
pathogens and abiotic stresses such as weather damage are
also key features of their programme. The Company also

produces 5,600 tonnes apricots which are sold across
Europe particularly targeting the Swiss, Dutch, German

and British markets.
The breeding programme is now

led by Mlle Lily Delprette, a graduate
from Angers University. Each year
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DATES FOR YOUR DIARY

An early summer visit to the south of France – the Master’s 
inspired choice. Our trip focussed between Avignon and Nĭmes

intersected by the river Gardon which flows into the river Rhone at
Beaucaire and thence further south towards the Camargue. Soils
vary from richly fertile alluvium and deep clays, well suited for
horticulture, through to thinner sands and rocky scrublands
(garrigue). Vineyards are prominent accompanied by olives,
vegetables with sea and freshwater fish, gardon is the colloquial
name for the roach. A warm temperate climate, plentiful water,
ample food, salt supplies and wine attracted early
mankind. The Romans conquered and
colonised this area from around 120BC

constructing the Heraclean (Hercules)
Way (later Via Domitia) running for
500km connecting Cadiz and Rome. 

Olive growing in this area suffered
a chequered history. Frosts are very
infrequent but in 1956 severe cold
damage killed out many of the
decades old trees. As an alternative
sweet cherry production increased but is
erratically damaged by the Mistral wind
flowing down the Rhône Valley. Apricots are
gaining in popularity stimulated by local specialist
commercial breeding and publicly-funded research. A leading
breeder M. Pierre Riou, Chateau Perouse, Generac, Saint-Giles and
owner of the company COT International SARL provided the
Fruiterers party with an insight into his business enterprise. This
specialises in producing new stone fruit cultivars especially apricots.
Breeding objectives include: - extending ripening from early May
through to mid-August, self-fertility, robust harvesting characters,
reduced vernalisation, balanced ratios of sugars and acidity and
increased aroma. Disease tolerance against bacterial, fungal, viral

Mon 11 Sep       Tree Planting Garden            Helmingham Hall, 
                         of the Year                             Suffolk

Sat 23 –            Malvern Autumn Show          Three Counties 
Sun 24 Sep                                                     Showground 
                                                                       Malvern

Fri 29 Sep        Election of Lord Mayor        Guildhall
                         Informal Lunch                      Stationers’ Hall

Fri 6 Oct            Jazz Evening and Supper       The Reform Club

Wed 18 Oct      Presentation of Fruit           Mansion House
                        to the Lord Mayor
                         Luncheon                              Bakers’ Hall

Wed 25 –           National Fruit Show               Detling
Thu 26 Oct

Thu 9 Nov        Master & Wardens              Barber-Surgeons’ 
                        Dinner                                 Hall

Sat 11 Nov        Lord Mayor’s Show               City
                            Company not participating

Thu 25 Jan      St Paul’s Day Service          St Mary Abchurch
2018                  Luncheon                              Innholders’ Hall

Palais du Papes & Cathedral across the Rhone at Avignon

Fruiterers' Party

The Fruiterers in France
Apricots, archaeology and amitié

An unnamed 

apricot 

selection



around 200 crosses are made. Resultant
progeny selection now benefits from
molecular techniques which identify
favourable genetic combinations more
quickly. This includes marker assist ance
whereby useful characters which might not
become apparent for several years into the
selection are tagged by the presence of
other genes. Breeding top fruits in
particular, is a long-term process as typified
by a white fleshed cultivar which is now
entering the market and resulted from a
cross made in 1986. Consequently,
techniques which hasten the process are
commercially valuable particularly because
the genetics of the apricot is more complex
than that of peaches and nectarines.
Selected lines are grafted onto peach
rootstocks and lined-out in the field for
observation. The Fruiterers’ party viewed
several thousand lines in the field, under -
going continuous assessment, where those
with apparent defects are discarded. This
process can last for 10 years during which
time flavour tests supplement assessments
of agro nomic characters. Mme Marie Laune
Étéve explained the quality evaluations
estimat ing: firmness, proportions of first
grade fruit, skin acidity and cracking and
storability. Chosen lines are field tested at
several locations through Europe and
elsewhere and those which proceed for sale
are registered for Plant Breeders Rights.
Apricot production in Britain is now feasible
with stock sold by Past Master Will Sibley
and fruit reaching the supermarkets from
Liveryman Nigel Bardsley’s orchards in
Kent.

The town of Saint Giles is a gateway into
the Camargue (Parc naturél regionél de
Camargue). A delta area formed between
the two arms of the river Rhône, the
Camargue is a wetland area (960 sq km) of
international importance as defined by the
Ramsar Convention concluded by UNESCO
in 1975. It is a vast plain con sisting of reed
covered marshes and brine lagoons
(étangs). The availability of salt attracted
settlers well before the Greeks and Romans.
Guided by Mme Sophie Wildbolz the
Fruiterers travelled down the western side

(Le Petit Rhône) of the Plain towards le Grau
du Roi viewing flocks of flamingos (made
pink by the salt-water shrimps on which
they feed), white horses (camarguais) and
the black fighting bulls some of which are
exported into Spain. Time constraints
allowed the Fruiterers one short walk
through the early medieval walled town of
Aigues-Mortes. Founded around 700AD
this intact architectural masterpiece was
used by Louis IX and his son Phillip III the
Bold, between 1250 and 1270 as a crusad -
ing springboard. It is now a tourist magnet.  

While several of the party were familiar
with this part of France our understanding
and appreciation of its history and
archaeology were enhanced by Sophie
Wildbolz’s guidance. The Pont du Gard is a
magnificent piece of Roman architecture
and engineering testifying to their require -
ments for fresh water complementing their
efficient road system, it is now a World
Heritage site. This bridge is part of a 50km
aqueduct, built in 40-60AD, which tran -
sported water from a spring at Uses into the
Roman town of Nemeses (Nimes). An
excellent museum showed the Fruiterers
how this massive piece of civil engineering
was completed using levers, pulleys and
winches powered by animal and human
muscles. Constructed solely of massive
blocks of shelly limestone it conveyed
40,000 cu metres of water per day into the
fountains, baths and homes in Nimes by
gravity at an average gradient of 1 in 3,000.
The Fruiterers party walked the arched
bridge which subsequently formed a valued
highway.

Nimes offered the Fruiterers an excellent
insight into a Roman town built on the Via
Domitia and colonised by veteran legionn -
aires from Julius Caesar’s Nile campaign.
We started in the 18th century Jardins de la
Fontaine greeted by the fragrance of lime
(linden, Tilia spp) trees. Here water from the
aqueduct first reached the city emptying
into a series of cisterns from which it was
distributed. Alongside is the “Temple of
Diana” whose purpose is a matter of dis -
cussion. Moving through the city our party
visited the Maison Carrée, a Roman temple
dedicated to Gaius and Lucius Caesar, the
adopted heirs of Augustus Caesar. The visit
concluded at the huge amphitheatre built
for gladiatorial contests in 70AD which could
seat 24,000 spec tators, another tribute to
Roman civil engineering.

Avignon and a visit to the Palais des
Papes provided further insights into the
historical importance of this area contin uing
through medieval times. This, together with
the Cathedral and the Pont d’Avignon
gained World Heritage Site status in 1995.

Popes resided here officially from 1309-
1377 and again unofficially until 1417 when
the Council of Constance re-established
unity and the residence of the Pope in
Rome. Touring the Palais although now
largely devoid of furniture gave the Fruiterers
insights into the economic, political and
religious activity and inter national relevance
of affairs conducted within its walls.

Friendship and good fellowship are the
underpinning reasons why Fruiterers join
and enjoy these visits. Hotel Le Vieux
Castillon, in Castillon-du-Gard provided an
excellent centre for our enjoyment. The
Master supplemented his excellent tours
with sumptuous dinners on each evening
preceded by pre-prandial receptions on the
Hotel’s terraces overlooking the surr ound -
ing fertile plain which has been farmed for
well over two millennia. Past Master Eric
Fraunfelter and Harriet, his gracious wife,
who live in Castillon-du-Gard generously
gave the Fruiterers an enjoyable reception
on the terraces of their home again
overlooking the landscape. Following our
visit to Chateau Perouse. Pierre Riou and his
son Victor joined the Fruiterers for a “grand
degustation” for which they provided wines.
Local wines were sampled during a visit to
the Domaine de Ploulvard from which
several crates entered the coach. Our final
evening reception and farewell dinner were
much enhanced by the Clerk’s mastery of
the magical arts. Philip Brown quite literally
tied people in knots. We departed thanking
the Master, Dennis Surgeon and Janet his
wife for a fan tast ically enjoyable and very
well organised week in the warm early
summer sun of southern Europe.

Piece written by 
Professor Geoff Dixon.

Master in 
Eric & Harriet

Fraunfelter's
garden

The Fruiterers in France – continued

Pont du Gard

Pre-prandial reception at Castillion du Gard
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Honorary Archivist

Throughout the history of our Company
we have elected to our ranks many

politicians, from both houses of parliament.
One such was Sir Harry Seymour Foster
who was born on 29 April 1855 and died 83
years later on 20 June 1938. He was a
Conservative MP who served for three non-
consecutive terms between 1892 and 1929.
The second son of Samuel Green Foster, he
resided in London for most of his
distinguished career, when not overseas,
and was admitted to the Livery in 1890. 

He was a Justice of the Peace and
Deputy Lieutenant for Suffolk, and in
the Commission of the Lieuten ancy for
the City of London, where he was
appointed a Sheriff for 1891.
He served as Consul-General
of Turkey from 1892 to
1923. 

His first term in office
followed the general
election of 1892, as 
MP for the Lowestoft
division of Suffolk being
re-elected in 1895 but
did not defend his seat in
1900. He stood again in
January 1910 regaining the
seat from Edward Beau -
champ, a Liberal who had
won it in 1906. His return to
the House of Commons was
short, as Beauchamp retook
the seat at the December
1910 election. Following this
defeat he did not stand again
until the 1924 general election
when he was selected to replace
Sir Thomas Bramsdon in Portsmouth
Central. He won the seat but stood
down from Parliament in 1929.

He was a party in Foster v
Driscoll (1929) involving a contract
to supply whisky to the US during

the prohibition era. The
English courts refused to
enforce the contract
(even though governed

by and lawful under
English law), as its
performance was
unlawful under the

law of the place of
intended perform -

ance.
Taking Amy, the

daughter of John Sparks
of East bourne as a wife,
they had three sons and
three daughters. He est -
ab lish ed the succ ess  ful
chartered account ancy
firm of Foster, Hight
and Company. 

Sir Harry was, from
what we can gather

from the records, a
regular atten dee at Fruiterers’

functions and from his
London addresses was not
short of a penny or two.

On one of his botanical expeditions to
the East, Harold Peto, architect and

garden designer, discovered a small and
completely pendulous, pale-pink flowering
Cherry which he named the Iford Cherry and
it was planted on the terraces of the Manor
in Wiltshire which bears the same name.
By 1999, (the year following that in which
Iford won the HHA Garden of the Year
Award), there was only one branch, the
thickness of a pencil, remaining alive.
Past Master Will Sibley was approached
and taking graft wood from that branch
established three trees, the mother
wood for the trees now offered for sale.
In the past 18 years Will has donated £2
from the sale of every Iford Cherry to

the Fruiterers, Fruit Culture Trust. In total
that has amounted to over £12,000 moving
the editor of this Newsletter to choose an

appropriate head -
ing. It is the

only tree that benefits the Company and is
available to any Liveryman who may wish to
decorate their garden with some truly

magnificent spring blossom. The added
benefit is that it will also help

boost the Fruiterers funds.
Contact Past Master Sibley

for more details.

Sir Harry Seymour Foster MP, JP, DL, HML

Now that’s a result!
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Below: Iford

blossoms
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August and the height of summer – with the rain, wind and cold 
– is a good time to assess the economy’s performance. There

is far too much pessimism about the outlook. It is almost as if the
Project Fear that was evident before the Referendum is back from
the dead. Given how bad their previous alarmist talk was, we should
ignore them now. Let's not forget that the previous Chancellor and
the Treasury said that just "voting" to Leave in the Referendum
would have an immediate effect, with unemployment rising by
500,000 by this August. It was, of course, complete nonsense. UK
unemployment has continued to fall over the last year, and is now
at its lowest level since 1975, a remarkable performance by any
standards.

It is not only the jobs news that has been good, so too have been
the numbers on inward investment. Last year, according to the
Paris based Organisation for Economic Cooperation and
Development, foreign direct investment into the UK soared from
$33 billion in 2015 to $254 billion in 2016. What's more, almost
three-quarters of this took place after the Referendum. 

This has continued this year, despite the distraction of the
unexpected election. London, for instance, is quickly establishing
itself as the financial technology, or “fintech” centre of the world.
In The City there is a widely held view that Google’s decision to
invest in a new hub in King’s Cross, employing large numbers of
technology engineers, is both a positive endorsement of the UK
and will help the City as it seeks to remain the leading global
financial centre. The future of finance and technology are now
heavily intertwined.

Despite the good news, there are challenges. In The City,
uncertainty over the rights of EU workers remains the biggest
challenge. This needs to be sorted out quickly. Also the squabbling
in the govenment over Brexit, the risk of another election and the
imminent negotiations with the EU are creating uncertainty. Also
there are concerns that all the necessary ground work is not being
done quickly enough, for instance upgrading technology at ports. 

Part of the challenge is that in today’s age of 24-7 news coverage
there is a demand for people to know everything that the
government is doing – and yet much of the work is taking place
behind closed doors, which is what one would expect ahead of any
negotiation. 

What about the economy? The world economy is recovering.
So far this year there has been a solid pace of growth and this looks
set to continue. In July the International Monetary Fund, who are a
good benchmark of where consensus thinking is, reiterated their
positive view of the global outlook. In recent years they have been
downbeat.

After growing 3.2% last year, global growth is expected to be

3.5% this and 3.6% next. The
euro area, which has been
particularly weak in the past,
may see a strong rebound –
largely because the European
Central Bank is printing money like it is confetti. As welcome as
that recovery is, it does not disguise the deep underlying problems
across the euro area. All this is good news for British exporters, who
helped by a competitive pound, should take heart that global trade
volumes are starting to recover, after years in the doldrums. 

Inflation pressures look set to ease, both here in the UK and
overseas. Global inflation rose significantly from last summer until
this spring and has since fallen. UK inflation, meanwhile, continued
to rise, largely because of the weaker pound. The good news is that
inflation looks set to peak this autumn, and will then start to ease
next year, in line with the global picture. Although wage growth
remains modest, as inflation falls this will help spending power and
consumption.

The UK though has a twin deficit problem: but the current
account deficit should shrink as exports perform well, and the
government’s budget deficit may surprise, being lower than
expected, helped by lower inflation. This should keep the govern -
ment’s borrowing costs low. But in the autumn budget the
Chancellor will be under pressure to boost government spending. 

In early August, the Bank of England delivered a downbeat view
of the economy, predicting 1.7% growth for this year and 1.6% next.
Perhaps more alarming was the Bank's longer-term projection.
They implied the UK’s potential growth rate had fallen to just under
1.75% per year. Although this was attributed to - yes, you have got
it, Brexit, the reality is that this is a deep rooted problem, not new.
Indeed this was highlighted by the Governor who acknowledged
that before the 2008 financial crisis they thought the economy’s
trend was around 2.25 per cent to 2.4 per cent and they have been
lowering their view ever since! The challenges are not new because
of leaving the EU but are linked to low investment and weak
productivity. That is why they need to be addressed, but it will take
time to do so. 

In my view, having been in the EU for over forty years, these deep
rooted problems have not been addressed, getting worse, not
better. We also need to trade more with the new growth markets
across the globe. The best way ahead is a domestic economic
agenda based on empowering small firms, innovation, investment,
skills training and infrastructure and this is only possible outside
the EU. Despite the cloudy near-term economic outlook, there is
sunshine ahead. 

Dr Gerard Lyons is a Liveryman 

City Perspective



View from Overseas

The whole issue of Brexit has become
something of an all consuming subject

for many, not just in the fresh produce
sector, but in the wider economy as well.
The decisions made in the next 18-24
months will have a profound impact on
British society. These will be mirrored in the
fresh produce sector. 

Key issues to contend with will be those
surrounding the availability of labour, the
ability to trade with other European
countries, the potential to open up new
markets outside of the EU and the level of
support that farmers will receive under what
might be a new “British Agricultural Policy”
that will replace the current CAP. The
outcomes of all these issues are undefined.
This adds to a sense of uncertainty for UK
growers, packers, importers and distrib -
utors, as well as retailers, foodservice
customers and eventually consumers.

Fresh produce companies are in a
situation where they are being asked to
plan for a future where there are many
unknowns. A good deal of flexibility will be
required in looking forward as they have to
contend with what might be either a hard
or softer Brexit, and then maybe some
form of transitional period too (or not, as
the case might be) as we exit the EU in the
middle of 2019. This is far from easy, but
does not mean that the issues should not
be thought about.

What is clear however, is that there are
a number of other fundamental drivers that
will remain at play in the UK and inter -
national fresh produce sector, almost
regardless of the outcome of Brexit. While
many of these are also entwined with this
big picture “end game”, there is a danger
that getting so wrapped up in Brexit means

that the eye is taken off the ball in other
important areas. There are a plethora of
other factors that fresh produce companies
need to be focusing on, as well as getting
to grips with the possible outcomes of
Brexit. These would include:
● The changing face of UK retailing -
the continued growth of the discount
retailers has transformed the market over
the last 5/6 years. It has added a new level
of competition to an already highly
competitive market. Their presence has
shaken up the UK market in a way that was
not imaginable, and this looks set to
continue

● Growth of on-line – the development of
this route to market is altering how
consumers buy fresh produce and will
continue to do so. The entry of new players
such as Amazon will only add to the
diversity of how consumers can buy fresh
produce in the future. All of the major
retailers have invested in this system of
supplying produce to a greater or lesser
extent, and no longer do consumers
physically need to go to a supermarket to
buy their produce. The UK online market is
expected to continue growing in the future.
There will be further developments and new
entrants to the sector
● Concern over sustainability issues –
growers, packers and distributors will all
need to make further efforts to show how
they are looking to mitigate issues relating
to water usage, input applications, energy
utilisation, carbon emissions, etc. These
are major issues and looking to reduce
their impact not only makes good sense
from an environmental perspective, but in
most cases also makes good economic
sense 
● Consolidation of the supply chain –

this has been an ongoing feature of the
sector for some time now. It began with the
UK supermarkets looking to shorten supply
chains some 20 years ago. In many
categories, the number of key players has
been reduced significantly. In the future,
there will probably be fewer but larger
growers, fewer packers and distributors and
fewer support/service providers. This has
been a long term trend and it is difficult to
see what will stop this
● Security of supply – the UK has always
been a net importer of fresh produce. We
export relatively little and most of what we
do export goes to other EU markets. Many
countries have made the UK a strong
market for their exports. It is clear though
that the attraction of other international
markets, means that the best quality
produce will not automatically come to the
UK in the future. UK customers will need
to strengthen supply chain relationships
with global suppliers and formulate a
strong proposition. Will these countries
stop supplying the UK? This seems
unlikely, but they do have other options.
● Technology – there is an abundance of
supply chain technologies available covering
both pre and post harvest applications, as
well as communication techniques with
consumers. Having good quality fresh
produce and logistics is essential but it will
be the companies who can understand and
harness new technologies that will be most
successful in the future.

All this adds up to a challenging market
and industry environment, but one that will
present opportunities for the well prepared
and informed in the sector. However, 
Brexit will still remain the major issue and 
talking point. 

Piece provided by Liveryman
John Giles

Labour is a key consideration in British

agriculture

Sustainability will become increasingly

important

Those embracing the new technologies will

survive
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FROM ORCHARD TO MARKET
TOP FRUIT NEWS

At the conclusion of the 
2016/2017 top fruit

season around 145,000 tonnes
of domestically produced
dessert apples, pears and
Bramley had been sold by the
UK multiple retailers. The
figure for apples alone was
roughly in line with the
previous sales year. Com paring
the main varieties Cox was
down by 17.5% as were ‘other’
cultivars by 5%. Brae burn
volumes were in line with the
previous 12 months but Gala
showed a 9% increase. With a
lower crop and in the absence of a PR
campaign Bramley showed an 8% decline.
On a more positive note English pears
showed an increase of 7% being led by
Conference. When the statistics for the
various super markets were evaluated Tesco
remained the biggest seller of the category
with a 27.5% share 3% ahead of JS. ASDA
were down to 4.9% while the other retailers
between them increased market share from
13.4 to 17.5%. Iceland came on strongly,
Morrisons improved from 9.3 to 10.7% and
the Co-op showed an upturn from 3.1 to
3.5%. With inflation trending upwards and
pay increases not keeping pace the retailers
will be anxious to keep produce prices as
competitive as possible. This exerts consid -
erable strains on the supply chain extending
right back to the growers.

Following Britain’s decision to leave the

EU there are a number of key issues facing
the horticultural sector. Fundamental is the
need to secure adequate seasonal labour
to harvest the crops. In the past much of
this resource has originated from other EU
countries and contrary to popular belief this
seasonal labour force has not been denying
British nationals of jobs. We may be seeing
a change of attitude to foreigners working
in this country as it becomes more
apparent that many industries and the NHS
have become increasingly dependent on
this pool of labour. After Brexit it is vital that
funds should still be made available for
research in the horticultural sector parti -
cularly if we are to become increasingly self-
sufficient in the area of food production.
The industry will need to keep ahead of the
game if it is to succeed. We will also be at
the hands of the scientists who will be
required to devise controls that are non-
harmful to the environment and consumers
yet will be effective in minimising the
damage to crop yields that can be wrought
by the increasing number of pests. Farmers
will become more reliant on mechanisation
and automation to improve the processes
involved in growing, harvesting and
marketing. Drones will be used in orchards
and elsewhere to identify problems and
supply data for more accurate crop
estimates. If PO schemes are to be ditched
then there is a clear need for
viable replacements to
maintain an even playing field
for the growers and producers.

Looking forward to the forth -
coming harvest throughout Europe
there have been a number of factors that
will undoubtedly influence the tonnages of
apples and pears that will be harvested in

certain countries. April’s fairly
ubiquitous frosts across the
region will have had deleterious
effects. Prognosfruit will reveal
the measures of the freezes on
yields but as we go to press it
is estimated that with top fruit
the following reductions will be
witnessed. France -5%, Belgium
-65%, Poland -50%, Nether -
lands -33%, Italy -20 to 25%,
Germany (mainly south) -40%,
Austria -50% and UK -25% and
maybe more. As a result of the
freezes frost marking and

russet will have a negative effect
on grade-outs. Here in the UK the two
regions that were worst affected are East
Kent and the West Midlands.

The overall European crop of apples is
put at 9.5 million tonnes against 12million
the previous year. We are already witnessing
a tightening of prices which may also be
influenced by the decline in supplies from
the Western Cape, an area that is suffering
drought conditions. Our season is due to
start two weeks ahead of last year and
growers will need to receive higher pay -
ments to compensate for the depleted
crop. As mentioned earlier in this article the
supermarkets will be reluctant to raise retail
selling prices but looking at supply and
demand data, it is felt by certain leading
industry experts, that we may experience
rises of up to 20% in rsps with the drop in
availability. And the apple is still the most
important fruit in the UK shopper’s basket
according to recent research.

Piece written after an interview 
with Adrian Barlow, one time CEO,

English Apples and Pears

English pear sales 

were up – led by

Conference

European apple crop will be hit by

earlier frosts

6

Tesco was the most significant retailer for domestic top fruit
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VIEW FROM THE
HIGH STREET

Since the referendum of
2016 Sterling has

come under pressure
from currency specu -
lators. This has
generally resulted in a
devaluation of the
GB£ against the US$
and €. As a con se -
quence food has been
subjected to inflationary
factors. For the first time in
a year July’s figures demon -
strated that this upward trend
showed some signs of slowing. Another
force that could have pushed up prices was
the 3% increase in global demand for fresh
foods, as measured by Euromonitor. Leading
the way were Africa, the Middle East and Asia-
Pacific areas principally driven by increasing
populations and greater disposable incomes.
The Government and the formal retail trade
will be anxious to stifle increases in food
pricing at the checkouts, but it is uncertain
whether this ambition will be possible
following the UK’s departure from the EU.
We are a nation of indeterminate popul ation
but roughly 65m and heavy consumers of
imported fruit and vegetables. The demands
cannot be sated by domestic production
and it is to overseas producers that we turn
for many staples. Citrus, bananas and
grapes are just three that cannot be grown
within these shores. Even those that can,
tend to be seasonal, and to maintain a
twelve month supply it is on other countries
that we focus to supplement domestic
shortfalls in supply.  In a recent survey, Kantar
Worldpanel provided data relating to volume
and value sales for fruit and vegetables, in
this market, for the 52 weeks to 21 May. The
Fresh Produce Journal translated the
information into a ‘Top 50 Fruits and
Vegetables’ which it published on 28 July. In

position 1 to 5
were Dessert
Apples, Grapes,
Tom atoes, (all

non-movers from
last year’s survey),

Bananas and Straw -
berries. Availability of

all five depend on sub stan -
tial shipments from overseas.

The products that rose the most in the table
were Avocados, Limes, Spinach, Black -
berries and Raspberries. And likewise, it is
to foreign sources that we look to deliver all
or a considerable volume of our national
demand with these commodities.

The battle continues amongst the
supermarkets to gain market share. Two of the
most interesting dev -
elopments of the year
have been the decision
by McColls (a con veni -
ence retailer with 1300
food outlets and 350
newsagents) to allow
Morrison’s to supply
them with 400 items
packed under the
resurrected Safeway
Brand. They will also
benefit from bakery
and sandwiches supp -
lied by the Brad ford
based retailer. Second
is the attempted take over of Whole Foods by
Amazon. A truly ambitious venture into bricks-
and-mortar as the e-retailer pays $13.7bn for
466 stores. In the UK Lidl and Aldi are still the
leaders in gaining share but Tesco and

Morrison’s appear to be making ground after
some difficult experiences. Asda appear to be
the main loser with some dismal annual
results. If Tesco’s ambitions for Booker and
Sainsbury’s for Nisa come to fruition these two
giants will control 25% of the 41,000
convenience stores within the UK.

Marks and Spencer and Waitrose were
overtaken by Aldi as the supermarket with the
greatest consumer satisfaction. The Institute
of Customer Services canvassed the opinions
of 10,000 shoppers to arrive at this interesting
statistic which is measured bi-annually. Text
books will teach that to succeed a retailer will
need to focus on either low cost, product
leadership or customer intimacy. It appears
that the German retailer has discredited this
ground rule by driving down prices and
improving on shopping experience. ICS
makes the following observations however;
customer satisfaction is a weak test and those
visiting Aldi will rate any modest improvement
highly; Aldi customers may be more easily

satisfied than those of M&S and Waitrose as
the principal rational for visiting the discounter
is price and, thirdly, the amusing advertising
campaign has created a degree of affection
with the Aldi shoppers. 

McColls will sell Safeway branded goods supplied by Morrison’s

Aldi overtakes Waitrose and M&S in

customer satisfaction survey

Table grapes – still

second in popularity



After two fairly hectic months the tempo 
slowed somewhat during April. Wednes -

day 12th saw me at the Plaisterers’ Hall as a
guest of the Worshipful Company of Farmers.
During challenging times for the agricultural
fraternity many difficult questions are posed
for which farmers and growers are anxious to
find answers. Prof David Hughes gave a
presentation where he supplied interesting
facts and figures on the issues surrounding
domestic food production. One piece of
information gleaned from the address that
lodged in my grey matter was that the
average fruit bowl content is now made up of
37% grapes and berries, repres enting an
increase of 15% over the last five years. With
global warming and tech nol ogical advances
in the horticultural sector domestic seasons
are starting earlier and finishing later. Berries
are certainly benefiting from these
developments but so are cherries and top
fruit. But the facts are clear. As a nation we
import the greater proportion of fresh fruit
that we consume. Our climate and
geographical situation excludes certain im -
orta nt categories such as grapes, citrus and
bananas from being grown within these
shores. Modern consumers ‘want what they
want now’ and the supermarkets have fuelled
and satisfied these aspirations. Applause
though for our growers who are taking
increasing market share for British produce
and for the other professionals whose work
makes these achievements possible. 

The Livery movement is very dependent
on successful succession planning and
identifying individuals within the company
who are suitable and capable of holding
higher office. A stepping stone for a Livery -
man is to be appointed as an Honorary
Assistant. Four are appointed each year in
May, at Audit Court, for a duration of two
years. Consequently, there are eight serving
at any one time with another four identified
for the future. Master, Wardens, members of
the Master’s Committee and officers arrange
a dinner in April where the twelve can meet
informally to air views, express opinions and
table ideas in a relaxed atmosphere. HQS
Wellington moored in the Thames and Livery
Hall of the Master Mariners was the venue for
the meeting during the evening of April 13. 

A first for me occurred on the 27 April

when I attended at the delightful Wax
Chandlers’ Hall for their Masters and Clerks
Dinner. My thanks to Peter Tompkins, Master
of the host Company whose conversation I
enjoyed throughout the meal. The guest
speaker was Malcolm Knight who provided a
most interesting insight into the River
Thames, the Civic Barges and the Liveries
associated with the waterway.

May was an illuminating month packed
with new experiences and information which
reinforced my beliefs that the City livery
companies are a force for good in this
modern age. The first illustration was
provided by a visit to the Brewers’ Hall. A
warm welcome was afforded by their Master
Peter Furnace-Smith who confided that the
Company had last year provided funding of
£1.8million to charitable causes. For a long
time, they had struggled as a livery to find
new members, as a prerequisite is that any
liveryman must be a director of a brewing
concern. With the explosion of micro -
breweries in the UK the problem has been
resolved. A unique and charming feature of
the Company is that the Sovereign is toasted
with beer. At the dinner, we were treated to a
wonderful recital from a ‘close harmony’
group comprised of students from Dame
Alice Owen’s school, one of the Brewers’
benefactors. 

On the day following, the Clerk and I
attended the 25th anniversary banquet of the
Worshipful Company of Information
Technologists, at the Guildhall. A staggering
700 people sat down to dine. The Master,Wax Chandlers' Hall

Worshipful Company of Information

Technologists' Banquet

8

Diners on board HQS  Wellington



Chris Hised welcomed the Lord Mayor, Lady
Mayoress, the two Sheriffs and their ladies
plus eighty-three other Masters and their
Clerks. Following three superb speeches from
Chris Hised, Graham Turnock, CEO of the UK
Space Agency and the Lord Mayor a ‘toast to
the future’ was provided by Freeman Mark
Harvey. The underlying theme of his address
was communications.

On the 10th, again in the company of
Philip Brown, our Clerk, we were at the
beautiful Bakers’ Hall for their Masters and
Clerks’ lunch. We were witnesses to the cere -
mony where the Bakers pay their peppercorn
ground rent to the landlords. The debt was
settled with three white and three brown
loaves, each loaf being meticulously checked
for weight before being exchanged. All were
accepted with immense pleasure. It was
‘National Doughnut Week’ and on departure
we were each given a box of fresh doughnuts.
The Master Patrick Wilkins, a friend of forty
years standing, provided wonderful
hospitality. 

The Fruiterers held their second formal
dinner of the year at the Clothworkers’ Hall
on Thursday 18th. Following the Audit
Court meeting over 100 sat down at table
(Page 11).

Janet and I were most privileged to receive
an invitation to Buckingham Palace for a
garden party on Tuesday 23rd. Our new
Honorary Chaplain, the Very Reverend Mark
Bonney, Dean of Ely and his wife were also
guests. When Her Majesty stepped out onto
the terrace a one minute’s silence was
observed in respect for those who had died

the previous evening in the
Manchester terrorist attack.
The experiences of the day
will be ingrained in our
memories forever.

As has become a pleasant custom, a party
of Fruiterers attended at the Royal Bath &
West Show held on the showground outside
the town of Shepton Mallet on 1st June, 
(Page 12).

The week following I travelled with fellow
Fruiterers and partners to Chateau Perouse/
COT International in the south of France. Our
visit included tours of orchards and the
packing station and we were given the opport -
unity to sample and assess new varieties
(Pages 1 & 2).

On Monday 26th June Fruiterers, along
with liverymen from all of the City Livery
Companies, assembled at ‘Common Hall’ in
the Guildhall to elect two Sheriffs for the
forthcoming year. This is a practice that has
been held annually for centuries, (Page 16). 

A real treat was experienced by the Clerk
and myself when we answered an invitation to
join the Cooks’ Company at the Inn holders’

Hall for their ‘Summer Court
Lunch’. As befits their

profession they did
not disapp oint. What
we ate and drank
was superb. The

whole occasion
was given addit -

ional res onance as
the guest speaker

was Lady Brewer
OBE, Chairman
of the Sheriffs’

Recorder ’s
Fund who

gave a most interesting speech.
The National Cherry & Soft Fruit Show was

held at the Kent Showground (Detling)
between the 7 and 9 of July. As with the
RB&W, I was invited to judge some of the
entries. Many Fruiterers are growers and I was
surrounded by familiar and friendly faces. Past
Masters, Redsell, Bryant, Dawes and Livery -
men Dr Jim Flegg, William Pierce, Edmund
Doubleday and Paul Kelsey, to mention just a
few. 2017 has been an exceptional growing
year for cherries and it is rewarding to witness
a renaissance in the fortunes of this fruit here
in the UK. I have the good fortune to be
invited to the Show’s Annual Dinner to
present the awards and trophies.  

Past Master French is

tempted at the

Fraunfelters

A well manned Fruiterers’ Stand at the RB&W

Superb exhibits at the National Cherry and Soft Fruit Show  
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According to the Newsletter’s corresp-
ondent on soft fruit, the British

strawberry season commenced in a normal
fashion. In April however, light levels and
temperatures in the southern half of the
country were below average and those in the
midlands and Scotland higher. Then
suddenly, it became very warm and there was
a resultant explosion of strawberries. This
proved difficult for growers and marketers
from the back end of May through June. By
the time Wimbledon arrived the peak had
passed and there was a shortage in the
market. Since that time trade has been steady.
Hot weather can suppress yields but overall it
is estimated that the UK strawberry tonnage
is 10% higher than last year. There was a
susceptibility to softness in the everbearer
Murano and a problem with mildew. At the
time of the peak, supermarkets tended to
retail larger packs with Tesco even selling a
kilo box. Strawberries were at position number
5 in the FPJ’s top 50 fruits and vegetables with
a gross retail value of £576.8m, up 1.1% on
the previous year. Penetration of the fruit is
considered as quite mature.

Raspberries were slow to start but shortly
into the season supplies exploded and
availability moved from famine to feast with
some special packs being developed. The fruit
is increasing in popularity showing rises in
penetration and frequency of purchase driving
double digit sales growth. At position number
13 in the popularity table retail value increased
over the year by 13.2% to £253.9m. One
marketing company resorted to handing out
raspberries rather than strawberries at
Wimbledon. Mass, when measured year-on-
year, moved up by 10.9% to 22.1m kg.
Consumers are eating raspberries more
regularly as superior varieties like Diamond
Jubilee and Sapphire become readily available.

Blackberries achieved one of the highest

rates of sales growth over the year, rising by
almost 20% to £36.6m with a respectable
15.3% increase in volume. Much of this
success is attributed to the introduction of
sweeter varieties such as Driscoll’s ‘Victoria’.
Lidl is cited as being responsible for the single
largest rise in the category’s growth. The
discounter added £1.1m while Morrison’s has
endeavoured to entice consumers by placing
3 blackberries in the corner of each 150gm
pack of raspberries.

At position number 9 Blueberries have
shown only a 1% increase in volume but
owing to a whole raft of other factors value
increased by 12.4% to £328.6m. At the back
end of June supplies tightened and
penetration had slowed. The July market was
short of fruit and Polish berries were late,
the plants having been affected by frost.
UK growers enjoyed good prices at the
start of the domestic season.
Peruvian and South African
supplies will start to come on
stream in September and will
build to become the main offer.

Growers in Peru will always struggle for
sweetness in their fruit because of the high
night time temperatures. Scottish supplies will
be later this year and availability is forecast to
be down. Blueberries grown in South Africa
are of superior flavour and sweetness and
prod uct ion in that country is expected to rise.
The fruit has become ubiquitous at retail level
with every British supermarket stocking.

2016 was a disastrous year for Cherries
with double digit declines in both volumes and
values. Domestic production down by about
33% at 2,000 tonnes following a warm winter
and a wet, cold spring. Reductions were also
experienced in Chile and Spain lowering
export volumes to the UK. Our cherry market
is driven by supply and the reductions in
volume resulted in a drop in sales. Growing
conditions appear more favourable this year
and this should see a return to modern
records as far as tonnages are concerned.

Plum volume increased over the twelve
months but a price deflation was registered.
Much of the problem has been ascribed to the
backward condition of many offers and the
format in which the category is offered.

This article was written after an
interview with Dave Ashton,

Procurement Director, Berry World

Soft and Stone Fruit
BERRIES and CURRANTS

Abundant supply led to some low prices

Soft and stone fruit popularity commands 

aisle end positions

150g butter
2 very ripe bananas
150ml milk
150g caster sugar 
3 large eggs
300g self-raising flour
1 slightly rounded tsp baking powder
150g raspberries
3-4 tbsp Demerara sugar
2 tbsp sunflower seeds

Preheat the oven to 200C, fan
180ºC, Gas 6.

Melt the butter in a small pan and
leave to cool slightly. Peel and mash
the bananas. 

In a large mixing bowl and using a
balloon whisk, whisk together the milk,
caster sugar, eggs and melted butter.

Sift in the flour and baking power
and add the raspberries and banana.
Using a large metal spoon, fold every -
thing together until combined, but
don’t over-mix.

Divide the mixture between the
muffin cases. Sprinkle each muffin with
a little Demerara sugar and the sun -
flower seeds. Bake the muffins for 30-
35 minutes, or until risen and golden.
Leave to cool on a wire rack.

Sarah Randell

Raspberry and banana muffins
Opal an early plum
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Not visited by us since 2012, the
Clothworkers’ Hall was the venue for our

Audit Court and Dinner on 18th May, and
splendid it was. We were welcomed into the
spacious entrance hall with gracious wide
staircases leading to the ante-room and the
Hall itself. One of its most famous Past
Masters, Samuel Pepys, said of it, 340 years
ago, that it is a “Brave Hall and Very Good
Musique”. Well, our pianist played exception -
ally well; of the Hall’s courage, we cannot be
certain; but what Pepys omitted to say, and
uncharacteristically for such a great trencher -
man, is that the food is exceptionally good.
Thus fortified, we enjoyed an excellent
evening. This is the first of the more relaxed
events for the Master and the Wardens in their
year. At the time of the Banquet, they have
only been in office for a brief while; but now
they are well into the swing of it and, as we
could see at the Dinner, thoroughly enjoying
it. This is one of the two “home” Dinners of
our year, which only Liverymen and their
guests attend, with no spouses or partners.
This gives us all more time to chat to old
friends and creates a particularly convivial
atmosphere.

As is our tradition for the Audit Court
Dinner, our principal guest is a leader in the
financial world. This year we were honoured
to have Dato’ Faiz Azmi, Executive Chairman
of PwC Malaysia with us. He has strong links
with England, as he studied and qualified as
a Chartered Accountant here. The theme of
his speech was Islamic Finance, about which
he spoke with charming enthusiasm. He was
preceded by the Renter Warden, who spoke
eloquently about our guests, which, in
addition to Mr Azmi, included George Harris,
the Master Poulter and the Poulters’ Clerk, Mrs

Julie Pearce. In referring to the Livery Pancake
Race, in which we and the Poulters are closely
engaged, she concluded that the Fruiterers’
poor performance could only be explained by
a courteous decision that we should never
win. Perhaps so, but more likely it is a case of
wanting to avoid the final, so that we are well
placed to be the first into lunch! The Poulters
and we have much in common. Not only are
we both members of the food group of Livery
Companies; but also we share
the great honour of having Ted

Prior as our

Beadle. The Master spoke of our Company,
thanking those who had arranged and
managed the successful conference, notable
among whom are the Upper Warden and
Liveryman Graham Collier. The Master
reminded us of the change in the constitution
of our charities and the need to sign new
standing orders for our donations. Perhaps,
we should also regard this as an opportunity
to consider whether we wish to increase our
donations.

It was a pleasure to welcome newly clothed
Liverymen and newly elected Freemen at the
Dinner. At the Court meeting earlier, Freemen
Anne Donoghue and Dan Sargent were
clothed and Melissa Coutinho, Robert Hinge
and Harry Wooldridge were elected to the
Freedom. It is always cheerful to welcome
such an interesting and talented group to the
Company. It is at this Court meeting, also, that
new Honorary Assistants are appointed for a
two-year term. We welcomed Susan Handy,
Adrian Padfield and Christopher White as
Honorary Assistants and marked, with thanks
for two years good service, the retirements
from this office of Philip Acock, Christopher
Bishop, Caroline Coleman and Christopher
Mason.

Piece provided by 
Past Master 

Steve Bodger

Five years absence but a delight to be back

Audit Court at the Clothworkers

Fruiterers assemble at Clothworkers’ Hall

Master & Wardens at Audit Court 
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There was a field of 46 Fruiterers and
guests for the Company’s annual Golf

Day held as usual at the magnificent
Kingswood Golf Club. It was the first day of
June and the sun was high in the heavens
lifting the spirits of the players and
illuminating the immaculately kept course,
manicured to perfection as always.

Refreshments were supplied at the
‘halfway hut’ courtesy of the Golf Society’s
President and Secretary – Messrs Hilliard
and Poulton. 

The winner on the day was Liveryman
Mark Culley, but all who participated felt like
winners as it proved to be such a glorious
and enjoyable day.

Following play, an astounding lunch was
served with further refreshments.

Past Master Ivor Robin’s ‘raffle’ raised a
very impressive £550 for the Fruiterers’
charitable causes. We thank him for his
valuable contribution.

We have set the date for next year as
Thursday 31st May. Golfers please make a
note in your 2018 diaries.

Piece supplied by Liveryman
Andrew Poulton – Secretary of the

Fruiterers’ Golf Society

The sun shone at Kingswood

Mark Culley (r) receives the 

Barton Cup from Andy Poulton

Founded in 1777 by a group of phil -
anthropists, ‘The Royal Bath and West

of England Society’, a registered charity, is
responsible for organising and running
the RB&W Show that is staged annually.
Held on a permanent showground at
Shepton Mallet in Somerset it has become
a regular feature on the Fruiterers’
calendar. 

It is not generally known but the UK
grows and commits a greater tonnage
of bitter sweet apples to cider than it
produces dessert apples for fresh
consumption. As a Company we view
the support of this industry as vitally
important and as a consequence have
sponsored and supported the Show
for well over a decade. The Fruiterers’
Cup is presented to the ‘Champion
Cider’ adjudged best in show, a
challenge that attracts increasing
numbers each year. On June 1
2017 our Master had the privilege
of being asked to assess the 96

entries, alongside a distinguished panel of
judges that included Kevin McCloud, Helen

Thomas and Nick Bradstock (former
Chairman of the European Cider Makers
Association). They commenced tasting at

8.30 finishing over four hours later. 
A unanimous decision was reached and

later Master Fruiterer had the great
pleasure of awarding our Company’s Cup
to Nick Poole for his ‘Keeved Cider’. 

A party of Liverymen was in attendance
on the day and had the opportunity to take
in the many and fascinating aspects of this

premier agricultural show. The Fruiterers’
Stand was on display in the Cider Pavilion
and was well manned by members of the

Company.
In March 2016, Neil Macdonald, a

Nuffield Scholar sponsored by the Wor -
ship ful Company of Fruiterers, pub -

lished his researches entitled ‘Cider
Orchards: the Great British Success
Story’, a worthwhile read for those
associated with the business. 

Flower-Power on stilts

Master presents the Fruiterers' Cup to Nick Poole Past Master Turnbull and PetronelOur Master listens intently as merits are discussed

The Royal Bath & West Show
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Our Master arranged a visit to a gem in
his home county of Essex which made

for an extremely pleasant day’s excursion.
The RHS Garden at Hyde Hall sits in the
gently rolling hills close to Chelmsford. A
dedicated team pursue a policy of biodiversity
on this 360 acre estate witnessed by the
flourishing populations of brown hares,
butterflies and birds. Three areas feature

strongly in the impressive layout; the
Dry Garden created in 2001 –
demonstrating an interesting collection
of drought tolerant plants, the
Robinson & Woodland Gardens –
developed by previous occupants and
the Hilltop Garden. A more recent
attraction that has only just been
opened to the public is the ‘Global
Vegetable Garden’. Such visits have
always been popular with the Livery and
on arrival the forty Fruiterers were provided
with a warm welcome, refreshments and an
introduction to the estate. 

The party was then split into two groups
for a tour of the attractions. It so happened
that the Surrey Sculpture Society had an
exhibit of their works on display in the
grounds and Carole, wife of liveryman Peter
Andrews, was caught on camera beside her
work. We were indebted to our guides Tom
and Andrew who made the visit so much
more enjoyable and brought the goals of the
team into sharp focus. 

Following the tour, we adjourned to the
marquee where we were served with lunch
prepared under the direction of Mark
Walkom, a relative of Past Master Peter
Cooper. Professor John Price thanked the
Master and Janet for their organisation of
such an interesting visit.

Despite louring, grey skies, the rain held
off and the umbrellas being carried by almost
every member of the party did not have to be
pressed into service.

For the second year running an enth us i -
astic team of guns presented them selves

at the magnificent Holland & Holland shoot -
ing grounds in Northwood for the inter-livery
clay pigeon competition. The day started full
of promise with some sharp shooting from the
mostly formidable Fruit erers team. Unfortu -
nately, towards the end of the morning the
heavens opened and ensured that the team
looked more like drowned rats by the time they
headed for lunch.

The stand out performance came once
again from Stephen Hyam who finished with

a score of 61/80, leaving him in =16th place
out of 428 competitors.  The rest of the team
comprised of Dan Jolly, Charlie Hodges and
Chris Newenham ensured a final placing of
=28th out of the 107 teams competing – a
creditable effort.

This event which is held annually in the
middle of May is now firmly in the Fruiterers
calendar and it would be wonderful to see a
second or even third team participating in
future years.

Piece provided by Liveryman 
Chris Newenham

Liveryman Caroline Coleman, Rosemary

Pierce, Liveryman William Pierce, Liveryman

John Love and Joan Love

RHS Garden Hyde Hall

Fruiterers' Clay Pigeon Team

Carole Andrews with her sculptures in Hyde

Hall Gardens   
Master with Tom, a gardener at Hyde Hall and

one of our guides

An impressive drift of Veronica gentianoides

Fruiterers’ Top Guns

Fruiterers have the finer points of 

Hyde Hall Gardens explained
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New Honorary Liveryman, Freemen and Liverymen

Our Company has enjoyed an
established website since Past

Master Alan French promoted its
development in 2009. Although
inform ation has been regularly
posted, particularly in recent years by
the Upper Warden John Warner,
much of what appears and its format
was considered ‘dated’ and in need of
refreshing. The original was quite
easy to navigate and carried salient
information but is no longer up to the
standard of other City Livery
Companies websites. The Master’s
Committee charged Past Master
Cooper and the Upper Warden with
the tasks of evaluating what was
required and identifying a suitable
company to upgrade the old website
and to build a new site from scratch.
The original site builder was consulted along
with the Clerk and Chairman of the
Membership & Communications Sub
Committee. Three separate, specialist
companies have been interviewed and one
selected for its experience particularly in the
area of building and maintaining sites for
Livery Companies. At the Master’s

Committee Meeting on 29 June the modus
operandi and recommendations were
discussed and the green light was given to
proceed to the next stage. It is important that
we develop and maintain a modern website
that can be a source of information not just
for the membership but for other, external
investigators who may be researching the

Fruiterers for specific reasons.
Websites lose their appeal if new
postings are not made regularly.
Once completed all liverymen
of our company will be en -
couraged to supply interesting
details to the Web Manager
whose contact details will be
published. Even now the site
carries a lot of material that you
may find of great interest. Why
not pay regular visits to
www.fruiterers.org.uk observe
developments and get the latest
news? In the new format it is
planned to establish a link to the
Honorary Archivist’s website
which carries an incredible
amount of information. Whilst
many members of the Company

have been very generous in response to the
Upper Warden’s appeal for sponsorship, we
are still short of our target. So any further
donations would be very welcome. Please
make cheques payable to ‘The Worshipful
Company of Fruiterers’ and post to 
the Clerk.
www.fruiterers.org.uk

AT AUDIT COURT

18 MAY

New Freemen; 
Melissa Coutinho, 
Robert Hinge, 
Harry Wooldridge

New Liverymen; 
Dr James Daniel Sargent,
Anne Donoghue

AT SUMMER COURT

13 JULY

New Honorary Liveryman;
The Reverend Canon 

Nigel Abbott

New Freemen;
Robert Pascall, 
Sandra Worsdall, 
Prof Tim Wheeler

Honorary Liveryman New Freemen

New FreemenNew Liverymen
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Summer Court Dinner
Our newest Honorary Liveryman delivers another 
memorable grace before Summer Court Dinner

If you want the very best cherries in the
world, you have to come to our

Summer Court Dinner. There is simply no
alternative. By tradition, cherries form the
Company’s Dessert at this dinner and for
some years now they have been supplied
by Past Master Sandys Dawes, from his
farm near Faversham in Kent. He is not
only a Past Master of the Company; but
he is the very master of cherry cultivation.
In this strange world, in which some
supermarkets stock only Spanish and
Turkish cherries, in the heart of the
English cherry season, the delight of
tasting Past Master Dawes’ proper Kentish
cherries is doubled.

Of course, this dinner is about more
than cherries. This year’s principal guest
and speaker was Mr David Thomas MVO,
the former Crown Jeweller. In his
charming and informative speech he told
us how he became the Crown Jeweller,
having worked his way up from the very
bottom of his trade to serve as jeweller to
Princess Diana and then to become
Crown Jeweller, serving the Queen with
the responsibility for the care of all the
Crown Jewels and the Royal Collection.
Whenever the crown is needed, the
Crown Jeweller is in attendance, and not
just in some background role, but in
prominence. The crown is carried in the
coach that is ahead of the Queen and is
always accompanied by the Crown
Jeweller.

The dinner was held at the elegant
Drapers’ Hall, familiar to us, as it has
hosted our Company a number of times.
It has a special resonance for the Master
and Janet Surgeon, as their daughter’s

wedding reception was held there: lucky
daughter and son in law, generous
parents! The evening was sunny, so we
enjoyed drinks in the garden at the back
of the Hall. To find such a beautiful calm
‘oasis’ in the heart of the City, almost in
the shadow of the Bank of England, is
one of the delights of City Livery Halls.
The spreading mulberry tree at the end of
the garden makes it very well suited to the
Fruiterers. As always, there is something
of a party atmosphere at the dinner with
the cheerful company of wives, husbands
and partners of Liverymen and many
other guests. We were honoured to have
with us the Master Baker, Mr Patrick
Wilkins CLJ and Mrs Valerie Wilkins. Our
Master and the Master Baker are old
friends of some four decades standing.

There was an additional cause for
great celebration as our former Honorary
Chaplain, Liveryman the Rev. Canon Nigel
Abbott had been clothed as an Honorary
Liveryman at the Court meeting held that
afternoon, in recognition of twenty seven
years of exceptional service to our
company. The great affection and respect
in which he is held was demonstrated by
a standing ovation when the Master made
the announcement at dinner. It was a
delight also, to have with us Elizabeth
Abbott. She, too, has been a very great
friend of the Company. Retired Nigel
Abbott may be; but inspirational he still is,
as he treated us to one of his specially
written “Abbott Graces”, which was a
fitting start to a wonderful dinner.

Piece provided by 
Past Master Steve Bodger

Honorary Assistant Chris White, Ann French &

Honorary Liveryman Lionel French

L to R, Peter Hill, Past Master Tony Redsell &

Freeman Robert Pascall

L to R, Past Master Peter Bartlett, Arthur Walton, Celia

Mallon, Helen Walton, Vivian Thomas, Jenny Bartlett

& David Thomas

L to R, Mary Sykes, Past Master Michael Sykes, Bea

Smith & Fionnuala French

L to R Rachel Newenham, Master Baker Patrick

Wilkins, Valerie Wilkins & Chris Newenham

John & Helen Radcliffe
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OObbiittuuaarryy

It is with regret that we learned of the
passing of Alfred Ernest Stephen

Wolfe Taylor on the 6 June 2017. He
was one of our longest serving
members having been admitted to the
Livery in 1951. His funeral was held on
June 20 at the Parish Church of 

St Pierre du Bois, Rue de L’eglise, 
St Pierre du Bois, Guernsey, Channel
Islands, GY7 9SB. Past Master and
Jurat Michael Tanguy attended rep -
resenting the Company. Our sincere
condolences are extended to his family,
friends and colleagues.  

Liveryman Alfred Ernest Stephen Wolfe Taylor

Congratulations

Liveryman Jim Rogers; who stepped 
down as President of The Fresh

Produce Consortium, at their AGM held
on the 26 July in Minerva House, the
Organisation’s offices in Peterborough.
After nine years of steadfast dedication in
the role he became the longest serving
President in the Consortium’s history. 
He will remain as joint Vice President
with Mike Parr, as his replacement, Alan
Forrester, assumes responsibility over the
next six months. Then, in his own words,
“I will become a backbencher”. 

Shows
For those who are interested in shows with

a horticultural bent remember that the
Fruiterers will be present at both the ‘Malvern
Autumn Show’ on 23/24th September and
the ‘National Fruit Show’ at Detling on 
25/26 October. Both are well worth a visit. National Fruit Show

Jim Rogers, FPC's retiring President

Timothy Hailes & Neil Redcliffe, 

newly elected Sheriffs

Fruiterers at Guildhall for Election of Sheriffs

Election of Sheriffs

Fruiterers, along with their fellow liverymen
from other City Companies attended

Common Hall in Guildhall at noon on Monday
26 June to elect two Sheriffs for the forth -
coming year. Timothy Russell Hailes,
Alderman and International Banker and Neil
Morgan Redcliffe, Citizen and Basketmaker
were the successful candidates.


