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Newsletter January 2009

Welcome to 2009 and a Happy New Year to you all. With the Christmas and New Year festivities well out of the way now it’s time to start looking to the New Year with enthusiasm. Or is it? I hear you ask. Recession, Credit Crunch, Redundancies Doom and Gloom! It seems that they’re the only words being heard in the news lately. My resolution was to smile more and for those of you that know me it’s a big ask! Seriously though, times are hard and we are not immune to the down turn in trade as people’s fears get the better of them and money perhaps becomes a little tighter. 



Business over the festive period was brisk, supplies were fairly good. We fulfilled all our orders and I trust that all those who purchased from us were pleased with the goods they received. Fish supplies are now returning to pre Christmas levels, however the Euro’s increasing strength means that imports from the continent have kept prices up, coupled with the ever increasing prices of fish caught off our own coastline it is becoming increasingly difficult to trade. With the supermarkets able to offer inferior quality products as loss leaders I feel that many people are shopping wiser and substituting the quality for the end price. 
Fish News

At the fish Peddlar we too have to try and adjust with the times. I can assure you though that we will not compromise on the quality. Some of the UK’s more basic fish seem to have taken a back seat over the past few years as fish such as monkfish, halibut, seabass, tuna, lemon sole and other prime fish species have come to the fore. Due to the plethora of cooking programmes on television people are willing to try these fish but one thing the celebrity chefs don’t tell you is that they are all expensive. I will over January try and add to the display the following fish as alternatives at a fraction of the price. Gurnard for monkfish, Pollack or coley for cod, witch sole for lemon sole, as well as introducing sprats, herrings, whiting and other more economic species. This time of year sees many white fish such as cod and haddock enter the roe season. It last approximately two months and as with any fish in roe the condition does deteriorate affecting the quality. I will only buy fish that is in its best condition. In February the flatties, sole, plaice and alike enter their roe period which goes round to the Easter period usually. 

Just to remind you that the fish pies are still available in the shop and they really are tasty. I’m hoping that Angela will bring her fish cakes in January as they are good too.
Other News!

I received a reply from an assistant of Justine Greening, MP for Southfields who passed on my thoughts regarding the parking in the area and the gist of Wandsworth Councils reply was that parking measures in place now, would “remain the same for the foreseeable future”. So beware those traffic wardens as they are now on mopeds and push bikes for a quick get away after giving you a ticket. 


There is the possibility of extending opening hours for those commuters that arrive home later than 5pm perhaps on a Thursday and a Friday evening. Also pre-paid home deliveries aimed at getting products to your door with am deliveries. Please email or call to give us your views on this. Your input is important to us.


Having been in Southfields now for three years we feel that it has a tremendous amount to offer the local community in terms of produce. There are many shops with a vast array of products. Equal if not better than its illustrious neighbour Wimbledon Village. To thrive as area in the coming hard times it really does need the support of the local community and as shop keepers we have to offer the service to keep you coming back. Let’s see out the next twelve months together

Happy New Year from The Fish Peddlar
This newsletter can be seen on our website www.fishpeddlar.co.uk should you have any views or opinions please call the shop on 
020 8871 4411 or 
Email info@fishpeddlar.co.uk
