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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.  

  

tomatoes to the salmon 
pan right at the end for a 
minute or so. 

Add some torn basil and 
mint leaves to the lentils 
and kale, then serve with 
the salmon & tomatoes 
on top. 

Sounds light and protein 
packed and the 
lentil/kale mix will be 
yummy for lunch the next 
day too. Can’t wait to 
give it a try this week : ) 

House Keeping 

If anyone is still making 
their payments to the old 
Fresh2U account, please 
could you update to the 
new account (details on 
L of this newsletter) as 
the old account will be 
closed at the end of this 
month. 

Sorry for the 
inconvenience. 

Garden News 

It’s a relief to have had 
some rain 
Sunday/Monday but it 
will only slightly alleviate 
the drought conditions 
around the country. 

We hope you can bear 
with us and our suppliers 
if your favourite produce 
items aren’t available or 
are more expensive than 
you would like due to 
increased demand and 
water usage. 

 

If you have been 
catching my posts on 
Facebook, you will know 
that I am a huge kale 
advocate – it is after all 
the most nutrient dense 
green available! 

It is high in vitamins A, C 
& K, calcium, iron and 
fibre. Kale is filled with 
powerful antioxidants, is 
an anti inflammatory 
food, great for 
cardiovascular support 
& detox. 

Wolfgang found this 

Jamie Oliver 
Kale Recipe to pop 

into the newsletter this 
week, I will cook it up 
and post some pics and 
tips on Facebook: 

Serves 2 

Chop a bunch of kale 
and wilt with a bit of 
water in a covered pot 
for 30 seconds or so. 

Drain the kale and reuse 
the pot to sauté half a 
red onion in a bit of olive 
oil. Add salt, pepper & 
cumin. 

Add a tin of drained 
lentils or same amount 
of pre cooked lentils and 
the drained kale.  

Simmer the lentils and 
veg whilst you sauté 2 
pieces of salmon with 
some garlic and olive oil. 

Add some thickly sliced 

The Mighty Kale! 
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