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The Season

The British asparagus season traditionally begins on 1st May and runs for around seven to eight short, but delicious weeks, until the end of June. Asparagus is very climate dependent (the soil temperature must be at least 10ºc before it grows), so if it’s been a warm spring then it’s possible to see the first asparagus spears on the shelves in late April.  
Asparagus growers in the warmer south of the country will traditionally harvest their crop first, often starting to cut in mid-April – growers further north may not start until a few days later.

Asparagus can be grown under polythene, which makes the soil artificially warmer, therefore allowing it to be ready in limited quantities early in April – offering a first taste of this wonderful British veg.  However, the bulk of the crop will be available when the main season gets underway later in the month and will then be plentiful in stores for seven to eight wonderful weeks!  

British asparagus is hailed by leading chefs as the best in the world. While we might all grumble about the British weather, the UK climate allows asparagus stems to develop slowly producing a full, sweet flavour and a fine, tender texture quite unlike any other crop. And because it’s grown on our doorstep, we can enjoy British asparagus at its most flavoursome and nutritious – that’s no doubt why, during the season, we eat every last British asparagus spear ourselves, not one is exported overseas.

More…
Antony Worrall Thompson says: “Everything tastes better when it’s been harvested here in the UK. This is particularly true of asparagus. The beginning of the asparagus season is a highlight of the culinary year.  I can't wait for May and the first bundles of fresh green domestic spears.”  

Remember British asparagus is only in season for a short while. Don’t miss the chance to taste it. Look out for it in supermarkets, greengrocers and farm shops from late April and feast while you can!
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www.british-asparagus.co.uk
For further information please contact 
Pam Lloyd PR e. asparagus@pamlloyd.com 
t. 0117 989 2565
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