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What a ‘Scrumptious’ Banquet
t was a very cheerful evening at the Mansion House on 16
February. A happy contingent of Liverymen and their many
guests enjoyed a very successful Banquet. It was, we can be
sure, a special pleasure for the Master to present the Matthew
Mack award to John Thatcher, cider apple grower and cider maker
of Thatchers Cider, (see page 2). Thatchers Cider are a Somerset
Company and not from the Master’s favoured Dorset; but he was
clearly delighted to present the award to somebody of such
importance in the cider world.
The Master chose the Company’s guest list for our Banquet
with an eye to our forthcoming trip to Gallipoli to commemorate
the centenary of that tragic battle. Prominent among our guests
were the Honourable Alexander Downer, the High Commissioner
of Australia; the Rt. Hon. Sir Lockwood Smith, the High Commissioner of New Zealand, and Mr Aytuğ Göksu, the Commercial
Counsellor of the Turkish Embassy, representing the Ambassador
of Turkey. They were joined by the Rt. Hon. the Lord Goodlad, who
served as our High Commissioner to Australia some ten years
ago.
As can happen, from time to time, the Lord Mayor was unable
to join us this year; he was on a foreign visit representing the City.
However, it was a very great pleasure to welcome as our principal
guest, Alderman Nicholas Anstee (Lord Mayor 2009), both as Lord
Mayor Locum Tenens and as Master of the Butchers’ Company.
He was accompanied by his wife, Claire, and the Shrieval team of
Alderman and Sheriff Andrew Parmley, and Sheriff Fiona Adler
with their consorts.
The armed forces were represented by our three musketeers
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and their guests: General Sir Nicholas Carter, the Chief of the
General Staff; Air Marshall Sir Barry North, Deputy Commander
Capability and Rear Admiral John Clink, Flag Officer Scotland,
Northern England and Northern Ireland.
The Rt. Hon. Lord Justice Ryder represented the Judiciary and
the Rt. Reverend Stephen Conway, the Bishop of Ely, represented
the Church. It was also good to see Sir Anthony Joliffe, a former
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Our Master acknowledges the guests

Lord Mayor, and Angus Campbell, HM
Lord Lieutenant of Dorset; both are
Dorset men – and representatives of the
Master’s County roots, perhaps! It was
also a joy to welcome the Masters of the
Barbers’ and the Gardeners’ Companies;
the Prime Warden of the Basketmakers’
Company and Commodore David Smith,
the Director of the London City Markets.
The principal speaker was Sir
Lockwood Smith and what a splendid
speech he gave. He spoke movingly about
Gallipoli, the battle and the courage of the
soldiers, sailors and airman of all those
nations which were fighting to gain a
foothold and open a front in Turkey
against the Ottoman Empire, and equally
about the valiant defence by the Ottoman

Nicholas Anstee & the Master
share a Loving Cup

Sir Lockwood Smith was the principle speaker

Army. The losses on both sides were
tragic. This battle, as we all know, has
great resonance in Australia and New
Zealand, not just for the sacrifice of the
ANZAC troops; but also because it
became a defining event in the foundation
of those two, then nascent, countries. It is
also of great significance to the victors,
the Ottomans. Their forces were led by
Mustafa Kemal Pasha who, after the First
World War, led the campaign for Turkish
independence and the ending of the
Ottoman Empire. He then made Turkey a
republic and a secular state and led its
entry into the modern world. He is better
known to us today by the title Kemal
Attatürk.
It gave the whole company great
pleasure that, on ending his speech, the
Lord Mayor Locum Tenens presented, on

behalf of the Lord Mayor, a gift to both the
Master and the Clerk, the latter to mark
his twenty years in office as our Clerk, his
great contribution to our company and
the City and, very sadly for all of us, his
forthcoming retirement.
On leaving Mansion House, we were all
presented a generous gift from the
Master, an apple sapling. The variety is
Scrumptious, which promises well! Will
we now see a competition to establish
which Liveryman can grow his apple tree
the best and be the first to produce
mature fruit? Will it be an apple grower
who wins, an eminent horticulturist or
even a humble City man? My money is on
a certain Past Master, who is known to be
a bit of a grafter!
Piece provided by Past Master
Steve Bodger

The Worshipful Company of Fruiterers’ Matthew Mack
Award Presented to John Thatcher
r John Thatcher received the
Worshipful Company of Fruiterers’ triennial Matthew Mack
Award for “Distinguished Achievements
for Education, Training and Innovation
within the Fruit Industry” at the Company’s Annual Banquet held at London’s
Mansion House on 16 February 2015,
with the Lord Mayor Locum Tenens
Alderman Nicholas Anstee in attendance.
Presenting the Award the Company’s
new Master, Rupert Best, said “John
Thatcher’s passion for research and
innovation, particularly in the areas of
orchard stewardship and orchard
sustainability, has led him to be
recognised within the sector as one of the
country’s most respected cider makers
and an ambassador for the industry
throughout Europe”.
John Thatcher is the third generation
Chairman of the family owned Thatcher’s
Cider Company, based at Myrtle Farm in
North Somerset, which, under his
leadership, has grown out of all
recognition in the past few years. He was
the first Chairman of the National
Association of Cider Makers to come

M

from the, then, smaller cider making
companies and has been an influential
member of its Pomology Committee.
When the Long Ashton Research
Station in Bristol closed down its cider
facility in 1986, John took on the
management of its research bank of cider
apple trees, now part of the company’s
exhibition orchard. He is taking a
particular interest in the station’s final
product of early fruiting varieties having
an orchard containing them all and is
currently influential in a trials programme
of evaluation. John has been prominent
in encouraging the industry to support
East Malling. Using the resources of his
company, he is pioneering new ways of
growing cider apples, with an emphasis
on protection of the environment and
quality in the fruit. This work includes
substantial investment in the design and
manufacture of entirely new orchard
management and harvesting machinery.
He is not just a successful farmer and
businessman, but possesses a generosity
of spirit. This is shown in the way he
shares his knowledge freely with others
and keenly offers advice when requested.
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John Thatcher receives the
Matthew Mack Award

Enthusiastic for education both formal
and informal he is a great supporter of
the apprentice scheme; so much so, that
his ‘brand new’, innovative, 120 acre
orchard has been made the responsibility
of one such young apprentice.
The Master concluded by saying “I
have known, admired and have learned
from John over twenty years; he is a
leader, a teacher and an innovator.
Nothing gives me more pleasure than to
present the 2015 Matthew Mack Award to
John Thatcher; he is a most worthy
recipient and the first ever from the Cider
Sector”.
Piece provided by Honorary
Liveryman Dr Mike Solomon
The Magnificent Dining Hall

HONORARY ARCHIVIST

VISIT OF THE FRUITERERS’ COMPANY
TO THE CRAWLEY NURSERIES.
The Fruiterers’ Company, under their energetic Master,
Alderman Sir James Whitehead, have for the past two or three
years taken such an active part in promoting fruit culture, and
who organised the great Fruit Show at the Guildhall last autumn,
are from time to time visiting some of the leading fruit growing
and nursery establishments, with the object of acquainting
themselves fully with what is being done in various parts of the
country in connection with this industry. Recently a visit was
paid to Messrs. Cheal and Sons’ establishment. The Party to the
number of eighteen, including several ladies, arrived at Three
bridges Station and were conveyed in brakes to the Nurseries.
They at once commenced a tour of the grounds, in the first
place inspecting the various ways of training fruit upon the
cordon system. These trees trained over arches, wire espaliers,
wooden fences and walls were all carrying heavy crops of fruit.
Much interest was taken in this system of training, in which
Messrs. Cheal were pioneers, and the quantity of fruit that can
be raised in a small space were seen to be enormous. One piece
of wire espalier covered with apples trained in diamond pattern
attracted especial attention, as it was with a crop of many
coloured apples.
Some of the fruiting trees near the house were next visited,
and were large standard trees of apples, pears, and plums heavily
laden, and indeed in some cases literally breaking down with
fruit. From here they proceeded to the open quarters where a
number of bush apples are planted out for fruiting. These are on
the paradise stock and comprise a collection of over 70 varieties.
Out of these there were some 15 or 20 varieties that stood out
conspicuously for their fruiting qualities, and this plantation
practically demonstrated what has been so frequently
recommended at the recent fruit conference, to plant only a
select number of the free cropping varieties. To enumerate a few
that were here carrying magnificent crops we noted Sterling
Castle, Lane’s Prince Albert, Worcester Pearmain, Pott’s
Seedlng, Professor, Yorkshire Beauty, Cox’s Orange Pippin,
Lord Grosvenor, Peasgood’s Nonsuch, Duchess of Oldenburgh,
King of the Pippin, Keswick Codlin, The Queen and Bismarck.
From here they proceeded to the open nursery quarters, and
passed through trees, and shrubs of all heights and varieties in
apparently in endless profusion, until they again reached the
other portions of the nursery devoted to fruit trees. Here there
were thousands and tens of thousands of trees of various ages,
and apparently in most vigorous health of apples, pears, plums,
and cherries, etc., and here the various characteristics and
differences were pointed out and noted of apples grafted and
budded upon the paradise and crab stocks, and the effect of the
different stocks was explained in accelerating or prolonging the
fruiting period. The visitors were particularly impressed with the
spectacle of young trees on paradise stock only two or three
years old, laden and borne down with fine samples of fruit, and
this is not solitary instances, but upon every tree for row after
row. And as they proceeded from field to field of the nursery all
parts appear to be alike, and there seemed to be fruit
everywhere.
The company was interested in watching the operation of
budding the fruit stocks, which was in full progress at the time
of the visit, as also the pruning and training of wall trees.

Returning to the homestead the room was inspected where
there fruit is stored, and from which Messrs Cheal have
exhibited such remarkably fine fruit at late periods in the season,
and which was specially constructed for the purpose.
The glass was next visited, and a cool orchard house devoted
to pears trained as cordons up the roof was a beautiful sight, and
we were told that there were 800 fruits hanging from the roof,
the size of the house being 50ft. by 20ft. and with no artificial
heat, and many of the varieties were remarkably fine. The
ferneries and plant houses were glanced at, and also the houses
devoted to the raising of vines and fig trees etc., and great
astonishment was expressed at a number of peach and nectarine
trees in pots which were carrying heavy crops of fruit out of
doors, and which had not been under glass or protected in any
way.
They then proceeded to a marquee erected upon the lawn,
where luncheon was served. The party consisted of Alderman
Sir James Whitehead (Master of the Company), Mr. Brocklesby
(Upper Warden), Mrs. Brocklesby, Mr. Martin (Renter
Warden),Miss Martin, Mr. Williams (Past Master), Mr. Cutt
(Past Master), Mrs. and Miss Cutt, Mr. and Mrs. Froy. Mr.
Smee, Mr. Wright, Mr Whitehead, Mr Green, Chevalier Sperati
&c. Sir Francis Montefiore also visited the Nurseries during the
day, but was unable to stay to lunch. After the lunch Mr. J.
Cheal said it afforded them great pleasure to show the visitors
over their grounds, and he hoped they had been interested and
able to learn something by what they had seen. He might say
that when they commenced twenty years ago to form the nursery
they had done so under some difficulty as regarded the land,
which was considered by some to be not very suitable for the
purpose, but by thorough drainage, deep tillage, and good
cultivation they had been able to produce the trees and the fruit
that they had seen to-day, and he might mention one fact that
was of interest to the Fruiterers’ Company in connection with
the present movement for the higher cultivation of the land, that
whereas the land under ordinary agriculture had not employed
five hands it now sustained more than ten times that number,
which was of importance from a national point of view.
Sir James Whitehead, on behalf of himself and other
members of the Fruiterers’ Company thanked Messrs. Cheal for
having afforded them a pleasant and profitable day, and said
they had been deeply interested and impressed with what they
had seen, as the healthy condition of the trees, and the enormous
crops of fine fruit proved what could be done in this country by
skilful and scientific cultivation, and he wished the evidence so
satisfactorily presented to them at the Lowfield Nurseries could
be brought home to every mind that has any doubt of the fitness
of our soil and climate to grow these fruits successfully and
profitably He concluded by thanking Messrs Cheal for their
kindness and hospitality in thus entertaining them. Mr. A. Cheal
having briefly responded, the visitors then inspected the Dahlias
and other flowers, previous to their departure.


Sussex Agricultural Express –
Saturday 12th September 1891
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Source:
Sussex Agricultural Express
- Saturday 12th September
1891

City Perspective
reduced their borrowing and
wage growth has been slow.
But now wages are starting
to recover.
But it is not just how the
economic cake is divided
across countries but how we
divide it within the UK as
well. This links into the debate about the North-South divide.
London is one quarter of the UK economy, and also has a
significant regional impact too. One way we can think of dividing
the economic cake domestically is linked to fiscal devolution
and the way London and a number of other core English cities
would like to see greater devolved power, in order to have
increased accountability and control over parts of their budgets.
This makes economic sense.
But how will this impact us? The other issue that has become
increasingly important is how to divide the cake between people.
This is about how we reduce the budget deficit and also share
the spoils of success, and it goes to the heart of the debate on
taxes, wages, public spending and welfare. Across much of the
country one of the biggest challenges is the high cost of housing
and rental for people of all ages, and this needs to be addressed
by much more supply of affordable housing, which is
happening, but takes time to feed through fully.
There is also the need to have the right ingredients to ensure
the economic cake can keep growing. Like any recipe this
means not having too much of some ingredients, such as not
too much debt, or too much pollution, and more of others,
ideally greater skills and apprenticeships and more investment,
innovation and infrastructure.
Then there is the issue of how we eat the cake. Just as we
want someone to have the right manners when they sit down at
the kitchen table, in economic terms this is about having the
right behaviour in morals and ethics. Since the financial crisis
there has been increased focus on ensuring the right regulatory
environment, particularly for banks, to ensure the right
behaviour in the future.
So, the global economic cake is getting bigger. How big a
slice of this cake the UK receives depends on how productive we
can become and how we then divide the cake depends heavily
on the policies of the new UK government. As for now, how the
economic cake tastes is a matter of personal choice.
Piece provide by Liveryman Dr Gerard Lyons.
His book 'The consolations of economics'
(Faber&Faber) about the world economy,
is released in paperback this summer.

he economic outlook depends upon the interaction
between the fundamentals, policy and confidence. All of
these are important and influence each other. What are
the economic issues that should focus our mind here in the UK?
Rather than bombard you with economic numbers, let me
use an analogy that is as neutral as possible, that of an
economic cake. I am hesitant to call it a fruit cake, lest that be
misinterpreted!
The first issue is whether the economic cake is growing? The
good news is that it is. The global economic cake has continued
to grow largely because of emerging economies and more
recently because of the US and low oil prices. This is good news
for many international firms based in the UK that export
overseas. However, not everything has been rosy and in recent
years uncertainty about the world economy, particularly
problems in the euro area, has been one reason why
multinational firms have decided to keep large amounts of
money on their balance sheets, rather than invest it.
At some stage they will have the confidence to invest.
Whether that investment takes place here remains to be seen.
For some uncertainty about a possible EU Referendum will be
an issue, for others it will be the cost of doing business in the
UK. It also depends upon the competition.
So, a growing cake is good news but it is only part of the
story. It is not just how big the economic cake is, but how the
cake is divided? This is far more complicated than one might
imagine, as it can be seen from many different angles.
How is the cake divided across the globe is one comparison.
This is a real challenge. Recent years have seen a multi-speed
world economy, as different counties have grown at varying
speeds. One worry in the US and Europe is that of "secular
stagnation" where recovery has become increasingly dependent
upon low interest rates, and how economies may cope when
rates eventually rise. In the UK, the Governor of the Bank of
England has made clear that while interest rates will rise, it is not
just yet and they will do so gradually.
Despite this, the underlying story is one of a shift in the
balance of power, away from the West towards the East, as seen
in the rise of China. China has the second biggest slice of the
global cake, America the biggest and the UK's slice is sixth
biggest.
Yet, for the bulk of small and medium sized firms it is what
happens at home here in the UK that is key. Domestic demand
needs to be stronger for these firms to do well, and while that
has been helped by rising jobs growth in recent years, it now
needs to be helped by higher take-home pay too. After all this
has been a weak recovery by previous standards as people have
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View from Overseas
Ethopia, one to watch
n the past Ethiopia has often conjured
up many negative images. In a global
agri food sector that has been almost
obsessed with developments in emerging
markets, such as the so called BRICs,
Africa has gone almost unnoticed.
Yet some of the current developments
are staggering. Not least in Ethiopia,
probably most known for its production
and exports of coffee and sesame, and in
more recent years, the export of fresh
vegetables and flowers. One only has to
look at the development of fresh vegetable
and flower exports to see what might
happen in the future. Shipments of the
former have increased from 66,000 to
over 170,000 tonnes between 2009 and
2013. The value now stands at some US$
300 million. Ethiopia is now the 4th largest
exporter in the world after Kenya, the
Netherlands and India.
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combination of skills, technology and
finance to the country. As with many other
African countries, the economy has
benefitted from a period of rising
commodity prices and the emergence of a
middle class consumer base
But this does not explain it all. Not
least, in addition to these factors, there are
a variety of highly attractive government
incentives to provide investors with
opportunities to invest in land, build
factories and pack houses and import
specialist agri inputs and equipment.
There are liberal incentives to allow the
use of expatriate labour and allow for profit
repatriation. Tax breaks for new businesses and low rates for land rental all add to
make Ethiopia an attractive location to
grow and export high value horticultural
products from. This is not to say it is all
plain sailing. Ethiopia remains a challenging place to do business in, but the current
situation is far removed from the one seen
in the past. There is a real buzz about the
place and a sense of a country looking to
make up for lost time.
A number of key, national agencies
have been given the task of working
together to attract this inward investment
and they appear to be working.

Supermarket in Addis Ababa

Total fruit and vegetable production in
the country is some 4 million tonnes per
annum, with most of this based around
smallholder production systems. But the
export sector has seen the development of
dedicated production units with modern
pack houses. These “best of the best”
stand comparison with any other businesses in Africa, if not the rest of the world.
Flowers are often produced using modern
polytunnel technology. International
investment is the norm in the horticultural
sector, through a combination of joint
ventures and foreign direct investment.
There is also a plethora of local
investments in the sector too.
How has this all been achieved? At one
level, there has been a far more stable
enabling environment seen in the country
in the last decade. This has provided the
basic confidence for investors to bring a

Picking vegetables on a modern farm in the
upper Awash valley

New farms, of some scale, seem the
logical forward, and while there has been
some backlash over the contentious issue
of “land grabbing” by foreign investors,
these have been relatively isolated.
Government policy is clear on this point inward investment in horticulture is
desirable, welcomed and needed if the
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Packhouse preparing veg for export to the
Netherlands

country is to achieve its ambitious plans.
These will be set out in a new 5 year
strategic development plan in the middle
of 2015. This sets the target of Ethiopia
moving towards the status of a “mid
income country” based on World Bank
definitions by the year 2025. This is all a
long, long way from where the country
was 20 years ago and which has seen the
country already subject to a programme of
huge socio economic change.
The prospects for future development
look promising. The Ethiopian economy
has been improving rapidly in the last
decade, with GDP growth rates of between
7 – 10% per annum. Inward investment is
pouring into the country from a wide
range of sources, including the EU, US,
Saudi Arabia and China. This covers a
huge range of activity, but the physical
infrastructure of road and rail systems is a
key priority area.
Ethiopia enjoys excellent transport
links to the Middle East with which it
shares strong cultural, economic and
political linkages. Air connections to
Europe are good and improving. There
are some 150 flights per day with direct
links to the EU but also the Middle East,
Asia and Latin America.
There is still much to do in terms of
developing the high value horticultural and
floricultural sector in Ethiopia, but the
sheer pace of change taking place in the
country is impressive. Not least from both
the private and public sector, the intent
and potential is there. Ethiopia – definitely
one to watch.
Piece supplied by
Liveryman John Giles

FROM ORCHARD TO MARKET
TOP FRUIT NEWS
t the turn of the year there was
considerable uncertainty in the top
fruit sector because of a large European
crop and the ban on the importation of EU
fruit and vegetables into Russia. The latter
measure was introduced by Premier Putin
as a retaliatory measure against the
perceived participation of the 27 states in
sanctions against the Soviet Union.
Drawing down on its pragmatic skills the
industry has devised schemes to relieve
the log jam of stock that could have
occurred.
Here in the UK there was a considerably larger crop than the previous year
but national consumption levels of
domestic top fruit have maintained a
satisfactory rate of sale. This has been
aided by the continued support of the
multiples and a heavyweight advertising
and PR programme. By Easter the Cox
crop had been sold, probably the earliest
finish for many decades. Strong sales of
Gala will result in the exhaustion of stocks
by the end of April and Braeburn
availability will dry up in May. These facts
are remarkable when the market climate
and supplies of competitive products are
taken into account. In the final analysis
the Class I UK crops of Gala and Braeburn
when compared to the previous year were
up by 25% and 19% respectively and both
at record levels. The overall dessert crop
showed a significant increase of 8% over
2014. But despite these sparkling results
returns to producers have not been
sufficient to progress the development of
‘the dream’ particularly for those who were
supplying the wholesale sector. Industry
discipline throughout the season has been
fairly robust with any class II and even
class I apples of the wrong size being
sent for juicing. Bramley (fresh)
sales have been impressive and
are up 25% on the same time
last year – to the multiple sector.
The pear crop has virtually
been sold but producers will
not have been inspired by the
financial results. There is still a
long way to go before this

data to emerge from the
current season is that the
total sales of apples has
increased and hence
consumption. From the
respected Kantar research data – take
home has risen +3% a trend when
linked to improving retail values
demonstrates that consumer demand
is increasing for the fruit.
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A record domestic
crop has sold
fluently

Piece written after an
interview with Adrian Barlow, CEO
English Apples & Pears

category returns the profit/unit area
that can be achieved by some of
the better cropping and more
fluent selling apple varieties.
The volumes of the so
called ‘new’ varieties of
apples have been a little
disappointing but this
shortage should be rectified
during the forthcoming
years. Another element in
the equation is the lack of
growth in the Gala market.
This will require growers to think
again on what they plant to satisfy
future, domestic demand. What is
really a priority for the industry is the
discovery and establishment of a remedy
for Canker without which future plantings
may be affected detrimentally.
One interesting piece of marketing

Fresh Bramley sales are up on 2014
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Fingers crossed for another
record crop

VIEW
Dutch vine tomatoes have been available over
the 12 months

n the months of March and April many
of the UK top fruit supplies are fast
dwindling being replaced by fruit from
the southern hemisphere or other
European countries. Our correspondent
reported, (when interviewed in week 16),
that availability of English Cox & Gala had
become much tighter. The season had
been a good one in terms of supply, price
and quality. Interestingly, he was sourcing
Gala & Braeburn from Austria, a country
little known for its apple production.
Bramley was still easy to access
and was selling in a satisfactory
fashion. The quantity of
berries appearing on the
markets had increased
since Easter, as fruit
from Spain and
M o r o c c o
flooded in
and the
first
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FROM THE
HIGH STREET

English apples are coming to the
end of their season

Looking forward to another European
stone fruit season

English strawberries of the year started to
appear. Prices of grapes and indeed their
origins were very mixed with Chile being
the main supply source. Limited quantities
of Indian fruit were also available. With the
European stone fruit season due to
commence shortly our retailer was looking
forward to a repeat of 2014 with quality
and quantity being available from Spain.
The Citrus job was described as ‘fine’ with
Moroccan and Spanish oranges and easy
peelers of good eating quality being readily
obtainable.
“Despite the openings of a Tesco Metro
in the high street and a M&S at the local
garage there has been no impact on our
business”, he reveals. “The nature of high
streets has changed and many who visit
are often just window shopping” he
believes. “Once a potential customer has
seen something that is attractive they have
a cup of coffee and then go home and see
if they can get the article cheaper on line”.
“Rents and rates make it very difficult for a
business to survive unless the proprietors
are making high percentage profits”.
Another factor than impinges on the success of the high street is the ready access
to reasonably priced parking facilities
close to the shops. Continuing on
the subject of staff he felt that
“having the right people and
rewarding them accordingly was a very sound
policy”. A recent
report has indicated that many
UK retailers
across the

spectrum pay their staff minimally. These
individuals then seek assistance and
benefits from government departments to
top up their incomes and this could be
costing the UK taxpayer £billions.
David Bryant has pursued a policy of
identifying produce from smaller growers
who cannot supply the volume to be of
interest to the nationals. Over the years
they have been noted for the superior
qualities of their fruit & veg which,
inevitably, provides greater customer
satisfaction. “It also helps to have regular
pricing at retail so that commodities
become budgetable” he adds.
During the first quarter of 2015 there
have been some interesting developments
in the performances of the UK multiples
according to data supplied by the
respected Kantar Worldpanel. Aldi’s share
of the grocery market which includes fresh
produce has risen to 5.3% putting them in
6th place after the Co-operative which has
6%. Waitrose with 5.1% slips to 7th ahead
of Lidl at 3.7%. Aldi has recorded double
digit sales growth over the past four years
and has attracted over half a million new
shoppers this year. Average basket size has
increased by 7% and sales by 16.8% in the
first three months. Waitrose and Lidl were
the only other two companies to increase
sales ahead of the market by 2.9 and
12.1% respectively. Sainsbury continued to
lose market share dropping to 16.4%
despite increasing sales by 0.2%. Tesco
remains the market leader at 28.4%
recording a 0.3% sales rise while Morrisons
and Asda suffered a 0.7 and 1.1% decline
in sales respectively.

Coop still in 5th position
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t Paul’s Day, for the Fruiterers, is one of
the nicest in the calendar, with a short
Court Meeting to swear in the new Wardens
and a lovely service at St Mary, Abchurch,
where this year the Reverend Peter Delaney,
formerly of Hollywood and with two terms as
Master (Gardeners and World Traders) under
his belt, gave a rip-roaring sermon. There was
a firm instruction to the new Master to initiate
change, objections notwithstanding, where
change is necessary. So no pressure there!
(See page 12.)
Most of the events of the past two months
are well covered elsewhere. At the Annual
Banquet (See pages 1 & 2), our principal
Livery function, Mansion House excelled
themselves, with excellent food and a
thoroughly professional service. Thanks to
the generosity of two Liverymen who wish to
remain anonymous, every guest left with a
small “Scrumptious” apple tree and I have
since received enthusiastic reports of their
wellbeing, one being planted as far away as
Croatia.
The 2015 programme of Livery visits
started with a trip to the Royal Naval Museum
in Portsmouth and the Submarine Museum
across the water in Gosport. Fresh fruit and
vegetables were something of a rarity at sea in
conventional submarines and generally

S

As usual, St Mary Abchurch was full

Vice Admiral Sir Tim McClement
receives a cheque from the Master

The Master is additionally
privileged in the
invitations he receives
from a wide variety of
sources.

The Fruiterers' Master at the FPC dinner
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confined to the first few days of a patrol.
Thereafter it was mostly tinned food, for
which submariners have a rich lexicon Babies Heads (individual steak and kidney
puddings) amongst the less scatological. (See
page 13.)
Outside the City but firmly in the fruit
sector, was a conference at Gloucester Rugby
Club for cider makers, cider apple growers
and those who service them. Organized
jointly by the National Association of Cider
Makers (NACM) and the Cider and Perry
Orchards Network of Excellence (ONE), it
reflected the importance of discussion and
the exchange of views between primary
producers and processors. Shortly afterwards, held for the first time in Portcullis
House, was the Parliamentary Cider Group
and NACM Reception, at which Parliamentarians from both Houses mingle with all
sectors of the industry and are able to taste
examples of the product from the West
Midlands, South West, East Anglia and the
South Coast. Liverymen will remember Lord
King speaking at one of our dinners and
complimenting the cider industry on a very
effective lobby group. This is important
because investments are made over decades,
while short notice changes in regulation and
the tax regime can have a profound effect on

Adult Spotted Wing Drosophila

At the United Guilds Service

the sector and its profitability. There is also a
constant need for industry and Parliament to
work together in the face of disruptive EU
legislation, the most recent being the
withdrawal of many crop protection
products and the Brussels decision to make
illegal the longstanding UK exemption from
excise duty on cider makers selling less than
7,000 litres per annum, hitherto seen as an
important measure to encourage small and
start-up businesses to develop their skills
and prepare for expansion, including the
challenges of export. Fruit growers will
remember an earlier failure to keep an eye
on what the Commission is up to when,
under the CAP review of some 10 years ago,
UK orchards were initially ineligible for the
Single Farm payment, an illogical exclusion
that took several years to rectify. Whether or
not the Chancellor was aware of the fate of
the Earl of Bute, Prime Minster in 1763, who
planned to tax cider to help pay for the
Seven Years’ War, a move that led to riots in
the streets, his hanging in effigy and ejection
from office a few weeks later, a plea that
there should be no tax increase in this year’s
budget was rewarded with a 2% reduction.
Within our annual programme, all Liverymen have opportunities to visit and learn
about fruit operations outside their normal
experience. The Master is additionally
privileged in the invitations he receives from
a wide variety of sources. The Fresh Produce
Consortium’s annual dinner (See page 13)
and the City Food Lecture (See page 14) are
reported elsewhere. At the London Markets
Committee dinner, an eclectic company
included several representatives of the
Livery, amongst them Jim Huddart, (our
Honorary Fruit Porter), Liveryman Christopher
Hutchinson, Chairman of Spitalfields Market

Tenants Association, his wife Jan, Chief
Executive, and recently elected Freeman
Peter Thomas, Honorary Treasurer and
generous supplier of fruit for good causes.
The Livery has good reason to be grateful
to all those on Committees or who are
working on our behalf in other ways. The
Finance and Membership & Communications Sub-Committees have met recently
whilst, through the Awards Council, the
Company achieves two of its prime
objectives by directing funds to research,
education,
promotion
and
public
communication in the fruit industry. The
trick is to maximise the effectiveness of a
limited funding pot, often by providing the
seed corn that stimulates participation by
industry and Government. Our support of
the Food Dudes programme was one such
example and research into ways of
controlling the Spotted Wing Drosophila, to
which we are contributing £30,000 over
three years, is another. Our links with East
Malling Research (EMR) are strong and so
we have every reason to be grateful to Past
Masters Will Sibley, Chairman, and Steve
Bodger, completing their service on the
Board of the East Malling Trust, EMR’s
parent body, for the work they have done to
support a strong team of scientists that now
has a forward order book of over £11.5
million.
The Clerk has had a particularly busy
time in organising three events – St
Paul’s Day, the City Food Lecture (of
which he is Treasurer) and the Banquet
- in the space of three weeks, closely
followed by the visit to Portsmouth. He is
now planning another three week
extravaganza that includes the Sedgemoor Battlefield Tour, our participation in
the Royal Bath & West Show and the
Livery’s overseas trip to Turkey. Most
Liverymen will know that Lionel French is to
hand over as Clerk at the end of this year.
The process of recruiting a successor is well
underway.
These first Reflections end as they began
– with a Banquet and in Church. The Lord
Mayor’s Banquet for Livery Masters broadly
signals the half way point in his term of office
while, for the Master Fruiterer, it is the first
opportunity to meet all the other
Companies. The Banquet immediately
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precedes the United Guilds Service in St
Paul’s Cathedral, originally conceived in the
dark days of 1942 as an affirmation by Livery
Companies of confidence in the future of the
City. The early guilds were rooted in the
ethics of faith - in honesty, justice, fellowship,
charity and quality of work – and this service,
as at St Mary, Abchurch, is a reminder that a
Livery Company is not foremost about
commerce and business but is a fraternity
that seeks to sustain its members on the one
hand and provide support to its industrial
sector on the other. The Bishop of Salisbury,
formerly of St Martin-in-the-Fields and well
aware of the ways of the City, spoke strongly
about our obligations for fair dealing, proper
rewards for those at the foot of the ladder
and the enduring importance of the principle
that “my word is my bond”.
Afterwards, luncheon with a dozen other
Companies at Stationers’ Hall completed a
happy and uplifting day.

A busy Clerk of 20 years experience with Ann his
wife and competent assistant

Soft and Stone Fruit
BERRIES and CURRANTS
hen the Newsletter approached our soft fruit correspondent,
Dave Ashton of Berry World, he commented that the business
was ‘ok’ and that there had been a general shortage of product over
the past six months. Berries in general had been under supplied
which had created an interesting market. He confirmed that global
demand was increasing but that production was fairly stagnant. As
a consequence returns should be increasing to the grower which
hopefully will result in more plantings of the desirable types and
cultivars.
Nothing has emphasised this more than the activities surrounding Blueberries where there has been a significant increase in
new plantings. Penetration of the fruit has now reached 40% which
has dramatically increased over the last decade. Chile had one of its
best crops on record estimated at 90,000 tonnes, with the season
lasting from December to March. Consumer prices were rock steady
which for the higher volumes demonstrates clearly the increase in
demand in virtually every country where the fruit is marketed.
Argentina also had a better production year than 2013 but put in
perspective the tonnage from this country combined with those
from Peru and South Africa will only reach 20,000 tonnes. Spain has
been late in starting owing to cold weather and this resulted in
calendar week 13 being the shortest week for blueberries in four
years. The future appears to be fairly assured for the commodity.
Mexican growers are producing less Blackberries with the land
being used for alternative crops. Hail was a problem for the current
crop in the country this season. In contrast supplies from Guatemala
are increasing. Spanish blackberries became available from mid to
late April as did the first glass house English fruit. Sales have been
fairly static but if demand increases other areas of production will be
sourced.
January was a short month of supply for Raspberries. The
general consumer pack weight in the UK was 150gm selling at £2.
Plantings of the fruit in certain areas tend to be sequential. Market
conditions during the first three months of 2015 tended to be similar
to previous Q1s but there were indications that demand had
improved marginally. Sales tend to increase by 400% on the winter
months as the season progresses into Spring and early Summer.
Middle Eastern supplies of Strawberries to Europe were slightly
down this year and the season terminated in a reasonable fashion.
Fruit from Morocco and Spain was late owing to cooler weather but
by the closure of March volumes were starting to get back on track.
Mr Ashton confirmed that the “past three months have been quiet
with nothing really exciting happening”. He forecast that the
tonnage of standard varieties grown in the UK would continue to
decline over the forthcoming months as ‘preferred cultivar’
availability continues to increase. In March it was revealed that
strawberry prices at source in Huelva, (the area of Spain that
accounts for 90% of the Country’s production), were up 30% when
compared to those of 2013. This was ascribed to diversification into
other berry crops and a reduction in the number of hectares devoted
to strawberries.
In January an announcement was made by Defra that the total
production of cherries in the UK during 2014 rose to 3,500 tonnes,
almost double the previous year and with a value of £20million. The
resurgence of the industry is one of the UK’s notable successes.
Fruit of a very high standard was being produced and marketed over

W
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an extended season from June to September.
Spare a thought for Indian grape producers. Exports last year
reached 192,000 tonnes with 200,000 being forecast for this
season. A combination of weather, economics and politics have
reduced the expectation to a figure of 35,000 tonnes!
Piece written after an interview with Dave Ashton,
Procurement Director of Berry World

Demand for
Blueberries increases
globally

The English
Strawberry Season
has started

Some US
supermarkets display
grower brands

Lemon and Honey Pots
with Blueberries
By Sarah Whitworth
Serves 4

Limoncello is a lemon liqueur from southern Italy, but if
you don’t want to buy a bottle, leave it out – these fruity
pots will still hit the spot.
• finely grated zest and juice of 1 lemon
• 2 tbsp clear honey
• 2 tbsp limoncello
• 300ml double cream
• 1 large egg white
• 4 tbsp blueberries (frozen are fine), plus extra to decorate
For the candied zest peel of 1 lemon, sliced into thin
matchsticks
• 100g caster sugar
1 In a bowl, mix together the lemon zest and juice, honey
and limoncello, and set aside.
2 Whip the cream into soft peaks, then fold it into the
lemon mixture. Whisk the egg white into soft peaks and
fold that in, too.
3 Take four glasses and add a spoonful of blueberries to
each. Spoon the creamy mixture over the top and chill
until ready to serve.
4 To make the candied zest, blanch the peel in a small pan
of boiling water for 30 seconds, then drain. Next, heat
the caster sugar with 100ml water, stirring to dissolve,
then boil until syrupy; add the peel. Simmer for 10
minutes or until candied, then remove from the pan
(tweezers are good for this job) and leave to dry on
nonstick baking paper Discard the syrup.
5 To serve, top each lemon pot with a little candied lemon
zest and a few extra blueberries.

AWARDS COUNCIL
A Horticultural Journey – Career of Bob Herbert
he privilege of a life in horticulture has
led my career from 1957 to the
present time along a very diverse pathway,
from the many aspects of fruit production,
ornamental trees, field vegetable and
glasshouse crops, bedding plants, and
finally herb production.
In 1967, while completing my studies
for the RHS National Diploma in Horticulture (Fruit) at Pershore College of Horticulture, I was very privileged to be awarded
the prestigious students prize for fruit by
the Worshipful Company of Fruiterers.
This award certainly contributed to
furtherance of my career in a positive
fashion. I spent several years with the well
known Kent Agricultural Merchants, G.
Twyman & Son of Canterbury, as a fruit
specialist. Working with Dutch Grower
Services, we provided every aspect of
intensive top fruit techniques and advice
from nursery tree stock supply to full
plantation layouts of the spindle bush
system.
An opportunity then arose for me to
extend my horticultural experience and
knowledge, with my appointment as farm
manager at Pershore College. Working in
conjunction with the teaching staff, we
were producing over 56 different crops,
including top and soft fruit. The team
planted several new orchards in my
time there.
In the mid ’70s my wife and I
started our own commercial enterprise as tenants of a small unit
on the Croome estate. We grew
vegetables, brassica and leek
plants in conjunction with raising
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broilers (chickens) which we produced in
insulated polythene tunnels. These were
supplied with natural air ventilation, a
system unknown at that time in the UK,
eventually increasing to 30,000 birds.
These were sold to a local feed merchant
who had a small production group
supplying smaller poultry processors.
During the early 1980s, in an endeavour
to keep our heads above water, we moved
into the production of field scale
wallflowers and spring bedding plants for
supply to Local Authorities and Garden
Centres. This diversification helped
alleviate the decline in field vegetable plant
production that was being superseded by
the arrival of intensive glass raised module
plants, grown in their multi millions.
Unable to financially compete forced a reappraisal of where our future business lay.
We used our contacts within the garden
centres to develop a pot herb business. At
the same time we developed a supply of
special packs of fresh cut herbs for sale in
many of the UK wholesale markets. A
company who were just commencing
supply into the burgeoning supermarket
business became another customer. After
several years devoted to open market
sales we identified the potential to grow
and supply herbs into
the food manufacturing sector. Firms
working with Marks
and Spencer on
their new product
development and
the introduction of the
ready prepared meals
were clients. Initially
ethnic meals, such as
curries were launched.
There was also a growing
interest in the supply of
fresh, ready prepared
herbs, (unknown in the
1980s). Dried and
frozen formats were
becoming the standard and after much
research we developed techniques to
meet the challenge
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of delivering high quality products to meet
the demand.
The business has grown successfully
and we now supply a large number of the
major food manufacturers with our fresh
prepared and processed herbs. Standards
of production and hygiene have to meet
all codes of practice; on the farm – ‘the
assured produce’, ‘LEAF’ and a full ‘Field
to Fork’ codes of practice.
The supply of fresh herbs comes from
our own farming operation during the
English season, backed up by extensive
supply from Spain, Kenya, Israel, Turkey
and Columbia. All meet the M&S Field to
Fork standards. The main culinary crops
used are Coriander, Flat Parsley and Basil,
but with an extensive range of other herbs
as required.
Our manufacturing company, ‘Red
Deer Herbs Ltd’, has to meet all the
requirements of the BRC and Field to Fork
audits, as well as meeting all the individual
customers’ needs with their very detailed
product specifications and requirements.
In both businesses we work with an
exceptional group of staff, who with their
eye for detail and forward looking attitudes
ensure we meet the growing and processing challenges that the horticultural and
food manufacturing industry continue to
provide.
As the business continues to grow, we
are building a new processing facility at
Pershore, which is needed to improve and
meet the ever increasing standards and
demands of the 21st Century.
I would like to re-iterate my thanks to
the Worshipful Company of Fruiterers for
having the confidence in me all those
years ago, and pay my respects and
thanks to all the people that have helped
and enabled me over the years. It has
been a wonderful journey and I have great
pleasure in seeing so many young,
enthusiastic and capable people coming
into the horticultural and fruit industries
with its many challenges and rewards.

Piece written by Bob Herbert a
recipient of a Fruiterers’ Student Prize.

Saint Paul’s Day

here is something reassuring and
spiritually satisfying about our St
Paul’s Day Service and subsequent
‘change of guard’. We assemble at St Mary Abchurch each year
on the prescribed day at noon. We witness our new master take
his oath which guarantees the continuity of stewardship of our
beloved Company. The venue, ceremony and order of service are
constant and give credence to the values which we preciously
adhere to. This year we were fortunate in having the Venerable
Peter Delaney deliver the sermon. The music and choral renditions
were as always delivered in a pleasing and sympathetic manner –
harmonising beautifully with the nature of the occasion. This is
the last occasion in the Fruiterers’ calendar that our outgoing
Master officiates before handing over responsibility to his
successor.
For the Clerk and
Beadle it is a fast
Ready to go in to bat!
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Past Master Hope-Mason praises
Peter Cooper

pace over the few hundred yards from Abchurch Lane to
Innholders’ Hall; to arrive before the main congregation descend
for lunch. As always, everything was brilliantly organised and
prepared. There is a tinge of sadness about shaking hands with
the incumbent Master (for the last time) in his official capacity as
one is greeted. Peter Cooper has discharged the duty with
admirable competency over his year, taking the Livery to some
memorable locations which have left indelible impressions. In our
own individual way we thanked him for his efforts. It was a
pleasure to be reacquainted with Mrs Janine Kochman, a friend
of the Master, who has accompanied Peter at most of his official
duties.
Innholders’ Hall is small and intimate, a good reason for using
it for what must be the Fruiterers’ foremost ‘family event’. After
having had an opportunity to say “hello” to the assembled friends
and guests we were seated after the Master and his Wardens
processed. A capacity eighty-five were seated at table which
included 53 Liverymen. We were saddened that an indisposed
Father Craig Barber could not join us on the day.
Following an appetising lunch Past Master David Hope-Mason
thanked the Master on behalf of the Company for his year in
office. He revealed that Peter Cooper had spent almost all of his
working life in the fruit trade. As a wholesaler he is only the third
of his ilk to hold office in the past thirty years. His achievements
were given as a successful international businessman, past
chairman of the Walbrooke Ward Club, a professional City guide
and very able Honorary Archivist. Over the past year he has
attended over 110 events on behalf of the Fruiterers. He led with
enthusiasm our float in the Lord Mayor’s Show and has
demonstrated a generosity of spirit.
Our Master responded by thanking the Clerk and Ann for their
dedicated service, friendship and guidance. He applauded the
Upper and Renter Wardens for their great support and Janine
Kochman for being “his Lady for the year”. He thanked Peter
Delaney, Craig Palmer and our Honorary Chaplain for the
arrangements at St Mary Abchurch. Ted Prior, the Company
Beadle received particular mention for keeping good order, the
microphones at the right height and for ensuring that “the chair
has been under my bottom when I sit down”! He concluded by
saying that “people need people and you have been my people”.
To complete the hand over Peter clothed our New Master,
Rupert Best, and ceremonially passed on the symbolic items of
office. He, in turn, received his Past Master’s Jewel.

Our outgoing Master delivers his valedictory
speech
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Continuity is established

Fruiterers’ visit to the National Museum of the
Royal Navy & the Royal Navy Submarine Museum
extracts from the diary of Leading
t 5 bells in the forenoon watch
Signalman Henry Mulligan
on a chilly but bright day in
which told of the many brave
March, the Master with his
exploits of the ship and crew
Wardens and members of the
and of life on board.
Livery, their wives and guests,
60 in all, assembled for coffee
In 1919 HMS M.33 was
in Nelsons Gallery at the
involved in the Russian Civil
National Museum of The Royal
War and in 1924 was
Navy
Portsmouth.
During
converted to a minelayer. She
refreshments there was time to
was still afloat in the Solent in
view the many exhibits relating to "I see no ships" 1987 but is now in dry dock hard by
Horatio Nelson – the hero and the
HMS Victory where she is
man – including portraits, paintings and
undergoing conservation and restoration –
some of Nelson’s personal belongings.
a project costing £2.4m.
Matthew Sheldon and Nick Hewitt from
The ship opens to the public in August
the museum introduced the group to HMS
2015 for the centenary of the Gallipoli
M.33 which is the sole remaining naval
campaign.
veteran of the Gallipoli Campaign of WW1.
An enjoyable lunch was taken in the
Monitor (M) 33 and her sister ships were
Royal Navy Submarine Museum in Gosport
designed as coastal bombardment
after which Vice-Admiral Sir Tim McClement
vessels. M.33, displacing 570 tons and
gave a graphic account of the role of HMS
with a draft of only four and half feet, was
Conqueror in the Falklands War. His talk,
built in 7 weeks by the Harland and Wolff
both humorous and serious, conveyed the
group in Belfast. She was launched on
skill and bravery of the submariner. He told
22nd May 1915.
of the boat’s preparation in Faslane,
operations
off South Georgia, stalking then
In July 1915, with 5 officers and 67 men
sinking the Belgrano, staying safe from
and carrying two 6 inch guns, HMS M.33
enemy submarines and surface ships and
sailed to the Dardanelles to cover the landing
the celebratory dinner for the whole crew
of reinforcements along the southern coast
when HMS Conqueror returned safely to
of the Gallipoli peninsular in preparation for
the UK.
the attack on Constantinople. The ship and
The visit to Gosport concluded with a
its crew were at sea for three and a half
guided tour of HMS Alliance, a restored
years from 1915 to 1919. We were read
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WW II diesel powered ‘A’ class submarine.
Our guides, both retired submariners, led
us through the boat’s very narrow companionway from the forward torpedo compartment, the accommodation section, control
room, heads and galley to the engine room.
We finished in the after torpedo
compartment where we were told how to
escape from a submarine. All the time the
sounds, smell and conditions on board a
submarine of WW II were present except the
reek of diesel which the crew carried in their
hair and skin for up to four weeks after
leaving the boat.
At the end of a super day, the author was
reminded that the lives of 5,300 submariners and 153 submarines have been
lost, 59 of them in peacetime. Submariners
volunteer for this incredible service and the
Master was one of them.
Piece prepared by Liveryman
Dr Graham Collier

Fruiterers visit to the Royal Naval Museum,
Portsmouth

FPC Dinner at the Savoy

Jamaican delegation at the Savoy

ne of the most prestigious trade
events in the calendar is the Fresh
Produce Consortium’s (FPC) annual
dinner and dance held at the Savoy.
Strangely, it usually coincides closely with
the commencement of the Fruiterers year.
A sponsoring nation, which is an important
supplier of horticultural produce to the UK,
provides a resonance of their nationality in
the atmosphere, menu, decoration and
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entertainment. This year the event was
held on Valentine’s Day with Jamaica
providing the joy, fun and vibrancy that is
associated with that Country. FPC
President Jim Rogers (a Fruiterer) and
CEO Nigel Jenney welcomed the guests
which included our Master. This was one of
his first official engagements in his very
busy diary. A strong delegation of
Jamaican diplomats represented this
friendly Caribbean Island and was led by
the Honourable Derrick Kellier, CD Minister
of Agriculture & Fisheries and Minister of

The Top Table at the Savoy

Labour & Social Security. The FPC is the
UK’s fresh produce Trade Association
whose daily online industry news bulletin
(http//:fpcfreshtalkdaily. co.uk) has recently
entered the top 10 online publications list
at position 3. Apart from caring for the
welfare of the industry and its members it
also organises the fresh awards which
each year recognises the best individuals
and companies in the principle categories.
Jim Rogers, FPC President, addresses the diners
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Lecture focus on our joint
responsibility to improve nation’s diet
he people of the UK have a joint
responsibility for improving the health
of the nation, said Richard Evans,
president of PepsiCo, at the 14th City
Food lecture in February.
Evans told a full-to-bursting Guildhall
audience that it’s time for media and
politicians to stop taking pot shots at the
large food companies and start engaging
with them on a meaningful level to help
the public make healthier food and drink
choices and lead healthier lifestyles.
Health challenges facing the UK, he
said are multifaceted. “There is no single
cause or solution. This is the equal
responsibility of all sectors of society – the
blame cannot all be pinned on a few
companies in the food sector. This
industry is often the pantomime villain in a
Christmas pantomime. But what if we
spent more time collaborating and finding
solutions?” he asked.
Rather than confusing consumers with
mixed messages around health, there
should be greater focus on the contribution that the food industry – the UK’s
largest manufacturing sector – has made
to society in the last century, he said,
urging people to consider health in a far
broader perspective, instead of looking at
it through the “narrow prism of weight and
obesity.”
The media talks up the latest fads, he
claimed, and leave parents so confused
about what the healthy options are for
themselves or their children that they
choose to do nothing.
“We need to collaborate to address and
change misconceptions and to get people
to understand the seriousness with which
the food industry takes its responsibilities,”
Evans said. “This is a big task and not one
that the food industry should tackle on its
own, but the vast majority of us willingly
embrace that responsibility and we have
the ability to bring change and make a real
difference.
“The food industry plays a very positive
role in our culture. Acting collaboratively
and collectively, we can do more, but we
should also be rightly proud of the
progress we have made and the responsibility we have shown in creating today’s
food industry.
“We put a smile on the face of Britain
every day.”
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“If the Department of Health were more
open to industry collaboration we could
embrace initiatives such as Change4Life
for instance in a more effective way. And
perhaps if we were less dogmatic on both
sides, we could really help consumers to
make the right choices for their health.
But if we continue to mount campaigns
where one person is throwing accusations
at another, fingering an industry or
fingering a single ingredient, then we’ll
never make progress.
The City Food Lecture took place at
The Guildhall on February 10. Alderman
Alan Yarrow, the Rt Honourable Lord
Mayor of London gave a warm welcome
speech. A panel, chaired by lawyer,
businesswoman and TV personality

Margaret Mountford, debated the lecture
afterwards, and comprised Dr Susan
Jebb, Professor of Nutrition, Steve Row,
executive director, food, at M&S, and
sustainable restaurateur Arthur Potts
Dawson.
HRH the Princess Royal provided a
thought-provoking response on behalf of
the audience. Princess Anne said: “It is not
popular, or perhaps even politically correct
these days, to use the word ‘responsibility’
but we ignore at our peril our individual
responsibility for improving the health of
the nation. It is a shared endeavour; we
need everybody to buy into the fact that
there is a healthier way of eating.
Piece supplied by Liveryman
Tommy Leighton

Susan Jebb responds to a question

The panel was chaired by Margaret Mountford
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Pictures by courtesy of Yves Salmon yves@yvessalmon.co.uk

Richard Evans delivers the lecture

Fruiterers' team at the Pancake Day Races

Racers turn for the home straight

Pancake Day Races
beautiful, sunny day greeted the
contestants and spectators who
assembled at London’s Guildhall on
February 17 for the 11th running of the
‘Shrove Tuesday Pancake Day Races’. The
event, organised by the Worshipful
Company of Poulters attracts entries from
those other liveries who can claim to have
an association with the tradition. The
course is laid out in the quadrangle of the
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The Master prepares to run in the Pancake
Day races at the Guildhall

Guildhall and athletes have to run two
lengths while carrying a frying pan
containing a pancake that has to be tossed
en route. There are four races (Master’s,
Liveryman’s, Novelty and Ladies) run over
heats and a final. Each entrant has to wear
appropriate clothing and a chef’s hat in
colours that identify his or her Livery. It all
adds up to a lot of fun and raises funds for
charities. Teams and onlookers thronged

the area cheering on their colleagues. We
competed in every race with our
participants being the Master, Adrian
Ridley, Apprentice Dan Jolly and Mrs Rita
Bellamy-James. Support was provided by
the IPM and Mavis Warner. Despite not
achieving victory the team raced
enthusiastically and adjourned for lunch in
the Guildhall feeing satisfied that they had
given their best.

Honorary Assistants Dinner
uring the evening of April 16, following
a Master’s Committee Meeting,
Honorary Assistants assembled with the
Master, Wardens, Past Masters and Clerk at
the Naval & Military Club for their annual
dinner. Apart from proving to be an
extremely enjoyable occasion it provided
the incumbents with the opportunity to
express their views and ideas in an open
forum. From such meeting of minds are
often spawned very useful policies for the
furtherance of the Company.

D

Master's Committee Meeting at Reeves & Co
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Master, Wardens, Past Masters & Honorary
Assistants at the Naval & Military Club

OBITU ARY
Robert Ian Bowie
e regret to announce the passing of Liveryman Robert Ian Bowie, who died suddenly
on the Island of Bequia in Saint Vincent and the Grenadines on March 6th 2015, aged
77. Ian owned businesses in the London Fruit Markets and an automotive company at
Knowl Hill near Maidenhead, Berkshire.
He joined the Fruiterers in 1977.
The Funeral Service and burial were held at St John's Church, Northington, Hampshire
on Thursday 26th March.
Our sincere condolences are extended to his family and friends.
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City of London Briefings

Garden of the Year

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 2015
briefings are given here. It is necessary to attend one of these
briefings, held at Guildhall, before being clothed in the Livery.
They are:Wednesday 14 October
Monday 23 November 2015
Application should be made at
www.liverycommitteecourses.org.uk

ur congratulations go out to Alexandra Sitwell the owner of
Renishaw Hall, a country house located in the Parish of
Eckington, Derbyshire. It was announced as the winner of the
HHA/Christies Garden of the Year Award for 2015. Opened in
1625 it has been in the same family for nearly four centuries. The
Clerk is currently seeking permission from the proprietor to
arrange a visit for a tree planting in September.
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Renishaw Hall

ditor’s thanks. The Editor extends his sincere thanks to the organisers of the ‘London Produce Show’
who have kindly sponsored this Newsletter.
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