
 
 
 
 
Christmas Buffet Essentials from the Garden of England 
 
For immediate release 
 
 

Len Goodman loves them, so what is it about the humble Pickled Walnut that reveres such praise? Pickled 

Walnuts are traditionally associated with Christmas, a time when you’ll often find them lurking in a luxurious 

Christmas hamper or displayed on a buffet table to enjoy with cold cuts of meat or cheese. They are, after 

all, a classic English Pickle. So, who better to produce this English classic than Garden of England, a food 

producer that only uses English grown fruit and vegetables grown on carefully selected farms from across 

England? 

 

 

 

 

 

 

 

English grown walnuts are picked in their prime and 

then painstakingly and lovingly prepared by hand 

before Garden of England preserve them in a 

traditional spiced malt vinegar to enhance the 

delicious, unique flavour. The packaging reflects the 

traditional nature of the product, finished with a 

classic cloth top. Enjoy walnuts with cold cuts, 

cheese, and antipasto, add texture to salads, chop 

up and add to stews or serve with any type of meat 

– beef, lamb, game, chicken.   

 

Christmas leftovers and New Year buffets are always 

enhanced when some delicious savoury 

accompaniments are included on the table. Garden of 

England’s Cucumber Relish has to be featured. Made 

with only the best English cucumbers and perfectly 

combined with a delicate mix of herbs and spices that 

brings out the absolute best of mature cheeses, cold 

meats or, for a break from the Christmas over-

indulgence, the relish works equally well with cold 

poached salmon for a light lunch. The Cucumber 

Relish is available from Lakeland 260g £2.69. 

 

 

 

 



 

Garden of England also produce a range of English savoury preserves, chutneys, pickles and condiments; all 

perfect Christmas buffet fare.  

 

Garden of England is embedded with provenance, authenticity and seasonality. No other commercial range 

can compare with using all English fruit and vegetables and producing such a diverse, comprehensive range.   

 

Available from independent retail stores, farm shops and delis, Garden of England is a truly seasonal English 

brand with provenance that is working with the British farmer and grower. 

www.gardenofenglandfoods.co.uk  

 
Garden of England: English Grown. English Made. 

 

 
 
 
Ends 
June 2014 
 
For press information, samples or images please contact:  
Lesley Parr, Splat Marketing & PR 
07754 482139 
Lesley@splat-marketing.co.uk 
Twitter @SplatPR 
 
Notes for Editors 
SAMPLES: Samples are available, please get in touch if you would like to try any of the range.  
 
PRODUCT RANGE:  
Pickles: English Pickled Onions in Malt Vinegar, English Shallots in Sherry Vinegar, English Beetroot in Red 
Wine Vinegar, English Pickled Walnuts 
Sweet Pickles: Piccalilli, Sweet Pickle, Farmhouse Pickle  
Condiments: Cucumber Relish, Bramley Apple Sauce, Redcurrant Jelly, English Mint Sauce, English 
Horseradish Sauce 
Chutneys: Apple with Biddenden Cider, Victoria Plum with Claret, English Red Onion Marmalade, English 
Rhubarb  
Preserves: English Strawberry, English Raspberry, English Quince, English Blackcurrant 
Compotes: English Summer Berry, English Gooseberry, English Rhubarb & Redcurrant, Bramley Apple & 
Blackberry 
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