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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.  

  

 you have done with Nicola 
because it is your feedback 
which will allow me to keep 
your needs in mind as the 
business goes forward  – 
so please stay in touch: 
 
By phone  03 541 8944 
 
By email  
eat@fresh2u.co.nz 
 
or on Wednesdays , when I 
will personally be delivering 
your Fresh2U boxes (Nsn, 
Stke, Rmnd, Bwtr, Wkfd). I 
look forward to connecting 
with you all. 
 
Check out the Fresh2U 
Facebook page: 
https://www.facebook.com/
Fresh2UOrganicDelivery 
where we can share 
recipes, preserving ideas, 
links and more and 
appreciate the many 
talents, ideas and interests 
present in our Fresh2U 
community. 
*********RECIPE********* 

LEMONY ZUCCHINI WITH BASIL 

Slice 3-4 zucchini into thin 
discs. Heat 2 T oil (olive or 
your pref) in a pan, add 
zucchini with large pinch 
salt, sauté until just 
beginning to brown. 

Stir in 1 crushed garlic 
clove & 1/4t thyme leaves 
and cook a bit more. Stir in 
½ lemon zest and 1 ½ T 
juice. Season. 

Remove zucchini from heat 
and add 10 basil leaves cut 
into strips. 

Serve on toast / with bulgur 
or quinoa / in flatbread with 
feta or goats cheese. YUM! 

(Hugh Fearnley-Whittingstall – 
River Cottage Everyday) 

 

 

 

Hello!  
 
My name is Lucy 
Maxwell and I am the 
new owner of 
Fresh2U. 
 
I live in Wakefield with my 
husband, a roofer and my 
2 girls and we are all very 
excited to be involved with 
such a fantastic business. 
 
Up until a month ago I was 
one of you – a valued 
customer of Fresh2U and I 
feel incredibly lucky to 
have been entrusted by 
Nicola & Wolfgang with the 
progression of the 
business which they have 
nurtured so well over the 
last 7 years. 
 
I am equally lucky to have 
come from 5 years of 
Motherhood into a 
business which is so well 
aligned with my personal 
ethos. 
 
Supporting organic 
producers and working 
within my local community 
are two key areas that I 
believe are integral to the 
future of this country and 
the planet.  

 
I also know that doing 
something you love and 
believe in creates a 
personal satisfaction which 
results in service which is 
not contrived or false in 
any way and I trust that 
this will become apparent 
to you as our ongoing 
relationship progresses. 
 
I hope that you will feel as 
comfortable 
communicating with me as 
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