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Box contents 
Every Friday we will 

email the next week’s 

box contents. You can 

make up to two changes 

weekly or let us know if 

you want something 

permanently removed. If 

you do not have email 

please call us on (03) 
541 8944 and leave a 

message with changes to 

your box. Changes must 

be received by 12pm 

Monday to be effective.  

 

You can change your box 

size and type anytime, 

just let us know by 

Monday 12pm before 

your next delivery.  

 

Balance  
Mix of seasonal fruit and 
vegetables 

 
Garden Fresh  
Greens and vegetables 

 
Custom Box (min $40) 

Select your own produce 
and quantities each week 
from our list of seasonal 
produce available.  

 
Add on $10 extra fruit 

and/or vegetables  
 
Small Box $30 
Family Box $40  

 

Payment 
Direct debit to 
Maxwellbeing Ltd.  
38-9014-0532930-01 or; 

place cheque made out 
to Maxwellbeing Ltd.in 
the empty box each 
week. 
Cancellations and box 
suspensions must be 
received by email or 
phone by Monday 12pm 
before your last 
delivery so we can 
deliver your last order 
in a cardboard box. 
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Tell your friends 

about receiving 
delicious Fresh2U 
organic produce and 
when they sign up for a 
weekly box we will 
include an extra 
produce item with your 
next order! 

 

Unpacking your 
box 

Place greens, herbs, 
broccoli, cut pumpkin, 
carrots etc in clean 
plastic bags and lightly 
tie the top. Keep in the 
vegetable draw or 
bottom of the fridge. 

Keep potatoes, kumara 
and whole pumpkin in a 
cool dark place. Wrap in 
a paper bag if 
necessary.  

Keep onions and garlic 
in cool dry place as 
moisture will make them 
sprout. 

Put all the delicious fruit 
and avocados in a fruit 
bowl. Bananas will help 
ripen avocados.  

PLASTIC BOXES 

We use reusable plastic 
boxes for our local 
delivery so to reduce 
waste. Please help us 
by giving your box a 
wipe out after you have 
removed your produce. 
And remember to leave 
it out the next week so 
we can pick it up when 
we drop your produce.  

  

2. Divide between 2 large baking 
trays lined with non-stick baking 
paper and bake for 8-12 minutes or 
until crispy. 
3. Allow to cool and sprinkle with 
the parmesan and lemon rind to 
serve. 
 

This month I also made & 
loved this Carrot & Chestnut 
Soup: 

http://homecooking.about.c
om/od/soups/r/blss43.htm 
I used roasted & peeled 
chestnuts instead of frozen 
ones, white wine instead of 
red, vegetable stock, normal 
apple juice & celeriac instead 
of celery. 
You can see photos of both 
these recipes on our Facebook 
page: 

https://www.facebook.com/
Fresh2UOrganicDelivery 
 

Housekeeping 

Fresh2U is looking for a 
new team member to work 
4-8hrs on a Wednesday. 

Must live Motueka/Moutere, 
have access to a car & be 
able to start early in the 
morning. 

Please feel free to pass this 
on, all enquiries to Lucy: 
eat@fresh2u.co.nz or 
phone 03 541 8944. 

Other News: 

We are considering adding 
dry goods like 
nuts/seeds/grains to our 
custom order list.  

What would YOU like to see 
on offer from your Organic 
Food Delivery Service? 

(We are unable to supply meat or dairy 

products with our current delivery 
system as we would not satisfy 
regulations regarding maintenance of 
temperature.) 

 

 

You may be aware that 
OakTree Farm, currently 
owned by Wolfgang 
Mann is for sale. 
Wolfgang is hanging up 
his gumboots after more 
than 20yrs of supplying 
Nelson with beautiful 
organic produce. 
Wolfgang wants to sell 
the farm as a going 
concern and we here at 
Fresh2U would love to 
maintain our links with 
the new owner and 
continue to source local, 
organic vegetables & 
fruit. The property is on 
Cotterell Rd, Appleby 
and can be viewed on 
Trade Me Ref: DAU280. 

SPICY KALE CHIPS 

Apparently these kale 
chips are all the rage at 
the moment and you 
already know about my 
passion for this super 
nutritious leafy green! 

This is a Donna Hay 
recipe that was in the 
NZ Herald a few months 
back: 

• 200g kale, stems removed and 
roughly torn 
•1 Tbsp olive oil 
• ½ tsp dried chilli flakes 
• ½ tsp smoked paprika 
• Sea salt and black pepper 
• ½ cup finely grated parmesan, to 
serve 
• Finely grated lemon rind, to 
serve 
1. Preheat oven to 180C. Place the 
kale, oil, chilli, paprika, salt and 
pepper in a bowl and mix well to 
combine. 

Organic Farm & Lifestyle for sale! 
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