
After a period of almost two years there was  
 great excitement at the prospect of being 

able to be together as Fruiterers. Our Master 
had dubbed it a ‘Reunion Dinner’ and so it was. 
Such was the interest that tickets were sold out 
well before the event. Over 250 joined together 
at the Plaisterers’ Hall during the evening of 
November 4th. To many this exquisite venue 
was familiar but the floor plan was definitely 
not. Circular tables provided a greater inform -
ality and opportu nity to chat with fellow diners. 

A delicious four course meal was provided 
by the caterers following a champagne recept -
ion. There was much hubbub during the meal 
as there was reconnection with fellow liverymen 
and friends and new acquaintances were made. 

Speeches were restricted with the Master and 
Past Master Cryan being the only two to 
address the diners. He noted that the evening’s 
success would not have been possible without 
the generosity of four sponsors. He thanked 
John Shropshire of G’s, Mark Culley of The 
Orchard Fruit Comp any, Chris and Jan 
Hutchinson and the team at Spitalfields Market 
and Michael Velasco of Rodanto for helping 
when he coyly asked them for their support for 
the event. In addition he also thanked Richard 
Harnden and Berry Gardens for their very 
gener ous gift of berries for the Fruiterers’ 
Dessert and Peter Thomas and Past Master 
Peter Cooper for arranging the presentation and 
delivery of the fruit. 
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DATES FOR YOUR DIARY
The Clerk will keep Liverymen informed of developments.

Date             

Tue 25 Jan 

Thu 17 Feb 

Fri 1 Apr 

Thu 7 Apr 

TBA 

TBA 

Wed 27 Apr 

Thu 5 May 

Tue 10 May 

Sat 14 May 

Wed/Thu  
18 -19 May 

Thu 2 June 

Fri 24 June 

Event               
St Paul’s Day Service  
 
City Food Lecture 

United Guilds’ Service 

Lord Mayor’s ‘Big Curry Lunch’ 

Honorary Assistants’ Dinner 

HHA Garden of the Year Visit 

Informal Carvery Lunch 

Fruiterers’ Golf Day 

Audit Court Dinner 

Marmalade Festival 

Inter Livery Clay Shoot 

Royal Bath & West Show 

Election of Sheriffs 

 

Venue               
St Mary Abchurch 
Innholders’ Hall 

Guildhall 

St Paul’s Cathedral 

Guildhall 

Guildhall 

Gordon Caste Walled 
Garden, Moray, Scotland 

Butchers’ Hall 

Kingswood GC 

Grocers’ Hall 

Dalemain House, Cumbria 

Norwood 

Shepton Mallet 

Guildhall 

Autumn Reunion Dinner

Circular tables replaced the normal format for the Reunion Dinner  

Berry Gardens were thanked for providing the 

Fruiterers’ Dessert 

Luncheon
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Presentation of Fruit to the Lord Mayor

He presented two recipients with their 
Awards. Nigel Stewart of A C Goatham 
& Son received the ‘Fruiterers’ Farm 
Manage ment Award’ while Jack Roberts 
of Avalon Produce collected the ‘Under 
30 Award’.   

After the formalities had been 
completed the assembled company was 
entertained by the ‘Singing Waiters’. 
Such was the congeniality of the evening 
that the time for the Stirrup Cup was 
extended and many were reluctant to 
depart. The Master has received many 
plaudits for organising the evening, as 
normality at last returns to the Fruiterers’ 
calendar. 

Autumn Reunion dinner (continued)

Our Master presents Nigel Stewart with  

‘The Fruiterers’ Farm Management Award’

Jack Roberts receives ‘The Under 30 Award’

Fruiterers at The Mansion House 

Rarely has a Lord Mayor officiated 
twice at The Worshipful Company of 

Fruiterers’ ‘Presentation of Fruit’ and 
even more rarely has the Company been 
led by the same individual in successive 
years. But on Wednesday 27th October 
prevailing circumstances dictated the 
order. Alderman William Russell, who was 
serving his second year in Office as The 
Lord Mayor of The City of London, was 
accompanied by his wife Hilary, as he 
received the Fruiterers at the Mansion 
House. This annual event appears to have 
originated from 1577 when there was a 
dispute regarding tolls levied by the City 
Meterers. The matter was settled 
amicably by the Fruiterers agreeing to 
provide the Lord Mayor with twelve 
bushels of fruit each year. In modern 
times this has been reduced to a 
manageable quantity but the historical 

significance of the presentation has been 
preserved on both sides. Immediate Past 
Master Simmons accompanied by the 
current wardens and officers headed a 
party of thirty two Company affiliates. 
Speeches by the 
IPM and The Lord 
Mayor were follow -
ed by the Honorary 

Fruit Porter reciting the official words of 
presentation, before our host and David 
shared a ‘Loving Cup’. Proceedings were 
conducted in a relaxed and light hearted 
fashion without the significance or 
solemnity of the ceremony being lost. 
Subsequent to the formalities refreshment 
was provided with The Lord Mayor and 
Lady Mayoress circulating. Part of this 
year’s fruit was a tray of the supreme 
champion dessert apples, from the 
National Fruit Show. These were Brae -
burn grown by Liveryman Robert Pascall 
at Clockhouse Farm. Leaving The Lord 
Mayor’s official residence it was just a 
short walk for the Fruiterers to Harp Lane 
and the Bakers’ Hall for lunch. 

IPM, Wardens and Officers                              

The Lord Mayor responds after the presentation 



Honorary Archivist
Past Master Henry Bull –1899

3

A recent search through the British  
 Newspaper Archive revealed that 

the newspaper “The British Austra -
lasian” had reported a full account of 
the Fruiterers’ Annual Banquet held at 
the Albion Tavern 25th January 1899. 
A little further research brought to 
light some revealing information about 
the Master Henry Bull (1899 – 1900) 
and his business.  

It was said that Henry Bull was a 
local boy made good when in 1862 he 
married into Sydney’s most 
prestigious family [The Horderns were 
retailers of domestic wares and 
expanded into Real Estate, Farming 
and Finance] and took Hannah 
Hordern as his wife, they had six 
children but their 4-year-old daughter 
Hannah sadly died in 1867 and 
Henry’s wife Hannah died in 1884. 

Henry Bull’s second marriage was 
to Edith Emily Tatham. In 1886 they 
had a son Philip Cecil Bull who was 
apprenticed to the Fruiterers’ Clerk 
John Eagleton and became a member 
of the Haberdashers’ Company. 

Henry Bull & Co. was incorporated 
as a limited liability company of 28 
Milton Street, London, UK as Austra -
lian merchants and manufacturers of 
flannels and blankets. 

When built in 1904 on the corner of 
Market and York Streets, Sydney, 
Australia the Henry Bull & Co Building 
was the second tallest building in 

Sydney and marked Henry’s success 
of having branched out on his own 
under the name of Henry Bull & Co.  

 
[The building was demolished in 
1972/1973]
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SOFT FRUIT NEWS – BERRIES
It doesn’t matter who one talks to in the 

horticultural industry there seems to 
be a common thread of problem knots 
that are affecting every sector. The 
News letter recently spoke to Paul Avery, 
UK Sales Director for Berry World. His 
evaluation of the domestic soft fruit 
season was simple and to the point. 
Some growers have done well, making 
money through the adversity because 
they were prepared and had adequate 
labour at critical times of the season. He 
listed a number of the issues that were 
having impacts on viability of the berry 
industry. They include the availability of 
labour, logistics, rising costs for virtually 
everything, fuel and the sustainability of 
coir as a growing substrate. Like his 
contemporaries in other areas of UK 
fruit production he believes that the 
govern ment must move on its 
intractable stance on seasonal labour or 
there could be casualties. 

A short synopsis of the British straw -
berry season was, in Paul’s assessment, 
a late start with benign conditions mid-
season followed by favourable condit -
ions in September and October leading 
to some good fruit late on and 

significantly higher late volumes year on 
year. At the end of November there was 
still some glasshouse availability but 
most importers and retailers were 
focusing on supplies from the Middle 
East and airfreight. Diffi culties were 
being experienced with some co nsign -
ments from Egypt as air space 
competition increases 

The UK blueberry season experienc -
ed heavy supplies late on after a late 

start. Supplies from the southern 
hemisphere Autumn season have now 
passed their peak arrivals. Certain 
problems had to be surmounted which 
included availability of shipping space, 
delayed and rescheduled vessel sailings, 
moving containers from the ports and 
the restricted availability of airfreight 
capacity. 

With all of the elements in the 
distribution chain that are subject to 
uncertainty and price rises the retailers 
have realised that there will be inflation 
but will expect the growers and 
marketers to mitigate as much of the 
impact as possible. Interestingly our 
correspondent reports that there has 
been a real upturn in the sale of 
premium strawberry varieties this year. 
Increases in National Insurance and 
inflation will probably result in a 
polarised market place. The UK is an 
advanced berry market where 
consumer demands and expectations 
on quality and supply are at a very high 
level. Facing into that market requires 
plann ing, experience and an ever-
increasing set of high-performance 
genetics.   

In the past, it was a custom for past 
masters of our Company to assemble, 

usually on an annual basis, for a dinner. 
Pleasantries were exchanged, experi -
ences were recounted and importantly 
matters relating to the wellbeing of the 
Fruiterers were discussed. For a variety 
of reasons the event has not been held 
for a number of years. With Covid and 
other issues interrupting the smooth 
running of the livery there has not been 
an opportunity for the custom to be 
reintroduced. Now that restrictions have 
been relaxed and the Fruiterers are fun -
ctioning in a relatively normal fashion, 
Past Master Peter Halliday felt that it was 
time to get back on track. Very gener -
ously he decided to hold a Renaissance 
Lunch at the Reform Club for which he 
acted as benefactor and host. On Friday 
15 October twelve past masters and 
Pauline Halliday sat down in the Library 

of the establishment, follow ing a cham -
pagne reception and a min ute’s silence 
of respect for Past Master Robins, who 
had recently passed away. PM Halliday 
welcomed the diners and Senior Past 
Master present, David Hope-Mason, read 
a specially prepared grace written by the 
Honorary Chaplain. After the main 
courses had been completed those 

attending stood for the ‘Sung Grace’ and 
were then entertained by the ‘Fourtune 
Vocal Quartet’ while partaking in coffee 
and petit fours. Our Master, Laurence 
Olins spoke and the lunch concluded 
with the ‘Company Toast’. Ted Prior, our 
very competent Beadle, oversaw pro -
ceedings in his usual efficient and 
friendly manner.

Market could become polarised

Past Masters’ ‘Renaissance’ Lunch

Past Masters' Renaissance Lunch Table impeccably prepared                     
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In late October, the UK and New  
 Zealand agreed in principle to sign a 

Free Trade Agreement. This was always 
going to be relatively high on the agenda 
for the UK, along with similar arrange -
ments with Japan, Australia, and the 
Middle East. More complex trade 
discussions with India and the US are still 
ongoing.   
 
A springboard to other trade deals 
Not least, the UK sees securing deals 
with the Oceania countries as a way of 
also looking to ultimately engage with 
the wider trade bloc known as the Com -
prehensive and Progressive Agreement 
for Trans-Pacific Partnership (CPTPP), 
which is an FTA between 11 countries 
around the Pacific Rim: Canada, Mexico, 
Peru, Chile, New Zealand, Australia, 
Brunei, Singapore, Malaysia, Vietnam 
and Japan.  
 
UK reaction 
In the UK farming community, the 
reaction to the NZ deal has been cautious 
at best. In particular, dairy and beef/ 
sheep farmers have been very concerned 
that highly cost competitive producers 
and exporters from NZ will undercut 
them in the market and may not be 
subject to the same high standards of 
animal welfare and food safety that UK 
producers have to abide by in their own 
domestic market.   

The focus to date has been very much 
on the dairy and livestock sectors, and 
far less on the horticultural industry, 
where NZ has been a traditional supplier 
of apples, pears, kiwifruit and of course, 
wine. 

 

The NZ apple sector 
Although early indications were for a 
near record New Zealand apple crop in 
2020/2021, several factors have since 
tempered expectations. Production is 
now estimated to have fallen by around 
8% from the previous year to 545,000 
tonnes. Apple production in NZ is still 
largely dominated by Braeburn, Cripps 
Pink, Envy, Jazz, Fuji and Pacific Queen.  
 
Where does the UK fit in? 
The NZ apple sector is highly depen dent 
on exports and for 2020/2021, these are 
forecast at c. 345,000 tonnes. New 
Zealand’s apple exports are strongly 
diversified, with significant volumes 
going to Asia, the EU, the US and the 
Middle East. The UK is the second most 
important export market, after the rest of 
the EU for the NZ apple industry. A 
volume of around 40,000 tonnes arrives 
in a normal year.  

Following closely behind the UK are 
China, and other SE Asian countries. 
Russia and India have also shown strong 
growth in the last 5 years for NZ growers 
and exporters. We import 450,000 tonnes 
of apples. In descending order are France, 
RSA and then NZ. On top of these 
imports, the UK in recent years, has 
produced between 175 – 200,000 tonnes 
of fruit per annum.  Overall, therefore, NZ 
has a share of the UK apple market of 
around 5-6% in total. 
 
Full circle? 
In some ways, there is an irony in the 
latest developments in UK – NZ trade 
arrangements in agriculture and food.  
Before joining the EU in the early 1970s, 
NZ and other Commonwealth countries, 
such as Australia and Canada, were 

major suppliers to the UK of meat, dairy 
and horticultural products, but the 
attention was switched to developing 
trade with our new European partners on 
the Continent.  

How comfortable the UK really ever 
was in being a member of the EU is open 
to debate, but in 1975, just two years 
after joining, there was a national refer -
endum on whether we should remain 
“in”. We did, of course, but the whole 
issue of our relationship with the rest of 
the EU has been one that has never 
really gone away.   

Wind forward another 35 years and 
the wheel seems to have come full circle, 
as we re-develop the trade relations with 
NZ and Australia again, while still exp -
eriencing significant trade friction at the 
point of entry with many European 
suppliers.  
 
The future?  
NZ has remained, throughout this time, 
an important supplier to the UK and will 
likely to be so in the future.   At the same 
time, will NZ exporters target the UK with 
significantly increased volumes of fruit as 
a result of the recently signed FTA, when 
there has been a strong strat egic focus 
on other markets over the last two 
decades? This is less clear. In the UK, 
there is strong support for British farmers 
amongst the UK supermarkets, and the 
whole issue of moving fresh food around 
the world and its environmental impact 
will come under increased scrut iny. This 
is not least as a result of the discussions 
on reducing carbon emiss ions from the 
supply chain that have been held at the 
COP 26 summit in November.  

Some NZ exporters have clearly 
targeted the UK market for a long period 
of time, and they are unlikely to go away. 
Others, as a result of the FTA might look 
again more closely at the opportunities 
in the UK. And why wouldn’t they? The 
attraction of the Asian markets is still 
highly appealing, however, and to expect 
an additional flood of NZ fruit imports 
into the UK, in the short term at least, 
looks unlikely.  

Piece supplied by  
Liveryman John Giles

View from Overseas

 NZ Kiwifruit aka Chinese Gooseberries

 Wonderful wines but a long way to travel

What does the UK - NZ free trade  
deal mean for the fruit sector?
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When coming to write about the 
fortunes of the 2021 British top 

fruit season it was sadly never going to 
be an easy task. As the industry begins 
to reach the end of a very late harvest, 
the figures are reflecting the difficulties 
faced across the country.  All growing 
regions have faced climatic challenges 
this season, to a greater or lesser degree.  
Thankfully, for once, those in the West 
Midlands have been spared the worst of 
the weather impacts. The East Midlands 
region also reported issues but not on the 

scale of those in the South-East.  
Please do not assume that this is just 

a typical farmer-style exposition on the 
in equities of the British climate, we need 
to share sympathy with our fruit grow -
ing fellow liverymen for the challenges 
have come from all quarters this year. 
Cold weather, frosts, winds, prolonged 
wet spells, exceptionally low accumula -
tive sunshine hours and low average 
tempera tures about cover the weather 
aspect.  All inputs have gone up in cost; 
packaging up by 40%, fuel, the lack of 
drivers has increased haulage charges 
exponentially, plant protection products 
that are imported, all plant material has 
risen in price too. Labour, well if you can 
find a local who wants the job, sticks at 
it then you are fortunate. Changes in our 
immigration policy mean that the 
fantastic resource of European labour has 
been cut off, only those with settled or 
pre-settled status can come over and 
Covid has prevented many of them 
returning. The cost of labour has also 
shot up. Growers are reasonable people, 
paying a living wage as basic. In the 
current climate the cost of finding harvest 
labour has taken hourly rates far above 
that, much better than Costa or stacking 
shelves. But sadly it’s a temporary job 
which doesn’t help the rest of the year, 
the reason why EU labour has enabled 
the sector to thrive. The seasonal worker 
permit scheme, well, we did have an 
extension in numbers of permits, but 
these were released to the two existing 
providers, and the two newly approved 
providers, so late that it caused issues at 
the start of the season.  The NFU reported 
that there was a 40% 
vacancy rate across 
horticulture at the point 
of peak harvest this 
year, in line with many 
other sectors such as 
care, hospitality and 
construct ion. The knock 
on effect of this is that 
many soft fruit and 
vegetable growers are 
reducing their planting 
plans for the year ahead, 
on the basis that they 
cannot guarantee that 
they will be able to pick 

their full capacity of production. Potent -
ially this increases the volume of fresh 
produce imported, meaning that we 
import a heavier carbon footprint, import 
other nations’ water and also their 
potentially less ethical employment 
practices. 

Returning to the weather, the biggest 
impact has been on volume. While 
overall it’s not greatly changed from the 
2020 crop, this should have been a year 
when we saw a leap forward in tonnage 
as young orchards increased in 
productivity.  The situation for Bramley is 
particularly harsh, with only a 50% crop 
being harvested. Cox is down by 25% at 
least, so I am told. Gala appears to have 
fared reasonably well, though the further 
west you head across Kent, the bleaker 
the picture is. Our retailers are being 
asked to look at their specifications, 
availability of a greater volume will be 
dependent on the ability to sell slightly 
larger fruit than previously agreed, and 
the same may apply on Brix (sugar) 
levels after the cold, wet summer. 

It has not been a vintage year by any 
means, but we are a resilient sector and 
developments in the orchards are 
continuing and investment in the future 
is being made. 

At the Prognosfruit conference earlier 
this year, most fruit producing nations 
were highlighting labour issues. All 
reported weather related challenges to 
some degree. 
 

Piece supplied by  
Liveryman Sarah Calcutt 

FROM ORCHARD TO MARKET 
 TOP FRUIT NEWS

 Bramley volumes are down 50%

Major labour shortages 

  
Beat together 225g butter and 
225g caster sugar, Add 3 medium 
eggs, one by one, beating all the 
time. Next add 150ml milk and 
then gradually add 225g self-
raising flour, 1½ tsp baking powder 
and the zest of 2 lemons. Once 
mixed, spoon into a 20 x 30 x 4cm 
deep lined baking tin. Bake for 30 
minutes. Mix the juice of 2 lemons 
and 100g granulated sugar, spoon 
over the top of the warm cake. 
Cool before cutting. 
  

Recipe supplied by  
Liveryman Sarah Whitworth

Recipe 
Lemon Drizzle Cake



Owing to prevailing restrictions, the 
Royal Bath & West Show at Shepton 

Mallet had to be reduced to a ‘Three Day 
Country Festival’, for one year only. Held 
on the usual showground between the 27 
to 29 August, the event was a shadow of 
its usual self. But what it lacked in 
livestock, demonstrations and products 
to buy, was more than made up by the 
determination and enthusiasm to put on 
a show under extreme adversities. 

A small party of Fruiterers led by the 
Immediate Past Master David Simmons 
journeyed to Somerset to give support to 
the Cider and Perry section of the show. 
The winner of the Supreme Champion 
British Cider was presented with the 

Rupert Best Cup. This 
was the first time that  
the Fruiterers’ Cup has  
been presented under its  
new title. Re named in 
memory and tribute to 
our Past Master who 
sadly passed away 
earlier in the year. He 
had been the Orchards 
and Cider ‘Founding 
Father’ for the Royal 
Bath and West as well as 
acting as a steward. So 
cemented was his family 
to the Bath & West that it 
was occasionally dubbed 
the Bath & Best. 

Some 299 ciders from the length and 
breadth of the country had been entered 
for the competition. The winner was Alex 
Hill, from Bollhayes Cider, Cullompton, 
Devon. It is rare for a Farmhouse Cider 
to be judged as Champion but using 
apples from his own orchard produced a 
product that impressed the judges. The 
constituent fruits were, Yarlington Mill, 
Dabinett, Chisel Jersey and one or two 
unidentified apple varieties. 

Past Master Rupert Best sadly passed 
away earlier in the year. He was a 

highly regarded individual in every 
sphere of activity in which he parti -
cipated. As a founder director of Portland 
Ports his energy, expertise and 
enthusiasm assist ed in bringing this ex 
Royal Naval Terminal to the successful 
commercial enterprise that it is today. 
The appreci ation felt by other members 
of the Board and employees were 
tangibly expressed on Saturday 18th 

September. A newly commissioned 
harbour tug was named after him  
with his family in attendance. After a 
welcoming glass of champagne the  
30 odd attendees including local  
dignitaries moved down to the jetty to 
where the tug was berthed. The Chair -
man of Portland Ports gave a short 
speech and then under a blue sky 
Rupert’s Widow Maggie, accompanied 
by their sons Matt and William and 
daughter Sarah, performed the cere -

mony. She removed a shroud from the 
name plate then assisted in cracking a 
bottle of Rupert’s favourite cider on the 
vessel. After the ceremony the tug 
moved into the harbour and performed 
some spectacular manoeuvers close to 
the jetty. What better tribute could there 
be to this industrious man of multi 
talents, who will still be assisting in the 
successful running of one of his favourite 
projects through a new workhorse 
bearing his name? 

A representative from Bollhayes receives the Rupert Best Cup

Royal Bath & West Show
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Maggie receives a bouquet The family 

                    

Demonstrating its capabilities 

The Rupert Best Cup presented to the 

Supreme British Champion Cider Visitors mingle

A Tug named Rupert Best



As we approach the year end, it is a perfect time to reflect  
  on the year past and look forward to the coming year  

of 2022. 
We need no reminding that this year has been deeply 

affected by the pandemic, which in turn had consequences 
for the Company. It is only now that we are able to meet both 
socially and physically, in Court and committee meetings, that 
we can realise the full cost to human understanding and 
relationships that the Covid separation has caused. The 
Fruiterers Company was no exception in bearing this cost 
which ultimately caused the internal disruption and 
unhappiness that we are all aware of earlier this year. We are  
now able to look back on  the unhappy  circumstances that 
surrounded us as an episode that in the scheme of our 700 
year history will be seen as  a mere blip  rather than an 
earthquake. A positive result from that unhappy experience 
has been that lessons have been learned as to the way we 
conduct the management and governance of both the 
corporate and the charitable side of our Company. This will 
result in better communication and decisions being made at 
all levels of the Company. Already we are seeing some 
excellent results being achieved. Our Awards Council and the 
three sub-committees are all chaired by dedicated liverymen, 

who give an enormous amount of their time and energy for 
the good of the Company. Their committees are peopled by 
similarly committed members who in turn lend their skills and 
excellence for the common good. There is always space for 
more talent. I urge all liverymen, who wish to play a bigger 
role in the Company, and give some of their valuable time, to 
join one of these excellent bodies. Financial contributions are 
always much appreciated, but in my opinion the pro bono 
time that is freely given to the Company has an equal, if not 
greater value.  

We have run five very successful events since the 
beginning of September. These included a new liverymen 
evening, tree plantings at Newby Hall in Yorkshire and 
Mapperton House in Dorset, the traditional presentation of 
fruit to the Lord Mayor, and the overwhelmingly acclaimed 
reunion dinner held at Plaisterers’ Hall. The latter attracted 
over two hundred and fifty guests who delighted in the ability 
to meet socially after such a long parting. Many had to be 
persuaded to leave the Hall well past midnight. A true party 
indeed! This heavy schedule has proved to me that the 
Company, and its members, has now the appetite and desire 
to carry on life as near normal as possible. I sincerely hope 
that circumstances allow this to happen. To that end we have 
a full and interesting calendar of events  planned for next year, 
which hopefully will be well received when published later this 
month. 

It remains for me to thank you all for the help and support 
I have received over these last eight months in office as 
Master of the Company. It is a rare privilege to serve this high 
office, and even rarer to be asked to serve it twice. I accept 
the responsibilities that are associated with this position and 
am happy to accept the unanimous vote of the Court to 
extend my present position into next year and to serve the 
Company as best I am able. 

I take this opportunity to wish all my fellow livery men a 
very healthy, peace  ful and prosperous 2022. 
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Have You Met the Master Yet? 
 

If the answer to the question is NO, then you are 
missing a great opportunity to meet him and other 

Liverymen via Zoom on the first Wednesday of every 
month. Since June the Master has held a “Meet the 
Master” session every month for a maximum of eight 
Liverymen. These evening events, that last an hour,   
have been deemed a great success. They give 
regionally spread members the chance to meet and 
discuss issues of the day and question the Master 
about Company matters. Everyone is welcome on a 
first-come-first served basis. So “Meet the Master” on 
Wednesday 5th January and join the ever growing 
Zoom community.  



 

The 88th National Fruit show
Iam absolutely delighted to report that 

the 88th National Fruit Show was 
magnificent.  We had a record number of 
visitors, our second highest number of 
exhibitors and such a wonderful atmos -
phere as everyone was reunited. The 
talent of Livery members shone through 
on the fruit display. Though reduced by 
the challenging growing year, quality 
was up to its usual spectacular standards 
with our show champion, Clockhouse 
Farms, Linton, picking up the big prize 
for the first time.  Gala won the Tastiest 
apple of 2021, a first for the variety, and 
the inaugural tastiest pear category was 
won by Concorde pears grown near 
Faver sham. So that would be liverymen 
Robert Pascall, Nigel Bards ley, Anthony 
Snell, James Simpson and others, plus 
of course a Livery woman in the chair of 
the society.  

The Master was with us for day one, 
very adroitly chairing the first conference 
session of the day; kindly sponsored by 
MHA MacIntyre Hudson facilitated by 
liveryman Mark Lumsdon-Taylor. Recipi -
ents of awards council support and 
Nuffield Scholars shared their knowledge 
and experiences, it was an impressive 
line up brought to a conclusion by the 
forthright and outstanding Professor Tim 
Lang.  Speaking about Britain’s broken 
food system, Prof. Lang challenged the 
substantial audience on their social 
conscience, their food waste issues and 
the attitude prevalent in the UK that it 
was a cheap resource available at all 
times. Prof Lang is always thought 
provoking and he left no doubt on his 

stance on current 
gov ernment policy! 
He neatly laid a path 
for the second sess -
ion of the day which 
was ‘How can farmers 
go green when they 
are in the red?’ host -
ed by the Rural Policy 
group.  Bringing to -
gether speakers from 
across production and 
groc ery the sess ion 
delved into the challenge of resetting 
food prices, the introduction of afford -
able technology to improve yields and 
the need to engage with retailers and 
consumers on the value and environ men -
 tal benefits of home-grown vs imported.  

 

At the dinner, the Master presented 
the ‘Fruit Culture Award’ to Colin Bird of 
Agrii, recognising his many years of 
outstanding service to his grower base. 
‘The Craftsman’s Award’ was then 
presented to Chris Moore of Boxford 
Farms. The dinner was a roaring success 

this year. The amazing Clive Emson led 
our charity auction and through the 
gener osity of those who donated some 
excellent lots we raised over £6,000 for 
the society’s education programme 
(which is also supported by our livery). 

The show very accurately mirrored 
the challenges faced by the industry – 
with an opening address from Victoria 
Prentis, our Defra minister, that acknow -
ledged the professional and societal 
changes that are needed to mirror the 
policy changes that are testing our food 
system. A robust challenge was issued 
by the NFU Deputy President Tom 
Bradshaw, who was quick to point out 
the benefits to GDP of a thriving food and 
farming sector in the UK.  

The late Past Master Todd would have 
been proud of the 88th show. We have 
much to thank him for his vision which 
set the show on the path to its continued 
relevance and success. 

Piece supplied by  
Liveryman Sarah Calcutt,  

Chair of National Fruit Show 

Spitalfields’ Stand

Sarah Calcutt, Chair of NFS with visitors 
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A display that every visitor will remember

Our Clerk with Harry Wooldridge at 

the Fruiterers’ Stand
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On Saturday 13th November Alder man Vincent Keaveny was paraded as the 693rd Lord 
Mayor of the City of London. He is the first Irishman to hold the position, since King John 

in 1215, granted Londoners the right to elect their own Mayor. Last year was the first time since 
1852 that the Show has been cancelled. 

Our annual Fruiterers’ Golf Day had 
to be deferred from May to 

September 2nd this year. The usual, 
splendid venue of Kingsdown GC was 
the location for a most enjoyable day on 
the fairways and greens. The delayed 
date did not dull enthusiasm or the spirit 
of competition. A record number of 

liverymen and guests assembled at the 
course for what proved to be a very 
successful day. Fruiterers’ Master 
Laurence Olins was in attendance to 
award the prizes. 

Catering arrangements at Kings -
down were, as always, first class. 

The Livery ‘Barton’ Cup was won by 

Captain Mark Culley with liveryman 
Edward Velasco a close second. 
Andrew Banks and his guests Neil 
Bryan, Andrew Rodgers and Alex Pollen 
clinched the team prize which is the 
Tom Hilliard & Andrew Poulton Trophy. 
Alex also secured the individual guest 
prize. 

The Lord Mayor’s Show

Golf Day

 

Afew months ago, Liveryman Matt   
 Hancock organised a superb 

charity auction for the Livery. Funds 
generated were divided 50:50 Fruit -
erers’ Nuffield Scholarships and The 
Livery Kitchen Initiative. One of the 
more unlikely lots came in the form of 
3 tickets for a football match at Reading 
and a pre match meal. This was 
donated by Liveryman John Giles, a life 
time supporter of the Club 

The lucky bidder was IPM David 
Simmons, who with his two sons, Ed 
and Henry, arrived on a train at the 

Berkshire town to watch “the glamour 
fixture” of the day – Reading v. 
Barnsley. The result was a win 1 – 0 for 
the home side. A good time was had  
by all. 

Auction Lot

The Famous Four

Captain Mark Culley addresses 

the diners

Team Trophy Winners Alex Pollen winner  

of the Guest Prize

Mark Culley being awarded the 

Livery ‘Barton’ Cup

Acknowledgements from the 

balcony of the Mansion House

The Lord Mayor meets the 

Chelsea Pensioners

Fruiterers on the LKI Float

Alderman Vincent Keaveny,  

Lord Mayor of the City of London

Treebilee Update 
 

Initial demand for trees under the 
Treebilee scheme has been brisk. 

Orders for over 200 trees have now 
been received to be planted at  
21 different locations across the 
country. There is still plenty of time 
to place your orders. So please 
engage with your local communi -
ties, old schools or any other place 
of meaning to you that could benefit 
from some fruit trees being donated 
by you, all in a good cause. Thank 
you. 

Matt Hancock,  
Upper Warden 

 
 



BRITISH STONE FRUITS

BRITISH CHERRY UPDATE

Throughout the British horticultural 
sector 2021 has been a year of 

troubles and woes. Many of the causal 
factors have been common denomin -
ators of which the weather appears to 
have been a major issue. Trying to 
protect and nurture bushes and trees 
that are exposed to the elements has 
always been a chancy business. Cajol -
ing and manipulating individuals in an 
orchard or plantation has become a skill 
and even some would say an art. But 
plant material, like all living organisms, 

doesn’t react or respond well to specific 
influences and thus it has been this year. 
The Newsletter spoke to Tom Hulme, a 
well-known and very competent stone 
fruit producer. His opening gambit said 
it all. “I have never experienced such a 
poor season throughout”. Plum yields 
were down 50% and he received emails 
from customers and regular consumers 
when availability dropped off early and 
the fruit was hard to acquire. They were 
asking where all the Victoria plums were 
this year? “All frost related” he 

responded; “What fruit that did survive 
was of a reasonable quality”. Apricots 
were strikingly good despite the low 
temperatures and wind. Cherries were 
described as “not too bad” on his farm 
but with poor shelf life. As we go to 
press the trees look quite well but will 
need chill while dormant through the 
winter. In conclusion Tom said “the year 
lacked sunshine and was very wet. Not 
one many British stone fruit growers will 
remember with much joy or 
enthusiasm”.

As we see the leaves falling away  
 from our UK cherry trees, the first 

fruits are being shipped from the 
Southern Hemisphere’s fresh crop. 
Before looking ahead to the next 
season, we should not leave the past 
without mention. Through  out the country 
it has been one of the most challenging 

UK cherry crops on record. The obvious 
question is why?  

The charts below illustrate 2 key 
factors in our 2021 season, those of 
lower average temperatures during the 
key cell division months, and much 
higher humidity in the key harvest 
window. When we add in our restrictions 

 Regina Cherries August 2021
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on post-harvest fungicides and the 
effect of covers on light levels and brix, 
we can see a cocktail which has sadly 
led to one of the poorest quality UK 
cherry crops in recent history. 

As usual we learn a considerable 
amount from these experiences, but 
they are nonetheless painful at the time. 

Looking ahead to the next 4 months 
we have cherries from South Africa, 
Argentina and Chile to look forward to. 
There is a lot to look forward to! This 
season will see record breaking crops 
from all 3 countries as continued 
investment sees more acreage coming 
into full production.  
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The Fruiterers visit rural and historic Dorset

Newby Hall was the HHA Garden of 
the Year winner in 2019. Because 

of Covid restrictions the Fruiterers could 
not make their accustomed visit to plant 
a tree until two years later. On 22nd 
Sept em ber 2021 our Master and wife 
Annie Olins led a party to this historic 
house in North Yorkshire, close to the 

River Ure and City of Ripon 
Lucinda Compton, wife of the owner 

Richard Compton, is the conservator and 
curator of Newby Hall and its gardens. 
She graciously assisted the Master in 
planting a Ribston Pippin apple tree. The 
Comptons are direct matrilineal descen -
dants of William Weddell. 

A very pleasant light lunch was made 
available by the hosts Stuart Gill, 
commercial director, and Sarah Barlow 

visits coordinator. Stuart was particularly 
knowledgeable about the house, its 
grounds, flowers and trees and so an 
ideal guide for our party. 

Some of our members not only toured 
the extensive gardens but also took up 
the offer to look at the Hall itself.  Sir 
Christopher Wren, John Carr and Robert 
Adam were all involved in its archi -
tecture. 

Newby Hall

Lucinda Compton assists the Master  

at the tree planting

Newby Hall as the perfect backdrop

 Immediate Past Master David 
Simmons with Lady Caroline

Mapperton House Garden Mapperton House  Fruiterers in merry mood

Winner of the Historic Houses Assoc -
i ation Garden of the Year Award in 

2020 was Mapperton, home of the Earl 
and Countess of Sandwich. This sand -
stone manor house and coombe valley 
garden are set in rural Dorset’s gently 
rolling downland. Commemor ating the 
award the Fruiterers, led by Immediate 
Past Master David Simmons and Rose -
mary his gracious lady, planted a medlar 
(Mespilus germanica) cv. Nott ingham 
sapling on 4th October 2021.  

Earlier the Fruiterers and their guests 
enjoyed a tour of the House guided by 
Lady Caroline Montagu. Combining 16th, 
17th and 18th century archi tect ures are 
elegant plaster panelling, fireplaces and 
an original Tudor ceiling. These are a 
backdrop for the family picture collection 
by Lely, van der Velde the Younger, Scott, 
Reynolds and Hogarth. Amongst others 
these celebrate the 1st Earl who served 
both Cromwell and Charles 2nd and the 

4th Earl who sponsored Captain Cook’s 
voyages.           

The party then moved into the garden 
under Lady Caroline’s continuing guid -
ance and accompanied by Head Gard -
ener Steve Lannin. Crossing the croquet 
lawn, the party descended into Mapp -
erton’s registered grade II garden. Sited 
in a steep north-south coombe which 
heads down towards the sea 5 miles 
away the garden is tranquil and rom -
antic. At the northern end is Fountain 
Court, an Italianate design populated by 
extensive, mature topiary figures. It is 
protected in the east by woodlands and 
on the west by two banks down from the 
house. Further south wards are the pools 
of Fountain Court with a 17th century 
summer house leading to a spring 
garden and arboretum. The latter was 
just beginning a fine display of autumn 
colours.  

Lunch beckoned in the Barn Restaur -

ant with a sumptuous four courses and 
fine wines. The Fruiterers welcomed with 
great pleasure Matt Best, son of the 
much loved, late Past Master Rupert Best 
RN who sadly passed away in the spring. 
Lunch offered much appreciated opport -
unities for renewing auld friendships and 
making new acquaintances which are 
the hallmarks of Fruiterers meetings.  

After lunch Lady Caroline offered a 
brief tour of the adjacent Village Church. 
Notable features of this fine building are 
Early English Heraldic and 17th century 
Flemish stained glass and a Jacobean 
pulpit and choir stalls.  

Some of the Party may have felt the 
House seemed familiar, it was a location 
for filming part of a recent version of 
Thomas Hardy’s Far from the Madding 
Crowd.  We slowly departed enjoying our 
farewells and “we’ll meet again”! 

Piece provided by  
Liveryman Professor Geoff Dixon 



In the ‘outside world’ there are the 
Oscars, Golden Globes, Brits etc. but 

the Worshipful Company of Fruiterers 
have their own range of fruit orientated 
annual, triennial and occasional awards. 
Earlier this summer the Awards Council 
agreed on those in the industry deserv -
ing of recognition by our Company for 
2021. The purpose of these awards is to 
acknowledge those who have notably 
contributed to the industry in line with 
the Company’s goal of supporting the 
pursuit of excellence.  

 
Chris Moore has worked for Boxford 

Farms since 1979 as Orchard Manager. 
He is regarded as a passionate and 
dedicated true craftsman. He excels in 
practical fruit growing skills and has 
impressed everyone in the industry who 
have met him. He was presented with the 
Craftsman’s Award at the National Fruit 
Show. 

The Fruiterers’ Fruit Culture Award is 
given in recognition of a substantial 
contribution to the fruit industry through 
communication skills or the transfer of 
technology. This year the recipient was 
Colin Bird. A lifetime interest in plants 
has seen him engaged in several roles 
mainly in East Anglia and Kent. Gradu -
ating from Writtle College in 1980 his last 

31 years have been spent at Agrii Ltd in 
its various guises. Colin has always been 
keen to contribute to the industry. He has 
been an NTS examiner for PA certifi -
cation and a BASIS instructor for Top 
and Soft Fruit Modules in the Comm -
ercial Horticulture BASIS certification 
scheme. Colin has been a stalwart of the 
National Fruit Show, being both a 
Committee member and a Trustee. 

The Under 30s Award was presented 
to Jack Roberts at the Nov -
ember dinner. Working for 
Avalon Produce since 
2016 he has shown 
outstanding aptitude 
in his role and has a 
particular under -
stan ding for tech no -
logical applications 

Nigel Stewart has 
been involved in fruit 
growing all his working 
life. At A C Goatham he 
holds the very responsible 
position of overall 
production mana ger. 
Regarded as an 
extremely effective 
and pleasant indivi -
dual who is uni ver -
sally respected. His 
team con sist ently win 
the East Kent Fruit 
Society Orchard Comp -
etition. Nigel received his 
Man agement Award from 
the Master Fruiterer at 
Plaisterers’ Hall on the 
4th November. 

The competition 
for Student Prizes 
this year was so 
intense that unusually 
there were three 
award ed. Magdalena 
Cobo Medina, Keiri Swann 
and Konst antinos Tsiolis were 
the recipients. 

Magdalena  joined NIAB EMR as a 
visiting student in 2014 and embarked 
on a PhD in 2017 focusing on the genetic 
control of dwarfing in apple rootstocks, 
one of the hardest areas of horticultural 
research and one which for many years 
has been near-impossible to gain further 
insights into. Her work will lead to 
science-based innovations that result in 
better rootstocks, with improved resili -
ence for future orchard systems. 

Keiri Swann is working on her PhD at 
Reading University exploring the intrinsic 
relationship between plant growth and 
light. There is a high demand for straw -
berries in the UK in the winter, mainly 
imported from warmer countries. LED 
lighting systems have the potential to 
provide a much more efficient alternative 
for UK grown winter strawberries. Keiri’s 
research aims to establish the most 
effective light spectrum for efficient 

strawberry production with regard to 
yield, plant morphology, photo -

synthetic rate and fruit quality. 
She wants to determine how 
higher intensities and multi -
tier systems could be used 
to maximise production 
and quality and produce a 
suitable production blue -

print.  
Konstantinos Tsiolis is 

working on a PhD at Reading 
University and NIAB EMR studying 

ground nesting or solitary bees. 
Bees are the dominant polli -

nators in most eco systems 
and there are over 20,000 
known bee species which 
differ significantly in their 
ecology, habits and size. 
Although 70% of bees are 

ground nesting spec ies, and 
not many studies have 

focused on the agricultural 
benefits of soli tary bees, it has been 

estimated their value for UK 
apple pollination exceeds £51 

million p.a. Konstantinos 
aims to create a better 
understanding of the pre -
ferred nesting soil factors 
of ground-nesting bee 
species. 

All three of these stud -
ents presented their work and 

findings as part of the collabora -
tion bet ween the Fruiterers and the 

National Fruit Show in the conf er ence 
session at the show on 20 October 2021. 
The conference also includ ed 
presentations from Fruiterers’ supported 
Nuffield Scholars Neil MacDonald and Dr 
Nicola Harrison and a keynote address 
by Prof Tim Lang.  

 
 

Piece prepared from  
detail supplied by Andrew Tinsley,  

Secretary of The Awards Council

Awards Council Page
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Chris Moore

Colin Bird

Konst antinos 
Tsiolis

 

Keiri Swann

Magdalena 

Cobo Medina 
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On the 7 September a most 
enjoyable event was held at the 

Watermens’ Hall where Fruiterers and 
their guests, numbering around fifty, 
gathered for a ‘New Membership 
Evening’. The occasion had been 
organised by the Livery Membership 
and Communications Sub-committee 
with arrangements being spearheaded 
by Maggie Macaulay and Sue Handy. 

This was the latest in a series of such 
meetings providing an ideal platform for 
Liverymen to offer their guest an insight 
into our great Company, meet other 
Liverymen and gain an understanding 
of our values, traditions, fellowship and 
charitable contributions. 

Following a champagne reception 
the attendees were treated to a talk by 
Past Master Will Sibley, who shared 
many of his entertaining and informa -
tive experiences over his years as a 
Fruiterer. He was followed by Paul 
Jagger, author of numerous books on 
The City of London including ‘City of 
London: Secrets of The Square Mile’ 
and ‘City of London Freemans Guide’. 
Liverymen and their guests were 
provided with historic stories of the City 
and its Livery Companies. 

We are hopeful that following the 
evening many of the Liverymens’ 
guests will go on to become Liverymen 
of our wonderful company. 
 

Piece provided by  
Liveryman Rupert Hargreaves,  

Chair of LM&CSC Maggie Macaulay and Sue Handy Our Master was in attendance

New Membership Evening

Paul Jagger provided information  

on the City and Liveries

Past Master Will Sibley with entertaining 

anecdotes 

Until Past Master John Warner 
trigg ered the thought in the minds 

of others and the appropriate 
authorities, there had not been a 
wreath laying by the joint livery 

companies on Remembrance Sunday. 
The idea was fostered and with  
John’s enthusiasm and determination 
has now become an annual event with 
many Companies participating. 

Because the Fruiterers were con -
sidered the originators of the idea it is 
their senior representative that leads 
the ceremony and lays the tribute at 
the Royal Exchange. 

A Guard of Honour  

at the Royal Exchange

Immediate Past Master David 

Simmons lays the Livery Wreath

Livery representatives The Fruiterers' Party

City Livery Wreath Laying – Remembrance Sunday 
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Obituary    
Malcolm Withnall 

(Adapted from 
a Eulogy 

prepared by  
Son Lance 

and read at the 
funeral 8.10.21) 
 

 

Ivor was the only child of Ethel and 
Morris Robins. His early years were 

spent in Harrow Weald and then 
Wembley. The Second World War 
resulted in Morrie signing up and 
being sent to North Africa whilst Ethel 
and young Ivor made their way to 
Manchester to stay with Ethel's 
family. Unfortunately Morrie con tract -
ed meningitis and spent a consid -
erable time in hospital. His ill health 
meant that he was unable to resume 
working in the family business at 
Spitalfields once the war had ended. 
But Ethel, a determined lady, carried 
on with Ivor at her side until her 
husband could resume  

Ivor was not an academic but 
loved the cut and thrust of market life 
it was an easy decision to work full 
time in the family business. He was 
always immaculately turned out in a 
suit and tie along with his trademark 
carnation, quite an unusual trait in the 
rough and tumble East End London. 
In the 1960s Ivor decided to diversify 
and purchased 4 fruit shops in North 
London. Although these were not a 
great success they were the forerunn -
er to his next venture Hotel Purveyors 
which supplied fruit and vegetables to 
hotels and restaurants. Things began 
to progress as the company built  
up a healthy client list including  
The Capital Hotel, Langham’s, The 
Carlt on Club  and numerous other 
eminent establish ments. Ivor became 

friends with a number of chefs: Albert 
Roux, Richard Sheppard, and Gary 
Rhodes and closest of all Brian 
Turner. Gary and Brian kindly pre -
pared the meal for the banquet at the 
Mansion House in Ivor’s year as 
Master of the Fruiterers. 

Ivor’s real passion was for sport. 
He played both football and cricket 
but really excelled on the cricket field. 
He represented Wembley at the high -
est club level and as the years prog -
ressed he took over the captaincy of 
the club’s 3rd eleven nurturing some 
of the younger talent at the club. He 
then turned to golf and while of his 
own admission he was never likely to 
threaten the professional ranks, he 
absolutely revelled in the banter on 
the course and particularly in the club 
house. Ivor loved to tell a story 
although often he would dissolve into 
fits of laughter before completing the 
tale. However Ivor's first love was his 
beloved Arsenal. During the late 60s 
and early 70s when Arsenal won their 
1st double he became friendly with a 
number of players and golf matches 

between Spitalfields and the Arsenal 
were held on a number of occasions.  

In his younger days Ivor was a 
keen dancer and often helped organ -
ise events at the Brent Town Hall. It 
was on one such occasion that he 
met Sylvia Newman. After a lengthy 
courtship they married in October 
1957. In 1959 their son Lance was 
born. They set up home in Hendon 
but by the early 70s the relationship 
had fractured and they parted comp -
any. Ivor then met Sue Welbrock 
Smith they married but after a few 
happy years they split up only to 
reengage in the 2000s as Ivor took on 
a more prominent role in the 
Fruiterers Livery Company. 

The Livery became Ivor's great 
passion. The fruit presentation at the 
Mansion House to the Lord Mayor was 
an annual event that he adored 
organising. He was heavily involved 
in the Livery's golf day raising funds 
for numerous good causes. His 
progression from Renter Warden to 
Upper Warden and then to Master in 
2007 was something that he absol -
utely cherished. During his year he 
attended over 135 functions the high -
light of which was a dinner at High -
grove with HRH The Prince of Wales. 
The last 4 years for Ivor were 
incredibly difficult as the cruelty of 
dementia and then Alzheimer's took 
hold and robbed him of so many 
things that he loved.  

Ivor loved life and he loved people. 
He was always caring and generous 
with a mischievous sense of humour. 
He was as happy chatting to a porter 
in the fruit market as he was a 
member of the royal family.  

Our condolences are extended to 
Lance and his family 

Malcolm Withnall was not a  
 Fruiterer but was at the heart of 

fruit growing for more than 50 years 
and at his recent Service of Thanks -
giving, family, friends, and industry 

colleagues gathered to cele brate the 
life of this remarkable man. 

He was a close collaborator and 
friend of Roger Worraker and between 
them they published two authoritative 

books. Malcolm was presented with 
the Fruiterers’ Matthew Mack Award 
in 2006. 

We extend our sincere condol -
ences.   

Obituary Past Master Ivor Robins  
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Past Master Alan 
Todd passed away 

peacefully on the 30th 
October at the age of 
91. A Memorial Service 
was held on Friday 
19th November at St 
Michael and All Angels 
Church, Marden, Kent.  

Alan was admitted 
to the Fruit erers by 
Redemption in 1976 
served as an Honorary 
Assistant and became 
Master in 1992. He was 
awarded the Comp any’s Ridley 
Medal in 2002. 

He was a past Chair -
man of the National 
Fruit Show and a past 
Chair man of the East 
Malling Trust of Horti -
cultural Research. A 
distin guish ed horti cul -
turist who has left his 
mark and signature  
on many important 
projects in Kent. 

We are saddened by 
his departure and our 
thoughts and commis -
era tions go out to Sally, 

his wife, daughters Fiona, Sandra and 
Nicola and their families. 

Roger Worraker was admitted as 
an Honorary Freeman to the 

Company in 1991 in recognition of 
his contri butions to the English top 
fruit industry. 

He was born on a sheep farm in 
South Africa but returned to England 
for his education in 1938. He spent 
five years in the Lake District and 
three in Oxford. From 1949 to 1952 
his education was completed at the 
Universities of Exeter and Notting -
ham where he achieved a BSc Hort.  
From 1952-1954 Roger served as a 
Student Gardener at Kew Gardens.  

From Kew, Roger gained further 
experience when, from 1954-1956, he 
worked at an East Malling Research 
Station in a plantation role. Gaining 
useful information on 'general prun -
ing' of Cox and other dessert 

varieties, Roger developed an 
enthusi asm for the science and 
practice of pruning.  

In 1956 Roger was appointed Fruit 
Lecturer at the Devon Farm Institute 
– Bicton College. 

Between the years of 1957 and 
1961 Roger joined the Fruit Unit at 
Wisbech Horticultural College as a 
Fruit Lecturer. Wisbech is renowned 
for Bramley growing and this further 
stimulated his interest in the cultivar. 

Roger became Fruit Lecturer at 
Hadlow – planning and planting the 
College fruit unit which was comp -
rised of over 90 acres. This he did in 
conjunction with colleagues David 
Burd and Charlie Brown. 

During the 1960s he was provided 
with a bursary from The Worshipful 
Company of Fruiterers to travel in 

Europe and study new orchards. 
In 1972 Roger joined Checkers 

Growers Ltd., to be Technical Advisor 
to 40+ growers. 

 Roger was one of 'the founding 
fathers’ of the Gala Club and has 
been a major influence in the intro -
duction of Gala to UK growers. From 
very small volumes in the mid 1980s 
Gala is now the dominant UK variety 
today yielding 70,000+ tonnes p.a.  

Since retiring Roger and his late 
wife Celia planned and organised 
planting and maintenance of Capel 
Diamond Jubilee Community Orchard 
– recognised as outstanding for the 
last six years by ‘South East in 
Bloom’ and is appreciated and 
enjoyed by the village community. 

Our thoughts are with James and 
John and their families. 

Obituary Roger Worraker
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