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China where it was known for centuries by 
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the exotic fruit, after kiwi bird, New Zealand’s 
national symbol. In 2010 Greece was number 
5 in the top 10 kiwi producing countries in 
the world. 
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Fairtrade and it makes a huge difference to 
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means that producers are guaranteed a 
minimum price, get an extra premium to 
invest in their community and have improved 
workplace conditions and protection. 
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However by 500 BC they were being grown 
in India. The first recorded sale of bananas in 
England was in 1633 however they were 
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Oranges they were grown in China as early as 
2,500 BC. The Romans imported oranges but 
after the fall of Rome they were forgotten in 
Western Europe. In the 17th century rich 
Englishmen began growing oranges. 
Although due to the colder climate orange 
growing on a large scale is very difficult in 
Britain.  
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Feta is one of the most famous Greek 
cheeses. The cheese is protected by EU 
legislations and only those cheeses 
manufactured in Macedonia, Thrace, 
Thessaly, Central Mainland Greece, the 
Peloponnese and Lesvos can be called ‘feta’. 
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Edam is a semi-hard cheese that originated 
in the Netherlands, and is named after the 
town of Edam. Edam ages and travels well, 
and does not spoil; it only hardens. These 
qualities made it the world's most popular 
cheese between the 14th and 18th 
centuries, particularly with sailors. 
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Probably the most consumed cheese in the 
world, Cheddar originated from Somerset 
around the late 12th Century and took its 
name from the Gorge or caves in the town of 
Cheddar that were used to store the cheese. 
The constant temperature and humidity of 
the caves provided a perfect environment for 
maturing the cheese.  
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In Denmark the pigs are fed on a special diet 
and the meat is then cured in brine and left 
to dry. This gives the meat a  more savoury 
flavour than British ham where they often 
use treacle when curing the meat to give a 
sweeter flavour. 
Denmark has high standards of animal 
welfare.  
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Lettuce has to be transported at 3C  this 
means it has to be taken in special 
refrigerated vehicles which  use more energy 
to run. In fact it takes 127 calories of energy 
to import 1 calorie of lettuce. However,  
because of the warmer climate Spanish 
lettuce is available  for most of the year. 
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Apples have been grown in the UK since the 
Roman times, now there are 22000 acres of 
Apple Orchard just in Herefordshire! Buying 
apples from the UK can help support the 
national economy as the apple industry 
provides lots of jobs for local people.  
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