
 

 

 

Potatoes: Roasting, Mashing, New/scraping   Butter: Acorn organic, Longley Farm 

Jersey,unsalted 

 

Brussels sprouts: on stalk/loose   Smoked products: salmon, chicken, duck etc.  

Cabbage – red, white, savoy, sweetheart type, 

other 

  Bacon & sausages: smoked/unsmoked 

back/streaky, sausagemeat, cocktail sausages 

 

Carrots: Regular loose/Chantenay/Bunches 
  Milk – Acorn organic, whole, semi skimmed, 

skimmed, pint bottles or 0.5/1/2 litre plastic 

 

Cauliflower/Broccoli   Patés, coleslaw  

Chestnuts: fresh, vacuum, puree   Fish & shellfish: whole salmon/steaks, white fish, 

smoked fish, lobster, crab, seafood platters etc. 

 

Fine Beans   Nut roasts/stuffing mixes  

Onions – salad, red, white, sweet white, Spanish, 

garlic 

  Sugar snap peas/mange tout  

Parsnips, swede   Tomatoes – loose, vine, cherry vine  

Peppers   Other (e.g. asparagus, sweet potato, butternut 

squash) 

 

Salad: Mixed leaf, iceberg, little gem, rocket, 

watercress, cucumber 

  Apples: Cox, Braeburn, Granny Smith, Golden 

Delicious, Pink Lady, Bramley 

 

Shallots – round, banana   Oranges/Grapefruit/Satsumas/Clementines  

Spinach (packs)   Relishes/condiments  

Lemons, limes   Tea & coffee  

Grapes, seedless red/white   Cake, biscuits  

Melon: Honeydew, Galia   Party food: nibbles, popping corn, dips  

Cranberries, fresh (punnets)   Drinks: juices, cordials, mixers, mulled wine spice  

Other (e.g. Strawberries, raspberries, cherries, 

kiwis, passion fruit, cape gooseberry) 

    

Cream: single, double, whipping, soured, clotted, 

crème fraiche 

    

 

(And for chocolates… think Sweet FINK!) 

Think Christmas. . . Think FINK 
(This list is meant as a useful prompt: it is not comprehensive!) 


