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The ongoing pandemic has obliged us all to adapt to new
methods of communication. Soon after the onset of the

coronavirus lockdown back in March, the Court began to hold
regular virtual meetings via Zoom in order to ensure the
ongoing smooth running of the Company during the crisis. To
the pleasant surprise of all Court members, the tech nol -
ogy immediately proved itself to be remarkably straightforward
and user-friendly. There were one or two concerns regarding
security (after a number of high-profile incidents – ranging
from comical to disturbing – elsewhere in the world, which were
widely reported in the national press at the time) but these were
addressed by Zoom and, once this issue was successfully
resolved, the Immediate Past Master decided that the wider
morale of the Company would benefit from holding informal,
'virtual' get-togethers. These were launched in early April and
have settled into a now customary routine of every Tuesday
and Thursday evening, for an hour or so from 6pm. Dozens of
members of the Company have participated in the wide-
ranging and invariably stimulating discussions, and it has been
a pleasant surprise to find that many Liverymen who have not
been regular attendees at events lately are happily engaging
with the technology. Groups are selected entirely at random,
which has the advantage of putting together members of the
Company who did not previously know one another, and many
have remarked that it is a pleasure to meet new faces in
this way. Some are regulars, participating every week, while
others dip in perhaps once every six weeks or so to catch up
on news. So, even a cloud as enormous as Coronavirus has
proven to have a silver lining ... even once we return to normal,
there will be a strong case to argue for the continuation of these
Zoom get-togethers to ensure that our underpinning tenet of
Fellowship is accessible to as many Liverymen as possible.

DATES FOR YOUR DIARY
The Clerk will keep Liverymen informed of developments.

Zooming in
the Glooming
(Fellowship maintained)

Fruiterers Zooming

Date            
Mon 7 Sept

Sat 26 – 
Sun 27 Sep

Tue 29 Sep

Wed 14 Oct

Thu 22 – 
Fri 23 Oct

Thu 29 Oct

Sat 14 Nov

Thu 19 Nov

Mon 25 Jan
2021

Event              
Allington Castle,
Tree Planting &
Lunch

Malvern Autumn
Show

Election of Lord
Mayor

Carvery Lunch

National Fruit
Show

11.30 a.m.
Presentation of
Fruit to the
Lord Mayor

Lunch

Lord Mayor’s
Show (Company
were planning to
participate)

Master &
Wardens’ Dinner

St Paul’s Day
Service
Lunch

Venue              
Allington Castle, Kent.
Still at planning stages
and final arrange ments
will be announced

Malvern. Cancelled

Guildhall. Uncertain
arrangements as
current incumbent will
serve for a second year.

Butchers’ Hall TBA

Detling, Kent. Board has
decided on a virtual
NFS for the 22nd. See
Page 15 for details.

Mansion House TBA
This may proceed but
in a somewhat reduced
format with fewer
Fruiterers in attendance

Bakers’ Hall

City. Much will depend
on the evolving C-19
situation. There has
only ever been one
cancellation. With the
same LM in office the
traditional structure and
timetable may change.

Girdlers’ Hall  TBA

St Mary Abchurch

Innholders’ Hall

Inter-Livery Ski Championship 2021
Morzine – France

Calling all Skiing Fruiterers, Guest Skiers and Après Skiers!
Honorary Assistant, Ian Stephenson would like to hear

from Skiing Fruit erers of all grades who are interested in
forming a Fruiterers’ Team to partici pate along with their
guests at the Inter-Livery Ski Championship 2021 – Morzine
– France. Registration for 2021 will open in the summer of
2020. For further information about this exci ting opportunity
please contact Stephen directly istep2step@btinternet. com
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Honorary Archivist

Fruiterer Mr Basil F Leakey, known in the
entertainment world as Alan Adair, had a plan

to entertain wounded soldiers, of whom there
were over 7,000 still in hospital within the
London radius and probably three times
that of out-patients. Freeman Leakey’s
scheme, which would supplement the
admirable work of the “Not Forgotten”
Association was one by which the
wounded men and their friends, to the
number of 600 at a time would be
entertained at the Wigmore Hall every
Sunday afternoon beginning immediately,
and continuing throughout the winter.

The Wigmore Hall and Piano Galleries,
had placed their hall at Fruiterer Leakey’s
disposal. Mr J R Lindsay Daish, director of
Dick, Jackson and Co Limited, had promised to
make himself responsible for providing motors and
lorries to transport the men and the concert artists by
the score who had promised their help

Each wounded man had the privilege of inviting a friend. The
hall accommo dated 600 persons, so that would be about 350
wounded with say, 250 friends.

The incidental expenses each week were estimated at nine
guineas for each concert, and it was proposed to raise this by
public subscription. To run the concerts until the end of April
(30 weeks) £300 in all would be required. Fruiterer Leakey was
relying on the generosity of his friends and of those in sympathy
with the movement for support. Master Fruiterer, Mr. John Q
Rowett of Ely Place, Sussex had offered to bear the expenses
of the first four concerts; the directors of Messrs Maple and Co.,
Limited, and Mr James Leakey, of Hatfield, had each offered to

bear the expenses for one concert, so that the first
six weeks were provided for. If more than the

necessary sum was received Fruiterer Leakey
proposed to hand the balance to the “Not

Forgotten” Association, whose care
extended to the more un fortunate wounded
confined to cots, who could not be moved.

Further information could be obtained
from Mr. Leakey (Rowett, Leakey, and
Co., Limited), 19 Eastcheap, EC3.

Source: The Times 
(London, England), 

Friday, Sep 16, 1921

Fruiterer, Basil Frederick Leakey
Entertainment for the Wounded Thirty Sunday Concerts

The Wigmore Hall

Picture and Text Credit:  Notable Londoners (First Edition 1921-1922) The Times (London, England), Wednesday, Nov 09, 1921
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Chair of City Food
Lecture Organising
Committee

The Worshipful Company of Fruit -
erers has always been a strong

supporter of the annual City Food
Lecture. This is held at the Guildhall
every February and organized by the
7 livery companies involved in agri -
culture and food. In fact, it was the
“brain child” of Past Master Laurence
Olins some 20 years ago. Without his
initial efforts the event would not be
what it is today. For the last 3 years,
Liveryman John Giles has been the
Chair of the Organising Committee,
with Matthew Hancock, and our Clerk,
John Grant, providing valuable supp -
ort. Earlier in the summer, the Chair -
man was asked by the Organising
Committee of the CFL to carry on in
his role for another 3 years, after
which he will stand down. John has
accepted this invitation. We wish him
continued success and assure him of
the full support of the Livery 

Delivering the City Food Lecture

The Times (London, England), Saturday, Mar 06, 1937

The Hospital and Health Review – May 1924

Liveryman John Giles is interviewed by

the media



Our National Fruit Collection in Kent
is second to none. It holds over

2,000 varieties of apples, and as many
pears, plums and cherries, a broad
assort  ment of popular commercial
cultivars together with many rare and
heritage kinds. Between them, they form
a huge genetic reserve. Reading Uni -
versity which manages the policy of the
Collection, is primarily concerned with
safeguarding this resource of fruit
biodiversity and looks towards its use in
the future for the production of new fruit
varieties capable of meeting challenges
of climate change and the emergence of
new pests and diseases. In the last few
years the NFC together with Peoples
Trust for Endangered Species, has
welcomed the addition of traditional
regional varieties to their list, but first
their identity must be ‘tagged’ through
analysing and recording their unique
DNA. It was through this initiative that
the Registration of Local Cultivar

Scheme was initiated. 
In practice it requires a sample of

leaves from each tree to be sent to
NAIB-EMR laboratory at East Malling for
DNA analysis and the results to be
compared with the DNA data of the NFC
trees. If the variety proves to be unique
it can be registered as a Local Cultivar
and included in the NFC’s ‘virtual’
collection. As an added safeguard each
one also needs to be kept in a
recognised local collection.

A few years ago, I and award winning
Dorset cidermaker Nick Poole, curious
to find out what traditional Dorset cider
should taste like, set out to find some of
the county’s local cider apples. We
scoured Dorset for the remnants of the
once plentiful traditional orchards.
Although much has been lost in the last
hundred years, we managed to rescue a
number of interesting trees in the nick of
time. Needless to say, we harvested their
apples and made some cider from them.
Sadly we found that many of the names
of the trees had been lost over time. We
had to invent appropriate Dorset names
for those. But there were a couple
of ‘lost varieties’ that we were
pleased to re discover; lost
and found Buttery Dor, an
old Dor set dual purpose
cook ing apple, and
Symes Seed ling from
Bridport, a once widely

grown eating apple [that also makes
really good cider!]. 

We were able to propagate the best
trees and distribute them to various safe
homes in Dorset including three of the
National Trust’s orchards and thanks to
Rupert Best, a fellow Fruiterer, there is a
complete collection in the safe keeping
of his Linden Lea orchard in Melplash.

And thanks to your generous contri -
bution from the Worshipful Company of
Fruiterers we were able to send samples
to East Malling for DNA analysis. We
were delighted when the results came
back to find that they had all proved to
be unique, heritage cider apple varieties
that were not in the Brogdale collection.
Now they are registered as such through
the Register of Local Cultivars, and on
the National Fruit Collection’s ‘virtual’
database. Perhaps some of their genetic
profiles will be useful in apple breeding
for the future?

We had hoped to include the Dorset
apples in a display at the Bath & West
this year to mark the success and pay
tribute to the Fruiterers involve ment, but

sadly that was not to be. All being
well we will aim to put on

some  thing at next year’s
Show.

Liz Copas, 
Cider Pomologist

The coronavirus pand -
em  ic has been an

enormous ‘spanner in the
works’ for the entire
Livery movement, with
swathes of event can -
cellations and a halt to
regular Court meet -
ings. Having its year
commence on St Paul’s
Day in late January,
the Fruiterers’ Comp -
any had no sooner
embarked upon its 2020
programme than life
ground to a dram atic halt
just a few days before our
March Banquet.

In order to ensure

stability for the duration of the cur -
rent crisis, the Court has deci -
ded that it would be app rop -

riate for the current Master
and Wardens to remain in
office for a second year. It
is extremely generous of
David, George and Peter
to be willing to undertake
this prolonged period of
duty. Preparing for a stint
as a Warden and then

Master of a Livery Comp -
any necessitates a great
deal of planning (and

indeed incon ven ience!) in
personal and professional lives,
so we are most grateful to the
Master and Wardens for their

will ing ness to extend dur ing these ext -
raordinary cir cum  st ances.

Exceptional times call for exceptional
meas ures and it is indicative of how
excep tional these times are that the last
two instances of back-to-back two-year
Masterships in the Fruiterers’ Company
were during the First World War and
Second World War resp ect iv ely: Sir James
Dun can (1915-16) and Ferdi nand
Robert Eil oart (1940- 41). The Honorary
Ar chi    vist has con firme d that there are
only five other instances of back-to-back
Mast er ships since the 18th century.
While we can all ima gine that the current
Master would sooner not have this distin -
ction, his name will there  fore be joining
a brief and illust r ious roll-call in the
annals of the Fruiter ers' Company!
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Two-Year Terms

Sustaining our Heritage Cider Apple trees; a Thank You

Linden Lea Orchard, Melplash

Dorset apple Symes Seedling



Several of the projects we have been
involved with recently have required

us to look at the impact of the new
Agricultural Bill that is now passing
through the House of Lords. 

I thought therefore, that it would be a
sensible idea to summarise what appears
to be happening and what the impacts
might be on the UK farming and food
sector. Leaving the EU by the start of
2021, means the UK is also leaving the
EU’s Common Agricultural Policy (CAP).
Farmers in the UK currently receive
around £3.5 billion support annually
under the arrangement. 

More than 80% of CAP payments that
UK farmers receive are ‘direct’, based on
how much land they farm. The rem ain -
der pays mainly for rural and environ -
mental farm management schemes. 

The horticultural sector in the UK has
had a relatively “light touch” CAP regime
in compari son to other areas of agri -
culture. This is cited as one of the
reasons why the horticultural sector has
devel oped an agile and market respon -
sive approach to the development of fruit
and vegetable production in this country.

The Agriculture Bill now being pro -
posed provides the legislative frame work
for the replacement of existing agricult -
ural support schemes. It also provides a
range of powers to implement new
approaches to farm payments and land
management. 

In future farmers will be paid largely
to produce ‘public goods’ such as en vir -
onmental or animal we lfare improve -
ments and see payments for prod uct ion
of agricultural products phased
out over a 7 year period. The
Bill also includes wider
measures, including imp -
rove ment on fairness in
the agricultural supply
chain and on the operation
of agricultural markets. 

The other objectives of the
Agricultural Bill are:-

• balancing the need for food product-
ion with the requirement for better
standards of environmental practice and
sustainability

• de linking payments to farmers to
create the environment for faster struct -
ural change in UK farming and
encourage new entrants in to the sector

• a fairer and more trans parent
supply chain

• increasing awareness of
the import ance of food
security

• the retention of Prod -
ucer Organi sations – there
are a number of these in
the UK fresh produce sector

• the ability to provide
emer gency assistance to
farmers if required – but this would
not include extreme weather or disease
outbreak, unless they result in markets
being disrupted and damage to prod -
ucers incurred

• to encourage the production of
organic food

• maintaining high stan dards of animal
welfare, food safety etc. for UK
producers and protection for UK farmers
from imports from countries that have
lower standards of production – this is
one of the most contentious issues and
will be put to the test during the UK – US
FTA discussions vis a vis the importation
of US poultry products, GM soybeans
and hormone treated beef and pesticide
regulations/tolerances on fresh produce
etc.

The complete and rapid aban don ment
of direct pay ments has been treated with
more caution by the devolved administ -
rations in Wales, Scotland and Northern
Ireland, at least up to 2024. This is not

surp rising given that agri culture
is a devolved issue, and

Scotland, which refused to
consent to the initial Bill,
published its own Agri -
culture Bill in November
2019. This allows the
Scottish government to

continue current CAP
schemes, including direct

pay ments, beyond 2020. 
Differences between the countries of

the UK regarding farm support could
create tensions, with farmers complain -
ing about the lack of a ‘level playing

field’. But the amount of money to be
allocated to UK farming still lies with
Westminster, and therefore the devolved
governments may find themselves con -

strained on how they can use their
own budget.

So, what does this all
mean for UK farming? The
proof will be in the eating,
of course, but some
things seem clear:

• UK farmers will be
required to produce food in

a more environmentally
friendly manner than in the past

• the amounts of financial
support received by farmers for
production will be reduced over time and
they have c. 7 years to plan on how they
will run their business with vastly
reduced subsidies than they have
enjoyed in the past. This is a major
challenge

• the UK supply chain should operate in
a more transparent and fairer manner –
but to our mind will still be fiercely
competitive 

• UK farm standards should be upheld
to the benefit of producers and con sum-
ers, but much will depend on the
outcome of the UK – US Free Trade
Agreement and the precedent that this
might set

• it should be easier for new entrants to
begin farming and produce a greater
degree of structural change of UK
farming than seen in the past

As such, the Agricultural Bill, which is
passing through the legislative process
now, will represent a fundamental change
in how UK farming and food production
is supported over the next 10 years and
beyond, with a huge shift to an emphasis
on environmental enhance ment and a
more sustainable supply chain. It has
been estimated that the actual amount of
money paid out to farmers might not
reduce that much, but what will happen
is that it will be paid out in a very
different way. 

Piece provided by Liveryman John
Giles who is a Divisional Director of

Promar International and the current
Chair of the annual City Food Lecture.

What’s it all about? The new UK Agricultural Bill…
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View from Overseas



FROM ORCHARD TO MARKET
TOP FRUIT NEWS

The 2020 UK apple and pear harvest
volume should have seen growth,

according to British Apples & Pears.
However, fluctuating weather conditions
earlier in the year have left estimates at
levels similar to 2019. As widely
reported in the trade press, British
farmers have had a challenging start to
the season with a wet winter followed by
late frosts and hail in some areas. 

Over the last decade, British growers
have invested £120m in new orchards
and technologies and funded significant
research and development. This has
been designed to continue the strong
recent growth in volume and quality.
However, this year’s challenging weather
conditions have meant that the true
growth potential of this investment will
not yet be delivered. In the last ten
years, this investment has delivered a
79% increase in the tonnage of British
apples grown, with Gala apple volumes

increasing by an impressive 224% and
Braeburn apple production increasing
by 189%. 

A recent report by Andersons, jointly
funded by the NFU, British Apples and
Pears, British Summer Fruits and British
Growers Association, has shown that in
the five years 2016–2020 UK grow ers
have seen unprecedented
rises in their costs of prod -
uction. This has been
driven mainly by wage
inflation, although
there have been in -
creases in all cost
categories, some
significant, for ex -
ample; fertilisers
and crop protection
products. In 2020 the
industry has faced
additional financial burd -
ens from COVID-19 resulting
in a further elevation in the
cost of production of 14p/kg.
Growers have revised every
element of their harvest operations in
response to the coronavirus, putting in
place stringent health and safety
controls to protect their workforces, and
ensuring that each small ‘bubble’ group
of employees live and work separated
from their peers. This has been done to
reduce the risk of cross contamination.

Home-grown fruits and vegetables
have never been more important to the
British public. Growers are determined
to maintain an ample supply of healthy,
nutritious fruit at a time when we know
we should all be eating more of it. Ali
Capper, Executive Chair of BAPL stated
“As an industry, from the farmgate to
the retailer, we should be working
together to share the risks and take the
opportunities to grow even more fresh
produce at home. This sector is very
ambitious to expand – growers need
certainty, confidence and fair returns to
support their investment decisions”. 

Security in home product is a key
aspect of part one of Henry Dimbleby’s
food strategy that has just been
launched. The report starts with the bold
statement that we should grasp this
once in a lifetime opportunity to decide
what kind of trading nation we want to

be and that includes upholding our
own values and principles

within the global market -
place. The report also

directs the govern -
ment to protect the
high environ men -
tal and animal
welfare standards
which guide our
industry. 

Also launched
at the end of July

was the National
Obesity Plan which

includes a raft of anti-obesity
measures to get the nation fit
and healthy, to protect them
against COVID-19 and to

protect the NHS. This is an extremely
positive step in directing people to make
healthier choices in their diet. The
British Apples and Pears Ltd key
campaign message ‘an apple a day’ is
part of a snack swap suggestion that is
designed to help people make healthy
choices. An apple is a refreshing and
nutritious alternative to the usual high
sugary snacks often consumed.
Research has shown that young adults
(16-24) are consuming an average of
1,360 calories per day from confect-
ionery. Now is the time to turn the tide
and get a national habit going to take an
apple (or a pear) everywhere with you
instead of succumbing to a sugary
snack.

Piece provided by Liveryman 
Sarah Calcutt, Operations Director

British Apples and Pears 

COVID-19 costs and weather challenge
British apple and pear growers’ 
ambitions for growth
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English Apples being harvested

No doubting the 

variety and origin



Instituted in 2006 by the Master of that
year, Will Sibley, the Master’s Award

(Medal) has perhaps not received the
recognition that it deserves as the
Company’s highest honour. The object
of the medal is to honour those who
have given many years of service to the
fruit industry and who would be unlikely
to be awarded any of our other awards.
This service is not necessarily of high
profile. Indeed, it may be at a quite
modest level; but it will have been
lengthy, diligent and of value to the
industry. The medal could be awarded to
Liverymen, or to those who are not
members of the Company. In more
recent years, this has been widened to
include exceptional service to our
company. The logic of this was pithily
expressed by an eminent Past Master in
a recent discussion on the matter
“Service to the Company is service to
the industry”, he said. Unique among
our awards, the medal is entirely in the
gift of the Master. It is the Master alone,
who decides who shall be awarded the
medal, or whether a medal should be
awarded at all, as there is no require -
ment, or expectation, that a Master’s
Medal will be awarded every year.

The first two medals to be awarded
were to women who are not Liverymen.
Carole Quinlan received the medal in
2006. Carole was for many decades the
linchpin of the administ ration of the East
Malling Trust, working as personal
assistant to all of the directors over this
per iod.  She
was also
the Sec -
 retary
of the

Marden Fruit Show and
oversaw its transformation to
the Nat ional Fruit Show. In
2009, Celia Steven was
awarded the medal and she
and the Company were
greatly hon oured by Her
Royal Highness the Princess
Royal, who presented the
medal to Celia at Cothele in
Cornwall and who also
planted a Bramley tree for us
in Cothele’s orch ard collect -
ion of fruit vari eties. Celia
has apples and damsons
close to her heart. She is the
sister of Livery man Roger
Merry weat her and has
been active for very
many years in
pro m oting the
two varieties bred
by their an cest -
ors: the Bramley
Apple and the
Merryweather Dam -
son. Her work in this
field would have been
worthy of an article
several pages long. In brief summary,
and omitting very many other achie -
vements, it started with the successful
campaign in 1973 to allow Bramleys to
be sold in the Common Market. Then
followed later highlights such as having
Nottingham University reproduce the
variety from the cell structure of the

original Bramley tree, work
on the dedication of the
Bramley stained glass window
at South well Minster in 2009,
the bi centenary of the Bram -
ley, and in recent years the

promotion of Bramleys in Japan.
The Master’s Medals since

then have all been awarded to
Livery men. There is a natural
modesty in these recipients that

has led to the decision to 
not list here their many
achieve  ments within and
outside the Company.
After all, we all know them
well and respect greatly all
that they have done. The
awards are:

2010: Past Master Will Sibley.
2011: Liveryman Dick Brighten.

2017:  Honorary Liveryman the
Reverend Canon Nigel
Abbott.

2018:   Past Master Peter Cooper.
2019:   Liveryman Graham Collier.
2020:   Liveryman Dick Brighten –

a unique second award:
“Master’s Medal and Bar”,
perhaps.

Who will be awarded the Master’s Medal
in future? Well, that is for future Masters
to decide. Perhaps it is not presump -
tuous to venture a couple of thoughts,
though. In the past four years the award
seems to have become an annual event;
but there is no need to award a medal
each year. Some fallow years would add
emphasis to the greatness of the honour.
It would be good, too, to follow the
original intention and for some of the
future awards to be made to people from
outside our Company. However, what -
ever future Masters decide, we can be
sure that they will follow the record of
their predecessors and award Master’s
Medals to very worthy recipients, of
whom the whole Company can be
proud.

Piece supplied by 
Past Master Steve Bodger

The Master’s Award (Medal), 
The Company’s Highest Honour

The Honorary Chaplain

Nigel Abbott receives

his award from Rita

Bellamy-

James
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The Master's

Award (Medal)

Peter Cooper receives the Master's Award
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‘It was the best of times, it was the
worst of times, it was the age of

wisdom, it was the age of foolishness, it
was the epoch of belief, it was the epoch
of incredulity, it was the season of Light,
it was the season of Darkness, it was the
spring of hope, it was the winter of
despair.’ So wrote Charles Dickens at the
beginning of ‘A Tale of Two Cities’, he
could have been writing in 2020 in resp -
onse to the current coronavirus crisis. On
St. Paul’s Day, at the end of January, the
Fruiterers looked forward to a year of
activities mixing the traditional events
and some new ones. All that has changed
and the Company, along with all other
aspects of life, has had to adapt to the
new circumstances. The Lord Mayor of
London, described it as ‘repositioned nor -
mality.’ There have been some positive
things, but we cannot get away from the
tragedy of Covid 19.

The Worshipful Company of Fruiterers
has embraced the new ‘Zoom’ way of
doing things, elsewhere in this newsletter
the IPM and Clerk have written about their
experiences with the new technology and
the ability to hold virtual meetings, with
those taking part sitting at home rather
than in the City of London. The Lord
Mayor has reacted to the current crisis by
issuing news bulletins to the Livery
Movement and holding a series of virtual
coffee mornings with a dozen or so
Masters and Clerks at a time. Whilst his
overseas business trips have been cur -
tailed he has been very active virtually

promoting the City of London throughout
the world.

The Fruiterers are supporting the Livery
Kitchen Scheme, led by the Drapers’
Company and others, which provides
ready to eat meals for frontline NHS
Hospital staff in London. Our part is to

provide items of Fresh Fruit to be eaten
along with the cooked meal or later
during a break from caring. We have
increased our regular weekly deliveries of
fruit to our fruit gifting programme. Many
of our Liverymen have been involved
both nationally and locally providing fresh
and prepared ‘Fruit for the Frontline’. This
has been a great effort and shows the
value of working together to achieve
better results, (Page 9). As Master, I am
extremely proud of the way in which the
Fruiterers have reacted to the current
situation.

The National Cherry & Soft Fruit Show
usually takes place at the Kent County
Showground near Detling in Kent. With
the County Show cancelled this year, the
committee decided to have a ‘Covid
Special’ Show for 2020. It was held at
Mount Ephraim Gardens, near Faver -
sham. As Master I was invited to help with
judging the Taste of Kent Awards, which
required tasting at least once and
sometimes three times, 26 different sam -
ples of Cherries plus Strawberries and

Raspberries. All this was carried out in a
socially distanced manner. My congratu -
lations to all the winners, it was good to
see the Fruiterers well represented with
Liverymen Bardsley, Snell, Regan, Kelsey
and Baxter among the winners.

With so many events cancelled it was
a great pleasure to take part in a Spanish
Cheese and Wine tasting conducted
utilis ing the power of Zoom. Around 30
participants each received a hamper con -
taining samples of six different cheeses,
two bottles of wine, 1 red and 1 white, and
a pot of spicy olives delivered by a
company called Love Cheese. In addition
a container of delicious cherries were
included courtesy of Liveryman Matt
Hancock. After the tutored tasting we split
up into ‘breakout rooms’ for additional
conversation. A great time was had by all
and in addition those taking part made a
contribution to the Fruiterers’ Foundation. 

The last three months have seen a
number of issues come to light as a result
of the Coronavirus Crisis, impacting on
production, supply and consumption of
fruit. This is in addition to the increasing
extreme weather incidents. Fluctuations
in supply, home produced and imported,
versus demand, ‘eat in’ or ‘eat out’, have
led to less stability in the market place. I
am amazed how well the trade has coped
in this era of increased nervousness both

Regular Lord Mayor's Bulletin during

lockdown

Getting fruit to the frontline

Master, judging soft fruit and cherries 
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The recent lockdown brought about
by the Covid-19 Pandemic has been

a very restrictive period for many
people.

However, during this different and
difficult time, members of the Worship -
ful Company of Fruiterers have been
extremely active and eager to show
their enthusiastic support and partici -
pate with their generosity to provide
fresh fruit to the NHS Frontline Workers.

The Worshipful Company of Fruiter -
ers are extremely proud to have played
their part in the “NHS Livery Kitchen
Initiative.” 

Members of the Hackney Carriage
Drivers Company drove chefs to work
so that they could avoid using public
transport.

Under the direction of the Drapers’
Company Clerk, funded and supported
by around a further twenty-five Livery
Companies, approximately 600 meals
per day were produced in conjunction
with event caterer, Party Ingredients and
the kitchens of the Drapers’, Grocers’
and Merchant Taylors’ Companies. 

The Master’s decision to contribute
fresh fruit to accompany the meals
began with a weekly selection of 1500
pieces comprised of Apples, Pears,
Oranges and Bananas which were
distri buted to hospitals within the 
“Barts Health NHS Trust”, – (Barts,
Royal London and Newham University
hospitals).

With fewer people now in hospital the
requirement for additional meals has
diminished but plans are in place to
continue with this service should there
be a second wave of the virus. 

In addition to the above a financial
contribution was made to ‘Fuel Our
Frontline’ followed by regular deliveries
to Bart’s Hospital London, together 
with Tunbridge Wells and Maidstone
Hospitals.

The Master would like to thank the
services of Prepworld, Norton Folgate,
Prescott Thomas, Staplehurst Transits,
Bevington Salads and Mr Alex Horlick
who together with the willingness of

their staff played a major part in the
success of the project. 

Feedback from the Frontline was that
the fruit was well received and very
much appreciated by all who were able
to enjoy it whilst taking a short pause
from their demanding work.

“NHS Livery Kitchen Initiative”

Thankful 

recipients

home and abroad. We have seen an
increased demand for our free range eggs
accompanied by a national shortage of
egg boxes! In a similar way, we have
never sold as much homemade jam and
chutney, but have had difficulty sourcing
enough jars.

I really do hope that the Fruiterers will
soon be able to resume some of our
normal activities, as there are always a
number of important and enjoyable events
in our calendar during late Summer and
Autumn. I am grateful to the Wardens,
Members of the Court and the Company,

as a whole, for their continued support
during these uncertain times. I would like
to conclude with a special thank you to
our Clerk, John Grant, he has been a
great help to me and he has maintained
interest in the Fruiterers’ activities both
within the Company and in the City of
London.

Mollie Watson, presenter of the 'Virtual'

Spanish wine and cheese evening

Prize winning raspberries at Mount Ephraim

Fruit being prepped

Fruit being delivered for NHS Initiative
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Soft Fruit
BERRIES and CURRANTS

Every area of agriculture and horti -
culture has been influenced by the

C-19 pandemic. There was a great deal
of concern in March, among the British
berry growing frater nity, reg arding
security of the product and the
fact that most con sum ers
were shopping more
infrequently and were
tending to bulk buy. The
question was how this
would impact on berry
sales and upstream in the
production areas? 

The weather in England
began to improve at a critical
time resulting in a bright,
light Spring which provided
ideal growing conditions and
the domestic berry season got off on a
strong note. Subsequently there has
been quite a flat pattern to the price
structure although demand has gener -
ally exceeded supply. There has always
been a potential in the market to sell
more but that would have had a
dampening effect on returns. Production
costs rose for a variety of reasons some
of which were undoubt edly due to C-19.
Berries were bought in supermarkets
and consumed at home rather than
being eaten in restaurants.

Strawberries benefitted from the
weather conditions at the begin ning of
the season. The holistic effect of Wim -
ble don and the halo that it creates on
consump tion were dealt with by the
industry, despite the can -
cellation of the tourna ment.
Scotland had a late start
with the fruit and rough
weather did not help the
situation north of the
border. In the south
supply matched demand
quite well. In gen er al there
were fewer prom ot ions at
retail and as a consequence
price inflation came into play.
Apart from the early boost
with the high light levels growing
conditions so far throughout the season
have been reasonably benign. In the
Midlands cool conditions were experien -
ced and throughout it has been the job
of growers to maintain the quality that is

required. Sup er markets have invested
consid erable sums in add  itional staff,
over time and sec urity add ing massively
to their overheads. There was a fear 

that more perish able com m  odit ies 
such as berries would lose

shelf space to more robust
products. That fear has
not been real ised and for
the most there has been
strong backing for
British.

One effect that Cor -
ona  virus has trigg ered has

been the move in comm un -
ication techniques. Trade
Shows have been ‘virtual’
and meetings between grow -
ers and marketers or bet -

ween supermarkets and their suppliers
have been by on line conferencing
media. This change in habit has worked
and does not appear to have had a
detrimental effect on the industry.

The English Raspberry season
started early and the quality has been
good primarily due to the prevailing
weather conditions which have suited
the fruit ideally. The yields and size have
been described as excellent giving
complete consumer satisfaction. Thus
far it has been an ideal campaign.

UK Blueberries were ten days early
and became available from late May.
The volumes of fruit in early June were
up considerably following good pollin -
ation and a mild Spring. Fruit has been

purchased and consumed and
the camp aign has been ass -

ist  ed by the fact that other
countries of supply have
encountered prob lems.
Availability of dom estic
supply will continue until
October.

Blackberries have seen
quite a flat performance.

Sales start ed slowly and are
essentially tracking those of
last year.

Other minor Berry types such as
Gooseberries, Tay Berries, Wineberries
that are produced in small quantities
have been grown and sold in much the
same seasons and tempo as usual.
Kiwiberries will become available in

early August and will be sold over the
usual time frame.

There has been considerable uncer -
tainty regarding adequate labour being
available to pick the crop of berry fruits
in the UK. But professional planning and
management appears to have negated
any doubt that existed.

Piece composed after an interview
with Paul Avery, UK Marketing 

Director, Berry World

Despite Wimbledon

being cancelled British

strawberries sold well

Ideal conditions this

year for raspberries

Makes 3 x 500g jars

Prepare 30 minutes
Cook 1 hour 15 minutes
• 1kg ripe plums de-stoned and chopped 
• 425g Bramley apples (2 medium apples),

cored and chopped (no need to peel) 
• 2 onions, chopped 
• 2 cloves garlic, finely chopped
• 45g fresh ginger, peeled and finely

chopped
• 4 star anise
• 2 cinnamon sticks
• 2 x 350ml bottles Aspall Cabernet

Sauvignon Red Wine Vinegar
• 500g dark brown muscovado sugar
• 1 tbsp salt
1. Put all the ingredients except for the sugar
and salt in a very large pan. Stir together.
Bring to the boil, then simmer, uncovered, for
30 minutes or until the fruit is pulpy and soft,
stirring now and then.
2. Add the sugar and salt. Stir to dissolve
over a low heat. Then, increase the heat and
simmer the chutney rapidly, uncovered, for
40-45 minutes. Stir it from time to time to
prevent sticking. The chutney is ready when
it is a spoonable consistency and most of the
free running liquid has evaporated.
3. Ladle into 3 x 500g sterilised jars and seal
with plastic coated lids. Label the jars once
they are cold. The chutney can be used
straightaway but the flavour will mellow and
improve after a month or so, it will keep for
up to a year. 
Per 20g: 84KJ / 20 kcals /trace g fat / trace
g saturated fat / 4.5g carbohydrate / 4.2g
sugars / 0.3g fibre / trace g protein / 0.7g
salt. Vegetarian and vegan (I’ve checked the
status of the wine vinegar) Gluten free

Recipe by Liveryman Sarah Randell

Plum, star anise and
ginger chutney 



Stone Fruit
CHERRIES

Cherry production in the UK has
undergone quite a resurgence over

the last decade. This has been led by the
advent of new rootstocks (dwarfing
Gisela type) becoming more widely
available that has enabled a move from
large Colt trees to smaller, less vigorous
subjects. This has driven energy in to
the tree helping it to develop higher
yields (Colt 5-6 tons per hectare, Gisela
15-20 tons per hectare). Combining
these factors with smaller trees allowed
grow ers to start covering orch ards
solving the UK’s rain issue. Most of the
old orchards have now been grubbed
and replaced with new. About 70% of
the orchards are now under cover and
this will increase in the
future.

The most planted vari -
eties at the moment are
Grace Star, Kordia,
Regina, Penny, Lapins,
Skeena and Areko all
mainly on Gisela root
stocks. There are some
new varieties coming
on stream that show
great promise and

could extend the English season at both
ends by 3 to 4 weeks. That in essence
means that the duration will be 10 to 12
weeks by 2026 rather than 4, at the
moment. Currently we are looking at
mid-June to mid-August.

The establishment cost per acre
varies between £75k to £90k depending
on the land values and how the project
is capitalised. This cost includes covers.

It is estimated that there are 80 to
100 growers in the UK of which 7 or 8
are the major players. Kent is the main
epicentre of production although there
are imp ort ant tonnages coming from
Hereford, Stafford shire and Perth shire.
The curr ent UK prod uct ion is around
6,000 tonnes (although road side sales

may push the figure
higher) which was
near er 2,000 ton -
nes, ten years ago.
Modern ‘feathered’
trees can come into
viable economic
production in 3 to 4
years compared to

5 to 7 under more dated arrangements.
Distribution break down of British

prod uct ion has been put at 65% Retail,
20% Whole sale/Road Side and 15%
Export. Main markets supp lied accord -
ing to our correspondent are Europe,
Hong Kong, Malaysia, Singa pore,
Oman, Quatar, Dubai and South Africa.

Main problems facing UK cherry
growers are Spring frosts, Summer rains
and poor light levels in the main growing
season. Domestic growers do not have
access to an approved post-harvest
fungicide which is a disadvantage when
compared to other prod ucers in the rest
of the World. Reso lut ion of this 
issue would create an even wicket for
UK growers.

Piece composed following a
written interview with Liveryman 

Matt Hancock

Layout of a modern cherry orchard 

Pickers dealing with increasing yields

11

The end result
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New Honorary Assistants 

The Fruiterers’ Golfing Society

Dear Golfing Fruiterer,
I hope that you and your families remain
safe and well during these difficult times.
Given the ongoing situation the Captain
and I have decided that we will not
reschedule this year’s golf day and have
cancelled the 2020 event. I have spoken
with Kingswood Golf club and have
confirmed the date of May 6th for our
2021 Charity Day.

I would like to ask you for an early

indication of your interest in partici -
pating next year. I ask for this as the
response to this year was poor
especially as notices were sent out well
before the virus curtailed activities. The
past two years have seen the numbers
of participating Fruiterers decline and we
have been reliant on guest numbers to
achieve a reasonable turn out on the
day.

It would be a great shame to see the
demise of this popular annual event so I
would ask that all the golfers among you
can make the effort to sign up for the
day. We are attempting to introduce
various new add ins to generate interest,

Team Prizes, (for a Memorial Trophy
named in honour of Andrew Poulton and
Tommy Hilliard who did so much to
keep the golf day running) Goody Bags
etc.  The overall aim of the day is to raise
money for our charity so numbers are
crucial.

At this stage an indication of
attendance would be a great help, we
will look for actual confirmation nearer
the date. Please send your email to:

ian@berryspecialists.com
mark.culley@orchardworld.co.uk
Many thanks in advance for your

support.
Ian Waller

Ian StephensonMargaret MacaulayStephen Hyam

Three new Honorary Assistants were
appointed at Audit Court. They are

Stephen Keith Hyam, Margaret Rosalind
Macaulay and Ian Harvey Stephenson.

We extend our best wishes for an enjoy -
able and productive two year tenure.
They have certainly got off to a peculiar
start with the circumstances created by

Coronavirus. We thank Brendon Conry,
Rupert Hargreaves, Henrietta Naish and
Christopher Wheeler who  will remain for
another year.

Kingswood in superb condition

2019 Award Ceremony with Captain,

Immediate Past Master and Secretary
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Winners and Losers 

Every year, the Fresh Produce Journal,
in conjunction with Kantar compiles

a document that ranks the UK’s 50 best-
selling fresh fruit and vegetable products
by sales value. The value and volume
figures have been taken from retail sales
for the 52 weeks to 19 April 2020. All of
the fruit and vegetable data relate to
wholehead or mono pack sales.

As Fruiterers, the editor felt that it
would be of some interest to get a
perspective on the top ten fresh fruit
items. This includes the product’s pos -
ition ing in the ranking, whether this
represents a rise, fall or no movement
and the value and volume. These stats
are measured against the same calendar
period, twelve months prior.

Interestingly, of the ten fruit types
cited only three, (grapes, bananas and
easy peel citrus), are not grown in the
UK. Of the remaining seven it would be
illuminating to establish what percentage
of the registered volumes were grown
within these shores.

Apples; the retail value for apples
was down owing to high volumes of
cheap, imported non-premium varieties,
according to well-placed sources. British
Apples and Pears claims that during the
last decade the tonnage of domestically

grown fruit has increased by 79%. Cause
for optimism.

Tomatoes; rising to position number
two which could have resulted from
more of the out-of-season product
coming from lit greenhouses. The fruit
has benefitted during Covid-19 from
fewer shopping trips and bigger baskets.

Grapes; competition at retail has
increased resulting in a price deflation.
Volume increased aided in part by larger
packs. Seedless varieties remain the vast
bulk of purchases although there are
indications that there is a resurgence in
the green seedless varieties as newer,
more appealing cultivars, come on stream.

Strawberries; the three ‘P’s improved
value and volume significantly in this
mature category. ‘Penetration’, ‘Purch -
ase Frequency’ and ‘Pack Size’.
Impress  ive is the fact that at least 80 per
cent of British households bought at
least one punnet of Strawberries.

Bananas; always a strong performer
with the increase in value coming from
price inflation and new shoppers
entering the category. But there were
less shopping trips and fewer bananas
per trip being purchased.

Easy peel citrus; more value tiers
across the category, larger packs and

consistently more reliable and palatable
varieties have driven the volume growth.

Blueberries; three factors have been
tabled for the volume increase.
Frequency of purchase, penetration and
larger packs. Demand has continued to
increase with snacking and breakfast
being the main areas of concentration.

Peppers; value rises are explained by
an increase in consumption and demand
exceeding supply with more of the
premium varieties being purchased

Raspberries; there was ‘phenomenal’
growth between August 2019 and Janu -
ary 2020 according to one source. Better
availability of domestic supply and im p -
ort ed fruit between October and Decem -
ber were the reasons. Sweeter varieties
in more consistent supply are also
resulting in an improved perform ance.

Pears; despite the fact that this fruit
kind has declined in the rankings there
is a strong feeling in the industry that
pears are about to go through a renaiss -
ance. The planting of new English
orchards of smooth-skinned Conference
types should result in production
becoming exponential in the next few
years. This year’s results reflected the
deflationary effect of lower purchase
frequency.

THE TOP TEN FRUIT TYPES

Fruit                      Position          Change in                   Value                         Volume
                           in Top 50      position status                     
Apples                          1                     Static               £889.9m (-3.1%)         456.6m kg (+1.3%)
Tomatoes                      2                      Rise                £812.4m (+1.5%)          281m kg (+1.08%
Grapes                          3                       Fall                 £803.5m (-1.8%)         252.4m kg (+3.6%)
Strawberries                  4                     Static               £698.8m (+6.9%)         140.3m kg (+6.4%)
Bananas                       5                     Static               £611.6m (+2.6%)         631.2m kg (-1.6%)
Easy Peel Citrus            7                       Fall                  £508m (+4.4%)             254.6m (+2.5%)
Blueberries                   9                     Static                 £435m (+8.1%)           45.8m kg (+12.9%)
Peppers                        10                    Static               £384.7m (+4.7%)         145.7m kg (+7.2%)
Raspberries                  11                    Static                 £342m (+8.1%)            31.6m kg (+12%)
Pears                            19                      Fall                   £207.3m (-6%)           117.3m kg (-5.9%)

Apples remain in first place

Grapes drop a slot but still very popular

Bananas; another strong performance



Since the beginning of March when
restrictions and directions on

behaviour patterns were launched by
the government, there have been
dramatic changes in grocery retail
patterns. The panic buying that was a
feature of the early days, when staple
foods and daily essentials were stripped
from the shelves, gave way to a boom
in online shopping that may have
changed the way we acquire our food
forever. The main supermarket oper -
ators moved swiftly to introduce
signage and practices in an endeavour
to generate customer confidence and
security. Social distancing and sanitis -
ing of trolleys with only certain numbers
allowed in a store at any one time
became the norm. Regimented queues
were a feature outside shops with
customers over a certain age having
priority at specific times. As the death
toll from Coronavirus rose and some
articles became short in supply Brits
increasingly switched to online shopp -
ing. Having shown very little movement
for years, suddenly, over the past four
months, this method of shopping across
grocery retail has risen by 75%. Super -
markets and even local businesses
have responded to the challenge and
the lengthy wait times are slowly being
reduced. All in the retail business have
reacted by increasing online capacity
and geographical spread. In some ways
the C-19 crisis has benefitted the big 5
in that their internet ordering and deliv -
ery services were already established.
Tesco has claimed that it has gained
market share from a discounter because
of its ability to react to internet orders.

Aldi has responded by trialling home
deliveries and Amazon has entered the
arena suggesting that it may offer ‘free’
delivery on certain orders. It is a very
movable feast and the main players are
all evaluating the next step. One thing
is certain, the supermarkets have not
made correspondingly large profits to
the boom in sales. Overheads have
risen significantly with the costs of add -
itional staff, in store security measures
and home deliveries.

Certain products in the fresh cate -
gory have witnessed pretty spectacular
growth over the past four months. A
desire to consume Vitamin C has seen
demand for citrus products rise dram -
atically. With eating establishments
closed for much of the Spring and early
Summer there was a noticeable return
to home cooking and necessary, basic
ingredients, enjoyed more popularity.

So where do we go from here? C-19
is a global pandemic but like forest fires
in the height of summer, it is proving
pretty resilient to put out. It is still
rampant in many countries and despite
controls and measures to contain
infections there are secondary spikes
and flare-ups. Although medical science
understands far more now about the
virus than was the case at the
commencement of the outbreak there
is still much to learn. Although there are
glimmers of hope that a vaccination
may be on the horizon there are those
that doubt that one will ever exist. So
where does that leave us now and in the
future? Homo sapiens is a species of
habit and fairly gregarious. Will the
experiences of a few months change

our habits for a lifetime
or in two or three years
will we be shopping in
the fashion to which
we have become acc -
ust omed? The ease of
shopping on line has
become apparent to
more con sumers. If
com petition amongst
the mul tiple retailers
intensifies and deliv ery
charges are abando -
ned, or reduced, in an

effort to maintain market share then the
argument is that more of us will be
using our internet skills to obtain our
food and other goods. But what are the
psychological repercuss ions that such
habits will have on individuals? Rest -
rictions, isolation, a red uction in travel
opportunities, increasing reliance on
technology appear to add to the desire
to get out and about. Media coverage of
the English beaches during some recent
sunny weather provided a clear illust -
ration of this urge being sated.

At the moment it is highly unlikely
that any pundit can forecast what the
retail landscape will be like in five years’
time. Will we have reduced the caution
for social interaction by eradicating the
virus or will we be booking our delivery
slots with more frequency? The latter
scenario would presume that we as a
shopping nation would require fewer
outlets which will have a modifying
effect on ambitious opening plans and
the geography of retail parks and high
streets.

There have been some bright spots
in the gloom of lockdown. Many inde -
pendent, local, retail businesses have
flourished, as consumers have identi -
fied them as a reliable source of supply
when there is delay in delivery from the
multiple retailers. Will those same
consumers remain loyal to the locals
once restrictions are further eased? Yet
another question without an answer.

Through it all fresh fruit sales con -
tinue to expand which is good for the
industry and a bonus for the health of
the nation. One observation however –
I think we may all be wearing masks for
a long time.
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VIEW FROM THE
HIGH STREET

Checkout queues

Stripped shelves - a retail feature at the outset



Fruiterers’ Student Prize Winners

Christina Conroy has won the Wor -
shipful Company of Fruiterers’

Student Prize Award for 2020 with her
entry describing her project entitled
developing a ‘push pull’ strategy for the
management of Drosophila Suzukii.

She would have been presented with

her cheque by the Livery Company’s
Master and the CEO of Berry Gardens in
the latter’s Marquee at Fruit Focus. Sadly
the event was cancelled this year be c -
ause of C-19 so the cheque with a cover -
ing letter and certificate were posted.

Christina has spent part of her indust -

rial placement period at Berry Gardens.
Another CTP student Carlota Gon -

zalez-Noguer also won a prize from the
Fruiterers for her entry entitled ‘Under -
standing the mechanisms of winter
dormancy break in apple in the context
of climate change’.

National Fruit Show

The National Fruit Show this year, the
87th, will be following all other major

industry events and delivering its annual
event online. For only the third time in its
history (only previously beaten by
bombs and frost) will there not be a
national show delivered in Kent. This
year the event team will take advantage
of the latest technology and deliver 
an online trade show alongside a 
stimulating prog ramme of debates and
presentations.  

Two joint ventures have also been
established to provide further opp or -
tunities for industry knowledge sharing.
In the first, Livery stalwart publication,
Fresh Produce Journal, and the National
Fruit Show will host live debates and
discussion streams within each other’s
events (FPJLive on the 6th October and
National Fruit Show Live 22nd October).
In the second, The National Fruit Show
will be collaborating with our Livery
Awards Council. Livery man Sarah
Calcutt (Chair, National Fruit Show) and
Livery man Chris Newenham (Chair of the
Awards Council) will deliver an informa -
tive, tech nical programme to share the
findings of Livery-sponsored research
and returning Fruiterers Nuffield Scholars
on 22nd October 2020.  

The virtual exhibition hall will enable
companies to have a bespoke stand
where they can upload brochures, host
live meetings and organise future
conversations.  There will be an apple
and pear, soft fruit and nuts competition,
Britain’s tastiest apple will be selected
and social media will be employed to
identify Britain’s best ciders and perry.
Whilst the dinner cannot be run this year,
Orchard World will be again sponsoring

a virtual drinks reception where atten -
dees will have been sent a selection of
the winning ciders plus hopefully some
cheese and biscuits – much in the style
of the popular Livery Spanish wine and
cheese evening recently.

Registrations for FPJLive are now
open, bookings for the National Fruit
Show will open from mid-August.

Piece provided by 
Liveryman Sarah Calcutt

Awards Council Chairman’s Summary

June was a busy month for the Awards
Council as it has now become the

point at which we make our decisions on
who the recipients of our annual awards
will be.  We were delighted this year to
have a strong list of winners which
included: John Atwood (Agronomist –
formerly of ADAS) who is to receive the

Fruit Culture Award, Dan Masters of
Norton Folgate Marketing who receives
the U30’s award, Tom Pearson – Farms
Director of Hugh Lowe Farms who
receives the Fruiterers’ Management
award.  In addition to these, two student
prizes were also awarded one of which
was generously sponsored by Berry

Gardens and went to Christina Conroy
from the University of Greenwich and
one to Carlotta Gonzalez Noguer from
the University of Reading.  We have also
selected a highly deserving winner of the
Matthew Mack Award a formal ann -
ouncement on which will be made later
in the year.
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National Fruit Show
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William Wakeley

William Wakeley was born on 26th
November 1935, the youngest of

three sons of Surgeon Rear Admiral Sir
Cecil Wakeley Bt.

He was educated at Radley and on
leaving school did his National Service
with the Royal Artillery in Germany.
Following this he worked on a farm in
Hampshire before, in 1960, joining the
family business of Wakeley Brothers,
incorporated in 1897, growing hops
and fruit, brick making and grain
merchants. By William’s day the latter
two enterprises had gone but prod -
uction of high-quality hops and fruit
remained, and in the late 60’s he
became managing director.

William married Veronica in 1960
and moved to Popes Hall which, at that
time, was in very poor condition. They
had two sons, James and Adam and a
daughter Miranda, and seven grand -
children followed.

William was an enterprising busin -
ess man and never satisfied with the
status quo. Apart from running a very
successful farm, he became chairman
of Hop Products Ltd, a grower funded,
hop pelleting plant at a time that
brewers were modernising their hop
usage. He served as a director of Home
Grown Fruits Ltd, a grower controlled
fruit marketing organisation, and of Hop

Sales Ltd, a hop marketing group of
growers. Another venture in the 70’s
was to form a buying group for farmers
and growers, this long before buying
groups became the norm. In 1995 a
fruit packing enterprise was started but
ended after a serious fire destroyed the
plant in 1997.

William was a great supporter of the
Kent County Show, particularly the
cherry and soft fruit show in which he
served as Chief Steward, Vice Chair -
man and Chairman for many years.

Away from business William found
time to be a Justice of the Peace in the
70’s. He became a Liveryman of the
Company in 1992 and in due course
served as an Honorary Assistant. He
and Veronica attended the horse trials
at Burleigh every year and encouraged
the children to ride in their early days
with Miranda being very proficient.

Veronica became very ill and in spite
of William’s devoted care she passed
away in September 2016, ending a long
and entertaining partnership.

William later met up with a family
friend whose husband had died the
same week as Veronica. They became
close and William married Rosanne in
2019. Tragedy, however, struck again
and in December 2019 Rosanne died
suddenly. William got his life back

together, supported by his children, but
after a hip replacement in early 2020
and subsequent illness, he died in
hospital on 25th June 2020.

William was a man of great char -
acter and charm, a restless man who
was always looking for the next
opportunity. He had a wicked sense of
humour: the board of HGF were
meeting the newly appointed CEO who
asked what company car would be
available. “Would one like the
Chairman’s do?” asked William. “That
would be nice, could I ask what it is?”
came the reply. “There!” said William,
pointing out of the window at his old,
battered Vauxhall.

There can be no doubt that William
will be long remembered with great
affection by his many friends and
colleagues.
Tony Redsell

The most informal of the Fruiterers’ dinners is the Sum -
mer Court. Usually held in a hall with an outside area

that in most years has been bathed in sunshine. Our ladies
wear some stunning dresses while many of the gentle men
dust off their tuxedos. Alas not to be this year but here are
a couple of reminders of happy past times.

Obituary

Pleasant Summer
Memories


