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Garden of the Year
A successful planting

of six, the remainder being scheduled for comm itment to the
ground during
November. Thanks
go out to Past Master
Will Sibley who generously supplied the
saplings. Previously, in 2001,
a group from
the Company had
visited Helmingham under

The Fruiterers at Helmingham Hall

t is customary for the Worshipful Company of
Fruiterers to visit the winner of HHA Garden of The Year
Award and to plant a tree as a mark of esteem. Helmingham
Hall, the residence of Lord and Lady Tollemache, was awarded
the accolade for 2017. Situated in Suffolk, 12 miles east of
Stowmarket and 12 miles north of Ipswich the Hall is a red brick,
moated manor house of late medieval/tudor style.
On Monday 11 September a party of almost 50 Fruiterers were
graciously received by the owners in a day room and served with
coffee. His Lordship then provided an oversight and history of the
magnificent building. Construction began around 1480 and
eighteen generations of the family, (up to the present day), have lived
at the Hall without a break. One charming custom, still perpetuated
on a daily basis, is the raising and lowering of the drawbridge. Once
refreshed, we toured the ground floor and viewed some of the
interesting architecture, facets and fitments. Adjourning to the
garden and assisted by Lord and Lady Tollemache our Master had
the pleasure of planting a ‘Beauty of Bath’ apple tree. This was one
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The notice says it all

DATES FOR YOUR DIARY
Thu 25 Jan

St Paul’s Day Service
12 Noon Luncheon

St Mary Abchurch
Innholders’ Hall

Thu 22 Feb

Annual Livery Banquet

Mansion House

Wed 28 Feb

City Food Lecture
(Doors open 5.30pm)

Guildhall

Fri 16 Mar

United Guilds Service
Luncheon

St Paul’s Cathedral
Stationers’ Hall

Sat/Sun
17/18 Mar

Marmalade Festival

Dalemain,
Cumbria

Wed 11 Apr

Lord Mayor’s
‘Big Curry Lunch’

Guildhall

Thu 12 Apr

Honorary Assistants
Dinner

Proof House,
Gunmakers’ Hall

Wed 9 May

Audit Court Dinner

Armourers’ Hall

Thu 31 May

Royal Bath & West
Show visit & Lunch

Shepton Mallet

Thu 31 May

Golf Day

Kingswood

Fri 22 Jun

Summer Court Dinner

Merchant Taylors’
Hall

Mon 25 Jun

Election of Sheriffs
Post-Election Luncheon

Guildhall
Guildhall Club

Garden of the Year – continued

A Tunnel of Gourds

the leadership of Past Master Hugh Kelsey
for a RHS Open Day. On that occasion, a
‘Ribston Pippin’ tree had been planted in the
same garden just ten metres from our most
recent gift. We are pleased to report that it
is still flourishing. Following a splendid

lunch, we were given
a conducted tour of
the award winning
gardens with their
wonderful displays
and it became very
apparent why the
judges had selected
Helmingham.
Choice of viewing
was extensive and
eclectic
including
The Knot garden,
Parterre, Orchard,
numerous Borders,
an Apple Tree Walk
and Rose Garden.
The senses were bombarded with colour
and floral fragrances. Fortunately the
weather was dry which made the occasion
even more enjoyable. However, many of the
party toted umbrellas, as an insurance not
trusting our capricious summer climate.

Time for refreshment

Our sincere thanks are extended to Lord &
Lady Tollemache for a wonderful day.

Roy Balaam, Head Gardener
We were very fortunate during our visit to be accompanied by Head Gardener Roy Balaam. Roy
has served the Tollemache family for an amazing 61 years having started as a boy at the age of
14. This notable achievement was marked at the 2017 Suffolk County Show with a ‘Long Service
Award’ being presented by Lady Tollemache. Her Ladyship, a talented and extremely competent
landscape gardener herself, acknowledges that Roy has taught her most of what she knows
about the subject.

The A Team, Jimmy Huddart,
Past Master Peter Cooper and
Peter Thomas

A breathtaking display with Peter
Thomas and Vikki

Kevin Rose serves a
Royal customer

Roy Balaam – Head Gardener

HRH Princess Alexandra
with the Lord Mayor

The British Red Cross Christmas Market 2017
he fresh produce stand at the British
Red Cross Christmas Market, (which
takes place biennially at The Guildhall in
the City of London), is a joint venture
between New Spitalfields Market and The
Worshipful Company Fruiterers.
On entering the Old Library, the
presentation of the finest fresh produce,
immediately captured the attention of all
those attending the market. It also
received praise from and was admired by
members of fellow Livery Companies,
Ward Clubs and visitors alike.
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It is the generosity of the tenants of
New Spitalfields Market which make this
venture possible.
Full credit for constructing the display
must be attributed to the talent and skills
of Liveryman Peter Thomas. He was ably
assisted by The Honorary Fruit Porter,
Jimmy Huddart. Nearly eight hours was
spent building the “show.”
Their infectious, jovial mood, enthusiasm and camaraderie soon spread
among the team of willing helpers.
Liverymen and their wives who together
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with Peter’s daughter, Vikki, all under the
direction of Jan Hutchinson, CEO of New
Spitalfields Market Tenants Association,
endeavoured to raise as much money as
possible for the British Red Cross.
Jan Hutchinson and Past Master
Peter Cooper would like to thank all
of those who participated in making
the stand such a huge success. It was
clearly evident that our joint venture was
actively raising funds for charity and
supporting the Lord Mayor and the City of
London.

Honorary Archivist
Presentation of Fruit to the Lord Mayor 1883
n interesting conversation
with Liveryman Prof Geoff
Dixon on St Paul’s Day this year
led to a most fascinating revelation.
Geoff was interested to know if the
magnificent fruit bowl portrayed in the
frontispiece of a book entitled “Profitable
Fruit-Farming”, was still in existence. The
contents of the pages are an essay written
in 1884 by Charles Whitehead, for the
Worshipful Company of Fruiterers. The
volume had been purchased in Kent, by
Geoff, fifty years ago, for two shillings, (10p).
An initial investigation as to the
whereabouts of the frosted, silver fruit bowl
was made via the LMA, Mansion House. But
it was the Fruiterers’ archives which
disclosed that the Lord Mayor the
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Fruiterers Gift to
Lord Mayor of
1883

Henry Knight,
Master Fruiterer
1879

Rt Hon Henry Edmund Knight, who had
been Master of the Company in 1879 and
had witnessed many Presentations of Fruit
to the Lord Mayor, was the key.
The Company recollecting that he (the
then Lord Mayor) was one of the few

Richard Cox
ichard Cox was a brewer who operated
from the Black Eagle which was
situated in Bermondsey, London. In 1820 he
retired with his wife Ann to Colnbrook Lawns
(then The Lawns) in what is now Berkshire
to pursue his hobby of horticulture. His
house sat on two acres of land on the north
side of the old Bath Road about a mile from
the perimeter of what is now Heathrow
Airport. In 1830 he planted pips from a
Ribston Pippin apple grown in his orchard,
crossed with a Blenheim Orange. Two of the
seedlings produced satisfactory fruit and in
1836 he supplied grafts to a local
nurseryman E. Small & Son who offered the
first trees for sale in 1840. The two varieties
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were Cox’s Orange Pippin and Cox’s
Pomona. They remained mostly unknown
until Charles Turner of The Royal Nurseries
in Slough included them in his catalogue of
1850. Other nurserymen followed suit and
by 1883 Cox’s Orange Pippin was one of the
most popular apples in this Country. Richard
Cox outlived his wife by eight years
and died aged seventy-nine on 20
May, 1845. He was buried in the
churchyard of St. Mary’s in
Harmondsworth, an area that is
threatened if a third runway is
constructed at the airport. A memorial
orchard stands near the site of ‘The
Lawns’ in Colnbrook consisting of
trees from his two creations and their
parents. Metallic benches forged in
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members of the Guild to have
been elected to the role,
desired that as a mark of
respect and esteem to ask his
acceptance of not only the offering
of fruit but of a silver fruit dish of a
design indicative of the relations
between the Fruiterers and the Lord
Mayor.
Following the presentation of fruit in
1883 the Lord Mayor thanked the
members of the Court for the kindly addition
of the Bowl which he would consider an
heirloom in his family. We must therefore
assume that the gift remains with the descendants of Sir Henry Edmund Knight, Bart.
The cost of the fruit and the gift was met
by Members of the Court, each making a
contribution of three guineas.
Additional research into the history of the
silver fruit bowl revealed that it was made by
Edward Barnard and Sons, a firm of
silversmiths, who were commissioned in
1840 by Queen Victoria, to create the “Lily
Font”
The Lily Font is a large, silver-gilt
baptismal piece used at the christening
services for members of the British
Royal Family. It is part of the Royal
Collection and is kept in the Jewel House at
the Tower of London when not in use. The
Lily Font has been used for the baptism of
all the children and grandchildren of HM
Queen Elizabeth II, except that of Princess
Eugenie of York.

the shapes of the letters C, O and X are
placed for visitors to sit and reflect.
The substance of this story was brought
to the attention of the editor by Mrs Amanda
Lempriere some of whose forebears
originated from Harmondsworth with some
being interred at St. Mary’s.

City Perspective
labour markets would have led
to an acceleration in wages. It
may be that this will happen
still, but that it will take longer
than it did before.
What then lies ahead in 2018? The UK economy may do better
than expected, just as it has over the last eighteen months. Inflation
looks likely to have peaked in the final few months of 2017 and
should decelerate over the year ahead. Meanwhile, wages may
edge up. That at least is the recent message from the Bank of
England’s agents, who are based across the country. It is a view I
share.
Exporters should benefit from the combination of a stronger
world economy and the competitive value of the pound.
It is unclear what will happen to investment, given the
uncertainty associated with Brexit. The negotiations will continue
to unfold in coming months. The inability of the UK to present a
united front has strengthened the EU’s negotiating position. That
being said, the decision of the UK to pay a large exit bill should
move the process along. Even if this figure is the rumoured £45
billion, which is a large amount of money, it needs to be put in
perspective. If it is spread over 40 years, then it should be
compared with the £400 billion plus in today’s money that we
would likely have had to contribute if we had stayed.
If there is progress towards a deal with the EU in 2018 then this
would likely boost investment plans. While the City will remain the
financial centre of Europe, the first few months of the New Year
could be a testing time as some banks may be forced for
contingency reasons to announce new plans to increase the scale
of their operations in other EU countries.
It is important the UK does not agree to abide by future EU
regulations. We need to break free. Global standards dominate in
some industries and naturally firms that sell into the EU will have
to abide by EU rules, just as they would have to meet American
regulations if exporting to the US. But for the economy as a whole
we need to ensure we have future regulatory freedom. This is most
important for the service sector – including financial services. The
ability to reduce non-tariff barriers in services will be vital for future
trade deals and growth.
So there are challenges. But these should not divert attention
from the stronger performance of the UK and world economy as
we enter 2018.

K unemployment is at its lowest level for over four decades.
The proportion of the population in work is at its highest level
since records began in the early 70’s. These are remarkable figures.
They should be seen as something to celebrate. Yet they rarely are.
Instead – as is common with any piece of good economic news
nowadays – much of the reaction counters with a “but”. It is as if
we should be suspicious of anything that might make us feel good
about ourselves.
Admittedly there are some valid reasons to be concerned about
aspects of the jobs market. Wages are not rising strongly, there are
zero hour contracts and graduates do not always find jobs they are
qualified for. Even so, the pace at which the economy has created
jobs is remarkable. Ahead of the June 2016 referendum, HM
Treasury said a Leave vote would see 500,000 jobs lost by the
middle of 2017. Instead, about 375,000 have been added, mostly
full-time.
The tendency to see the world through a half-empty glass is not
confined to UK data. It is also reflected in how global trends are
being viewed too.
The danger is we don’t appreciate how well many parts of the
economy – here and overseas – are doing. This year global growth
will be up solidly. Early signs are that 2018 will be stronger too. Part
of the challenge is that growth rates in the years before the 200708 global financial crisis were artificially high. If we keep comparing
with then we will be disappointed.
Since the crisis the US and UK have enjoyed eight years of an
economic upswing. It is only more recently that the euro area has
shared in the upturn. Now there is a synchronised global pick-up
in growth. As a result trade is recovering and business confidence
improving.
There are a number of reasons why this optimism is not being
celebrated. One, is growth has been overly dependent upon low
interest rates. Thus the fear is when monetary policy is tightened,
growth will slow. Faced with this, central banks need to move
gradually. Given it took eight years to ease policy, by cutting rates
and printing money, perhaps it should take just as long to reverse
the process fully. An additional challenge is that across the word,
central bankers are increasingly uncertain about what is driving
wages, inflation or productivity.
Also financial markets have shades of how they were ahead of
the 2007-08 crisis. Then markets were not pricing for risk. Their
behaviour now makes many fear a major financial market
correction is due.
An additional reason restraining optimism is not everyone feels
they are sharing in success. Wage growth has been modest across
many countries. In the past solid employment growth and tight
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Dr Gerard Lyons is a Liveryman and
chief economic strategist at the on-line discretionary
wealth manager Netwealth Investments.
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View from Overseas
What do British producers need to be
thinking about post Brexit?
he general industry wisdom is that post
Brexit, farmers will need to up their
game, almost regardless of what sort of deal
with the rest of Europe we end up with.
There is the strong likelihood of reduced
Pillar I type (production) but possibly
increased Pillar II type (environmental)
support payments, at some stage in the
future. This was always going to be the case
post the next round of EU Common
Agricultural Policy (CAP) discussions,
regardless of the decision to Brexit.
The UK produce sector has historically
been subject to a relatively light touch
regime in terms of industry support. The
relative lack of support has produced a
situation where it has already gone through
a substantial period of change in the last 10
– 20 years.
Under some possible Brexit scenarios,
domestic prices might well rise and UK
producers should take the opportunity to
increase production. The UK market is
dominated, in most cases, by sales to the
leading supermarkets. It will be those
growers in groups/organisations who are
closely linked to these supply chains who will
be in the best position to prosper.
It will be the slightly larger units and the
high performers who fare best of all. Being
a low performer will inevitably be a difficult
position to be in for the mid to long term.
Part time and smaller farms will probably
earn their living from supplying niche
markets, such as box schemes, farmers
markets, farm gate sales etc. There will be
a further polarisation of the producer base
between small/part time farms and then
larger, more commercially driven units who
are focused on supplying a relatively small
number of key supermarkets
UK supermarkets are keen to promote
the “Britishness” of the produce they sell
and will continue to provide this support to
UK growers. Growers will still need to adhere
to well established production and accredit-
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ation standards. Supermarkets are unlikely
to lower technical and commercial demands
made on growers in areas such as
traceability and sustainability. In effect, the
big will probably have to get bigger, in order
to make the future investments required.
A rise in the level of domestic prices does
not mean that growers should not look to
control costs, engage in benchmarking
schemes and carry on investing in new
varieties, some of which might be grown
only for specific customers. Investment in
logistics, cool stores, packing facilities etc.
will also be an ongoing requirement.
Production will tend to further concentrate in the existing strongholds of UK
horticulture such as Kent, Lincolnshire and
Worcestershire etc. Labour is a key issue for
the horticultural sector and will continue to
be an area of major focus. Most UK units are
very dependent on the use of labour from
the rest of the EU for picking and packing
operations. The larger the unit of production, the more acute the issue becomes.
Post Brexit, there are likely to be more
controls on the movement of labour in to
the UK in some way. This could be to the
detriment of the horticultural sector.
Growers will have to do one of two things
– attract more indigenous labour to the
farm, but on past evidence this looks
extremely unlikely to happen. The alternative would be to look at how picking and
packing functions might be more
automated and so reduce the dependence
on manual labour.
For some of the growing organisations
who have developed joint ventures/their own
growing operations outside of the UK, the
solution would be to increase production in
these operations especially for commodity
varieties and concentrate UK based
production on more niche and higher value
varieties on scaled back growing operations.
Growers and the supply chains they
operate within will need to be looking at
additional ways of increasing efficiency and
reduce costs as much as possible. Besides
looking at labour related issues, areas such
as reducing produce wastage at all stages
Labour will possibly be the
main issue for British horticulture
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Retailers are keen to support British

of the supply chain, improved crop
production planning, better and more
efficient use of inputs, making better use of
climate related data in order to produce a
more streamlined supply chain will all be
important.
In other scenarios, the UK market might
be opened up to more import competition.
The UK is already a net importer of fresh
produce. This would only intensify the
overall market environment. It might offer
more opportunities for international growers
and exporters of products such as apples,
grapes, pears, berries etc depending on new
trade agreements with third countries of
supply.
Whether the UK is heading for a hard or
soft Brexit is still yet to be known, but this
will gradually become clearer
over the next 6 months or
so. Almost regardless of
this, the UK horticultural sector will need
to up its game. The
real outcome of
Brexit might be to
see an acceleration of the
trends we have
seen over the last
10 years or so.
Labour might be the
Getting bigger
biggest issue of all to
could be one
contend with.
solution
This article is based on a
report commissioned to Informa
Agribusiness & Promar International by
the Agricultural & Horticultural Development Board and which was published in
October – the full report can be found at the
following web link: https://ahdb.org.uk/
brexit/documents/Horizon_BrexitScenarios
_11oct17.pdf
John Giles is a Liveryman & is
employed by Promar International.

FROM ORCHARD TO MARKET
TOP FRUIT NEWS
ndoubtedly, the one factor
this year that has had
more impact on apple
production in Europe than any
other were the severe Spring
frosts. As we go to press it is
estimated that the total crop
will be 9.34m tonnes, down
21% on the previous year. As a
consequence the market has
strengthened, not just for fresh
apples, but for juice as well
which is currently standing at
£150/tonne in the UK.
Because there are fewer
apples on the trees the average
size will be larger which does not
necessarily harmonise with domestic
demand. As a consequence the marketers
and retailers are scratching their heads and
trying to work out configurations for the
sizes that are being held in stock. It is
believed that many producers will take
advantage of the high juicing price and
forego the costs of grading and packing,
particularly for the larger apples. This
combined with the higher cost of European
imports because of the weaker £ to € rate
will mean that retail prices will inevitably
move upwards. The major retailers have
resisted as many price hikes as they can
since the referendum, endeavouring to take
links out of the distribution chain and
placing even more pressure on suppliers
both of product and services. How much
longer this can be sustained is uncertain.
Interestingly, one of the countries which
uses the UK extensively for its smaller sizes
is South Africa, but the Western Cape is
currently suffering a drought and this will
impact on the exports from that country
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The best of British was on display at Detling

found to be susceptible and
without an available, suitable
fungicide some growers have
continued to grub.
On the culinary side,
English Bramley showed
another crop decline of 11%
but this was more than
compensated for by a splendid
result from Northern Ireland
which has meant that a total of
75,000 tonnes have been
harvested in the UK.
At the conclusion of
October figures revealed that
the following percentage of
seasonal stocks had been sold. Cox, 31%;
Braeburn, 14%; Egremont, 30% and Gala,
18%. It is highly unlikely that consumers will
be able to buy English apples as late into
2018 as they did this year.
To those producers who suffered ‘wipeouts’ or serious depletions to their apple
crops because of the frosts we extend our
sympathies. But for those with apples the

between March and July next year. Already
farmers in that part of the world are
thinning to reduce stress on the trees. So
the prospects are for eight months of
elevated apple prices. In contrast, the
European Pear crop has shown only a 1%
decline on 2016. Occurring as they did, the
frosts were less destructive on this fruit
kind. There has been a far higher crop of
Conference but this has also
coincided with a 40%
increase in pears being
processed.
At the end of September,
sales figures for English fruit
were showing a mixed
picture. Despite the Braeburn
crop, at 11,500 tonnes being
half of last year’s, sales were
already up by 10.6%. Corresponding figures for Cox
and Gala also showed
increases over 2016 of 10.5%
and 9.5% respectively. A mild,
The European apple crop is down by around 20%
moist autumn produced
favourable
season may not be as catastrophic as had
conditions in the orchards.
once been feared.
Most of the major and
Recently the Association of Labour
minor English dessert apple
Providers revealed that 70% of their
varieties have produced a
members had been unable to satisfy their
lower crop in 2017 with the
clients’ needs over the last three months
exception of Gala which at
and 36% do not believe they will cover the
59,000 tonnes shows an
Christmas peak in demand. 2018 could be
increase of 11% with
a difficult year with many seasonal pickers
Cameo up 47%, albeit from
finding the UK less attractive to work in as
a very low starting point.
the value of Sterling against their national
Some of the so called ‘new’
currency declines. This will pose a major
varieties continued to
headache for the top fruit industry as
disappoint because of the
virtually the entire British crop is picked by
sensitivity to Canker. Kanzi
In England, pears were not so affected by frosts
hand.
and Rubens have been
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VIEW

FROM THE
HIGH STREET

Wm Morrison – improving performance

t is sometime since I have visited the shop
of our correspondent, ‘The Fruit Market’ in
Bourne End, Buckinghamshire, and winner of
the FPC ‘Independent Retailer of the Year’
Award in 2016 and runner-up in 2017. But it
is always a pleasure to witness and learn what
have been the experiences and thoughts of
those working at the rock-face of high street
retailing. Evidently, since a higher proportion
of the UK electorate voted to leave the EU
than remain very little has changed in the
supply of fresh produce grown in Europe and
shipped to the UK. Identical or lower prices
have been paid for fruit and vegetables bought
in the wholesale market this year when
compared to last. There has been no shortage
of supply and quality standards have been
maintained. David Bryant goes to market six
days a week to ensure that his customers have
the freshest options, when they come to his
shop to make purchases. Shopping patterns
have changed however. Ten-years-ago there
was a regular daily footfall throughout the
week leading to a slight increase at weekends.
Mondays to Thursdays are quieter these days
but Fridays and Saturdays are very busy. The
same applies to cut flowers and plants
which form a very important part of
the Fruit Market’s turnover. Despite
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there being an M&S, McColls and Tesco
Express in the same high street they have had
little impact on customer numbers. As
property prices in the area have increased
couples of advancing years have opted to
downsize and move away. The replacement
residents have been attracted by the location,
school standards and relative ease of
accessibility to London on public transport.
Many of the incomers have neither the time
nor skills to feed their families with freshly
prepared vegetables and fruit electing instead
for take away meals or pre-prepared dishes.
Despite these downsides there is no doomand-gloom. Working in an environment which
stimulates the senses continuously with
colour, scents and form obviously has added
value.
On the supermarket front the big players
continue to battle for market share. From the
available data it would seem that over the last
twelve weeks, when quantitative comparisons
were drawn, Wm Morrison, Tesco and possibly
ASDA appear to be turning the tide but the
irrepressible growth of ALDI and Lidl

continued. Amazon’s takeover of Whole
Foods, Tesco’s acquisition of Booker and the
Co-op merging with Nisa are the main talking
points. Formalised retailers are endeavouring
to control more of the supply chain upstream
of their core activities in the belief that taking
links out of the supply route to the consumer
will reduce costs and buttress profits. Most are
now in regular communication with growers
or their representatives in this country and
throughout the world. This has in many areas
negated the need for traditional importers or
wholesalers with more emphasis being placed
on the role of service provider. Most of the
UK’s supermarkets are looking to score points
in the eyes and minds of the consumers by
introducing schemes or publicising their
company’s endeavours to reduce waste. The
results of one survey reveals that the sector
issues nearly 26,000 miles of till receipts in any
one week – more than enough to stretch
around our planet’s equator!
Recently there was a suggestion in one
national daily that Booths, an up-market,
northern based grocery chain, has been put
up for sale at between £130m – 150m.
Consolidation continues.

English Jazz featuring strongly

XXXX

Spanish doughnut
nectarines
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Tom Oliver, Alys Fowler and Dr Graham Collier

fter a very quiet August, when events
affecting the City Livery Movement are
generally on hold for the summer recess, the
tempo picked up in September.
We were most grateful that Lord and Lady
Tollemache were most accommodating in
allowing the Fruiterers to follow tradition and
visit Helmingham Hall, winner of the 2017
HHA Garden of the year Award, and
furthermore participated in planting a tree. My
thanks were extended for their gracious
reception and hospitality. A memorable day.
(Pages 1/2)
On the weekend of 23/24th the Malvern
Autumn Show was held at the ‘Three
Counties Showground’, (see pics Page 12).
For a number of years the Fruiterers’ have
attended under the stewardship of Dr
Graham Collier, our Awards Council Chairman. As a Company we have contributed to
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Past Master Sykes with Lord & Lady
Tollemache

the cost of the show and our stand was
prominent in the Orchard Pavilion. Graham,
ably assisted by Liveryman Ian Adams on the
Saturday and his wife Liveryman Dr Rosemary
Collier on the Sunday had prepared over
1000 samples of Perry to be tasted and voted
on. The winner of the Fruiterers’ Bowl for ‘The
Peoples’ Perry Choice Award’ for 2017 was
Tom Oliver who received his reward from the
well-known TV gardener, Alys Fowler.
The Guildhall on the 29 September
(Michaelmas) was the location for Common
Hall and the election of The Lord Mayor, for
the forthcoming year. Regrettably I was
unable to attend but am grateful to
Immediate Past Master Stephen BellamyJames for deputising. (Page 13)
The months of October and November
are by tradition busy ones for Master Fruiterer,
as there are several duties to perform that
endorse the goals of the Company. But
before that we met at the Reform Club for an
informal ‘Jazz Evening’. This was an interlude
that had been planned a-year-ago and I had
personally been looking forward to with
enthusiasm. We met in the ‘Strangers’ Room’
at 7 for a reception before climbing the
staircase to the Library. There tables had
been laid out for dinner. We were entertained
with some wonderful jazz by the ‘Sunshine
Kings’. For once there were no speeches the
music doing the talking.
On Oct 18th we gathered at the Mansion
House for the annual ‘Presentation of Fruit’
to the Lord Mayor, (Page 13).
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The National Fruit Show on the Kent
Showground at Detling is a familiar event and
location for many Fruiterers. Our Company’s
Stand has been a regular feature for many
years and as would be expected from our
name we are intimately involved with the
arrangements. During the evening of October
25th, in the company of Philip Brown, the
Clerk, I attended the dinner. At its conclusion
I had the privilege of presenting Nathaniel
Oliver, a Hadlow College alumnus with the
Fruiterers’ ‘Student of the Year Award’. This
comprises a Certificate and cheque for
£1,000. On the following day we were at the
Show talking to interested parties and
answering questions posed by visitors before
making a second presentation. This was for
the Fruiterers’ ‘Fruit Culture Award’ with John
Guest, affectionately known as ‘The English
Apple Man’, being the recipient. (Page 11)

Fruiterers at Guildhall
for Election of Lord Mayor

October closed with a dinner for the new
liverymen and apprentices. It provides an
opportunity for those who have recently been
clothed or admitted to meet with the senior
members in less formal circumstances. It
also allows a bonding of minds and spirits
and has always proved to be a popular
occasion.
Along with the Lord Mayor, Lord Mayor
Elect, Sheriff, other dignitaries and the
Masters of another 106 City Livery Companies I was at St Paul’s Cathedral on the 6th
November to witness the opening of the
Royal British Legion’s Garden of Remembrance. We placed poppies on behalf of our
respective organisations. It was a very moving
experience.
During the evening of November 7th I

returned to Kent for the National Cherry &
Soft Fruit Show Presentation Dinner, held at
the Dover Castle Inn, Teynham. Many

Worshipful Company of Parish Clerks' Dinner

presentations were made but one of particular
resonance was that made to Sophie Sidaway
whose exhibit at the show had decided the
judges to vote her the winner of the ‘Fruiterers’
most Meritorious Display Award’. This is the
second Fruiterers’ Award that Sophie has
received winning her first in 2013.
We returned to the Barber-Surgeons’ Hall
for the Master and Wardens’ Dinner (Page 11).
I would like to thank their Clerk and his staff
for making us so welcome and for providing
a splendid evening.
Wherever possible, we as Fruiterers support
charitable works. This was the third time that
the Fruiterers had been involved in raising
funds for Charity at the Red Cross Christmas

Market held in the Guildhall,
(Page 2).
Memorial Poppy Garden at St. Paul's Cathedral
I received a kind
invitation to attend at the
Ted, Ian and Jim whose reliability and good
Worshipful Company of Spectacle Makers
humour have ensured the smooth running of
Court Luncheon on 5 December at the
the Company. Likewise, without the direction
Apothecaries’ Hall which was a very pleasant
of those knowledgeable and erudite Past
affair and the following evening it was the
Masters, comprising the other half of the
Worshipful Company of Parish Clerks who
Master’s Committee, life would have been far
played host to your Master. We spent an
more difficult. Their deft and barely visible
enjoyable evening in the company of the
hands on the tiller ensured that we were able
Master Stephen Plumb, Mrs Plumb, his
to navigate the year without major issue. The
Wardens and Officers. (Pic 8)
sub-committees have, as always, performed
And so my year as Master will be entering
admirably and I thank them all and their
its last month as this Newsletter drops
Chairmen particularly; Graham, Adrian, Kevin,
through your letter boxes. These will be my
Ivor and Laurence. To the Honorary
valedictory reflections. The last 52 weeks have
Assistants, who have diligently and efficiently
passed by at an alarming rate – surprising
discharged their duties with dignity and style
how time flies when you are enjoying yourself!
and to Dick, our Editor, who produces our
It has been an honour and privilege to serve
Newsletters and press features. And last, and
as Master Fruiterer and the experience has
equally importantly, my thanks and esteem
been exciting, rewarding, memorable and on
are extended to all of those who have so
occasions humbling. My sincere thanks go
readily provided hospitality and good will on
out to all of those who have assisted in
our many visits. There are many who I have
guiding me through the many events,
appointments and journeys. There are far too
many to list in total but I feel it would be
remiss of me not to mark out certain
individuals and groups for special mention.
First, Janet, my dear wife, who has tirelessly
and enthusiastically accompanied me
throughout the year. The Wardens and
Immediate Past Master, John, Cheryl and
Stephen who have steadfastly provided
support. To the Officers; Philip, Nigel, Peter,

Sophie Sidaway receives her Fruiterers' Award

not cited and I beg their pardon, but they will
all know that they have gained my admiration
and respect.
On 25 January, St Paul’s Day, I will pass
over the responsibility to the Upper Warden
who will be our Master for 2018. I wish him
well and know that under his stewardship the
Fruiterers will enjoy safe passage for a further
year.
I wish you all a peaceful Christmas and a
remarkably successful New Year. Thank you.
New Liverymen and Apprentices at their dinner
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Soft and Stone Fruit
BERRIES and CURRANTS
citizens already in the Country and a time
limited permit scheme for seasonal workers
to be in place by 2018.
This year’s yield predictions for British
strawberries were met and volume availability
continued right through October with
glasshouse supplies expected to last into
December. This was in sharp contrast to 2016
when high temperatures in July arrested the
domestic crop and there was a shortage. This
year, to avoid embarrassments of a similar
Liveryman Nicholas Marston,
Chairman of British Summer Fruits

iveryman Nicholas Marston, winner of the
Fruiterers’ Lewis Award in 2016 and
successor to Past Master Laurence Olins as
Chairman of ‘British Summer Fruits’, was
interviewed recently for the Fresh Produce
Journal. Much of what he said had a
cautionary timbre when it came to the British
berry industry. This is a segment of domestic
horticulture that is now worth in excess of
£1bn at retail level and has been expanding
dramatically in recent years. A key factor for
maintaining growth in production to match
up to increasing levels of consumer demand
is to identify and source adequate labour.
Many of the 10% of full-time employees in the
industry are from the EEA so clarity is urgently
needed on their future status. More worrying
is the need for seasonal labour and where that
will come from in the future. A report
published by Andersons in June 2017
revealed that 29,000 seasonal workers are
employed in the berry business and the figure
is likely to rise to 31,000 by 2019. At the
moment 75% of this force were said to come
from Bulgaria and Romania. Suggestions are
promulgated by government that any shortfalls will be met by British unemployed or
students. Examination of the facts does not
support this assertion. Most of those out of
work are found in urban situations and not in
rural environments where the berries are
grown. Nicholas also sinks the student
solution by demonstrating that the summer
vacation only covers part of the growing
season and not the peak. In addition few
students demonstrate a natural affinity for
working in fields. Mechanisation and automation are not feasible at present and will only
be at 5% by 2020, according to the Anderson
findings. The British Summer Fruit Chairman
proffered two urgent solutions to avoid a
disaster. Establishing the rights of current EU
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EEA labour picking British strawberries

nature marketers had programmed heavily
with Dutch fruit for the back end of the
season. As a consequence the market
became oversupplied. The situation was
managed but it created some headaches.
One marketer described it as the most difficult
season he has had to contend with. Poor
forecasting, labour issues with some average
quality fruit in abundance had tested the
reserve. Despite these knock
backs prices remained on a
par with the previous year.
The Raspberry market
has been a little easier to
manage over the past
four months. There have
been similar volumes to
last year with the market

remaining relatively static. Demand is increasing as better cultivars become available from
new plantings. There is a very positive,
buoyant feeling for raspberries as good quality
fruit arrives from Spain and Morocco.
In a similar fashion there is a strong
demand for Blackberries. Volumes were up
during the summer months but the price
remained similar to those of 2016. Mexican
supplies will replace consignments grown
under glass by the middle of December.
Polish supplies of Blueberries were late and
peaked. Yields were up in the UK due to the
biennial bearing nature of the crop. There was
plenty of fruit to be had well into September.
Shipments from Peru and Argentina clashed
which created some problems. Prices have
remained flat through until December
because of the quantities available but the
demand has remained steady. South Africa
will become more influential in the market as
exports increase. There are promising breeding programmes in Australia and elsewhere
which should deliver better cultivars for the
future. Mauritania is also poised to become a
country of supply for the December-January
period. These factors will lead to less reliance
on Chile as a source of supply.
Forecasts put the Cranberry crop as
slightly less with the average fruit size being
reduced. The smaller size does however produce a better quality. Demand for cranberries
is not what it used to be and remains
highly seasonal.
Piece prepared following an
interview with Dave Ashton,
Procurement Director,
Berry World
Blueberries from Mauritania
are planned for the December
to January period

15 Minute lemon passion fruit pots
• 2 large passion fruit
• zest and juice of 2 lemons
• 2 tbsp lemon marmalade
• 2 tbsp caster sugar
• 4 tbsp limoncello
• 300ml double cream, chilled
Hold the passion fruit and scoop the
flesh into sieve set over a bowl. Sieve
the flesh so you end up with orangeycoloured juice in the bowl, pressing the
flesh in the sieve with the back of a
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spoon to make sure you get every last
bit. Discard the passion fruit seeds.
Add the lemon zest and juice, the
marmalade, sugar and limoncello to
the bowl. Stir to dissolve.
In another bowl, whisk the chilled
cream until it forms soft peaks, then
add the lemon mixture little by little,
still whisking. Spoon into small
glasses. Chill the pots until you are
ready to serve them.
Sarah Randell

Master & Wardens’ Dinner

Master with his Wardens

he Master and Wardens Dinner has a
special place in our annual calendar. It
has the convivial and friendly atmosphere of
a big family gathering and perhaps one of the
greatest variety of guests; with a large group
of new liverymen to be clothed, and two
apprentices to announce and an outstanding
individual to recognise the evening was
enhanced by the setting of Barber-Surgeons’
Hall. The kindness of the Barbers’ Company
in letting us keep our valuables in their vaults
has led to us becoming frequent diners in
their Hall and it feels much like the
Fruiterers’ home, a great evening is
always assured.
The occasion is always punctuated with rich praise for the hard workers
within our livery. Our Honorary Fruit
Porter is an important guest of
the Company at this Dinner
and the Master congratulated
him on the great style in
which he performed his
duty at the presentation of
fruit to the Lord Mayor.
The Master, much to the
pleasure of the whole Company,
welcomed the five newly clothed
Liverymen and the newly indentured Apprentices, the last of their
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Ninety-Six out of 100,
beat that!

kind as we move to a journeyman scheme in
the New Year.
It was a great honour to welcome, among
our guests two retiring Sheriffs Peter Estlin
and William Russell who have given great
service to the City. The Master was also
delighted to receive Master Wax Chandler
Arthur Davey and his clerk Georgina Brown;
Master Cook Michael Thatcher accompanied
by his Clerk Vice Admiral Peter Wilkinson.
Our principal guest and speaker was
Michael Hockney co-chairman of the Lord
Mayor’s ‘Big Curry Lunch’. On Wednesday
11th April 2018, the 11th annual Lord Mayor’s
Big Curry Lunch will be held at London’s
Guildhall. The Lunch supports members of
Her Majesty’s Armed Forces and veterans who
have served in Iraq and Afghanistan through
the British Army’s national charity ABF, The
Soldiers’ Charity and in association with The
Royal Navy and Royal Marines Charity and
The Royal Air Force Benevolent Fund. The
Lunch is hosted by the Lord Mayor of the City
of London and since 2008 has contributed
over £1.7m to The Soldiers’ Charity. Michael
and his team work tirelessly to ensure that
this incredibly popular event in the city
calendar continues to be a resounding
success raising such significant
amounts of money. The assembled Livery members and their
guests were encouraged to join
the Lord Mayor in supporting
this very enjoyable function
to bolster funds for a very
good cause
Dr Graham Collier, Chair of the
Fruiterers Awards Council, also
Andrey Ivanov with his
Management Award

A jolly reception at the
Fruiterers’ Stand

Our Master presents John
Guest with the Fruiterers’
Fruit Culture Award

National Fruit Show
ach year the National Fruit Show at Detling
appears to draw more exhibitors,
competitors for awards and visitors to view the
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addressed the assembled guests and
announced the recipient of the Livery’s
Management Award of 2017. Andrey Ivanov
of Wilkin and Sons, Tiptree, was commended
for being instrumental in taking the farm from
a highly traditional operation growing
exclusively for processing, to a modern
progressive business with an even broader
range of crops, increased volume for jam
making and in the process has created a
thriving (and expanding) fresh fruit business.
Most recently he has now joined the ADHDB
soft fruit panel, where they will benefit from his
insightful industry knowledge.
The decision to recognise the contribution
made by Andrey was clearly a popular one
with assembled livery members raising a great
round of applause.

Michael Hockney the Principal Guest

Agrii Ltd's Kevin Workman
receives the Fruiterers
Award for Most Meritorious
Dessert Apples

eclectic mix of horticultural displays. It is almost
de rigeur that Master Fruiterer should be in
attendance and Dennis Surgeon did not
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Our new
Honorary
Chaplain,
the Very
Revd Mark
Bonney,
Dean of Ely

Annette Bardsley collects
two Fruiterers’ Awards for
Most Meritorious display of
Culinary Apples and Most
Meritorious display of Pears

disappoint. There were a host of Fruiterers’
Awards to present and our stand was the focus
of much attention.

The Awards Council Page
Craftsman’s Award
he Company, represented by the
Chairman of the Awards Council,
presented the 2017 Craftsman’s Award to
James Dewhurst at the Belmond Le
Manoir aux Quat’Saisons. James started
at le Manoir as a temporary gardener but
soon impressed his colleagues with his
dedicated hard work and his thirst for
knowledge. Indeed the assessor for his
sprayer operator training said that James
scored 100% in his assessment, completing it in almost record-breaking time and
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was a pleasure to work with. James quickly
became an invaluable asset, rising to the
position of Senior Gardener, with particular
responsibility for the establishment and
success of the organic orchard. James has
become an expert not just in the cultivation
of organic apples and pears but in their
flavours and other eating characteristics. It
was a great pleasure to meet James, tour
the orchard with him and hear how the
chefs use the wide variety of fruits that are
produced.
Liveryman Graham Collier (Chairman of the Awards Council), James Dewhurst and Raymond Blanc

Breaking News

Scholar of the Year

he Chairman and members of the Awards
Council is continuously evaluating projects and research work that is worthy of the
Fruiterers’ support and sponsorship. The
guidelines are quite clear and are defined by
the Company’s goals and objectives.
It has been announced that not only are
the Worshipful Company of Fruiterers going
to be lead sponsor at the forthcoming Fresh
Careers Fair on Thursday 8th March 2018
but that they are again jointly sponsoring
(this time with the Gardeners and AHDB) a
Nuffield Scholar – Richard Harrison from
NIAB EMR. His study subject is ‘Where next
for soft fruit in the UK? Addressing the yield
gap and providing a path to 500 t/ha’.
For further details contact the Awards
Council at awards@fruiterers.org.uk

athaniel Oliver received his Diploma for
the Scholar of the Year 2017, together
with a cheque for £1000. The presentation
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was made by the Master of the Worshipful
Company of Fruiterers, Dennis Surgeon, on
25th October at the National Fruit Show Kent.

Fruiterers’ Christmas Cards
nce again we are indebted to Liveryman
Kevin Rose and his family for the ordering,
management, allocation and despatch of the
2017 Fruiterers’ Christmas Cards. The Chairman
of the Livery & Membership Sub-committee
elected for subjects by Dutch artists – three
winter scenes and one still life. We are delighted
to report that the revenue from the sales has
generated significant funds for our charitable
coffers. Thank you and well done Kevin.
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For any Liveryman who has not attended a City of London Briefing
and is in two minds whether to apply ask a fellow Fruiterer who has
attended. You will always receive a very positive response because
the evening provides an interesting and valuable insight into the
workings of the City. They are aimed particularly at new Freemen
and Liverymen, but wives, husbands and partners are also welcome.
Liverymen and Freemen of longer standing who have not previously
been to a Briefing are also encouraged to attend. The dates of the
2017 briefings are given here. It is necessary to attend one of these
briefings, held at the Livery Hall, 71 Basinghall Street, Guildhall,
before being clothed in the Livery. The dates of the 2018 briefings
are given here:-

City of London Briefings

They are: Wednesday 7 February 2018, Monday 21 May 2018,
Monday 8 October 2018, Tuesday 20 November 2018
Application should be made at
www.liverycommitteecourses.org.uk
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Election of Lord Mayor
t Guildhall on Friday 29 September,
Charles Bowman was elected as Lord
Mayor elect and subsequently succeeded
Andrew Parmley as the 690th incumbent to
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hold this Office. Fruiterers mixed with
Liverymen from the other City
Companies at the Common Hall
called once a year for the purpose of
electing
the
senior member
of the City of
London Corporation.
The formal transition
occurred at the ‘Silent
Ceremony’ which was
held on 10th November.

Lord Mayor Elect Charles Bowman with his family

Lord Mayor and Lord Mayor Elect

Attendees queue at the
Guildhall to gain
admission to the Silent
Ceremony

Presentation of Fruit to the Lord Mayor
here are very few City Livery Companies
that are permitted to present their wares to
the Lord Mayor but the Fruiterers are one. Each
year in October, representation from our ranks,
which always includes the Master, Wardens and
Officers, attend at Mansion House to present
the incumbent with a dozen bushels of fruit.
This tradition stems back to historic times when

the Company was responsible for managing
the fruit that was brought into the square mile
for sale. It represented a stipend or tax paid to
the head of the Corporation. These days it is
usually one bushel but the occasion demands
specific ceremony. On October 18 our
Honorary Fruit Porter, Jimmy Huddart, made
the verbal presentation after which our Master

had the great honour of sharing a ‘Loving Cup’
with Dr Andrew Parmley, The Lord Mayor. The
surplus eleven bushels was dispensed, as is the
usual custom, to hostels and the homeless
throughout the City. Our host and hostess
entered into the spirit of the occasion with
enthusiasm and provided warm hospitality.

Honorary Fruit Porter addresses the Lord Mayor

The Lord Mayor shares a Loving Cup with our Master

Past Master Ivor Robins with the bushel
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The Lord Mayor’s Show
he Lord Mayor’s Show was originally held
every year on the Feast Day of St Simon
and St Jude, the 28 October. In 1751 Britain
adopted the Gregorian calendar and arrangements changed with the event being moved
back 11 days to the 9 November. This
remained so until 1959 when it was moved
again to the second Saturday in November.
Seven years prior (1952) the Corporation of
London and the Home Office fixed the route.
On Saturday 11th November 2017, Armistice
Day, the 802nd Lord Mayor’s Show was
paraded through the streets of the City. The
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Worshipful Company of Fruiterers did not enter
a float but many of our Livery were in the
square mile to view this historic, colourful, funfilled pageant. Charles Bowman, the 690th
Lord Mayor was paraded in the traditional
golden coach. A procession comprised of 70
floats accompanied by 7,000 participants, had
used the underlying theme of diversity in its
preparation and presentation. Each Lord Mayor
embarks on a project and the new incumbent
intends to focus on the ‘business of trust’
bringing the City’s communities and businesses closer in a spirit of mutual confidence
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Obituary
Past Master Sir Edward du Cann KBE PC
It was with great sadness that we all
received the news of the death on
31 August 2017 of our fellow Fruiterer,
Past Master Sir Edward du Cann. A
Liveryman of long standing, he was
elected to the Freedom of the
Company in 1962 and served as Master
in 1990. He was very much involved in
the Company’s activities until the last
few years, when he spent much of his
time in Cyprus. Even then, he found
the time to attend our banquets and
dinners from time to time.
Edward was born in 1924.
Educated at Oxford and having served
in the Royal Navy for three years, he
commenced a dual career in the City
and in politics. His first political success
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was to win the seat of Taunton in 1956.
His City career started to gain traction
at much the same time. He was an
early pioneer of Unit Trusts, investment
funds that offered a good route into
stock market investing for the smaller
investor. He set up Unicorn Securities,
which rapidly became a great success
and eventually came under the
ownership of Barclays Bank in 1968,
on whose board Edward then sat. In
the early 1970s he became chairman of
Keyser Ullman, a small, but respected,
Merchant Bank, which, in common
with many of its peers, sadly fell into
difficulties in the secondary bank crisis
of 1974. In the early 1970s, Edward
also joined the board of Lonrho, of
which he became
chairman. Lonrho’s
chief exec ut ive,
Tiny Rowland was
a
buccaneering
and forceful figure
who courted controversy and, sadly,
some
of
that
controversy stuck
to Edward for a
while.
Edward’s political
rise
was
similarly meteoric.
He had couple of
ministerial appointments
and
in
1964, at the young
age of forty, was
appointed to the
Privy Council and
became chairman
of the Conservative
Party. He oversaw
the transition of
party leadership
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Sir Edward du Cann speaks
at a Fruiterers' Banquet

from Alec Douglas-Home to Ted
Heath. Edward shared with many
politicians the honour of being disliked
by Ted Heath, who consigned him to
the back-benches. Edward, of course,
soon bounced back and was elected
chairman of the 1922 Committee. He
took no revenge on Heath and, indeed,
supported him until 1974, when the
majority of the Conservative leadership
decided that Heath should go. Edward
was, for a short time, a favoured
candidate to become leader; but, apart
from his strong dislike of Socialism, he
was felt to lack the vision needed for
the leadership. Edward gave up his
own candidacy to support Margaret
Thatcher and, for a while, he was her
favourite to become Chancellor. In the
event, she appointed Geoffrey Howe to
that post and Edward continued to
support her from the back-benches.
Edward had genuine charm and
warmth. All those who knew the man
felt this from their very first meeting
with him. He had a great liking for
people and put all he met instantly at
ease. Many Fruiterers will remember
with affection his standard greeting of
“hello, dear boy”, or “hello my dear”,
and we shall all miss his joyful sense of
humour. He was a great man, and
great character and a great Liveryman.
Steve Bodger

Meet the Master Elect
ur Upper Warden and Master Elect is John Robert Warner
who lives in the Barbican while attending City events or in
Buckinghamshire when not “on duty”.
Born in Harrow in 1948 he went to Quainton Hall School,
Merchant Taylors’ School (Northwood) and the University of
Aston in Birmingham. He graduated in 1970 with an Honours
Degree in Civil Engineering. He became a Chartered Civil
Engineer at the age of 25 and was a member of the Institution
of Civil Engineers and the American Society of Civil Engineers
until his retirement in 2008. He also has a Diploma in
Accounting and Finance.
After graduating, he joined Costain Construction and very
shortly afterwards was transferred to their International Division.
Since leaving them he has worked for various Consulting
Engineering practices, other contractors and specialist subcontractors, mainly on a freelance basis. He summarises his
career as: Seychelles to Southampton, Libya to London and
Oman to Oxford, high rise to deep basements, runways to
sewage works and social housing to Mansion House!

O

He is married to Mavis, one of the first women to become
eligible to become a Member of the London Stock Exchange.
She is a Liveryman and Hon. Archivist of the Worshipful
Company of the Makers of Playing Cards.
Our Upper Warden feels extremely privileged to be Master
Elect and will make sure that he pursues the aims and objectives
of the Company. However, he also wants his programme to
have an emphasis on having fun, such an important element in
the DNA of the Worshipful Company of Fruiterers.

New Liverymen, New Apprentices

Clothed in the Livery Shown left to right; Freemen Timothy Wheeler,
Sandra Worsdall, Robert Pascall, Sally Flanagan and Harry Wooldridge.

Indentured as Apprentice Left to right; Mr Hugo Horlick (Apprentice Master
William Sibley), Mr Benjamin Bardsley (Apprentice Master Mark Culley).

At Master and Wardens’ Court, Barber-Surgeons’ Hall, November 9 2017
Clothed in the Livery
Indentured as Apprentice
• Freeman Harry Wooldridge
• Freeman Sally Flanagan
• Mr Benjamin Bardsley
• Freeman Sandra Worsdall
• Freeman Robert Pascall
(Apprentice Master –
• Freeman Timothy Wheeler
Liveryman Mark Culley)
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• Mr Hugo Horlick
(Apprentice Master – Past
Master William Sibley)

Gerry Edwards
Andrew Barclay
with his 'Under
Thirty' Award

Congratulations

C
C

ongratulations to Gerry Edwards who was made
Upper Warden of the Civic Guild of Mercers’
ongratulations to Andrew Barclay who received the
Fruiterers’ ‘Under 30 Award’

The Malvern Show – other fruity recollections!
There is plenty to attract those who are commercially engaged in
the pursuit of growing but also for the amateur observer and enthusiast. Here are a few pictures that clearly illustrate this point.

he Autumn Malvern Show is an ideal event for those wishing
to witness traditional horticultural competition and to get a
glimpse of varieties that were once common in our orchards.
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A superb array of traditional English varieties

Heaviest Pumpkin in Show, another fruit

Yes they are fruits, the longest Chillis in the Show

Royal Bath & West Show Cider Winner – Newlyn Fish Festival
uring a short holiday in western
Cornwall at the end of August our
Clerk Lieutenant Colonel Philip Brown and
his wife Wendy took the opportunity to visit
the Newlyn Fish Festival. Amongst the
magnificent displays of freshly landed local
fish and food stalls they came across the
stand for the Secret Orchard Cider
Company. Their eye was caught by a Royal
Bath & West Show Gold Award Certificate
for medium cider which was awarded to
Secret Orchard at this years show and was
most likely one of the ciders judged by the
Master. The company is based in Exmoor

D

and was founded in 2013. One of the
founding partners, Todd Studley, commented that he was delighted to have received
the Gold Award especially having been
awarded Silver in 2016. Following the
inevitable purchase of a couple of bottles,
the Clerk reports that the cider was
delicious with a good all round flavour not
being too dry or sweet.
The Clerk with Todd Studley, partner of Secret
Orchard award winning cider
and Winner of the Royal Bath & West Show
Gold Award for Medium Cider.
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