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We’ve made it!  
 
 
  
NOT OUT! 
 

Yes, we have made it. This is the 
special 100th Edition of the Fruiter -

ers’ Newsletter. We have celebrated the 
occasion by producing a 32 page, 
bumper copy with some detail and 
pictures covering the last 35 years from 
1986, when number 1 was launched. The 
current editor would like to thank all of 
those who have contributed over the four 
decades and to the individuals and 
companies that have been responsible in 
the production and sponsorship. Please 
turn to Page 7 to view the fifteen pages 
that cover salient points, events and 
personalities in the periodical’s history. 
Finally sincere thanks are offered to Past 
Master Cheryl Roux, Brendan Finucane 
and one anonymous individual; who 
have gifted the cost of this edition. Note 
we are green but going greener. This is 
the first edition to be mailed in a 
compostable outer. Please enjoy. Ed. 
 
 
 
 
 
 
 
 
 
 

HRH The Prince of Wales greets David 

Hohnen at Highgrove. David served as 

Clerk and then as Master of the Fruiterers. 

He also assumed Editorial responsibilities 

for Newsletters 12 to 54, sixteen with a 

joint editor. Sadly he passed away in 

2019 but would have gained much 

pleasure in viewing our 100th edition. 
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DATES FOR YOUR DIARY
The Clerk will keep Liverymen informed of developments. 
Date             
Thu 29th Apr 
 
Tue 11 May  
 
 
Fri 21 May 
 
Thu 24 June 
 
Fri 9 –  
Sun 11 Jul 
 
Fri 16 Jul 
 
 
Fri 27 Aug 
 
 
Thu 2nd Sep 
 
Mon 6 Sep 
 
Wed 22 Sep 
 
Wed 29 Sep 
 
Wed 13 Oct 
 
Wed 20 – 
Thu 21 Oct 
 
Wed 27 Oct 
 
 
 
 
Sat 13 Nov 
  
Thu 18 Nov 
 
Tue 25 Jan, 
2022 

Event               
Lord Mayor’s Big Curry Lunch  
 
5 p.m. Court Meeting 
Audit Court Dinner  
 
United Guilds Service 
 
Election of Sheriffs 
 
Cherry & Soft Fruit Show 
 
 
5 p.m. Court Meeting 
Summer Court Dinner 
 
Royal Bath and West Show Visit 
and Livery Lunch 
 
Golf Day 
  
Tree Planting/Lunch 
 
Garden of the Year 
 
Election of Lord Mayor 
 
Carvery Lunch 
 
National Fruit Show 
 
 
Presentation of Fruit to the  
Lord Mayor 
Luncheon 
 
Lord Mayor’s Show  
(Company participating) 
 
Master & Wardens’ Dinner 
 
St Paul’s Day Service 
Luncheon 
 

Venue               
Guildhall  Cancelled      
 
Cancelled 
 
 
Cancelled 
 
Guildhall TBA 
 
Detling, Kent 
 
 
Ironmongers’ Hall 
Ironmongers’ Hall 
 
Shepton Mallet, Somerset 
 
 
Kingswood 
 
Allington Castle, Kent 
 
Newby Hall, Yorkshire 
 
Guildhall 
 
Butchers’ Hall 
 
Detling, Kent 
 
 
Mansion House 
 
TBC 
 
City 
 
 
Girdlers’ Hall 
  
St Mary Abchurch 
Innholders’ Hall 

Early Change 
 

David Simmons, who in view of the current Covid circum -
stances continued as Master for a second year, has 

requested the Court that he may be allowed to step down. 
This has been granted and he becomes the Immediate 
Past Master for the remaining nine months of the 
Fruiterers’ year. Laurence Olins, who was Master in 
2000, will assume the respon sib il ity as Master until 
Tuesday January 25th, 2022, St Paul’s Day. George 
Smith remains as Upper Warden and Peter McDermott 
as Renter Warden. 

  

Laurence 
Olins
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Mel Smith, CEO of Ocado Retail, the 
world’s largest dedicated online 

supermarket, delivered the first – and 
hopefully last – virtual City Food Lecture 
in February and gave the event’s 1,400-
strong (perhaps appropriately) online 
audience a glimpse into the technology 
driven future of retail. 

After 20 years of painstaking devel op -
ment, through many of which it was 
reported to be failing in its quest, Ocado 
has found itself in precisely the right 
place at the right time as the peculiar 
shopping environment created by the 
pandemic quickened the pace of retail 
evolution.  

The proportion of British consumer 
shopping that was carried out online rose 
from 7% in 2019 to 13% in Covid-
ravaged 2021. While this seismic shift 
has been largely forced on the nation, 
Smith is certainly not alone in believing 
that the figure will not be dropping back 
anytime soon. “Covid is the catalyst for 
the permanent shift in online shopping 
habits,” she said. 

Thanks to the continual enhancement 
of the technology that underpins its 
ability to perform consistently and effici -
ently, Ocado, she added, has developed 
“an unbeatable online proposition”. It 
stocks 50,000 lines, “twice that of our 
largest competitor”, more than 99% of its 
deliveries consist of precisely what the 
consumer ordered, also way above the 
norm, and it leads the way on the 
percentage of deliveries that arrive at 
their destination on time (95%).   

Last year, the business delivered 17.7 
million orders to UK customers, a 
massive 40% rise year on year. The fact 
that Ocado was able to increase its 
capacity to such an extent in such a tight 
timeframe was down in large part to the 
cutting-edge technology it employs in its 

growing network of customer fulfilment 
centres (CFCs). Its Ocado Smart 
Platform, an industry-leading system of 
‘hives’ and robotic ‘pickers’, co-
ordinated by LTE mobile tech likened to 
an air traffic control system sees the bots 
whizz around its grid at speeds of four 
metres a second. The efficiency of the 
model enables it to hold more stock in 
less warehouse space than its rivals, said 
Smith. It can also fulfil far more orders 
from each site.  

“Developing robotics that mimic the 
speed, quality and efficiency of a human 
picking is not easy,” she added. “We 
introduced robotic picking in our 
warehouse in Erith in 2019, and we now 
have three robotic arms operating with 
double the rate of pick for ambient 
products. This will ensure we can fulfil 
even more orders as we roll out this 
technology to other CFCs in the future.” 

Customers benefit from the ultra-
efficient process, of course, but accord -
ing to Smith, so do suppliers and the 
environment. “We have a near perfect 
view of what our customers have in their 

baskets up to 28 days in advance. In 
2020, our waste was 0.04% against an 
industry average of 2-5% and all of that 
went to our food bank charity partners. 
By being this efficient, we can make a 
huge difference to the planet and also to 
our bottom line,” she said. 

“We work with 1500 small suppliers 
who would not be able to get into Tesco. 
As a retailer, sitting in between the con -
sumer and the producer, it’s our job to 
use technology to help our agri partners 
do what they do better. Using technology, 
I can create a whole range of oppor tun -
ities for small businesses and that’s some -
thing we’re really passionate about.”  

Ocado will continue to change the 
way the world shops, she promised, say -
ing the online grocery sector is “growing 
faster, more disruptive and a whole lot 
more fun to work in”.  

Research done prior to the CFL re -
veal ed that less than half of the audience 
had ever shopped for their groceries 
online. “I was shocked by that,” Smith 
concluded. “I would encourage you to 
give it a go. It’s so much easier.” 

Pandemic quickens pace of online revolution

The Panel HRH The Princess Royal

Mel Smith



Honorary Archivist

n Which Past Master was the first 
Chartered Accountant to become 
Lord Mayor of the City of London? 

n Which Liveryman’s wife was a 
direct descendant of Lord Nelson? 

n Who was the first female Master 
of the Worshipful Company of 
Fruiterers? 

n Which Liveryman sadly died 
whilst attending the United Guild’s 
Service at St Paul’s Cathedral? 

n In which year was the Ridley 
Medal Founded? 

n What date and at which Livery 
Hall was the Ridley Medal first 
presented / awarded? 

n Which famous Antarctic explorer 
spoke at a Summer Court Dinner 
prior to his forthcoming Antarctic 
exploring expedition? 

n In which year were the first four 
Honorary Assistants elected? 

n Which member of the Royal 
Family is currently an Honorary 
Liveryman of the Fruiterers 
Company? 

n In which year was the Fruiterers’ 
Newsletter first published? 

n Which Beadle is reported to have 
witnessed no less than 57 Pres -
ent ations of Fruit to the Lord 
Mayor? 

n Which Past Master flew to Scot -
land and hand delivered a basket 
containing six varieties of English 
Plums to Her Majesty the Queen 
during afternoon tea at Balmoral? 
(The plums were given a seat of 
their own with a ticket in the 
name of Miss Victoria Plum on the 
British Airways flight from LHR to 
Aberdeen.) 

n Following WW1 which Livery man 
– Fruiterer – known in the Enter -
tain ment World as “Alan Adair” 
organised and arranged entertain -
ment for many years at Wigmore 
Hall for injured and disabled 
Soldiers on Sunday afternoons? 

n Which Liveryman - Fruiterer was 
the first Chairman of a very well-
known chain of High Street “Tea 
Shops” and “Corner Houses”? 

n Which Liveryman – Fruiterer 
found ed one of the most signifi -
cant sporting goods businesses in 

Britain at one time providing balls 
for the All-England Lawn Tennis 
Club’s annual Tournament at 
Wimbledon? 

n What was the name of the Past 
Master whose “Mr Cuthbert’s Col -
 umn” appeared in 1,680 editions 
of The Times Newspaper on 
Saturdays? 

n What was the name of the Livery -
man who wrote the History of the 
Worshipful Company of Fruiterers 
of the City of London published 
1812? 

n What was the surname of the 
family (Father, Son and Grand -
son) who produced three Clerks 
to the Fruit erers Company 
between 1861 and 1948? 

n In which year was the Fruiterers 
Golf Society formed? 

n Which Past Master was the Public 
Relations and Publicity Officer for 
Southern Railways. During his 
retirement he gave lectures and 
wrote for publications on railway-
related topics. 

 

Livery Lockdown Quiz
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Cups and Goblets 

At the Annual Banquet, Company Lunch eons 
and Dinners throughout the year various Cups 

and Goblets can be seen on the dining table. 
1. The Immediate Past Master’s Goblet – Presented 
by the Master Harold Milward Arthur in 1984. 
2. The property of Past Masters, a selection of 
Goblets for use when having served the role of 
Immediate Past Master. 
3. Three Goblets were presented to the Company by 

Liveryman Charles A Matthey in 1972 for use by 
the Honorary Liv -

ery  men who are 
repre sen tatives of 

the Armed Ser -
vices.  
4. One of a pair 

of match ing cups 
for use by the 

Master and Clerk were 
presented in 1965 by 
Sir Henry Finlayson 

Methven – Master 

3

1 2

4

3



After four years of Brexit talks, one  
  might be forgiven for thinking that 

we have had enough of discussing the 
pros and cons of trade deals for British 
fruit and vegetable businesses.  

While probably ending up with the 
best deal possible from negotiations, the 
early days of our new trading arrange -
ments have seen the use of non-tariff 
barriers slow down UK agri food exports 
to, and imports from, the Continent. As 
several key supply chain players have 
commented: “tariff free does not always 
feel like tariff free when you read the fine 
print.”  

Brexit might not be over just yet. 
In the UK though, this will be a decade 

dominated by trade deals and their 
ramifications. Future UK priorities will 
include the development of Free Trade 
Agreements (FTAs) with the US (popu -
lation of 331 million) and Oceania 
countries (30 million), but we have to 
recognise that these sort of trade deals 
are very much a “two way street”. The 
UK market for many, who are both inside 
and outside of Europe, is still a very 
attractive one. Other trade deals with the 
likes of Canada (38 million), Mexico 
(128 million) and Japan (126 million) 
are, in effect, almost “roll over” agree -
ments based on what we had when still 
in the EU. 

The UK is also keen to join the Comp -
re hensive and Progressive Agreement for 
Trans – Pacific Partnership (CPTPP). This 
is an FTA between Australia, Brunei, 
Canada, Chile, Japan, Malaysia, Mexico, 
Peru, New Zealand, Singapore and Viet -
nam. There are some potentially very 
interesting markets amongst these for 
UK horticultural exporters, but NZ and 
Australia will be influential on what terms 

we might be allowed to participate.  
Ironically when the rest of the world 

seems to be getting together into bigger 
and more consolidated trade blocs, we 
have chosen to take a step back from 
one of the biggest – the EU – to then join 
up with others of a smaller nature, on a 
one by one basis. India and China maybe 
remain the biggest prizes of all – but also 
maybe the most challenging. 

And gaining tariff access to new 
markets is one thing. Building a market 
presence is another thing altogether. 
Unless you are in the highly fortunate 
position of being in the right place at the 
right time (this doesn’t happen that 
often) building exports takes just four 
things – time, effort, expertise and invest -
 ment. Only the best prepared, best 
informed and those with a well devel op -
ed export plan will eventually succeed.  

The UK traditionally has been a large 
scale net importer with significant 
volumes sourced from the EU, Central 

America, Turkey, Egypt, Chile and South 
Africa and, to some extent, the US.  

It is hard to see the situation turned 
around in to one where we start large 
scale exports of fresh produce to inter -
national markets. There could be niche 
opportunities for high quality domestic 
produce in markets and where UK based 
retailers are active.  Parts of the Gulf and 
SE Asia might foot the bill here.  

It will often come down to the resolve 
and appetite of UK agri food  packers, 
processors and exporters to do business 
in what can be demanding international 
markets up against the “best of the rest”. 
This will include the leading players from 
the likes of the US, the Oceania coun -
tries, South Africa, Chile and Peru, to 
name a few.   

Yet the recent announcement by 
Marks & Spencer (the leading high end 
retailer in the UK) to open online 
shopping activity in 46 countries around 
the world could be the start of the niche 
opportunity for horticultural prod ucers 
and UK exporters that we have been 
waiting for. 

So – welcome to the decade of trade 
deals, but let’s always remember, securi -
ng trade access is one thing – market 
presence is another thing altogether.  

 
Piece provided by  

Liveryman John Giles,  
Divisional Director of Promar 

Trade access is one thing – market 
presence is another thing altogether

4

View from Overseas

Signing the deal was just the start

Restrictions in movement

 
 
Tariff payable on different trade flows once the Brexit transition period finishes
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FROM ORCHARD TO MARKET 
 TOP FRUIT NEWS

Guest speaker at the 30th British 
Apples and Pears AGM was Philippe 

Binard, Chairman of the World Apple 
and Pear Association. Addressing the 
online audience, he shared fascin ating 
insights into world production levels plus 
political, environmental and social 
pressures facing all growers of top fruit. 

Philippe reflected that sector effici -
ency and yields are increasing globally, 
but stated that the market for fruit and 
vegetables is competitive and consump -
tion had been trending downwards. 
More recently the pandemic has partially 
restored consumption levels with a 
rediscovery of the health benefits of 
apples and pears. The plant-based diet 
also benefits the category.  

Globally, e-commerce has boomed, 
though there is some uncertainty as to 
how this will deliver for produce in the 
long term. In terms of apple varieties, 
we continue to see extensive investment 
in club as well as variants with better 
quality and yield attributes. For pears, 
we have witnessed less innovation and 
increased consolidation into the core 
varieties. 

Politics continues to influence trade 
patterns with several key producers 
affected by the ongoing EU vs Russia 
situation. Specifically, the current 
embar go is still in place following the 
EU’s intervention in the Crimea. There 
are reports of extensive orchard devel -

opments in the southern 
regions of Russia and 
this area is now viewed 
as more self-sufficient.  

 
Apple and pear 

promotional 

successes 
The AGM also included 
presentations on the 
success of the 2020 PR 
campaign for British top 
fruit following a change of marketing 
agency to Spider PR, at the be ginning of 
2020. It was evident that the re -
positioned activity is yielding substantial 
divi dends with 817 million consumers 
being reach ed in the 12 months to 
December 2020. A return on campaign 
investment of 31:1 was recorded.  

Appearances on the BBC, ITV, within 
red tops and broadsheet papers, 
throughout the trade and consumer 
press in print and online, have all meant 
that our 2020 campaign reached more 
consumers than ever before. Ever 
present has been our core (sorry) 
campaign message of ‘an apple a day’. 
Use of social media continues to grow in 
impact and the campaign’s selection of 
influencers and the use of video and 
infographics have delivered an engage -
ment rate of 18.5%, against industry 
standard benchmarks of 1-3%. 

2021 started strongly with a ‘Happy 
Apple Plan’ campaign in January. 
Messaging focused on eating an apple 
before a meal to help control calorific 
intake – we may need to move the 
traditional Fruiterers’ dessert earlier in 
the menu next time! Timed for the drive 
to lose the Christmas pounds and be 
healthier in January the coverage 
delivered 68million opportunities to see 
the campaign across a wide range of 
media outlets. Nine national titles 
covered the plan and the social media 
campaign delivered an engagement rate 
of 39.7% against a sector average of 
0.96%. February was the launch of 
‘expecting Pear’ants’ which extolled the 
benefits of pears to both expecting 
mums and babies. A second phase of 
activity is planned in partnership with 

the ‘Movember’ campaign 
and will focus on men’s 
health. The year’s cam -
paign on behalf of British 
growers has delivered 
over 175 million oppor -
tunities to see messages 
about British apples and 

pears, worth £413,000 (adver tising 
value equivalent).  

 
Crop report and prospects 
2020 delivered many production 
challenges and total crop volume was 
reduced as a result. The industry’s 
anticipated a growth of 20% over 2019 
did not materialise. Final volumes were 
almost exactly the same volume at 
182,600t. Gala saw a reduction of 
almost 3,000t to 71,800t, with other 
dessert varieties cropping at the 2019 
rates. Braeburn, Cox and all pear 
varieties delivered a marginal reduction 
in volume. At the comm encement of the 
season, rapid rates-of-sale were 
recorded, a feature paralleled in other 
markets. Fifty percent of UK stocks 
being cleared by Christmas. Acceler -
ated uptake was attributed to the 
increased consumption/purchasing of  
longer life fruit products. British retailers 
have remained strong in their support 
for the British category though the 
pandemic period. The category contin -
ues to benefit from strong sales, 
allowing stocks to be moved fluently 
through the system and offered in 
excellent condition. 

For once the Met Office wasn’t far off 
with their prediction that this winter 
would be a cold one – it has delivered 
sufficient chill units for orchards in all 
regions. However wet weather prior to 
Christmas hampered the end of harvest 
and also early planting and pruning 
operations, making for a tough end to 
the year. 2021 has started moderately 
dry and generally cool allowing work to 
progress well in orchards, trees are in 
good condition ready for bud break. 

Global top fruit

An Apple a day ...

Nutritionist Rob Hobson gets 

ready for action with an 

apple in his kitchen
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Spring is such a wonderful time of 
year in the countryside. The arable 

fields are ploughed and the seed is sown, 
the orchards are pruned and look tidy, 
hedges are neatly trimmed, the road -
sides show the first signs of new growth 
and the lambs are gamboling in the fresh 
pastures. It is such a time for hope and 
optimism; as a fruit grower I love this 
time of year!  

For the Fruiterers, our St. Paul’s day 
celebrations set us on course for a new 
year, which looks set to be as exciting as 
ever with lots to look forward to. My last 
reflections were written just after the 
Master and Wardens’ Court Meeting. 
Many of the usual Christmas festivities 
were either cancelled or held 
‘virtually’, which did give us the 
opportunity of attending several 
different carol con certs. The 
Company’s festive cele brat ion took 
place on 16th December when we 
held our second on line wine and 
cheese pairing evening. 
The theme this time was 
“The Best of British” 
which featured some re -
mark able cheeses enjoy -
ed with some excellent 
red and white wine. 
These evenings are wel -
com ed by the Livery and 
I hope we can hold 
another one, if lockdown 
restrictions continue 
until the summer. 

For any Master, 
their Mansion House 
Banquet is the high -
light of the year. As in 
2020, we were not 
able to join the Lord 
Mayor at his London 
home, so instead we 
invited him to come to 
our homes, via the magic 
of Zoom. Organis ing a 
ban quet is a major logisti -
cal exercise, and I was 
fortunate that with the 
support of the Wardens, 
the heavy lifting before and 
during the evening was 

done by our Clerk and Liverymen 
Matthew Hancock and Anne Donoghue. 
The efforts of the Fund Raising Sub-
committee are covered elsewhere, but I 
must record my thanks for the 
successful online auction. What is even 
better is that I have a couple of treats to 
look forward to in the coming months, as 
a result of successful bids. 

Excellent cuisine was provided by ‘At 
Home with Jimmy Garcia Catering’, who 
devised a special menu for ‘The Fruit -
erers’ Banquet’. Food arrived by courier 
with clear and precise preparation and 
serving instructions. There was a great 
desire among our membership for an 

event of this nature. The goodwill 
and fellowship that the occasion 
created was well evidenced by 
the cheerful conver sation in 
the various breakout rooms 
and during the stirrup cup at 

the end of the evening. 
The aim throughout was to 

follow the format of 
an ‘actual’ Ban q -
uet held at Man s -
ion House with the 
Beadle on hand to 
give the evening 
the prop er deg ree 
of cere mony. He 
intro duced the 
different speak ers 
and formal toasts. 
After my wel -
come to those 
attending, Angus 
Davison was pre -
sented with the 
Ridley Medal for 

dist inguished servi -
ces to fruit growing. 

It had been held over 
from last year’s Banquet. 
Angus is well known to 
fruit growers for his pio -

n eering work in develop -
ing multibay-poly tunn els. 

Although his home base is at 
Haygrove in Herefordshire, he is 
involved in many joint ventures 

both locally and internationally. 
The use of polytunnels in the UK 
over the last 30 years has 

revolutionised soft fruit and 
cherry growing, by protecting 
the crop from the worst of the 

weather and extending the season with 
high quality produce. Clearly Angus has 
given considerable and distinguished 
service to fruit growing and is therefore 
a most worthy winner of the Ridley 
Medal. 

Following pre-dinner drinks, grace 
was delivered by the Honorary Chaplain 
and we were entertained during the  
first course by Becky Taylor, playing the 
Uilleann Pipes. Very fitting for St 
Patrick’s Day. 

Once we had been joined by the Lord 
Mayor, Alderman William Russell and 
the Lady Mayoress, Mrs Hilary Russell, 
the Master’s Medal was presented to 
Liveryman Peter Thomas. During the 

Continued on page 22   >>
Master at home, dressed 

for virtual Banquet

Angus Davison responds after receiving 

the Ridley Medal

The Lord Mayor and Lady Mayoress  

join our Banquet via Zoom
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The first front cover Fruiterers at Royal Bath & West Lord Mayor's Show 2002

History of the Newsletter

n he Worshipful Company of Fruiter -
ers’ Newsletter has evolved since 

its first appearance in the winter of 
1986. Edition No.1 was black & white, 
of four pages, Matthew Mack was 
Master, Ronnie Eccles the Clerk, Eric 
Williams the Editor and West Sussex 
County Times the print house. Over the 
subsequent thirty-five years there have 
been six editors, five clerks, five printers 
and thirty-four Masters.  

It remained as a b&w periodical with 
two exceptions until August 1994 when 
it was circulated in colour. Fluctuating 
between four and six pages, again with 
two exceptions, until August 1998 from 
which time eight pages or more became 
the norm. There have been six twenty 
page editions; numbers 45, 50, 55, 56, 
57 and 59. From August 2007 the size 
has become a standard sixteen pages 
with one exception number 97. This was 
twelve, appearing in April 2020 after the 
first lock down and following a period of 
very little activity. This edition, Number 
100, is a celebratory issue, marking a 
quite important point in the life of the 
Newsletter. 

These days the print run is 500 and a 
copy is circulated to everyone associ -

ated with the Fruiterers and the Clerks 
of every other City Livery Company. In 
addition correspondents both Livery -
men and others are mailed additional 
copies on request. Occasionally the 
spouses of deceased Fruiterers request 
supplementary copies for the obituary 
to be distributed to the family. So at the 

end of the day there is very little wastage.  
The objectives of the Newsletter are 

to keep Fruiterers and other members of 
the City Livery movement in touch with 
what the Company has been actively 
engaged in, at least three times a year. 
Arguably, along with our website and 
other social media communication 
techniques it keeps the Fruiterers’ 
image ‘punching well above its weight’. 
There are those that argue the whole 
issue should become electronic, but the 
cost of producing the same copy in IT 
format would still have many attendant 
charges, the analysis having been done. 
In addition it has been felt that our 
Company name is endorsed more 
robustly by having a hard copy dropping 
through the letter box. In pursuit of this 
aim this is the first copy that you will 
receive in an identifiable outer of 
compostable material. Not only are so 
many of the Fruiterers’ colours shades 
of green we are going greener. And on 
that note any back issues that are taking 
up valuable space can be consigned to 
the recycling bin. Fear not however, 
because our Honorary Archivist has 
posted every back copy onto our 
Website for reference when required. 

T

The Worshipful Company of Fruiter ers’ Newsletter

HRH The Prince of Wales installed  
as an Honorary Liveryman
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n  here are six Company Officers 
recorded in the Fruiterers’ Livery 

List. Their job descriptions and overall 
responsibilities are well defined and the 
smooth running of our Livery depends 
on them executing their assigned tasks 
diligently and efficiently. We should 
remember that many are unremun -
erated and discharge their duties as a 

commitment to the Company. However, 
every individual is invaluable and we  
are fortunate to have enjoyed the 
services of such capable exponents of 
the necessary skills over the life of  
the News letter. The roles are Honorary 
Chaplain, Clerk, Honorary Archivist, 
Beadle, Honorary Remembrancer and 
Honorary Fruit Porter. Each incumbent 

has brought their individual personality 
and mannerisms to the job which makes 
us recall the occasions at which they 
have officiated with more satisfaction. 
Portraits of them all can be found on this 
page. A seventh Officer was extant until 
the last incumbent, Tim Bullivant, 
retired as Honorary Accountant in May 
2007.

T

Company Officers

1. Honorary Chaplains 
The Rev Albert James Adams                                                   1953 - 1990 
The Rev Canon Nigel Abbott                                                      1990 - 2017  
The Very Rev Mark Bonney                                                  2017 - Present 
 

2. Clerks 
Brigadier Ronnie Eccles DSO                                                     1986 - 1988 
Commander Michael Styles RN                                                 1989 - 1996 
Lt Col Lionel French                                                                       1996 - 2015 
Lt Col Philip Brown                                                                          2015 - 2019 
John Grant                                                                                   2019 - Present 
 
3. Honorary Archivists 
Dr Richard Sherwin Gothard                                                       1977 - 1993 
Peter Dennis Cooper                                                              2010 - Present 

4. Beadles 
Paul Marsh                                                                                          1973 - 2000 
Robert Charlton                                                                              2001 - 2005 
Edward Prior                                                                              2006 - Present 
 

5. Honorary Remembrancer 
Ian Arthur Rainford                                                                  2001 - Present 

 
6. Honorary Fruit Porters 
Charles Tudor Lawrence                                                              1982 - 1988 
Leonard George Price                                                                  1988 - 2009 
James M Huddart                                                                     2010 - Present 

 

Brigadier  
Ronnie Eccles  

1986 - 89

Commander 
Michael Styles   

1989 - 1996

Lt Col  
Lionel French 

1996 - 2015

Lt Col  
Philip Brown 
2015 - 2019

John Grant 
2019 - present

James Adams 
1953 - 1990

Charles Tudor 
Lawrence  
1982 - 1988

Leonard George 
Price (Nobby)   

1988 - 2009 

James  Huddart  
(Jimmy)  

2010 - present

Dr Richard Gothard 
1977 - 1993

Peter Cooper 
2010 - present

Nigel Abbott 
1990 - 2017

Paul Marsh 
1973 - 2000

Robert Charlton 
2001 - 2005

Edward Prior 
2006 - present

XX 
XX

Mark Bonney  
2017 - present

 Fruit Porters          Archivists

Clerks Chaplains

RememberancerBeadles

Ian Arthur Rainford 
2001 - Present
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Notable Landmarks along the Way

n here have been a number of events, 
activities and experiences since 

1986 which have fashioned our history 
and DNA into the modern progressive 
Livery that it is today. Some may have 
been overlooked with associated names 
in the preparation of this chronological 
recall. Frustratingly, access to pictures 
from the early Newsletters has not prov -
ed possible in every case.  The editor 
apologises for any omissions of note. 
 
1986; Matthew Mack was the Master 

who introduced the eponymous 
Award. In December the first News -
letter app eared. Quarterage rose to 
£100 and there was a successful 
appeal to boost the coffers of the 
Fruit Culture Trust  

 
1987; Norman Sheldon, like the Master 

he succeeded, was a highly respected 
industry personality. Robert Sice and 
David Hohnen organised the first 
Fruiterers’ Golf Day at Selsdon Park. 
This event has become a well-att -
ended fixture with many Fruiterers 
participating in the sport. Consoli -
dation, commitment and communi -
cation were Norman’s themes for his 
year. 

1988; Antony Coster, a Lloyds Under -
writer became Master emulating his 
father who had held the position in 
1965. His declared intention was to 
raise the profile of the Fruiterers in 
the industry and City. The first Inter 
Livery Clay Shoot was held at the 
West London Shooting Ground.  

 
1989; David Hope-Mason, whose 

father had also been Master, oversaw 
an eventful twelve months. HRH The 
Prince of Wales attended the Banquet 
on 1st February and later, on 15th 
June, became an Honorary Livery -
man; he was the first member of the 
Royal Family to join the Company.  
Later in the year WCF became a 
catalyst in helping to save the Brog -
dale Collection and the first overseas 
visit was taken to the Loire Valley. 
The Awards Council was formed to 
supersede the Fruit Culture Trust and 
the Fruiterers participated in the  
Lord Mayor’s Show. This was to be 
repeat ed in 2002, 03, 06, 07, 09, 10 
and 14. 

 
1990; our first modern day Master who 

had been a senior MP, Sir Edward du 
Cann, took office on St Paul’s Day. 

His father had been Master in 1946. 
A leading industrialist he announced 
the introduction of a £1M appeal to 
be launched in the Spring of 1991. 
This was designed to assist in attract -
ing younger people into the industry. 

 
1991; saw the Archbishop of Canterbury 

preach at the St Paul’s Day Service 
and widows of past masters were 
invited to attend the lunch. David 
Hohnen, Master, had also been the 
Com pany Clerk and played a prod -
uctive and influential role in various 
aspects of Fruiterers’ affairs and 
development. He was also due to 
become the second longest serving 
editor of the Newsletter. 

 
1992; the Green Book was updated and 

the Master, Alan Todd held the first 
Summer Court outside of the City, at 
Finchcocks in Kent. The Marden 
Fruit Show moved to Detling where 
the Fruiterers presented fruit to the 
Lord Mayor. The Bardsleys won their 
first of many awards at the Show.  

 
1993; Michael Sykes came from a 

horticultural background and devel -
oped a business in specialised 

T

1987 Selsdon Park Golf Course 1989 National Collection Brogdale 1992 Finchcocks, first Summer 
Court outside the City

1992 Marden Fruit Show  moves  
to Detling. Ever since, most years, 

the Bardsleys have featured  
in the prizes

1995 Drumthwacket New Jersey 
for Tree Planting

1 1999 Iford Cherry at Iford Manor 
rescued by Fruiterers

1997 Summer Court 
Dinner at Leeds Castle
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retailing. He was instrumental in high -
lighting the legality of the 1919 law on 
woman’s rights to the Court, which 
resulted in a shift of attitudes. 
Honorary Livery man HRH The Prince 
of Wales visited Brog dale to view 
development of the site. The Summer 
Court Dinner went afloat on HQS 
Wellington and Fruit erers along with 
Gardeners made a joint visit to Kew 
Gardens.  

 
1994; during his toast in response to the 

Lord Mayor at the Banquet, Michael 
Wallis suggested that as the Garden 
of Eden was full of fruit trees then our 
Livery must have been the first. The 
problems that the apple subsequently 
created resulted in us being relegated 
to forty-five. A Black Mulberry was 
planted on Speaker’s Green with 
Madam Speaker, Betty Boothroyd, 
assisting the Master.   

 

1995; was a case of deja vu with the 
then Master Sir Rowland Whitehead 
del iver ing a basket of English plums 
to HM The Queen while in residence 
at Balmoral, precisely what his grand -
father had done for Queen Victoria in 
1890. On October 3rd there was a 
tree planting in Governor Todd 
Whitman’s garden at Drumthwacket, 
New Jersey, with the Master and 
others in att endance. This was the 
first overseas planting.  

 
1996; Master Michael Tanguy led the sec -

ond overseas visit which on this occas -
ion was to his native island of Guernsey. 
Forty-five Fruiterers formed the party.  
A Common Hall was held at the Hop 
Cellars. The Master journeyed north over 
the border to plant a Medlar at the 
University of Strathclyde. Michael had 
previously received the Lewis Award on 
behalf Jim Le Garff, GM of the Guernsey 
Tomato Marketing Board, in 1968. 

1997; the Fruiterers’ installed Derek 
Tullett as Master, a man well versed 
in the ramifications of currency exch -
ange dealings in the City. Our third 
trip abroad occurred in June with 22 
Fruiterers led by the Master visiting 
Chateau Mouton in the Medoc region 
of France. John & Rosa Dunham 
were presented with a silver rose bowl 
as an acknowledgement of their work 
undertaken for the Company. A 
record number attended the Summer 
Court Dinner held at Leeds Castle 
with the Lord Mayor in attendance. 

 
1998; Tony Redsell, our Master, headed 

a party to plant a Black Mulberry at 
Wood Farm, Sandringham on Feb 
4th. This marked the occasion of  
HM The Queen’s Golden Wedding 
Anniversary. Her Majesty and HRH 
The Duke of Edin burgh were present. 
The first Strategic Management 
Course was held at Wye College and 

2000 Bevis Marks Synagogue  2003 Float 2 with steel band  2003 Fruiterers  
in Lord Mayor's Show

 

2004 Informal Carvery Lunch  
at Butchers’ Hall

2005 A Fruiterers’ visit to Paris 2005 First Pancake Day Races  
at Guildhall

2003 Straight from our  
Coat of Arms, Adam & Eve

2005 Master and Jenny  
at Portsmouth Garden Party

2006 HRH The Prince of Wales 
enquiring about the Fruiterers' 

regalia

2006 All about the ‘virtual’ 
Mulberry

2005 Floral splendour at  
Borde Hill
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informal Fruiterers’ lunches were 
launched at the Butchers’ Hall. A 
plaque was placed on the Rabobank 
building near the site of the last 
Fruiterers’ Hall and in October three 
Environmental Awards were launched. 
On 11th July a tree was planted at 
Walmer Castle with HM The Queen 
Mother in atten dance as Lord Warden 
of the Cinque Ports. The Court 
authorised changes to the constitution 
of the Awards Council. Finally, on 
26th November a Past Masters’ 
Dinner was held – the first in 12 years. 

 
1999; Liveryman Pauline Halliday was 

elected Lay Sheriff. Sir Leon Britten 
delivered first City Lecture (forerunner 
of City Food Lecture) at Tallow 
Chandlers’ Hall. Another foreign 
excursion occurred in October as a 
party of Fruiterers travelled to the 
gardens of Mount Vernon, in the US, 
under the auspices of our Master 

Judge Donald Cryan. A Common Hall 
was held at Middlesex Guildhall and a 
revised Apprenticeship Scheme was 
announced which came into 
operation the following year. A tree 
planting was held at Iford Manor and 
subsequently Liveryman Will Sibley 
was given permission to take cuttings 
of the failing Iford Cherry. He 
propagated new saplings for sale, the 
revenue of which has been used to 
boost Fruiterers’ Charitable Activities. 

 
2000; our Banquet was held at 

Greenwich in the Painted Hall and  
the Fruiterers’ Passage was opened 
on the Thames embankment, by 
Southwark Bridge. A weekend was 
organised for members and partners 
at Hoogstraten in Belgium and a party 
of Fruiterers attended at Highgrove 
following an invitation from HRH The 
Prince of Wales. The Company’s Fruit 
Growers’ Management Award was 

held at Wye College between 20th 
and 23rd November. The Master’s 
wife Annie Olins introduced Ladies 
Day and we were privileged to attend 
Bevis Marks Synagogue. This had 
been organised by Laurence Olins, 
who believed that he was the first 
Jewish Master of the Fruiterers. A tree 
was planted in Spitalfields. The Green 
Book was reprinted. The Master 
invited all Past Masters to accompany 
him while a tree was planted at 
Greenwich University. 

 
2001; on January 18th the first City 

Food Lecture was delivered by Peter 
Blackburn, chairman of Nestle. 
Portugal and the premises of Grahams 
Port was the destination for 47 
liverymen and guests in September 
having been organised by Master 
Hugh Kelsey and his wife Caroline. 
The first Fruiterers’ Finance Course 
was held for industry leaders. A lunch 

2006 Apricot tree planted in the 
Tower of London’s Garden  

2006 Birthday Cake for 400th 
Anniversary of Royal Charter 

2006 Fruiterers - Bath & West -  
pouring Cider Spanish style

2006 Unveiling of Covent Garden 
Bronze

2007 Banquet Mansion House 2007 Fruiterers’ Garden of the 
year, Bourton House

2008 Tree Planting London 
 US Ambassador’s Residence 

2009 Fruit distribution to 
Salvation Army

2009 HRH The Princess Royal 
presents the Master's Award at 

Cotehele 2009

2009 Ladies at Henley2008 American Museum Bath  

2007 Fruiterers' presence on Spital fields 
Float in Lord Mayor’s Show



12

was held at the Master’s home, Nether 
Quaives, following a visit to Dover 
Castle. A tree was planted at Detling 
during the holding of the National 
Fruit Show. 

 
2002; a donation of 

‘Fruiterers Best in Show’ 
cup was provided for 
the Champion Cider 
Pro d ucer at the Royal 
Bath and West Show. 
This was pres ented 
by Master Anthony 
Turnbull. Contributions 
were called for, in con -
junction with eleven 
other Companies, to -
wards the costs of 

donating a new mace for the Royal 
Hospital Chel sea. Fruiterers’ took the 
decision to sponsor the Cider Pavilion 
at the RB&W from the following year. 
A new conference centre was  

open ed at East 
Malling and at 
a Com mon 
Hall in Septe -

m ber the Fruit -
e r e r s ’ 

Stra tegic 
Docu ment 

Review was 
p r e  s  e n t  e d . 

Mem bers of a 
Fruit erers’ party 
were provided 
with an inspired 

itinerary when 
they visited 
the Isle of 
Wight, home 

of the Master. 

The Company participated in the Lord 
Mayor’s Show. 

 
2003; our Master Peter Halliday 

arranged for the Banquet to be held at 
the Guild hall, the first time the venue 
had been used for that func tion. The 
Awards Council organ is ed the first ‘In -
ternational Top Fruit Con fer en ce’ 
which was held at East Malling.  
‘Fresh Fruit Basket’ scheme was 
launched in conjunction with Mack. 
We entered the Lord Mayor’s Show for 
a second year in succession with an 
expanded format. There were two 
floats, Adam and Eve lookalikes in a 
stylized Garden of Eden, Nell Gwyn, 
Carmen Miran das, a steel band and 
Bananamen.  

 
2004; Fruiterers’ monthly page in FPJ 

commenced and is still running. The 
Master, Henry Bryant gifted his 
cherries which filled a donated silver,  

2009 Pupils plant a Bramley at 
Southwark School with Master

2010 A second Planting at 
Penshurst Place 2010

2010 Battlefield Tour - 
 The Menin Gate

2011 Examining artefacts in the 
archives of St George’s Chapel, 

Windsor 

2011 HRH Duchess of Wessex 
presents Julien Temperley with 

the Fruiterers Cup 

2011 Master's Day and the cherries 
were flourishing!

2010 Master on Battlefield Tour

2011 Western International Market 2012 Fruiterers' display at Guildhall 2012 Her Majesty's Table at the 
Jubilee Celebration Livery Lunch

 
 

2003 Carmen Mirandas

2012 Master Butcher  
with Master Fruiterer
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half-sieve at the Summer Court 
Dinner. Interesting visits included 
those to the National Stud at New -
market and to his home territory in 
Kent.  

 
2005; Shrove Tuesday witnessed the 

first ‘Pancake Day Races’ at the 
Guild hall. Arranged by the Poulters, 
twelve Livery Companies participated 
and competed. Under the stewardship 
of the Master Peter Bartlett a group 
of Fruiterers travelled to Paris to visit 
the renowned wholesale market of 
Rungis. At a Common Hall held in 
December the Master advocated the 
introduction of Newsletter pages 
dealing with the fortunes of British top 
and soft fruit producers. This has 
continued to the present day. A 
memorable dinner on board HMS 
Victory in Portsmouth was organised. 

 
 

2006; a year to celebrate the 400th 
Anniversary of the granting of the 
Royal Charter to the Company. A 
special service was conducted at St 
Lawrence Jewry and a ‘birthday’ cake 
was donated by the editors. On 14th 
July Fruiterers and partners visited 
Highgrove and were hosted by HRH 
The Prince of Wales while two weeks 
later, the Master Will Sibley, planted 
an apricot tree at The Tower of 
London. This was at the spot where 
Henry VIII’s gardeners had planted a 
similar tree. A fresh award ‘The 
Master’s Medal’ was presented for the 
first time to Carol Quinlan. It was a 
busy year for Will who conducted a 
‘virtual’ planting at Charlton House. 
He generously provided every 
Fruiterer with a young potted Black 
Mulberry produced from grafts off the 
original donor tree. A newly commiss -
ioned display stand was revealed and 
the presentation of fruit to the Lord 

Mayor occurred at Borough Market. 
This was followed by an unveiling of 
the Fruiterers’ Bronze in the old 
Covent Garden Market. Fruiterers 
entered a float in the Lord Mayor’s 
Show. 

 
2007; Master Ivor Robins a true ‘fruit’ 

man from Spitalfiellds had conn ect -
ions with many celebrity chefs through 
his food service company. He was 
also responsible for procuring fruit for 
displays at Fruiterers’ dinners and for 
the distribution of fruit to the hostels 
and shelters for the homeless in and 
around London. The Fruiterers had a 
presence in the Lord Mayor’s Show on 
the New Spitalfields Market Float.   

 
2008; our Master for the year, Eric 

Fraunfelter, is a US citizen which was 
reflected in the activities. These 
included the planting of a tree at 
Winfield House, the US Ambassador’s 

2012 The Master addresses the 
Banquet diners

2013 Our Master in an orchard with 
Patrick Tessier  

2013 Fruit on steps of St Paul's 2013 Fruiterers take to punts on 
the 'Backs'

2013 Summer Court Dinner at 
Cambridge

2014 At Harper Adams  

2014 Tree Planting at  
Jack Henley's Toy Cupboard

2014 Master with Fruiterers' Float entered in Lord Mayor's Show
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residence in London and a visit to 
Florida. A ‘Food Dudes’ Coordinator 
was sponsored for three years and the 
rules changed for sponsoring new 
candidates for the Company. Master’s 
Day was held at Sandys Dawes home 
and Eric adapted his baseball skills to 
leather on willow. Nobody who 
attended will forget the delightful New 
England Clam Bake laid on by the 
Master and Harriet. 

 
2009; Bramley plays a very significant 

role in the culture of top fruit prod -
uction in the UK. This year saw the 
200th anniversary of the discovery of 
the ‘Mother’ tree in a garden at 
Southwell, Nottinghamshire. Master 
Alan French planted a specimen of 
the tree in the Dean’s garden after a 
special service at Southwell Minster. 
Livery man Sarah Randell won the 
Bramley Recipe Writers’ Award. Our 
first website was launched and we 

again entered the Lord Mayor’s Show. 
A splendid day was spent at Henley 
where a tree was planted. 

 
2010; Fruiterers travelled to the Somme 

for a very moving ‘Battlefield Tour’ 
led by the Master Steve Bodger. 
Pens hurst Place became the first site 
to receive a second tree planting. A 
newly designed ‘Country Tie’ was 
launched and we had the opportunity 
to visit the Supreme Court.   

 
2011; Sandys Dawes, a fruit grower 

from Kent provided some unique 
experi ences for the Fruiterers in his 
year including a visit to his home 
where his magnificent cherry trees 
were carrying an incredible crop. 

 
2012; the first female Master of the 

Fruiterers was installed. Jane 
Anderson’s father and grandfather 
had both been Masters before her. 

Apprentice Dan Jolly was honoured 
to be seated on the same table as HM 
The Queen at Westminster Hall during 
a lunch which was part of her 
Diamond Jubilee celebrations. At the 
same event Prince Harry was seated 
with the Fruiterers. The Company 
participated in a four day festival to 
celebrate the City of London. The 
Fruiterers’ Stand appeared for the first 
time at the Malvern Autumn Show. 

 
2013; Master Professor John Price, an 

eminent paediatrician, added a new 
dimension to the Company. He 
escort ed a party of Fruiterers to 
Chateau D’Artigny in the Loire Valley, 
for an overseas visit. Our Summer 
Court Dinner was held in Cambridge 
with a tree planting at St John’s, his 
old college. He was active with his 
wife in many other events including a 
Child ren’s Parade in the City of 
London. The steps of St Paul’s Cath -

2014 Diana Barcham-Stevens 
chats with guests 

2015 Kathryn Mills with the Master 
at the Malvern Show

2015 Thoughtful Fruiterers at 
Redoubt Cemetery

2015 Vice-Admiral Sir Tim 
McClement receives a cheque 

from the Master

2016 At the Royal Palace, Seville 2016 Fruiterers' Master with  Rita Bellamy-James at the Dalemain, 
Marmalade Festival

2015 Fruiterers at the site of the Battle of Sedgemoor
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edral were bedecked 
with boxes of fruit. 

 
2014; There was a memorable tree 

planting held at the National 
Memorial Arboretum in June and 
the Master, Peter Cooper, led the 
team entering a Company float in 
the Lord Mayor’s Show. Peter had 
spent his entire working life in the 
whole sale fruit markets of London 
with at one time, a secondment to 
France. His own, successful 
company operated in Western 
Inter national Market. There 
was an int er est ing visit to 
Jack Hen ley’s ‘Toy Cup -
 board’ in Kent, courtesy of 
the pro pri etor. Peter re -
mains our dedi cated and 

hard-work -
ing Honor - 

ary Arch ivist 
as well as being 

the Fruiterers’ 
repre sentative in 
the Lord Mayor’s 
Big Curry Lunch 
and Red Cross 
Christmas Market.  

 
2015; A party of Fruit erers was 
led to Turkey by Master Rupert 
Best, an ex-Submariner and 

latter ly a cider apple grower 
in addition to being an 
active steward at the Royal 
Bath & West Show.  The 
itinerary included a visit to 
the sites of conflict in 
Gallipoli and to the 
Cemeteries of the fallen. At 
the Master and Wardens’ 
Court, prior to the dinner, 

Lionel French announ ced his 
retirement as Clerk after 20 years in 
the role. A visit to the Royal Naval 
Museum at Ports mouth was another 
highlight of Rup ert’s year. 

 
2016; Fruiterers spent a weekend at 

Stratford upon Avon under the 
steward ship of Master Stephen 
Bellamy-James. The occasion was a 
remembrance of William Shakes -
peare’s passing 400-years before. 
Our Company entered a team in the 
inter-livery clay pigeon shoot – the 
first time in the modern age. A trip 
was arranged to the Andalusia area of 
Spain. For the first time the Company 
participated in the Lord Mayor’s Big 
Curry Lunch at the Guildhall.  

 
2017; Dennis Surgeon, the Master for 

the year arranged a Fruiterers’ visit to 
southwest France. The identity of our 
next Honorary Chaplain was revealed. 

2016 Master, Wardens, Wives and 
principal Guests at Greenwich 

  2017 Red Cross Christmas Market 
at Guildhall

2017 Fruiterers' Display at Lord 
Mayor's 'Big Curry Lunch'

2017 Master speaks at the 
Banquet

2016 Judges discuss the cider 
entries at the Royal Bath & West

2018 Apples in a Warmer World

2018 Our first Journeyman Amy 
Lance receives her indenture

2018 The Master helps judge the 
marmalade entries 

 2018 Mattias Pihlwret receives his 
trophy from the Master at Malvern

 

2016 On Parade at Stratford
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         Worshipful Company of Fruiterers’    
n  ince 1986, the year in which the 

Fruiterers’ Newsletter was launched,  
we have enjoyed the leadership of thirty 
five Masters. Our Company has, in  
more modern times, been comprised of 
individuals from a wide variety of 

professions. This has given it strength 
with the pooled knowledge of so  
many experts, in their particular fields  
of specialisation. How ever, we are 
Fruiterers and horticulture is the 
discipline from which the majority have 

been drawn – seventeen in total. It is a 
broad classification and encompasses 
every aspect; growing, processing, 
packing, wholesaling, retailing, research, 
crop science, logistics and marketing. 
We have had seven connected to 

1986 

Matthew William 

Mack 

1992 

Alan Francis  

Todd MBE  

1998 

Anthony Edward 

Redsell OBE

1988 

Antony Graham 

Coster 

1994 
Michael Charles 

Wallis 

2000 

Laurence Stephen 

Olins JP 

1989 

David Gordon 

Hope-Mason 

1995 

Sir Rowland 

John Whitehead 

Bart 

2001 

Hugh Edwin Byron 

Kelsey

1990 

The Rt. Hon  

Sir Edward 

Dillon Lott du 

Cann KBE, MA  

1996 

Michael John 

Tanguy

2002 

George  Anthony 

Twentyman 

Turnbull

1991 

David Leslie 

Hohnen

1997 

Derek Tullett  

CBE, Hon DSc

2003 

Peter Ashley 

Holmes Halliday 

1987 

Norman Gerald 

Sheldon 

1993 

Michael Burrans 

Sykes 

1999 

Donald Michael 

Cryan Hon LL.D

S
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     Masters 1986-2021
Finance, three from the Law and one 
from the pursuits of Engineering, 
Hospitality, Insur ance, Media, Medicine, 
Politics, Specialist Retailing and Surveying. 
One Master, our current in cumbent, 
David Simmons, has graciously and 

dutifully agreed to stand for a second 
year owing to the disruption of normal 
Company activities during 2020. In the 
twenty-first century we have had the 
privilege of two female Masters. We 
believe that Jane Anderson was the first 

of her gender to lead the Company, but 
unfortunately that cannot be verified as 
the Fruiterers; records pre-dating 1748, 
were destroyed in a fire. Our thanks and 
respect are extended to all who have 
served.

2004 

Henry Harcourt 

Bryant 

2010 

Stephen 

Graham Bodger 

2016 

Stephen Howard 

George Thompson 

Bellamy-James  

2006 

William Andrew 

Sibley 

2012 
Jane Charlotte 

Anderson

2018 

John Robert 

Warner 

2007 

Ivor Robins

2013 

John Frederick 

Price 

2019 

Cheryl Deborah 

Roux

2008 

Eric Potts 

Fraunfelter 

2014 

Peter Dennis 

Cooper

2020-21 

David Henry 

Seymour 

Simmons  

2009 

John Alan 

French 

2015 

Rupert Thomas 

Nicholas Best 

2005 

Peter Yorke 

Bartlett

2011 

Edwyn Sandys 

Dawes 

2017 

Dennis Micheal 

Surgeon
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A visit was organised to RHS Hyde 
Hall Gardens in Essex.  

 
2018; the 100th anniversary of the 

Armistice and Master Fruiterer John 
Warner, an engineer, almost single -
handedly raised awareness of and 
arranged for the laying of a wreath at 
the Royal Exchange on Remem -
brance Sunday. Other Livery Com -
panies joined the Fruiterers who led 
the procession. A Bramley Festival 
was held at South well. Having spent 
much of his working life in Oman, 
John organis ed, with his wife Mavis, 
a trip to that Country. Interestingly, 
the Ceremonial Spade travelled in a 
diplomatic pouch to enable a tree 
planting at the British Embassy. This 
visit took place in 2019.  

 2019; we installed our second female 
Master, Cheryl Roux. There were two 
well organised visits during her term. 
One to Norfolk, to Sandringham and 

other establishments in the County 
and a second to Jersey for a 
succession of interesting experiences 
and tree plantings. Owing to the 
delayed announcement of the winner 
by HHA it was too late to organise a 
visit to the Garden of the Year 

 
2020; our new Master, David 

Simm ons, took the oath on 
St Paul’s Day and we 
enjoyed a pleasant lunch at 
Inn holders’ Hall. Cheryl 
passed over the instruments 
of office and that was that. 
A succession of restrictions 
throughout the year and 
into 2021 prohibited gather -
ings. Unselfishly he, and his 
Wardens, agreed to stand 
for a second year when 
invited to do so. Sub se -
quently under his steward -
ship we have been treated, 

with the assistance of the IPM and 
Clerk, to some excellent ‘virtual’ 
events. We hope that normal service 
will be resumed so that we can return 
to a degree of normality before the 
conclusion of his two year stint. 

 

2019 At the Royal Stud Garden, Sandringham 

2019 A happy golf day 2019 Planting at la Mare Vineyards, 
Jersey

 

2019  Oman 

     2019 Our Master meets HRH The Princess Royal

 
2019 Master at Royal Bath & West
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Venues patronised by the Fruiterers since 1986

Number of occasions each Hall has been visited

Venue                                               Times Visited
 

 
 Unknown                                                              x 6 
 No Dinner                                                             x 4 
 Apothecaries Hall                                            x 3 
 Armourers’ Hall                                                 x 2 
 Armoury House                                                  x 1 
 Barber-Surgeons’ Hall                                 x 26 
 Bradbourne House                                           x 1 
 Butchers’ Hall                                                     x 2 
 Carpenters’ Hall                                                 x 1 
 Clothworkers’ Hall                                            x 2 
 Cutlers’ Hall                                                         x 4 
 Drapers’ Hall                                                       x 3 
 Finchcocks Musical Museum, Kent            x 1  
 Fishmongers’ Hall                                            x 2 

Venue                                               Times Visited
 

 
 Foreign & Commonwealth Office             x 1 
 Girdlers’ Hall                                                         x 1 
 Goldsmiths’ Hall                                                 x 1 
 Grocers’ Hall                                                       x 2 
 Guildhall                                                                x 2 
 Haberdashers’ Hall                                          x 2  
 HQS Wellington                                                  x 1 
 Inner Temple                                                       x 1 
 Innholders’ Hall                                                x 51 
 Ironmongers’ Hall                                              x 1 
 Leeds Castle                                                       x 1 
 Mansion House                                                x 18 
 Mercers’ Hall                                                        x 1 
 Merchant Taylors’ Hall                                   x 3 

Venue                                               Times Visited
 

 
 Metropole Hotel, Edgeware Road             x 1 
 Middle Temple                                                   x 2 
 Painter Stainers’ Hall                                      x  1 
 Plaisterers’ Hall                                                x 11 
 RAC Pall Mall                                                       x 2 
 Saddlers’ Hall                                                      x 1 
 Skinners’ Hall                                                      x 3 
 St Johns’ College, Cambridge                    x 1 
 Stationers’ Hall                                                  x 2 
 Tallow Chandlers’ Hall                                    x 2 
 Royal Naval College, Greenwich               x 2 
 Trinity House                                                       x 1 
 Vintners’ Hall                                                      x 5 
 Virtual                                                                    x 2 

Fruiterers at the Mansion House for the Banquet

Innholders' Hall, most frequented by our Company since 1986

Tn  s a Company we have five formal 
occasions during the course of the 

calendar year when we take sustenance 
at a pre-determined venue. In order they 
are St Paul’s Day, The Banquet, Audit 
Court Dinner, Summer Court Dinner and 
Master & Wardens’ Dinner. Not having 
our own hall we have to use those of 
other City Liveries for these gatherings. 
There are pros and cons to the arrange -
ments but one of the major benefits is 
that we get to view and experience the 
interiors, treasures and ambiences of 
other Worshipful Companies’ establish -
ments. There are 110 Livery Companies 
but only 40ish have residences in the 
City. Over the last 36 years we have had 
the privilege of holding Fruiterers’ formal 
occasions at 24. In addition a further 13 
locations have been used, some in the 
City and some further afield, in the 

country. The records do not reveal the 
venues used for 6 formal dinners and for 
a variety of reasons there were four that 
were not held. Over the past two years 
we have, as we go to press, had 2 Virtual 
meetings. 

Some venues have become like old 
friends and we return with regularity to 
enjoy the congeniality and comfort of 
their surrounds. Top of the list is the 
Innholders’ Hall with 51 visits followed 
by Barber-Surgeons’ 26, Mansion House 
18 and Plaisterers’ Hall with 11. Other 
locations in the Capital that have been 
used include Armoury House, The 
Foreign and Commonwealth Office, 
Guildhall, HQS Wellington, Inner Temple, 
Metropole Hotel, Edgeware Road, 
Middle Temple, RAC Pall Mall, Royal 
Naval College Greenwich and Trinity 
House. Outside of London we have 

travelled to Bradbourne House, Finch -
cocks Musical Museum, Leeds Castle 
and St John’s College, Cambridge.  

On a non-formal basis others come 
to mind such as the Farmers and 
Fletchers’ and Butchers’ Hall. We have 
been privileged to receive an insight into 
the history and proceedings of each 
Company on these many visits and 
would like to thank our hosts for their 
hospitality. 

 

A
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n  s Liveryman John Dunham so 
eloquently recorded in his meticu -

lous style this practice almost certainly 
commenced in Anglo Saxon times. The 
book that he kept made reference to 
how, when, where and with what this has 
occurred since 1981. The practice 
became formalised in 1988 when John 
and the then Upper Warden were both 
members of the Livery Membership & 
Communications Sub-committee. David 
Hope-Mason was to become Master in 
1989 which coincided with the 800th 
Anniversary of the City of London’s 
Mayoralty.  The two discussed planning 
a formalised planting programme to 
commence in 1989 and to continue into 
the future. A ceremonial spade was 
commissioned by Honorary Assistant 
Dunham who also painted the handle. 
The blade has been engraved each year 
with the locations at which the Company 
had undertaken a planting. There are 
now 136 occasions recorded. That 
spade is still used and has been kept in 
meticulous condition by a succession of 
custodians. The first planting of the new 
programme occurred at Ightham Mote 
in Kent, during December 1989.  

Previously, the Fruiterers had under -
taken two fairly extensive plantings. The 
first was at Highgrove, HRH The Prince 
of Wales’ residence in Gloucestershire, 
between 1981 and 1983. This was to 

mark his marriage and a total of 128 
trees of different English fruits were 
donated. Second was a planting at RHS 
Wisley in 1985 and 1986. On this 
occasion 90 apples and 40 pears were 
carefully committed to the soils of that 
centre of excellence. True to his high 
standards John’s account of the occas -
ions faithfully records the details of each 
tree. 

From 1990 until 2019 fruit trees have 
been planted at various locations by 
each successive Master. These have 
been at sites of botanic or historical 
significance with commercial locations 
being avoided. It has become a practice 
by which the Fruiterers have been 
recognised and remembered. Special 
mention must be made of Past Master 
Will Sibley, an expert nurseryman and 
grafter, who has researched the locat -
ions for soil compatibilities and other 
factors before a tree type has been 
selected. After each planting a specially 
prepared plaque has been left at the site 
to commemorate the event for posterity. 
Each year the incumbent Master has 
his/her picture taken after the Garden of 
the Year planting. 

Regrettably, because of Covid it has 
not been possible to pursue this 
established practice since Cheryl Roux’s 
year. But when the clouds that have 
been cast by the pandemic eventually 

clear, the Fruiterers will be ‘shining the 
spade’ and looking for new sites at 
which to leave their mark. We are green 
and becoming greener   as mentioned in 
a previous article. It has become very 
fashionable to plant trees in this age of 
global warming, in an endeavour to 
reduce carbon dioxide levels in the atmo -
sphere. Fruiterers have been fashion -
able for centuries! 

A

Fruiterers’ Tree Plantings

Abbotsbury At Renishaw Hall

Tree planting at Chartwell 1992 The Duke & Master tree planting at Blenheim

The Ceremonial Spade

Olive Tree Planting  
in Oman

Alan Todd holds the 
plaque placed at 

Highgrove
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n  he Historic Houses Association 
(HHA) ‘Garden of the Year Award’, 

sponsored by Christie’s, was first 
introduced in 1984. Presented annually 
it is designed to recognise beautiful 
gardens with public appeal, many of 
which have been created and tended by 
the house owners. Over the years the 
accolade has been bestowed on some of 
the Country’s most important and 
spectacular gardens with outstanding 
horticultural appeal. 

For 2020 HHA introduced a new 
award, ‘The Judges Choice’, a prize to 
recognise smaller gardens or those that 
may not be regularly open for public 
visiting, but which deserve to be 
celebrated for gardening excellence. 

The main award is voted for by the 
general public from a shortlist of 
gardens identified by Historic Houses. 

Our Company has regularly made a 
pilgrimage to the winning site since 
1993. After consultation and discussion 
with the owners a date has been 
organised, often in September, and 
generally a tree has been planted 
somewhere in the garden. If the facilities 
exist a lunch has been organised at the 
location and often the opportunity has 
existed to tour the adjacent property. 
From its inception this annual event has 
proved one of the most popular in the 
Fruiterers’ calendar attracting liverymen 
and partners having various shades of 
‘green fingers’. Many of the gardens 

have been breathtaking even though the 
visit has not necessarily coincided with 
the season for which the site’s floral 
displays have gained a reputation. 

We missed visiting the first nine, 
which in chronological sequence were, 
Heale House, Hodnet Hall, Newby Hall, 
Arley Hall, Barnsley House, Brympton 
d’Evercy, Parnham, Holker Hall and 
Forde Abbey. Regrettably our planned 
excursion to Newby Hall had to be 
cancelled in 2019 and uncertainty exists 
regarding a trip to Mapperton House, 
Dorset, the 2020 winner. 

Surrounding this text are some of the 
glorious venues that we have had the 
privileged opportunity to view over the 
years listed. 

T

Gardens of the Year Visited

Gardens of the Year visited
 

                                                                                                                                            
 1993      Hadon Hall                                                          Bakewell                            Derbyshire  
 1994       Levens Hall                                                        Kendal                                 Cumbria  
 1995       Sudely Castle                                                    Winchcombe                   Glos  
 1996       Hever Castle                                                      Edenbridge                      Kent  
 1997       Athelhampton House                                   Dorchester                       Dorset  
 1998       Iford Manor                                                        Bradford-on Avon         Wilts  
 1999       Dashley Manor                                                  Ticehurst                           E. Sussex  
 2000      Cottesbrooke Hall                                          Northampton                  Northampton  
 2001       Exbury Gardens                                               Exbury                                Hants  
 2002     West Dean                                                          Chichester                        W. Sussex  
 2003      Kifsgate Court                                                 Mickleton                          Glos  
 2004     Borden Hill                                                          Haywards Heath            Sussex  
 2005      Burton Agnes Manor                                     Burton Agnes                  E. Riding, Yorks  
 2006      Bourton House                                                Moreton-in-Marsh        Glos  
 2007      Houghton Hall                                                   Kings Lynn                        Norfolk  
 2008      Blenheim Palace                                             Woodstock                      Oxon  
 2009      Chenies Manor                                                 Rickmansworth              Bucks  
 2010       No Award Made                                                                                                
 2011        Castle Howard                                                  Henderskelfe                   N. Yorks  
 2012       Abbotsbury Subtropical Gardens         Weymouth                        Dorset  
 2013       Dalemain House Gardens                           Penrith                               Cumbria  
 2014       Bowood House                                                 Calne                                   Wiltshire  
 2015       Renishaw Hall                                                   Chesterfield                     Derbyshire  
 2016       Caerhays Castle                                              St Austell                           Cornwall  
 2017       Helmingham Hall Gardens                          Stowmarket                     Suffolk  
 2018       The Garden at Miserden                              Stroud                                 Glos  

                                                                                             

The Fruiterers at Helmingham Hall

Bourton HouseHaddon HallChenies Manor

Bowood House

Caerhays Castle
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pandemic, the Worshipful Company of Fruiterers’ has been a 
key partner in the Livery Kitchen Initiative. This has provided 
meals for NHS Frontline Workers in the three Barts Health NHS 
Trust Hospitals and supports communities in North and East 
London. Our Company provides 2400 pieces of fruit on a 
weekly basis to this huge operation. Peter’s Company, in New 
Spitalfields Market, sources the fruit and arranges for its 
delivery. Liveryman Peter Thomas’ enthusiasm and attention 
to detail means that this operation goes without a hitch and he 
is a most worthy recipient of this year’s Master’s Medal Award. 

We were then addressed by the Lord Mayor, who thanked 
us for our charitable works and urged us to join with him in 
helping to relaunch the City of London, once restrictions are 
eased later this year. The Master’s Guest Speaker was Mr 
Jonathan Neame, accompanied by Mrs Lucie Neame. Mr 
Neame is Chief Executive of Shepherd Neame Brewery in 
Faversham and he is also the Current Upper Warden of the 

Worshipful Comp any of Brewers. Jonathan told us about some 
of the challenges facing the brewing industry and gave an 
update on the activities of the Brewers Company. Both 
speeches were well received and provided a valuable insight 
into the problems of today and some of the probable solutions. 

Then it was time for the main course, which was followed 
by the presentation of the Matthew Mack Award. The recipient 
was Dr Rex Brennan for his distinguished achievements in 

education, training and innovation within the fruit industry. Rex 
has spent a lifetime working at the James Hutton Institute in 
Scotland, focusing on cultivar breeding programmes for 
blackcurrants and raspberries. His contribution to breeding and 
development of comm ercially successful varieties is funda -
mental to the current success of the fruit industry. Dr Rex 
Brennan is a most worthy winner of the Matthew Mack Award 
for 2021. 

Desserts followed, accompanied by the opera singer Julieth 
Lozano. All too soon it was time for the formal toasts. 
Somehow three hours had passed in a flash, many were 
reluctant to leave, enjoying a stirrup cup with friends they had 
not seen for more than 12 months. Luckily, the carriages were 
only required to transport participants upstairs to bed after a 
wonderful evening. I will certainly remember the Virtual 2021 
Banquet as one of the highlights of my Mastership. 

Next day it was back to reality on the farm, where we have 
almost completed our winter pruning and where soft fruit is 
showing signs of life within the tunnels. I wish you all a healthy 
Spring and hope that by summer, we can be together whether 
it is for a visit, tree planting or meal. 

>>  Continued from page 6

Jonathan Neame, the Master's Guest Speaker

Dr Rex Brennan recipient of the Matthew Mack Award

Next day it was back to reality on 
the farm, where we have almost 

completed our winter pruning and 
where soft fruit is showing signs 

of life within the tunnels

The Master's Medal Award for 2021 was presented to Liveryman  

Peter Thomas seen here with HRH Princess Eugenie
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BERRIES and CURRANTS 
It has been a year that has seen many 

services having to suspend activities, 
but one sector that can never 
shut down is that which 
keeps the nation fed. 
The Berry and Soft 
Fruit segment of that 
indispensable service 
has had to face 
particular prob lems. 
Back in December, 
when most organis -
ations were working 
over time to devise 
systems and procedures to 
manage the situation post 
Brexit, another major chall -
enge emerged – Covid. With 
ports closing down and 
restrictions being imposed it was 
necessary to be particularly agile to 
avoid pitfalls. The soft fruit sector which 
had enjoyed a fluent retail market pre-
Christmas was extremely well set up to 
face the challenges. Entering the New 
Year was not smooth sailing with 
another raft of problems materialising. 
Uncharacteristic, very cold weather 
affected the production areas of the 
Iberian Peninsula and Morocco. The 
Spanish season was late and although 
prices have held up and demand 
remains strong, growers will find it 
difficult to make good their losses 
incurred, by the inclement weather. 
Southern Morocco remained the only 
area of supply that appeared to have 
escaped without adverse effects on 
production. Chilean blueberries, suffered 
greatly from vessel delays, the long sea 
voyage and other logistical elements 
which increase pressure on quality. 
Despite these numerous setbacks the 
industry has fought hard to keep the 
retailers stocked with the expected 
supply of berry fruits, albeit in a 

somewhat reduced volume. Online 
purchasing has become much more of 

a feature over the last fifteen 
months and that fact has 

reflected in the sales of 
berry fruit. Since Dec -
em ber 2019 online 
berry sales have 
increased by 88% 
with the over 65s 
being one of the 

strongest groups. 
Domestic supplies 

of the category have 
already begun with straw -

berries leading the way. 
Glass house quality has been 
good but slightly later in 
supply. The dull Spring, with 

low light intensities has retarded devel -
opment. Outside fruit is also running 
late but a warm spell could of course 
speed things up. Our correspondent 
reported that he has never had to face 
so many cumulative challenges as have 
been posed over the last four months. 

But there are positives that lend 
support for an optimistic seasonal 
forecast. As Paul said in his interview 
“the British Strawberry can bring you 
back home”. Figures and statistics point 
to the fact that there is still potential for 
great growth in the sector and with the 
change of seasons a latent, irrepressible 
positivity is emerging. Ongoing demand 
from the multiples for British berry fruit 
is healthy and with the current 
restrictions on travel, staycations will be 
the norm. It is anticipated that this will 
result in more back garden get-
togethers with the associated BBQs and 
al fresco dining. There is already a 
backlog of orders on garden furniture 
and it is felt amongst the cognoscenti of 
the industry that all of these factors 
bode well for sales. Retailers, who have 
struggled with in store arrangements 
and restrictions on customer numbers 
may see a relaxation by the late Spring. 
They will want to get heavily involved in 
seasonal promotions as the ‘shackles’ 
created by the virus are removed. If all 
of these considerations come into 
alignment then it is looking pretty rosy 
for British berry fruit producers. As an 
adjunct Paul added, “in our industry we 
like warm, bright summers from May to 
September, not scorchers”.  

On the technology front automation 
will have an impact in the packhouse 
initially and then slowly move out into 
production. With such sensitive com -
modities human harvesting is still 
quicker and more delicate than 
machinery. On that note he believes 
arrangements have been made by 
many of the larger growers to have the 
necessary labour force in situ for the 
forthcoming season. 

 
Piece written following a telephone 

interview with Paul Avery,  
UK Sales Director, Berry World  

 

A warm summer 

please, not a scorcher

  
1. Pre-heat the oven to 180C. Whisk 

4 large egg whites until stiff, then 
gradually add 225g caster sugar, 
little by little, whisking all the 
time. Add 1 tsp of cornflour and 
2 tbsp of grated fresh coconut 
with the last addition of sugar. 

2. Gently spread the meringue into 
a lined 20 x 30cm Swiss roll tin. 
Bake for 5 minutes, then reduce 
the oven to 160C and cook for a 
further 20-25 minutes until set. 
As soon as it is ready, turn the 
meringue out onto a sheet of 
baking paper that has been 
dusted with icing sugar. Leave to 
cool. 

3. Toss 1 ripe papaya, peeled, de -
seeded and sliced, in a bowl  with 
1 tsp lemon juice. In another 
bowl, whisk 300g authentic 
natural Greek yoghurt with 2 tbsp 
icing sugar, chill. 

4. Peel away the base layer from the 
meringue. Spread the yoghurt 
mix on top, scatter with the pap -
aya. Roll up the roulade, starting 
from one of the shorter sides. 
Transfer to a serving plate, dust 
with icing sugar. Sprinkle with 
extra grated coconut and serve 
straightaway. 

Recipe supplied by  
Liveryman Sarah Randall

Coconut, papaya 
meringue roulade

A long voyage from Chile by sea for 

blueberries
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CHERRIES

As the days get longer and temper -
atures become tolerable our 

attention is drawn towards our Spring 
and the next Cherry crop. Being one of 
the earliest flowering fruit trees, and one 
of the highest wild fruit populations in 
the UK, the Cherry blossom is an 
enjoyable sight for us all. Our railway 
network is surrounded by cherry trees! 

This year we anticipate crop timings 
to be a week or so later than 2020, being 
more aligned to 2019. That would put 
the early varieties coming into product -
ion during early to Mid-June and the 
main crop in the first week of July. 

Our Autumn and Spring seasons 
have seen plenty of planting and prun -
ing activity across the country. The first 
significant comm ercial volumes 
of Stoppel material has been 
plant ed in the UK, both 
for the early and late 
seas ons. Over time 
this will sig ni fi cantly 
increase our self-
sufficiency in cherry 
product ion, which is a 
great thing for our 
industry, env ir on ment 
and food supply chain. 

While our UK cherry 
trees have been dormant over 
the winter with plenty of chill 
hours, we have continued to 

sell imported cherries since 
October. It started with supp -
lies from South Africa. There 
was a good crop of primarily 
Zaiger, lower chill varieties; 
repre senting a high-quality start 
to the Southern Hemisphere. 
These were followed by fruit 
from Argentina and Chile. 
Chile broke its own production 
record and exported 353,612 
tonnes of fresh cherries of 
which 93% went to China  
for the Country’s New Year 
Cele brations! The UK received 
3,181 tonnes. This data 
provides a perspect ive of the 
Chinese market potential.  

While the UK blos -
som is just starting that in 

Spain and Cali fornia 
has fini sh ed and the 
crop is set. These 
early Cherry prod -
uct ion regions of 
the North  ern Hemi -
sphere will be the 
first to hit our 

shelves at the end of 
April and early May. 

We pray for strong sales 
of early imported cherries 
as they set the foundations 
for demand when we get 

back into British fruit in late June.  
Finally, all of this year’s cherry 

business is, once again, supported by 
the ‘Love Fresh Cherries’ joint industry 
marketing campaign run by Sunnyside 
Up. This year’s theme is “CherryAid” 
and focuses on the health benefits of 
cherries to women in their various life 
stages. 

 
Piece provided by  

Liveryman Matt Hancock

When the Newsletter spoke to 
Tom Hulme in mid-March 

there was little to report on the 
stone fruit front. He did comment 
on the climatic conditions over 
the winter period. To do well most 
of his subjects require between 
600-1000 hours below 7C. 
Thankfully the top end of the 
range has been comfortably 
exceeded. He noted that the 
dormancy period had been 
particularly wet and there was 
some waterlogging in certain 

areas. Apricots were blooming 
and the worst fear now apart from 
hail will be a sharp frost. Overall 
he was fairly optimistic with 
‘everything in place for a good 
crop, weather dependent!’ It had 
been a busy time for planting 
plums and cherries. Pruning of the 
former usually occurs in May 
when there is less chance of 
subsequent infection. 

 
Piece derived from an interview  

with Tom Hulme

 

 

British Cherry  

Blossom

Cuttings can make attractive  

floral displays

Hanka new German plum 

variety bud burst mid 

March 2021

Flavorcot close to Blossom 

mid March 2021

APRICOTS,  
PLUMS and DAMSONS



Vision  
To create Great Britain’s first ever 
private orchard designed and planted 
by The Worshipful Company of Fruiters 
in partnership with Mr Raj Matharu and 
the Elvetham Hotel, Hartley Whitney  
 
Mission  
To immerse people in the living story of 
fruit by creating The Fruiterers Orchard 
at Elvetham Hotel filled with rare trees 
with a unique heritage, and bearing a 
variety of the most delicious fruit in the 
world.  
 
Purpose  
The purpose is to establish a historic 
and lasting partnership between The 

Worshipful Company of Fruiterers and 
the Elvetham Hotel that promotes the 
heritage of the hotel and the values and 
charitable goals of the Fruiterers.  
 
Method  
This project will be fully managed by 
The Fruiterers Company who will 
assemble the nation’s leading experts 
in the history and horticulture of fruit. 
They will design, source and plant the 
orchard in close collaboration with Mr 
Raj Matharu, his son Taren, Mr Naz omi 
Azhar and their project team. The 
Fruiterers will offer ongoing support 
and development for the duration of the 
relationship which will be documented 
in a Memorandum of Understanding.  

The Fruiterers Team  
The expert team will include Mr Nick 
Dunn, the Fruiterer commissioned by 
HRH Prince of Wales to design and 
plant the heritage apple tree orchard at 
Highgrove House. Mr Dunn can 
provide some or all of the trees, soft-
fruit bush es and hedgerow plants 
required.  

To provide an international and  
an unusual historic connection, Mr 
Dunn and the Fruiterers Honorary 
Archivist will advise on specific 
varieties, includ  ing sweet apple trees 
from India. Mr Dunn’s father once  
sold cherry trees to the Maharaja of 
Patiala for his orchard in India. 

A proposal to create the Fruiterers’ orchard of Elvetham 
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Fifteen-months-ago, we were all 
hoping that a certain strand of self-

replicating RNA, emanating it was 
purported from Wuhan in China, was not 
going to be too disruptive to our lives. 
We could not have imagined then the 
devastation that it would create in 
chang ing the global landscape and 
testing systems to the limit. As Cheryl 
Roux stepped down as Master and David 
Simmons took on the responsi bility, 
there was more conversation among the 
diners at Innholders’ Hall on the subject 
of Brexit, than Covid. We are deeply 
saddened that so many through out the 
world have perished and can only hope 
that the vaccines that have been 
developed will be our salvation over the 
next year. 

On a brighter note our Master, Imm -
ediate Past Master and Clerk have been 
particularly active in maintaining more 
than a semblance of fellowship amongst 

the Fruiterers’ family. Fortu nately with 
the existence of social media we have 
been able to be in contact on a regular 
basis. With ‘actual’ gatherings not poss -
ible such ‘virtual’ get-togethers have 
proved both popular and enjoyable. 

St Paul’s Day, as the current Master 
reminded us, is one of the most import -
ant dates in the Fruiterers’ calendar. 
Regrettably we were prohibited from 
meeting at St Mary Abchurch and after, 
for lunch, at Innholders. But all was not 
lost. Through the auspices of Zoom, we 
were able to meet on the 25th January 
to observe our Master re-taking his Oath 
of Office, before standing for a second 
year as our Captain. We should be very 
grateful to him and his wardens, for the 
unselfish manner in which they made 
themselves available.    

We had the privilege of having our 
Honorary Chaplain, The Very Reverend 
Mark Bonney, conduct a short service. 

He took his theme from Psalm 68, 
verse 9, and expanded on the term of 
‘comp any’. He noted that although 
there are well over 100 Livery Comp -
anies in the City, the ‘Preachers’ are 
not represent ed. He quoted from the 
works of John Donne, who had been 
Dean of St Paul’s for two years from 
1621. His famous phrase “No man is 
an island” has great resonance, during 
this current pan dem ic. 

Our Master spoke of two year terms 
not being common but not unique in the 
Fruiterers. He thanked all of those in the 
Livery who had assisted in keeping the 
Company active and managing its 
affairs during the crisis. He spoke with 
pride on how we have been supporters 
of the ‘City’s Livery Kitchens’ initiative. 
Thousands of meals have been provi ded 
to NHS staff and those living in hostels 
for the homeless around the City. Over 
40,000 pieces of fruit have been 
supplied by the Fruiterers and he 
mentioned specifically Liveryman Peter 
Thomas for his efforts in the procure -
ment and logistical processes. Virtual 
will be the norm for some time yet so it 
was with some joy that we received the 
news that a ‘Zoom’ Banquet was plan -
ned for March 17th, at which the Lord 
Mayor would make an appearance.  

Finally, the Clerk split the St Paul’s 
Day zoomers into breakout groups. 
They had been advised to supply them -
selves with victuals to emulate an 
artificial lunch scenario. And very effect   -
ive and interesting it was. Re grouping 
after an hour, for a final fare well, another 
successful event concluded. 

Honorary Chaplain gave a short 

Sermon and Grace 

The Master retaking the Oath virtually 

with a backcloth of St Mary Abchurch 

St Paul’s Day
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Dare we hope that we are seeing the 
first glimpses of daylight, leading 

us out of the pandemic; via that well-
trodden phrase: a road map?  

I’m sure we all sincerely hope so, and 
with the fellowship and good spirits of 
our members top of mind, the Mem and 
Comms Cttee met in March with a clear 
focus of getting to grips with how we 
can contribute to a thriving and 
flourishing membership through: 
• supporting the engagement and 

involvement of existing members 
• bringing forward to fruition potential 

new members in our pipeline 
• setting out our stall to attract future 

prospective members 
All of this activity is underpinned by 

our desire to foster good fellowship 
whilst, of necessity, adopting a flexible 
approach as to how new initiatives will 
be delivered – in person or virtually – or 
most likely a mixture of both for the 
foreseeable future – reflecting the learn -
ings from this most challenging of 
years.  

Being ever adaptable is not alien to 
practitioners within our sector, but 
something that the world as a whole has 
taken on as a new learning as nature 
has reminded us all of our irrefutable 
interdependence this past year. 

So, what’s the plan, I hear you ask? 
Well, you can expect a mix of building 
on successes of the past and some 
brand-new initiatives. And, just as imp -
ortantly we would like to hear what you 
have to say, as we shape our strategy 
while reaching out to survey your 
thoughts and ideas. In the meantime, 
here’s a taster of some areas that came 
up at our meeting: 

Discussions included an appetite to 
repeat the highly successful informal – 
and informative – member recruit -
ment and general get-together 
events. These were hosted  
by Renter Warden Peter 
McDermott and included 
the Guild hall tour and talk 
and informal dinner. Both 
were highly enjoy able and 
amounted to a succ essful 
recruitment evening in 
2019.  

It was felt that along with 
our special formal functions 
through out the year there is 
definitely a place, from time to time, 

for informal get-togethers both within 
London and regionally. This is certainly 
possible where members are located. I 
count myself as one of the impromptu 
“Rule of Six” group who took advantage 
of the window of opportunity presented 
to meet up as permitted at that part -
icular phase of Government guidelines. 
I really enjoyed the relaxed atmosphere 
of an informal get together over food 
and wine with an eclectic group of 
fellow Fruiterers; something we vowed 
to repeat at the next available oppor -
tunity … if I can just 
remember who owned the 
action; it was indeed a 
good lunch … 

Another popular, regular 
event this year has been 
the opportunity to get to 
know better so many 
fellow members courtesy 
of the twice weekly Zoom 
meetings. These have been 
hosted by Past Master 
Cheryl Roux and facilitated 
by the Clerk. An opp ort -
unity to simply dial in and 
stay in touch through good 
con versation, conviviality 
and a lively discussion on 
quite literally every topic 
under the sun. Partici pants 
have valued the occasions 
trem end ously and hope 
they will remain a feature, 
albeit on a less frequent 
basis, once we have 
escap ed lockdown. I 
couldn’t agree more. 

We will be back in touch 
as mention ed, however, if 
this article has sparked 

any ideas you would like to contribute, 
please do not hesitate to get in touch 
with me or fellow members. 

Social media and website roundup. 
Do check out our 

website which continues 
to be updated with news 
and topics of interest for 
our livery by Past Master 
Peter Cooper, including 
talks and events within 
our community such as 
the forthcoming Lord 
Mayor’s Big Curry Lunch 
activities. My  thanks also 
go to Andreas Payne for 
his social media inputs 
and his indefatigable 
social commentary of all 
things happening on the 
night of the Fruiterers’ 
banquet, whilst at the 
same time hosting what 
was surely one of the best 
dressed tables – adorned 
app ro priately with an 
orna mental pineapple – 
the symbol of hospitality. 
On this page are samples 
of some of the images 
shared, capturing what 
was such a fun evening. 
Thank you to everyone 
who joined in the social 
activity.  

We are delighted to 
wel come Maggie Macaulay 
and Dick Brighten as 

members of the comm ittee to join, PM 
Peter Cooper, Renter Warden Peter 
McDermott, Susan Handy, Rupert 
Hargreaves, Dan Jolly, Andreas Payne, 
Stuart Ross and the Clerk John Grant. 

 
 

Piece supplied by  
Liveryman Anne Donoghue,  

Chairman Livery Membership  
& Communications  

Sub-committee 

Mem & Comms Page

 

The Master’s Damson Jam and cherries 

from Liveryman Matt Hancock 

Plum frangipane tart      

Chez Liveryman  

Andreas Payne

Chez Liveryman  

Claire Donkin
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In the dark days of November 2020, 
the Fundraising sub-committee had a 

meeting to discuss the various 
initiatives it had been working on. 
During this meet ing it became clear 
that the Mansion House Banquet was 
at risk and there was a potential need 
for “something else” that could be 
planned in its place. This was an 
opportunity to host a virtual banquet 
with some entertainment and fund -
raising included. The Fundraisers were 
tasked by the Master and the Clerk to 
go away and investigate how feasible 
this would be. 

By early January we had a broad 
plan and an understanding that it was 
all possible. Sadly, and somewhat 
Inevit ably we got the call from the 
Master to announce that the Mansion 
House live Banquet could not happen. 
So, it was all systems go! 

Anne Donoghue and William Parry, 
our experienced events specialists 
within the Fundraisers, set about identi -
fying a suitable caterer and entertain -
ment. I researched online auction 
plat forms to find one that would not 
take a % commission for our endeav -
ours but would provide an adequate 
service for our sponsors and donors 
alike. And so, by early February we 
had Jimmy Garcia Catering designing 
our menu and 32auctions.com prepp -
ed and ready to go. All we needed now 
was “stuff” to auction that our refined 
fellow Livery men and Women would be 
prepared to open their wallets and 
purses for!   

A huge thanks must go to Cheryl 
Roux, for her outstanding resourceful -
ness in finding some great sponsors. 
Lunch for two at the Ritz, a monthly 
box of flowers, a one-night stay at 
Crossbasket Castle, the Whisky society 
tasting for twenty and the Roux Cook -
ery books all came from Cheryl’s 
persistent emailing of her extremely 
generous network of contacts. 

We must also thank Chris Newen -
ham for the day at Tiptree, Brendan 
Finucane for the meal at Spring, Peter 
McDermott for “Name the Rose”, 
George Smith for the apple sculpture, 
Donald Cryan for the Bhutanese 
Whisky, Ian Rainford for the Wine 
Society case of wine, Peter Cooper for 
the walking tour of the City, John 
Valentine for the Master of Wine case, 
Charlie Hodges for the bottle of 
Sassicaia, Ian Holloway for the golf  
day at Woburn, Stephen 
Bellamy-James for the 3 
night stay at Garstons and 
John Giles for the day at 
Reading Football Club. 

All of these incredibly 
generous dona tions made 
the event a great success, 
thank you to everyone. 

As the Banquet date drew 
closer so the auction bidding 
grew in intensity. We had 
184 bids in total over 21 
prizes and 5248 page views 
on our online auction site. 
These are great statistics by 
anyone’s standards. It all 

paved the way for a triumphant 
£7810.00 raised through the auction 
and subsequent donations on the night 
of the banquet. Anne Donoghue had 
the inspired idea of delaying the close 
of the auction until after the dinner, just 
in case we could raise a few more 
donations, which proved to be valuable 
in breaking through our fundraising 
target. 

There was some notable bidding 
amongst our generous winners; for the 
3 night stay at Gartons there were 9 
bids on the 13th March taking the 
value from £275 to £500! Congratu -
lations Paul Jewell for seeing it through. 

Mark Culley wins the prize for the 
most tactical bidder winning the golf 
day at Woburn on his third bid at 
10.29pm of March 17th – 1 minute 
before the auction close! Thank you 
and well done. 

The most persistent bidder accolade 
goes to Duncan Forbes, thank you! 
Duncan first bid for the City Walking 
Tour on 23rd February, and then a 
further 6 times before being outbid by 
the Master on the night of the dinner. 
Unlucky Duncan, and well done to the 
Master and thank you for your gener -
osity.  

There is one bidder in the auction to 
whom we owe a huge debt of gratitude 
for his generosity and that is Andreas 
Payne. Andreas not only walked away 
with 3 winning bids, raising £1135 in 
the auction, but also pledged a further 
£150 donation on the night to ensure 
that we surpassed our target. Andreas 
you are every Fruiterers auctioneer’s 
dream participant, thank you very 
much! There are some good red book 
qualities in this man for us to aspire to. 

 

Banquet Auction
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Sensitively renovated, Crossbasket is 
a stunning 17th century castle 

transformed into one of Scotland's most 
luxurious hotel and event venues. Cross -
basket features nine breath-taking en-
suite bedrooms each decorated in a 
classical style. Each bedroom is individ -
ually crafted and strikes the perfect 
balance between traditional character 
and modern finishing. Dine in opulent 
surroundings at the latest contemporary 

fine-dining restaurant from the Roux 
culinary dynasty. Dishes showcase fare 
from Scotland’s renowned natural larder 
with an added touch of creative flair 
from the iconic Roux team. The castle 
grounds include a large stretch of 
woodland, extensive nature walks and a 
beautiful stretch of river featuring 
majestic water falls. The convenient 
location means there is plenty to do and 
see locally, including golfing, fishing and 

Crossbasket

Welcome to the Michelin-starred 
Ritz Restaurant, where the finest 

cuis ine is consumed in the most 
spectacular of settings. 

With sparkling chandeliers, towering 
marble columns and soaring floor to 
ceiling windows overlooking the calm 
oasis of Green Park, the elegant Ritz 
Restaurant is widely considered to be 
one of the most beautiful dining rooms 
in the world. In charge of creating 
magni ficent Michelin-starred meals is 

our Executive Chef, John Williams 
MBE, who is passionate about using the 
best seasonal British ingredients. Buying 
organic beef from the Cornish moors, 
lamb from the Lake District, and 
succulent lobsters from South West 
Scotland, Executive Chef, John 
Williams MBE and his team source the 
finest, freshest ingredients from around 
the country. 

The Ritz

Aa club with personality. Since we 
were formed in 1983, we’ve 

believed in doing things differently. As 
unconventional whisky experts we seek 
out whisky in its purest form, prize 
flavour above everything else and give 
each bottling a curious name. We’re 
united and constant in our passion – to 
share the world’s best whiskies, to bring 
them to life, and to make you proud to 
belong to the world’s most colourful 
whisky club. The exploration of flavour 
and sharing our discoveries is what 
we’re all about. Our members enjoy 
exclusive access to whiskies hand-
picked by our expert Tasting Panel, from 
over 140 distilleries in Scotland and 
beyond. We bottle them at cask strength 
and offer a constant variety. How you 
drink them is entirely up to you. 

‘The people who said it couldn't be 
done were so dull’ – Pip Hills, Society 
Founder. 

An unconventional club has un -
conventional beginnings. The Society 
started when our founder Pip Hills 
stumbled upon the delights of whisky 
drawn straight from the cask – undiluted 
and unadulterated. That was in the 
1970s, when the whisky industry est -
ablish ment considered such a spirit too 
quirky and challenging for delicate 
palates. Overlooked and unappreciated, 
it had been left to languish in ware -
houses across the country, unknown to 
the wider public. Pip shared his dis cov -
ery when those experts said there was 
no demand for it and watched as word 
of mouth spread. In 1983 he and his 
pals formed The Scotch Malt Whisky 
Society to share whisky in its purest 
form, and unite those of you with a 
passion for flavour, for variety, for fun…
and for not always doing as you’re told. 

We are offering members of the 
Worshipful Company of Fruiterers, and 

the wider Worshipful family a 20% 
discount on all Society Membership 
package until 30 June 2021. You can 
use this against your membership and 
all optional extras such as your first 
bottle. 

To join today, go to smws.com/ 
whisky-club-membership and use 
discount code FRUIT20 

T&C: Minimum Spend £65 (the cost 
of membership only), offer valid until 
30/06/2021 

The Scotch Malt Whisky Society

Executive Chef John Williams
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Our Sponsors:

Judy Hilliard presented the new Team Trophy

Golf Announcement

Past Master Stephen Bellamy-James 
 

Past Master Sandys Dawes 
 

Edmund Doubleday 
 

Brendan Finucane 
 

Norton Folgate 
 

John Giles 
 

Ian Holloway 
 

Peter McDermott 
 

Andreas Payne 
 

John Radcliffe 
 

Ian Rainford 
 

The Scotch Malt Whisky Society 
 

 Wilkin & Sons 
 

WineTrust 100 
 

Past Master 
Donald Cryan 

 Past Master  
Peter Cooper 

Past Master 
Cheryl Roux 

Charlie Hodges Matt Hancock Past Master 
Cheryl Roux 

Midsummer 
Marketing

Past Master 
Cheryl Roux 

Past Master 
Cheryl Roux 

The then outgoing Acting Secretary David Hohnen 

received a ‘Thank You’ from Andy Poulton 
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It is always very difficult to 
condense a piece of 

original work that has been 
so meticulously and dili -
gently researched, without 
omitting some important 
items of information which 
are fundamental to the 
factual narrative. Erica Stary 
started the exercise as a 
lockdown project believing it 
would only occupy a limited 
amount of time but that was 
not the case. The author’s 
original concept was to write 
a piece on how the Lady 
Masters Association came 
into being but it expanded to 
encompass what the title 
describes. The paper re -
ceived a forward from the Rt 
Hon The Lord Mayor Alder -
man William Russel and has 
a Bibliography, Appendices 
and End Notes. With so 
many of the usual vehicles of research 
closed because of prevailing restrict -
ions, Erica ingeniously devised other 
avenues to source her material. 
Eventually released in Janu ary 2021 
the full, unabridged paper can be found 
on www.ladymasters.org.uk 

Under sixteen headings and over 
eighteen pages she covers the roles that 
women have occupied in livery and 
high civic offices in the City of London. 
Much has evolved very quickly from 
what she refers to as the ‘Watershed’ in 
1983. She explains that many of the 
restrictions placed on women were 
created from legal and religious con -
straints which were revoked by the 
1919 Bill that provided women with 
more rights. It took another 63 years for 
Dame Mary Donaldson to be elected as 

the first Lord Mayor. This is not a paper 
about ‘Women’s Lib’ but a carefully 
constructed account of how women 
have contributed to City livery and civic 
life.  Mary Donaldson, despite the many 
obstacles, became the first female 
Com mon Councilman in 1966 being 
elected to Aldermanic Office in 1975 
and as the first woman to become a 
Sheriff in 1981. Edwina Coven achieved 
fame in 1973 by being the first female 
Alderman to be elected, and despite 
being voted in by a clear majority by her 
Ward, she was rejected by the Alder -
manic Court. This happened on a 
second occasion but she eventually 
became the first woman to hold the 
position of Chief Commoner. 

Erica continues by explaining 
women’s position within the Livery and 

the City prior to the 20th 
Cent ury and the contri -
butions they have made. 
She expands on Women 
and City Freedom and 
Women as Freemen and 
Livery men of Livery 
Companies. 

There are sections on 
the reduction of Livery 
membership in late Georg -
ian and Victorian times and 
a review of Twentieth 
Century advances. These 
included City Freedom 
being extended to Married 
Women and the emer -
gence of Women Masters 
leading to the Lady 
Masters Association. The 
subjects of ad mission of 
women into Livery Comp -
anies in modern times and 

the development of City Consorts are 
covered. Finally it is the topics of 
Informal Year Groups Pre-Advancement 
to Master, Livery Company Clerks and 
Grant of Arms that are dealt with. 

Her conclusions under the heading of 
The Present Position of Women in the 
Livery illustrate how much has 
changed. She notes that at the close of 
2020 there have been 192 appoint -
ments of 178 different women as 
Masters of their Livery. In addition, only 
28 out of the 110 City Livery Comp -
anies have not had a woman as their 
Master and that number would be less 
were in not for the Pandemic. Further -
more she predicts that by 2033, the 
Golden Jubilee of the first female Master 
being installed, there will only be one or 
two that have not. 

The Author  

Erica Stary

Dame Mary 

Donaldson first 

female Common 

Councilman and 

Lord Mayor

Women in the Livery  

and High Civic Office in the City 
Including Lady Masters Association and City Consorts 
A Research Paper 
by Erica Stary, LLM, FTII, ATT, TEP 
Past Master Tax Adviser, Past Master Plumber an  
Upper Warden Elect Tin Plate Workers alias Wire Workers 
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Past Master Rupert Thomas Nicholas Best  
 
15.05.1943 – 3.02.2021

Rupert Best 
was the son 

of Rear-Admiral 
Thomas Best CB 

and Joan Hellaby a New Zealander. 
He was educated at Westbury House, 
Dauntsey and Win chester schools 
joining Dartmouth College in 1960.  

In 1962 he saw his first action as a 
young 19-year-old midshipman, being 
second-in-command of a Z-craft at 
Limbang in Sarawak. The operation 
had been mounted to release hostages 
held by Communist-inspired rebels. 
Royal Marine commandos had been 
deployed on the craft to execute the 
orders. The insurrectionists became 
aware of the force’s intentions and 
fired on the two craft in the squadron. 
Rupert ran up and down the deck re-
equipping the soldiers with ammu -
nition and giving encouragement. 
Eventually the marines landed and 
after fierce fighting the rebels were 
dealt with and the hostages rescued. 
Midshipman Best received a pers -
onal, colourful award from the Sultan 
of Brunei as well as a campaign 
medal. These were regarded with 
envy by his contemporaries when he 
returned to Dartmouth to complete 
his training. He rose to the rank of 
Senior-Sub Lieutenant at the College 
before volunteering for submarine 
service in the late ‘60s. His first 
command was HMS Ocelot, 1974-
76. During his naval career he served 
on several vessels and many miss -
ions. He commanded the nuclear 
powered HMS Courageous, 1982-83, 
which was part of the Argentine 
blockade during the Falklands War.  

Leaving the Navy in 1989 he ob -
tained a “Sloan Fellowship” at the 
London Business School. On comp -
letion he took over the running of the 
cider orchards at Hincknowle, which 
his grandfather had acquired when 
returning from India in 1921. New 
orchards were planted with prod -
uction rising to 950 tonnes per 
annum. Trees of rare cider varieties 

were also grown such as Golden Ball 
and Buttery Door.  His energy was 
turned to many other activities. He 
became a member of a small group 
of three, The Portland Development 
Partners, who eventually acquired the 
old Naval Base turning it into a 
successful commercial enterprise. A 
frequent topic of conversation was the 
latest news on the number of cruise 
ships that the port had attracted.   He 
was still a non-executive director of 
the Company at the time of his 
passing. 

Rupert’s initial contact with the 
Fruiterers occurred some twenty-one 
years ago in 2000, when the then 
Master and Clerk visited the Royal 
Bath and West of England Society’s 
Show at Shepton Mallet. The purpose 
was to present award certificates in 
the Orchard and Cider Classes.  It was 
at that meeting, in a very small tent 
shared with ‘Bees and Honey’, that 
they first met Rupert Best, Section 
Show Steward and Committee 
Member.  So energetic were Rupert’s 
con tri  butions to each year’s show and 
so deep were his family’s connections 

to it, that the affectionate epithet of 
‘Bath and Best Show’ was no exagg -
eration.  A cider apple grower, Rupert 
was a zealous and effective advocate 
for the cider industry, and, from this 
humble start, he grew the Orchard 
and Cider exhi bition to have its own 
large marquee at the show, sponsored 
partly by the Fruiterers. He ran this 
with great panache, with a cider tast -
ing comp etition, (led by a celebratory 
‘foodie’ and the Master Fruiterer), for 
which cider makers competed for the 
Fruiterers’ Cup which was awarded to 
the ‘Best in Show’.  His organisational 
skills also encompassed fun events, 
such as music from Royal Marines 
bandsmen playing in a jazz combo 
and Spanish cider pouring, where the 
amber liquid was served from a small 
cup after being poured from a metre 
long wand. Tricky for the uninitiated 
and never attempted by Rupert. In 
2008 HRH The Princess Royal pres -
ented him with an award, for his 
contributions to the Show. 

Joining the Fruiterers as a Livery -
man in 2003 and after serving as an 
Honorary Assistant he became Master 
in 2015.  Rupert’s genial, generous 
and hospitable nature made him very 
many good friends in the Company.  
His year as Master was memorable.  
2015 was the centenary of the 
Gallipoli campaign and, as befitted a 
former Naval Officer with maternal 
New Zealand roots, he made this a 
centre piece of his term. Fruiterers 
enjoyed the comp any of his chosen 
principal guests at our annual 
banquet that year: The High Comm -
issioners of New Zealand and 
Australia and Aytug Goksu, a senior 
Turkish Diplomat.  Later in the year a 
trip to Turkey was organised, where a 
battlefield tour of Gallipoli and an 
erudite seminar on the campaign, 
made it clear that it had been con -
ceived and commenced principally as 
a naval action. One of Rupert’s great 
uncles, Sir Thomas Lees, was wound -

Obituary

As a Steward at the Royal Bath & West

continued on page 32  >>Rupert in a cider orchard at Hincknowle



ed during the hostilities. He served 
with the Dorset Yeomanary and 
unfortunately died of his wounds on 
the boat home. Another incentive for 
the visit were his maternal origins.  
There was more, of course; he took 
the Company to the Submarine 
Museum at Ports mouth and for a tour 
of Sedgemoor battle field, site of the 
conflict that ended the Monmouth 
rebellion in 1685, often called the last 
battle on English soil. 

Our much missed Past Master had 
a wide range of interests and activities 

in addition to the world of cider and 
the Fruiterers.  He was one of the 
Younger Brethren of Trinity House 
and a Deputy Lieutenant of Dorset.  
Rupert led a very full life, and we shall 
all greatly miss his friendship, humour 
and open-hearted cheerfulness. He 
was a strong family man organising 
large reunions. In 1971 he married 
Maggie Murray, a barrister, who 
survives him with their two sons and 
a daughter.  Our thoughts and prayers 
are with him, his family and all those 
who loved him and mourn for him. 

The Master prepares to run in the 

Pancake Day races at the Guildhall

<< continued from page 31  
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Andrew was admitt -
ed to the Freedom 

of the Fruiterers’ Com -
pany on 17th May 
2001. He serv ed as 
an Honorary Assist -

ant between 2007 and 
2009. His Father, John 

Ciclitira, was also a Fruiterer. The 
family business is in dried fruit with an 
office in the Capital at Leman Street 
and a purpose built packing facility at 
Braintree. 

He trained in the Law and, after 
qualifying, was admitted to the Bar.  
However, shortly afterwards he 
decided to join his father and uncle at 
the family-run company of Demos 
Ciclitira. In addition to being a 
Fruiterer he was an active member of 
the Turners’ Company. 

From 1996 to 1997 his father had 
served as Master Turner, and in 2005, 
at the relatively young age of 45, 
Andrew was appointed Master of that 
Company.  

It was a surprise to all of those who 
knew him that his life came to an end 
at the relatively young age of 60. 

We extend our commis er at ions 
and condolences to his family and 
colleagues. 

Obituary Andrew Gordon Ciclitira 

We sadly noted the recent death 
of John Selborne, Earl of 

Selborne, whose distinguished career 
was dedicated to championing the 
cause of environmental and agri -
cultural issues. Despite his many 
commitments he also found time 
running his family fruit farm at 
Blackmoor in Hampshire. 

He became involved with the 
Fruiterers Company in 1989 when, at 

the behest of HRH Prince of Wales who 
had attended our Annual Ban quet, a 
new trust was established with a view 
to saving Brogdale’s unique collection 
of apple trees, which was threatened 
by closure due to government cuts. 

The Prince of Wales, who had 
become an Honorary Liveryman of 
the Company, did much to persuade 
the government to withdraw its threat. 
Brogdale Trust was formed involving 

the Fruiterers along with the Local 
Authority, and Lord Selborne, then 
chairman of the Agricultural and Food 
Research Council who became 
chairman. Meanwhile the Duchy of 
Cornwall purchased the site at 
Brogdale and the Trust aided by the 
Company set about raising funds to 
assist the project. 

Despite Lord Selborne’s many and 
varied commitments he always found 
time to support Blackmoor’s stand at 
the local Agricultural Shows person -
ally selling his fruit to the customers. 

John, Earl of ShelborneObituary


