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St Paul's Day Service at St Mary Abchurch

The lyric of the 1967 Beatles song in many ways reflects the
underlying sentiment of St Paul’s Day. A new Master is

appointed while the incumbent steps down. But it is a cheerful
occasion and both will be with us we hope, for many years. As
Cheryl remarked in her speech, “it is a family occasion” and
as such there is great harmony and cause for celebration.
Another successful year has been concluded and we look
forward with anticipation to another twelve months under a
new captain.

We were extremely fortunate to have the Dean of St Paul’s
Cathedral, The Very Rev Dr David Ison, as our guest to deliver

DATES FOR YOUR DIARY
Owing to restrictions on movements and social interactions
during the Coronavirus pandemic many events have been
cancelled or deferred. Currently, as we go to press, it is
impossible to predict when the situation will return to
normality. As a consequence we have listed those events
that were planned from mid-June onwards. Should the
situation change and further cancellations become
necessary the Clerk will advise Liverymen.

Date               Event                             Venue
Wed 24 June   Election of Sheriffs         Guildhall
Fri 10 –             Cherry & Soft Fruit            Detling, Kent
Sun 12 July       Show                                 
Wed 15 July    Summer Court Dinner    Drapers’ Hall
Mon 7 Sept        Allington Castle,                Allington 
                         Tree Planting & Lunch       Castle, Kent
Sat 26 –            Malvern Autumn Show      Malvern
Sun 27 Sep                                                 
Tue 29 Sep     Election of Lord Mayor    Guildhall
Wed 14 Oct       Carvery Lunch                   Butchers’ Hall
Thu 22 –           National Fruit Show           Detling, Kent
Fri 23 Oct                                                   
Thu 29 Oct     11.30am Presentation    Mansion
                      of Fruit to the Lord        House
                      Mayor Mansion Lunch     TBA
Sat 14 Nov        Lord Mayor’s Show            City
                         (Company participating)   
Thu 19 Nov       Master & Wardens’ Dinner    Girdlers’ Hall
Mon 25 Jan     St Paul’s Day Service    St Mary
2021                Lunch                                Abchurch
                                                                  Innholders’ Hall

‘You say goodbye, I say hello’

Reduced Newsletter
Due to the cancellation of livery events there has been far less
to report in this Newsletter. As a consequence there are only
twelve pages rather than the customary 16. We hope that this
proves exceptional and that normal service can be resumed
in the near future. Ed.

the sermon at St Mary Abchurch. The service was, as always,
a delight with David Simmons taking the oath as our incoming
Master, George Smith advancing to Upper Warden and Peter

Master, Master Elect and Wardens at Innholders’ Hall Master takes the Oath



McDermott becoming our new Renter
Warden.

Following a delicious lunch served in
the hospitable surrounds of the Inn -
holders’ Hall, Past Master Steve Bodger
paid a verbal tribute to our outgoing
Master, after presenting her with a
bouquet. He itemised the events and
manner in which Cheryl successfully
managed her year. She ably recruited a
new Clerk, a responsibility that she first
took on before assuming office. John
Grant, the chosen individual, has proven
his worth in less than a year working
closely and supportively with our Master.
Her well-honed business skills have
served the Company well. She has enth -
usiastically and energetically entered
into activities both formal and informal
and has proven to be a good amb ass -

ador to the City and Corporation. Her
strong support for Peter McDermott’s
enterprises to recruit new Fruiterers
have been appreciated and have paid
dividends. Her chairing of Court Meetings
was very able. “Overseeing a group of
old guys, all with opinions and many
with strong opinions and some with very
strong opinions on many subjects, takes
a fair degree of skill”. This she has
demonstrated in full measure. The
meet ings would usually conclude on
time in a harmonious manner. It is a
great asset if liverymen attend to their
duties and functions in a climate of fun
and enjoyment. Cheryl has provided this
with her dinners and trips especially
those to Norfolk and Jersey. Steve
concluded by saying; “Master, your
contributions to the Company do not

end today and such was your respected
input that people will still seek your
opinion”.

The Master extended thanks to her
sponsor, the late John Dunham and
seconder Ian Rainford for introducing
her to the Company and specifically
men tioned the enjoyment she has
glean ed from the fellowship. She went
on to mention activities that have given
her pride in the Fruiterers and specific
individuals who have assisted her to
achieve those objectives. A particular
note was struck on the religious found -
ation of the day and thanks were given
to the Dean of St Paul’s Cathedral for his
participation. She concluded by pres -
ent ing the Master’s Medal.

Cheryl then bestowed the articles of
office on our new Master, David Simmons. 

With favourable weather the 2020
Inter-Livery Pancake Race, which

is run annually in aid of the Lord Mayor’s
Appeal and the Master Poulter’s Pelican
Trust, was again a great success being
enjoyed by runners and spectators alike.

This was the sixteenth time the race
has taken place and the Fruiterers are
proud to have supported the Poulters on
each and every occasion.

Congratulations to the Fruiterers’
Team Manager, Liveryman Sue Handy,
for selecting a very enthusiastic group

of participants and arranging for an
extra special outfit, in the guise of a
Fruit Basket, which was worn by
Annette Bardsley for the Fancy Dress
Race.

As our pictures show, fruit grower
Annette looked “Very Fruity” in her
distinctive attire and caught the eye of
the judges to win second place in the
“Fancy Dress competition.”

It must not be forgotten that for many
years “New Spitalfields Market Tenants’
Association” have very kindly donated

the lemons to be squeezed on the
pancakes, for which the organisers are
most grateful. 

The Master, David Simmons together
with Team Manager, Sue Handy would
like to extend a “Big Thank You” to all
those who participated in making this
such an enjoyable day along with the
record number of Fruiterers, who with
their partners, came along and support -
ed the “Fruiterers’ Team 2020.”

Piece provided by 
Past Master Peter Cooper

The Very Rev David Ison and 
Rosemary Simmons   

Past Master Steve Bodger pays tribute to our
departing Master      

You say goodbye, I say hello     

You say goodbye, I say hello  – continued
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A great day out at the Worshipful Company of Poulters’ 2020 Inter-Livery Pancake Races!

The Fruiterers’ Runners Sue Handy with her Fruiterers'

Team 

Our Master making a tight turn Annette Bardsley with other

runners in the  Fancy Dress Race 
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Past Master – Thomas Beard
“A Man of the Day”

Honorary Archivist

Past Master Thomas Beard, elected Master Fruiterer in 1869
– was a Devonian, and born on 28th April 1828. He was

admitted a solicitor in 1858 and established the firm known as
Messrs. Thomas Beard and Sons. 

“He defended, or prepared the defence of, many wicked
men: some of them so wicked that he could not save them!”

Eleven years later he entered the Corporation of London as
one of the members of the Ward of Bassishaw, a position he
held to the time of his death. 

He served the parochial offices of overseer and church -
warden for the ward and was Deputy of the ward from 1883 to
1890 and on the Court of Lieutenancy for the City of London. 

He occupied the chairs of the following twelve important
committees: Coal and Corn,1881; Bridge House, 1885;
Officers and Clerks, 1875; Law and City Courts; Gas, 1880;
Port Sanitary, Epping Forest, 1883; Markets Finance Sub,
1884; Local Government and Taxation, Orphan School, 1876;
Billingsgate Market, General Purposes,1893. 

Nine times he served the office of Under Sheriff, namely to
Mr Richard Young (Fruiterer and Sheriff 1872), Sir John
Bennett (Sheriff 1871-1872), Alderman Sir Charles Whetham
(Lord Mayor 1878-1879), Mr W A Higgs (Sheriff 1887-
1888), Mr Walter H Harris (Sheriff 1889-1890), Sir
Augustus Harris (Sheriff 1890-1891), Alderman
Sir Joseph Renals (Fruiterer and Lord Mayor
1894-1895), Alderman Sir J Voce Moore (Lord Mayor
1898-1899) and Alderman Samuels (Lord Mayor
1902-1903). 

He was also a governor of St Thomas’s Hospital
and Past Master of the Loriners’ and Fruiterers’
Companies.

In the Masonic world he was much respected
and was twice Master of the Temple Lodge and a
member of the Eccentric Lodge. He was a life
subscriber to the Masonic charities and the
Licensed Victuallers Asylum and School.

Past Master Beard was a vestryman of Putney
and President of the Putney and Wandsworth
Ratepayers’ Association. 

His two eldest sons, Mr Walter J W Beard and
Mr T G Beard joined him in partnership and
carried on the business their father had
founded. 

Thomas George succeeded his father in
the Under Shrievalty on Mr Beard’s resig nat -
ion as a result of ill health.

In 1891 Vanity Fair Cartoonist “Spy” (Sir
Leslie Ward) characterised Thomas Beard in
the series Men of the Day:
“He was indeed a Man of the Day!”

Past Master: Thomas Beard
Picture Source: Illustrated Sporting and Dramatic

News - Saturday 22 June 1895
Picture Credit: 

Fradelle and Young, 243 Regent Street

Source: Illustrated Sporting and Dramatic News –
Saturday 22 June 1895 and Vanity Fair
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Apandemic was always a risk, but it was one that western
countries as well as financial markets had become less

concerned about in recent years. Following the outbreak of the
Severe Acute Respiratory Syndrome (SARS) coronavirus in
north east Asia in 2002-04, the fear of a pandemic featured
regularly as one of the top fears mentioned in global surveys
of risk. That changed following the 2008-09 financial crisis,
after which worries about another financial meltdown domin -
ated. Then, in recent years, concerns about climate change
came to the fore in risk assessments.  Worries about climate
and financial risks are important, but the lesson is that it is
often what is least expected that provides the shock. So it has
proved this year, with the Covid-19 virus. 

It is not, however, as if there have not been warning shots.
Epidemiologists and other experts have regularly pointed out
the need to guard against a pandemic. It is easy to overlook
how many major viruses there have been already this century.
While they did not trigger fear in the general public here they
should have been warning signals for more health systems
across the globe to build capacity and be prepared. For
instance, in addition to the 2002 SARS and 2012 Middle East
Respiratory Syndrome (MERS) coronaviruses that had not
previously been encountered there were other familiar threats
such as swine and avian flu plus the Ebola outbreak in West
Africa in 2014.

The additional challenge for many health systems across
the globe is that they are often stretched on an ongoing basis.
They can gear up and plan for an annual flu outbreak but
beyond that it is expensive to build slack into any system for
an event that may be unlikely to occur. Of course, hindsight is
a great thing and no-one expects anyone, even experts, to be
able to predict when a pandemic will strike.

All that is understandable but there is a vital need for
effective early warning systems and to respond to them when
they start flashing amber or red, as they should have done at
the start of this year when the Covid-19 virus spread. 

While the focus is naturally on the health outcomes, this is
the biggest economic shock to the world economy since 2008-
’09 and its outcome
could be far worse than
during that financial
sector meltdown. It is
also likely to have a

profound effect on how we
see the future, just as the
OPEC oil price shock of
the early 1970s did. That
triggered not only on-going
geopolitical tensions in the Middle East that are still with us
today but also ushered in the inflation of the 1970s that in turn
brought Mrs Thatcher to power in 1979. After this coronavirus
many behaviours will change. For a start, we may rethink how
we work, where we travel, where we produce and buy things
from and also where we purchase and consume our food and
fruit. One would expect a focus more on local and national
produce. That is for after the crisis but it is still unclear how
big this economic shock will be.

One way to think of this is L-U-V. At the beginning of the
year, it looked likely that this virus would be concentrated on
China and Asia, with the markets expecting a ‘V-shaped’
economic impact. A downturn in the first quarter of the year
would soon be followed by an economic rebound. 

However, as the virus spread, a global recession became
inevitable, with a ‘U-shaped’ economic impact. Asia’s down-
turn in the first quarter will now be followed by a collapse in
the UK, European and US economies in the second quarter as
demand slumps. Weakness will likely continue until after the
summer, before recovery later this year and into 2021. The
fear is that if recovery does not materialise quickly then a 
‘L-shape’ will characterise the world economy for this year and
next. Much depends, of course, on the health outlook, and
whether the spread of the virus can be halted and a vaccine
found that can be produced on a mass scale soon. Also, the
economic policy response needs to be successful getting
money into the hands of those firms and people who will see
a collapse in their income over the next few months. This
policy response needs to be speedy and sizeable for it to be
successful. At the time of writing, the UK has already done a
lot, but it needs to do far more, as this pandemic has triggered
both a global health and worldwide economic crisis. 

Dr Gerard Lyons is a Liveryman. He is the
chief economic strategist at the wealth

manager Netwealth and is
also on the Board of 
Bank of China (UK)

City Perspective



Boris Johnson, with his December
election win has now finally man -

age d to secure the first stage of the
departure of the UK from the European
Union. This began for real at the end of
January. Yet despite this, now the serious
hard work begins, with pending discuss -
ions on a potential US – UK free trade
deal, as well as similar trade deals with
China, Canada, India, Australia, New
Zealand to name but a few. 

Our final departure from the EU is still
far away in terms of how it will work –
on-the-ground. There is still a period of
9 months on the key issues to be
resolved, such as the nature of trade
tariffs and non-tariff barriers between the
UK and the EU, the movement of labour
and the highly sensitive issue of the Irish
border. And the current situation with
COVID – 19 means that governments
around Europe and indeed the rest of the
world will have plenty of other things on
their plates for at least the next 3
months, if not longer. Further delays to
this process cannot be ruled out.

The attempted development of Free
Trade deals with the likes of Australia,
Canada and New Zealand are a delicious
irony, as when the UK joined the EU in
1973, it was at the expense of our
former Commonwealth partners – and
so this brings a sense of déjà vu.
Australia and New Zealand will be
looking to find ways of securing
enhanced access to the UK for products
such as top fruit, grapes, citrus and
kiwifruit as well as wine. Canada has not
been a major supplier to the UK for fresh
produce, but on their agenda might be
products such as apples and blueberries
– but just as much other agri food
products, such as meat and dairy. They

will all see this an opportunity to export
to the UK, as much as we see it an
opportunity to export to them. 

And developing trade deals with the
Indians and Chinese is not something for
the faint hearted. It is noted that the
Australians took 10 years to negotiate a
trade deal with China. The Indian
questions will be inherently high tariff
and complex non-tariff barriers which
will take time to unravel. 

The UK has stated that it seeks to
develop new trade arrangements with
many other countries around the world
– this includes the US where President
Trump has promised the UK, he will
negotiate a “quick and outstanding” deal
– the concern in the UK though is – for
whom? 

There are concerns in the UK
farming and food sector about the
prospect of highly competitive US
poultry, beef and soybeans being
able to enter the UK market to the
detriment of UK farmers. There is
also the possibility of US busin -
esses being able to access the
National Health Service, which
has an annual budget of some
US$150 billion. And a trade
deal between the UK and the
US could see increased
imports of products such as
apples, pears, grapes, berry
fruit and citrus.

The UK has already secur -
ed trade deals with exporters
such as South Africa, Chile,
Peru and other Latin American
suppliers who will be able to
carry on trading with the UK
under the same tariff rates that

currently exist, regardless of the final
nature of our Brexit arrangements.

In public, everyone says they want a
deal on all these things, but the threat of
‘No Deal’ remains. This would see the
UK reverting to trading with the rest of
Europe and other countries on a WTO
basis. The UK has said it will walk away
from talks unless significant progress is
being made by the summer, but our
Euro pean colleagues might not see it
like this.

We have all experienced the 3 years
of uncertainty that the delay has caused
to date. This includes the fresh produce
sector, where we import huge volumes
from the likes of Spain, Italy, France and
the Netherlands. And the horticultural
sector might still get caught up in the
implications of trying to sort out a deal
in other areas of agri-food. Resolving the
issues surrounding the fisheries sector
seems to be an especially contentious
area.

And the agenda on the develop -
ment of new trade deals for the UK
seems an ambitious one to say
the least. The new government is
full of optimism on this point and
while the UK has already agreed
new trade arrange ments with
some 20 countries, the reality is
that these account for just 8% of
UK’s inter national trade. This is
very much a case of picking off
the low hanging fruit – with the
really big challenges of the EU,
the US, Oceania and Asian
coun tries, such as India and
China still to come. 

As someone said to me
once – “John, there is no
such thing as a job for life
as you know but being a
trade negotiator might be
the next best thing!”
Watch this space.

John Giles is a
Liveryman and

Divisional Director of 
Promar International 

Where next for the uk in trade talks post brexit?
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The author John Giles 

New Zealand will almost

certainly seek enhanced

access for its wine 

Fruit will be one of the US 

products under consideration    

View from Overseas



Being Master of the Worshipful Comp -
any of Fruiterers brings with it both

privileges and responsibilities and I have
experienced both in my first two months.
The Master is invited to events and ven -
ues which would not normally be open to
Liverymen in general. Some of these are
covered elsewhere in this edition of the
Newsletter so I will report on the other
events which I have attended.

Accompanied by my wife we joined
the Lord Mayor and Lady Mayoress for
their visit to Treloar’s School and College
in Hampshire. It was an inspiring and
moving experience. Treloar’s was
founded in 1907 by the then Lord Mayor
of London. Their annual turnover is £19m
mostly from Local Authority and private
fees but supplemented by fundraising of
£2m per year. A lot of this extra financing
is focused on outreach and transition to
life for the students after leaving Treloars.
Their services were recently rated out -
standing by the Care Quality Commiss -
ion. I would encourage members of the
livery to arrange a visit on one of their
open days.

I visited Wax Chandlers’ Hall in Gresh -
am Street. The current building is the 6th
design to grace the site which was
acquired by the Company in 1501. It
benefits from a recent refurbishment to
the interior. My attendance was for a
“Let’s Talk about Bees” meeting covering
the importance of the insects and their
crucial role in pollinating crops. As
Fruiterers, we are concerned about the

continued depletion of pollinators, and I
hope this is something that our Awards
Council will investigate in the future.

The Worshipful Company of Wheel -
wrights is celebrating their 350th Anniv -
ersary in 2020. Their Master is Air Chief
Marshal Sir Stephen Dalton GCB RAF
(Retd), who is well known to the Fruit er -
ers. He is one of our Honorary Liverymen,
better known as one of the three
musketeers. Their celebrations included
Evensong in St Paul’s Cathedral followed
by dinner in the Crypt of St Paul’s.

At the invitation of the Master, Wardens
and Court of Assistants of The Worshipful
Company of Coopers, I visited Coopers’

Hall. Their headquarters in Devon -
shire Square is one of the oldest
buildings in London, used as a
Livery Hall. It was built as a

merchant’s house in 1684 and is the
fourth hall in the history of the Company.
The first was destroyed in the Great Fire
of London, the second after some 200
years of use was demolished, and the
third was destroyed by enemy action in
1940. The Coopers acquired the house in
1957 and it forms an elegant and fitting
home. The Fruiterers have a close affili -
ation with the Coopers through our joint
support for the Royal Bath and West
Show.

The City of London has three whole -
sale markets at Billingsgate, Smithfield
and New Spitalfields. In the shadow of
Smith field’s Market is Haberdashers Hall.
A modern facility opened by HM The
Queen in 2002, it was to this venue that I
was invited by the Chairman of the
Markets Committee of the City of London
Corp oration. The wholesale markets
provide a valuable service to many
businesses and suppliers both within the
City and further afield. This august body
have the ambit ion to move the three
markets to one site near the A13. This will
enable “a one stop shop” for those
seeking to acq uire fish, meat, fruit and
vegetables. If it is succ essful it will be a
wonderful achievement, but the logistics
are complex and the A13 has its own
infrastructure challenges.

In these challenging times it is imp -
ortant that we remember our object ives
of promoting and supporting excellence,
education and research within the fruit
industry, supporting charity, promoting
the City of London and, of current import -
ance, fostering a spirit of good fellowship
and encouraging new membership. Most
things are on hold for a while, but the
Awards Council approved funding to
some exciting projects at their last
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Coopers' Hall home of our close affiliates for

the Royal Bath & West Show 

Our Master and Rosemary Simmons 

at Treloars       

Bees and pollinators – a possible

subject for the Awards Council    



meeting and we have received
several applications to join the
Fruiterers.

I have been trialling various
ways of keeping in contact with
the Clerk and Wardens via the
internet so that we can continue
to function as a Livery Company.

On the farm we have almost
comp leted the winter pruning
programme for the apples and

pears. After a wet winter the
ground is starting to dry out and
we have started covering the
polytunnels to house the
strawberries and raspberries.
Rhubarb harvesting is under way
and we have planted some new
gooseberries.

It remains for me to wish you
well, please stay safe and I look
forward to seeing you all again,

Entries into the 15th World Marmalade
Awards in 2020 came from all

around the globe, containing hundreds of
interesting ingredients and citruses. Yet it
was a classic Aylesbury Vale ‘Dark &
Chunky’ marmalade that bowled over the
judges this year, seizing the Double Gold
‘Best in Show’. This marmalade, now
officially the best in the world, shows that
winning the top prize is not just about
interesting additions – if done properly,
you can’t beat a classic.

The creator of this marmalade,
Jonathan Hamel Cooke, has entered the
Marmalade Awards since 2007 and has
won 53 Gold Awards and 10 Categories,
including 3 previous wins for his Dark &
Chunky. Inspired by his success and the
feedback of the WI judges, he updated his
ingredients and method in 2020, with

fabulous results.
This marmalade has now been com -

mercially produced by Thursday Cottage
and will be sold throughout the year at
Fortnum & Mason and Dalemain, with
50p from each jar going to Hospice at
Home. The judges were all blown away
with the depth of flavour, subtlety and
aroma, and look forward to sharing it with
everyone

Sadly, owing to the global nature of the
Festival and the spread of coronavirus,
organisers of the Awards had to make the
difficult decision to cancel the Festival on
14th & 15th March. A private ceremony
took place for the Award winners.
Professor John Price, Past Master of the
Worshipful Company of Fruiterers,
presented Jonathan Hamel Cooke with
the Fruiterers’ Gilt Cup. A longstanding

supporter of the Awards, he was
accompanied by other liverymen of the
Company. Dalemain remained open as
usual, with the marmalade on display, so
that entrants could find out their results
and collect their certificates. 

Plans are already underway for a
‘citrus celebration’ to take place later in
the year. This will be a chance to
celebrate the many people using citrus to
change lives, such as the founder of the
Senegal Marmalade Contest, who is
encouraging women’s co-operatives to
make and sell their own products using
local fruits, and the Afghanistan farmer
who is planting citrus groves to support
his essential oil distillery.

Marmalade from around the World

A plan to merge Smithfield, New Spitalfields and Billingsgate

Markets on a common site at Dagenham

Jonathan Cooke receives 

the Fruiterers’ Gilt Cup
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Marmalade Festival



FROM ORCHARD TO MARKET
TOP FRUIT NEWS

It is impossible to write a
market report on trad -

ing conditions at the
current time. The un-
prece dent ed situation
in which we find our -
selves has dis rupted
all supply chains and
changed the purch  asing
patterns of every nation.
With the closure of the food
service and entertainment sectors
the volume of meals consumed out of
the home has been transformed into
home cooked meals with retailers and
their suppliers performing miracles to
keep up with demand; with those within
wholesale redirecting their entire busin -
ess model to home deliveries almost
overnight. Professor Tim Lang has been
quoted in the press stating that there is
a real risk that rationing will be intro -
duced – due to panic buying most
retailers have been restricting purch -
asing volumes of key items.

The board of British Apples and
Pears have been
working hard on how
best to support their
members and will
now be con vening
week ly to ensure
that we are keeping
abreast of the imp act
on our member ship
and will be work ing
with market ing desks

and ret ail ers.
Our Chair, Ali
Capper, is
wor k  ing tire -

lessly to en sure that
the needs of the fresh
produce and orna -
mentals sectors are

heard by govern ment.
The board have esta -

blished three priorities during
this period:

1. To support the sector to
recruit – we will be
working collab ora tiv -
ely with the whole
industry. British
Summer Fruit and
British Apples and
Pears are working
together with all
other trade bodies to
deliver a national
recruit ment cam paign to
del iver the 80,000 workers
needed in Horti cul ture 
this year. Well received by

the nat   ional
press, the cam p aign
is already yield ing
thous ands of appli -
cants. All top fruit

growers have been urged to share
their contact details with British
Apples and Pears for a new inter -
active recruitment page aimed at
linking job seekers directly with
farms.

2. In a health crisis the British apples and
pears campaign will be re-focussed.
Our number one priority will be to
promote the ‘apple a day’ message
and the health benefits associated
with eating apples and pears. 

3.  To communicate reg u larly
with our members, under -

standing the detail of the
issues they are facing
and to keep you
updated on this fast-
moving health crisis

We have been sharing
links to essential inform -

ation for our members, we
felt that these might be of use
to the Livery men too. Gov -
ernment advice for busin esses
and their employees can 
be found on www.gov.uk/

corona virus, the third section ‘business
and other organ isat ions’ contains some
excellent information regarding employ -
ee safety and business support.

Piece supplied by Liveryman
Sarah Calcutt, Operations Director

British Apples and Pears 

British Apples and Pears – Covid-19 update

Master’s Award

During her valedictory speech
as Master, at the St Paul’s

Day lunch, Cheryl Roux nomi -
nated Richard Brighten as her
choice of recipient for the 2020
Master’s Award, citing long
service to the Newsletter.

• Preheat the oven to 180C. Beat 100g soft butter
and 175g caster sugar until pale and fluffy. 
Add 2 lightly beaten large eggs, 225g self raising
flour and 1/2 tsp bi carbonate of soda, mix. 
Add 3 very ripe bananas, mashed and 100g milk
chocolate chips, mix again.

• Bake for 55 minutes in a 19 x 9cm x 7cm deep
loaf tin that you have lightly buttered and lined.
Cool before slicing. 

Recipe supplied by 
Liveryman Sarah Randell 

Banana choc chip loaf

Gala Blossom: 

soon to

appear

Naturally wonky

English Gala, packed

for Morrisons

The industry needs 

at least 80,00 workers     
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Apacked Guildhall hosted the 18th
City Food Lecture (CFL) in Febru -

ary, as the food industry gathered to hear
the annual lecture, delivered in 2020 by
Professor Louise Fresco, President of the
Board at Wageningen University &
Research, Europe’s leading agrifood
academic institution and R&D centre.

Under the title, “Fish nor Flesh or
Both”? Professor Fresco sought to put a
scientific bent on the future of food
consumption and the supply chain. She
attempted to find a balanced solution to
a conundrum that features millennial
consumers who believe “eating fish and
meat is the wrong thing to do”, a human
need for the protein and nutrients that
fish and meat provide and a supply
chain that is “hidden away” to the extent
that consumers are largely ignorant of its
immense value. 

The world’s population needs greater
awareness and understanding of why
and how animals are bred to eat and the
wider benefits that food production
brings to the world, she said. We will not
all eat meat every day in the future, said
Fresco, but doing away with animals as
food completely would be to the detri -
ment of “human health, the environment
and equity”. 

She argued that the value of animals
goes way beyond their use as food. Ani -
mals can do so many things that humans
cannot do – recycling food waste was just
one of those things that Fresco high -
lighted. She said animals such as chickens
and pigs play a huge role in the recycling
process, while “500 calories per person
per day of food is not con sum ed, but
wasted”, adding “if we could use some of

that waste to at least feed animals,
that then provide us with other
nutrients, already we would be
better off.”    

Plants are not necessarily the
solution either from a production
efficiency point of view, and meat
substitutes such as soya burgers can be
“ultra-processed” and therefore uncon -
vin cing from a health standpoint, she
opined. And alternative sources of
nutrients such as insects, quinoa and
algae offer their own sets of challenges.

Consumers of all ages love a cause,
Fresco said – food waste, climate change,
production ethics, animal welfare and
many others. Dietary choices such as
gluten and dairy free have also exploded
onto the scene and she believes “these
are more than fads – they are express -
ions of identity. People are saying to the
world that they belong to a certain group;
that they are some one who makes con -
scious decisions [about what they eat].” 

The “invisible” supply chain has a role
to develop a narrative around the way it
produces food. “To move forward, telling
the story, creating the narrative and
giving food a meaning” is the industry’s
responsibility, working with science and
the public sector, Fresco said. “If we
want to move forward, we have to work
together to provide solutions that are
sustainable, affordable, healthy and
safe” and “let consumers show who they
are and what they believe in”.

“Food is a source of confusion for
many and for others ambivalence – they
don’t know how to change [their habits].
We’ve made it so invisible it has become
a matter of course”. 

“Not one of us realises how
blessed we are that you and I
can go home tonight and be
absolutely sure that there will
be food for us tomorrow …

and that is down to the millions
of people who work in the food

industry for you and me. They deserve
more recognition and praise.” 

She concluded: “We have to educate
people and that means educating
children. We have neglected our primary
school children so much. It is a national
issue to connect children with agri cult -
ure. It is too easy to say ‘we can’t do it’
because no-one wants to pay the bill –
this is an investment in the future of the
UK.” Rather than hiding behind a shroud
of anonymity in the name of com mer -
cial ism, “we have to extend our hands
and say this is something we have to
share because every person has the right
to healthy, safe, sustainable and
nutritious food.”

Fresco was asked to comment on the
fledgling UK food policy during the panel
discussion that followed her lecture. “You
cannot have a food policy without an
agricultural policy,” she advised. “Don’t
fall into the trap of thinking [this policy]
will be the blueprint [for change]. There
is never just one solution and I don’t want
the UK to fall into the problems that
Europe has created for itself – that is a
strait jacket for everything.”  

Following the usual session, in which
a distinguished panel took questions
from the audience, HRH The Princess

Royal rounded off the even -
ing by pro viding her
summary and obser -
vations.

Piece provided by 
Liveryman Tommy

Leighton

City Food Lecture 2020
Fresco paints picture of a brighter future

Professor Louise Fresco delivers the 

18th City Food Lecture    

A distinguished panel took

questions 

HRH The Princess

Royal concluded

proceedings 

9



10

We are very grateful to the
Worshipful Company of Fruiterers

Foundation for your generous support
to Tobias Lane, facilitating ground-
breaking research into climate change
and food production in the UK. 

Introducing the recipient of the PhD
studentship; Tobias Lane. Tobias is from
a small village in Hampshire, where he
developed a keen interest in horticulture
from an early age, showcasing fruit and
vegetables at local shows and working
his own allotment by the age of thirteen. 

In 2012, he graduated from the
University of Reading with a first class
honours BSc Horticulture and Environ -
mental Management and five prizes to
his name – a fantastic achievement for
any student, but especially so for
Tobias, who was the first in his family to
attend university. 

Before beginning his research stud -
ent ship, Tobias was employed by the
University as a Horticultural Crop
Techni  cian, where he was responsible
for the management of trial plot areas

and of external business research
contracts. His PhD is supervised by
Professor Paul Hadley, Professor
Richard Ellis and Dr Matthew Ordidge,
all of whom are staff within the
University’s School of Agriculture,
Policy and Development as well as
being Trustees of the National Fruit
Collection Trust (‘NFCT’). Also
providing supervision to the wider
project and serving on the NFCT is Mr
Tim Biddlecombe, of the Fruit Advisory
Services Team. 

Final Report: Tobias Lane (Apples in a warmer world)
(A precis of the University of Reading’s Submission)

The Worshipful Company of Fruit er ers’
Ridley Medal is awarded trien nially

for ‘distinguished services to fruit grow -
ing’ being originally instigated and end -
ow ed in 1931 by Frank Robert Ridley. The
award for 2020 goes to Angus Davison.

Although from a Herefordshire fruit
farming family Angus’ business traj -
ectory was not the most conventional.
In 1987, as a project for his degree,
Angus took out a small loan and rented
a hectare of land on which to grow
strawberries. His dedication was such
that he actually slept in the field to repel
the ravaging of the rabbits. 

His passion for growing strawberries,
was stimulated rather than stifled by
this experience, deciding to make a
career of it. His focus has been on a
process of continuous improvement

and expan sion. In 1990, Angus took the
bold step of growing strawberries in
Hungary, behind the recently removed
Iron Curtain. Ever since he has been
growing a range of berries and cherries,
both conventionally and organically, on
his own land and in joint ventures with
others, locally and internationally.

During the 1980s a number of UK
growers experimented with growing
straw berries in single span, walk-in
French polythene tunnels. But Angus
went further in 1991, importing from
Spain the first multi-bay polythene
tunnels to be used in the UK. Ever the
innovator, he addressed the short com -
ings of these systems. Their dimen s ions
and strength were increased making
them accessible to tractors and
sprayers. In 1983 the first Haygrove

tunnels appeared which eventually led
to the establishment of a joint venture
tunnel manufacturing plant in Poland. 

Constantly questioning and innov a -
ting to remain always ahead of the
curve Haygrove were the first in the UK
to produce raspberries in substrate
systems on a large scale. Haygrove
design and manufacture field scale
commercial polytunnels, substrate and
associated growing systems for many
of the best growers in the world.
Haygrove now supply growers of over
30 different crops in over 50 countries,
contributing to greater efficiency and
improved performance globally. 

Clearly, over the last 30 years Angus
has given considerable and distin gui sh -
ed service to growing and is therefore a
most worthy winner of the Ridley Medal.

The Visit of 45 Students to the London City Food Lecture

Angus Davison, recipient of the Ridley Medal 2020

An unpublicised part of the recent
City Food Lecture (CFL) was the

invitation given to university students to
attend. Altogether 45 students and staff
members from 10 universities attended
this year’s CFL in London’s Guildhall in
late February. All those who partici -
pated are taking degrees in food-related
studies. A major objective of the visit
was to motivate them on the excitement
of future careers in the food industry. 

Prior to arriving in the Guildhall, the
students were divided into three groups
– each group going to one of three con -
trasting restaurant/food service outlets
to learn directly from the key staff
involved about the respective chall en -

ges. On arriving back at the Guildhall
they reported on the challenges en -
count ered by the respective managers
and staff. 

A highly-rated part of the prog ra -
mme for most of the students was the
hour spent with the three panellists
taking part in the CFL evening event.
Following this, the highlight for many
was the chance to talk with, and hear
from, the evening’s lecturer, Professor
Louise Fresco.

The students then attended the
evening lecture and panel session
together with the other 700 invited
guests, who represented a wide section
of those from UK food and agri-

business as well as the large number of
liverymen and guests from the seven
food-related livery companies. After the
lecture, they were able to join the
assembled company in a buffet supper
with several of them having a chance to
meet up with HRH The Princess Royal.

The students were invited to com -
plete a questionnaire on their experi -
ence of the CFL visit. Their responses
have been extremely positive. 

Together with their staff members
they are exceptionally grateful to the
seven Livery Companies for inviting
them to this memorable event!

Piece provided by 
Bob Bansback 

Awards Council Page
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Douglas Wallace Henderson MBE

12 May1944 – 25 December 2019

Doug retired from full time activity in
the industry during 2004 but his

preceding career and professional
activi ties had profound, beneficial
effects on the fresh produce industry
which are still being felt today.

He was born in Glasgow where his
father was a GP in the industrial heart
of the city, but acted as a locum for the
Outer Hebrides during the summer
months. This enabled Doug and his
brother Gordon to sail the west coast of
Scotland and to indulge in the simple
rural life which they and their parents
adored. 

A trained accountant, Doug joined
Geest in 1972, as Group Accountant
working up to Corporate Development
Director. At that time the company was
the largest importer and distributor of
fresh produce in the UK. He gained
commercial experience in every aspect
with which Geest was involved.  

When, in the late 1980s, several UK
fruit trade luminaries got together to
discuss the changing face of inter -
national and national trade and how an
increasingly fragmented and pressuri -
sed industry could face up to the
challenges, the model of the Fresh
Produce Consortium, (FPC), was con -
ceived. This embryonic idea of a
national trade association received a
green light from most segments of
business. It was launched in 1992,
being officially registered and formali -
sed in 1993, with Doug Henderson
being chosen as the Chief Executive.
His remit was to bring each element of
the trade together under a common
banner that could identify threats,
research and apply solutions, to the
benefit of all. Under his stewardship/
management and a succession of
presidents and council members most
of these objectives were achieved. At
the outset, the National Federation of
Fruit and Potato Merchants, (Whole -
salers) merged with the PMA. Later the
rapidly diminishing number of inde pen -
dent retailers, represented by their body
the Retail Fruit Trade Federation,
joined. The last to come to the party

were the inde pen -
dent importers. The
whole process took
almost ten years and
involved some pretty
patient and diplo m -
at ic negotiating.
Doug Hender son had
the skills. A quiet,
unassuming man,
intelligent with a total
focus and very even
temper ament, Doug
raised the profile of
the FPC and inc reas -
ingly gained the
confidence and trust
of the EU, CIMO,
Eucofel, PPMA,
grower bodies and
politicians nationally
and internationally.
He was discreet, sin -
cere and totally
trust worthy, charact -
eristics that enabled
access to areas not
usually open to trade associations.
Through his enthusiasm and energetic
application to minute detail he fostered
schemes that saved the industry
millions. Gov ern ment approval of his
packaging waste proposals was one
example while the establishment of a
body to review and make recommend -
ations on crop applications was
another. Working in conjunction with
other international bodies, Doug was
instrumental in helping on the
harmonisation of PLU numbers. The
FPC under Doug Hend erson, success -
fully engineered an early warning
system to identify threats com ing over
the horizon that could affect the viability
and future of the industry. He cultivated
a close association with the FFVIB, an
organisation set up by Cameron Choat
& Partners to promote the consumption
of fresh produce in the UK and was ever
raising the profile of ‘Five-a-Day’. A lot
of individuals and companies in the UK
trade will not have heard of his name
but will certainly be benefitting from his

innovations and endeavours, for which
he was justifiably awarded an MBE. He
was admitted to the Worshipful
Company of Fruiterers in 1997 and on
standing down from his role as CEO of
the FPC in 2004 over saw the activities
of Management Development Services
(MDS), as Chairman, until his death.

Immediately following his retirement
in 2004 Doug signed up as a volunteer
at Rutland Water so that he could
indulge in his passions for birds and
learning. In his spare time he took a
degree in ornithology and had many
other interests.

At a service celebrating his life held
on the 23rd December, Jane concluded
her tribute by quoting Nelson Hen de  r -
son, a Scottish rugby player – ‘The true
meaning of life is to plant trees under
whose shade YOU do not expect to sit’.

Doug leaves a widow Jane, two married
daughters Zoe & Kim, and three
grandchildren Sam, Isla & Skye. Our
thoughts are with them all.

Obituary
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Jonathan Martin Cameron Choat

8 January 1940 – 24 November 2019

Jonathan very sadly passed away
shortly after suffering a fall at his

home. He was admitted to the Livery in
1988, served as an Honorary Assistant
and in 2009 as Renter Warden.

He started his PR Company in 1977
and was still fully active right up to the
time of his passing. He will be succ -
eeded by his grandson Harvey Choat.

Everybody who met or knew
Jonathan would use similar words to
describe the man. Intelligent, smart,
witty, gentlemanly, sociable, generous
the epitome of sartorial elegance, with
a never ending supply of energy and
enthusiasm. He was articulate and ever
the master at finding answers or
solutions to difficult questions or
dilemmas. He adored the arts and was
an accomplished writer and sculptor
and was a gifted presenter, showman
and entertainer.

He started his PR Company in 1977
and initially focused on the fresh
produce industry. None of those who
were present at a Nat Fed Conference
will ever forget his orchestrated entries
and staccato presentations as facts and
figures were fired at the audience with
incredible rapidity and enthusiasm. He
was touting the idea of ‘demi-veg’ as a
dietary regime way ahead of its time
and it is only now as we enter the third
decade of the century, forty years on,
that dieticians are referring to a
‘flexitarian’ way of eating as if it is a new
concept. He came up with the idea of
the Fresh Fruit & Vegetable Bureau
which was a contact for answering
media and public questions about fresh
produce and as a vehicle for promoting

the consumption of the same. Funding
to enable it to function came from
companies in the industry who were
fully supportive of its activities. Firstly
on LBC and then with weekly slots on
Radio 2 his input and scripts gave life
and meaning to an increasing diver si -
fication of fruit and vegetables. The
business has been successful and has

embraced many notable accounts.
Jonathan leaves six children, Alex -

ander, Lucinda, Georgie, Melanie, Fiona
and Alastair along with grandchildren
and great grandchildren. He was
married to Shelley for many years and
for the last decade has shared his life
with Elizabeth. Our thoughts are with
them all.

Obituary


