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Horticulture, History and Homage
– a Fruiterers’ visit to Turkey
urkey lies at the western end of the Fertile Crescent, one of
the World’s major centres of biodiversity. Here in a huge
tract stretching across what are now Syria, Iraq, Iran and
Afghanistan the ancestors of many of our crops evolved and
diversified, including several temperate fruits. Agriculture exploited
the opportunities offered by these plants producing the economic
conditions for the development of several significant civilisations.
Consequently, the area gained great political and strategic
significance resulting in wars and invasions. This background
brought 23 Fruiterers plus their guests together for five days of
convivial touring. Interests focussed on the sweet cherry industry at
Bursa and Bayramic, the Greco-Roman site at Pergamon and the
battlefields of the Gallipoli campaign.
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The Bursa factory can process 315 tonnes of sweet cherries daily
using hydrocooling, optical electronic quality and defect sorting for
colour, size and maturity. Process control is on-line and real-time
delivering temperature and humidity tracking. Annual production
exceeds 7,500 tonnes of fresh cherries and 2,500 tonnes of figs
employing 50 full-time and 1000 seasonal workers. The factory
packs sweet cherries from the end of May to August followed by
figs to the end of November. Schooling is provided for the children
of the factory workers with teachers and curriculum managed by
the Turkish Ministry of Education.
Subsequently, some Fruiterers met with representatives of
Turkish fruit exporters associations as a result of earlier
consultations with the Turkish Embassy in London.

Horticulture
The Alara Agri Company is part of the multinational UniVeg
Group with a major packing, storage and distribution facility built
on the outskirts of Bursa. Here Mr Belit Balci, the chief field
operations officer described the operations (see also www.
thefruitfarmgroup.com). In Turkey the Group grows, packs and
exports sweet cherries, brine cherries, fresh black figs, green and
black olives, pomegranates and quinces. Produce is drawn from
their own orchards and from 2000 smaller local contract farmers.

History
The Aeoloic Greeks first settled on the hill top site of Pergamon in
the 8th century BC. The city came to prominence after the death
of Alexander the Great in 323BC when it became the territory ruled
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Thoughtful Fruiterers at Redoubt Cemetery

Pergamon Temple of Trajan

Brighton Beach; peaceful now but a bloody
battleground in 1915

by Lysimachus. His nephew Attalus built
the Temple of Athena and the Library at
Pergamon, which rivalled the one at
Alexandria. Attalus’s son Eumenes II
consolidated the city building a spectacular theatre, the Great Altar of Zeus, a
gymnasium and agora and fortified the
acropolis. Pergamon fell into disarray with
the arrival of the Goths in AD 262.
Following the adoption of Christianity it
became an important missionary centre
with one of the seven churches of the
Book of Revelations. In 1871 a German
railway engineer, Karl Humann rediscovered the site and following excavations
took the Altar of Zeus to Berlin.
In the valley below Pergamon is a
sanctuary dedicated to the god of healing
Asclepius (Asceplion). Here sick people
bathed in the sacred spring and as a result
Asclepius appeared in their dreams
advising on suitable cures.

wreath on behalf of the Fruiterers
Company and recited Laurence Binyon’s
poignant stanza.
Thereafter, members of the Party
whose relatives had fallen in the Campaign
placed crosses in the appropriate
cemeteries a tour of which underscored
the scale of the slaughter. At ANZAC Cove
the sheer impossibility of what was
demanded of the troops was all too
apparent. The troops fought with great
gallantry and determination often in the
face of certain death.

with trees grown as a monoculture
covering 1000s of ha owned on a crofting
basis by many families.

Homage
The Master Rupert Best and Mr Izzet
Yildirim a local expert who spoke from an
educated position of neutrality briefed the
Party in advance of visiting Gallipoli. They
described the initial naval and the
subsequent land campaigns aimed at
capturing the strategically vital Peninsula
and Dardanelles waterway which
controlled entry into the Black Sea and
access to southern Russia during 1915.
As the Fruiterers travelled down the
Peninsula from Eceabal (Maidos) past the
narrows and castles/forts of Kilitbahir
towards Krithia (Alcitepe) they gained an
appreciation of the hot, dry inhospitable
scrub land (maquis) over which the battles
had raged. The Helles Memorial, designed
by Sir John Burnet, commemorates
21,000 British and Indian and 249
Australian servicemen who fought at
Helles, Anzac and Sulva and for whom
there is no known grave. The Master laid a

Conviviality
The Fruiterers wined and dined well on
their tour starting with a dinner at
Istanbul’s Rami Restaurant and Museum
adjacent to the Blue Mosque which
celebrates the impressionist art of one of
Turkey’s most famous painters.
On the final evening a farewell dinner
was very generously sponsored by Past
Master Laurence Olins and Norton
Folgate. Matthew Hancock presented
each Fruiterer with Celebrating the Cherry
– growing around the world, a digest of
cherry culture across the globe.
Insight
Journeying through Turkey from Istanbul
via Bursa onwards to Ayvelik, Cunda
Island, and Gallipoli offered an insight into
this large and varied country. Green Bursa,
the original capital of the Ottoman Empire
lived up to its horticultural reputation for
fine parks and leafy suburbs. En route
from Bursa to Pergamon the drive was
made all the more fascinating as soils
changed from alkaline to acidic and back.
Changes reflected in the variations of
cropping and local flora. Finally around
Ayvalik is the centre of the olive industry

Thank you
Very grateful thanks go to Mr Hugh
Powlett and his wife Jane who
undertook the detailed organisation
and to Mr Ozgur Ozkir (Oscar) our
constantly helpful guide throughout the
tour, Mr Rifat Kaptan the skilful and
immensely patient coach driver, Mr
Ersin Gokce the guide to Pergamon
and Mr Izzet Yildirim whose knowledge
of the Gallipoli Campaign is immense.
Sincere gratitude also goes to the
Master, Rupert Best and to our ever
attentive Clerk Lt Col Lionel French and
his wife Ann without whom this tour
would not have happened.

The Master lays a wreath at Helles Memorial

Piece supplied by Professor Geoffrey R Dixon, Liveryman. Owner GreenGene
International and Visiting Professor & Research Fellow in the School of
Agriculture, University of Reading
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The Magnificent Dining Hall

HONORARY
ARCHIVIST
Cartoon from ‘The Tatler’ of 1928 depicting some of
the characters at the Fruiterers' Banquet

Safe-harbour at Trinity House for

Audit Court Dinner
t seemed very fitting that, when arriving
at the Audit Court Dinner, Liverymen and
their guests had to battle through torrential
rain and squally winds to seek the
welcoming shelter of Trinity House, as this
ancient institution has been safeguarding
mariners and those at sea for over five
centuries. We were safely on land, of course;
but were as wet as if we had battered our
way up the Channel in the face of a heavy
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So wet outside that wellies were almost
‘de rigueur'

storm. The Master is one of the Younger
Brethren of Trinity House and we were very
privileged to be able to hold the dinner in
their elegant hall.
Our principal guest and speaker was
Honorary Liveryman the Rt. Hon. the Lord
Plumb. Our other distinguished guests
were The Rt. Hon The Lord Fellows and
Lady Fellows, Rupert Cox, Chief Executive
of the Royal Bath and West of England
Society, and the Masters of the Poulters’,
the Coopers’ and the Woolmen’s Companies.
Lord Plumb is, of course, well known to
us. A farmer, for many years the President

appointed. It was a pleasure for all of us to
of the NFU, a former MEP and the founder
welcome the newly clothed Liverymen and
of his charitable foundation to help young
the newly elected Freemen.
people start rural businesses, Lord Plumb
The Master announced that the Court
is, at the age of 90, still very active in the
has appointed, Lieutenant Colonel Philip
House of Lords and is of great influence in
Brown as Clerk-Elect; his appointment
agricultural matters. He spoke widely
starts at the beginning of June and he will
about the state of the agricultural world,
work alongside the Clerk until the Clerk’s
with interesting views on the need to
retirement in November, when the baton
improve the quality of scientific research
will be passed to him. We all look forward
and the need for our country to grow more
to welcoming him to the Company.
of its own food.
The scrumptious food and wine was
Lord Fellowes is better known to most
accompanied by news of the ‘Scrumptious’
as Julian Fellowes, a very successful actor,
apple saplings that were so generously
producer and writer, whose most recent
presented to everybody at the Banquet.
tour de force has been Downton Abbey. In
There are many good reports of flourishing
this he works with Lady Fellowes, who is
trees. Well, one would expect nothing else
the historian to the programme. Together,
from trees nurtured by Liverymen of the
they are the Joint Presidents of the Bath
Fruiterers’ Company! Some are in exotic
and West of England Society, an interest
locations. The furthest travelled is in
close to the heart of our Company and,
Croatia. The most local to the City is in the
particularly, of the Master.
Old Bailey, planted by a Sheriff, one
In his speech, delivered in his
assumes, and not by a prisoner in the
delightfully ebullient style, the Master
dock!
reported that the Company’s and its
Piece provided by
Charities’ Accounts are in good order and
Past Master Steve Bodger
had been approved that afternoon by the
Court. He thanked the Chairman and the
members of the Finance SubCommittee for their work
throughout the year. He noted
with pleasure that the Clerk has
been elected a life member of
the Fruiterers’ Golf Society,
remarking that his membership
will ensure that we do well in the
Inter-Livery golf competitions!
He thanked the retiring
Honorary Assistants and conLiverymen and guests assemble in the Court Room
gratulated those who had been
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City Perspective
Natacha Bouchart appeared
before the UK Parliament's
Home Affairs Committee.
She was in no doubt that the
problem was lavish benefits
in the UK and the prospect of illegal work and accommodation.
Asylum seekers, once here, receive weekly cash benefits, free
health, housing and education for their children. The UK
Government is now taking some limited action to try and address
this, as well as asking the French to do more too.
Some say that on humanitarian grounds the UK should open
its borders. But perhaps the scale of future flows suggest that
would be the wrong economic response. Recently the African
Development Bank released its 2015 Economic Outlook. Within
it, it points out that in the next fifteen years Africa's working age
population will rise by 435 million. This is not a forecast, but
based on the numbers currently alive in Africa. Given such
figures it is possible to project migration of 30 million from Africa
to Europe over the next decade. This will be swelled by flows
from other regions, such as the Middle East, producing huge
numbers.
Consider some of the issues. First, there needs to be a proper
cost benefit analysis of the scale of migration, including whether
our free health system can cope, particularly if after migrants
have settled their families will then follow them here? Two, the UK
is already witnessing the biggest ever increase in its population.
Our poor infrastructure and lack of housing suggest we are not
best prepared to cope. There is a limit to the scale. Three, it
seems implausible that continued membership of the EU will
permit the UK not to accept its "fair share" of the future tens of
millions of migrants coming to Europe. Four, does the UK need
to change from a Beveridge benefits system where everyone
qualifies to a Bismarkian system where peoples' contributions
history determine what you can receive? Five, work with other
countries to stop the push factors encouraging people to leave.
Some African economies may lack the absorptive capacity to
grow in terms of infrastructure, jobs and skilled people. This
takes time to address. Perhaps we can link our overseas aid to
boosting the ability of African economies to cope with growth, so
future migrant flow is limited. Perhaps one way for the UK is to
directly link aid spending to exporting the courses and services of
UK universities, so African economies can grow their numbers of
highly educated people, key for future growth.
There are long term measures we can implement, but the
immediate challenge is to recognise the need for an effective
strategy. Migration and globalisation go hand in hand and cannot
be ignored and look set to continue. Demographic and
migration change can be a dividend if planned for, a
disaster if not.
Dr Gerard Lyons is a Liveryman and is also
chief economic advisor to
The Mayor. He writes in
a personal capacity.

his summer's hot topic has been the migrant crisis that has
engulfed Calais, crippled large parts of Kent, turned the M20
into a car park for lorries and is costing the economy around £1
million per day, as freight is delayed and in some cases is
rendered not fit for purpose. Shipments of food, fruit and flowers
are among the disrupted cargoes. There has already been much
debate in response to this crisis, raising humanitarian and
political issues as well as economic concerns.
This migration crisis has been with us for some time now, over
a decade, and has not been resolved. The scale of the problem
suggests immediate and lasting action is needed. Let me focus
here on my economic interpretation.
Although the issue at Calais is about stopping illegal
migration, it is important to put this in context. There is currently
considerable migration across the world and much of it is legal.
According to the World Bank, there are more than 250 million
people who live outside their home country. The top five
destinations for migrants are the USA, Saudi Arabia, Germany,
Russia and the United Arab Emirates. In addition, there is
considerably more migration within countries, usually from the
countryside to cities. People are on the move as never before.
Across the globe, most are economic migrants, who move in
search of a better life and often send money back home to
families. Last year such 'global remittances' were a mega $583
billion. This was more than double the amount governments
spend overseas through official development aid.
Migration numbers are expected to rise, because of
population growth, globalisation and climate change. In addition
to economic migration there are also those fleeing war,
persecution or seeking asylum.
Although migration is a global phenomenon, this does not
mean the UK cannot take action to address the Calais crisis. The
UK already is witnessing massive legal migration. One in seven
people in the UK were born overseas, and there is little doubt that
we have gained from immigration, in economic and cultural
terms. This does not mean that we should let unlimited numbers
in, and suggests we should be more discriminating, letting in
those we wish, not just those who want to be here. We cannot
halt migration from elsewhere within the EU because of the free
movement of labour, but the migrants in Calais are illegal.
To address this issue it is important to recognise that there are
both "pull factors" attracting them to the UK and "push factors"
that cause the migrants to leave their home country, which is
usually it seems in Africa. The UK Government can only directly
address the pull factors, but it also should try and influence the
push factors too, although that will take far longer and is much
harder to achieve, and requires working with others.
Most people will genuinely ask why we cannot police our
borders
better
with
effective security? That
would seem to be
essential, but there are
other factors too.
Last October the
Mayor of Calais Ms

T
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View from Overseas
Greece on the brink?
reek citizens made a pivotal decision a
few weeks back when they voted to
reject an international bailout in the
national referendum. Many political
analysts effectively regarded this as an
in/out referendum on Greece’s continued
membership of the Monetary Union.
It appears that neither Greece nor the
leaders of the European Union want
Greece to exit the €, but time and
patience has been running out fast.
Greece had at that stage already missed a
€1.6 billion loan repayment to the IMF
(the only advanced economy to do so)
and neither the Greek government, nor its
creditors, seem to be able to find
common ground.
This seems to have been resolved for
the time being, at least, with a 3rd bail out
now agreed. It still leaves however serious
questions to be answered about the future
of the Greek economy. The fact is that
Greece still owes the international banking
community some €320 billion.
What if Greece were still at some stage
to exit the €? How would this impact on
food and drink trade between the UK and
Greece? In this respect, Greece is not a
major trading partner with the UK.
Approximately 1% of our total food and
drink exports are sent to Greece and less
than 1% of the UK’s food and drink imports
are from Greece. Therefore, disruption to
trade would not have any major consequences to the food chain as a whole.
Nevertheless, the situation, regardless
of what happens next will impact on some
UK businesses that export to and import
from Greece.

G

devalued relative to the €. This could
potentially benefit UK buyers because it
would enable them to purchase from
Greece at a lower cost than it could from
other European countries in the € zone.
Ironically, a Greek exit could have a
beneficial short-term effect on a boost to
Greek exports, benefitting both buyers and
suppliers. However, in the long-run UK
importers would have to manage greater
currency risks of transacting in Drachma,
rather than the € .

Long-term risks
Demand
Regardless of the outcome of the most
recent political and economic developments, with the sheer size of debt incurred,
Greek consumer expenditure is likely to be
constrained for some time to come, as the
country attempts to reduce its debt
burden. Unemployment remains cripplingly
high, real wages are falling and nonessential items will bear the brunt of the fall
off in demand.
Competitiveness
Greece must still undertake fundamental
reforms to improve the long-term
competitiveness of its economy. This will
require sustained investment in all forms of
industry to make Greece as productive and
efficient as other European economies.
Contagion effects
Perhaps the biggest potential risk to the UK
of a Greek € exit, if it were to happen,
would be the contagion effects it would
have on other, significantly larger, European

Greek Olive Groves

economies with which the UK has a much
greater trade based relationship, most
notably Spain, Portugal and Italy.
Europe is, by far, the biggest trading
partner for the UK. In 2014, the UK
exported £19 billion worth of agricultural,
food and drink products to Europe. This is
equivalent to 61% of total UK food and
drink exports. We also imported £39 billion
worth of agricultural, food and drink
products from Europe. This is equivalent
to 72% of total UK food and drink imports.
A strong pound will make it even more
challenging for UK exporters to be
competitive within Europe. The task of
boosting UK food exports is made even
more difficult with the UK’s most
significant customer struggling to stay
together and with the exchange rate
working against UK exporters. Whatever
the eventual outcome for Greece, the UK
food industry should prepare to react to
the wider impact it will have on both
Europe and the €.
Piece provided by
Liveryman John Giles

Short term risks
Liquidity
In the short-term, the main risks appear to
be the liquidity of Greek businesses (i.e.
getting paid) and which currency will be
used to carry out transactions. Liquidity is
a major concern. The capital controls
imposed by the government greatly restricts
the flow of capital within the economy and
prevents it from leaving the country.
Currency risks
A Greek exit from the € would likely at
some stage bring the Drachma back into
circulation, which, given the state of
Greece’s finances, would be significantly

Greece grows many fruits
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FROM ORCHARD TO MARKET
TOP FRUIT NEWS
t’s always a cause for celebration when
reporting a success for British grown
fruit and so it is on this occasion. Eight
years after English Apples and Pears
applied to the European Commission for
‘Bramley Apple Pie Filling’ to receive
Traditional Speciality Guaranteed (TSG)
listing, it was finally granted on
Wednesday 29th July. Media coverage of
the event was remarkable. The purpose of
the list is to protect the reputation of
regional products, promote traditional
agricultural activities and to ensure
against the unfair promotion of inferior
products.
Drawing to a conclusion at the end of
April, (four weeks earlier than
anticipated), the English top
fruit marketing season was
labelled as successful by
Adrian Barlow CEO of
EAP when interviewed
for the Newsletter. Increased sales were
recorded on each of
the three main categories; dessert apples,
culinary apples (Bramley)
and pears. Apart from Cox
and a few other traditional
varieties, which registered decreased
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New Book
iveryman
Gerry
Edwards, who is
Chairman of the
Royal Horticultural
Society’s Fruit
Group, has just
had a book
published aimed
at either gardeners or allotmenteers
wishing to grow fruit for the first time
or those wishing to expand their range
of knowledge. The book has been
published by the National Vegetable
Society and copies are available from
Gerry at £3.99 plus postage.
If you would like a copy please
contact Gerry by email gerryedwards@ blueyonder.co.uk –
or by phone on 07768 657797.”

“L

sales. Consumer interest
in both the established
and newer varieties is
undergoing a revival which
could well put apples on
the road to becoming the
first £billion fruit in the UK.
Prospects for the forthcoming season which has
already commenced appear favourable. Weather
conditions have been
relatively good for apples
from
blossom
and
although there has been
Adrian Barlow, CEO English Apples & Pears
sporadic hail in certain
areas this has not affected
tonnages, most of the mainyields. Pear production may have been
stream eating apples were up
influenced in a negative fashion by low
in volume. Prices were
temperatures at critical stages of
higher
than
those
development. Current forecasts for the
enjoyed by continental
commercial, dessert crop of apples show
growers but still below
an increase of 10% in volume with a
the level required by
season commencing one week later than
growers to sust2014. Average size will be ideal for the UK
ain
growth.
market with most apples displaying a
UK
Such
a
result
good top colour enhanced by the cool
Apple
was
quite
an
nights. Sugar levels will be good and the
crop
a
c
h
i
e
v
e
m
e
n
t
overall net effect should be an enhanceforecast to
when
the
doub
ment
of the English product’s reputation.
be up for 2015
le whammy of
Available information would suggest that
the large Eurothe European mainland crop of apples will
pean crop and Russian ban on EU
show a 5% decrease on the previous
agricultural products were factored
season. Growers there are disturbed by
into the marketing equation.
the low prices their fruit has achieved and
Support from the traditional British
are looking to take remedial action. This
supermarkets was strong with the
will undoubtedly benefit English growers
discounters pulling their weight in a
both in respect of the rate of sale and
significant manner.
financial returns. One other consideration
As a category, dessert apples toppthat could impact on continental
ed the list of most purchased
shipments of fruit to the UK is
fruits and vegetables in a
the havoc that is being
survey recently publishexperienced at Calais.
ed by the Fresh ProdDisturbance
to
uce Journal. The data
supplies may well
was
supplied
by
result in higher
Kantar
Worldwide
prices at retail
and related to the
and
greater
retail volumes and
opportunities
values recorded in
for the growers
the UK to the y/e 24th
of English apples
and pears.
May. The 467.5m kg
was sold for £846.1m
showing increases of 1.8%
TSG listing for Traditional
and 6% respectively when
Apple Pie Filling
compared to the previous year of
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VIEW
David Bryant with two of his staff and FPC
CEO Nigel Jenney

ach year, for over a decade, the Fresh
Produce Consortium (FPC) has held
an award ceremony to acknowledge the
best in the fresh produce industry.
Covering the complete spectrum of
categories the event has proved extremely
popular with its membership. Held at the
Intercontinental in Park Lane those
entrants who have been independently
voted top in their category are revealed.
The winners are presented with an elegant
trophy that they can display and have the
right to carry the logo proclaiming their
success on their company’s communications. The evening is a black tie affair
and attracts well over 400. In June this
year, David Bryant, the Newsletter’s
correspondent, was voted as the UK’s top
Independent Retailer. Unfortunately, he
was unable to attend on the night so the
Newsletter made arrangements with the
FPC for their CEO, Nigel Jenney, to make
the presentation at the shop in July.
Congratulations to David.
After the informal ceremony which was

E

Colourful displays of fine produce

FROM THE
HIGH STREET
recorded by the local press, tea and
biscuits were shared with the winner. As is
always the case when people in the fruit
industry meet, the conversation flows
freely covering a wide range of pertinent
topics. David reported on some of
subjects where he has witnessed changes.
“Shopping patterns have evolved at the
Fruit Market over the years” he revealed.
“Customers used to be waiting when I got
back from the market, just after opening,
but now the late afternoons have become
very busy”. Although the number of
younger people who are regular customers is not great some are very interested in
preparing their evening meal from basics.
The discussion led on to the way in which
domestic science is currently taught at
school. It was concluded that a lot
depends on the passion and enthusiasm
of the departmental heads. The Fruit
Market employs a number of young
people at weekends and the business,
products and customers bring them out
of their shells. “Fortunately most produce
is pretty perfect the year round these
days” he stated “but despite the
supermarkets claiming to sell wonky
produce they still dump thousands of tons
of fruit and veg every year” he says ruefully.
When questioned about what he
considered to be the most important
considerations for running a successful
retail outlet he responded with Quality,
Price, Service and Convenience (car
parking) and in no particular order.
The Co-op recently published a fairly in
depth report that it had commissioned to
compare food retailing trends and styles
in 2015 compared to 50 years ago. The
contents make very interesting reading.
Although the first Co-op store appeared in
1948 it was not until 1965 that the stores
became of a similar format. One of the
most revealing points to emerge is that
British shoppers have gone almost full
cycle in their shopping habits. Rather than
undertaking a large once weekly or
monthly shop many now buy smaller
quantities on a more regular frequency as
was the habit half a century ago. The most
significant change has been the move
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The Fruit Market, Bourne End, Bucks.
Winner of FPC
Fresh Awards Retailer of the Year

from counter to self-service and in certain
circumstances non-assisted personalised
check outs. This has been enabled by the
introduction of bar coding and electronic
scanning. The organisation has far more
focus and emphasis on fresh produce
than there was five decades ago. Now,
when the expenditures on weekly shops
are analysed 11% is laid out on food and
non-alcoholic beverages which compares
to 23% in 1965. The gender split between
male and female shoppers was 39:61 in
2015 which contrasts with 24:76 when the
company started trading. Fresh veg
features 8th in the basket of most
purchased products in 2015 and Mondays
are the most likely days that customers
will shop in convenience stores, focusing
on admin tasks and staple top ups.
Shopping habits have changed governed not only by technological developments
but by the demise of specialised independent specialists; butchers, bakers and
candlestick makers. One often hears the
complaint from shoppers and consumers
that high streets do not have the independent specialists that once existed and
that choice has been diluted and stifled. On
line shopping must also be responsible for
the change in the high street mix. With food
the opportunity may still exist to reverse the
trend. Meat, bread, cheese, fish, fruit and
vegetables are important because they are
not manufactured and freshness along with
flavour are still tangible considerations.
Experiences related by the proprietor of the
‘Fruit Market’ suggest that the latent
demand for the independent is far from
dead, but dormant, requiring just the right
tweak to ignite customer interest.

very Livery Company is different, yet all
are bound by the same tradition and the
common pillars of loyalty to the Lord Mayor
and Corporation of the City of London,
association with their profession, charitable
works, and support for their members in a
spirit of fellowship. The Fruiterers are
fortunate that our industry is very active,
global in nature and diverse in its structure. To
have half of the Livery connected with the
sector gives us our purpose, while the other
half, drawn from all parts of the business
community, introduces a richness and
diversity of talent. It is with this in mind that
these ‘Reflections’ trace the route from spring
to high summer.
The Chairman of the London Market
Committee’s Dinner at Stationers’ Hall in
March reinforced our connections with the
City of London Corporation. The Livery was
well represented by past and present traders
in London’s fruit markets and it was a
pleasure to join them on a cheerful occasion
that anticipated my introduction to fruit
trading itself. Early in May, together with the
Immediate Past Master and the Clerk and his
wife, I joined the Lord Mayor on his annual
visit to New Spitalfields Market, one of three
owned by the City of London. We were guests
of Liveryman Chris Hutchinson, Chairman of
the Tenants Association, and his wife Janet,
Chief Executive. By the time we began our
tour, shortly after 7 o’clock, most of the day’s
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Past Master Donald Cryan at Runnymede
with the Master

The Fruiterers are
fortunate that our
industry is very active,
global in nature and
diverse in its structure

Lord Mayor's visit to
New Spitalfields Market

Lord Mayor Allan Yarrow at
Guildhall for the 'Election of Sheriffs'
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work had been done. We saw long established
firms and a number of Fruiterer friends, as
well as traders from overseas who cater for
the diverse tastes and national foods of
London’s multinational population. The
morning ended with a good breakfast, short
speeches by the Lord Mayor and by Chris
Hutchinson, who politely but forcefully
pressed the case for a fair rent review, and
presentations of fruit and flowers that were a
tribute to the market itself.
June was busy. Sandwiched either side of
the visit to Turkey, further activity in support of
the Lord Mayor, in consort with all the Livery
Companies, included the annual weekend at
Ironbridge, cradle of the Industrial Revolution,
and the commemoration of the 800th
Anniversary of the sealing of Magna Carta at
Runnymede. The day in which, then as now,
the Temple featured prominently, was a
reminder that the Mayor of the time played a
significant role in the events from which many
of the City of London’s privileges and customs
have derived. Elsewhere in this country,
Sheriffs are appointed by the Crown. The
right of election for London Sheriffs was
granted by King John, which is why, later in
the month, Masters, Wardens and Liverymen
met in Guildhall to elect Alderman Charles
Bowman and Citizen Dr Christine Rigden as
Sheriffs for the ensuing year. It is one of those
splendid and whimsical occasions of pomp
and circumstance but, as those who have

Fruiterers at the site of the Battle of Sedgemoor

obeyed the summons of the precept issued
by the Lord Mayor will know, it is an
important affirmation of the City‘s right to
conduct its own affairs, a right that
politicians in Westminster have sometimes
questioned. For us, it is also the occasion for
fellowship at an informal lunch at the Little
Ship Club.
The first of two other informal gatherings,
was a Battlefield Tour of Sedgemoor, taking
place on the day before our annual visit to
the Royal and Bath & West Show. The
action, on 6th July 1685, between the forces
of King James II and the Duke of
Monmouth, the illegitimate son of Charles II,
who had landed at Lyme Regis in Dorset and
marched towards Bristol in the expectation
of exciting a popular uprising, was arguably
the last pitched battle on English soil.
Liverymen and their guests met at the
Puriton Inn, on the edge of the battlefield, for
lunch and a brief on the politics and events
of the time, by our guide, General Sir Jack
Deverell, before following the latter part of
the route of Monmouth’s four mile night
march from Bridgwater to attack the Royal
forces at Westernzoyland. This area of the
Somerset Moors and Levels, so badly
affected by floods last year, is riven by rhynes
(ditches) and the Great Drain (King’s
Sedgemoor Drain) which were to influence
the conduct and outcome of the battle.
Monmouth’s bold plan might have
succeeded but the shortcomings of his
commanders, the skill of John Churchill,
later Duke of Marlborough, and premature
discovery of the attackers led to a daylight
massacre and then the Bloody Assizes of
Judge Jefferies. We finished in Westernzoyland Church, in which many prisoners
had been incarcerated. The small museum

there records familiar Dorset and Somerset
names of those hanged, drawn and
quartered, or deported to the West Indies...
The second occasion, was a well
attended visit to Christie’s. We were briefed
by our host, the Archivist, and her
colleagues on the history of this well known
and successful company and its buildings.
We learned of the tasks to locate, establish
the provenance and promote rare works and
were shown sales catalogues and
auctioneers’ records going back to 1766,
only a few years after James Christie
conducted his first auction. In them, we were
delighted to discover early records of an
auction of fruit trees. The sale of Post War
and Contemporary Art the previous evening
had realized over £93 million and that
afternoon we visited the sale room for an
auction of similar works, albeit of lesser but
still substantial value. For those without
previous experience of the King Street
headquarters, the speed, humour and skill
with which the auctioneers stimulated the
bidding was impressive. The visit over, we
walked to St James’s Square and The Rag,
the London Club of both the Clerk and the
Clerk Elect, for a refreshing Lady Hamilton’s
Tea.
At the Royal Bath & West, it was good to
have the Basketmakers and Poulters
lunching with us in the Council Tent for the
first time. In the Orchards and Cider Pavilion,

Judging ciders at the Bath & West

I regret to say that, as a judge of the
Champion British Cider for the award of the
Fruiterers’ Cup, I was outvoted by Mike
Jagger’s brother. More recently, I tried my
hand at judging cherries at the Cherry and
Soft Fruit Show, whilst it was filmed by BBC
Countryfile. To be accurate, I was firmly led
and instructed by Don Vaughan, an
acknowledged expert. The Fruiterers, with
Liveryman Paul Kelsey as Chairman, and
three Past Masters as Vice Chairman, Chief
Steward and Judge/Prizewinner, as well as
stewards and competitors were clearly
dominant at this, the only combined show of
its kind. The cherries were excellent and,
remembering what we had learned in Turkey,
it was no surprise that the black variety,
Kordia, took the top award.
Education and encouragement of youth
in the fruit industry underlay our Student
Award Winners day in Somerset, beginning
with a tour led by John Thatcher, this year’s
Matthew Mack award winner, together with
one of his recently qualified apprentices.
Also present, Ali Capper, a Fruiterers’
sponsored Nuffield scholar, represented
another thread in the tapestry of the
Company’s work for the long term future of
the sector. It was a good note on which to
finish the first half of our year.

Sale at Christies Auction House with Fruiterers in attendance
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Soft and Stone Fruit
BERRIES and CURRANTS
recent research project commissioned by the Fresh Produce
Journal using Kantar Worldpanel data lists the top 50 fruit and
vegetable products. The findings are based on the volume and value
of sales of 100 fruit and vegetable products for the year to 24th May.
Strawberries were listed in position number 6 and have reached a
turnover value at retail of over £half billion. Purchase frequency rose
in the UK to an average of 12 times. Notable industry experts have
commented on the future expectations and potential. These hinge
on the development and availability of new cultivars to fill gaps of
volume and quality in the supply calendar and the fulfilment of
grower expectations. The season commenced with a non-vintage
Spanish crop where problems with pollination and other growing
factors produced a lot of class II fruit. In the main production areas
of the Iberian Peninsula some strawberry units are being switched to
other berry types. The English strawberry season was 10 days later
in commencing with very few issues through to the Wimbledon
fortnight. Subsequently, because of colder nights and less sunshine
supplies declined and sales volumes dipped. Currently, in the first
week of August, availability has become tighter. Overall it has been
a very reasonable season with grower returns proving satisfactory.
Raspberries were recorded in position 18 in the same survey.
Demand has been increasing after many years of stagnation.
Penetration has moved up from 30 to 35%. Most of the success over
the past year has been down to improved varieties with greater size,
flavour and shelf life. Consequential inspiration of greater consumer
confidence witnessed retail values rising by 19.2% to £179.6m and
volumes to 16.8m kg up 24.3%. There has been no issues selling
raspberries during the current season and many pundits view the
commercial future for the fruit very positively.
When searching for a star in the berry category figures clearly
indicate that the Blueberry must wear the mantle. According to
Dave Ashton the supplies are inadequate to fulfil the demand – not
just in this country but internationally. Spain was late in starting
having suffered problems with aphids. The volume was not as high
as was anticipated but prices remained buoyant. Penetration has
risen to 42% as against 36% in the previous year. The UK and Polish
seasons are underway as the Newsletter goes to press with Peruvian
supplies of over 10,000 tonnes scheduled to become available in
September. UK retail values have risen over 25% and volumes
almost 40% in the last year putting the fruit in position 12.
Blackberries are also faring well according to the Kantar report.
Although in position 50 both value and volume have increased. As
with raspberries much of this is due to consumers
having increased access to sweeter, larger
fruits and possibly moving away from the
‘free, hedgerow image’. Top Tier
varieties such as Victoria and
Black Magic are engendering
confidence and satisfaction
which encourages retailers
to stock more regularly. As
with other berries penetration has
increased.
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Increasing demand for new
varieties
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The UK Gooseberry season has come and gone without incident
and according to our correspondent Currants have sold successfully.
Worth noting is the domestic Apricot production for 2015 which
rose significantly and allowed certain British retailers to stock the
fruit for short seasons. Little is known about the prospects for the UK
Plum growers as there does not appear to
be a central co-ordinating body. There are
certain significant Kentish growers who are
enthusiastic about planting the fruit and
portend a bright future. This is supported
by research that list plums as a star
performer. At position 28 with retail value at
over £90m and a sparkling 19% increase in
The English strawberry
volume it is a product very much in the
season has proved
ascendancy. Finally domestic Cherries
satisfactory
have experienced another stellar season.
Production of new varieties using modern
techniques are increasing yields and
extending the season. All good news for
everybody in the supply chain for a fruit
type that is on the shelves for 12 months.
Piece prepared after an interview
with Dave Ashton, Procurement
Director of Berry World

Global supply of
blueberries is not
satisfying demand

Tomato and Aubergine
Chutney
Makes about 1 litre
4tbsp olive oil
3 onions, peeled and chopped
3 garlic cloves, peeled and sliced
750g ripe tomatoes, chopped
2 aubergines, de-stalked and chopped small
2-3 red chillies, chopped
4 tbsp sultanas
200g light brown soft sugar
250ml white or red wine vinegar
1. Heat the olive oil in a wide-based large pan or preserving
pan. Stir in the onions and garlic, and cook gently for 10
minutes until the onions have softened.
2. Tip in the tomatoes, aubergines, chillies and sultanas;
stir together over the heat for 5 minutes.
3. Add the sugar, vinegar and 2 teaspoons of salt, and stir.
4. Simmer the mixture for 11/4 hours, uncovered, stirring
from time to time until thick when you drag the end of a
wooden spoon through the chutney, it should leave a trail.
5. Transfer the hot chutney to hot sterilised jars. Seal with
lids that are plastic coated (otherwise the vinegar will
corrode them) and leave to cool.
Serve with cheeses, cold meat and pies and curries.
By Sarah Whitworth

A Delightful
Summer Court Dinner
1939 the Fruiterers held their annual
banquet at the old Haberdashers’ Hall on
at least 25 occasions. This was principally
due to the Eagleton’s association with the
Company, a family which supplied the
Fruiterers’ Clerks between 1861 and 1948.
Sadly, the old hall which stood at 33
Gresham Street was destroyed by enemy
bombing in 1940. English cherries of the
Master, Wardens and Clerk at Summer Court
Kordia variety were graciously provided by
Past Master Sandys Dawes, being offered
ummer Court Dinners are by tradition
in dishes on table. It was fortuitous that
the most relaxed in the Fruiterers
the dates of the dinner and peak in
formal year. On many occasions the
production coincided. Many commented
weather has been clement and diners have
on the size and flavour of the fruit. The
been able to enjoy conversations and
beverage for the Loving Cups was Chapel
aperitifs with their fellow liverymen in the
Pleck, Sparkling Perry gifted from ‘Once
open. So it was during the evening of July
Upon a Tree’, Gold winning medallists at
16th at the Haberdashers’ Hall and the
the 2015 Royal Bath & West
pictures taken at the
Show. Our own Honorary
reception in the courtyard
Fruiterer General Sir Robert
record smiling faces and
Pascoe,
KCB,
MBE
project a convivial mood.
responded on behalf of the
Haberdashers is a popular
guests and gave an
venue and was capacious
interesting and different
enough to accommodate the
Delicious Kordia cherries
perspective to the Battle of
very impressive attendance
supplied by Past Master
Waterloo. Musical accompof 170 Liverymen, partners
Sandys Dawes
animent was provided by
and guests. From 1910 to

Time to catch up with old friends
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Annette Bardsley receiving nearest the hole
prize from The President

Long driving Champion Richard Day
with 286 yard smash into the wind

Warm sunshine, cool champage and
delightful company

musicians from the London Arts
Orchestra.
We were pleased to meet with and have
the pleasure of the company of our Clerk
Elect, Lt Col Philip Brown, at his first
Fruiterers’ dinner.
An excellent evening was enjoyed by all
and thanks must go out again to Lionel and
Ann for the impeccable arrangements.

Liveryman Mark Culley the
2015 Champion at Fruiterers' Golf Day

Fruiterers’ Golfing Activities
O
n Thursday 7th May Kingswood Golf
course was bathed in late spring sunshine with the trees in full blossom – idyllic.
A record 56 players attended; 23 Liverymen entertained 33 guests with everyone
enjoying the day and Kingswood's well
renowned superb catering.

Past Master Ivor Robins receiving a fun prize
from The President

Our winner was Mark Culley from the
“A” division with 38 points. The winner
from “B” division was Bill Haynes. We
had an amazing, long drive from a guest.
Sussex apple grower Richard Day
smashed his ball 286 yards into the wind!
The Fruiterers' Golf Society entered a
team into The Prince Arthur Cup at
Walton Heath for the first time in at least
10 years. Liverymen Culley, Hilliard,
Poulton and Waller finished 30th out of 64
teams and qualified for automatic entry in
2016. The day was won for the third year in
succession by the Leathersellers.
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win
Bill Haynes putting to

the B division

Andrew Poulton, Secretary,
The Worshipful Company of
Fruiterers' Golfing Society

The City of London
Charter of 1215
he ancient document you see illustrated on this page is
the charter granted to the City of London by King John
in May 1215. It is a month older than the Magna Carta. For
a document of its age it is in remarkably good condition
and the King’s seal is clearer than any attached to the
remaining copies of the Magna Carta itself. Despite its size
– it is somewhat smaller than a sheet of A4 – it is one of the
most enduring and potent documents in English history.
The story – As the author of Winnie the Pooh put it,
“King John was not a good man”. In fact he was a very
nasty man and by the spring of 1215 he was in trouble with
everyone, the Church, his barons and the City of London.
He was notoriously cunning and deceitful. He tried,
sometimes successfully, to divide his enemies and in May
2015 he tried to buy-off the Lord Mayor and “Barons” of the
City by granting to the City a charter confirming its ancient
rights, and, most importantly, the right to elect its own Lord
Mayor annually on the basis that he would swear fealty
before the King or his justices. Over the next 800 years the
City has kept the Crown to its word, and that explains the
journey which the new Lord Mayor makes each November
from the City to the Law Courts to swear fealty before the
Lord Chief Justices of England.
In 1215 things did not go as John planned. The City and
the barons did
not trust him
and ten days
after
the
charter
was
sealed the City
opened its gates to
the barons, who
were by that time in
full revolt. Even by
the time John died
in 1216 the City
had not returned to
his control. Indeed,
Prince Louis of
France, who had
invaded at the
invitation of the
rebel barons, had
entered London, with little resistance,
and was openly received by the
rebel barons and citizens and
proclaimed, though not
crowned, King of England at
St. Paul’s.
Largely because the
barons held London, John
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Still in remarkable condition.

was forced to negotiate through his universally trusted minister,
William Marshal, Earl of Pembroke, and the Archbishop of
Canterbury, Stephen Langton. A little over a month later those
negotiations resulted in the Magna Carta being sealed at
Runnymede.
John being John, things did not end there and as most people
suspected, within a few months the Magna Carta was revoked. It
was re-issued on a number of other occasions in revised forms by
other monarchs, but that was not the fate of the City Charter
which endured.
The City guarded it closely. It has only left the Guildhall three
times – to escape the Great Fire; to avoid the Blitz and to come
to the Temple Church in May this year, in the company of the
Lord Mayor, the Aldermen and many of the Common Council.
Why the Temple Church? That was where on 9th May 1215 King
John’s seal had been applied. It was the first time it had been
back in eight centuries.
As far as is known there was no Fruiterers’ Guild in 1215, but
800 years later the Fruiterers were represented by Past Master His
Honour Judge Cryan, who this year is Reader (the equivocate of
Upper Warden) of the Honourable Society of the Inner Temple, in
whose hall a banquet was held to mark the occasion.
Piece provided by Past Master Donald Cryan

Magna Carta of the City of
London with King John's Seal
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Worshipful Company of Fruiterers’ Award Day
s a result of winning a
Fruiterers Company Student
Prize, I was invited to attend the
student day on the 14th July in
Somerset. The day consisted of
visiting two cider producers to
learn a little about cider
production and meet a recently
qualified
fruit
production
apprentice. I was very fortunate
to be in the company of the
Master, Rupert Best, Graham
Collier, Chairman of the Awards
Council and Mike Solomon,
entomologist, formerly at East
Malling Research and Technical
Secretary of the Awards Council.
We were also joined for part of
the day by Alison Capper who is
a Nuffield Scholar sponsored in
part by the Fruiterers Company.
Julian Temperley, Ryan and our Master at Pass Vale Farm
Alison with her husband grows
morning, giving us a riveting guided
dessert and cider fruit and hops in
tour of his growing business. We
Worcestershire. She is a member of the
looked at both the cider production
NFU Horticulture Committee.
and logistical side of the company
Mr John Thatcher hosted in the
as well as the growing aspect. I,
myself, did not know a huge amount
about the cider trade so the
experience was all relatively new to
me although many aspects are
similar to dessert fruit growing. We
were then treated to a buffet lunch.
We spent the afternoon at Julian
Temperley’s Pass Vale Farm, looking
at and tasting some of his exquisite
cider and cider brandies. It was
Julian Temperley explains his personal
great to see some of the more
philosophy for successful cider brewing and
traditional methods of fruit growing and
distillation
cider production which was a quite different
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process to that at Thatcher’s.
Forty year old trees at standard
spacing (30ft x 35ft) and 6 metres
high were the favoured growing
system, along with sheep
foraging grass beneath the
canopy. Even with this older-style
system, top quality fruit is always
produced.
Overall, I had a brilliant day,
meeting new people and
exploring all corners of the cider
industry, whilst being sited in the
beautiful landscape of Somerset.
I want to a say a huge thank you
to everyone involved in the
Worshipful
Company
of
Fruiterers’ for a superb day and
thank you to Julian and John for
their very kind hospitality.
Piece written by
Ryan Williams

Some glorious Somerset landscapes
with John Thatcher

The London Produce Show
he second staging of the London
Produce Show and Conference drew
an impressive 50% more visitors to
Grosvenor House than the inaugural show.
Presented by Fresh Produce Consortium
and Produce Business magazine, the event
has immediately become the largest
networking occasion in the UK for the
international fresh produce industry. Some
1660 produce professionals from 36
countries attended the boutique trade
exhibition and a gala cocktail reception
attracted 750 people on the evening prior
to the main show day. The dates for LPS16
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Birds eye view of exhibition area

have already been announced – it will be at
the same Mayfair venue on June 7-9, 2016.
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Chef Jeremy Pang demonstrates

Meet the Clerk Elect
Lieutenant Colonel Philip Brown
ieutenant Colonel Philip Brown
assumed the appointment of Clerk
Elect on 1 June 2015 being introduced to
the Court and Honorary Assistants on July
16. He will take over responsibility from Lt
Col Lionel French, in November.
Born and educated in Derbyshire, Philip
Brown was a professional soldier for thirtyseven years before retiring from the British
Army in July 2014. Commissioned into the
Royal Corps of Transport from The Royal
Military Academy Sandhurst in December
1978, he spent his early years as a junior
officer in regimental appointments in the
British Army of the Rhine, the United
Kingdom and served for three years with
the Gurkhas in Hong Kong. During this
time he saw operational service in
Northern Ireland.
A posting back to Germany followed,
where his operational logistic planning skills
were put to the test during a deployment to
the First Gulf War as a junior staff officer
with 4th Armoured Brigade.
Following attendance at The Army
Command and Staff College Camberley,
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he was posted to Aldershot for the next two
years and then assumed command of a
squadron of Gurkhas based in Colchester
with whom he twice deployed to the
Balkans. Promotion to lieutenant colonel
followed shortly after and he was posted as
chief of staff of the headquarters of the
Royal Logistic Corps Territorial Army in
Grantham, Lincolnshire.
Lieutenant Colonel Brown completed a
full time Master of Defence Administration
degree (essentially a defence focused
MBA), at the University of Cranfield
Shrivenham Campus during 2001-02. On
graduation, he was appointed to the
Defence Transport and Movements
Agency as the principal strategic business
planning officer. A posting to the Army’s
internal management consultancy for two
years followed, first as a senior consultant
and then as head. His final tour was as a
staff officer at the Army Recruiting and
Training Division in Wiltshire.
A Fellow of The Charted Management
Institute, he has a particular interest in the
management
of
change
within

Philip Brown

organisations. In his spare time he enjoys
an occasional round of golf and is a keen
amateur photographer. He was given a
copy of ‘The Ladybird Book of Tricks and
Magic’ at the age of seven resulting in a
lifelong interest in the history and
performance of conjuring and is a member
of The Magic Circle. Lieutenant Colonel
Brown is married to Wendy and they have
made their home in Wiltshire.

Royal Bath & West Show
hepton Mallet and the Royal Bath &
West Showground have become
familiar sites for our liverymen. The annual
presentation of the Worshipful Company of
Fruiterers’ Perpetual Cup, to the brewers of
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Winners of the Fruiterers' Perpetual Cup

the Supreme British Champion Cider for
‘Best in Show’, has become an event, for
many, not to be missed On 28th May, the
Sherborne Cider Company was announced
as the worthy winner for 2015. This is one
of 28 awards that are made at the Show for
various categories of cider, perry and fruit
juices. Needless to say there is much enthusiasm for the competition and uniqueness
of the occasion, with the the prestige of
success attracting entries from many
brewers, nationally and from farther afield.
We have supported and sponsored the
RBW&W show for many years and with our
current Master very deeply involved in the
event a new dimension has emerged in that
he has had to abandon his role as a
steward. This year also witnessed our Clerk
entering the lists with an apple juice that he
had prepared dubbed ‘Chapelstones’.
Visitors journey considerable distances
to view the eclectic displays and demonstrations at what is essentially a very
important agricultural show. Not only are
there some delicious, British produced
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Relaxing in the largest ever Orchard & Cider
Pavilion

foods and beverages to sample and
purchase but on the multitude of stalls that
pack the showground can be found
something for everyone.
At lunch, served in the Council Tent we
had the pleasure, at table, of liverymen
from other companies and Anthony Gibson,
President of the Royal Bath & West Show.
Unlike another event that is held in the
same County around the same time of year,
wellingtons were not necessary over the four
day duration of the Shepton Mallet event!

Food Dudes Revisited
wenty million children in Europe are overweight! In the UK 1
in 5 school children are clinically obese and only 10% of boys
and 7% of girls aged 11-18 meet the “5-a-day” recommendation
for fruit and vegetable intake.
These statistics are shocking and do not bode well for future
health. The good news is that children have begun to eat more
fruit and vegetables and the relentless rise in obesity has
plateaued. Government backed programmes to achieve greater
visibility of fruit and vegetables in schools, food orientated
education and campaigns by celebrity chefs have all contributed
to this turnaround. The problem is that making fruit readily
available and providing information about the benefits of healthy
eating do not necessarily change children’s behaviour and their
long term dietary habits.
The Food Dudes system was developed in the Department of
Psychology at Bangor University. It applies the science of
behaviour change to children aged 2-11 years in order to
increase their fruit and vegetable consumption, decrease their
intake of foods high in fat, increase their physical activity and
above all change their food preferences for the long term.
Between 2009 and 2011 the Fruiterers Company donated
£75,000 to Food Dudes. This is one of the largest
grants we have ever made to a single organisation.
We sponsored a National Coordinator at a time
when the scientific evidence for the effectiveness
of the system was strong but the uptake in
primary schools was relatively low.
Over the past six years Food Dudes has
evolved into a successful social
enterprise; Bangor University remains a
key partner, ensuring that the scientific
basis remains robust. The programmes
have now reached over 700,000 children
across 3,500 schools and Food Dudes’
influence has extended beyond the UK to
Ireland, Italy and the USA. In 2014 primary
school children in the West Midlands, an
important region for Food Dudes, ate 1.8
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extra portions of fruit and
vegetables per day during
the school day alone, after
participating in Food Dudes
programmes.
Sadly Professor Fergus
Lowe who led the original
research and was the
inspirational founder of
Food Dudes died last year.
However he leaves a strong
legacy and we can be proud
that our Company gave vital
support to Food Dudes at a
critical time in its development.
Piece provided by Past
Master Prof. John Price

Thomas Nast’s drawing
of the fat boy Joe
Pickwick Papers 1873 Edition

The Food Dudes
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Congratulations

New Liverymen & New Freemen
At Audit Court May 14th 2015
New Liverymen
Adrian F Ridley
Charles J C Hodges

New Freemen
Brendon G E Finucane
John A Johnson
Malcolm Lindsay

Apprentice
Elliot T Parker

New Freemen
at Audit Court

Congratulations to Sarah & Matthew Whitworth on
the birth of Archie George James who made his
appearance on 30th July weighing in at 6lb 8oz.

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 interesting and valuable insight into the workings of the City. They are aimed
particularly at new Freemen and Liverymen, but wives,
husbands and partners are also welcome. Liverymen and
Freemen of longer standing who have not previously been to a
Briefing are also encouraged to attend. The dates of the 2015
briefings are given here. It is necessary to attend one of these
briefings, held at Guildhall, before being clothed in the Livery.
They are:Wednesday 14 October
Monday 23 November 2015
Application should be made at
www.liverycommitteecourses.org.uk

New Liverymen
at Audit Court

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