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“IT STARTED WITH A DRIBBLE …”
So said Monique Paice, as she stood at the twelve-piece,
raised, basket pond, purchased at the Great Exhibition of
1851, which is currently a feature of the ‘Knot Garden’ at
Bourton House in the Cotswolds. She, and her husband
Richard, last year, joined the exclusive band of proprietors
who have won the HHA/Christies Garden of the year
award. As is the custom of the Fruiterers, permission was
sought for a visit to the gardens in order to appreciate the
achievement and to plant a commemorative tree. On
Friday 27th July a party of forty journeyed to this hillside
location, with its sweeping panoramic vistas, to be greeted
in an incredibly warm and sincere manner by the owners.
Situated two miles west of Moreton-in-the-Marsh, (a town
that had been impassable seven days before because of
the floods), Bourton House is easy to find and very user
friendly.
Bourton-on-the-hill has existed as a stone built village
since Saxon times. Bourton House was originally built on
monastic lands but was redeveloped in Jacobean style
during 1598. It was remodelled in the early 18th century
on the more fashionable Georgian design of the period.
The House today is today surrounded by its 3 acre gardens
and a seven acre walled pasture. There is also a Tithe Barn
which provides accommodation for exhibitions and the
serving of light refreshments.
The Estate was acquired in 1983 by the current inhabitants
after having been occupied by several owners over a short
period of time. It was first opened to the public on a single
Sunday in 1987 under the auspices of the National Garden
Scheme. Richard and Monique set out to convert a
neglected wilderness into a ‘cared for setting’. For many

Interest in the ceremonial spade.

years they pursued a ‘brown earth’ policy – lots of digging
and not too much planting! The results of their endeavours
and those of the dedicated team, including Paul Nicholls,
the head gardener, are a joy to behold. With just three
acres the gardens are compact but incredibly varied and
Monique appears to have had an intimate affair with most
of the subjects that grace the beds and lawns.
Fruiterers were welcomed in the Tithe Barn, and after
coffee were escorted by Monique and Richard on a guided
tour of their labours. And what labours, Bourton House is
an exquisite gem of horticultural excellence. Each twist and
turn revealed a unique backcloth and vista with new
subjects and colour. Every garden flows imperceptibly into
the next but with its own character and expression graced
by species, foliage and geometric expression that are
continued on page 2

DATES FOR YOUR DIARY
September 12th
Carvery Luncheon, Butchers’ Hall
October 1st
Election of Lord Mayor, Guildhall
National Fruit Show, Detling
October 17th/18th
NB. For Members of Awards Council
October 18th
Awards Council Meeting
Presentation of Fruit to the Lord
November 1st
Mayor, Mansion House
November 8th
Master & Wardens Dinner,
Grocers’ Hall
Lord Mayor’s Show
November 10th
November 5th
Carvery Luncheon, Butchers’ Hall
January 29th, 2008
City Food Lecture, Guildhall

Monique explains where it all started with a dribble.
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“It started with a dribble…”

Bruschietta papivera, from which materials are extracted
to make sails and other useful, everyday objects.
Stepping down into the Potager, the group watched the
Master plant a Jubilee Apple tree against a south west
facing wall, its parentage being faithfully and competently
recalled by Paul Nicholls. The inscription was read by the
Master before the occasion was celebrated in the adjacent,
lawned-garden, with a glass of champagne.
This was a relaxed, fun-filled, enjoyable GOTY visit exuding
interest and practical tips, and the hosts were superb.
They joined us for lunch at the local hostelry, the Horse
and Groom, which the Clerk said “was a gentle stroll for
gentlemen”. In fact it was up a sharp gradient but ladies
and gentlemen made it without distress and enjoyed very
enjoyable fare prepared and served by the Landlord and
his staff.
The Editor, during the course of the meal, noticed a
particular buzz amongst the ladies. When one, who will
remain unnamed, was asked for the cause she replied “there
is a calendar in the ladies bathroom that has some
stimulating illustrations”! On
closer questioning it was
revealed that the “local lads”
working in the artisan
companies of Bourton-onthe-Hill had volunteered to
create a calendar à la
mode Women’s Institute.
Needless to say, it was
retrieved and brought down to
be photographed with one of
the featured stars and Sue
Robins.
This was a wonderful visit
after some fairly fearful
English weather. The sun
shone and the mood was
positive. We extend our
sincere thanks to Monique Master plants Jubilee Apple.
and Richard.

continued

Bourton House.

completely complementary – and always, away to the
horizon, unfolding landscapes of ‘England’s Dark &
Pleasant Land’! And the house, with its pleasing 1700s’
symmetry and architecture is the magnet that constantly
draws the eye. And what about the dribble mentioned at
the beginning of this tale? Evidently, in the restoration of
the gardens the dribble was discovered, that must
emanate from a natural spring. It now supplies water for all
of the gardens and was probably an important source for
the original habitation. It trickles into the pool that is a
central focus of the ‘Knot Garden’ that features clipped
box, planted in the shape of a swastika. A symbol, that
before its association with the notorious Third Reich, can
be traced back to far less sinister relationships in ancient
Egyptian history. And the dilapidated barn, that has been
stripped back to its bare skeleton of stressing beams, bars
and struts – unusual, unexpected, but fitting harmoniously
into the symmetry of its location. Some sub-tropical
subjects flourish in this micro-climate. Planted in the grass
of the lawn facing the south aspect of the House, (which
has the precise dimensions for a croquet lawn), are two
Parrotia persica, whose foliage had turned an interesting
shade of red under the interesting climatic conditions of
2007. And beside the House is a rampant Paper Mulberry,

FRUITERERS AT
CHELSEA!

NUFFIELD ‘RESEARCH AND
ENVIRONMENTAL DAY’
AT EAST MALLING
This day, organised jointly by the
Nuffield Farming Scholarships and
the Worshipful Company of Fruiterers
was held at EMR on Thursday 12th
July. It provided an opportunity for
Nuffield Scholars and Sponsors to
see something of EMR’s work on the
environment. Following lunch at EMR
the group went on to visit the
Orchard World/Sainsbury’s concept
orchard at Rankin’s Farm. The
Fruiterers’ Master, Ivor Robins was in
Viewing the Water Centre
attendance along with other
members of the Livery to show
their support for these important
research subjects and approval of
the Nuffield scheme. Obviously,
many of the subjects are
somewhat esoteric to the layman,
but have been selected for their
significance and commercial appKarren Russel addresses the lications for the UK horticultural
industry.
visitors at EMR.
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It’s logical really that Fruiterers’, apart from visiting
Chelsea Flower Show to admire the magnificent
displays, gardens and other horticultural interests,
should also participate in the organisation and
administration of some of the displays. Well done
Jenny Bartlett and daughter Celia who assisted on
the UK Horticultural Stand, that was awarded
Gold; IPM Will Sibley who helped out on the
Farrow and Ball Stand with miniature trees and
Ken Muir, who as so often took Gold for
his display of berry fruits, a wonderful
achievement.

Bramley apples
on the
UK Hort. Stand,
another Gold
winner.

CABBAGES AND KINGS!
Saint George’s Day, 23rd April, is traditionally about red
roses and a fluttering of white flags emblazoned with red
crosses. It was very apt that the Master of the Worshipful
Company of Fruiterers, Ivor Robins, sporting the right
flower in his left lapel, should lead a party of 80 liverymen
and partners to one of England’s most well known historic
palaces. Steeped in well chronicled history Hampton
Court Palace was commissioned by Cardinal Wolsey and
later gifted to the larger than life Tudor King, Henry VIII.

importance. He became a Cardinal, Lord Chancellor of
England and a very close friend of Henry VIII. The new
leaseholder transformed Hampton Court into a
magnificent bishop’s palace and installed three private
suites for the Monarch and his family of the time.
Eventually Wolsey fell from favour and died, but not before
gifting the estate to his disenchanted royal friend. Henry
spent the equivalent of £18 million in today’s values in
rebuilding and extending the building before his death in
1547. Each of his three children resided in the Palace but
it was Elizabeth who made modest extensions. The arrival
of James I saw the reuse of the facilities and his son
Charles I used it regularly as a home before being
imprisoned there before his execution in 1649. Oliver
Cromwell ordered an inventory of the treasures and some
were sold but with the restoration of the monarchy and the
ascent of Charles II, Hampton Court became very popular.
He had an extension built in contemporary style for one of
his mistresses.

We assembled in the Garden Restaurant for coffee before
undertaking a tour of the buildings and grounds
accompanied by three of the official guides. The State
Apartments, the Wolsey Rooms, the Georgian Rooms and
the Tudor Kitchen were visited and details of their
significance and importance were supplied by the guides.
Feeding so many residents was quite a task. In the
kitchens there was a blazing log fire and much fresh
produce in evidence including an abundance of
cabbages! The idea of chicken legs and venison
haunches being tossed over the shoulders of diners to
eagerly awaiting hounds appears to have been somewhat
exaggerated.

William & Mary commissioned Sir Christopher Wren to
rebuild the palace, which was eventually completed in the
late 1600s. Successive heads of state used it, mainly for
its hunting potential, but from 1760 onwards it was used
as a grace and favour residence until 1838 when Queen
Victoria ordered that Hampton Court Palace be thrown
open to all her subjects without restriction. And so it has
continued to the present day with ongoing preservation
and restoration activities.

Details of Hampton Court and its history could fill several
pages, but the following is somewhat of a potted history of
what was learnt from the guides. Hampton Court started
as a large barn on the manor of Hampton, acquired by the
Knights Hospitaliers of St. John Jerusalem, in 1236. The
estate sat conveniently between the Royal Palaces of
Sheen and Byfleet. In 1494 one Giles Daubeney, (a man
who became Lord Chamberlain to Henry VII), took out the
lease on the property. He entertained the King and Queen
at Hampton on several occasions. In 1514 the 99-year-oldlease passed to Thomas Wolsey, Archbishop of York, an
individual who was fast tracking to higher echelons of

Following lunch, the Fruiterers were left to their own
devices visiting the Maze and other features of this very
interesting building that was pivotal in the history of
sixteenth century England and has been a reference point
for over seven centuries.

The impressive entrance to Hampton Court

Cabbages and leeks, but where are the Kings!

The Gardens

A great year for Wisteria
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control of governments. Across the
Middle East, Russia and Asia
governments look set to use their
countries’ currency reserves
and savings to acquire
overseas assets. This
concept of using official
savings is not new.
Thirty years ago, as oil
prices rose, the likes
of
Kuwait
and
Norway set up funds
to invest their newfound oil wealth.
The
difference
now
is
that
the number of
countries pursuing such a
strategy
has
soared,
the
funds at their
disposal
are
huge and their
overseas
targets more
controversial. What
caught the eye this year was news
that China has established a
Strategic Investment Fund with an
initial amount of $200 to $300
billion. This looks set to grow
significantly.
Some countries like the US and Germany
are not so keen on the idea of state run
funds being allowed to buy whatever they want.
The fear is a protectionist response, particularly
from the US after the Presidential elections. In contrast,
the UK has a far more liberal approach, and everything
seems to be up for grabs! Ownership does not matter, as
long as the business and jobs stay in the UK. This is socalled ‘Wimbledon Effect’. The fact that Britain rarely wins
Wimbledon is not the issue; the important thing is the
world’s best tennis tournament takes place here. Similarly, it
is better to have London as one of the best financial centres,
even if many good players are owned by foreigners. On this
basis, do not be surprised if we see more Chinese money
buying UK assets, and across the whole economy.
The third issue likely to dominate in the final months of the
year will be the performance of the world economy. The US
is slowing, as the downturn in the housing market proves
deeper and is likely to be more prolonged than the
authorities expected. Although the rest of the US economy is
strong, international investors have become wary,
contributing to dollar weakness. Meanwhile, the rest of the
world continues to grow strongly, providing further evidence
of how the balance of global economic power is shifting. At
this summer’s Asian Development meeting in Kyoto one of
the most telling statistics was that by 2020, only one-seventh
of global trade would be dominated by the US, whilst onethird would be driven by Asia, and in particular China. That
shift is already well underway, with the influence of the
emerging economies continuing to grow. Currently much of
the attention is on China. Soon more of the focus may
switch to India, and also one should expect to see greater
awareness of other emerging stars, such as Indonesia,
Vietnam and even Nigeria!
In such a global environment the Bank of England has
become more concerned about keeping inflation under
control. Interest rates have already risen to 5.75%, and the
signals from the Bank are that rates are yet to head higher,
despite the pain this will bring. Just how high will be one of
many factors the City has to digest during the rest of the
year, and it will have a big bearing on whether the bull run
continues into the new year!
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As the City prepares to return after the
summer holidays there will be many
issues at the top of peoples’
minds, not least the direction of
markets given the scale of the
bull run of recent years. Yet,
as important as that is,
there are some big
issues that stole the
agenda in recent
months and that are
likely to grow in
importance before
year-end. Let me
highlight three.
First, and a hot
topic for now, is
whether
the
credit cycle has
begun to turn?
Earlier this year
the
markets
watched
as
problems in the
US sub-prime
mortgage
market unfolded, hitting some
banks. In the old days, miners
would send a canary in a cage
down the mineshaft in order to
check whether the air was safe. In
many ways, sub-prime has been the
equivalent for the financial sector of the
death of a canary in a mineshaft –
signaling danger ahead. Indeed, during the
summer, the US financial heavyweight Bear
Sterns had to announce one of the biggest bailouts in the last decade as it emerged that two of its own
hedge funds had made bad bets on sub-prime. In recent
years the world economy has been strong enough to allow
financial markets to withstand a succession of shocks, and
the ongoing issue is whether markets will be as resilient this
time.
Despite the ability to withstand shocks, the reality is that the
combination of a global economic boom and relatively low
interest rates has meant financial markets have almost
forgotten how to price for risk. The previously high spreads
between poor and high quality borrowers has shrunk, poorer
credits have been able to raise money relatively easily and
asset prices have soared. In its biannual Financial Stability
Report the Bank of England continued to warn the City of the
possible dangers around the corner. Whilst there are always
risks, a few warrant close attention at the moment. In
particular, many of the trades in financial markets have
become more complex. The trouble is that whilst such
complex trades may look clever when everything is going
well, the fear is that a change in economic or market
conditions could lead quickly to the bottom falling out of the
market for such trades. In such a scenario, buyers dry up,
prices fall sharply and someone is left holding assets that are
suddenly worth far less than expected. And in an
environment where leverage is high and assets in one area
are used as collateral in another, the knock-on
consequences are hard to predict, but could be severe. In
the past, it used to be the banks that ended up bearing the
risk, but now they have become good at distributing it. As a
result, it is not clear who may be left holding the risk! It could
be hedge funds, or even insurance or pension funds. This
may sound worrying, and it should. It certainly has added to
concern in the City.
The second big issue is perhaps of more relevance to
readers than they might realize. This is what I call State
Capitalism, but is more widely referred to as Sovereign
Wealth Funds (SWF). Around the world there are huge
amounts of funds either directly, or indirectly, under the
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were joined by Liveryman Rupert Best, a Senior Steward at
the RB&W, a Past Masters of the Coopers’ Company, John
Newton and their Clerk, Adrian Carroll; they were joined by
the Master of the Pewterers’ Company, John Peacock with
his wife who were accompanied by their Clerk, Captain
Paddy Watson.

“CIDER IS AN
ABIDING GLORY!”

The weather was in complete contrast to a year prior,
overcast, wet and chilly. This did not dampen the spirits of
those that came to see the showcase of British agriculture
in this south-west location.

as the assertion of Anthony Gibson,
Communications Director of the NFU, when
he provided an introduction to the awards’
presentation for cider brewers at the Royal
Bath and West Show on the 31st May. Over 300 ciders
had been entered for what must be one of the most fiercely
competed for accolades in the beverage’s year. To present
the cups were Lord Cameron, and the Masters of Fruiterers
and Pewterers.

W

And for those that were not driving there was a unique
opportunity to taste and sample some of the finest ciders,
perrys, and juices (well juices are ok), that this country has
on offer, and there are a considerable number.
For a second year in succession Liveryman Michael
Velasco had arranged for representatives of the Spanish,
Asturian Cider Producers, to attend and demonstrate their
pouring skills and allow visitors to taste their aerated, lively
cider. These very professional and skilful ladies proved as
popular to the visitors as they did in 2006.

A previous Master of the Fruiterers, Anthony Turnbull,
recognised the importance of the English Cider industry
and led the Company into supporting the producers of this
increasingly popular beverage in a more positive fashion.
A Silver Loving Cup, which is awarded annually to the
brewer of the Supreme Champion Cider at the Royal Bath
& West Show, was the first step. Latterly, the Company has
sponsored the Orchards & Cider Marquee at the same
agricultural show and is in attendance with its own stand.
Cider is undergoing somewhat of a renaissance and this
has an impact on the values of other apples that are used
in its manufacture, a most important consideration for the
industry. The Immediate Past Master also provided grafting
demonstrations which were closely observed by a number
of other Fruiterers – “it looks so simple” and “is that all you
have to do?” seemed to be common responses! Ah but it
looks simple, experience is the premium.
On the 31st May, a record number of Fruiterers assembled
at the showground of Shepton Mallet in Somerset to
witness this year’s winner, Bob Chaplin of Gaymers, receive
‘The Fruiterers’ Cup’ from Lord Cameron and the Master.

Bob Chaplin receives the Fruiterers’ Cup from
the Master & Lord Cameron.

Fruiterers were invited to lunch in the Council Tent and

Bob Chaplin with his two awards.

Asturian Cider pouring.

Some of the 300 entries.
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THE FRUITERERS AWARDS COUNCIL IN CONCERT WITH EMR
The Worshipful Company of Fruiterers is dedicated to improving excellence in horticultural research and this goal
is given expression by financial support provided to individuals who have shown exemplary pursuit of the ideals.
Dr. Mike Solomon, Secretary of the Awards Council and head of EMR, has provided the following details with
illustrations of some of those projects that are being given sponsorship

CHALLENGES TO THE UK
TOP FRUIT INDUSTRY
tuart Clark, a holder of a 2005/06 Nuffield
Scholarship sponsored by the Worshipful Company
of Fruiterers, submitted a paper at the conclusion of
his researches. The following is a synopsis.

horticultural
export
earnings. Their main
competitors are other
southern hemisphere
producers whose costs
of production are
generally lower than
NZ and now that
they are focussing on
the same cultivars an
economic impact is
being felt. Growing
conditions are generally good and climate
rather than weather
predominates. Production and transport
costs are worries and
many producers are
Tunichie Chile Pickers, Gala
looking to the so called
“club” varieties, such as Jazz™ to maintain their future.

S

Stuart is a farmer in
partnership with his father
growing pears and apples
on a total of 43 hectares.
His
fruit
is
grown
specifically
for
UK
supermarkets and must be
of the highest standard.
There is also 40 hectares
of arable land that is
farmed on a contract basis.
To gain more knowledge
on top-fruit production he
chose to visit New
Zealand, Chile and France
Stuart Clarke in Chile
under the terms of his
sponsorship. The views expressed in his report are
personal.

Chile is a long country growing up a longitude rather than
along a latitude and this gives the growers a very extended
season. Technical research and investment and the
sharing of knowledge have assisted the industry. Food
exports play a significant part in the country’s economy.
The growers are focussed on the global market and are
quick to react to demands and innovation. They supply
UK supermarkets, but if the pressure on returns to this
sector becomes too severe, they will probably turn their
attention to other markets or other products.

New Zealand has led the world in the production and
development of new varieties. Four of these account for
75% of the country’s apple exports and 18% of its

France has been in a dominant position as far as apple
production is concerned in the northern hemisphere. Due
to escalating production and marketing costs producers,
even in some of the better growing areas are finding the
going very hard.
Stuart’s conclusions at the end of his tour which he hopes
will assist the UK apple sector are encapsulated in six bullet
points. They are:-

Jazz Apple Orchard, New Zealand.

your site and your soil and plant accordingly
• Know
using the right rootstocks and don’t stress the trees.
• Single row orchards are better to control.
than grubbing evaluate ways of improving or
• Rather
adapting current orchards.
the industry afford to grow intensive systems with
• Can
such high set up costs - without irrigation and hail
netting?
growers can gain market share by supplying
• English
products of similar quality and price to their overseas
competitors.

• Branding is strongly advocated.

Red Hail-Netting, New Zealand
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SEX PHEROMONES OF SOME MIDGE PESTS OF FRUIT
The Worshipful Company of Fruiterers has part sponsored Lakmali Amarawardana, an EMR PhD student working on
the sex pheromones of some midge pests of fruit, specifically the pear midge which can cause some serious economic
damage to the UK pear crops.

Lakmali Amarawardana at work

Female adult Pear Midge

Damage to pear fruitlet by midge larvae

UNDERSTANDING AND
IMPROVING THE ACCEPTABILITY
OF STRAWBERRIES BY CHILDREN!

SPONSORSHIP OF
STEPHANIE HILTON

Clare Hopson a research student supervised by Drs Colin
Gutteridge and David Simpson at EMR has been
investigating this important subject. Any project that can
increase the consumption of fresh fruit and vegetables
amongst the young must have significant, positive, longterm benefits on the health of the nation.

The Worshipful Company
of Fruiterers sponsored a
speaker from California,
Stephanie Hilton, at the
British Berry Conference
held in Birmingham in
November 2006.

In précis Clare wrote that the aims of the project are to
identify the levels of sweetness in strawberries that
maximise their acceptability to children and then to design
a presentation of fresh strawberries that would make a
suitable ‘lunch box’ snack. Additionally, the variations in
taste, sugar and organic acid composition are being
monitored for retail samples of strawberry throughout the
main English season.

Stephanie Hilton with
IPM Will Sibley

STRAWBERRY CONFERENCE,
VENTURA, CALIFORNIA,
FEBRUARY 2007

She went on to describe the sugar and organic acid types
found in the fruit and how to make solutions and purees.
The consumer research was started in March 2007 with
145 children aged 9-11 from four local schools in the EMR
area. Three purees at three different sugar levels were
tested, representing the levels found throughout the
English season. A second open scale questionnaire was
used to find the sweetness preferred by the children.
Adults were taste tested in April using two purees at 9%
and 12% sugars. Further tests are continuing in schools.

Another recipient of
financial support the
Worshipful Company of
Fruiterers was David
Simpson of EMR who
provided an extract of
his report of his US visit,
a compacted version of
Albion strawberry beds, California which follows.

The results showed
that most children
preferred the samples
with the highest sugar
levels. Scientific tests
have revealed that
there have been considerable variations in
the sugar/acid ratios
in the weekly samples
procured from supermarkets, and that
sugar levels have not
yet reached the 12%
preferred by the
children. Research is
ongoing.

350 delegates attended this conference that is held every
five years, but in 2007 was combined with the annual
meeting of the North America Growers Association. There
were 40 presentations and 10 workshop sessions.
David’s focus was on recent research in the US and
learning about developments in strawberry cultural
systems and marketing. The contacts and acquaintances
made who hitherto had only been names on the end of emails were particularly valuable, especially in the workshop
that concentrated on ‘Breeding and Molecular Breeding’.
After the conference the student spent two days visiting
eight farms in the Oxnard, Santa Maria and Watsonville
areas of California where very useful practical experiences
were gleaned.

Clare Hopson strawberry taste testing
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ROOT AND BRANCH - HOW ARE WE GROWING
Not very well I am sad to
have to report. Over the
last four months since the
publication of the previous
Newsletter we have seen
the appeal fund grow by
only £1,000. We are now
18 months through the life
of this four year project
and would have expected
to see a somewhat more
substantial sum in the pot.

to UK horticulture will be enormous. There are a number of
ways in which you can spread the donation thus preserving
your cash flow. The Clerk will gladly supply you with the
necessary detail. Lets see what we can do in the next four
months to really ‘kick start’ this valuable objective.
A big thank you goes out to those that have already
contributed so diligently and generously.

ROOT & BRANCH
APPEAL FUNDING

As reported previously the
motivation behind the
appeal is to try and double
the funds of the Fruit
Culture Trust which will
enable the Company to
increase the valuable
charitable works that it
undertakes. Twenty-five
thousand
pounds
is
allocated each year by the
Awards Council. Funding
designed to improve
education and to underscore its goal of promoting excellence
in the industry. There is plenty of evidence of how this
support is put to good use in this edition, see pages 2, 6 &
7. Unfortunately, nearly 80% of our membership have not
considered it a worthwhile cause and have not contributed.

£400,000

Target

£300,000
£200,000
Current £134,000
£100,000

We have tried to supply illustrations of how little the appeal
can dent your pockets. Over three years it is the price of a
gallon of petrol per week or two pints of beer and the benefits

HOW’S YOUR JIMMY THE 1?
On a visit to Charlton House last year, Fruiterers saw,
touched, smelt and tasted the fruit from one of the
Mulberry trees that James I planted around London
400-years-ago, in an endeavour to start a lucrative
silk trade. Regrettably for James, his suppliers in the
low-countries had sold him black mulberries rather
than white. The black variety produces very good
fruit, but is not attractive to silk moths and therefore
the enterprise was stillborn even though the tree
survives four centuries later. IPM Will Sibley, very
generously and graciously provided every Fruiterer
who wanted one with a young Black Mulberry which
had been grafted from the original tree. These will
have been planted in a variety of locations and
situations. Newsletter Editor Dick Brighten decided to
plant his in a rather large pot, just in case he ever
decides to move. Where was yours planted? Send
your pic of your Jimmy the I and how it’s progressing
in its location and we will get Will to comment and
judge on the most original planting. Picture, if
possible electronically, to Richard.brighten@
dsl.pipex.com or by post to the address in the Livery
List. Comments and illustrations will be published in
the December Newsletter.
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ALL’S WELL THAT ENDS WELL
nother year has passed and once again the Master
of the company, had reason to relax on the occasion
of the Audit Court Dinner, in the knowledge that the
finances of the company are in order. The evening of the
17th May at the Barber-Surgeons’ Hall began with a small
token of thanks given from the Master to Tim Bullivant who
as Honorary Accountant has very successfully kept his
“beady eye on the Fruiterers finances for many years.

present and future tense, interest rates and the strong
property market.

A

The reply came from George Smith, an outgoing Honorary
Assistant of the Fruiterers, who is intimately involved in the
global fruit market through his associations with
Washington State. He spoke of the Chinese Market that
once held high hopes for our fruit industry as a source of
future sales and opportunities but is now a force to be
reckoned with as a high volumne exporter of fruit
and vegetables. George spoke of the largest new
market opportunity – Dubai and the Gulf where
there are over 376 hypermarkets and
supermarkets.
As a home for 1.4 million people with 300,000
new residents, there is a large population in
Dubai who consume disproportionately high
levels of fresh fruit and vegetables. Many of the
residents are ex pats, enjoying high disposable
incomes, who want to buy imported British that
they are familiar with. There is also an ever
growing number of five and six star hotels. With
the availability of the efficient, modern
distribution systems that are in place, Dubai is a
healthy market for Britiish fruit growers and
exporters to explore. The evening ended with the
Root and Branch toast from the gallant Clerk.

The Master & Wardens with other diners

The Master welcomed a number of guests that included Dr
Terry Waite, CBE and the Master of The Worshipful
Company of Poulters, a company with whom we as a
company have formed strong ties through their joint
participation in the City Food Lecture and the Pancake Day
Races. Chris Hutchinson was thanked for taking on the
role of the Fruiterers fruit distribution to the needy of the
City. Past master David Hohnen’s efforts in organising the
very enjoyable Kingswood golf day where £580 had been
raised for charity came in for special praise. The progress
already made towards a successful City Food Lecture for
2008 and the good attendance of the visit to Hampton
Court were also noted.
Past Master Cryan with ladies

Members
and
guests were privileged to listen to
pianist Mr Nick
Durkin as they
dined heartily on
smoked salmon,
roast guinea fowl
with colcannon
and
raspberry
brulee.

Some Fruit trade notables! Liverymen Matthews, Hutchinson
and Velasco

PRESENTATION TO

TIM BULLIVANT
At the Audit Court Dinner held on May 17th, the
Master presented a silver wine coaster to Liveryman
Tim Bullivant in the Company’s recognition of his
services as Honorary Accountant. Tim has retired
from the office after eight years service.

It
was
most
appropriate that
the guest speaker
was Mr. Geoffrey
Dicks, Chief UK
Economist of the
Royal Bank of
Scotland.
Geoffrey spoke
with
humour
about the UK
economy in the

“We are most grateful for all that Tim has done for us
and this is a token of our appreciation”, the Master
said. It has not been possible to recruit a successor
from among the Livery and the work will now revert
to a professional firm on a fee paying basis.
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M ASTER ’ S R
“Chapter 2 was just as wonderful as the first and again, so
exciting for Sue and myself.” In the official capacity as
Master the following provides snippets of what has
happened.
On April 12th we were at the Mansion House listening to a
very interesting presentation given by the Army, Navy and
Air Force Cadet Forces, which demonstrated the very
positive attitude of these youth organisations. It was obvious
that the Lord Mayor was very proud of his association with
the Groups. At the reception that followed we had an
opportunity to talk with the cadets; it was wonderful to see
their enthusiasm.

Vintners Hall. The food together with copious amounts of
wine and spirits made our journeys home quite painless!
The Livery Golf Day was held on the 3rd May at Kingswood
Golf & Country Club. The success of this day is largely due
to the efforts of two people – Past Master David Hohnen and
Liveryman Tom Hilliard. David for all his efforts and hard
work rounding everyone up and organising the day so very
well; Tom, for his generosity in giving the Green Fees and
making sure that the catering for the day is first class –
especially the magnificent Buffet lunch! Sue and I are very
pleased to announce that the Society raised £850 for the
Fruit Gifting Programme, which I feel is a great effort…
Incidentally, the Mistress kept the Robins flag flying by

April 18th was the date of The Master’s Committee Meeting
and the Honorary Assistants’ Dinner at the Farmers’ Club.
This was a new venue and head chef, Donald Erwin provided
us with a fine meal. We were particularly cared for by Group
Captain Grieve Carson, who is an old friend of the Fruiterers’
Company.
The Memorial Service for Sir Peter Gadsden, a past Lord
Mayor and Honorary Freeman of the Company, was held in
the Great Hall of St. Barts. Hospital on April 19th and proved
to be a very moving experience.
Hampton Court on St. Georges Day, (April 23rd), proved to
be a popular venue for a Fruiterers’ visit. We were very lucky
with the weather! Sue and I were thrilled by the support for
our second function as nearly 90 Liverymen and Guests
turned out on a Monday, for a visit to one of our most
elegant palaces. The guides, in particular were truly
wonderful. Judging by the phone calls and letters which
followed the visit, everybody enjoyed themselves – especially
the lunch!

The Guildhall for Election of Sheriffs

winning the First Prize for the ladies section.
We attended the Sons of the Clergy Society Service at St.
Paul’s Cathedral on May 15th. I had the pleasure of
processing with the other Masters present and all were
treated to a most wonderful choral performance sung by the
massed choirs of St. Paul’s, Christchurch, Oxford and
Guilford Cathedral. Conjointly, they almost took the roof off
of the Cathedral!

The Master with guides at Hampton Court

On April 24th, an invitation from the Farmers’ Club to attend
their Annual Committee Dinner and a chance for me to
present our annual donation to one of the armed forces –
this year, the RAF. The cheque was received by the Chief of
the Air Staff, Sir Glen Torpey, who had attended our
Banquet, earlier in the year. In his speech he expressed his
great gratitude for the support shown by the Company.
On April 25th in the company of the Clerk, we attended as
guests of the Worshipful Company of Distillers, who
ensured our visit was most enjoyable, a function at the
10

St. Paul’s Cathedral, for the Clergy Society Service

The Audit Court Dinner at the Barber-Surgeons’ Hall on May
17th produced another fine attendance with 125 people
witnessing a well deserved presentation to Tim Bullivant for
his outstanding, voluntary work over a number of years. On
behalf of the Company Tim, I sincerely thank you.
A number of Liverymen offered support attending at the

R EFLECTIONS
Committee, at 4.30p.m. More cider tasting – will it ever
end?! At about 6.00p.m. We were joined by six members of
the House of Lords – amongst them Honorary Freeman
Lord Mayhew, who after a brief conversation whisked me off
to the Chamber of the House of Lords. He insisted on
sitting me down, next to the Front Bench. By this time, I was
in a total state of shock, but can tell you that it was an
amazing experience and one that I am unlikely to forget.
After twenty minutes it was back from the Chamber to reality
and the Clerk in somewhat of a dazed state. For that fleeting
moment of elevation I shall be eternally grateful to Lord
Mayhew.

The Master with his Wardens

Capital Club on May 21st at the launch of Past Master Derek
Tullett’s autobiography. Mr Tullett Jnr made a very witty and
moving speech “To Dad”.
Golf again on May 30th, when I was invited to play in
Hertfordshire at a Charity Golf Day, held for the Red Cross.
Very boring, but somebody had to do it!!

An Awards Council Meeting at EMR during the afternoon of
June 13th was followed by an evening with the Clerk at The
Worshipful Company of Pipe and Tobacco Makers for their
last ‘smoking evening’. After the change in the law they are
going over to snuff!
The Masters’ Weekend at Ironbridge, between the 15th and
18th June comes highly recommended to all future Masters
and Partners. It was a great weekend which was wonderfully
organised and provided the opportunity to meet with other
Masters and partners of your year. A Masters of your year
Club is formed – this year’s Club is to be known as ‘007 –
Licensed to Dine’.
On June 19th the General Manager of the Oxford and
Cambridge Club, in Pall Mall invited us to lunch. The
following day we returned to the Glaziers’ Hall, to present a
gift of apples, grapes, cherry tomatoes and celery, for their
evening Charity Function, on behalf of the Fruiterers’
Company. Forty-eight hours later, we received a note to say
that we had helped to raise £17,500 – and a thank you.
Election of the Sheriffs at the Guildhall on June 25th
followed by lunch at the Little Ship Club followed by a
Master’s Committee Meeting at the Guildhall.

The Master and Sue meet the other principle guests

Off to the Royal Bath & West on May 31st. Great fun,
particularly the Thursday, and I can recommend the day to
everyone. Particular thanks go out to IPM Will Sibley and Liz
for all the support they have shown to me and Sue.
Liveryman Michael Velasco had for the second year in
succession arranged for the Spanish, Asturian Cider Makers
to attend, who demonstrated their remarkable cider pouring
techniques. On behalf of the Company “thank you Michael”.
Your Master was extremely relieved to find that he was not
required to sample the examples of 250 ciders presented,
prior to making judgement! All those in attendance enjoyed
a superb buffet lunch as guests of the Bath & West
Committee. We were joined in the late afternoon, by our
almost Honorary Freeman, Lord King of Bridgwater, who
had discovered to his disappointment that his cider had not
been awarded first prize!

A visit to one of the Hostels that we support on June 28th I
was accompanied by Liveryman Christopher Mack and p.a.
Judy Whittaker from the Mack Organisation, and we
discussed raising the profile of our Fruit Baskets and the
continuance of the operation.
And that was not the end, but the Editor tells me the rest will
have to wait until next time!!

Dinner at the Glaziers’ Hall on June 5th, with the Clerk as
company, as guests of the Livery Committee. A fine meal
and most informative evening with other Masters and Clerks.
June 6th, your Master – attended by the Clerk – was
summoned to the House of Commons by the All Party Cider

The Master with Chris Mack on a visit to a hostel

11

FULL HOUSE AT

FISHMONGERS’ HALL
The Summer Court Dinner
was held at the Fishmongers’
Hall on July 19th. We had not
had the pleasure of dining
there for some 30 years and it
was a delight to be able to
enjoy the hall with its
magnificent paintings again.
Pictures of fish, (or is it fishes),
adorn some of the walls. In
naming fish whose name
begins with A, a wise Court
member was able to name
three, anchovy, ‘addock and
‘ake.

use from June 1835 and
interior decoration was added
in 1840. Many changes to the
interior style have occurred
over the years. In September
1940 the Hall was damaged
by fire that resulted from
enemy bombing. Restoration
was completed in fourteen
years, despite the scarcity of
building materials when
hostilities ceased in 1945.

The Worshipful Company of
Fishmongers is one of the Twelve Great
Livery Companies of the City of
London, and is amongst the most
ancient of the City Guilds with an
unbroken existence of more than 700
years. The current hall, which is the
third occupied by the Company, is
architecturally most interesting in three
important ways. It was built between
1831-1835 and is the sole survivor of
quality from an important programme
of town planning for the approach to
London Bridge. It is also a rare
example of an English, Greek revival
town building, free-standing and
largely unaltered. Iron and hollow
bricks were used in its construction, a
process influenced by the mills of the
Industrial Revolution. Sir Robert
Smirke, (the architect of the British
Past Master Tullett and Gloria

Diners at the Fishmongers’ Hall

Guests of honour included the
Master of the Farmers’
Company
and
Lady
Wilkinson, The Master of the
Woolmens’ Company and Mrs
Hamilton-Deeley, Colonel J Moss and
Mrs Moss and D Cory, The High Sheriff
of Manchester and Mrs Cory.
Welcoming the guests the Master
recorded his delight that every available
place in the hall had been taken. He
also welcomed Mr Gilbert Gray QC who
replied to the toast of the Guests with a
most entertaining speech.

Left: The Master with Honorary Liveryman
the Rt. Hon. Lord Mayhew

Below: The Master with Master Farmer and
Lady Wilkinson

Museum), had his
design for the new
hall, selected from
87 entries submitted
to
the
Fishmongers, when
a competition was
launched in 1831.
The commission
was granted in
February 1832 and
from June in the
same year George
Gilbert Scott, a
famed
Victorian
designer spent two
years in Smirke’s
office assisting with
the process. The
finished hall was in

12

CHARITY RAISING FRUITERERS!
and was the winner.
Mark Culley won the Barton Cup with Colin Tenwick as
runner-up. The President’s Vase (for guests) was won by
Ben Tonnison.

he Golfing Society’s annual golf day was held at
Kingswood Golf Club on May 3rd, when 49 players
turned out for an exciting competition. After the
warmest April on record the course was in magnificent
condition. Grey conditions were replaced by brilliant
sunshine, ideal for the
players. Regrettably
the President was not
in attendance after
having
undergone
surgery in hospital,
but he was reported to
be recovering well.

T

A £10 draw and auction for the fruit gifting programme
was conducted by the
Master resulting in the
magnificent sum of
£580.
There was a sad note
when before a magnificent lunch Ted Dilley,

Colin Tenwick wins the
Robert Sice Prize as
Runner-up

A surprised
Past Master Wallis

Mark Culley – Winner of
the Barton Cup

The Master presents the
President’s Vase to Ben
Tonnisson

Master, Ivor Robins,
is a keen golfer and
was playing. Sue, his
wife, had organised
two separate ladies
matches outside the
main competition, and
again, she triumphed

one of the founder
members who died
recently, was remembered, his absence
was deeply missed.

PAVIOR AND COOPER ELECTED AS SHERIFFS
Liverymen of the City Companies were called to Common
Hall at Guildhall on Monday 25th June to elect two Sheriffs
for the forthcoming year. On this occasion there were just
two nominees Alderman Ian David Luder (a Cooper and
Tax Adviser) and Alderman Michael David Bear (a Pavior
and Chartered Surveyor). The event, which is generally
over in less than an hour, commences with a procession
into the Grand Hall of the Masters, Prime Wardens and
Upper Bailiff of the several Livery Companies and the
Livery Committee, followed by the Lord Mayor who is
preceded by the City Officers. Once seated at the head of
the assembly, on the Hustings, the official proceedings are
opened by the Common Cryer and follow a well defined
pattern.

were provided with the opportunity to give a speech of
acceptance. Once all the other business was concluded
the meeting was closed and the City dignitaries retired in
reverse order to the opening procession.
The event occurs once a year and is one of the most
important in the City’s calendar. Sheriffs assist the Lord
Mayor in his official duties, and theirs are most demanding
roles. During their year of office they reside in official
shrieval apartments at the Old Bailey and are called on to
participate in a full programme of duties.

Both nominees were elected in the traditional fashion and

Fruiterers were in attendance at Guildhall as always, many
taking their responsibility to vote most seriously. It also
provides an informal opportunity both pre- and post- the
election to get together with other members of the Livery.

Liverymen leaving after Common Hall

The Guildhall site of the Election
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Mixed fortunes for
BERRIES and CURRANTS

Time for tremendous variety in the shops

The fortunes of soft fruit producers were in many ways, as they always are,
tempered by the vagaries of the weather during the late spring and summer.
A lot more strawberries had been sold up until the end of May and peaks in
supply with the consequential pressures on price had been avoided. The
season was looking good. But then the UK suffered one of the wettest
June’s on record and apart from the usual production problems, sales
slowed significantly as the peaks of supply came on stream. 25% less fruit
was sold in June than the previous year and July did not witness a
significant improvement. From the stats, that have become available, one
major supplier of strawberries to the UK multiples suffered an almost 40%
drop in volume sales during the first week of the month. By mid-month the
situation was showing some signs of recovery but there is still some way to
go before a final analysis can be undertaken but it would seem that both
growers and retailers have cause for being cautiously optimistic. Picking,
and other production costs have spiralled and a lot needs to “go right” to
compensate for the effects of these inflationary trends. Demand and yields
have been described as flat, but new varieties creating greater consumer
interest will assist the industry, as it endeavours to keep its head above
water.
Raspberry yields have been disappointing in both England and Scotland
due to the slightly biennial nature of the crop. The supermarkets have
placed raspberries squarely in the forefront of the retail battle for market
share and “it is a brave person who will plant raspberries under the current
climate of demand and returns”. Varieties will play an increasingly important
role and most retailers are already differentiating according to flavour and
quality. One company that has an international reputation for breeding new
varieties has developed a double-cropper with good characteristics and
such successes will be pursued by others. The season is not going to be
outstanding and many growers are reviewing strategy.

Value and different secifications

There has been a tremendous increase in the interest for Blackberries and
the fruit has become an important consideration in the soft fruit mix. As the
Newsletter goes to press it is too early to forecast how the season will pan
out but the sentiments are bullish both in terms of quality and returns.
Production is increasing as more become glass protected. Supermarkets
are placing blackberries in more prominent positions at retail which can
only bode well for the fruit. Availability will continue right the way through
until the first frosts. Early sales of blackberries were above last years
volumes and the prices have been satisfactory even though yields have been
down supplies have been higher. Apart from English fruit, blackberries are
available from Spain, France, Holland and Italy.
Blueberries have been described as one of the new super-foods. Availability
of English supplies lasts from mid-July through to the end of August, but
there is stiff competition from Eastern Europe. The English season has been
early and heavy.

Mixed berry packs

Currants and gooseberries battle for shelf space at retail and with the accent
very much on strawberries and raspberries, (there being two types of both
in most stores), it’s difficult to be too enthusiastic for their future or their
development into 12month mainstream offers.
There have been some developments in packaging and with the ‘carbon
footprint’ and ‘buying locally’ becoming increasingly important
considerations in many consumers’ attitudes towards purchase. An
example has been a 1.4kg box of strawberries, designed to decrease
packaging and increase consumption. And encouragingly, according to one
industry expert, multiples do understand that production and distribution
costs have risen and they are “trying to be responsible”. Finally there have
been positive developments in the production of suitable green plastics for
poly-tunnels, a possible solution for satisfying the demands of the many
detractors.

Gooseberries in some supermarkets

And as with top fruit, as we go to press, we have to record that the rains of
July may have had a dramatic affect on the yields and fortunes of the
industry. We wish the growers well!
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FROM ORCHARD TO MARKET
TOP FRUIT NEWS
the English apple industry. Disappointing has been the set
of Conference pears where current estimates show a
decrease on the previous year. Comice and Concorde are
anticipated to be the same or slightly below 2006 in volume
terms.

There was a roaring in the wind all night;
The rain came heavily and fell in floods;
But now the sun is rising, calm and bright.
Wordsworth

The Bramley season successfully concluded in July leaving
a clear start to the new campaign. This fact linked to the
resurgence in demand for cider and the decimation of
eastern European apple crops by frost are reasons for
optimism. An additional affect will be the shifting attitude of
the major retailers who are expected to put more effort into
the promotion and merchandising of Bramley during the
forthcoming season.

It is ironic that our last newsletter spoke of the exceptional
warmth which we experienced in April. That, combined with
a lack of frosts led to heavy pollination and a good set, but
slightly less of a set than some had predicted. The
explanation advanced by those who are seemingly in the
know was that many of the trees were stressed from the very
hot, dry summer experienced in 2006. Since then our
weather has taken an altogether different course. As always
growers have been affected. The cool dull conditions in May
put the season back on track for normal harvest dates.
Equally it resulted in a substantial drop in what had
previously looked like a record fruit set. Cherries and pears
were particularly affected – they are more dependent than
apples on good light levels to maintain growth. There has
been a great deal of investment in new orchards with
trellises and intensive production techniques. This has
resulted in a potentially greater English apple crop and the
industry has had the good sense to increase the handling
and storage capacities accordingly.

There have been positive indications that the English topfruit industry is undergoing a resurgence of interest, with the
planting of new orchards and the grubbing and replanting of
established orchards with popular varieties grown on more
intensive systems. Also, many growers who switched out of
apples in the nineties are re-planting. Research suggests
that there has been a dramatic change in many consumers’
attitudes on carbon foot-printing and the buying of local
produce. Multiples appreciate these facts and have strongly
courted their suppliers and growers and understand the
need to ensure the success of the industry. It is comforting
to know that the English consumer shows more emotional
attachment to English apples than virtually any other
product and this should reflect favourably in the future.

More recently we have all been affected, in varying degrees,
by the unseasonable heavy rains. This seriously affected the
picking of the Kent cherry crop, causing splitting and then
fungal rots. Given the atrocious conditions it is surprising
that so much of the crop was picked. Several liverymen
contributed to a fine display at the Kent Show, winning
several prizes. Remarkable when only a few days previously
it looked possible that the Show would have to be cancelled.

That was the good news, but the bad came over the
weekend of 21/22nd July when torrential rain and more hail
hit Kent. It was too difficult to assess the final impact as we
went to press but one pundit believed that the apple crop
will be reduced to just 5% above 2006 levels.

Worse than rain, indeed every grower’s nightmare, is hail
and there has been quite a lot of that too. A number of
farms have lost their entire crop; our sympathy goes to
them. Others will have to thin their crops or pick selectively
to maintain a marketable sample.
Currently the prospects are for respectable crops of most
varieties, albeit with considerable local variations. Growers
will be hoping for some sort of settled weather pattern to
establish itself before the beginning of September when the
picking of maincrop varieties is due to take place. If the
current thundery and showery conditions persist harvesting
will be even more testing than usual. Also, it will not be
helped by this season’s shortage of student labour.

An abundance of overseas apples

Finally growers will be at the mercy of the tantalising but
frustrating rollercoaster which is the English top fruit
marketing season. At this stage only a fool would attempt a
prediction.
However, marketers believe that between 30-35,000 tonnes
of English Gala could be accommodated in the course of a
season with the current demand structure. That figure has
not yet been achieved but with the current plantings and
with reasonable growing conditions the target could be met
in the foreseeable future. Braeburn is also showing an
annual growth trend but Cox still remains the lynch pin of

Even Organic Pink Lady and Jazz!
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and are used for the storage of multitude of liquids, foods
and other materials. Development of aluminium casks
and other plastic containers witnessed a sharp decline in
the trade during the latter half of the 20th Century, but
there are still some practitioners of the art in the Company.

THE WORSHIPFUL
COMPANY OF
COOPERS

But what about the Company itself? First records note that
Coopers appeared before the Mayor and 11 Aldermen on
the 15th August 1298 and were fined for an unknown
offence. But from then the history is punctuated by some
fairly illustrious achievements with activities covering 709
years, 26 Sovereigns and one Protector. In 1439 the
“Vellum” book appeared – the earliest known record of the
Coopers and by 1457 the Mayor and Aldermen passed an
ordinance that all vessels made from inferior wood to be
burnt. The Coopers had won regulation of the trade. In
1495 the first record of a Cooper’s mark was recorded and
on the 29th April 1501 a Royal Charter was granted by
Henry VII and Hew Crompe was elected first Master of the
Company. This was followed eight years later by the Grant
of Arms by Henry VIII with the motto “Gaude Maria Virgo”.
In 1531 and Act of Parliament was passed to empower the
Wardens of the Company to view and guage all barrels in
London and for 2 miles outside. Those vessels approved to
be marked with St. Anthony’s Cross. The Company was
authorised to charge one farthing per vessel. Defective
vessels could be seized. A company “Sealer” was
appointed. In 1547 the first Hall was erected and in 1559
Elizabeth I confirmed the Charter. Almost a century later in
1658 the Election Day for Masters and Wardens was
changed from Sunday to Monday before the Feast of
Pentecost or Whitsuntide. A revised Charter was issued by
Charles II in 1685. William Alexander died in 1726 and
bequeathed his Essex estate to the Company and its
revenue to the poor of the Company, while in 1742 Robert
Willimott was Lord Mayor and was the first person to hold
office from a minor Company. The following year he was
elected Master of the Coopers. A ruling in 1830 by
Common Council admitting those of the Jewish faith saw
David Salomons admitted to Freedom & Livery of
Company in 1831. After a distinguished career he was
elected Lord Mayor for 1855. The site of the third hall was
sold to the Corporation of London in 1957 and in August
the following year the Company acquired 13 Devonshire
Square. In 1966 a decision was taken to amalgamate the
Coopers’ Company’s and Coborn Schools which was
completed at Upminster and opened in 1974. The
Coopers’ Company celebrated their 450th Anniversary of
the founding of the Coopers’ Company’s School in 1986
and in 2001 the 500th Anniversary of the granting of the
Charter for which a ‘New Development Plan’ was launched
that contained some interesting initiatives. Strangely, the
Master for the current year shares the same surname as
our IPM, but the Coopers’ is a Richard Sibley. A
member of the Livery, Ian Luder, was elected as a
Sheriff at the Common Hall held at the Guildhall on
June 25th.

Entrance to the Coopers Hall

The Fruiterers maintain excellent relationships with the
Mayorality, other City Institutions and Liveries. There are
some Companies however, who through their participation
in common events or associations through other activities,
have become closer to our own Livery. We intend to
publish details of these Companies in this and future
Newsletters.
The first is the Worshipful Company of Coopers. They
are 36th in precedent and have their own hall in
Devonshire Square, one of the oldest buildings in London
to be used as a Livery Hall. Today’s structure is the fourth
that the Company have occupied and was built around
1684 in the reign of Charles II. The first was destroyed in
the Great Fire of London, the second was rebuilt after 200
years of use while the third was destroyed by enemy action
in 1940.
What is the trade of
Coopers? Well they
make barrels, wooden
barrels, which were

The Coopers have two schools Coopers’ Company
& Coborn School and Strode’s College, while their
affiliations are HMS PRESIDENT, the Surrey Army
Cadet Force and No 99 Squadron RAF.

Liveryman Stuart Law making a
gunpowder barrel for the
Tower of London
Completed Gunpowder Barrel
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The Coopers’ like many other Liveries take their
responsibilities to the Lord Mayor and the City very
seriously and to their charities and educational
establishments. It is hoped that the Company will
provide a live demonstration of their trade in the
Cider Marquee at next year’s Royal Bath & West
Show, sharing with the Fruiterers and Pewterers.

CITY OF LONDON
BRIEFINGS
For any Liveryman
who
has
not
attended a City of
London Briefing and
is in two minds
whether to apply ask
a fellow Fruiterer who
has attended. You
will always receive a
very positive response because the
evening provides an
Guildhall, Corporate
interesting and valuCentre of The City.
able 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 for the
final 2007 briefings are given here. All will be held at the
Innholders’ Hall. They are:-

• Wednesday 10th October, 2007, and
• Tuesday 13th November 2007.
The formats for the evening will be:• 5.00pm Registration (tea and coffee will be served)
• 5.30pm Welcome
• 5.35pm Presentation
• 5.58pm A Unique Contribution
• 6.15pm Interval and Glass of Wine
• 6.30pm How Does it Work
• 6.50pm Questions
• 7.00pm Buffet.
Application for places on the Briefing should be made on
a form that is obtainable from the Public Relations
Office, City of London Livery Courses, Wax Chandlers’
Hall, 6 Gresham Street, London EC2V 7AD.
Tel: 020 7606 3591/2, Fax. 020 7600 5462 or e-mail,
liverycourses@chandlers.ndonet.com

Did you know?
Liveryman Peter Cooper who has just become a City Guide, has provided the Editor with a few titbits of
information, that he has picked up on his course. Many of you will be aware of the details, and some
will say that the assertion could be debated but whatever, these are the official views. The question
begins with ‘Did you know?’ Mark your score accordingly – good luck.
1. The Grocers were once known as Pepperers.
2. That the Bowyers Master serves for two years.
3. That the Cooks have two Masters at the same time.
4. That Samuel Pepys was a member of the Clothworkers.
5. That the ‘Great Twelve’ Companies donated the lamp
standards on the forecourt of the Royal Exchange.
6. The Drapers have produced about 100 Lord Mayors.
7. The Fishmongers’ Hall displays the dagger said to have
been used to kill Watt Tyler.
8. The Vintners & Dyers are involved in the annual process
of ‘Swan Upping’.
9. The Goldsmiths conduct the ‘Trial of Pyx’, the annual
testing of the national coinage for purity, content and weight.
10. The Lightmongers when formed had 110 members, the old
DC voltage of London’s power supply.
There will be more fascinating facts about the square mile in the next edition.
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incumbent Lord Mayor with
several bushels of fruit.
As a company we have
been privileged that so
many Lord Mayors have
found time in their extremely
business schedules to allow
the Fruiterers admission to
the Mansion House for
Presentation of Fruit to
this
extremely important
Lord Mayor
ceremony. Last year it was
held at Borough Market but this year we are back at the
Lord Mayor’s City residence. Not to be missed on
Thursday 1st November, at 11.15hrs.

COMING UP –
WHAT TO SAVOUR
Carvery Luncheon. To be
held at the Butchers’ Hall
12th
on
Wednesday
September. For those
Fruiterers who have not
experienced the delights of
lunching at the Butchers’
this is a must. When
Carvery Luncheon
notification is received from
the Clerk early booking is essential as numbers are usually
restricted.

Master & Wardens Dinner. The last formal dinner in the
Fruiterers calendar and this year it will be held at the
Grocers’ Hall during the evening of Thursday 8th
November.
Lord Mayor’s Show. A
spectacular ceremony of
many floats and a real
fun day for adults and
children alike. Completely
free, but essential to get in
position early to obtain a
good vantage point. The
Lord Mayor’s Show
procession commences near
the Guildhall, passing the Mansion House and continues
through the City to the Strand. It then returns along the
Embankment, Blackfriars and Queen Victoria Street back
to the start point. The Fruiterers will not be participating
with a float on Saturday 10th November, but many will be
spectators along the way.

Election of the Lord Mayor.
A Common Hall for all
Liverymen of over one year’s
standing, this ceremony to
be held at the Guildhall on
Monday 1st October is well
worth attending as one
comes to appreciate and
Election of Lord Mayor
witness the mechanics of the
City in action. Check with the Clerk’s advice on how to
obtain an entrance ticket, without which admission will be
impossible.
National Fruit Show. Held
each year at the Kent
Showground, Detling, this
event is a showcase for the
British top-fruit industry and
allied industries. Lasting two
days, Wednesday 24th and
Thursday 25th October,
2007, it provides an ideal
National Fruit Show
opportunity for Fruiterers to
see and learn about an industry to which we give so much
support, and to marvel at the variety and quality that is
produced. It is anticipated that the Fruiterers will have their
stand at the event. Adequate parking, pay at the entrance.

Carvery Luncheon. The last event of the year on
Wednesday 5th December again at the Butchers’ Hall.
There is a greater restriction on numbers at this festive
time of the year so book your place as soon as the Clerk’s
notification is received.

Presentation of Fruit to the Lord Mayor. By ancient
precept the Fruiters are duty bound to present the

City Food Lecture

City Food Lecture. This will
be the first that has been
totally organised by the
participating food Liveries
and should, as always, be a
very interesting evening with
Lord Haskins as guest
speaker. In the Guildhall on
Tuesday 29th January,
2008.

P E T E R G I L D I N G & C O M PA N Y L I M I T E D
International procurers, importers, managers,
pre-packers and distributors of
quality fresh produce
to the UK industry.

Knowsley Cold Storage & Distribution Centre, Caddick Road, Knowsley, L34 9HP
Tel. +44 (0)151 548 7070 Fax +44 (0)151 549 1601
e-mail pbg@petergilding.co.uk
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FRUITERERS AND GARDENERS
VISIT HADLOW COLLEGE

NEW LIVERYMEN
AND FREEMEN
LIVERYMEN
At the Audit Court Dinner Ben Hyam, Peter McDermott
and Andrew Sugarman, at the Summer Court Dinner
Amanda Cottrell, Jane Harte-Lovelace, William
Haynes, Peter Wilkin and Tommy Leighton.
FREEMEN

Upper Warden greets
Master Gardener

Mark Lumsdon-Taylor
welcomes the visiters

Stefan Jordon & Sue Daly
address the audience

Some of Hadlow College’s
gardens

At the Audit Court Dinner Simon Jessel, Clive Jory,
Richard Kilner and Michael Richards at the Summer
Court Dinner Ian Adams, Charles Alessi and David
Simons.

he Fruiterers have always been anxious to cement
relationships and to establish firmer bonds with Liveries
who share similar interests, e.g. food and cultivation.
This visit was the first, in what is hoped, will be a sequence of
many co-operations with like-minded Companies.

T

Freemen with Master & Wardens - Audit Court

Hadlow College, situated in the heart of Kent, is a centre of
academic achievement in the field of horticultural pursuits and
associated disciplines. It was incorporated in the early nineties
with government support, but unfortunately went through
somewhat of a decline towards the end of that decade,
according to Mark Lumsdon-Taylor, Director of Finance and
Resources, as he greeted a visiting group of Fruiterers on the
12th June. Fortunately, the situation has reversed through the
investment of £7million and the dedication and hard work of
the team. It is projected that there will be a surplus of £300k
on a turnover of £10m in the current financial year and now
embodies 400 degree students, 200 of whom are part-time.
The College operates through three centres at Hadlow,
Canterbury and Mottingham and offers a wide range of
courses at several academic levels. It has been graded and
ranked highly by Ofsted and is looking for even greater glories
through the investment of £8million during the current
financial year, continued Lumsdon-Taylor. The mission
statement is Innovation, Experience and Excellence, goals that
are pursued tirelessly as was demonstrated by Sue Daly, Team
Leader in Horticulture, and Stefan Jordan, Head of
Commercial Production and Industry, in their presentations to
the Liverymen.

Liverymen - Audit Court Dinner

Boasting one of the largest glasshouse complexes in the
educational world, Hadlow is investing in such infrastructure to
research and assist in production techniques, to afford work
placements, training and expertise for City markets and
business in general and to actively seek support in training
funds. Its objectives are to provide a responsiveness to a
changing industry, to stimulate modern, forward thinking, and
to be in the forefront of horticultural production research for
business.

Freemen - Summer Court Dinner

At the conclusion of the presentation, Paul Holland, the
Principal of Hadlow College succinctly, summarised his
colleagues’ deliberations. This was followed by lunch, with
thanks being provided by the Master Gardener. A very
interesting tour then ensued of some of the many projects and
undertakings that the College is currently embarked upon.

Liverymen - Summer Court Dinner
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CONGRATULATIONS
Liveryman
Nigel
Bardsley.
In May of this year Nigel &
Annette took the Tesco
English Top Fruit Grower
of the Year Award for the
2006/2007 season. There
were three categories
which were growers with
under
16
hectares,
growers with over 16
hectares
and
the
grower/packer considerations. After adjudication across
the three, the Bardsleys were voted the overall champions
with special citations for QA, packing, standards and
packaging. Congratulations.

Liveryman Peter Cooper.
Who became an Official City of
London Guide after passing the
final leg of a fairly intensive
course run by the City University
and City of London Corporation.
Involving written and oral
examinations plus practical
instruction Peter has spent
Wednesday evenings and some
Saturdays & Sundays learning
about the history, notable
buildings, statues, institutions and other interesting
features within the square mile. Congratulations. We
hope to carry a story, with pictures, in a future
Newsletter of Peter in action. Ed.

Liveryman Jane Lockwood.
Who married Nick Anderson at
Bishops Stortford Registry Office
on Saturday 21st July 2007. We
wish Jane and Nick much
happiness in their life together.
Congratulations

Deputy Pauline Halliday.
On being elected as Chief
Commoner of the City of London
on the 18th April. Congratulations. We will carry an
account
of
the
Chief
Commoner’s
duties
and
responsibilities in the next
Newsletter. Ed.

Liveryman
Jacques
Onona.
Who was
awarded the prestigious
Florette sponsored Lifetime Achievement Award
at the Re:fresh Awards
Ceremony held at the
London Marriott Hotel,
Grosvenor Square, on
Thursday 10th May.
Congratulations.

Liveryman Ken Muir.
For winning Gold for his
Company’s display at this
year’s Chelsea Flower
Show. Congratulations.
See page 2.
Ken Muir’s magnificent
berry display wins Gold.

ACKNOWLEDGEMENTS

OBITUARIES

Adrian Barlow, Jenny Bartlett, Brogdale, Angela Chapple, The
Commercial Grower, Peter Cooper, Cox Photography,
Edmund Doubleday, EMR, The FPJ, Lionel French (the
Clerk), Pauline Halliday, David Hohnen, Peter Holland, Jane
Lockwood, Gerard Lyons, Ken Muir Ltd., Adam Olins, Ian
Rainford (the Remembrancer), Sarah Randell, Ivor Robins (the
Master), Gloria Saunders, Gerald Sharp (Photography), Mike
Solomon.

We record with regret the deaths of
Liveryman Edward (Ted) Charles Dilley on
the 22nd April, Herbert (Joe) George
Stannard on the 16th July and Past Master
Sir Rowland Whitehead on the 28th July.
We send their families and colleagues our
deepest sympathies. There will be a
memorial service for Sir Roland Whitehead in
October. Details will be supplied.

THANKS
On behalf of the Worshipful Company of Fruiterers the Editor
would like to extend sincere thanks to the anonymous sponsor
and Peter Gilding & Company Limited who have made the
publication of this edition of the Fruiterers’ Newsletter
possible.
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