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GARDEN OF THE YEAR
that remains is the walled garden
which is the surviving nucleus of
the famous gardens as exist today.
We were delighted that the Hon
Charlotte Towshend was able to be
with us and to stay for a delicious
lunch served in a marquee
especially arranged for the
occasion.
There are a number of plants
and trees which have been in the
garden for many years and have
Time to appreciate an
come from many parts of the
exotic bloom
world. The area under cultivation
was quite delightful and very colourful. Tour guides were
on hand to help with any questions that we wished to raise
as the tour progressed.
The Master planted a black mulberry tree as memento of
our visit, struck from the parent at Charlton House planted t

fter the wettest summer since records have been
kept, we were extremely lucky to find a wonderful,
warm cloudless day for our visit to “The Garden
of the Year” on September 5th.
The connection with this award, jointly by Christies and
the HHA, has now spanned 20 years and during that time
we have visited some magnificent gardens in the most
interesting places as far afield as Cumbria and North
Yorkshire to closer locations in Hampshire and Kent.
This year’s winner was the Ilchester Estate’s garden at
Abbotsbury in Dorset. This attraction is close to Chesil
Beach on the Jurassic Coast between Weymouth and
Bridport.
It is unusual in that there is no longer a house. In the last
half of the eighteenth century the first Countess of Ilchester
built an imposing mansion but it fell into disrepair and all
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DATES FOR YOUR DIARY
Fri 25 Jan

12 p.m.
St Paul’s Day Service

St Mary Abchurch
Luncheon
Innholders’ Hall

Mon 11 Feb

Annual Banquet

Mansion House

Mon 25 Feb

City Food Lecture

Guildhalll

Fri 15 Mar

United Guilds Service
Informal Luncheon

St Paul’s Cathedral
Butchers’ Hall

Wed 27 Mar

Informal Carvery Luncheon

Butcher’s Hall

Thurs 18 Apr

Honorary Assistants Dinner

Athenaeum

Early May

Tree Planting French
Ambassador’s Residence

London

Thurs 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

Doddington Place then
Wychling Hall

Mon 24 June

Election of Sheriffs

Guildhall

A black mulberry was planted

A rare sunny day graced the visit
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Garden of the Year Cont.....

by the gardeners of James I. This was “quite a journey” for
some liverymen but everyone agreed that this was a day
“not to have missed”. At lunch there were a number of
senior members of the garden’s staff – Dave, Natalie,
Shaun and Tim – and the CEO, John Houston.
Several members of our party brought guests who
appeared delighted and appreciative of the opportunity to
view the gardens in their late summer glory.
Piece provided by David Hohnen

The plaque says it all!!

Fruiterers enjoy refreshments

Lunch at a specially erected marquee

HONORARY ARCHIVIST
or those of you who attend at the Mansion
each year for the Presentation of Fruit to the
Lord Mayor and are captivated by the
splendour of the interior, relish in the history of
the occasion and the fact that the Fruiterers’
are one of the few Livery Companies allowed
such privileges, then the Honorary Archivist has come up
with a fascinating piece of detail for this edition of the
Newsletter.
We are transported back to 1894 when the incumbent
Lord Mayor was Alderman George Tyler. Coincidently, he was
Master of the Stationers, his mother company, during his
mayoral year. The print appeared in a publication entitled the
‘Illustrated Sporting And Dramatic News’ and shows the
Master Fruiterer, a one Commedatore Camillo Ambrogio
Sperati, (a naturalised alien as it says on his indenture
papers) making the presentation to the Lord Mayor. The
original engraving was by Jo Jellicoe.
Evidently, a completely new mantelpiece had recently
been installed at the Mansion House which was the source
of great admiration and the gift of a previous Lord Mayor, Sir
Stuart Knill.
The offerings made on that particular occasion appeared
quite lavish and members of the Company are seen enjoying
the ceremony as much as we do today.
Our Master was, we believe, a silk merchant whose
address was given as Mitre Court and his name appears in
the London Gazette, (August 8, 1871), as having given
notice in respect of the invention of “improvements in
apparatus for signalling on board ship”.

F

Presentation of Fruit to the
Lord Mayor 1894
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Master & Wardens Dinner
a
always
is
here
particularly lively atmosphere at the Master and
Wardens Dinner. It is the
last of our formal repasts
in a Master’s year – with the lunch on
the following St Paul’s Day as the very
last time at which the Master officiates
as the head of the Company. By
tradition, and a very good tradition it is
too, the members of the Court are
guests of the Master and the Wardens
on this occasion. That, of course,
cannot be the explanation for the
excellent turn out of Past Masters and
Honorary Assistants at this event each
year!
During the evening of November 8,
we dined at the Barber-Surgeons’ Hall
– it is always a great pleasure to come
back here. We were very well looked
after: excellent food, good wine and
attentive service. Among our many
cheerful guests, it was a great honour
to welcome to our dinner Mrs Wendy
Mead who served as Sheriff for the
year to September 2012. It was also a
great pleasure to witness such an
encouraging attendance of new
Freeman and Liverymen and to
welcome a new Apprentice. The
company grows in strength and
quality
The Master presented the Fruiterers’
Management Award to Mike Baker,
about whom there is a separate article
in this Newsletter. She then gave her
own speech, which followed the
theme of her year in which she has
used her speeches to celebrate and
encourage the achievements of the
Company. Our guest speaker was
Murray Craig, Clerk of the City
Chamberlain’s Court. He is, of course,
known to many Liverymen as it is he
who officiates at the granting of the
Freedom of the City. He has imbued
the experience with much more
significant ceremonial than used to be
the case. It has rightly become a
proper celebration for new Freemen
and their families. In my day, some
three decades ago, it was a rapid and
rather perfunctory affair. Murray spoke
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very humorously about some of the
strange encounters he has had when
performing this duty. Showing
diplomacy and tact, he ensured that
none of these involved Fruiterers!
Honorary Assistant Robin Dawson
spoke to thank the Master and

Wardens, followed by the Renter
Warden. Both were excellent examples
of the art of public speaking. They had
great style, good humour and were
very brief – a winning combination for
any speaker!
Piece supplied by Steve Bodger

Hon. Chaplain, the Master, Murray Craig, Wendy Mead and the Upper Warden

Ready for Dinner
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View from
the City
T

he end of the summer marked the fifth anniversary of
the beginning of the financial crisis. It was in late
summer 2007 that problems in the US sub-prime
market came to the fore. A year later Lehman
Brothers was going bust and by 2009 the world
economy was in recession. Since then, it has been a tale of two
worlds: a fragile Western world has contrasted with a resilient
East. But what now?
To determine what happens here in the UK it is important to
look at three areas: the global picture, the regional outlook in
Europe and developments at home. Let’s look at each of these
in terms of numbers.
First, the global outlook. Here the numbers 32, 62 and 72
help explain the story. Despite the financial crisis in the West, the
world economy has continued to grow. Back in 2000 the size of
the world economy was $32 trillion. By the time Lehmans was
going bust in 2008 the world economy was just under $62
trillion in size, and by the end of this year it is likely to reach $72
trillion. This growing world economy is creating new markets for
UK exporters to sell into.
There is considerable uncertainty about the immediate
outlook, with fears that there could be a perfect storm for the
world economy in 2013. These risks need to be taken seriously.
But even if there are near-term challenges, not least in the US
after this year’s election, the underlying longer-term story seems
clear. And that is the growth in the world economy reflects the
shift in the balance of economic and financial power from the
West to the East. Since the financial crisis hit, it has been
emerging economies such as China that have helped drive
global growth. In the process this has kept energy and food
prices high.
The second issue is the most difficult and the most
challenging for Britain: developments in Europe. In terms of
numbers the best was to think of this is that 17 into 1 does not
go!
There are such big differences between some of the
economies in the euro area that it is easy to see problems
coming to the fore. In short, 17 countries need more than one
policy. As a result, Greece is likely to leave the euro. In turn this
will turn the heat up on the European Central Bank and
European politicians as they will then have to battle hard to limit
the fall-out and keep the euro together. It is this uncertainty in
the euro zone that is one of the biggest challenges facing
Britain.
Third and finally is the outlook in the UK. Here the key
numbers are 16 and 1. It was only sixteen years ago that Britain
won only one gold medal at the Atlanta Olympics. Then we
finished a lowly 34th in the medals table. Now look at us.
The London Olympics were fantastic. And in many ways they
gave a great image of the UK to the world. They also saw Britain
achieve a huge medals haul and finish third in the table. If we
can transform ourselves in global sport over 16 years, is it
possible we could do likewise in a competitive world economy?
This summer may have been a high point in terms of the
Olympics, but it was a low point in terms of the economy. In
every likelihood it probably marked the bottom of the recession.

But it is a long climb back. The economy is still 4% below its
pre-recession peak and remains in a fragile state.
The UK needs some quick wins in order to get some demand
into the economy and in order to boost confidence. Yet at the
same time it needs to make some fundamental changes,
particularly easing the burden facing businesses.
This government’s Plan A worked in establishing market
credibility and sending a clear determined message to reduce
the deficit. Yet, over the last year there has been an
overwhelming case for a shift in policy, to stimulate growth. A
major boost to construction is long overdue. One in five small
firms is involved in construction. There is an acute shortage of
properties. Rental rates are obscenely high. A significant public
sector construction boom is needed to address all these issues.
Infrastructure spending is also a necessity.
Business investment is down sharply and the reasons for this
are telling: uncertainty, tough credit conditions and a lack of
demand. There is little the UK can do about problems in the
euro area, but credit and demand require solutions at home.
Continued economic weakness has led the Chancellor and
Bank of England to try and make up for previous caution. Some
of their recent measures are good. Tax cuts planned for next
spring need to happen now. And they should not stop there.
Some radical thinking on taxes is needed.
Like in the Olympics we need to build on our strengths, as we
did in sports such as rowing, as well as excel in new areas, such
as gymnastics. In economic terms it means remaining strong in
areas we are good at such as business and financial services,
pharmaceuticals or higher education, while at the same time
developing new industries and areas which are high-end, valueadded whether this be across the creative industries, design,
new technology or many more. Of course this needs to be
helped by policies now. But if we can do it in sport, there is no
reason why we can’t become economic world beaters too!
Piece supplied
by Dr Gerard Lyons
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View from Overseas
US FRESH PRODUCE CHANGES SHAPE AND
DIRECTION – a 10 year perspective
ver the last 10 years, the US
fresh produce industry has
seen a significant change and
it might well be argued has
emerged as a leaner, more
cosmopolitan and fitter industry as a result.
Fruit production – struggling to keep
pace
Whereas global apple production has grown
by just over 20% in a decade from 57 million
to 69 million tonnes, US production has
shrunk from 4.6 million to 4.2 million
tonnes – a fall of approximately 10%. In
other key producing countries, production
has continued to surge ahead. China has
seen an increase of 60% (from 20 to 33
million tonnes), India by some 70%, Poland
28%, Chile by around 36%, Brazil by 10%
and the Ukraine 38%. In the UK, we have
seen an increase of 12%.
In the pear sector, world production has
increased from just over 16 million to just
under 23 million tonnes per annum - an
increase of around almost 40%. Following a
familiar pattern, US production has fallen by
14% to just over 700,000 tonnes. There
have been significant increases amongst
other producers such as China (by 78%
from 8.5 million tonnes up to just over 15
million tonnes per annum), India, Argentina
and Turkey.
Cherry production bucks the trend for the
US. Global production has seen an increase
from 1.7 million tonnes to just over 2.0
million tonnes – around 16%. The US share
of this has remained strong and actually
increased from 185,000 tonnes to almost
285,000 tonnes per annum – equating to
some 53%. There have also been significant
increases in other producing regions of the
world such as Turkey, Chile, India and again
parts of the FSU.
Fruit exports – a change of direction
When it comes to US exports, again there
have been significant changes in the volume
and direction of trade over the last 10 years.
For apples, US exports have increased
significantly by 170,000 tonnes in the period
to over 830,000 tonnes. While the Mexican
and Canadian markets are still hugely
significant (accounting for c. 38% between
them), exports to other international
markets such as India (up by a massive
70,000 tonnes), China (up by 19,000
tonnes) Indonesia (up by 25,000 tonnes),
Vietnam (up by 11,200 tonnes) and Russia
(up by 8,500 tonnes) have all accounted for
an increasing share of overall US exports.
Similarly, a plethora of other emerging
markets including a combination of
Thailand, the UAE, Peru, Colombia, Sri
Lanka and the Dominican Republic have
added to the effect. In contrast, UK imports
of US apples have fallen consistently from
around 30,000 tonnes down to just 10,000
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per annum.
In terms of pear exports, US trade has fallen
slightly from just above 180,000 tonnes per
annum to just under this level. Again,
Mexico and Canada account for an
impressive 65% of overall exports between
them, but the real growth over a 10 year
period is coming from exports to the likes of
Brazil, Russia, Colombia, China and the
Middle East.
For the cherry sector, US exports are
booming - and have risen from 42,000 to
78,000 tonnes per annum over since 2000.
Japan and Canada still account for over
50% of overall US exports, but the strategic
long term growth is coming from Asia and
in particular the likes of markets in China,
Hong Kong (which are invariably re exported
to the mainland Chinese market), South
Korea and Thailand. UK imports of US
cherry on a direct basis have remained
relatively constant at around 2 – 3,000
tonnes annually.
What does it all mean?
The historical view of the US fruit sector was
that with a huge domestic market to serve,
it was focused on the North American
market. While US production – with the
exception of cherries - has struggled to keep
pace with developments in the likes of
China, India, Turkey and parts of the FSU
market. As a consequence the industry has
had to increasingly focus on its high quality,
premium position in international markets.
Plenty of other global players have the
same idea and aspirations, not least from
traditional competitors in the EU, SA and
New Zealand but also from new generation
suppliers in the likes of Peru, Turkey and
Latin America. While the Canadian and
Mexican markets are still of extreme
importance, the real growth is coming from
Russia, India, China, the Pacific Rim,
Central America and the Middle East.
Europe is probably on the back burner.
The US fruit sector has also benefited
from substantial promotional support, not
least via the USDA Market Access
Programme (MAP). This now seems again
to be under ongoing scrutiny in terms of it
providing good value for money to US tax
payers. In reality it is a modest part of the
total funding that the US gives to agriculture
per se – around US$200 million per annum
from a total of some US$ 690 billion over a
planned 7 year period.
And the role of the UK market in all of this
change for the US? It is still seen as a
flagship market, not least in meeting
technical and environmental standards. The
claim that if “you are good enough to supply
the UK, you are good enough to supply
anywhere else” still holds true. For many in
the US though, the UK clearly has been
downgraded in overall importance over the
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last 10 years. The UK has now assumed the
position of a classic “maintenance” market
for most US horticultural products. Is US
horticulture trapped in a domestic bubble?
Not anymore. It is now fully exposed to
exactly the same pressures, opportunities
and challenges as any other significant
international supplier to the global fresh fruit
market.
Piece supplied by John Giles

US apple production is declining

US cherry production is ‘blooming’

US cherries are shipped worldwide

FROM ORCHARD TO MARKET
TOP FRUIT NEWS
s the last Newsletter went
to press there was
considerable speculation
regarding the forthcoming
crop of English apples and
pears.
The
weather
patterns during blossom and early
summer led to some uncertainty over the
type of yields that would be available for
harvest. There were also question marks
on quality standards.
Now that the 2012 production has been
picked a clearer picture has emerged. The
season was three weeks behind last year
and although the weather was reasonable
as harvest commenced it soon
deteriorated, which led to difficulties. Parts
of the West Midlands and pockets in Kent
were the worst affected.
Discovery, an early season variety
suffered from cracking with a proportion
of the crop having to go to juice. With
prices of juice being so high, almost
double of last year, any slightly substandard apples will almost certainly not
make the fresh market.
With the double whammy of a lower
crop reduced even further by the juice
affect, prices will be higher. It has proved
to be a major task to getting this message
across to the consumer.
From October availability began to
improve but even then there was
uncertainty among marketers as to what
crop would materialise and how the major
retailers, the biggest users of English
apples, would modify their specifications
to take cognisance of the seasonal
peculiarities. The industry was in a
quandary. There was a desire to maximise
product specification but without
impacting too dramatically on availability as this may have resulted in a decline in

consumer demand for domestic apples.
By late November most of the RA crop
had been sold and the early worries
regarding sugar levels had not
materialised. There has been some skin
marking but eating quality has been
reasonable. The next uncertainty is how
the apples that have committed to long
term storage will hold up following the
very wet season.
The Cox crop was down by 30% at 24k
tonnes. The volume left to be sold at the
end of November was around 19k tonnes,
which is a little below that which the
market would normally absorb. There are
positive aspects to the situation in that the
industry will not have to commit to deep
cut price promotions. Those growers with
decent crops should experience a fairly
good result, with prices being buoyant.
Stocks of Cox will clear by the end of
March.
Of the main varieties Gala is the one
that has been least affected by the
vagaries of climate. A 9% reduction on
2011 has been registered with the overall
crop amounting to 34.5k tonnes. A
number of young orchards have come
into production, but with the current rate
of sale it is difficult to foresee supplies
lasting much beyond April. Prices are up
and the returns to growers have
increased. Discussions have been held
with the supermarkets in an endeavour to
find a common course to navigate
through to the target date with the
available stocks. Promotional activities are
on the agenda but they will be milder and
shorter in duration. It appears that a
strong demand for apples exist in the
Soviet Union which will suck in fruit from
Eastern Europe that may have otherwise
found its way to these shores.
Sales of Egremont Russet have been
“fine” but with a reduction of 30% in the
crop the season will be abbreviated. Older
dessert varieties when considered as a
group have dropped by 27% while the
newer varieties have declined by 8%.

Braeburn
tonnages
are
down
significantly having plummeted by almost
40% when compared to last season’s
record production. This will impact on
availability from the end of January to
May. It is feared that many customers will
migrate to Braeburn from other origins or
to Cox which will deplete the finite stocks
of that variety more rapidly.
Processing prices for Bramley have
risen continuously as there is not enough
product to satisfy demand in this sector.
The crop is down by 32% while the
volume availability for retail has dropped
by 21%. It is almost certain that stocks will
run out by June. Customers are being
apprised of the situation. For a
commodity that normally has a twelve
month availability nothing is more
damaging than to have empty shelves for
a period of time. Customers and
consumers look for alternatives and
getting restocked is always twice as hard.
Retail prices for Bramley rose by 20%
during November.
Conference pear production has not
suffered quite as severely with tonnages
declining by only 10% to 20.5k tonnes.
Other pears Comice and Concorde were
hit far harder. Overall the EU crop of pears
has dropped by 30% when compared to
the previous year.
There are two developments that will
impact on growers in a fairly dramatic
fashion over the next two years. The first is
the wrapping up of the SAWS scheme
which relates to the employment of
casual, seasonal labour and secondly, the
EU prohibition of DPA, a chemical that is
used globally as an antioxidant. Untreated
fruit can be contaminated from bins and
facilities where residual levels of DPA still
exist. Considerable research has been
undertaken and Brussels is being lobbied
to relax the levels of mrls. This ban may
reduce consumer choice as certain
southern hemisphere countries of supply
are known to use the substance to prevent
scald on apples.

Cox crop down and may run out early

English Braeburn - there could be shortages

Conference crop down but manageable
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VIEW

FROM THE
HIGH STREET

ot sure whether the ash trees were in leaf before the oaks this summer but they should
have been (if the old adage is accurate) as we experienced the wettest season on record
since details were first kept 100-years-ago. Despite the drenching and dire warnings of
shortages, supplies have been maintained as our correspondent affirmed. “Certain
growers have been devastated by the unprecedented rainfall and supplies are shorter
than usual with a resultant rise in prices” says David Bryant. “Despite the difficulties quality has been
maintained and customers have accepted the elevation in their shopping bills”.
Over the fast four months potato prices have risen but apart from the average size being smaller
eating quality and appearance have shown no deviation from the usual high standards. Throughout
the period a very high proportion of vegetables stocked have been of English origin and there has
not been a problem in procuring supplies. Roots, brassicas and onion availability has remained
excellent and credit must go out to the growers.
David has just returned from a US trip. While in New Jersey he checked out the local
supermarkets to see whether he could pick up any tips on merchandising styles and product
inclusion. His conclusions were that “in general most fruit and vegetable prices were slightly higher
for consumers in America” when exchange rates had been applied.
Although most days between July and October were not classically designed for the
consumption of salads, pick-up did not waver. “Customers are continuously seeking out new lettuce
varieties and demand for tomatoes has not wavered”. Holland, Spain and the Canary Islands
bolstered supplies from the UK. It was reported that even in a small shop the complete range has
to be available to sustain footfall. An example was given; “Peppers of three types and four formats
results in 12 separate offers – and they all sell” reports our fruiterer. Both large and small Aubergines
have increased in popularity with the upturn in more adventurous recipes and cooking styles.
The switch from southern to northern hemisphere supplies of top fruit was seamless. A wide
range of English apples have been available from the commencement of the season and customers
actively seek out those from domestic sources. It is possible that skin finish has not been as good
as normal but there have been no complaints. Opportunities have arisen and with the average size
reduced retailers can develop new modules. David has been successfully selling twelve, bagged,
small Cox for £1. Interestingly, availability of Bramley has continued, unimpeded and at 69p/pd
sales have not dipped. On the pear front the main offer has been English Conference and Comice,
supplemented by Italian Williams’. Our proprietor would stock Rocha, but it appears that virtually
all of the available Portuguese stock has been accounted for by multiple retailers.
Obviously, certain fruits cannot be grown in this country and have to be imported. Citrus is one
such example and traditionally most of the autumn and winter supplies originate from Spain. Navel
oranges are the most popular and come in a variety of sizes. Many churches hold Christingle
Services on the approach to Christmas and requests for full cartons are becoming more regular.
Eating quality of Spanish clementines has been particularly good this year and sales have been
fluent. Small boxes, with contents of 2kgm, have been popular at £2.95. Lemons have been sold
at 4 for £1 for a protracted period, a rare feature in today’s climate.
David still has a certain clientele that buy and enjoy seeded varieties of grapes such as Red Globe
and Italia. However, the major demand is for seedless varieties and Spanish red have provided good
value for money. At this time of the year with the advent of new season South African seedless,
prices can rise dramatically on the lead up to the New Year.
English plum supplies were described as erratic but a special mention was made of Victorias
packed by a grower called Bryant – I wonder!! There is a strong following for damsons as ladies
clamour for supplies to make one of their favourite jams. “We may be unusual but there is a strong
demand for greengages at the Fruit Market and the quality has been very good” it was reported.
The other very popular fruit that cannot be grown commercially in this country is the banana.
“There have been plenty around” reveals our proprietor “which have given us the opportunity to
promote”. He has tended to focus on one brand which has served his purpose well.
Sales of English berry fruits was reported as “not great” and he was forced to move to Dutch
supplies later on in the season. Blueberries have been of good quality and in early December US
raspberries came on stream.
Bedding plants, with the exception of geraniums, did not sell as well as usual because of the very
wet summer. More recently pansies and polyanthus have moved but again not at the pace that is
usually experienced. It has evidently been the largest growers of annuals who have programmed
with supermarkets that have suffered most during the dismal 2012. Smaller growers, supplying
garden centres and independent retailers have fared better. Pots of laurel and bay have sold very
well and the trend will be continued with seasonal trees as Yuletide approaches. As the Newsletter
conducted this interview David had just started to sell wreaths with a seasonal theme. “This can be
a biggish business” he says.
Some wholesalers in the market are despondent as much of their business has been affected by
the weather. “Every company on Western International market has to try harder to serve a
diminishing customer base”, says our correspondent. “That can only be a good thing for us” he
continues.
As Christmas approaches the shop will be decorated accordingly. It as important time of year for
all shopkeepers but who would be without their, sprouts, nuts and parsnips on the 25th?
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Brussel stalks very much in demand

Customers are always looking for
new types of lettuce

Potato quality has remained good
despite weather

Shops have taken on the Christmas feel

M ASTER ’ S R EFLECTIONS

SNOITCELFER S’RETS AM

Traditionally in the City, the personnel of
Livery companies and many institutions have
a break in August and presumably go off on
a well deserved holiday. But this year of
course things were a little different with the
tremendous occasion of the Olympics and
Paralympics.

Paralympics flame at Stoke Mandeville

The Master of the Worshipful Company of
Bakers was kind enough to arrange for many
of his fellow Masters to join with Lord Mayor
at a reception and dinner. This event followed
the Paralympics flame having arrived at Stoke
Mandeville hospital. It was very interesting to
hear Lord Coe speak about his hopes and
aims for the games. At the time, we had no
idea just how successful they would be and
how those aims would be surpassed.
Later in August I was invited to present the
Fruiterers’ prize at RHS Wisley. The Award
was give to Ashleigh Davies who was
recognised for her keen interest in the fruit
collection at Wisley. She is a most impressive
lady who I am sure we will hear much more
of in the future.
In the same week that we visited
Abbotsbury, I went to Chelmsford Cathedral
to see our Fruiterers’ Award presented to
another very impressive student Peter Illman.
He wrote his dissertation on effective
packaging for fruit, with special reference to
strawberries.
I should like to wish both of the students,
Peter and Ashleigh every success with their
future studies and careers. The same
sentiments are conveyed to Samantha
Wingfield who won our award at Pershore
College in July, which unfortunately I was
unable to attend.

All Party Parliamentary Cider Group
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It is the Worshipful Company of Fruiterers
intention to identify and encourage students
who are keen to pursue a career in the fruit
industry and to assist and reward those, who
show the potential to be the industry leaders
of the future.
The Renter Warden, Clerk and I attended
at the House of Commons; we had kindly
been invited by the All Party Cider Group who
actively promote the cider industry and are
keen to make sure our Members of
Parliament are aware of the issues that face
cider makers in this country.
Peter Faulkner, the Master of the
Worshipful Company of Farmers very kindly
extended an invitation to the Clerk and me to
lunch at the Fletchers Hall. As always, it was
very useful to have a chance to meet people
involved in other aspects of the food industry.
One of the speeches was made by Alex
Mercer who is the Worshipful Company of
Farmers Nuffield Scholar. It was particularly
interesting to hear how much he has
benefited from the experience.
Each year the Fruiterers seek to sponsor
their own Nuffield scholar who spends a year
conducting research into their own fruit
related studies. The travel and education
which this brings has a profound influence
on their lives.
October in the Fruiterers got off to a busy
start with the Election of The Lord Mayor at
Guildhall. Each year, every eligible Liveryman
is expected to attend Common Hall to vote
for the Lord Mayor elect. This year there were
three potential candidates but it was Roger
Gifford, a merchant banker, who was chosen
and he became the 685th incumbent on 9th
November.
A number of Fruiterers did attend the
election and following the formalities we
enjoyed a get together at The Little Ship
Club. These informal gatherings are always
enjoyable and provide an opportunity to
express views and ideas many of which are
acted on. Following lunch The Masters
Committee held a meeting at Guildhall to
discuss the appointment of the Company’s
officers and review the various Subcommittees’ progress.
That evening a group got together at The
City Pipe, basically to involve the newly
elected Liverymen. Hopefully it gave them an
opportunity to meet in a relaxed atmosphere
and get to know each other and the wardens
a little better. I feel that far more is achieved
in the Livery if members have the opportunity

New Liverymen at the City Pipe

to familiarise themselves with each other.
Subsequently, conversations and thoughts
generally flow more freely
On the 2nd October the Clerk and I were
invited to a Harvest Festival service at St
Martins in the Field followed by supper at
The Farmers Club. This was a pleasant
evening arranged to introduce farmers and
various other people involved in the food
industry. One subject hotly debated was the
problems with bees, a point of discussion
also for our Awards Council.
I had two other invitations that week. The
first to St Pauls for a service and secondly a
lunch on the Thursday hosted by the
Worshipful Company of Butchers as the
guest of Master Mark Adams. This was
again a great gathering of Liverymen and
those involved in the food business.
The following week after an informal
lunch, (which was open to all Fruiterers),
Sub-committee
meetings
of
the
Membership and Communications and then
that of Finance were held.
Our Chairman of the Awards Council
organised a meeting at Detling on the
occasion of The National Fruit Show. I
enjoyed viewing the wonderful displays and
meeting many Fruiterers and others
involved in our industry. The highlight of the
day was the awards ceremony organised by
Sarah Calcutt, the show’s Chairman. It was
a delight to witness the wide range of
varieties exhibited and of course the
standards achieved were exceptional.

Display of outstanding quality at the
National Fruit Show

I had very great pleasure in presenting Dr
Theresa Huxley with the Fruit Culture
Award. Theresa has achieved so much in
promoting British fruit, particularly through
supermarket sales but also she has done a
very great deal to help encourage those
coming into the industry.
A significant benefit of both the Fruiterers
Livery and also all Livery Companies is that
they give a platform to voice ideas and
thoughts and invariably small germs of
ideas can be developed and carried forward
into actions. As I have said before – quietly
making things happen!
As winter approaches there is still plenty
happening in the City Livery companies and
The Worshipful Company of Fruiterers is no

Honorary Fruit Porter, Master & Upper Warden

Our Master in conversation with the Lord Mayor

exception. At the beginning of November we
made our presentation of fruit to The Lord
Mayor at the Mansion House.
These days we present the Lord Mayor
with a symbolic basket of fruit for his own
use or perhaps to share with those who
work at The Mansion House. But this small
quantity is a fraction of the much greater,
remaining quantity being delivered to
shelters for the homeless around the City of
London. Many Liverymen and their wives
attended the presentation and afterwards
The Lord Mayor was kind enough to hold a
reception at which we enjoyed some much
appreciated Champagne.
On the 5th November the Clerk and I met
in the Crypt at St Pauls prior to the City
Remembrance service which is held outside
in the Garden of Remembrance. Virtually all
the City Livery Companies were represented
together with The Lord Mayor, Lady
Mayoress and the Sheriffs. It was a very
moving service and a fitting tribute to ‘the
fallen’, from the City and Corporation of
London.
Later that week we held a Court meeting
at The Barber Surgeons Hall, just off
London Wall, and heard from the chairmen
of the various committees and the progress
they have made during the year. The Renter
Warden had, earlier in the the day, inspected
our valuables, for which he is responsible,
and gave his report to the court.
After the formalities of the meeting were
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concluded four new Liverymen were elected
and following this ceremony we ‘clothed’
four Freemen. Some of the new liverymen
are in the fruit industry and I am sure many
you will know of them. The remainder are
from other walks of life and it is this mix of
professions and skills which keeps the Livery
company so vibrant and effective. I really
hope the newcomers enjoy the Fruiterers
and take part in many of the events and
activities of the Company. We also
welcomed Miss Sally Flanagan who is our
new apprentice.
After the formal meeting we enjoyed an
equally formal, but most enjoyable Master
and Wardens dinner, it was my very great
pleasure to present Mr Mike Baker with the
2012 Worshipful Company of Fruiterers
Management Award for the considerable
contribution he has made to the fruit
industry over many years. The guest
speaker at the dinner was the very
entertaining Murray Craig; some of you will
have come across Murray because he is
Clerk of the Chamberlain’s Court at
Guildhall.
The evening also gave Liverymen the
opportunity to buy the Company’s fruit
inspired Christmas cards which now provide
a very handsome contribution to the Livery’s
charitable fund. For all their hard work I
should like to thank Liveryman Dennis
Surgeon and the Renter Warden.
Of course the major highlight of the City’s
year is the Lord Mayors Show which took
place on 10th November and saw Alderman
Roger Gifford paraded as the 685th Lord
Mayor of the City of London Corporation. I
should like to wish him a very successful
year.

Lord Mayor’s Show

As this is the last Masters Reflections that
I shall write I would like to take the
opportunity to thank the Livery for the
immense privilege of serving as Master of
this very special Company. I would also like
to thank all of those who serve on the Court
for all their wise advice and help especially
the Upper Warden John Price and the
Renter Warden Peter Cooper. I would also
like to thank the Clerk, Beadle and other
officers for all of their kind help and advice.
In addition I should like to mention the very
great contribution that the editor makes,
quietly working away in the background to
ensure that this magazine is interesting and
highly readable – Dick thank you.

Soft and Stone Fruit
BERRIES and CURRANTS

Strawberries grown in tunnels but
weather still impinged

English Plums; crop was down

012 will not go down as a profitable one for UK
producers of berry fruits. Despite a very high
proportion of Strawberries being grown in polytunnels the wet and humid conditions have not been
conducive to a vintage year.
The situation was fairly satisfactory up to the Jubilee “but
subsequently the season became a struggle” according to our
correspondent. Yields, sales and prices were all down for most
growers and marketing organizations.
To move volumes during critical periods of peak production,
retailers had to be tempted by promotional terms that eroded
margins. The actions worked and what was available tended to
be sold and consumed but returns were affected. The effects of
the difficult summer have been felt more in Scotland where
certain smaller growers may “call it a day” after a very poor year.
Preparations for next year are being influenced as ‘bed making’ is
proving difficult with the continuing precipitation.
At the conclusion of the domestic season importers switched to
Dutch, Egyptian and Moroccan supplies which have been early
this year. There will also be some strawberries shipped from Israel
during the impending weeks.
It was also a mixed season for Raspberry growers. Some of the
“better” more popular varieties did not yield as anticipated,
possibly due to climatic issues in the Spring. These
circumstances provided opportunities for those growing on less
popular canes. Overall there will be growers that can reflect on
the last six months as being reasonably satisfactory while others
will be hoping for a far better 2013.
English Blackberries were late with an excellent supply coming
forward in September. Like strawberries, much of the UK
production is now covered. Generally the quality was good given
the weather and demand was acceptable in such a poor growing
season.
One success story was marked up with UK Blueberries.
Tonnages increased being marketed over a protracted season.
Supplies were available on shelves through until mid-October.
Quality was good and uptake by consumers was encouraging for
retailers and growers alike.
As this Newsletter goes to press the industry will be focusing on
the seasonal peak of Cranberry sales. Patterns do not change
and a lot of energy and effort is expended on a very short season.
Relationships between the marketers of berry fruits and the
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Less popular varieties of raspberries
cropped well

supermarkets appear to be well tuned. Additional shelf space and
prime locations have been provided in a difficult year. Many
consumers will have witnessed half price offers or better on
strawberries, in their local store, over a longer period of time this
last summer. It has worked and embarrassing build up of stocks
was averted in most cases.
There is little available information on the English stone fruit
season. It would appear that cherry production was reasonable
although quality and size appear to have been affected on certain
farms. Data available on plum yields are a little sketchy but
production in certain locations was badly affected by the wet, cold
weather at blossom.
Details on Berry Fruit supplied by Dave Ashton, Berry
World’s procurement director

BAKED PEARS WITH
CARDAMOM BUTTER
Something new to try with pears
with a hint of spice for a
winter’s day.
4 pears
50g soft unsalted butter
50g light soft brown sugar
Seeds of 8 cardamom pods, crushed
Zest of a lemon

Preheat the oven to 200C, fan 180C, gas 6. Halve,
peel and core the pears and put into a shallow baking
dish.
MIx the butter, sugar, cardamom and lemon zest, dot
over the pears
Bake the pears for 25 minutes, serve with vanilla ice
cream

Congratulations…
MANAGEMENT AWARD
ike Baker received the Worshipful Company of Fruiterers’ Management Award at
the Master and Wardens’ dinner held in Barbers-Surgeon’s Hall on 8th November.
This Award was introduced six years ago to recognise outstanding achievement in
progressive and innovative management within the fruit growing industry.
Presenting the Award, Jane Anderson, The Master said “The qualities that make Mike
Baker an outstanding manager include: excellent attention to detail, with all husbandry
tasks carried out to the highest standard; spot-on timing, anticipating the impact of
changes in the weather; and an excellent general management style leading to a good
atmosphere on the farm”. She went on to say “A really important thing for the industry is
that Mike has been able to get the best out of the new high quality strawberry and raspberry
varieties; this is crucial in keeping consumers keen on British grown berries!”.
Mike Baker was Manager for Geoff Perry at Court Farm in Much Birch, Herefordshire,
during the 1990s. Under his management this farm had a reputation as one of the most
productive in the West Midlands. The enterprise later became part of soft-fruit-grower
Anthony Snell’s operation, and Mike joined that team; his management expertise has been
central to sustaining AJ & CI Snell’s fine reputation within the soft fruit sector, growing and
packing soft fruit for BerryGardens and blackcurrants for GSK.

M

Left: Mike Baker, recipient of the Management Award

FRUIT CULTURE AWARD
n recognition of her role as a positive influence and communicator to the UK fruit industry, Dr
Theresa Huxley, Fresh Produce Technologist for Sainsburys, was presented with the annual
Fruit Culture Award by Jane Anderson, Master of the Worshipful Company of Fruiterers, at the
National Fruit Show Awards Ceremony on 18 October.
In making the presentation, Jane Anderson remarked that “Theresa is a very strong supporter
of the UK fruit industry within her own company and more widely with other companies. She has
pressed hard for the interests of UK growers and for the supermarkets to give support on their
shelves for UK produce.”
An impressive indication of her exceptional dedication to the future of the industry is her
personal initiative in establishing “Huxley Trials Orchards” at Pershore and Hadlow Colleges. She
has marshalled the support of commercial sponsors in providing trees and support systems, and
establishing these orchards as a resource for teaching students, ensuring their interaction with
commercial growers, and inspiring the next generation of horticulturalists
The Master went on to say “Theresa is passionate about encouraging young people to develop
the skills essential for safeguarding the future of British apple production; it is entirely
appropriate that the industry shows its appreciation of her wholehearted involvement and
support.”
Right: Dr. Theresa Huxley with the Fruit Culture Award
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THREE PROMISING STUDENTS
ARE PRESENTED WITH
FRUITERERS’ AWARDS

FRUITERERS’
COMPANY MEDALS
ruiterers’ Medals are awarded in three categories at The
National Fruit Show each year. They are for ‘Most
Meritorious Exhibit’ of Pears, Culinary Apples and Dessert
Apples. JA & NJ Bardsley collected the medal for Pears being
represented by Annette Bardsley; Loddington Farm for Culinary
Apples being represented by Mary Smith and Mallions Farm for
Dessert Apples represented by Diana Day. Our congratulations
go out to the Medal winners.

F

e try to identify, encourage and support students in the
industry who show promise and may be leaders of the
future. Each year a selection of such individuals are
presented with awards to acknowledge their talents. This year the
three were:Ashleigh Davies receives her award
Ashleigh Davies of RHS
Wisley for her interest
and work on the
National Collection.
Peter Illman of Writtle
for his work on the
effective packaging of
fruit,
particularly
strawberries, and
Samantha Wingfield
from Pershore. Our
congratulations go out
to them all.

W

Annette Bardsley of
JA & NJ Bardsley
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Mary Smith of
Loddington Farm

Diana Day of
Mallions Farm

NEW FORMAT
FRUIT BASKETS

x open
Fruit Bo

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

Screen shot of website

Fruit
Basket

A Busy Time for
the Awards Council CITY OF LONDON

BRIEFINGS

embers will be pleased to know that the
Awards Council is extremely active and that
the Company, through the Fruit Culture
Trust, is supporting a widening number of
projects and students. This has been partly
as a result of the encouraging response to last year’s
appeal to Liverymen to renew their Gift Aided support for
our charitable work in Education and fruit Culture.
Our traditional support to growers for excellence has
continued as both the Cherry and Soft Fruit Show (held
this year in abysmal weather conditions!) and the National
Fruit Show. Names of this year’s winners appear elsewhere
in this issue.
Our Fruit Culture Award went to Dr Theresa Huxley and
was presented by The Master as part of the National Fruit
Awards ceremony. Our Farm Management Award went to
Mike Baker, who received his award at the Master and
Wardens’ Dinner on November 8th.
A Nuffield Scholar has been selected for 2013 and we
have a candidate for the MDS/Harper Adams Fruiterers’
Apprenticeship.
The Fruiterers are joining an Apprenticeship Scheme
with Hadlow College and are strongly encouraging an
application for a Bee Farmers’ Association Apprentice
Scheme (with two other liveries).
There is a plan to expand our presence at The Malvern
Autumn Show in 2013.
Professor John Price (currently our Upper Warden) has
been nominated to become Master on St Paul’s Day and
has stood down as Chairman of the Council. Dr Graham
Collier has been elected in his place.
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For any Liveryman
who
has
not
attended a City of
London Briefing and
is in two minds
whether to apply ask
a fellow Fruiterer
who has attended.
You
will
always
receive
a
very
Guildhall venue for the City Briefings
positive response
2012/2013
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 2012/13
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 20th February, Wednesday 1st
May, Wednesday 14th October and
Wednesday 4th November.

Application should be made at
www.liverycommitteecourses.org.uk
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THE MASTER HOSTS A LUNCH FOR
PAST HONORARY ASSISTANTS

A relaxed, good humoured meeting with some useful ideas

n October 23rd the Master
hosted a lunch at the Capital
Club in Abchurch Lane for
those who have served as
Honorary Assistants. Past Master Derek
Tullett generously made the arrangements
for a room to be available, although he
was not present in person.
Three qualifying groups were invited.
The first included those who have served

O

and gone on to higher office, second,
those who are currently serving and lastly,
those who have served in the past.
A weekday lunchtime is not the easiest
time for those still working full time, but
the number attending certainly made the
event worthwhile. The meal was informal
and there was time not only for a short
review by the Master as to current
“happenings” but a chance to hear the

views of those present.
It was so nice to see among others,
David Homewood, Margaret Charrington,
Mark Ermini, Ian Graham-Bryce, William
Wakeley, David Ridley and Jim Flegg.
This event is held on a semi regular
basis and gives us all a chance to meet up
and hear the news.
Thanks are due to Past Master Anthony
Turnbull for overseeing the arrangements.

Inter Livery Golf Day
he Fruiterers’ Golf Society have run an inter Livery Golf
match annually since 1989. This year, as usual, the Livery
Companies entering the competition were the Fruiterers,
Fletchers, Carmen and Fan Makers. The ‘list’ was The
Addington GC and the tournament was joined on Tuesday 25th
September. It was a wet and blustery day making this famous
London course even more of a challenge than usual.
Fanmakers made it 3 wins in succession with their best scores
coming from Alan Willis, Ken Burrage and Mark Savill. ‘The
Longest Drive’ was won by Carmens’ Steve Pawson while ‘Nearest
the Pin’ by Fletchers’ Mike Williams.
We got into the frame with David Morgan’s guest being highest
scorer of the day with 36 points. If we had included him as a
Fruiterer for the day we would have won - but that was not felt
appropriate.
Next year’s date is set for Tuesday 1st October. There are another
five Livery companies considering an invitation to join the event!
The Fruiterers’ Golf Day will be held on Thursday 9th May 2013
at Kingswood.

T

INFORMAL
CARVERY
LUNCHEON
As is usual, we lunched at the Butchers’
Hall on 10 October before the Subcommittee meetings. It is such a
splendid venue. The Butchers were, as
always, welcoming and hospitable and
served their customary divine, roast
beef. Members of the committees
adjourned to the Aldermans’ Court in
the Guildhall with that contented mood
elicited by good company, fine food and
stimulating conversation.

Fanmakers make it three in a row

13

Master
Butcher
with Master
Fruiterer

Meet the MASTER ELECT
PROFESSOR JOHN PRICE
MA, MD, FRCP, FRCPCH.
John Price was born in Marylebone and
has lived most of his life in London. He
was educated at Dulwich College and St
John’s College Cambridge. He was a
Consultant Paediatrician and Director of
Children’s services at King’s College
Hospital. John is now semi retired but
continues to teach as Professor of
Paediatric Respiratory Medicine at King’s
College London. He has been Chairman of
the British Paediatric Respiratory Society, a
Trustee of the British Lung Foundation
and Chairman of Asthma UK and is
currently a member of the Board of the
Cystic Fibrosis Trust and Medical Advisor
to the Variety Club Children’s Charity
John met his wife Valerie when they
were both junior doctors at Guy’s Hospital.
They have been married since 1971 and

have two lovely daughters and two
wonderful grandsons. They enjoy music,
literature and the theatre and are regularly
to be seen on the touchline watching their
12 year old grandson playing rugby. In
recent years they have made their main
home in Kent and now live literally in the
heart of the fruit growing industry.
John became a liveryman of the
company in 2001. He has been a member
of the Awards Council since 2007 and it’s
Chairman for the past two years. He is
learning fast about the complex world of
growing, packing, storing, marketing and
distributing fruit. He believes his
experience of the academic world and
charitable organisations can make a useful
contribution to the Livery and in 2013
through the Company’s activities and
fellowship he plans to encourage the
health aspects of fruit and help promote
international relationships in the fruit
trade.

Coming up…

WHAT TO SAVOUR!
The Fruiterers’ year commences with
the St Paul’s Day Service at St Mary
Abchurch on Friday 25th January at 12
noon. This “family” affair says farewell to
the outgoing Master and welcomes the
new. On
this
St. Paul’s Day
Service will be
occasion
held at
we will have
St. Mary
the
Abchurch
pleasure of
hearing our
own
Honorary
Chaplain
delivering
the
Sermon.
Details
have been circulated. There will be a
luncheon after the service at the
Innholders’ Hall. Court members will be
given precedence. Apply by 7th January.

House. This is the new Master’s first
official engagement. It will be a
memorable evening and all Liverymen are
encouraged to attend.
The City
Food Lecture
will be held at the
Guildhall on
Monday 25th
February. An
impressive event
that grows in
prestige with
each successive
year. Doors will
open at 17.30 and Justin King delivered
the formalities will the City Food Lecture
terminate at
around 22.00. We are restricted in
numbers by the seats allocated. Details
have been circulated. The guest speaker
is Paul Bulcke, International CEO of
Nestlé.

On Monday 11th February the
Annual Banquet will be held in the
magnificent surrounds of the Mansion

Our first
Informal
Carvery
Luncheon will be
held at the
Butchers’ Hall
on Wednesday
27th March.
Butchers’ Hall
for Carvery
Luncheon

Banquet at the Mansion House
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The French Ambassador’s residence
for a tree planting

At a date which has still to be
determined we will be planting a tree at
the French Ambassador’s Residence.
The
Apothecaries’
Hall (pictured
right) will be
the venue for
the Audit
Court Dinner
on Tuesday
14th May.
Liverymen are
encouraged to
attend with
business
associates who
may be
considered for
membership.

The Doctors Collier man the Fruiterers’ Stand

Plenty of local produce on display

e have never been bashful in coming forward when an
opportunity presents itself to show off what the Fruiterers
are and what they achieve. With our pedigree and
background agricultural shows provide the ideal
ambience into which we naturally meld. Thanks to the efforts of the
Doctors Collier and other enthusiastic liverymen our stand was pitched
at the Three Counties Showground, Worcestershire, for the Malvern
Show. This was a new location for the Company to disport its attributes
and activities. Business was brisk with many visitors calling at the Stand
to ask questions and make observations.

W

Business was brisk!

NEW LIVERYMEN NEW FREEMEN and APPRENTICE
At the November Court:
NEW LIVERYMEN
Tony Allison, Adrian Padfield, Louise Ratcliff and
Christopher Wheeler
NEW FREEMEN
Brendon Conry, Andrew Garrett, Brian Longhurst and
Mike Moody
NEW APPRENTICE
Sally Flanagan

New Liverymen at
Master & Wardens
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OBITU ARIES
GARTH DOUBLEDAY - A MAN OF KENT
Garth Doubleday (our Master in 1968) sadly died on 26th September at the age of
99. He was the son of Leslie Doubleday (Master in 1951) and became a member
of the Company in that year. Born on 13th July 1913 and educated at
Charterhouse School he later read agriculture at Clare College, Cambridge.
After graduating in 1935 he came back to Kent and joined his father in the family
business, founded by his maternal great grandfather. It was a diversified enterprise that
included pigs, sheep, cattle, hops, cherries, plums, apples, pears and vegetable crops grown
on the fertile soils around Sittingbourne.
From his return to the County and up to the Second World War Garth enjoyed the life of a
young countryman, working hard and also playing hard; shooting, cricket, point-to-point,
following the beagles and hunt occupied his leisure time.
In 1939 he joined the TA and his regiment was mobilized during April of that year. A posting
to the Middle East followed and he remained there for the rest of the war. He continued his
service after the war and became a lieutenant-colonel with the territorial decoration.
Garth married Alison in November 1946 and they had six children. He remained immensely proud of his family, which,
on his death, had increased to produce seventeen grandchildren and five great grandchildren!
Outside of his commercial interests he became a magistrate, a Commissioner for Income Tax and was appointed
deputy Lord Lieutenant for Kent in 1965.
Serving as Master in 1968 he went on to become High Sheriff for the County in 1977/78.
Garth Doubleday was a kind and generous man with a passion for horseracing. He claimed to have visited
racecourses in over forty countries.
A quiet, reserved man with little time for overstatement he served on many local committees. He was Chairman
of the local Parish Council for 50 years and Churchwarden at Rodmersham Church for forty years.
It was appropriate that the Service of Thanksgiving was held at Rodersham on 7th November. The small church
was full to capacity and the congregation sang delightful hymns and listened to readings including Psalm 65 verses 9-13.

JOHN WILFRED DUNHAM
In our last issue, as a “stop press” we gave the sad news of John’s passing on 11th
August. His funeral took place at Randalls Park Crematorium in Leatherhead on
29th August, at which The Master was among the congregation.
The service was conducted by Mr John Williams, who gave a summary of John’s
life and paid tribute to his charitable work.
Born April 1923 in London and an only child, he went to school locally and
developed his talents for painting. This hobby was to last for the whole of his life.
His family had an Insurance Brokerage business which he joined on leaving
school and which took him all over the world. He was well respected throughout his
professional career.
He married Rosa who was his constant companion. He joined the Fruiterers in 1979. At the end of this decade he served
as an Honorary Assistant and, upon commencement of an ambitious tree planting programme to celebrate 800 years of the
Mayoralty, he was asked to take charge of it. This was an inspired choice as the Company planted a number of trees in such
locations as Lords Cricket Ground, The Speaker’s Garden, The Physic Garden, Wye College, St Paul’s Cathedral and many
others.
At the same time the Fruiterers adopted a policy of offering tree plantings to the winners of the HHA/Christies Garden of
the Year Award – which continues to this day.
John purchased a ceremonial spade which has inscriptions of all the plantings which we have undertaken.
He and Rosa were presented with an engraved fruit bowl to record the Company’s appreciation for all their work on the
planting programme.
Sadly, Rosy predeceased him and he lived alone for the rest of his life, surrounded by many friends from a wide influence
of Society, enjoying the Proms, Cricket and of course his painting. He was a loyal and enthusiastic member of our Livery.
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