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It was the planned date, the appointed
hour, but not Girdlers’ Hall. Black Tie

was not de rigueur and partners were
welcome. So the Master’s inspiration to
hold a Zoom get-together, on what
should have been the evening of the
Master and Wardens’ Dinner, was greet -
ed with acclaim and enthusi asm by
members of the Company. Participants
were encouraged to victual themselves
with nibbles and refreshment as susten -
ance for the duration. And what a pleas -
ant interlude of fellowship and bonhomie
it proved to be. After pre liminaries were
addressed by the Clerk, muting of screens
was invited while our Master gave a brief
and very sincere speech. Zoomers were
then split into groups for an hour and left
to talk about subjects that captured their
imagination and attention. Complete
spontaneity pre vailed. Obviously there is
no sub st itute for a ‘real’ formal dinner,
but the informality of the occasion, link -
ed to the ability to be able to converse
with up to fourteen individuals in your
‘breakout room’, made for a very special
occasion. Everything was conducted in
a good-natured fashion, with deference
to decorum laced with much hilarity and
amusement. It was such a good format
to get to know and understand indivi -
duals more completely, and to reinforce
friendships and relationships with acq -
uain tances of some standing. We must
also thank our Clerk for so skilfully
managing the session.

Fifty-odd Fruiterers were split out into
seven groups, which, from the subse -
quent endorsements, appeared to have
been a well-worthwhile and pleasant
way to spend sixty minutes. At a formal
dinner, one has little time for meaningful
conversation at the reception or while at
table, where discourse is fairly restricted
geographically. It is either your partner,
guests or immediate diners that are in
audible distance. But at a virtual gather -
ing there is much more scope for inter -
action. It is always amazing what inform -
 ation is shared in a relaxed atmos phere.

Observation of your group on an
electronic device seems to enhance con -
viviality. The experience always under -
lines the belief that most people have a
fascinating side to their character which
when revealed adds stature and interest
to their personality, and increases the
pleasure of their company. So it was and
so it will be again on the 16th of Dec em -
ber when John Grant will organ ise a
second cheese and wine evening. This
time the focus and emphasis will be on
the ‘Best of British’. The first, earlier in
the year, where the products of Spain
provided the raison d’etre, was a tremen -

dous success. With the explosion of craft
cheeses and wines that have occurred
within these shores over the last two
decades we should be in for a treat.  

A Very Worthy Substitute 

DATES FOR YOUR DIARY
The Clerk will keep Liverymen informed of developments.
Date            
Mon 25 Jan

                     

Wed 10 Feb

Tue 16 Mar

                   

Wed 17 Mar

Thu 1 Apr

Wed 7 Apr

Wed 14 Apr

Mon 26 Apr

Thu 29 Apr

Thu 6 May

Tue 11 May

Fri 4 Jun

Event              
10.30 a.m. Court Meeting
12 p.m. St Paul’s Day Service
Luncheon

6.30 p.m. City Food Lecture
(online)

11 a.m. Fundraising Sub-
Committee
1 p.m.  Finance Sub-Committee 
3.15 p.m. Membership &
Comms Sub-Committee

Banquet

10 a.m.  Finance Sub-Committee

Honorary Assistants’ Dinner

9.45 a.m. Master’s Committee
Carvery Lunch

HHA 2019 Garden of the Year 
Tree Planting / Lunch

Lord Mayor’s Big Curry Lunch

Golf Day

5 p.m. Court Meeting
Audit Court Dinner 

Royal Bath and West Show Visit
and Livery Lunch 

Venue              
Innholders' Hall
St Mary Abchurch
Innholders’ Hall

Virtual

Kreston Reeves

Kreston Reeves
Kreston Reeves

Mansion House

Kreston Reeves

Guildhall Aldermen’s Dining
Room

Guildhall Committee Room 1
Butchers’ Hall

Newby Hall, North Yorkshire

TBC

Kingswood, Surrey

Ironmongers’ Hall
Ironmongers’ Hall

Shepton Mallet, Somerset

A virtual get-together
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It was certainly a challenge, taking 86
years of tradition and turning it into a

completely different event. With a pleth -
ora of other industry experiences
delivered online earlier in the season,
providing plenty of insight into what
good (and bad) looked like, we embark -
ed on the delivery of something that had
to appear and feel as much as our
beloved sociable show as possible. 

Fruit growers are a competitive bunch,
none more so than the family of Livery -
man Nigel Bardsley. Annette, his wife, is
our exemplar exhibitor and this year the
Bardsley-England team scooped the
Show Champion spot with a sample of
Bramleys scoring 99.75%; an astonish -
ing feat in a year beset with weather
issues and high temperature problems.
With over 70 entries the comp etition
was, as always, a great display of all that
is brilliant in the British industry, the
warm weather of 2020 has delivered
great flavour and the tastiest apple com -
petition was hotly contested – Jazz a
clear winner with first place going to
Chandler and Dunn, second to Simon
Bray, also with Jazz.

We had a busy virtual exhibition hall,
those participating had a very healthy
number of delegates login and visit
stands – we can’t tell exactly how many
visits were returnees but with over 2600
visits to the exhibition hall throughout
the day, the show team are very happy.

Possibly the biggest lesson to come
from this year’s show has been the
elements delivered in partnership; why
on earth have we not delivered joint

events with the Livery, with the FPJ
team and with our agronomy partners
before? Proceedings started strongly
with Lord Krebs (Food Foundation) and
Tom Bradbury (NFU), Teresa Wickham
(MFSS President), Gary Marshall of the
CGTA (Covent Garden Tenants Associ -
ation) and Liveryman Mark Lumsdon-
Taylor, examining the health of the
industry. We debated the potential of
Britain’s farmers to feed the nation, the
need for supportive policy making, for
beneficial trade deals, the role of the
wholesale markets in feeding all levels
within society and also demonstrating
that there are great opportunities for
creative financing for the farming sector.
With 450 delegates viewing this session,
it was a great start and it has seen
consistent levels of downloads in the
weeks since the show. 

Over lunchtime we heard about the
latest IPM techniques, the model
orchards of the future and also about a
Europe wide investigation into the safety
of Creosote, something the industry has
been watching and working on to
continue its use.

I hope that you all joined the after -
noon session of the conference. The
session that was delivered in partnership
with our Livery and the FPJ team. With
270 attending the session live, our Livery
scholars, award winners and liverymen
were on top form for their audience and
there were more questions than we
could field! Brilliantly chaired, of course,
by Past Master Laurence Olins,
our conference began with
special merit award
winner Pete Thompson
with a presentation
entitled ‘What’s next
for UK fruit prod -
uction’? He took us
on a fas cin ating tour
of different crops and
prod ucts that he has
been busy evaluating. It
left the fruit show committee
in no doubt that a novel crops
class, encompassing new fruits, should
be added to the schedule pronto. Next
up was Tobias Lane who is one of our
PhD students. His project ‘apples in a
warmer world, the national fruit
collection trust’ is deliver ing an
invaluable insight into the effects of a
warming climate on popular apple
varieties. Richard Harrison, Director of

NIAB Cambridge Crop Research, a Livery
Nuffield Scholar shared his project
‘Designing future crops for uncertain
times’. Our final presentation was from
Liveryman John Giles who shared a
wealth of information with attendees, a
brilliant finale to the Livery segment it
also got the Q&A session off to a strong
start.

The second Livery segment of the
day was hosted by the Master who pres -
ented the 2020 Livery Awards with the
Under 30’s Award going to Dan Masters
of Norton Folgate, the Management

Award going to Tom Pearson of
Hugh Lowe farms and the

2020 Fruit Culture Award
going to John Attwood
for his outstanding con -
tribution to the indu -
stry. Though distanced
it was a real cele bra -
tion of very deserving

winners from our ind -
ustry and the Livery

events were certainly a
very successful part of the

2020 National Fruit show. I
certainly won’t be rushing to have
another online show anytime soon but I
really hope that we will have learnt from
the success of this year’s event and work
in partnership in future years.

Piece supplied by 
Liveryman Sarah Calcutt, 

Chair of NFS Committee

The 87th National Fruit Show goes online

Chandler and Dunn’s Jazz, 
judged tastiest apple 

Bardsley-England's Show 
Champion Bramleys

Laurence Olins,
NFS live
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Honorary Archivist

As with many other events this year,
the Fruiterers Company’s planned

participation in the Lord Mayor’s Show
has unfortunately not come to fruition
due to the Coronavirus pandemic.

So, this page is a let’s go back in
time and see the Lord Mayor’s Show
together with some of the magnificent
floats which were entered by the
Company in years gone by.

In 1888 Sir James Whitehead was
elected to serve as Lord Mayor of the
City of London and subsequently
served as Master Fruiterer for two
consecutive years in 1890 and 1891.

For many years to follow, descen dants
of the Whitehead family were admitted to
the Freedom of the Fruiter ers Company
with two more members of the family
serving as Master in 1904 and 1995.

1892 – Sir Stuart Knill was elected as
Lord Mayor and the Master was George
Brocklesby a solicitor by profession.

The Illustrated Sporting and Dramatic
News reported the Fruiterers’ Car as
“most remarkable” of a large pyramid
structure covered with all kinds of fruit
carried on a large Car drawn by four
horses and led by men in the orthodox

costume of ploughboys.

1895 – Sir Walter Wilkin was elected
as Lord Mayor; his profession a Yeast
Importer.

The Master Fruiterer was Sir Joseph
Renals who was the immediate Past
Lord Mayor and a Merchant by profession.

1922 – Sir Edward Cecil Moore was
elected as Lord Mayor and the “Press”

reported that he was the first of his
profession to be Lord Mayor.

Sir Edward had served the office of
Master Fruiterer in 1918.

The Master Fruiterer was Frederick
Edward Eiloart who was a Surveyor by
profession.

Since his admittance to the Comp -
any in 1909, over one-hundred-years-
ago, members of the Eiloart family have
remained members of the Worshipful
Company of Fruiterers with a total of
four having served at least once as
Master.

The current member is Ian Eiloart
who was admitted in 1953.

Looking forward to next year it is
planned that the Fruiterers Company
will enthusiastically participate in the
Lord Mayor’s Show and it is envisaged
that our float will be in the form of a
tractor pulling a trailer loaded with bulk
bins of apples.

Lord Mayor’s Shows 
Past and Planned

1888

1892

1895

1922

Planned float for 2021, without bulk bins



In this year, when the Coronavirus
Pandemic has caused so many events

to be cancelled, the ceremony of
‘Presen tation of Fruit to the Lord Mayor’
was given the green light, albeit in
reduced format. This took place under
the external Porch of the Mansion House
on 29th October. After considerable
planning and strict observation of
current government directives regarding
numbers and social distancing, a token

fruit basket was presented. We must
offer our sincere thanks to the Lord
Mayor and his staff for permitting the
Fruiterers to uphold their annual,
traditional obligation.

Despite the heavy restrictions com -
bined with nonstop rain, neither the spirit
nor enthusiasm of the Master, Beadle or
Fruit Porter were dampened. They
performed their duties in the time-
honoured tradition, which allowed the

presentation to be made to the Lord
Mayor on the doorstep of his official City
residence.

As our pictures record, the Lord Mayor
and Lady Mayoress were delighted to
meet and greet the Fruiterers’ deput at -
ion, thus enabling our Master to complete
this ancient custom in a convivial
atmos phere. Although the number of
participants was greatly reduced, this
important occasion was declared a great
success by those who attended. 

Piece provided by PM Peter Cooper
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Presentation of Fruit to Lord Mayor

Master accompanied by Honorary Fruit Porter and Beadle

At this year’s Inter Livery Charity Clay 
Shoot, the Fruiterers Company

under the direction of Liveryman
Stephen Hyam, competed as two teams.
They were fittingly dubbed as “The
Apples” and “The Pears”. The event held
at the Holland & Holland Shooting
Grounds was organised by Liverymen of
the City of London and attended by over

450 guns representing over 55 Livery
Companies. The Fruiterers Company
were proud to be joint winners with the
Solicitors Company of “The Glorious
Twelfth Team Cup”.

Congratulations to all Fruiterers and
Guests who participated and achieved
this great result!

“The Apples”
Captain and Team Lead, Stephen Hyam,
Ben Bardsley, Charlie Hodges, 
James Smith (Guest).

“The Pears”
Team Lead, William Parry,
Caroline Hulland, Clive Baxter, 
Adrian Cocker (Guest).

Master presents fruit to Lord Mayor

Fruiterers’ Teams ‘Apples’ and ‘Pears’Caroline goes for a 'high bird'Fruiterers and Solicitors share Glorious 12th

Cup

Inter Livery Charity Clay Shoot 2020



This year’s National Fruit Show was
virtual. Liveryman John Giles spoke
at the afternoon panel session chaired
by Laurence Olins. The following was
the essence of his thoughts based on
three topics; supply chain shocks,
routes to market and exports – the role
of the UK Ed.

Supply chain shocks

Currently the possibility of a Hard
Brexit and of course COVID 19, seem

to be some common themes. “Shocks”
often tend to accentuate and accelerate
what’s already happening. Well organi -
sed and structured compan ies tend to
get through these difficult times, but
some will fail – presenting opportunities
for others. 

We also see that supply chains will be
‘stress tested’ by major customers and
will need to be more sustainable and
resilient than hitherto. The ‘Big Ticket’
issues that people were talking about in
mid-March 2020 won’t go away – the
New Agricultural Bill, the Food Strategy,
the development of low carbon
supply chains, removal of
plastics etc. 

This all points to a need
for a new level of under -
standing of customers and
consumers and the need
to be (very) good man -
agers of our businesses. The
future economic outlook, to
us, looks challenging to say the
least. 

Much depends on how severe
the recent rise in COVID infec -
tions, and sadly, deaths turns out
to be. It looks, though, as if things might
well get worse before they get better.

Changing routes to market
Routes to market for fresh produce
companies have changed rapidly and, in
some cases, in a permanent manner.
Foodservice sales have all but collapsed.
Even the re-opening of pubs, restaurants
and hotels in early July did not guar an -
tee a full return to normal in this route to
market. COVID restrictions are being re-

introduced to some parts of the UK, as
we move into the winter period and
infection rates soar again. The food ser -
vice sector once again looks vulnerable. 

In contrast, online selling though has
boomed in this period. This was some -
thing that had already begun to be a
more prominent feature of the UK supply
chain. Supermarkets that have invested
in home delivery systems have fared far
better than those that have not, as have
those who have a more “neigh bour hood/
local” structure to their store portfolio.
Niche routes to market, such as farm
shops have also flourished. Up to 90% of
them have reported significant increases
in sales, although their overall share of
the UK food market is still relatively
modest at around £2 billion per annum
in total.

Recent developments in the UK retail
sector have seen ASDA, the number 3
retailer, having been bought from its US
owner Walmart for £6.8 billion by the
Issa brothers and TDR Capital. It is
reported they will invest over £1 billion
in the next three years to further

strengthen Asda’s business,
supply chain and to grow its

convenience and online
operations.

Exports – produce 
or agri-tech?
With regards to the dev -

elop  ment of UK exports in
the fresh produce sector, my

own view is to “never say
never”, but exports are not really
in our DNA. When we have
exported, these have historically
been to the EU. As a result, the

future quest ion of what sort of market
access we have with Europe comes back
in to play. Exports are hard work and
factors such as volatile exchange rates
and the dev el op ment of strong customer
relation ships and new levels of market
know  ledge are highly important. The real
action in the fresh produce sector is in SE
Asia and other emerging markets. While
some UK businesses might find success
here, it is not maybe an “industry
answer” to the future challenges ahead.

Where the UK might do better is in the
area of agri-tech. This is a global market
in its nature and reported to be worth
some US$400 billion. It covers the entire
supply chain with huge potential demand
for solutions to complex problems/ chal -
lenges, such as supply chain resilience,
water, climate change, the environment,
labour and the opportunities bought
about by the development of a digital
data driven economy.

UK supermarkets are world class –
and have driven supply chain excellence
and as a result, UK commercial, R & D
and academic expertise is valued around
the world.

What did I conclude?
Maybe the real impact of COVID is still
to be felt over the next 3 – 12 months.
Brexit - how close to a Hard Deal are we?
Time is running out even for what is
termed a “Skinny Brexit”. There might be
opportunities to replace some EU imports,
but these are not automatic. To achieve
this, there is a need for access to land,
labour, finance and time. Customers and
consumers might cherish the idea of
more British produce – but often at no
extra cost. In addition, history has shown
that others might also invest in the UK. 

The routes to market in the UK are
changing – maybe for good? We must
use social media to communicate with
customers and consumers if we want them
to buy our produce. Previous evi dence
has highlighted the fact that we are not
big export players but agri-tech opp ort -
unities might have a more realistic appeal.

Virtual Presentation by John Giles
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View from Overseas

What are we doing well?

Agri-tech may
afford export
opportunities

for UK



FROM ORCHARD TO MARKET
TOP FRUIT NEWS

British Apples and Pears Ltd (BAPL)
has many functions, but key is

raising awareness of the benefits of
British apples and pears among UK
consumers. The start of 2020 saw a
change in PR agency that has delivered
the anticipated boost in campaign
impact and consumer reach – with
many KPIs already exceeded by 50%. 

‘An apple a day’ remains a core
focus of the PR campaign and is the
simplest way to communicate the
myriad benefits of eating an apple a day.
We have engaged with a range of
nutritionists and academic experts to
ensure that we are giving the correct
guidance – that the consumption of
British apples and pears are good for gut
health, hydrating and can help lower
cholesterol and high blood pressure. In
short, apples are the perfect swap for
junk food snacks and the ultimate in
portable snacks.

2020 campaign highlights
The 2020 programme began strongly
with a January Brexit publicity stunt
outside Parliament to secure editorial
coverage in national, international and
online news outlets. 

In February and March, we show -
cased new research about the optimum
time to swap your unhealthy snack for
a British apple – 3pm. This research
enabled us to communicate our apple
snacking message and help people deal
with that mid-afternoon energy drop
without reaching for the biscuit tin.

One of the top priorities and chal -
lenges for growers this year has been
labour. Brexit and the future loss of
freedom of movement have combined
to present a very real crisis in finding the
right numbers of suitable staff. To add -
ress these challenges, at least in part,
BAPL ran a successful recruitment cam -
paign in conjunction with the national
Pick for Britain website. The trade and
national press were supportive of British
farmers and we had a very strong
response from the general public too.

The big focus of the year for BAPL is
always the start of the apple and pear

season in early October. A big burst of
PR activity was designed to coincide
with the seasonal range shift on retailer
shelves and this year we took the bold
step of having a Frenchman front the
campaign. Raymond Blanc describes
himself as being a better Frenchman for
his 30 years living in England and he 
is a passionate advocate of British

produce and farming. Our work with
Raymond communicating our campaign
messages started strongly with a sub -
stantial segment on Country -
file on the 4th October. The
next day Ali Capper, BAPL
exec chair, joined Raymond to
host a virtual webinar at Le
Manoir for an invited group of
jour nalists and social media
influencers. The discussion
about the wonders of British
apples and pears has resulted
in printed and online articles
and great posts on Instagram
and Facebook. 

More TV coverage foll ow -

ed, when Phil Vickery from ITV’s ‘This
Morning’ popped up on a Kent orchard
cooking with Bramleys and Braeburns.
On the radio, six growers and Raymond
took part in a range of regional and
national interviews with a combined
reach of more than 7 million. 

Finally, beautiful photographs of
orchards, fruit, pickers and families
enjoying fresh apples along with aerial
film footage was shared across all media
channels. The pictures appeared in a
number of local and national titles, such
as The Times, Yahoo News, MSN, Hello
magazine, further reminding people that
British apples and pears are available to
be enjoyed. In total, the start of season
activity reached 428 million consumers
(calculated by the readership/viewing
figures of where coverage appeared). 

Following quickly from start of season,
most recently the PR team has been
promoting the delights of the English
Bramley apple. Coverage in regional,
trade and consumer titles, including
Country Life, has featured the origin
story of Bramleys and their great versa -
tility in both sweet and savoury dishes. 

The BAPL campaign as a whole for
2020 has so far reached 788 million
opportunities to see and the agency has
delivered a return on investment of 27:1.
Plans for 2021 are now being finalised
and promise to deliver even greater
impact and reach.

Piece provided by 
Liveryman Sarah Calcutt, 
Operations Director BAPL

Reaching the British consumer in 2020

Loddington Apple Harvest

Phil Vickery

Ali Capper and Raymond Blanc

6



Fellowship of Six

It has not been easy in recent months
to keep pace with the ever-changing

government rules imposed on socialis -
ing. When the ‘rule of six’ was intro -
duced, Past Master Stephen Bodger
ingeniously proposed making a virtue
out of this latest restriction with
‘Fellowship of Six’ lunches.

The idea was that senior members
of the Company should act as hosts for
informal lunches comprising a maxi -
mum of six Fruiterers. Such lunches
were not to be confined to the City –
indeed one of the advantages of the plan
was that it would allow Livery men to see
fellow Fruiterers much closer to home,
without the inconvenience (not to
mention risk) of navigating the public
transport network into London.

The concept was quickly taken up,
with eight lunches planned in the run-up
to the festive season – and then, of
course, the rules changed again … The
second lockdown put paid to this con -
vivial initiative – but not before two such
lunches took place, one hosted by Past
Master Henry Bryant in Kent and the
other hosted by Past Master Alan French
in Buckinghamshire.

Assuming some easing of restrictions,
the ‘Fellowship of Six’ lunches will soon
be making a reappearance, so watch out
for email invitations from the Clerk (the
rule is ‘first come, first served’, so rapid
responses are the order of the day!).

Move of treasures to Ironmongers’ Hall
After many years of being lodged at
Barber-Surgeons’ Hall, our Company
treasures found themselves in need of a
new home in the summer of 2019, when
the Barbers’ Company embarked on a
refurbishment project which unfortunately
spelt the end for our very convenient

storage arrangement with them. We
were extremely lucky to be offered
space, albeit short-term, in the strong-
room of Mercers’ Hall and, for some 15
months, our treasures resided safely
alongside some spectacular silverware
belonging to our very generous temp or -
ary hosts (needless  to say, their
collection opulently reflects the fact that
the Mercers are the senior of all Livery
Companies!). 

Our arrangement with Mercers’ Hall
was always going to be a stop-gap,
however, and the quest was on for a new
permanent home for our treasures. The
Clerk heard that space might be
available in the strong-room of
Ironmongers’ Hall. The Ironmongers are
another of the ‘Great 12’ and it came as
a delightful surprise that, when we
approached them to enquire as to
whether space might be available,
we were greeted most enthusi -
stically and hospitably. As was
the case at Mercers’ Hall,
Ironmongers’ Hall has a won -
der fully secure strong-
room and so in October,
the Beadle, assisted by
the Clerk and Past
Master Peter Cooper,
oversaw the successful
transfer of all Fruiterers’
silverware and other valu -
ables to their latest
lodgings with the Iron -
mongers’ Company. We
look forward to forging
stronger links with the
Ironmongers over the years
to come and are most

grateful to them for offering our
treasures such a convenient and safe
new home.

Livery Kitchen Initiative
Earlier this year, three of the ‘Great 12’
Livery Companies (the Grocers,
Drapers and Merchant Taylors) teamed
up with City caterer Party Ingredients
to launch the Livery Kitchens Initiative.
The idea was to put their under -
employed kitchen resources and staff
to good use during the pandemic by
preparing and delivering high-quality

and nutritious meals to NHS workers.
Very early on, our Master realised that
the Fruiterers had a moral duty to
partici pate as fully as possible in this
excellent initiative; consequently the
Clerk enquired of the organisers as to
whether a supply of fresh fruit for the
meals would be welcome and our offer
was most enthusiastically accepted.

The Livery Kitchen Initiative continues
at full throttle and is anticipated to run
until Easter 2021 – the Fruiterers are
donating some 2,000 pieces of fruit per
week and will continue to do so for the
duration of the scheme. We are
extremely grateful to Liveryman Peter
Thomas in particular for arranging the
fruit supplies on our behalf. It has been
an honour and a pleasure to be able to
collaborate with other Livery Companies
(the majority of whom have rather
‘deeper pockets’ than ours) in the

furtherance of such a worthy
cause and, when future hist -
orians look back on this
particularly laudable chapter

in Livery history, the
Fruiterers will be
able to proudly say
“we did our bit”!

Piece supplied by 
John Grant, 

The Clerk

The Fruiterers are
playing their part
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Past Master Alan French's Fellowship Lunch

Some of the WCF’s Treasures

Fruiterers’ Activities Continue
During Restrictions
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Iam writing these reflect ions the day
after the events that rep laced this year’s

Master and Wardens’ Meetings and
Dinner. Following the Fruiterers’
Foun d ation Trustees’ Meet -
ing, the Comp any Court
Meeting and the Zoom
social gathering in place of
the Master and Wardens’
Dinner, (Page 1), I have
many reasons to be
optimistic about the future
of our great Livery Company.

Like so many other individuals
and businesses, our finances have
taken a hit in 2020; you will read
elsewhere in this newsletter about our
continued Fruit Gifting Progra -
mme and our involvement in The
Livery Kitchen Initiative. I think
that the Worshipful Company of
Fruiterers should be rightly proud
of our involve ment in helping to
provide healthy nutrition to those of our
citizens who are most in need. Between
now and Easter 2021, we will provide
2000 pieces of fruit each week that will
accompany meals prepared in Livery
Company kitchens and distributed via
City Harvest to shelt ers throughout
London. The Foundation Trustees agreed
to maintain our support to the Awards
Council and Charitable Giving in 2021, at
current levels. The result of these
decisions is that the level of our
charitable financial commitments will be
higher in 2020 and 2021 than in recent
years. I am ex tremely grateful to those
members of the Fruiter ers who have

made contributions to support
these activities.

The Court Meeting received a
report from the Finance Sub-Committee
and approved a budget for 2021 that
leaves Quarterage Fees and Company
Fines unchanged for next year. I am
grateful to the Finance Sub-Committee
for their continued work in monitoring
our financial matt -
ers in these un -
certain times.

The social gath -
ering that took
place instead of the
Master & Wardens’
Dinner was well
received by those
attending and
dem  onstrated the
strong bonds of
fellowship that
bind us together
despite the challenging times we face. As
I said in my address, the Office Holders
(that is myself plus the Upper Warden,
the Renter Warden and the Immediate
Past Master) are extremely grate ful for
the support that our Liverymen have
given us since St Paul’s Day, at the end
of last Janu ary.

The Master’s Com mittee is hold ing
meetings on line and we have been

conduct ing membership interviews via
Zoom where candidates are willing

to appear ‘virtually’; others are
waiting until they can be

seen in person. The result
is that we have a good
number of admiss ions
to proceed with once
we are in a position to

do so.
It was a great honour to

be able to fulfil the Fruiterers’
ancient obligation of Pres -

enting Fruit to the Lord Mayor
in person on 29th October

upon the threshold of Mansion
House. The cere mony took place

in a socially distanced manner in line
with Government guidelines and I am
grateful to Peter Cooper and Peter
Thomas, along with our Clerk, Beadle
and Honorary Fruit Porter, for mak ing the
presentation possible. Sadly, we had to
cancel the luncheon afterwards at
Bakers’ Hall but I hope we can reinstate
the traditional celebration when we make
the Presentation of Fruit next year on
Wednesday 27th October 2021.

Perhaps Zoom and other virtual

meeting platforms are the silver lining
within the dark clouds of the current
coronavirus pandemic which has meant
that so many of our events have had to
be cancelled this year. Since the last
newsletter I took part in a Zoom meeting
with the Guild of Young Freemen and was
delighted to be able to present some of
our prestigious awards as part of the
National Fruit Show Live.Continued funding for Fruit Giving

Hopefully ‘real’ again in 2022 but virtual next year

Excellent 
fruit presented 

to the Lord
Mayor
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It is normal for Livery Masters to form
year groups, this year being no except -
ion, albeit complicated by the cancel -
lation of Ironbridge and about a third of
Masters serving a second year. However,
virtual discussions are taking place on a
monthly basis and, along with The
Wardens, I am picking up some good
ideas from other Livery Companies. One
such idea worthy of consideration is
inviting our award winners to join in on
Company activities for a year as part of
their award.

Virtual meetings have also improved
communication with the Lord Mayor and
City Livery organisations without the
need for train journeys into London! I
think that, whatever life after Covid looks
like, it will involve more use than before
of virtual meetings. It will be a matter of
balance, because I do miss the inter -
action of face-to-face meetings, but as a
full-time-working Master, I value the
advan tage of spending less time away
from the farm attending daytime
meetings.

The news in recent weeks about the
development of vaccines and their roll-
out to the population means that it is
likely we will be able to return to enjoying
some of our events in a more traditional
way during 2021. As far as possible next
year’s programme seeks to repeat this
year’s events, many of which have been
cancelled. It seems probable that there
will be some disruption in the first
quarter; where that happens, we will
hopefully replace cancellations with

online events.
One of the events we

have missed out on this
year is tree plantings,
and I hope to be able to
make up for that during
2021. There are some
dates already in the prog ramme with
others to follow.

This year has seen a new drive
towards cutting-edge research within the
fruit industry with plant breeding,
robotics and alternatives to single-use
plastic packaging receiving renewed
attention. 

On the home farm, the harvest was
eventually finished on time despite the
challenging year. Generally, yields have
been average, and I have found quality is
improved. We are getting on well with
winter pruning and preparing tunnel
structures for next year. 

Farmers’ markets and local street
markets are thriving,
with consumers looking
more and more to
support local prod ucers
and suppliers. This trend
looks set to continue
with the devel opment of
online and box schemes.

Finally, I would like to
wish all members of the
Worshipful Comp any of
Fruiterers and their
families a happy
Christmas and peaceful
new year. 

Farmers Markets and Street Markets 
are thriving

John Attwood winner of Fruit Culture Award

On the farm yields have been average but quality has improved

Full Steam Ahead for 
The City Food Lecture

The City Food Lecture, to quote
some one I know who has attended

on a regular basis over almost 20
years, has become “an iconic evening”.  

Next year, 2021, the event will be
held on line owing to anticipated Covid
restrictions. We are very fortunate to
have Mel Smith, the Chief Executive of
Ocado Retail, to address us on
February 10th.  It will be most inter est -
ing to hear what she has to say,
particularly as ‘online’ grocery shopp -
ing has blossomed during the pan -
demic.Consid erable research suggests
that many of us will continue shopping

in this way in the future. In this
context, it is difficult to think of a more
appropriate Key Note Speaker for our
2021 lecture, than Mel.

She will be joined by an excellent
panel made up of Charlie Bigham,
James Lawton, (Chief Economist of
the IGD) and Laura Winningham,
(Chief Executive of the City Food
Harv est). This will all be chaired by
Charlotte Smith, Presenter on BBC’s
Farming Today.

One of the key aims of the City

Continued on page 16
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BERRIES and
SOFT FRUITS

The Newsletter spoke to Paul Avery,
Sales Director at Berry World UK,
who provided an update on the Berry
Market over the past British season.

There have been a
number of changes

in consumption habits
brought about by
restric tions, imposed
by gov ern ment,
during the Covid
pandemic. It is felt
that working from
home and hav ing
children off school has
led to more people eating
additional berries with great -
er volume per purch ase. This
led to the fruit being offered
in larger packs and that on
offer being bought and consumed. Two
important quest ions need to be
answered. Were the experiences of the
summer of 2020 a one off and have
some berries now entered the bracket of
‘commodity’ or an everyday staple?

On the question of provenance an
increasing number of consumers are
saying that they wish to buy British, but
that affirmation can be tinged by other
considerations including quality and
price. In descending order of national
loyalty there appears to be more sub -
stance for strawberries, then raspberries
and finally blueberries.

Over the nine months since March,
there has been a rapidly dev el oping
utilisation of a variety of communication
tech ni q ues to maintain the level of
business in the industry. In many resp -
ects, C-19 can be reg ard  ed as a help
rather than a hindrance. Gone are the
stiff formalities of meet ings between
growers, marketers and retailers. Virt -
ual, on-line meetings have cut out the
reliance on national and international
travel and all of the incumbent incon -
veniences of arr ange ments, timings and
costs. The world has woken up to a new
dawn of conducting business. Many
operatives prefer the option of working
from home and in many instances the
arrange ments have heightened product -
ivity and efficiencies as well as buffing

up balance sheets of some businesses
globally.

At the commencement of the
Strawberry season there were many
con cerns and uncertainties relating to

weather, labour, pickers and the
impact of Covid. The

summer period was not
without its trials and
trib ulations. Weather
was quite benign
throughout June/
July and yields were
on occasions chall -
en ging in the ability

to meet demand with
Scotland encount ering

quite a few problems over
the season. Overall, the
market ended up flat year-
on-year in terms of home-
grown production. There

were fewer recorded incidents to
contend with at the back-end. It is felt
that the soft fruit industry in the UK, has
managed the challenges imposed by the
pandemic in an effective and efficient
fashion. There have been
excellent procedures and
disciplines instigated
throughout which have
resulted in the minimisa -
tion of incidents and the
con tinu ation of quality
supply.

Raspberry prod uction
show ed no real growth 
in comparison to the
previous year. This was
almost certainly down to
the fact that growers were
reluctant to take the risk
of plant ing additional
canes owing to the
uncertainties that pre -
vailed. Straw berries will
always be a safer haven
in these circumstances. The season was
not except ional and there were no big
surprises.

There was only a very small margin
of difference bet ween the tonnages of
domestic Blackberries produced in
2020 when compared to 2019. Just 50t
at the time of writing.

The UK Blueberry crop progressed

from a record
early start to a few
‘pinch-points’ in supply. Some of the
domestic fruit is not grown under
tunnels which makes it susceptible to
the vagaries of the British weather,
resulting in a non-vintage year. With this
particular berry it is necessary to
maintain several different geographical
sources of supply as seasons across the
year deliver quality, flavour and genetics
that often trump provenance. 

Minor Berries were grown, picked
and marketed without any incident.

As domestic supplies cease, attent -
ion turns to alternative production
zones. This is a time of year when focus
falls on the Middle-East. Product from
these origins has to be shipped by air
and there is a growing concern regard -
ing the carrying capacity of scheduled
flights, the availability of charters and
the cost. It is also feared that the
necessity to use available air cargo
space to distribute Covid vaccines may
impact on tonnages of berries being
made available on the British market.

Added to this concern is that of Brexit,
and what this will mean to this category
on the retail shelves. Obviously, what
occ urs over the next twelve months will
clear the land scape. One thing is
certain. The fruit industry in the past has
always found a way of satisfying an in-
herent demand with the applications of
ingenuity and forethought.

Strawberries were

managed well

throughout the season

The market requires Blueberries from different sources

Blackberries 

had a flat season



Although some choose not to 
do so it would be some -

what naïve to believe that
the planet is not under -
going global warming.
The evidence is con sid -
erable. With this change
there are dangers but
also opportunities. For
centuries Britain has had a
culture of growing stone fruit.
Plums, damsons and to a lesser
extent apricots, peaches and nectarines
have been planted in gardens and on
estates, probably since the Roman
invasion. Britain tends to import a lot of
these fruits from the near continent,
middle east or southern hemisphere.
Most UK residents are familiar with this
category of product but rarely have the
opportunity to buy British unless it is
from a market stall or farm shop. There
are however, a determined band of
professional growers, who have their
sights set on changing that situation. We
spoke with Tom Hulme, a Kent fruit
grower, who has a passion for stone fruit

and along with oth -
ers is determined to
make English plums

a feature on super market
shelves for an extended
season. He estimates
that the aver age tonnage
per tree is currently

around 40kg. This can be
improved on with the normal

yield of 15 tonnes per hectare
being increased to between 30 to 40

tonnes per hectare, with the correct
plantings and orchard management.
Commercial cultivation of plums in this
country has declined and there is a
significant ‘back yard’ prod uct ion.
This ‘household’ fruit is only
available for a short season
and a lot does go to
waste. Many of the grow -
ers that are supp lying
the market with fruit,
according to Tom, are
only ‘hobby growing’ and
quality does suffer.

An investigation entit led

‘Sustainable Inten sifica tion of UK Plum
Production’ (Innovate UK Project No:
102133) evaluated many aspects of UK
plum production since 1985. Although
shel ter ed cherries came out as the most
profitable tree fruit crop to grow, it was
shown with the right care and attention
Victoria Plums can also be worth
attention. The project assessed every
aspect of plum production in the UK and
four experimental orchards were plant -
ed. Early, late and unnamed varieties
were grown on St Julien, Wavit and Pixie
rootstocks. Results will hopefully pro -
vide guidelines for the successful
development of an extended season of

top quality varieties which will
grace the retail shelves for

between 12 to 18 weeks. 
Tom is enth us iastic and

opti mistic. He views apri -
cots as having pot ential
if only the right varieties
can be identified and a

solution found to
early seas on frost
suscept ibility. 

Packing

Vics

English

Apricots

Cherry Harvesting

at Tom Hulme's

Farm, 2020

ENGLISH STONE FRUITS

As the nights 
draw in, we

reflect on the
Cherry season
behind us, as once
again we face more
time at home than is
healthy! The first point to make is that
we can count ourselves lucky to have
faced our Cherry harvest in between
periods of lockdown. Our pre-season
jitters around labour availability, pickers
in bubbles and not losing our staff to
quar antine measures
were ill founded due to
the planning and well-
executed call to 
arms across the fruit
industry.

2019 had been a
record Cherry crop by
British standards with
in excess of 6,000
tonnes. 2020 del iv -
ered a healthy 5,500
tonnes after an un -

certain spring and June drop. It
seemed in late June that cherries
appeared from corners of

orchards where a few weeks
previously they had been scarce,

typical of an elusive fruit turning from
her guarded green to her racy rich red
at full maturity!

The BBQ season rallied, despite
mixed weather in July and August, and
we saw good promotional activity
across the UK high street. This was
aided by record numbers of UK based

holidays and a higher per cent -
age of meals being eaten in the
home. The great news of 2020
was that we saw a long selling
window from mid-June to late
September with a range of vari -
eties from early Kentish sites to
the latest areas of Scot land. The
industry is show ing its potential,
with new varieties and locations,

starting to extend our season beyond
the historical 4 to 5 weeks in July.

We cannot round off the 2020 British
Cherry season without mentioning our
exports. With circa 500 tonnes being
export ed, it is one of the
most successful of
British fruit exports
with “Brand Brit -
ain” on show in
Asia, the Middle
East, south ern
Africa and all
over Europe.
Who would have
thought that poss -
ible 10 years ago!

The future is exciting, and
growers are still plant ing
new varieties that will open
untrodden markets for one
of our greatest home-grown
fruit products. The Cherry!

Piece provided by Liveryman 
Matt Hancock, Chairman, 

‘Love Fresh Cherries’.

CHERRY UPDATE

Matt

Hancock

examines

Kordia at

Blackmoor

Estates

British cherries with a backcloth

of L'arc de triomphe
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New Chair of ‘Mem & Coms’

From Grub Street Journal to Tweet:   

“Archives and social media; the perfect partnership”

Supporting the Company’s members
through communication has taken

on a heightened focus during the extra -
ordinary times we live in, and the Livery
Membership & Communications Sub-
committee, (‘Mem & Coms’) has been
consistency. That harnessing all levers
available; old and new, to continue our
fine tradition of good fellowship …
virtually!

This year has seen the Fruiterers
“turn up the dial” a little on our social
media, web and press collaborations to
ensure the Company’s activities, mem -
bers’ stories and our historic support for
the traditions and charitable aims of the
Livery and Lord Mayor continue to sing
out loud wherever possible.

It used to be said that today’s news -
paper is destined to become tomorrow’s
fish and chip wrapper. Not so, if a keen
archivist intervenes first! And as can be
seen here, not for the first time this year
the Company has benefitted from the
valuable expertise of Honorary Archivist

and web co-ordinator PM Cooper. He
has brought to the fore, some of the
oldest records stored on our website to
share far and wide via the 21st century
tools of social media – and back again
into print in this newsletter.

The tradition portrayed here of the
Lord Mayor’s Show in 1731 is as rele -
vant today as it was then, and received
strong engagement on Twitter on what
should have been the day of The Lord
Mayor’s Day 2020.

Bringing us right up to date; how
great it was this month to be active on
social media with the Guild of Young

Free men and share the highly succ ess -
ful “Meet the Livery” event hosted here
by the Master. As can be seen, Master
Louise Starling thoughtfully displayed a
pineapple, the traditional fruit of
hospitality, behind her on our collab -
oration. It will also come as no surprise
to hear that our social media exchange
with the Young Freemen reached some
of our highest recorded levels. Even
more gratifying is to know that our
collab or ation has yielded a potential
new company member!

If social media is your thing; below is
a reminder of our “handles” to use the
vernacular. We’d love for you to join in
and share your news and stories across
our shared community. We simply apply
the usual Company guidelines of
remaining non-partisan.
l Twitter: @FruitLivery
l Instagram: @FruiterersCompany
l Linked In: Worshipful Company of

Fruiterers
l Facebook: The Worshipful

Company of Fruiterers
And if you are not active on social

media, you can always see our latest
tweet on the Company’s website home
page.

Of course, social media forms but
one string of our communications bow.
We are keen to continue to broaden our
communications across all channels in
2021 and to that end were delighted to
welcome two new members to Mem &
Comms this year; Stuart Ross and
Andreas Payne.

Please do join in and share any ideas
and suggestions.

Piece provided by
Liveryman

Anne Donoghue

After six years of sterling service as Chair of 
the Livery Membership & Communications

Sub-committee, Kevin Rose will be stepping down
next year, on St Paul’s Day, to be succeed ed by
Anne Donoghue. She brings communi ca tions,
PR, media and social media experience from her

professional life, and Anne and the committee
have already been working on enhancing
communi cations within the Com pany and to
external stakeholders. We thank Kevin for
his very valuable contri butions and
welcome Anne in her new role. Ed.

Anne Donoghue

Louise Starling,

Guild of Young

Liverymen

Our Master 

Fruiterer
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City Livery Remembrance

Realising that, if elected, I would be
Master in the year of the Centenary of

the signing of the Armistice at the end of
World War I thoughts began to cross my
mind how the Fruiterers and, if at all
possible, the wider Livery could partici -
pate on this momentous day.

Circumstances brought me into contact
with Peter Estlin the Aldermanic Sheriff.
He confirmed that until mentioned, he
hadn’t noticed that the Livery was not
currently represented! We did, of course,
place a cross in the Garden of Rem em -
brance together with all the other
Companies but we were not present as a
group on Remembrance Sunday.

So it was with his blessing I started to
try to organise our participation.

Fast forward a couple of years and
support had been received from the City
Remembrancer, Marshal and Secretary.
Other Livery Companies were approach -
ed. Most, but not all, were in favour but the
support offered was enough for me to feel
that we should proceed. 

Inclusion in the planning meetings
permitted me to go ahead, after a
problem at the penultimate meeting had
been resolved with the St Paul’s Chapter.
The Livery were allocated 100 seats in
North Transcept. On the day some 50
Companies attended with around 100

gowned representatives. 
It was pleasing to receive the support

of our splendid Beadle, Ted Prior, who
“volunteered” the Innholders’ Beadle,
John Cash to join us. The then Master
Cook, Mark Grove, agreed to organise a
lunch afterwards in Guildhall.

There was only one other hiccup,
which occurred on Armistice Day itself,
concerning the gowning. But all went well
and we made a good sight. After the
Service, Ted led a procession from St
Paul’s down Cheapside to Royal Exchange
with John Cash bringing up the rear,

Everything went to plan at the Royal
Exchange and I laid the last wreath on
behalf of the Livery Companies of the City
of London.

At the lunch afterwards everyone
seemed very keen for this to become a
tradition rather than a one-off. It was also
gratifying to hear from other Masters how
grateful they were for being allowed to
attend this event and the Fruiterers were
congratulated on taking the initiative and
running with it.

Anyway, we had obviously behaved
ourselves as the following year I was
contacted by the City Secretary to
organise it again and it was agreed that
the wreath would be laid by the Fruiterers
in perpetuity. So in 2019, the whole

process was repeated with our then Master,
Cheryl Roux, undertaking the solemn act.

Because of the restrictions in this
current year, the Service, parade and
lunch had to be cancelled. The Lord
Mayor alone performing the ceremony at
the Royal Exchange. 

Hopefully next year we will be able to
take responsibility for the organisation
and resume our Company role.

Piece provided by 
Past Master John Warner

Saturday 15th August marked the 
75th Anniversary of the surrender of

Japan and was the turning point which
brought an end to the Second World War.

A number of ceremonies were
held in Nottinghamshire to
commem orate the event.

In Southwell, Dean Nicola
Sullivan and members of the
Royal British Legion joined in a
short service of remembrance
at Southwell Minster, with two
minutes silence, at the War
Memorial in the South Tran -
sept. During the service, a wreath
was laid at the memorial by
Colonel Roger Merryweather,
Deputy Lieu t enant. The wreath
which was to mark remembrance
and recon cili ation, consisted of
Chrysanthemums, the national flower
of Japan and a Bramley Apple to
mark today’s link between Southwell,
home of the Bramley and Japan
where the fruit is so popular.

“To all who served, we thank you” was

the national message as we
remembered the Fourteenth
Army and the sacrifices that so
many of the service personnel
made whilst fighting in Far
East Asia. It is also important

for us today to work towards
recon ciliation between our

countries and in a small way
the Bramley Apple has helped
today in growing our relation -

ship and friendship with the
people of Japan. It is perhaps
encapsulated in the words of the
Kohima Epitaph:-

“When you go home, tell them
of us and say:

For your tomorrow, we gave our
today.”

Piece supplied by 
Liveryman Roger Merryweather

Two minute silence at Southwell Abbey

Bramley and Chrysanthemum

Wreath for VJ Day…

The Lord Mayor lays a wreath 

at the Royal Exchange

VJ Day Remembrance



Multiple retailers in the United King -
dom learned a few sharp lessons

from the first lock down of the Covid
pandemic and responded admirably.
Hygiene regulations were rapidly installed
and social distancing measures rapidly
deployed. The disciplines and patience
demonstrated by the group were an
example which certain sections of
society obviously did not aspire to. Most
of the measures remained in place. So
with the advent of the second lock down
both super markets and customers were
more au fait with the drills. In reality
hardly anything appears to have changed
since March except that a shop for groc -
eries involves slightly more preparation,
common sense routines and a touch
more patience. There have been short -
ages of certain commodities, particu -
larly at the outset when panic buying
prevailed and at other times on some
imported goods. To provide a fairer
playing field for inde pendents, super -
markets were instruct ed by government
to close off customer access for
nominated goods. But all in all what has
really changed? Probably the most
evident adaptation to this period of
disruption has been the move to online
shopping. Those super markets that
were geared up, which included the top
five, were inundated with online orders
for groceries, a trend that has continued.
The discounters were not so well equip -
ped and may have lost market share
over the past nine months. Research will
provide a clearer picture of what has
occurred and ALDI has attempted to
fast track into home deliveries. Other
reported UK beneficiaries of the
pandemic have been the independents
and farm shops, although their market
shares remain quite small. 

Possibly the most significant news
from the ‘high street’ over the past four
months has been the acquisition of

ASDA, from its parent company
Walmart. Competitors J Sainsbury and
Waitrose have both stepped up their
participation with Deliveroo. Following
an initial trial some 3.1m households
across the UK will now be able to order
from Waitrose via the service provider.
Aldi is also trialling the delivery service
using 42 stores. J Sainsbury is now
offering an on-demand home delivery
from its North End Crescent Local store
in Hammersmith before extending the
trial to a further nine stores across the
UK in the near future. So it would
appear that online shopping is becom -
ing more of a norm resulting from the
events of 2020. Most of the major multi -
ples continue to release statements
about their commitment to reduce
unneces sary packaging and specifically
plastic. Free flow fruit and vegetables
are beginning to appear on the shelves
in a more regular fashion and there have
been some notable innovations with
certain products. Waitrose has introd -
uced a cardboard container for grapes
that which if continued will certainly be
replicated by others. ASDA packs blue -
berries in a totally bio degradable plastic
tray. 

The Newsletter spoke to David
Bryant, proprietor of the ‘Fruit Market’,
an independent business in Bourne End,
Buckinghamshire. He reported business
as usual since March with very little
difficulty in obtaining anything through
his usual channels of supply. His
clientele are loyal and over the past nine
months he has experienced several new
customers despite the government
restrictions on numbers, traffic flow and
distancing in the shop. The downturn in
demand for wedding flowers has been
matched by purchases of garden flowers
and plants as those on furlough or
working from home have given more
attention to their green spaces. He, like
many in the industry believe that Deal
or No-Deal on Brexit fresh produce will
continue to flow. The demand in the UK
for fresh produce is too great to ignore.
Prices may elevate somewhat and there
may be some seesawing in the logistics
but most feel confident that mechan -
isms will be agreed to maintain contin -
uity. Can anyone imagine a developed

country with 66 million souls being
starved of bananas, citrus, grapes and
many other products? 
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VIEW FROM THE
HIGH STREET

Asda bought from parent Walmart

Makes 24

FOR THE TOPPING

150g plain flour
150g demerara sugar
A pinch of grated nutmeg
50g soft butter, in pieces
150g golden marzipan
100g pecan
150g cranberries

FOR THE CAKE

200g ground pecans
200g soft butter + little extra for greasing
150g caster sugar
4 large eggs, lightly beaten
50g plain flour
4 tbsp mincemeat

1. Preheat the oven to 180°C, fan 160°C,
gas 4. For the topping, mix the flour, sugar
and nutmeg in a bowl, then rub in the
butter and mix again – it will be a crumbly
mix. You can also do this in a food mixer.

2. For the cake, whiz the pecans in a food
mixer or blender to a fine powder, then, in
a bowl, whisk together with all the
ingredients, except the mincemeat, until
combined. Spread the cake mix into a
lightly buttered and lined 20cm x 30cm
baking tin that's 4cm deep.

3. Blob the mincemeat on top of the cake
mix and gently spread it out.

4. To finish the topping, dice the marzipan
and chop the pecans. Add these and the
cranberries to the bowl with the topping
mix and stir; scatter over the mincemeat.

5. Bake for 40-45 minutes or until risen and
lightly golden. Cool in the tin before slicing
into 24 squares.

Recipe supplied by 
Liveryman Sarah Whitworth

Waitrose cardboard grape carton

Cranberry
mincemeat squares



Awards Council Page

The Worshipful Company of Fruiterers
(WCF) was delighted to have the

occasion of the National Fruit Show;
renowned annual gathering for the
industry, for Master Fruiterer, David
Simmons to present a range of prestigi -
ous Awards granted by the Fruiterers
Awards Council. The Awards, detailed
below, included a Special Merit Award,
granted earlier in the year, for which this
was the first opportunity to present. 

WCF Under 30 Award 2020 

Awarded to individuals who have made
a mark in horticultural studies, made a
career in the fruit industry and have
reached management level, all before
reaching the age of 30. 
Awarded to Dan Masters, 
Norton Folgate Marketing Ltd 
David Simmonds said: “Over the last five
years Dan has become one of the top
stone fruit specialists in the country and
according to his bosses, now dominates
the subject with a confidence that belies
his youth” 

WCF Management Award 2020

Awarded to individuals who demonstrate
progressive and innovative management
skills working within the UK fruit industry. 
Awarded to: Tom Pearson, 
Hugh Lowe Farms, Kent 
David Simmonds said: “Tom is very
highly regarded in the industry, with
progressive and innovative management
skills including adopting novel techni -
ques for soft fruit production.” 

WCF Fruit Culture Award 2020 

Award to those who have made out -
stand ing contributions through co mmu -
ni  cation and technology transfer 
Awarded to: John Atwood
David Simmonds said: “John has made
a huge contribution to securing off-label
approvals of crop protection products,
undertaking a vast number of herbicide
trials, benefitting the industry enor m ously.
His achievements have been hugely influ -
ential on the success of our industry” 

WCF Special Merit Award 2020:

Climate Change 

The Award supports horticultural scien -
tific research and industrial development.
The 2020 award is to help address the
mitigation of climate change, the major
challenge facing human survival on our
planet. 
Awarded to Fresca & Thompson’s
Innovation Centre 
Jointly awarded in March 2020 with the
Journal of Horticultural Science and
Biotechnology (JHSB) 

David Simmonds said: “We are delight -
ed to have such a deserving winner. The
Fresca & Thompson’s Innovation Centre
was created to identify and commercial -
ise potential new UK crops as a climate
change adaptation and mitigation project
– and has shown originality and vision.” 

Chris Newenham Chair, WCF Awards
Council said: “The Livery was delighted
to finally have an opportunity to present
a number of its 2020 awards. We are
exceptionally grateful to Sarah Calcutt

and her team at the National Fruit Show
Live for provid ing the platform from
which to do this. Following four formid -
able speakers who shone a light on the
varied work supp orted by the livery, it
was a wonderful opportunity to recog -
nise not only outstanding up and coming
talent in our industry but also those who
have given a life-times worth of support
enhancing its prospects.”
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Dan Masters of Norton Folgate

Tom Pearson of Hugh Lowe

Website & Social

Media Update!

Your new website is shaping up well
and is set to become the perfect

‘shop window’ for The Fruiterers. To
supplement it there are also regular
updates and snippets of inform ation
being posted on our social media
outlets – Facebook and Twitter.  All this
work behind the scenes is intended to
provide additional options so you can
stay connected and up to date with
your Livery wherever you are in the
world. So if you have not checked out
the new website – please do it now!
And if you have a Facebook account,
type ‘The Worshipful Company of
Fruiterers’ in the search bar and ‘Like’
it! The updates will then appear on
your feed. If you have Twitter, please
go to @fruitlivery and ‘Follow’ it, so
that you are kept fully abreast of the
messages as they are
posted!



Hugo Horlick is apprentice to PM Will
Sibley. Will is the past winner of a

Gold Medal at Chelsea and last year my
son Hugo, aged 28, won a Silver Medal.
This is the first time, it is believed, in the
history of the Company that a
Master and his apprentice have
both been winners of a medal
at the famed Show.
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Petronel Turnbull

It was with much sadness we received
the news that Petronel Turnbull

passed away on the 29 November at
St Mary’s Hospital on the Isle of Wight.
She was a thoughtful, kind and caring
lady and will be greatly missed by all
who knew her.

There will be a small family funeral
with a memorial service later, when
current restrictions have eased. 

Our heartfelt sympathies and
condol  ences are extended to Anthony
and the Turnbull family.

Obituary

Congratulations

Thomas and Jessica

PM Will Sibley with Apprentice

Hugo Horlick

The Silver Award

Fruiterers’
Christmas Cards

Kevin Rose,
current Chair

of the Livery
Membership &
Com  m u nications
Sub-committee
has surpassed
himself yet again
with the outstand -
ing design for the

2020 Fruiterers’ Christmas Card. Spirit -
ual or secular, City or country this theme
fits the occasion. Well done Kevin and
surpluses from sales are gifted for
charitable purposes.

To Thomas Holloway, son of
Livery  man Ian, who is to marry

his fiancée Jessica Naylor in Bath
Abbey on 21st February, 2021.
Thomas, along with his friends
Andreas Payne, and Michael Hanna
have become Freemen but owing to
the suspension of normal activities
their process of admission as Livery -
men has been delayed.

Food Lecture Com mi -
 ttee has been to pro -
vide leading players in
the UK and inter -
national supply chains;
to hear what they are
thinking and how the substance of those
thoughts may develop in the future. With
the quality and experience of our
February Key Note Speaker and panel
there will be no disappointment.

The City Food Lecture, is of course, a
unique collaboration between the seven
livery companies who have an interest in
the agri cultural and food sectors. The Fruit -
erers have always been big support ers of
this event ever since its inception. Indeed,
without Past Master Olins at the helm for
the first 15 years of its existence, it is not
unfair to say that it actually wouldn’t exist
at all. We hope for another strong turn out
from the Livery in Feb ru ary and more
details on how to reserve your place can
be gained from contacting the Clerk.

John Giles, Chair 
of the City Food Lecture.

Full Steam Ahead for The City Food Lecture

(continued from page 9)

Mel Smith


