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FRUITERERS BANQUET AT MANSION HOUSE
here is always that moment of excitement. Having spent a
cheerful half hour or so chatting with fellow Liverymen and
their guests and taken one’s place at the beautifully laid table
in the Egyptian Hall of the Mansion House with a discreet look
around for our distinguished guests, the moment comes as the
Militaire Orchestra strikes up with the March from Scipio (this year
accompanied by the chamber organ) and we clap in the Master, the
Wardens, the Lord Mayor and the Sheriffs and the Honorary
Chaplain with our principal guests. It is a moment of quiet pride in
our Company, too: pride in that we put on a first class banquet and
that we attract such a broad group of guests, both the Company’s
distinguished guests and the guests of our Liverymen.
This year we welcomed the Lord Mayor, Mr Alderman Roger
Gifford, with the Lady Mayoress, and his Sheriffs (Mr Alderman
and Sheriff Jeffrey Evans and Sheriff Nigel Pullman) with their
ladies, accompanied by the City Marshal; the Archbishop of York;
the President of the Supreme Court, Lord Neuberger of
Abbotsbury; the Bishop of Ely; the guests of our “Musketeers”, the
Second Sea Lord, Vice Admiral D G Steel, and the Deputy Chief
of the Defence Staff, Lieutenant General R L Barrons; the
Honourable Chief Justice of the Kingdom of Bhutan, together
with the Honorary Consul Of Bhutan; the Ambassador of France;
the Vice Chancellor of City University London, the Director of the
Institute of Child Health; the Assistant Commissioner of the City of
London Police and the Masters of the Vintners, Barbers, Butchers,
Basketmakers, Farriers and Farmers Companies together with the
many interesting and cheerful guests of Liverymen.
As the Master and the Wardens took their places, I reflected
how fortunate a Company we are. Every year, without exception,
we have a triumvirate of outstanding ability and experience leading
our Company. This year, the Master is a Professor of world renown
in the field of paediatric respiratory medicine, who both practised
and taught at Kings College, London. The Upper Warden is from
the kernel at the centre of our Company who are the true

T

descendants of our medieval founders, a highly successful market
trader. In retirement, he has become a City Guide, an historian and
our Honorary Archivist. The Renter Warden started his career in
the Royal Navy, becoming the Commander of a nuclear
submarine. Since his days in the Navy, he has become a grower
of cider apples and is the driving force of the cider and orchards
section of the Bath and West Show. In truth, these three are typical
of the Company as a whole. We have a wide and deep pool of
talent.
Fruiterers do know how to enjoy themselves. The atmosphere
in the Egyptian Hall was buzzing with lively conversation, some of

DATES FOR YOUR DIARY
Thur 9 May

Golf Day

Kingswood GC

Tue 14 May

Audit Court Dinner

Apothecaries’ Hall

Thurs 30 May

Royal Bath & West Show Shepton Mallet

Thurs 13 June 11 a.m. Master’s Day visit Wychling Hall
Doddington Place then

The Master and his Wardens
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Mon 24 June Election of Sheriffs

Guildhall

Sat 6 July

Summer Court Dinner

Cambridge

Fri 12 –
Sun 14 July

Cherry & Soft Fruit Show Detling

Fri 6 Sep

Tree Planting of the Year

Dalemain,Cumbria

Thurs 19 –
Sun 22 Sep

Gerfruit & Chateau Visit

Tours, France

Mon 30 Sep

Election of Lord Mayor

Guildhall

Wed 9 Oct

11 a.m. Visit
St. Bartholomew’s
12.30 p.m. Carvery
Luncheon

Smithfield
Hospital
Butchers’ Hall

▼

Master with the Principal Guests
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Fruiterers Banquet at Mansion House Cont...

centred on his love of the Company and his pride in our work in
the fields of education, scientific research and children’s nutrition.
If only all my professors had communicated so well when I was
an undergraduate!
Every banquet is memorable, of course; but sometimes it is
the small things that linger in the mind to remind us of such a
special evening. For me, it was the constant charming and kindly
smile on the face of the Chief Justice of Bhutan. I felt that if I were
ever up before the beak, I’d want him to preside at my trial!
Piece provided by Past Master Steve Bodger

it even rather intellectual! The pleasure of our guests was evident
and the interest shown by those who were new to this experience
was flattering. The music of the Militaire Orchestra added to the
ambience and style and ended with the perennially popular Post
Horn Galop, echoing from the two balconies – some of us would
come to the Banquet just to hear that!
The speeches were excellent. The Lord Mayor and our
principal speaker, Lord Neuberger spoke interestingly, amusingly
and very well; but this year it was the Master who took the crown.
His speech was a tour de force of lucidity, and humour. He

Lord Neuberger responds on behalf of the guests

The Lord Mayor shares a Loving Cup with our Master

Our First Lady passes baton
to eminent Paediatrician
with its magnificent Gibbons altarpiece and Fruiterers’ Arms set
in the south window. They provide majesty and significance to
this most important Company occasion.
Following the Service we moved across Cannon Street and
descended Dowgate Hill to the Innholders’ Hall. For many
years this has been our choice of venue for the St. Paul’s Day
lunch. Being the last occasion over which the outgoing
Master officiates much emphasis is placed on offering thanks
for a job well done. Jane Anderson received a full and
humorous oral tribute from Past Master David Hohnen on
behalf of the Company. Being our first female Master was a
challenge but all agreed with David that the Lady had
performed admirably.
We assembled Fruiterers watched as Professor John Price
(an eminent Paediatrician) received his pediments of office and
was gowned by Jane, content that another successful year had
been completed and in the knowledge that our Company’s
fortunes were in safe hands for the one to come.

t Paul’s Day marks the commencement of our Company’s
new year and is celebrated accordingly. There is no ‘firstfooting’ but a warm family atmosphere to say thank you and
farewell to the outgoing Master and “welcome” to the new
incumbent. The process commences with the Court and the
formalities of recording the names and credentials of the
incomers. We then assemble at St. Mary Abchurch for the
Service to celebrate ‘The Feast of the Conversion of St. Paul’. As
is customary, the duration of the Church activities on the 25th
January took precisely one hour and as usual the pews were
completely full.
We were privileged to have our own Honorary Chaplain,
Canon Nigel Abbott, preaching the Sermon as well as
orchestrating the service in conjunction with the Reverend Philip
Warner. The choral and musical accompaniments to the
proceedings were of the usual high quality under the direction
of David Bell.
It is always a pleasure to meet in this historic Wren Church

S

Jane with David Hohnen

Our First Lady has delivered
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HONORARY ARCHIVIST
Protection for the Fruiterers’ Torah

The Two Volume Torah and the Box

ach year, it is the responsibility of the
incumbent Renter Warden to check
the condition of the Company’s
‘Treasures’ where they are held in secure
premises. The findings are then reported
to the Court. During last 2012’s
examination every item was found to be
in good order but Peter Cooper made a
recommendation. The antique religious
texts so generously donated by a
number of Fruiterers lay safe and secure
but without protection. During last year’s
examination every item was found to be
in good order but a recommendation
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was made that the antique religious texts
so generously donated by a number of
Fruiterers lay safe and secure but
without protection.
These two volumes contain the five
books of the Old Testament known in
the Jewish Faith as ‘The Torah’. The
subject was debated and Past Master
Will Sibley volunteered to design and
construct a suitable box which could be
used to afford greater protection for the
important tomes. His kind offer was
accepted and over the subsequent
months he set to in his workshop producing a fine box for the religious
treasures.
The sides and top are constructed
from wood reclaimed from Robinson
Fleming & Co’s Board Room, (which was
housed in Cory Buildings, Fenchurch
Street), during refurbishment activities in
the late 1960s. It is an exceptionally hard
timber which is classified under the
Mahogany family. The exact species is
unknown.
Timber obtained from the Sloop
Suhaili, which was sailed by Sir Robin
Knox-Johnston non-stop around the
globe, forms the base. Prior to setting off
on that voyage the craft was moored in
Benfleet Creek, Essex. Here repairs and
refits were carried out by the boat builder
Johnson & Jago of Leigh on Sea. The
material is of the Teak family.

The Cutty Sark

The Sloop Suhaili

Two wooden strips which hold the
cloth straps in place are made from a
broken ‘Lignum vitae’ belaying pin
recovered from the Tea Clipper, Cutty
Sark. The item was discarded during the
refit of this important vessel in the
1970s. There is every likelihood that the
pin would have been an integral part of
the construction for all her sailing life.
So now, the two Books and Box are
brought together and on future
inspections Renter Wardens will have the
privilege of admiring the receptacle while
appreciating the antiquity of the
Company’s own Torah.
Piece constructed from information
supplied by the Honorary Archivist
and Past Master Sibley

Will Sibley crafted the box
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View from
the City
What then are the things
to focus on in 2013? Well it
would be easy to paint a
downbeat view of the world
economy, given the underlying problems in the euro area and
concerns about the Chinese and US economies. Then, on top
of all this, there is the danger that a fragile world economy could
be hit by high prices if there is any escalation of problems in the
Middle East. All these risks need to be taken seriously, and in
some respects help explain the present downbeat view across
markets. But just as there was too much optimism a year ago,
it may be that there is too much pessimism now.
If there is to be a surprise it may be the US. The US faces some
tough choices on government spending and taxes, the so-called
fiscal cliff. The chances are that a compromise will be reached. If
so that will help. The US housing market appears to be turning,
lending is now rising, shale gas is providing cheap energy and big
firms have the ability to invest if they feel inclined to do so. The
most likely outcome is the US will see a steady, not spectacular
recovery, but for the first time since the crisis began there is a
genuine chance of the US doing better than expectations.
China, naturally, is the other big focus. The actions of its new
leadership will receive much market attention during 2013.
China is trying to move from strong, unsustainable double-digit
growth rates to a slower, more sustainable pace of growth. This
is not easy, but so far China has avoided a hard landing. Of
course, it will not be a straight line path up for China and the
others, and they will have set-backs along the way. 2013 will see
a continued focus by the UK government for British firms to
export more to the new growth engines of the global economy.
The UK clearly needs to position itself in this changing global
economy. It also needs to see a return to growth soon. The UK
economy is still below the level it was at before the crisis. This is
a terrible performance, but it is hardly surprising given the level
of debt in the economy. The economy will continue to see low
interest rates but is also needs a pick-up in lending and a
significant boost to demand. This is most likely to come from
measures to boost the construction sector and infrastructure
and from tax cuts that help boost spending. Having seen an age
of excess before the crisis, the UK has suffered from an age of
austerity and in 2013 it needs to move into an
age of enterprise encouraging people to
spend and businesses to invest.
Piece supplied by
Dr Gerard Lyons

012 was a tough year for the City and for the UK, but a
mixed year for the world economy. Twelve months ago, at
the end of 2011, there was still some optimism in the City
about what lay ahead. It was not optimism that I shared. At that
time, I argued against the consensus that both the UK and
European economies would be in recession. So it proved.
The euro was the story of 2012. It lurched from one crisis to
another and finished the year in much the way it began:
dependent upon the European Central Bank (ECB). Lest we
forget the ECB had intervened heavily in the markets at the end
of 2011, through Long Term Repo Operations, or in other
words, provision of lots of cheap money. That gave some
optimism to the markets twelve months ago that things had
turned for the better. The ECB was to provide further help
through the year in the hope it would prevent things from
getting worse. But never look a gift-horse in the mouth. Despite
cheap money, deep rooted problems in Europe persisted. The
region suffered from a lack of spending. Southern European
economies remained mired in recession, while countries at the
core of Europe, particularly Germany, worried about fiscal
transfers to the South. These problems persist.
By the summer, there was a strong risk of a Greek exit from
the euro. While that risk still exists, it has subsided, largely
because of the changing politics of the euro area. The system
needed to change to survive. And as the year progressed there
were changes, towards greater integration, with moves towards
a banking union and greater fiscal union.
2012 also remained a tale of two worlds. Economies in the
West continued to come to terms with high levels of debt while
emerging economies such as China and India continued to
grow at rates far in excess of those in the West. But in 2012 even
emerging economies saw some significant slowdown as
inflation worries curbed spending and as exports slowed. No
part of the world is immune to what happens elsewhere.
The other lasting feature of 2012 was low interest rates in the
West. Since the crisis began, policy has gone from the three S’s
to the three T’s to the three U’s. When the crisis hit, global
leaders met at the London summit and implemented a Sizeable,
Synchronised and Successful policy stimulus that prevented
depression. Then, in the following years there was Temporary,
Targeted and Timely policy measures across the globe. Now the
focus is on monetary policy and it has become Unlimited,
Unclear and Unknown. Unlimited in the amount of money the
US, UK, Europe, China and Japan are pumping into the
economy, unclear in terms of its near-term impact and unknown
as to the longer-term consequences as interest rates in the UK
and the West look set to stay low for some time.
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View from Overseas
FRUIT LOGISTCA FOR TURKEY – 12 MONTHS ON
ruit Logistica, held annually in
Berlin, is a huge event – we all
know that. In 2013, it attracted
some 2,500 trade exhibitors from 80
countries. Foreign exhibitors account for
around 90% of the total. Over 1,000
media representatives from 50 countries
were accredited at the 2012 event. As
such, Fruit Logistica has established itself
as the leading event in the global fresh
produce calendar and each year, a country
of supply acts as the main country
sponsor for the event.
In 2012, this was Turkey. In 2013, it
was Peru. In past years, countries such as
Chile and Morocco have also carried out
this role. As the 2013 event slips back
over the horizon, it might be worth
looking at the motivation to fulfill this role
and the impact it can have by acting as
the main partner to such a major trade
event.
Initially, it would be useful to put the
Turkish industry into some sort of
perspective. This will give a clue as to the
overall motivation to be the key sponsor.
Turkey has seen significant growth in the
production of some of its most important
fruit crops over the last 10 years. Apples
have moved up from 2.4 to 2.6 million
tonnes per annum (an 8% increase);
oranges have increased from a shade in
excess of 1.0 million to over 1.7 million
tonnes (a 61% increase) while lemon
production has risen from 460,000 tonnes
to over 780,000 tonnes (an increase of
some 71%). These are impressive statistics
by any standards.
Growth in exports is even more
impressive however. Apple exports have
shot up from 12,000 tonnes to over 87,000
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(an increase of some 618%), orange
exports have increased from 90,000 tonnes
to over 360,000 – an increase of some
303% overall, while lemons leaving the
country have rocketed by 197% from
164,000 tonnes to over 485,000. Stone
fruit exports have risen from 32,000 tonnes
to just under 120,000 – an increase of
some 276%.
Key export markets to have emerged
in this time include the likes of Russia, the
Ukraine, Iran, Iraq, Saudi Arabia and other
Middle Eastern and Eastern European
markets. Exports to the EU are still quite
modest in comparison, but still represent
a key future market for the Turkish fruit
export sector.
Total production has now reached over

Fruit Logistica Berlin

40 million tonnes per annum and exports
are now valued at US$2.1 billion per year.
By 2023, Turkey is aiming to export fresh
produce worth US$10 billion. Involvement
in Fruit Logistica 2012, as the lead
sponsoring country, was expected to play
a key role in achieving this ambitious goal.
The status as official partner country is
seen as highly prestigious in it own right.
It also confers acceptance into a small
group of countries that are seen to be
highly serious about their emergence as

Fruit stall, Istanbul
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Cherry Orchards in Turkey

key suppliers to the international fruit and
vegetable sector. Turkey is now firmly in
this group of nations – sponsoring Fruit
Logistica 2012 only served to underline
this. Due to its geographic proximity,
Germany is of course a key export market
for the Turkish produce sector. The Turkish
sponsorship of Fruit Logistica is however
a much more serious statement of mid to
long term intent to be a major supplier to
international markets such as Russia, the
Former Soviet Union and the Middle East
and Gulf, and longer term to Asia too.
Our own conclusions on the importance of Fruit Logistica for Turkey in 2012
are as follows:
● It is now a “must attend” event for any
company/organisation involved with
the global fresh produce sector
● Turkey has set its stall out – participation in Fruit Logistica is a key, mid to
long term part of its overall export
development strategy for the fresh
produce sector
● Acting as the main official partner
country is a high prestige activity and
confers a high degree of credibility as
to the seriousness of that country’s
intent to be seen by its peers as a
leading produce supplier
● In the context of current, annual fresh
produce exports of some US$2.1
billion and planned exports of US$ 10
billion within 10 years – the expenditure required to participate is however,
in effect, minimal
The impact of Turkey’s participation is
therefore twofold: the obvious prestige
gained from acting as the main official
partner country – this is probably in the
short term. The longer term benefit of
attending such an event and all it entails
– the making of, and following up on,
commercial contacts over the longer
term, is what will help drive the development of the Turkish export sector towards
its ambitious 2023 targets.
Piece submitted by John Giles

Fruiterers May 2013_Newsletter Dec12 01/05/2013 14:04 Page 6

FROM ORCHARD TO MARKET
TOP FRUIT NEWS
also play into the hands of domestic prodwhere turnover on a certain estate
s the Fruiterers’ Newsletter goes to
ucers. The authorities in Brussels seem
dropped from £1.6m to £160,000 not a
press sales of the 2012 English,
determined to reduce the mrl on DPA, an
sustainable situation and real hardship
dessert apple crop have just about
anti-oxidant used internationally to reduce
resulted.
been completed. This is around 3 weeks
scalding/browning on apples. There is
The availability of most
earlier than the previous year and
apparently no proven, scientific rational
varieties of English apples
although production of Gala was
for this decision and sceptics have voiced
was affected by the
only marginally down in
the view that it is yet another protectionist
weather. Braeburn
comparison to 2011 the ratemeasure. Certain apple growing nations
dropped from 19k
of–sale has been higher.
who export to the EU will find it extremely
to 10k tonnes but
This fact demonstrates
difficult to meet these new stringent
should recover to
that the UK multiple
regulations. Over a period of years residues
over 20k for the
retailers are increasing
of the chemical become impregnated in
forthcoming
their orders for English
wooden fixtures and fittings (bulk bins)
season. One of the
which reflects the demand
and apples will pick up enough by being
features of Braeburn
being expressed by their
harvested/stored in these vehicles to fail
is that it is subject to
customers – the consumers.
the proposed levels. There is no scientific
biennial bearing and this
When the final figures are
evidence to say that the current levels are
influence certainly impacted
available they will almost certEnglish Conference
dangerous to humans but the Eurocrats
ainly show that Gala (English)
stocks are almost clear in 2012. Managing this
seem determined to press ahead. The
feature is a major challenge
sales to the supermarket sector
likely outcome is that there will be a
for growers. It is hoped that new clones
will be around 30,000 tonnes, around
reduced availability from certain nations
and evolving technological applic2,000 less than 2011/12. Producers and
that use DPA which will result in a
ations will provide aids in
marketing organisations are encouraged
lowering of consumer choice.
smoothing out production.
by these statistics which apparently
It should be said however
Cox sales to the formal
endorse their decisions to invest heavily in
that New Zealand does
retail trade dropped to
the variety. Considering that climatic
not use DPA. The
conditions throughout most of last year’s
17,000 tonnes (24.5k)
downside of reducing
growing season were far from ideal
due to reduced availavailability could be that
resulting in a 21 day delay to the
ability. There was little
there may be vacuums
marketing season, there is justifiable
call for hard price
of supply created with
cause for optimism. Assuming an average
promotions which
certain key varieties that
set and extrapolating forward (always
was a positive factor.
can impact on consumer
dangerous) some seasoned forecasters
However, in future years
confidence.
are predicting that production of Class I
there may be a need for
Remaining English pear
Gala in the UK will rise to almost 45,000
these activities as a greater
stocks amount to about 2,000
tonnes by 2018 and significant weekly
volume of the crop will need to
English Gala
production will
tonnes of Conference that will
volumes to fulfil retail demand will be
be sold prior to Christmas.
increase
clear by the end of May.
available from the last week in September
New variety production was
Stocks of Bramley are more-or-less the
through to the end of May. Closer liaison
down marginally but this was a technical
same as 12 months ago. This will result in
this year between producers and retailers
glitch resulting again from the adverse
shortages before the conclusion of the
resulted in a modification to cosmetic
growing conditions. Positive comments
season. Multiples have accepted slightly
standards. This was extremely
were received across the card
lower specs and retailing prices have risen
helpful as the frightful growing
from retailers and consumers
to between £1.99 and £2.30 per kg.
conditions did result in
alike as the availability of
some skin marking but
these exciting cultivars
And what of prospects for the forthdid not affect pressures,
became more widecoming production season? The extended,
sugars or colour. Despite
spread. As well as
coldish winter and early spring have
volume, variety is
resulted in protracted dormancy. Drying
the initial setbacks the
required to satisfy
soils in orchards have enabled the
industry overall has
demand. The potentnecessary husbandry and populations of
enjoyed a satisfactory
ial portfolio emanating
harmful vectors will have been reduced by
season although there
from the industry has
the long periods of cold weather. Currently
have been unfortunate
never been more exciting
the season is two weeks behind last year.
growers
who
suffered
and should cement the finanIdeally growers would like to see a rise in
alarmingly. One case was cited
cial future of efficient UK apple
temperature to increase insect activity, a
The biennial nature of
producers.
good blossom, no frosts and an ideal set.
Braeburn has to be managed
There are one or two issues that may
But as always, it all depends on the weather!

A
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VIEW

FROM THE
HIGH STREET

ur correspondent, a successful independent retailer in Buckinghamshire,
reported recently on his experiences
over the past four months.
Like other high street businesses the
extended winter and economic factors have
had an impact but not as dramatic as with
other commodities. Food always seems to be
fairly immune to recessionary trends and with a
resurgence in healthy eating, fresh fruit and
vegetables do tend to ‘ride out the storm’.
People need to eat and food tends to be a
priori when household budgets are being
squeezed.
Appalling weather has made the job of
growing and supplying vegetables particularly
difficult since Christmas. It is not just the UK
but virtually all of Europe that has been
influenced in a detrimental fashion. This has
impacted particularly on the availability of
brassicas and other green vegetables that
“have gone short”. Leeks and cabbages have
become expensive and at one stage when
cauliflower wholesale values resulted in the
retail price reaching £1.95/ head a consumer
resistance was experienced. It is puzzling
therefore why Purple Sprouting Broccoli retailing
at the highest prices ever is still being eagerly
sought! “Growers have been magnificent and
despite compounded difficulties a regular, if
reduced supply of fresh vegetables have
reached the market” we are told.
There was a fear that potatoes would be
badly influenced by the very wet conditions of
2012. As in any exceptional situation there will
be points that are more severely affected than
others. Overall volume, variety and quality have
been sustained and sales have not been
affected. Supplies of other root vegetables have
been maintained throughout and the first
bunch carrots have now reached the market.
Asparagus is a vegetable that remains on
the shelves throughout the year. One of the
most important overseas country of supply is
Peru that has developed a formidable record on
quantity and quality. “People expect the
commodity to be available continuously and
will go elsewhere if they can’t find it in your
shop” says David.
As the vast majority of fruit consumed in the
UK is imported weather patterns here will not
have an influence on supply. It was reported by
our retailer that “English apples towards the
end of the season were softening with internal
browning apparent in some supplies”. A switch
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to fresher fruit from other sources was
implemented – mainly the southern
hemisphere. Conference pears from Holland
and Belgium have been supplemented by
South African Williams Bon Chretien and three
types of blushed pears from a variety of
sources.
Grape sales have been healthy with red,
black and green seedless varieties being
available from overseas locations. Semiseedless Red Globe completes the offer.
“Spanish citrus has been very good” reports
David “with excellent oranges and easy-peelers
being readily available at competitive values”.
Some South African satsumas have come on
stream of reasonable quality but prices are
starting to elevate.
It was reported that “the strawberry job is on
the floor” owing to a peak supply from
Mediterranean sources of mixed quality. Berries
are “not at the top of the shopping list in the
colder weather”! There has been an increased,
consumer interest for blueberries that have
sold fluently. Raspberry sales were reported as
being steady.
“Mangoes are available from everywhere”
according to our retailer “with different varieties
being selected by the customers”. Quality is
generally good and the fruit is becoming a
regular stable with more consumers.
The delayed spring is having an affect on
plant sales. Whereas twelve months ago
growers were affected by the drought this year
it is the fact that gardeners have not yet had the
opportunity to get outside and get on with their
planting. In addition to a ‘log jam’ in the supply
chain prices of gas have rocketed making
growing a far more costly exercise. Potted box
trees and other perennials have moved steadily
and it is only now (middle of April) that the
retailer is stocking Aubrietia, Summer Pansies
and shortly geraniums. It is predicted by our
correspondent that the quality of English
bedding plants will be very good again this
year.
Cut flowers and floristry continues to
flourish with the quality remaining high. “We
had a very nice run of daffodils and tulips”
reports David.
We read a lot about parking restrictions and
regulations having a negative impact on the
high street. Obviously the Council is adopting a
pragmatic view in our retailer’s area of
Buckinghamshire; “We haven’t seen a traffic
warden for six months” he says with a chuckle!
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Potato quality has remained
good despite weather

Mangoes of all types are popular

Purple Sprouting Brocolli at record
prices

Bunch carrots are freely available
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Banana Palms on the tables at the FPC Dinner

strongly suspect that in the 407 years
since the Worshipful Company of
Fruiterers received its Royal Charter I am
the first Master to receive on St Paul’s day not
only the Badge and Mantle of office and the
ancient Charter and the Gavel of the Livery
but also a kiss on the cheek! The 25th
January is a very special occasion for the
Company and as much a celebration of the
Immediate Past Master’s year in Office as it is
the investiture of the new Master. It is an
honour to succeed Jane Anderson, the
Company’s first Lady Master. She has the
most immaculate pedigree for the job since
her father and grandfather were Masters of
the Fruiterers. This of course can impose its
own pressure, but if it did Jane
showed no sign of it. Her
philosophy, expressed in her
Master’s reflections is “Making
things happen” and that is
exactly what she did. We had
four fabulous Dinners with
interesting and entertaining
speakers and a Journey
Through Time at old Spitalfields Market, the latter
provoking some extraordinary
(and only partly repeatable)
tales from the company’s
alumni of that ancient market.
The visit to Wilkin and Sons at
The group at Old Spitalfields Market
Tiptree was a rare treat. We

My first three months
as Master of the
Fruiterer’s Livery
Company have been
busy, instructive and
immensely enjoyable.
It is indeed a privilege
to be Master of this
friendly innovative and
vibrant company.

I
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were made most welcome by Peter Wilkin
now an Honorary Assistant of the Company
and given a fascinating tour of the farms by
Chris Newenham one of our Fruiterers
Nuffield Scholars. As Chairman of the
Awards Council last year I was grateful for the
support we received from the Master. The
review of the Company’s Awards and Prizes
that she encouraged is now under way. It is
anticipated that the recognition of these
awards by the recipients and the Company
will be enhanced as a result. The year 2012
was of course exceptional as the year of the
Queen’s Diamond Jubilee and we were
proud that our Master hosted HRH Prince
Harry to the Fruiterers table at the City Livery
Lunch in honour of Her Majesty. Throughout
her year Jane worked tirelessly to enhance
the name and reputation of the Fruiterers
Company in the fruit industry and in the City.
The first official event for the Company
came just one week after St Paul’s Day.
Valerie and I were invited to the Fresh
Produce Consortium Dinner in the beautiful
Lancaster Room at the Savoy hotel, made
more exotic by the banana palms decorating
the tables. These palms symbolised the
produce of this year’s Guest Nation, the
Dominican Republic. The Dinner was hosted

A kiss of welcome!

by the FPC President, Liveryman Jim Rogers.
The Guest of Honour was His Excellency Dr
Federico Cuella Camilo the Ambassador of
the Dominican Republic to the UK. Dr
Camilo spoke enthusiastically of his country’s
collaboration with the FPC to realise the
potential of his countries impressive variety of
exotic fresh fruit. This celebration of the fresh
produce industry was attended by many of
our liverymen with strong representation
from UK wholesale markets.
At our Banquet in the Mansion House on
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February 11th it was with the greatest
pleasure that I presented the Lewis Award to
Past Master Tony Redsell on behalf of the
National Cherry and Soft Fruit Show, a true
success story for the fruit industry. We were
honoured by the presence of the Lord
Mayor, the Lady Mayoress, both Sheriffs and
the City Marshall. In his response to the
Civic Toast the Lord Mayor applauded our
reputation as a progressive livery Company,
something of which we can be justifiably
proud and identified fruit as an apt symbol
for the City of London “of renewal, new life
and new growth”. There are almost as many
people working in legal services as there are
in banking services in the City of London
and English law has become the language
of international business. It was therefore
appropriate as well as a great honour that
our guest speaker for the evening was Lord
Neuberger of Abbotsbury the President of
the UK Supreme Court.

Horticultural Innovation Partnership

During the three months since St Paul’s
day I have been fortunate to attend many
events that symbolise the fellowship of the
City Livery. The Dinner to the Masters,
Prime Wardens and Upper Bailiff of the
Livery Companies was a truly magnificent
occasion. Valerie and I were greeted by the
Pikemen and Musketeers and the Orchestra
of the Honourable Artillery Company and
made most welcome by the Lord Mayor and
Lady Mayoress. We were seated with
Alderman Sheriff Jeffery Evans and his wife
Juliet. We could not have had better
company or more interesting conversation.
The following day we attended the United
Guilds Service in St Pauls Cathedral, which

was a moving occasion.
We lunched afterwards at
Vintners 650th anniversary Service
Butchers Hall and both
on this occasion and at
2.4 billion people living on this planet. The
our Carvery Lunch two weeks later we were
figure is now greater than 7 billion and will
made most welcome. Once again Liveryman
increase by a further 2 billion in the next
Amanda Cottrell led a team to the Guildhall
thirty years. It is estimated that between
for the Pancake Races on Shrove Tuesday.
2000 and 2050 we will need to generate a
The team performed honourably and with
similar number of calories to feed the
style through unfortunately with not quite
world’s population as was required to feed
enough speed to be among the prize
the world in the 500 years between 1500
winners. For several years we have had a
and 2000! Such figures are staggering and
special relationship with the Basketmakers’,
Bulcke cited shortage of water as one of the
and in mid March Val and I were invited to a
“strangleholds” on increased agricultural
morning of Basketry Arts. We were made
productivity. Two thirds of the worlds water
very welcome by the Prime Warden,
is withdrawn by agriculture, not a problem
Alderman Neil Redcliffe and his wife Emma.
for our wet and windy island you might say
Two days before the United Guilds
but in fact nearly a half of our soft fruit
Service the Clerk and I attended a Choral
growers in the UK are in water stressed
Evensong at St Pauls to commemorate the
areas.
650th Anniversary of the Worshipful
On 7th March I attended the launch of
Company of Vintners. At the service I found
the Horticultural Innovation Partnership.
myself sitting next to the Deputy High
This inspiring meeting was hosted by Defra,
Commissioner for New Zealand who told
introduced by Sir John Beddington,
me the extremes of climate we have
Government Chief Scientific Advisor and the
experienced in the UK over the past year
panel discussion chaired by Past Master Will
have been mirrored in New Zealand causing
Sibley. The purpose of this initiative, at a
similar problems with their fruit crops. The
time when food security and climate change
Bishop of London gave the Sermon, always
have never been higher on the agenda, is to
a memorable experience and during the
bring together basic scientific research,
service and the reception afterwards I
farming and technology to the benefit of UK
cannot remember ever hearing so many
commercial horticulture.
religious and secular references to wine! In
My first three months as Master of the
February the Clerk and I were also invited to
Fruiterer’s Livery Company have been busy,
a Master and Clerks Dinner at Cooper’s
instructive and immensely enjoyable. It is
Hall. The dining room at the Coopers Hall
indeed a privilege to be Master of this
only holds about 30 people and the intimate
friendly innovative and vibrant company.
atmosphere is perfect for convivial conversation and making new friends.
The
City
Food
Lecture grows in stature
The Master sprints
to the finishing line
every year. The speaker
for 2013 was Paul
Bulcke CEO of Nestlé. In
his speech Mr Bulcke
spoke eloquently of the
need to conserve water.
His talk stimulated me
to seek some figures on
food and the world
population. I discovered
that when I was born
there were fewer than

9
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Soft and Stone Fruit
BERRIES and CURRANTS

Blueberries have been
of mixed quality

Hopefully no unpleasant surprises for the
remainder of the Raspberry season

hristmas proved a satisfactory season for most marketers of
Strawberries with supply from the Middle East more or less
dovetailing with demand in the UK. Subsequently the
situation has been very “challenging” with continuous periods of
inclement weather in Europe dampening interest in the fruit. New
Year saw the switch to Spain and Morocco as the main sources of
supply. Weather patterns in Spain’s production areas were not
conducive to trouble free growth. Alternating periods of warmth and
wet resulted in almost 40% of Spanish strawberries rotting in the
field from Botrytis infections. The effect was a fluctuating pattern of
supply with much of the fruit being of indifferent quality. This had a
negative affect on consumer demand aided by the continued spell
of cold weather in the UK and the normally fluent sales patterns of
the first three months of the year faltered. The Spanish exporters
never enjoyed the opportunity to catch up so yields will be way
down this year. English fruit came on stream just before Easter.
Sales started fairly slowly but as the superior quality was identified
demand and the sales tempo improved.
It is anticipated that volumes of English strawberries will be
similar to last year but there is an air of optimism that returns will
almost certainly be higher. On current forecasts the season will be
a week to ten days later but strangely Scottish production is
predicted to be on time. The entire industry is hoping for a more
normal summer (weather wise) than 2012 when sales were difficult
under the unrelenting, unseasonal climatic impasse.
New varieties of strawberries are continuously being bred by all
of the main berry suppliers. This emphasis on varietal development
is crucial in maintaining interest of the UK multiples. The key to
success is blending yields with flavour and the search for the ideal
is never ending. It is estimated that about 90% of the UK production
is now grown under cover. Significant has been the sharp increase
in gas costs as a heating fuel. In certain circumstances the effect
can result in the growing of the crop proving quite marginal.
Raspberry production in Spain was less influenced by the
weather owing to the elevation of the canes. However, a most
important market, Germany, was badly affected by severe weather
and this depressed sales in that market. Movement in the UK since
Christmas has been fine and it is anticipated that the remainder of
the selling season should pan out in a satisfactory fashion without
too many unpleasant surprises.
Chilean Blueberries have been described as “poor in quality and
difficult to market”. But a continuing increase in consumer demand
for the fruit neutralized most of the negative effects. The Spanish
blueberry season will be late and because of the lack of sun fruit
may be a little light on sugars. UK supplies are forecast to also be
later than 2012 but growers are looking to capitalize on the

C
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Mexican blackberry supplies
have been lighter

successes of last year.
Sales of Cranberries during December were up by 10% when
compared with twelve months prior but quality was challenging
towards the end of the storage period.
The supply of Mexican Blackberries provided “challenges” with
less being available. But overall there has been an increase in the
market and the impetus of last year has stalled. Towards the end of
April Spanish and English glasshouse supplies will come on stream.
UK production shows no signs of increasing, if anything, it is slightly
down overall on previous years.
In conclusion, over the last four months the attitudes of the
multiples have been stringent in respect of quality standards.
Rejections have been up across the card which adds to the woes of
producer and marketer alike.
Information provided by Dave Ashton,
Production Director, Berry World.

Frozen Raspberry Terrine
by Sarah Randell
Serves: 8-10
●
●
●
●
●
●

Make the most of summer berries while they are in season.
This is a simple to make, do- ahead entertaining recipe
300g raspberries, plus extra to decorate
8 tbsp icing sugar
300ml double cream
1 x 500g tub vanilla custard
2 large egg whites

1 Line a 7cm-deep 22 x 10cm loaf tin with clingfilm so it
overhangs the edges all the way round. Whiz the 300g of
raspberries in a food processor with half of the icing sugar.
Sieve the purée into a bowl, discarding the pips.
2 Whip the cream with the rest of the icing sugar to soft
peaks. Fold the custard into the cream and divide between
two bowls. Stir the raspberry purée into one bowl.
3 In another clean bowl, whisk the egg whites to soft peaks.
Fold half of the egg whites into each custard mixture.
4 Spoon the two mixtures into the prepared loaf tin,
alternating spoonfuls of each mixture. Use a skewer to
gently swirl the mixtures together.
5 Transfer the terrine from the freezer to the fridge 30
minutes before serving. Tip it out of the tin, remove the
clingfilm and scatter with extra raspberries. Slice to serve.
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THE WORSHIPFUL COMPANY OF FRUITERERS
LEWIS AWARD presented to THE NATIONAL
CHERRY AND SOFT FRUIT SHOW
he Lewis Award is presented
triennially by the Worshipful Company
of Fruiterers for exceptional services
to the marketing of fruit. The award is
usually made to an individual, but this year
was made to an organisation, the National
Cherry and Soft Fruit Show.
Making the presentation at the Fruiterers Banquet at London’s Mansion House
on 13th February, Master of the Worshipful
Company of Fruiterers, Professor John
Price, outlined the impact of the Show on
the fortunes of the cherry-growing
industry. From its strong and profitable
position in the late nineteenth century the
industry had declined to a low level by the
1950s, with virtually no new cherry
orchards being planted. During that time
the only positive message about English

T

cherries came once a year at the Kent
Show, where a few stalwarts showed the
public that it was still possible to find
home-grown cherries, which tasted better
than all the competition even if they did
not have the cosmetic appeal of imported
fruit.
He went on to explain that all this
began to change about 15 years ago; new
dwarfing rootstocks emerged, so that
cherries could be grown on smaller easierto-manage trees; new varieties became
available; large scale new plantings began
to happen. The fruit from these modern
orchards can compete with cherries from
anywhere in the world; it is truly world
class.
This new dawn of cherry growing
would not have happened if the Cherry

Lewis Award Presentation

Show had not kept interest in the industry
alive. The Cherry Show gave encouragement to growers to try new methods and
cultivars. Cherry growing is now one of the
brightest stars in horticulture.
It was no challenge to select an
individual to receive the award on behalf
of the Show; Past Master Tony Redsell had
been the driving force behind the survival
of the Show for 50 years, and was still the
Chief Steward.

KEEP YOUR HAT ON!
Philip Cottrell comes home after a valiant run

he Fruiterers’ Company runners
under the direction of Team Leader
Liveryman Amanda Cottrell took
part in the Worshipful Company of
Poulters’ 9th Livery Pancake Race. This
annual event which began in 2005 has
become increasingly popular with 31
teams taking part this year.
Our enthusiastic participants were the
Master John Price, Liveryman Gerry
Edwards and Philip Cottrell with support
being provided by Val Price, Amanda
Cottrell and Upper Warden Peter Cooper.
They all enjoyed a great day out on
Shrove Tuesday 12th February 2013 at
Guildhall Yard, City of London.
The event is organised by the Worshipful Company of Poulters and things are
taken seriously with competition always
running very high.
For the Masters’ Race, Hat, Badge and

T

Gown are all required to be worn when
running. Loss of your hat can lead to
penalty points or even worse disqualification!
The Lady Mayoress, Dr Clare Gifford,
was in attendance and got the first heat
off to a good start with a very loud bang
from a miniature cannon, provided by the
Gunmakers’ Company.
The Clockmakers’ were on hand to
ensure accurate time keeping and the
Glovers provided the
gloves.
The Cutlers donated
the plastic forks with
which to eat the
pancakes sold
during the race
time the profits
of which are
given to charity.
Following the
races a delicious
three course buffet
lunch (including pancakes) was served in
the Guildhall Crypt
where weary runners

Ready for the races – the Fruiterers’ Team!

11

talked about their many experiences of the
competition.
The Fruiterers are always looking for
new people to represent the Company
and should you be interested in taking
part or simply supporting the Team in
2014 then information is available from
Amanda, who will be delighted to hear
from you.
Piece provided by the
Upper Warden Peter Cooper
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THE CITY FOOD LECTURE FOCUSES ON
Nestlé has been focused on water for a
he 12th annual City Food Lecture,
long time, he claimed, through its efforts
organised by the seven City livery
to increase efficiency in the value and
companies with roots in the food
supply chains, and to improve best
industry, was delivered by Paul Bulcke,
practices with farming partners around
The Belgian chief executive officer of
the world. However, all sections of society
Nestlé, Bulcke was made a Freeman of
A distinguished panel
have a responsibility to act, he added,
the City of London on the morning of the
“There will be a further 2.3
calling for a drastic reduction in the 1.3
annual, invitation-only fixture in
billion people on the planet by
billion tonnes of food that is produced
the City and food industry
2050, adding to existing demand
each year, but not eaten.
calendars, where he tackled the
for food and energy,” Bulcke said.
Retailers and manufacturers must front
subject ‘Water – the Linchpin of
“Already today, water withdrawup and challenge consumer cultures and
Food Security’, from the perspectals are in excess of sustainable
attitudes by changing perceptions of food
ive of the world’s largest food
supply, and this gap continues to
life cycles and reducing portion sizes,
company.
widen.
while removing unnecessary market
“If food is so critical to life, then
“It is only by working together
distortions – protectionism and subsidies,
water is even more so. If it is so HRH The Princess
for instance – would create “an honest
scarce, why are we not using it Royal sums up with policymakers, civil society,
proceedings
agriculture and other stakeholders
flow of agriculture and significantly reduce
properly?” he asked the 600at local and international levels that we
water usage, said Bulcke. “Sustainable
strong audience at Guildhall on February
can develop effective, coherent and
water policies should adequately price
25th.
concrete action.
water. Until we do that, we will never place
Bulcke said that freshwater withdrawals
“This is an issue that must
the right value on one of the
for human use will outstrip sustainable
be addressed urgently. I am
world’s most valuable
supply levels by 60% by 2030. Against a
convinced it can be solved.
resources.
backdrop of productivity that cannot keep
We should give water the right
“Ten years ago, water
up with the demand of a rising population,
priority, the right value.”
was not high on the agenda
he added, the risk is as much social as it
Nestlé employs 330,000
of society at all. Now it is a
is environmental.
people in 86 countries and
global issue that needs a
global solution. The fact that
Bulcke accepted his company’s
we are here tonight discussobligation to play a leading
Murray Craig awards Paul
Bulcke Freedom of City of
ing it suggests that the
role in the efforts to make the
London
industry recognises that. At
most efficient use of water.
Nestlé, our business is evolving and open“We recognise that our long-term
ness of mind will be part of our survival.
livelihood is linked to water, based on the
We will continue to invest to ensure that
fundamental belief that to be successful
our offer and our existence are meaningful
over time, a company has to create value
to society.”
not only for its shareholders but in society
Paul Bulcke delivers the City Food Lecture
at large,” he said.
Continued on page 14

T

UNITED GUILDS SERVICE
hen the first United Guilds
Service was held on Thursday
25th March, 1943 (Lady Day)
the date had been selected because it
represented the first day of the year
according to the Julian Calendar. The
idea behind the Service was to lift the
spirits of the City following the Blitz. As
far as the records show, this was the first

W

Master, Wardens & Clerk on the steps
of St. Paul’s Cathedral

occasion on which all the Livery
Companies and Guilds of the City
combined to hold a religious service.
Since then it has become an annual
event and this year on the 15th March
the 71st holding of the Service was
recorded at St. Paul’s Cathedral.
The Lord Mayor was met at the foot of
the west steps by the Chairman of the
Trustees of the United Guilds’ Service
and the Masters of the Mercers’ and
Grocers’ Companies. They escorted him
to the West Door where he was received
by the Chapter and the Bishop of London.
After the dignitaries had processed
and were seated the Dean of St. Paul’s,
The Very Reverend David Ison gave The
Bidding. The Sermon was given by The
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Right Reverend Stephen Cottrell, Bishop
of Chelmsford.
As is customary, a number of
Fruiterers filled the seats allocated to
them in the Cathedral.

An invitation to the Butchers’ Hall
with other Liverymen for lunch
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A CELEBRATION OF

M RMALADE
ancient recipes discovered at
f you walk the streets of
Dalemain. At first there were
Seville in December you will
only a few entries but this local
see dozens of trees laden
festival has grown to become
with ripe oranges. This
an international competition
beautiful sight is made possible
with awards for Artisan
because these oranges are
Marmalade makers and for 11
bitter to taste and nobody
categories for Home-made
would want to pick them. A few
Marmalade including a category
weeks later however oranges
like these will be seen on fruit
for children. The original judges
stalls and in greengrocers
from the Women’s Institute
throughout the UK. The rough,
together with food experts and
lumpy, sour fruits from
representatives of famous
Andalusia herald a joyous
marmalade producing compannual right of passage for
anies apply strict criteria for the
marmalade makers across the
clarity, consistency, appearance
Jose Luis Gahona
land.
and flavour when deciding
The Marmalade Awards and
which Marmalades should
Festival took place in early March at Dalereceive awards.
main in Cumbria. Liveryman Jane HasellIn 2009 Past Master Eric Fraunfelter
McCosh founded the Festival eight years
presented a cup for the overall best in
ago, recognising a decline in Marmalade
show Home-made Marmalade and since
making in the UK and inspired by some
then the Fruiterers Cup has been
presented each year by the Master of the
Company. In 2013 the Cup was won by a
Merry Marmalade (marmalade with
alcohol) a delicious combination of blood
oranges and vodka. The winner Dr Cheng
Chong a retired vetinary microbiologist
conceded his technique was “more
alchemy than chemistry”.
During the Festival the courtyard at
Dalemain hosts a market and many
themed presentations. This year Past
Judging the Entries

I

The Fruiterers Cup

Master Laurence Olins brought to the
Festival Jose Luis Gahona and Rocio
Gahona Fraga, members of a Spanish
family who have been growing Seville
oranges for generations. Jose Luis
illustrated his talk with some wonderful
images of giant orange trees grown under
organic conditions on their Ave Maria
farm. Hearing at first hand about the
production of Seville oranges that are
imported to the UK to make marmalade
was one of the highlights of a successful
and richly enjoyable weekend.
Piece supplied by The Master
Photographs by Hermione McCosh
www.hermionemccosh.com

Jane Hasell-McCosh

Our 2005 Nuffield Scholar wins the prestigious Frank Arden Nuffield Farming Scholarship
regarded as a showpiece for
any congratulations to
progress in agriculture. ThroughDavid Northcroft, the
out his career he continually
Fruiterers Nuffield Scholar
sought new challenges and was
of 2005, who is sharing the
always adaptable in his approach
Arden Scholarship 2013/2014
to meet market demands. His
with Caroline Drummond MBE
vision and enterprise were rooted
of LEAF.
in extensive travel and his ability
The prestigious Arden Scholto embrace new technologies.
arship is unique amongst the
After a vigorous selection
Nuffield Awards because it is a
David Northcroft
process, David has been chosen
bi-annual scholarship centred
to research ‘How farming can learn from
on a pre-determined topic of major
science to optimise the nutritional value
importance to British Agriculture. The
of food produced’. Nuffield Chairman,
Frank Arden Memorial Fund was
Stephen Watkins comments that David’s
instigated by the family of Frank Arden
current role at Waitrose as Fresh Produce
CBE (1915-1979) who established a
Development Manager and his previous
farming business in North Lincolnshire

M
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experiences at Berry Gardens and
Tilmanstone Salads make him well placed
to conduct the 14 month study and travel
assignment. David was selected on his
aptitude to drive change in the agri-food
sector and his ability to identify the links
between the commercial opportunities
surrounding food and nutrition.
We wish David every success with his
Scholarship. David would welcome and
value greatly introductions to our
Liverymen’s many world-wide contacts. If
you would like to help and support David,
please contact him at
David_Northcroft@Waitrose.co.uk.
Piece supplied by
Dr Graham Collier
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Food Dudes
Success & Developments in the West Midlands
ood Dudes is a programme that
changes the eating habits of
children (and their families). It
reduces their intake of unhealthy snack
foods and increases their consumption of
fresh fruit and vegetables. From 2008 to
2011, the Company gave £75,000 to Food
Dudes so that it could fund a project coordinator to develop the programme’s
activities in the UK.
The programme has been very active in
several parts of the country but particularly
so in the West Midlands where nationally
the level of childhood obesity is greatest.
Obesity leads to several serious health and
behavioural problems all of which can be
reduced by a change in diet in which fresh
fruit and vegetables play a major part.
Professor Fergus Lowe who leads Food
Dudes presented some of the outcomes
from the West Midland’s programme and
future plans at an event held recently in
Birmingham.
A number of primary schools in Dudley
participate in Food Dudes; within 16 days
of the start of the programme the
proportion of children eating fruit and
vegetables at snack time increased from
29% to 93% and 1% to 90% respectively.
Over a 6 month period, lunchtime fruit
consumption increased by 17%, vegetables
by 29% whilst snack foods decreased by
7%. Over 90% of parents reported an
increase in their children’s fruit and
vegetable consumption at home by an
average of 4 portions per day, 82%
reported a reduction in the consumption
of unhealthy snack foods by one or two
portions a day and 84% reported that they

F

themselves were eating more fresh fruit
and vegetables and less snack foods. All
the teachers believed that it would be
beneficial for the health of children to
introduce Food Dudes into all schools and
that Food Dudes had a positive impact on
eating behaviour of their class.
They also reported that their class
enjoyed the programme.
Food Dudes has also been working in
Solihull and Coventry and in some Special
Schools with 5 to 11 year olds. The results
from each of the schools are similar to
those from Dudley with parents reporting
increases in fruit and vegetable
consumption at home by them and their
children whist unhealthy snack food
consumption has reduced.
In Walsall 300 children (2 to 4 years old)
have participated in an ‘Early Years’ trial.
The results so far show a 55% increase in
fruit consumption and 122% increase for
vegetables. Parents have increased their
consumption of both. Food Dudes expect
to commission this ‘Early Years’ programme in September 2013.
Other developments include a rebranding of the programme with new DVD
episodes of the Food Dudes, the Food
Dudes dining experience and branded
dining halls with ‘choice architecture’ to
ensure that fruit and vegetables are the
automatic choice for children.
The Awards and Recognitions are a
measure of esteem in which the Food
Dudes programme is held. Examples are:
● Local Authority Catering Association
– Innovation Zone Best Concept
Award

The City Food Lecture Focuses on Water Cont...

Speaking in the eye of the horsemeat storm, Bulcke said the scandal has wider
implications for the food trade: “There is not one company or a few players at stake
here – it’s the whole industry. Widespread fraud has been committed by a few across
Europe. It is unforgivable; the industry has let consumers down,” he said.
“Trust is the most important asset we have and we should all work very hard not
to lose it. Food has never been safer than today, but the perception is the opposite
and perception is reality. This is not a food safety issue, it’s a trust issue – we have
not been delivering what the label says.”
His lecture was followed by a question and answer session with a panel of food
industry specialists, chaired by Sheila Dillon of BBC Radio 4’s ‘The Food Programme’. The Princess Royal delivered a thank you on behalf of guests and echoed
Bulcke’s sentiment that changing people’s attitudes is key to solving the world’s
water problems.
Piece supplied by Tommy Leighton

14

●

West Midlands Public Health
Excellence Awards – Success in
Partnership Working: Coventry
Scheme (Runner up)
● Society for the Advancement of
Behaviour Analysis – Scientific
Translation Award
● Chief Medical Officer’s Public Health
Awards – Gold Medal:
Wolverhampton City Roll Out
● Social Marketing Centre – Showcase
Award
● World Health Organisation –
Combating obesity
● Caroline Walker Trust – Changing
children’s diet
Currently Food Dudes remains the only
programme that changes the eating habits
of children (and their families) and its
continuing success and developments are
great rewards for the Company’s investment
whilst the programme indirectly promotes
trade in fruit and vegetables.
Piece submitted by Graham Collier,
Chairman of ‘The Awards Council

NEW FORMAT
FRUIT BASKETS
or those who have been keen fans
of the Fruiterers’ Fruit Baskets,
either as gifts to others or for personal
consumption, a new ordering process
and packaging format has been
instituted. This will facilitate easier
accessibility and afford even more
protection for the delicate contents.
Fruiterers and others who have not yet
used the service but are lovers of fresh
fruit should consider the merits. Check
it out at www.fruit-baskets.co.uk

F
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Coming up…

WHAT TO SAVOUR!
pursuits and crafts. The
Fruiterers’ Stand will be on
display and volunteers are
sought to man the facility.
Liverymen are expected to
Kingswood Golf Course

Kingswood GC is the
course for the Fruiterers’
Golf Day on Thursday 9th
May. Contact Secretary Andy
Poulton for more details.

Dalemain
Election of Sheriffs at Guildhall

The Apothecaries’ Hall
will be the
venue for the
Audit Court
Dinner on
Tuesday 14th
May.
Liverymen are
Apothecaries'
encouraged to Hall for Audit
Court Dinner
attend with
business associates who may
be considered for membership.

We are delighted
The Cherry &
that one of our
Soft Fruit Show
own, Jane Hasellwas the latest winner
McCosh, has won the
of the Fruiterers Lewis
Cherry & Soft prestigious Garden of
Award. You will have
Fruit Show
the Year Award. We will
the opportunity to visit
journey to Dalemain,
the Kent Showground,
Detling and view
Cumbria, on Friday 6th
displays and exhibits between
September to view the
Friday 12th and Sunday
winning exhibit and plant a tree.
14th July.
Between Thursday 19th
and Sunday 22nd
September our Master will
lead a party of Fruiterers to
Gerfruit in Tours, France.

attend at Common Hall
for the Election of
Sheriffs on Monday 24th
June at Guildhall. This
provides a wonderful
opportunity to witness and
participate in one of the most
historic events in the City’s
calendar.

The Royal Bath and
West Show, held annually
at the showground Shepton
Mallet, is an event not to be
missed. Our Company will
once again sponsor the Cider
Pavilion. Liverymen will visit
formally on Thursday 30th
May when the winner
of the Fruiterers’
Cup will be
announced and
receive the award
for Best in Show
Cider from our
Master. Apart
from our important
affiliation with the
cider industry there
are a host of other
interesting rural

We return to Guildhall for
the Election of The Lord
Mayor on Monday 30th
September.

Summer Court Dinner at Cambridge

At 11 a.m. on
Wednesday 9th October
we have the opportunity to
visit St. Bartholomew’s
Hospital in Smithfield. Then,
we cross the road for a
Carvery Luncheon at the
Butchers’ Hall.

On Saturday 6th July we will journey to the
academic City of Cambridge for the Summer
Court Dinner. Always a popular event so watch out
for notification and book
promptly.
Doddington Place for Master's Day

Presentation of Fruiterers’ Cup at Bath & West

Master’s Day onThursday 13th June will include a visit to
Doddington Place and later in the day attendees will be
hosted at John & Valerie Price’s residence of Wychling Hall.

15
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Honorary Assistants’ Dinner
he Honorary Assistants’ Dinner was held at the Athenaeum Club during the evening
of Thursday 18th April. It provided an opportunity for the current incumbents to
meet in a more relaxed environment with the Master, Wardens and members of the
Master’s Committee. Ideas and thoughts were exchanged freely in convivial atmosphere.
Such gatherings allow strengthening relationships to develop which can only be a
positive factor for the Company.
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NEWSLETTER
SPONSORSHIP

APPLE
ANTHOLOGY

s a Company we have enjoyed regular
and generous sponsorship of our
Newsletter. This has helped to defray the
costs of the magazine which are obviously
subject to inflationary factors. Under a
more stringent economic climate donors
have become more difficult to identify. If
you are aware of any individuals who
would like to help absorb the costs of an
edition please contact either the Clerk or
the Editor. They will explain what is
involved and what advertising is possible.
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iveryman Dr Rosemary Collier informs
us that colleagues in the English
Department at Warwick University are
preparing an anthology on apples. By the
time this Newsletter is circulated the
deadline for submission of written ideas
may have passed. But
if you have any
thoughts Rosemary would be
delighted
to
hear from you.

Nuffield Farming
Scholarships 2014
– Fruiterers’ Award
he Master has written to Fruiterers
requesting that they forward the
names of potential candidates to Dr
Graham Collier, Chairman of the
Awards Council advising of name,
address/e-mail address by early May.
To be eligible for the Scholarship the
individual must be a UK resident aged
between 22 and 45 years working in
farming/horticulture as an owner,
manager or employee.
It is now 8 years since the
Worshipful Company of Fruiterers
sponsored their first fruit related Nuffield
Farming Scholarship. Over that time 7
fortunate recipients have benefited from
an extraordinary and in many cases life
changing experience.
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