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Five years ago, 3,300 people took part in a Veganuary campaign. Fast forward to 2019 and you have as many
as 250,000 people making the change to a vegan lifestyle for a month*! It’s clear veganism is on the
rise and 2019 is set to follow the trend with 2.2 million people in the UK expected to take up a vegan
lifestyle by the end of 2019**. In fact, the UK is one of the fastest growing vegan markets, launching
more vegan products than any other nation in the world***.
What better time to start making the switch to a vegan lifestyle than national vegetarian week
(https://www.nationalvegetarianweek.org/) (May 13 to May 19 2019)? This week aims to highlight the
benefits and pleasures of a meat-free diet, by proposing easy ways to swap to a veggie diet. If you can
embrace a vegan diet for one week then you’re only one step away from going all the way!
But rest assured, you don’t have to undertake this adventure alone as high street retailer Robert Dyas
(https://www.robertdyas.co.uk/) is here to help with their latest kitchen gadgets. From spiralizers to
avocado slicers they have you covered for national vegetarian week and the journey that lies beyond.
Step one: Get your vegetable ready for the big occasion
Take the traditional approach to cooking your vegetables with this Three Tier Steamer
(https://www.robertdyas.co.uk/rdyas-18cm-3-tier-steamer) (Was £14.99 now £12.99). Ideal for steaming
vegetables or even making rice, this useful addition to your kitchen will no doubt be in use every single
day.
For the more hi-tech kitchen chef why not try cooking the Tower 4.3L 1500W Digital Low Fat Air Fryer
(https://www.robertdyas.co.uk/tower-4-3l-digital-low-fat-air-fryer-1500w) (Was £69.99 now £44.99)? With
easy to use settings and timers this air fryer does all the work for you, and with a pot capacity of 4.3
litre it is ideal for serving up meals for cooking a superb range of chips from sweet potatoes chips to
parsnip fries all with little or no oil.
You may think a vegan diet is limited but the way you prepare your ingredients can have a big impact on
the meal you eat. Spiralizers are a great tool to slice your ingredients into different shapes and sizes
to add a unique touch to your meals, ideal for spaghettis, butternut squash noodles and even salad
garnishes. The Robert Dyas Tri-Blade Spiralizer
(https://www.robertdyas.co.uk/robert-dyas-tri-blade-spiralizer) (£3.99) is the tool of choice for a
novice or for smaller meals and it’s unique design means its easier to store and hold. Want to take a
more automatic approach? Well why not try the Salter 3-in-1 Electric Healthy Fruit and Vegetable
Spiralizer - White
(https://www.robertdyas.co.uk/salter-white-3-in-1-electric-healthy-fruit-and-vegetable-spiralizer) (Was
£99.99 now £23.99). It’s smart one touch functions allow you to put your ingredients in a spin with a
touch of a button.
Step two: No vegetables left behind
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Blend and blitz herbs spices and vegetables with this versatile Tower Glass Mini Chopper
(https://www.robertdyas.co.uk/tower-500-watt-glass-mini-chopper) (Was £24.99 now £19.99), Whether
you’re chopping vegetables for a casserole or stir-fry, this mini yet mighty chopper is perfect for
every kitchen chore.
You can liquidise your vegan dishes and make them easy to take to work or have on the go. One way to do
just that is using this Waring All-in-One Non-Stick Soup Maker/Blender – Black/Silver
(https://www.robertdyas.co.uk/waring-wsm1u-all-in-one-soup-maker-blender) (Was £130.00 now £59.99). It
only takes 20 minutes to make deliciously fresh soup but it can also be used as a traditional blender
able to create tasty smoothies, purées and even crushed ice, with 1.75 litre capacity for cold
ingredients.
Keep it simple with the Salter Nutri Max Multi-Blender 1 Litre 1000W – Red
(https://www.robertdyas.co.uk/salter-red-1-litre-1000w-ek2320bm-nutri-max-multi-blender) (Was £99.99 now
£44.99). It’s generous 1litre-capacity blending cup makes it ideal for making smoothies for a group of
people. Alternatively, you can use the two small blending cups to keep your favourite homemade smoothies
fresh.
Just because you’re now on a vegetable-based diet doesn’t mean you should forget about your daily 3.2
litre (male) or 2.7 litre (female) intake of water. The Brita Maxtra+ Style Water Jug XL 3.6L – Gray
(https://www.robertdyas.co.uk/brita-m-style-xl-grey) (Was £31.00 now £20.49) is ideal for producing
clean filtered water using the Brita Maxtra+ Single Tap Water Filter Cartridge for Filter Jugs and
Kettles (https://www.robertdyas.co.uk/brita-maxtra-plus-water-filter-cartridge-single) (£6.49) and with
a smart LED cartridge change indicator you will never forget to replace your cartridge. Alternatively,
why not try this Brita Fill & Go Vital Bottle (https://www.robertdyas.co.uk/brita-f-g-vital-blue-600ml)
(Was £16.50 now £14.99) enabling you to fill up on the go and still drink clean filtered water? It’s
also offers a sustainable alternative to single use plastic bottles and only costs a few pence per
litre.
Step Three: You are all I avo wanted
The mighty avocado has become an elite figure in the plantworld with the UK alone importing 108,000
tonnes of them in 2017. **** If you’re an avocado lover too then these avo gadgets will be just right
for you. The Kitchen Craft 5-in-1 Avocado Tool
(https://www.robertdyas.co.uk/kitchen-craft-5-in-1-avocado-tool) (£8.99) can slice, cut, de-stone, mash
and scoop your avocado speedily and with no mess, and no need for a variety of utensils! When it comes to
storing the avocados the Kitchen Craft Silicone Avocado Huggers – Set of 2
(https://www.robertdyas.co.uk/kitchen-craft-silicone-avocado-huggers-set-of-2) (£5.99) is an ideal
solution including two sizes for large and small avocados and is great for keeping one half of the fruit
fresh and stopping discolouration.
Sources
*https://www.marketingweek.com/2019/04/02/retailers-vegan-plant-based-food/
**https://www.finder.com/uk/uk-diet-trends
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***https://www.marketingweek.com/2019/04/02/retailers-vegan-plant-based-food/
****https://www.cbi.eu/market-information/fresh-fruit-vegetables/avocados/europe
ENDS
Prices are correct to the time the press release was issued. Please check robertdyas.co.uk for the latest
prices.
Media information provided by Famous Publicity. For further information please contact Mary-Jane Rose at
mary-jane@famouspublicity.com or Steven Hanlon at steven@famouspublicity.com or call the office on 0333
344 2341.
About Robert Dyas:
Robert Dyas, a man of notable character and remarkable determination, founded the company in 1872. He had
a vision to provide customers with the best products, service and advice possible – a tradition that
continues to be the focus of the company to this day. In 2012, successful businessman and star of BBC
TV’s Dragons’ Den, Theo Paphitis, bought the company.
Theo Paphitis is one of the UK’s most high-profile businessmen with an empire spanning retail, property
and finance. Theo, through his staff at the Theo Paphitis Retail Group (TPRG), has continued the Robert
Dyas tradition of excellent customer service.
Robert Dyas offers an extensive range of household products. The range includes smart home technology,
DIY solutions, small and domestic appliances, homeware, bakeware and kitchenware, outdoor and garden,
utility, gifts, textiles plus Christmas trees and gifts.
The company has 94 stores, ranging from 1,250 to 9,000 square feet (116 to 836 square meters) and
operates online and in the South of England. The most western store is in Yeovil, the most eastern store
in Colchester, the most northern store in Solihull and the store furthest south is in Eastbourne. The
company’s head office is in Wimbledon.
Website: http://www.RobertDyas.co.uk/
Twitter: https://twitter.com/RobertDyas
Facebook: https://www.facebook.com/robertdyasltd/
Blog: http://www.robertdyas.co.uk/blog
Instagram: https://www.instagram.com/robertdyas/
Pinterest: https://www.pinterest.co.uk/robertdyas/
Linked In: https://www.linkedin.com/company-beta/94365/
YouTube: https://www.youtube.com/user/robertdyasltd
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