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Serendipitous
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Rachel Graham discovers them’s more to bagged satad.
thati a bit of copped Iceberg.

teve Rothwell of Steve's Leaves is a man who clearly
loves his job. Known as ‘the man with a Phd in
Watercress, he was responsible for bringing us baby
spinach leaves in the late '80s and a plethora of baby
leaves mixed with watercress since then. His was also
the first company to put wild rocket onto supermarket shelves.
Steve successfully completed a degree course in plant
biology at Stirling University in 1983 and after graduation was
due to move on to a Phd at Hull, studying the genetics of
sphagnum moss. Fate intervened in the form of a dream, and
one June moming, at 3am, Steve woke up with the over-riding
urge to phone Bath University — coincidentally it had been a

toss-up between Bath and Stirling for his original degree course.

In the moming, he rang Bath to discover that they had a Phd
opportunity, investigating the nutritional qualities of watercress,
with no-one to take it up. Sadly for the world of sphagnum
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moss, Steve jumped at the chance. The place was funded
by a group of watercress growers and Steve researched
the nutrition of watercress and how to grow it better. He
thoroughly enjoyed it, completed his doctorate and signed
a 2-year contract to work for them, applying what he'd
leamt. 27 years later he’s still there! Hampshire Watercress
Ltd, re-branded itself as Vitacress as the watercress market
took off commercially with supermarket sales.

Bagged salads were coming into the shops — chopped
iceberg, grated carrot and so on — and they realised that to
protect their sales, they needed to provide a better altemative
— Watercress Plus..." In 1988 they began to grow baby leaves
— lettuce, spinach, rocket, and blending them with watercress,
selling them as lines on their own and they really took off. The
company changed its name to Vitacress Salads to reflect the
fact it wasn't selling just watercress.

The Steve's Leaves
branding allows the
company to really pass on
its message to consumers,









