
In New Zealand we have an assurance 
programme known as New Zealand 
GAP which provides a traceable, 
accountable system from crop to 
customer. GAP stands for Good Agricultural Practice.  
This ensures the best practices have been employed in the 
production, packaging and distribution of your vegetables.

By meeting the standards required under New Zealand 
GAP, growers are able to demonstrate to their customers 
that their products are of a high quality, produced in a 
sustainable manner, and are safe to eat. In a nutshell,  
it means you can buy with confidence.

In addition, New Zealand GAP has been successfully 
benchmarked against international quality assurance 
programmes such as Global GAP, Global Food Safety 
Initiative and New Zealand and Australian  
supermarket programmes.

For great tasty ideas and recipes visit 
www.vegetables.co.nz 
For great tasty ideas and recipes visit

Availability chart

fuelled4life
Fuelled4life is the new brand name for 
the Food and Beverage Classification 
System in schools and early childhood 
education (ECE) services. Fuelled4life  
is all about young people getting a  
great start to life through healthy eating. 
Food companies can now register their 
products with fuelled4life and a Buyers’ Guide will be 
available to schools and ECE services in the new year.  
All fresh New Zealand vegetables are everyday foods.

Vegetables.co.nz is working with  
the fuelled4life team on a range of  
vegetable soups and salads suitable  
for canteens and ECE services to  
produce for children.
For more information go to: www.fuelled4life.org.nz

For more great recipes with fresh New Zealand grown 
vegetables visit www.vegetables.co.nz 

Horticulture New Zealand, PO Box 10232,  
Wellington 6143

Health Authorities recommend we eat at least 5 servings of 
fruit and vegetables each day. Three of the servings should 
be vegetables. All fresh New Zealand grown vegetables are 
eligible for the Heart Foundation Tick.

Fresh New Zealand  
grown vegetables

TYPE DESCRIPTION VARIETIES

A root vegetable is the 
root of the plant and is 
usually a long or round-
shaped tap root.

carrot, parsnip, turnip, 
swede, radish, beetroot, 
Jerusalem artichoke, 
radish, celeriac

Vegetables which grow 
underground on the root 
of a plant. Tubers are 
usually high in starch.

potato, kumara, yam, 
taro, purple potato,  
earth gems

Usually grow just below 
the surface of the ground 
and produce a fleshy,  
leafy shoot above ground.

garlic, onion, leek, 
shallot, spring onion, 
fennel

The edible flowers of 
certain vegetables.

cauliflower, broccoli, 
broccolini, gaai laan 
(Chinese sprouting 
broccoli), broccoflower,  
globe artichoke

The fruits of vegetable 
plants are fleshy and 
contain seeds. 

egg plant, capsicum, 
tomato, cucumber, 
pumpkin, squash, 
courgette, okra, choko, 
scallopini, melon

The edible leaves  
of plants.

spinach, Brussels 
sprout, witloof, puha, bok 
choy, cabbage, lettuce, 
watercress, salad greens/
mesclun, silver beet

The edible stalks of plants 
when the stalk is the main 
part of the vegetable.

celery, asparagus, 
kohlrabi, rhubarb

Also know as legumes, 
seeds are usually 
obtained from pods. The 
pod is sometimes eaten 
along with the seed.

peas, beans, snow pea, 
broad beans, French 
beans, runner beans, 
snake beans, butter 
beans, sprouted  
beans/seeds

When referring to 
vegetables, fungi are 
commonly known  
as mushrooms.

button, brown, flats 
(Portabello), shiitake, 
oyster, truffle

Vegetable classifications
Vegetables are classified according to which part of the plant is  
eaten. Some vegetables can be put into more than one category  
when several different parts of the plant are edible. 
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