To: Local press, food press
Date: (before 10 May)

PRESS RELEASE

ENGLISH ASPARAGUS AT ELVEDEN; FIELD TO PLATE IN A FEW HOURS

The English asparagus season has just started, and with it lasting for only a six-weeks, Elveden Estate is celebrating with a selection of daily specials on its restaurant menu and fresh asparagus on sale in the shop.  

Elveden’s asparagus is sourced from local growers Rushford Hall, just 7 miles away.  Every day, the asparagus is harvested, washed, graded and bunched by hand in the traditional manner.  It is then delivered to Elveden to be made into delicious dishes, ready for lunchtime diners.

Specials will change regularly, but include classic griddled asparagus with poached egg and hollandaise sauce and Cromer crab and asparagus quiche.

Elveden’s head chef, Chris Allen says, “English asparagus is a delicious vegetable and we are delighted to be serving it just a few hours after it leaves the field.” 

Chris has produced two asparagus recipes for readers to try at home; asparagus tart and griddled asparagus with parmesan.  You can collect them from Elveden’s food shop, download them from the Café Restaurant page at www.elveden.com or call 01842 898068 for a free postal copy.

Remember, you only have a few weeks to enjoy the fresh crunch of English asparagus, so get it while you can!

To find out more about Elveden Estate and the café restaurant, visit www.elveden.com or call 01842 898068.

ENDS

Issued by Elveden Estate.  For further information please call Frances Armstrong, marketing and PR manager on 01842 898068.

Notes to editor: Elveden’s chef, Chris Allen is available for further comment.  Please call Frances to arrange.

The recipe for simple, griddled asparagus with parmesan is attached for you to publish, attributing it to Elveden Estate. 

A visual is attached for your use. Caption; “Fresh asparagus, from field to Elveden’s tables in just a few hours.”
