
After interruptions to the fluent running  
 of the Fruiterers’  calendar of 

events, that have characterised the past 
two years, it was a relief and joy to get 
back on track at the commencement of 
2022. St Paul's Day repre sents the 
beginning of the Company’s year when 
the Master for the following twelve 
months takes over the reins. This occurs 
in three stages. In front of the Court 
initially, followed by the swearing of the 
oath at the Church Service. These 
ceremonial necessities are followed by 
the robing and presentation of the 
symbols of office by the predecessor. This 
last stage in the process is conducted in 
front of an assembled audience of 
Liverymen at the subse quent lunch. 
Although the national restrictions of the 
last twenty four months have been eased 
certain precautions were still observed. 

Stage one was completed at Inn -
holders' Hall, with Laurence Olins being 
installed as Master until January 2023. 
He stepped up to the plate when David 
Simmons found it difficult to continue for 
a second year, owing to a variety of 
circumstances. David still remains 
Immediate Past Master. With Covid and 
the necessary reorganisation of certain 
internal Company affairs, it has been felt 

by the Court that it would be correct to 
maintain the same Master, providing 
continuity, until those arrangements 
have been implemented. We owe a debt 

of gratitude to Laurence, (who was 
Master in 2000), to come out of retire -
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DATES FOR YOUR DIARY
The Clerk will keep Liverymen informed of developments.

Date            

Wed 13 Apr 

Tue 26 Apr 

Thu 5 May 

Tue 10 May 

Sat/Sun  
14-15 May 

Wed/Thu  
18 -19 May 

Thu 2 June 

Sat 18 June 

Wed 22 June 

Fri 24 June 

Wed 13 July 

Fri 15 Jul 

Mon 25 Jul 

Thu 22 Sep 

Thu 29 Sep 

Tue-Thu  
11-13 Oct  

TBC 

Wed 26 Oct 

 

Wed/Thu  
2-3 Nov 

Event               

Carvery Luncheon 

Honorary Assistants Dinner 

Fruiterers’ Golf Day 

Audit Court Dinner 

Marmalade Festival 

Inter-Livery Clay Shoot 

Royal Bath & West Show 

Inter-Livery Croquet 

Covent Garden Market Visit 

Election of Sheriffs 
Luncheon 

Summer Court Banquet 

Cherry & Soft Fruit Show 

Allington Castle, Tree Planting 

New Members Evening 

Election of Lord Mayor 

HHLA Garden of Year 

Carvery Luncheon  

Presentation of Fruit to  
Lord Mayor 
Luncheon 

National Fruit Show 

Venue               

Butchers’ Hall 

City of London Club 

Kingswood GC 

Grocers’ Hall 

Dalemain House, Cumbria 

Norwood 

Shepton Mallet 

Southwick, Sussex 

Vauxhall, London 

Guildhall 
TBA 

Merchant Taylors’ Hall 

Faversham, Kent 

Maidstone, Kent 

TBA 

Guildhall 

Gordon Castle, Inverness 

Butchers’ Hall 

Mansion House 
 
City of London Club 

Detling, Kent 



The 21st City Food Lecture was 
framed as a coming of age for what 

has become one of the food industry’s 
must-attend events of every year.  

The brainchild of current Master 
Laurence Olins, who chaired the organi -
sing committee for many years, it is now 
under the chairmanship of another 
distinguished Fruiterer John Giles and as 
ever, this year’s lecture did not 
disappoint. 

Delivering the lecture in 2022, at what 
many see as a defining moment for the 
country’s food system was Ash 
Amirahmadi, Managing Director of Arla 
Foods, the largest dairy company in 
Great Britain by some distance. Arla is a 
co-operative, owned by 9,700 farmers 

across Europe and some 2,300 of those 
farmers are in the UK. 

With a lecture title of ‘Food’s Defining 
Decade: Finding a way to feed the world 
while protecting the planet’, Amirah madi 
hailed the last two pandemic-ravaged 
years as the catalyst for a “coming of 
age for the agrifood sector” and said 
“this is the time to think big”. 

He called on the industry leaders in 
the room to “take responsibility, stand up 
and lead that change”. The time has 
come to stop asking why we need to 
change, but instead to focus on how we 
can make change happen, Amirahmadi 
asserted. “We need to ask who is at the 
frontline of sustainability, where exactly 
is it and how can I get there?”  

The actions of the agrifood sectors 
have necessarily been driven by short-
term financial reporting in the past, but 
it must now “move beyond the trans -
action” and “understand the value chain”.  

 
Frontline farmers 
He added: “Farmers [are the frontline]. 
Linking farmers and consumers together 
is how we accelerate towards sustain able 
food production. It will also make us a 
much more exciting industry for attract -
ing and retaining talent. That’s where we 
started at Arla. Our biggest challenge 
was a lack of data, but once we had 
collated that, it enthused our farmers. 
The next thing is take their commitment 
and turn it into action. Farmers are the 
people who have to make the biggest 
shift if we are to meet our net zero aims.” 

Amirahmadi called on the govern -
ment to work with industry and farmers 
to ensure that legislation and regulation 
is consistent and coherent. “Greater 
regu lation is coming,” he said. “If we are 
not prepared, then we will be disrupted. 
The public and private sectors can help 
each other and by taking leadership, we 
are telling them ‘we’ve got this’. 

“There is a need for us all to under -
stand and embrace trends and what they 
will mean for our businesses. The way 
we have shopped has funda men tally 
changed. Truth and transparency are 
key and social media is super charging 
the impact of key trends. Consumers 
want to know what is under the bonnet 
of companies and increas ingly they are 
able to get that information.” 
 
Recognise good work 
It’s too easy to focus on the challenges 
and miss the value of what’s actually 
happening though, added Amirah madi. 
“We need to have the discipline to 

recognise good work. We’re feeding 
billions of people and in the last two 
years there were major concerns around 
the resilience of the food system. Covid-
19 reaffirmed the relevance of our sector 
and the reputation of the food industry 
comes out of the pan demic stronger 
than it went in.  

“We met societal needs to feed the 
nation at a time of crisis and at the same 
time increased the focus on our 
colleagues, empowered our teams and 
committed to them on a level we had 
never done before, because we felt a 
sense of belonging to a cause that we 
had never known before. These are not 
small feats to be crossed over; they are 
positive examples of how we can oper -
ate as an industry – a real-life experience. 

“Unless we capture and institution -
alise the learnings, we risk losing them.” 
 
Personal touch 
Unlike for the 2021 lecture, which was 
for the first time delivered virtually, there 
was an audience of nearly 650 at the 
magnificent Guildhall on this occasion, 
with a further 350 watching the action 
unfold online.  

A lively panel discussion followed the 
lecture, chaired expertly by BBC1 pres -
enter Charlotte Smith, and in what has 
become a traditionally emphatic end to 
the evening’s entertainment, Princess 
Anne admitted to being con fused as 
many people are by “the definition of 
sustainability”. She said: “If we are really 
going to protect the planet, we need to 
understand what farmers contribute 
towards that and how it affects them. 
This room is full of people who want to 
be sustainable, but don’t quite know how 
to do it, or how to define it.” 

Piece provided by 
Liveryman Tommy Leighton 
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HRH The Princess Royal enters  

with John Giles

The Panel chaired by  

BBC presenter Charlotte Smith 

Ash Amirahmadi

City Food Lecture – Agrifood’s coming of age 



Let’s be realistic – some things have to give …

The world has been rocked in recent 
years by a series of events that have 

had significant implications on the future 
of the planet and food security. Leading 
the cohort must be population explosion 
and the effects that has had on climate 
change. We have heard and seen much 
evidence on the subject from various 
authorities with our own Sir David 
Attenborough at his sincere and eloquent 
best. The global pandemic has influen -
ced virtually every nation and their 
economies and it appears will continue 
to do so for some time. In addition here 
in the UK we have had to deal with Brexit 
and the ongoing effects of the Ukraine 
situation. All of these factors have led to 
a sharp realisation that we may live on 
an island but are not immune to 
influences that are occurring elsewhere.  

As a nation we have become increas -
ingly used to having access to food at a 
reasonable price and in every con ceiv -
able variety and format. This has 
occurred over the past seven decades 
and the expectation has been nurtured 
by the retailers and successive admini -
strations. Globalisation and improve -
ments in logistics and technology have 
enabled us to obtain and consume 
anything that we desire 365 days of the 
year and 366 in leap years. If you require 
strawberries for Christmas Day lunch 
you won’t be disappointed.  

The United Kingdom land mass is 
243,000 sq. km with a population of 
67.22m (2020) giving us a population 
density of 275.9 humans per sq. km. We 
have a fairly healthy economy when 
compared with many other nations and 
a market comprised of fairly affluent 
consumers. A demand has been created 
by availability backed up by marketing 
campaigns. An attitude has been 
spawned amongst many of ‘if I want it 
and I want it now I will have it’. Easy 
credit, low price goods and abundance 

of offers may have made us a little 
slipshod in our concern about other 
matters that affect the planet and other 
countries’ needs. With the factors 
mentioned above we are now being 
faced with certain realities. Prices of 
essentials have rocketed up in a short 
period of time. Fuel, food and other basic 
commodity values have been elevated 
by reductions in supply, stronger global 
demand, general inflation and a number 
of other factors.  

How will these developments impact 
on fruit production and the fruit industry 
here in the UK and across the planet? We 
have learnt from our correspondents that 
there are a number of vital issues that 
will have to be resolved if certain sectors 
are to remain economically viable. 
Production, packaging, administration 
and distribution costs are mentioned 
regularly. Industrialisation of agricultural 
practices here in the UK since World War 
II has kept food prices at a low level but 
has had an effect on the capability to 
keep up with demand in the long term. 
Crop yields will decline as soils become 
“tired”. We are more able to satisfy 
demand for vegetables than fruit in this 
country through domestic production. 
We don’t have climate but weather and 
that is unpredictable and often dis -
astrous. How regularly do we hear of fruit 
crops being decimated by frosts, hail, 
rain or wind at a critical stage in the fruit 
production cycle? We import for 
consumption a far higher 
tonnage of fruit than we grow 
and many of our favourite subjects 

require tropical or sub-tropical climes. 
Examples are bananas, every citrus 
variety, grapes, melons and a great 
many more. Even our increasing apple 
production will only sate the intrinsic 
demand for the fruit for probably a 
maximum of two months. This assertion 
is based on the Kantar figures for super -
market tonnage sales over a twelve 
month period compared with the dom -
estic production of Class 1. The other 
consideration is that we have been spoilt 
with choice. A wide range of apple 
varieties end up on the supermarket 
shelves from many global sources; 
European, Antipodean, South American 
and South African. Some of these 
cultivars have become firm favourites 
with UK consumers and as of yet have 
to be proven as suitable for cultivation in 
our uncertain environment. We are not a 
nation that likes to be told what to do or 
restricted on choice – once it has been 
given. So, it is likely that these fruits will 
find a way into our shopping trollies for 
the conceivable future. It seems to me 
that we have an equation that we are 
trying to balance. Finite resources and 
human expec tations against population 
growth and environmental 
consider ations. But let’s be 
realistic – some things 
have to give … 

Viticulture increasing within these shores but not dessert production

Ubiquitous Cavendish Bananas,  

the perfect fast food

3

Citrus cannot be grown commercially  

in the UK
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The soft fruit industry emerged from 
winter against a background of 

serious inflation. Airfreight costs from 
the Middle East, global sea and road 
increases and the uncertainty 
surround ing the seasonal agricultural 
workers scheme for the summer 
season ahead. Add to that the 
problems of the UK being under the 
"magnifying glass" of post Brexit and 
it could be difficult for some to 
remain optimistic. The prices of 
essentials needed for the successful 
growing of soft fruit have risen 
alarmingly, coir, fertilisers and 
plastics to quote just a few. If 
growers are to remain profitable 
then many of these increased costs will 
have to be added on and will materialise 
in more expensive food prices at retail. 
This has been felt in a number of sectors 
already but with British soft fruit we are 
only beginning to dabble in the shallows 
of the season. It is uncertain just how far 
the factor of more expensive food has 
sunk into the psyche of the British 
consumer. Ongoing concerns about the 
pandemic, changes to energy costs and 
the Ukrainian conflict may have 
shielded them from the reality of the 
situation.  

Into the New Year and to the present 
Strawberry supplies from Spain and 
Morocco have been as expected. 
Weather conditions in these areas were 
far better for berry production than 
twelve months before. From current 
forecasts and data readings it appears 
that the UK season may be back to a 
more normal timing vs the late season 
seen in 2021. In the glasshouse sector, 
growers have had to contend with 
significant rises in energy prices which 
drove a reduction in early crop. There 
could be a strong start to outdoor 
production in May although much will 

depend on the prevailing weather 
conditions in April. With the increase in 
SAWS pay rates to £10.10 an hour, 
many have questioned what the out -
come will be. But the attitude amongst 
most British strawberry growers is 'let's 
crack on with the season and make the 
best of it’. Multiples are engaging on the 
critical inflation issue, although at times 
pricing will largely depend on the supply 
and demand situation. The focus in the 
industry must be on driving demand and 
there has been some promising growth 
in this area for the premium strawberry 
lines market wide. 

Raspberries performed well pre-
Christmas and into 2022. Availability 
from the Iberian area showed an 
improve ment on the previous year 
resulting from more favourable weather 
conditions. Supplies from this region will 
continue in volume until June, when the 
UK crops will take over. Raspberries are 
far more labour intensive than straw -
berries and returns must reflect this, 
otherwise UK production will decline.  

The autumn market for Blueberries 
was described as positive although there 
were some logistical issues. Post-
Christmas the supply situation evened 
off because of sea freight costs and 
container delays. Peru has become 
a very influential and important 
southern hemisphere supply source 
and South Africa is growing in 
significance, although growers from the 
latter had experienced wet periods at 
times. Moroccan blueberries transported 
by road have been good. The Iberian 

season commenced at the end  
of March and usually delivers 
acceptable quality blueberries 
through until late May when Fruit 
becomes available from other 
European sources. The British crop 
starts in mid-June and there is a 
potential for a better yield if the 
weather plays ball. 

 
Piece written following  

a telephone interview with  
Paul Avery, UK Sales Director, 

Berry World. 

Spanish strawberries available in March

  
Preheat the oven to 180C. Scatter 
800g chopped rhubarb into a 
shallow ovenproof dish, about 28 
cm x 20cm x 6cm deep. Add 200g 
caster sugar and 2 tbsp water. Mix 
and bake, uncovered, for 25 
minutes. 

Beat together 125g soft butter, 
100g dark soft brown sugar and 
100g caster sugar. Mix in 200g 
flour, 1 tsp ground ginger, 1 tsp 
baking powder, 3 large eggs, 3 
tbsp black treacle and 3 chopped 
balls stem ginger (from a jar). 
Gradually mix in 150ml milk. 

Tip the cooked rhubarb into a 
sieve over a bowl. Rinse and butter 
the ovenproof dish and spoon the 
rhubarb back into it. Pour the 
pudding mixture on top. Bake for 
45-50 minutes. Reduce the 
rhubarb cooking juices with 2 tbsp 
stem ginger syrup (from the jar of 
stem ginger) until syrupy, drizzle 
over the hot pudding. 
  

Recipe  
supplied by  
Liveryman  

Sarah  
Whitworth

Recipe 
Ginger rhubarb 
pudding

REVIEW OF BERRY FRUIT

Berries by road from as far away as 

Morocco 
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We have all been appalled, and at 
times, distressed by watching 

events unfold in the Ukraine. This is a 
fast changing situation. This piece is 
written in mid March. By the time it goes 
to publication, it may well have changed 
again.  

Of course, the current situation 
between the Ukraine and Russia has 
been simmering for  some time. If you go 
back in history, the relationship between 
the two countries has always had its 
tensions. Historically, Ukraine’s “job” was 
to feed the Russians.  Russia, in return, 
provided energy to the Ukraine.  

This contra type trade was still carried 
out for much of the period immediately 
after the fall of the Berlin Wall, glasnost 
and perestroika, but the potential for 
conflict was very much self evident.  
Ukraine wanted to be seen as a modern 
European country. No more so, than 
when I visited in 2017. Many people I met 
told me how proud they were to have 
hosted the Eurovision Song Contest (I 
didn’t like to tell them really – but they 
were genuinely pleased to have done this 
and saw it as part of their strengthening 
links to the West).  

In the current conflict, a few things are 
very clear: Ukraine is a significant 
producer of wheat, corn and oilseeds. 
The planting of these in the next few 
months is very unlikely to happen. This 
will put a huge strain on global supplies. 
Ukraine is a major exporter of these 
crops. We are already seeing prices on 
world markets beginning to rocket.  

Russia is also a major producer of 
these crops and also other comm -
odities, such as oil, fertiliser and gas.   

With the Ukraine unable to plant 
crops, let alone export them, prices 
will continue incr easing.  We have 
already seen the cost of fuel 
increase rapidly. Fertiliser prices had 
been already significantly “on the 
up” over the last 6 months. This has 
only been acerbated in the last few 
weeks. 

This will all add to the consumer 
inflation we are seeing in the UK 
after a decade or more of low levels 
of inflation and interest rates. In fact, 

for most of the last 10 years, we have 
had food deflation. This is, therefore, an 
uncomfortable shock to many. Con sum -
ers in the UK will start feeling the pinch 
of rising food, fuel and utility prices on 
top of increases in National Insurance 
payments.  

The Black Soils of the Ukraine (in the 
agricultural sector) are well known and 
have given the country the name of 
being the “breadbasket of Europe”. We 
probably know less about the horti -
cultural sector.   

So, what does the Ukraine produce in 
terms of fruit?  Lots of apples is the short 
answer. In a normal year, around 1 
million tonnes are harvested. There is 
also substantial production of other fruit, 
such as berries, some stone fruits 
(20,000 tonnes) and grapes (mainly 
used for wine but which have declined 
significantly in more recent years).   

Most of their exports  go to other 
Eastern bloc countries, and in particular, 
Poland. This trade will have come to a 
stop after what has happened in the last 
few weeks.  So, what do you do with a 

million tonnes of apples?  The damage to 
the physical infrastructure of the country 
will only get worse and so increased 
domestic consumption will be limited. 
Farmers will be left with a crop that they 
can’t sell, even if it can be harvested. 
Anecdotally, we have been told that 
many farm workers have left jobs to go 
and fight the Russians. This will only add 
to the misery in the rural areas. For 
urban consumers, fresh food could 
become scarce and more expensive. 

There are many other knock on 
impacts. Closer to home, the UK 
horticultural sector had been increasingly 
reliant, post Brexit, on Ukrainian workers 
to pick and pack crops.  Will they still 
come to the UK, even if they are allowed 
or  physically able to? This is not clear. 
Many farms also have Russians working 
on them in the UK too. Ukrainians and 
Russians working together  - maybe not 
a good idea, even if we believe that many 
of the Russians working on UK farms are 
vehemently anti Putin. This will only add 
to the pressure being felt by UK 
horticultural producers, where the 
increasing costs of energy, packaging, 
crop inputs and transport are adding to 
the long standing issue of labour supply 
and now the cost of this.  

Fruit producers in Latin America and 
other Southern Hemisphere countries, 
such as South Africa, are concerned 
about the closure of the Russian and 
Ukrainian markets and the impact this 
will have on their crops and exports. 

What or might happen going forward 
is still unknown. What seems for sure 
though, is that the resilience of the UK 
and international supply chain is going to 
be tested like never before in recent 
memory. We had maybe begun to think 
the combined impact of Brexit and 
COVID had done this for us already. We 
were wrong. 

My abiding thought is though, while 
the produce supply chain might be test -
ed, this is nothing to what the Ukrainian 
population is experiencing.  Not for the 
first time in my life, I have felt very glad, 
at times even humbled, to live in Reading.  

Piece supplied by  
Liveryman John Giles 

View from Overseas

View of Kiev

Amala wins Eurovision for Ukraine 2016

What will the Ukraine war with  
Russia mean for fresh produce?
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As previously recorded in this column 
British growers had every conceiv -

able challenge thrown at them in the 
2021 season, weather, labour shortages 
and big issues with pest and disease 
control proving difficult. 

Turning to the labour situation first, 
British Apples and Pears, along with 
other trade representative bodies like 
British Growers, the Summerfruit Cam -
paign and the NFU, have been working 
hard on behalf of growers, looking to 
minimise the impact of the Seasonal 
Worker Scheme minimum wage require -
ments. New minimum wage guidance for 
the seasonal worker scheme was 
released by the Home Office on 18 
February. This has major implications for 
British apple and pear industry. The 
guidance has since been updated and the 
latest information we have is that 
Seasonal Worker Scheme workers will 
have to be paid a minimum of £10.10 
per hour with no conditions.  

This latest guidance still represents a 
6.5% increase above the new National 
Living Wage of £9.50/hour. Furthermore, 
this wage requirement comes on top of 
inflation and National Insurance increases 
already being faced by growers. Not only 
that, but last year 60% of seasonal 
workers came from Ukraine and if we 
have a lower return rate this year, wage 
bills will rise. Conservative estimates 
suggest that the Ukraine returnee issue 
alone will add 10% to growers’ wage bills.  

Labour providers are working 
hard to switch sources of 
workers, one agency working to 
bring people over from 
Thailand. But with home office 
attention on the Ukraine crisis, 
change is slow and the 
competition for labour between 
growers intensifies, driving up 
wages further still. 

On to Sales and happily 
there is more UK fruit around 
now than in the last five years 
at this stage in the season. We have 
enough in place to satisfy the order 
programme. Initial crop estimates were 
for a reduced crop volume but as harvest 
progressed it transpired that a greater 
proportion of orchards had escaped 
significant damage. Due to early strong 
representation to retailers some of the 
early sales programme was taken over 
by small, imported fruit that was not 
predicted to have great storage potential. 
As harvest ended UK growers con soli -
dated their actual figures resulting in an 
improved prospect for the season ahead.  

There was some inflation delivering 
better retail pricing which resulted in a 
reduced rate-of --sale. It was obvious by 
Christmas that there were concerns at 
the rate movement and that plans were 
required to increase the uptake. Quality 
of fruit coming out of store has also been 
better than initially forecast and any 
reported issues have come from fruit 
picked beyond its optimal harvesting 
window. 

Gala stocks will take sales into July 
and August, a great step forward for the 
variety. This has materialised through the 
adoption of technology and intrinsic 
constitution of fruit. Quality, in general, of 
UK top fruit has been good although low 
brix caused a few issues with Gala at the 
early part of the season. There are some 
concerns with regards to how fruit quality 
will hold up towards the end of the 
season. These worries are due to adverse 
climatic conditions during the growing 
season. 

Producers and marketing bodies need 

to be realistic about the crop they have. 
We are now past the point at which a 
glance led estimate is going to deliver a 
good enough figure to accurately create 
a meaningful, profitable storage and 
sales programme. Rapidly rising costs 
are impacting on many businesses in the 
sector, reliable information on crop 
volume and quantity is increasingly the 
key to any kind of positives in a P&L.  

The quicker the industry adopts an 
automated, drone-based approach to 
estimating the better; the ability to 
estimate numbers of fruit is already with 
us, the ability to define the quality of that 
fruit is months, not years, away. 

And the retail category as a whole? 
The Apple category in general has seen 
a decline YOY over the last 12+ weeks by 
over 9% in volume. Value is down over 
the same period by around 8% which 
leads you to be able to deduce that there 
has been some inflation in the category, 
though clearly not enough for many 
growers. 

Pears have seen almost a 20% decline 
in volume, albeit that would cover both 
imported and UK production. Grapes and 
stone fruit have been the winners 
showing growth over the same period. 
South African pears have already landed 
in the UK and the biggest concerns from 
the southern hemisphere are around 
logistics, particularly container shipping 
from SA, Chile and NZ and the sharply 
rising costs of getting product here. 

 
Piece supplied by  

Liveryman Sarah Calcutt

FROM ORCHARD TO MARKET 
 TOP FRUIT NEWS

Labour, sales rates,  
and overseas potential

Italy has a healthy market share in the UAE 

(Sarah Calcutt)

Apple logistics Azerbaijan  

(Chris Bishop) 
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The Fruiterers’ Team Fancy Dress Competitors with officials

Very limited tossing on the day

ment and undertake the difficult and 
time consuming challenges that were 
facing the Fruiterers. At St Mary 
Abchurch he took the oath for the third 
time! The Very Revd Mark Bonney 
officiated at the service for his last time 
as Honorary Chaplain. We are sadly 
saying farewell to Mark as he is finding 
it difficult with his pastoral duties in Ely 
to fulfil his role with our Company. The 
distance and time commitments have 
become a problem which have been 
difficult to resolve. We have appreciated 
and are deeply grateful for what he has 
contributed to the Fruiterers and wish 
him and his family well in the future. 
Mark's successor, the Revd Canon 
Thomas Woodhouse was in attendance 
and we had the opportunity to welcome 

him appropriately. The Right Revd 
Andrew Proud of the Weavers’ Company 

and a former Bishop of Reading preach -
ed the sermon while the Revd David 
Goodburn was the Priest-in-Charge.  

The worshippers adjourned to the 
Innholders' Hall for lunch. Owing to a 
need for circumspection the number at 
table being reduced on this occasion. 

Stage three of the instalment was un -
necessary but Past Master John Warner 
did present a bouquet to Annie Olins as 
a mark of respect and acknowledge -
ment for her contri bu tions in helping in 
what had been a testing but successful 
year. It was also the final function to be 
attended by our departing Clerk Melville 
Petrie in his official capacity.

Continued from page 1

The eighteenth and ever-popular 
Inter-Livery Pancake Race was 

sadly unable to take place on Shrove 
Tuesday, due to the torrential rain that 
resulted in the course being deemed 
unsafe.  

Any disappointment was however 
short lived when the Poulters’ Company 
announced that the luncheon, which 
comprised a mug of delicious, hot soup 
followed by a main course and naturally 

a pancake for dessert, would be brought 
forward.   

The juicy lemons contributed by the 
Fruiterers Company and served with the 
pancakes were most generously 
donated by Spitalfields Market Tenants’ 
Association. 

Following lunch, a parade of enth usi -
astic participants in fancy dress took 
place. Under the direction of Fruiterers’ 
Team Manager Liveryman Sue Handy 

supported by Past Master Peter Cooper 
together with Upper Warden Matt Han -
cock and Liveryman Rupert Hargreaves 
our entry was presented. Liveryman 
Claire Donkin, dressed as a delicious 
pineapple, an outfit that had been 
prepared by Pauline Hanson, a former 
theatre designer at Eton College. 

 
Piece supplied by  

Past Master Peter Cooper

Pancake Day Races 
 

Our Master addresses the diners at 

Innholders’ Hall

Master and Wardens prepare to depart for St Mary Abchurch 

Mark Bonney with the  

Right Revd. Andrew Proud

Annie Olins with her floral tribute



Innovation and Livery Companies are 
two subjects that are not often linked.  

However, in February the Fruiterers’ 
Company completed no less than five 
new initiatives that mark the Company 
as being a beacon of innovation. 

This was publicly announced when 
at the start of the 21st City Food 
Lecture (see page 2) in his opening 
address, the Lord Mayor Locum Tenens 
recognised that it was the Fruiterers’ 
Company that had initiated this 
important event. He also remarked that 
it was the Fruiterers who alone had 
enlisted the remaining six other food 
related Livery companies to join it in 
making the event the premier food 
lecture in the country. The 2022 event 
kept faith with the original concept of 
having a major industry key note 
speaker, in this case Ash Amirahmadi 
the Managing Director of Arla Foods 
UK. His presentation was followed by a 
panel Q & A session chaired by 
Charlotte Smith and concluded with a 
networking supper provided by 
generous sponsors. The attending 500 
guests at Guildhall, and 150 watching 
online paid nothing for this event. A 
concept that has lasted throughout its 
twenty one year history! 

The second Fruiterers’ innovation, 
that also occurred in February, was the 
holding of the first Common Hall, or 
AGM, as a purely online event. The last 
such meeting was held in-person in 
2005 and a mere twenty members 
turned up. This time over sixty mem -
bers joined the webinar and heard 

presentations from each of the Com -
pany’s dedicated committee chairmen 
about their contribution to the 
Company’s affairs. This was followed 
by a Q & A session chaired by Chris 
White, which allowed members to ask 
questions about the affairs of the 
Company. The event was deemed such 
a success that it will now be included in 
future years as an essential annual 
communication for the Company. 

Support of charitable activities is 
one of the principle goals of the 
Fruiterers’ Company and February saw 
the conclusion of its unique initiative 
“Treebilee”. Planned and timed to 
coincide with the Queen’s Platinum 
Jubilee, while at the same time 
providing assistance to the environ -
ment and Improvement for local 
communities. This innovation allowed 
liverymen and their friends to purchase 
bundles of fruit trees to plant in small 
orchards throughout the country in 
locations of their choice. Over 500 
trees were purch ased, all generously 
donated by Will Sibley the renowned 
nurseryman, creating over thirty 
orchards and in the process raising 
£4000 for the Fruiterers’ Charitable 
Fund. 

Traditionally Livery Companies 
emp  loy a full-time administrator, or 
Clerk, to oversee all the affairs of 
the Company. The Fruiterers has 
been, throughout its long hist -
ory, no exception to this rule. 
However, given the increas -
ingly complex financial 

regulations that now exist for both the 
running of a Com pany and major 
charity, combined with the added 
demands of data protection, finding 
one person possessing all of the 
required skills has become a chall enge. 
To solve this problem the Fruiterers’ 
Company in February introduced 
another innova tion (see page 10). 

Not every month will be like Febru -
ary in terms of inno vation. Neverthe -
less, the future for the Company is 
exciting given the appetite and willing -
ness that has been shown for the 
introduction of new ideas and concepts 
that, like the City Food Lecture, have 
endured for many years. 
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The following is a brief account of a ‘Treebilee’ planting that was arrang ed 
by Past Master Warner at Mary Towerton School in Studley Green, Bucks. 

We will carry more on the mini orchards that have been planted in our next 
edition. 

Attached are photos and a brief report for the local paper about the 5 trees I 
donated to the local primary school. 

The whole event was really enjoyable and the Head Teacher had told the 
children all about it and explained that they could watch the trees grow and 
maybe eat the fruit next year. 

The School was absolutely delighted to receive the trees and I was really 
impressed with the “bundle” that arrived. Everything was perfect includ ing 
my name being on the plaque – I must admit I thought I would have to 
personalise this but it was already done.  

Treebilee in action 
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It was on a warm spring day in March 
that the Master, accompanied by 

several liverymen, the President and 
members of Loddington WI, and other 
guests, visited the Allerton Project at 
Loddington in Leicestershire. The visit 
had a twofold objective. One was to 
learn about the project. The other was 
to plant some pear trees, donated by 
Liveryman Justin Farrington-Smith, in 
the Community Orchard to celebrate 30 
years of the project and 70 years since 
the formation of Loddington WI and the 
Queen’s accession to the throne. 

The visitors were welcomed by Hugh 
Oliver-Bellasis, a Vice President of the 
Game and Wildlife Conversation Trust 
(GWCT) and a former Chairman of the 
Allerton Project. Dr Alastair Leake, CEO 
of the farm and the project, gave a 
presentation outlining the project’s 
activities since its inception. The project 
is based on a 333ha farm, which was a 

bequest from Lord and Lady Allerton; it 
is managed by the Allerton Research 
and Educational Trust (ARET), a 
subsidiary charity to GWCT. The project 
began in 1992 with the aim of carrying 
out research into agri-environmental 
issues and ever since has successfully 
shared results with farmers and other 
agricultural professionals, as well as 
regulators and policy-makers. Each 
year the farm’s eco-build visitor centre 
receives over 4000 visitors, many 
involved in agriculture, but also school 
children. Many facets of Defra’s Agri-
environment Schemes are based on 
research outcomes from the project. 

The Master spoke briefly about the 
Fruiterers and the Ceremonial Spade  
after which the party was taken on a 
short farm walk. The first stop was at a 
long term agro-forestry experiment 
where trees native to the UK were 
planted at various densities in pasture. 

The group was told that the trees will 
begin to sequester carbon in about 15 
years whilst the range of planting 
densities will reveal the optimum for 
shelter and grass production adequate 
for sheep that graze the pasture. 

The visitors then moved to an arable 
area in which the field margins were a 
mix of plants for the supply of pollen 
and nectar for insects and seeds for wild 
birds. There was also a bank of soil in 
which beetles over winter before moving 
out into the crop to consume greenfly. It 
was fascinating to learn that the project 
has recorded 1300 beetles per square 
metre of bank and that they can travel 
70 metres or more in a night. Many 
readers will be aware of the difficulties 
of growing oil seed rape (OSR) as it is 
susceptible to attack by cabbage stem 
flea beetle for which there is no 

Fruiterers on a conducted tour of the Allerton Project Dr Alastair Leake providing information

Continued on page 14

Fruiterers’ visit to  
The Allerton Project

Laurence Olins, Master Fruiterer at the Allerton ProjectHugh Oliver-Bellasis welcomes the visitors



The Reverend Canon Thomas Wood -
house was appointed Chaplain of the 

Queen’s Chapel of the Savoy by Her 
Majesty The Queen in Right of Her 
Duchy of Lancaster. He took up his new 
post on the first October 2019. Since 
2014 Thomas has been Team Rector of 
Dorchester and The Winterbournes. Prior 
to that he served in a number suburban 
and rural parishes in the Diocese of 
Gloucester, including several years as 
Vicar of Royal Wootton Bassett. Thomas 
believes strongly in the power of 
partnership: "The focus of my ministry 
is to work with others to renew our 
worshipping communities. I believe in 
growing people’s confidence and 

empowering them to reach out into the 
community and make a differ -
ence”. On his appointment 
he said that he was 
looking forward to using 
his experience and 
enthusiasm to help 
grow the relationship 
between the comm -
unity of the Chapel and 
their neighbours across 
the City of London and 
beyond. The Queen's Chapel 
of the Savoy is a 'free' chapel or 
'peculiar' which has belonged to the 
Duchy of Lancaster since it was built in 
l5l2. Located at the heart of the ‘historic 

manor of the Savoy' it is today the last 
surviving building of a hospital 

founded by Henry VII for the 
poor, needy and homeless. 

It became a Chapel Royal 
by Royal Command in 
20l6. 

We welcome Thomas 
as our new Honorary 
Chaplain of the Worship -

ful Company of Fruiterers 
and look forward to sharing 

many hours in his 
company. He will 
take on his new 
role with imm -
ediate effect. 

Our Master is pleased to 
announce that the 

Company has appointed 
a new Clerk, Sarah 
Murnane, to comm -
ence work on Monday 
4th April. Sarah is 
currently employed by 
Stowe School as Head of 
the Geography dep -
art ment and has 
been at Stowe for 
ten years. Prior to 
that appointment 
Sarah was in the RAF for fifteen years 
initially as a helicopter navigator and 
then as both an operations and project 
manager involved with the training of 
pilots and navigators. When not on 
active duties Sarah was also Secretary 
to the Officers’ Mess Committee, 
responsible for organising flagship 

events and functions. I look 
forward to welcoming Sarah 

on taking up her duties 
and I am confident the 
Company has made a 
fine choice of Clerk. 

As you may recall 
the Court approved the 

move to contract out all 
the Com pany’s “back 

office” financial affairs to 
British Growers Asso  ci a -

tion (BGA). This app oint -
ment started on the 1st 
February and is pro ceed -
ing according to plan. 
As part of this change 
the role of our Clerk has 
become a part-time, 
“front office” facing role 
which will however still be 
spread over a five day week. 

Rest assured that both changes will be 
reviewed after six months and will be 
adjusted if needed to meet the demands 
of the Company and its stakeholders. 

In addition the Trustees of the Fruit -
erers’ Foundation appointed Lisa 
Eagles, Operations Director of BGA as 
the Secretary to the Fruiterers’ Foun -
dation rather than continue with the 
Clerk filling that role. By doing this the 
Trustees have clearly separated the 

Foundation from the Company. 
This app oint ment is in line 

with Charity Comm is sion 
recommendations. The 
Trustees have also dec -
ided to change the 
names of the Fruit er ers’ 
Foundation’s two main 

funds in order to 
make their purp -
ose clearer. 

The 78th United Guilds Service was held at St Paul’s Cathedral 
on Friday 1st April, 2022 after two years’ cancellation owing 

to Covid restrictions. Originally held in 1943 on Lady Day, it was 
conceived to help lift the spirits of the City following the Blitz. 
Since then it has become an annual event and remains one of 
the few occasions on which the Livery Companies and Guilds of 
the City can gather together as a whole. 
As usual, the Worshipful Company of 
Fruiterers were represented. 

Meet our new Honorary Chaplain 

United Guilds’  
Service

 Fruiterers on the steps  

of St Paul’s Cathedral 

Sarah 

Murnane, 

our new Clerk

 Lisa 

Eagles

 

The Revd  

Canon Thomas 

Woodhouse 

Changes in arrangements at the Fruiterers
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WCF achieving one of the Company’s Goals

AHDB, Biotechnology and Biological  
 Sciences Research Council 

(BBSRC) and UK leading industry org -
anisations are jointly funding Colla -
borative Training Partnerships (CTPs) to 
train the next generation of skilled 
people for the horticultural research 
base and wider bio-economy by pro -
viding PhD students with a first-rate, 
challenging research training exper -
ience within the context of a mutually 
beneficial research collabor ation bet -
ween academic and partner organ -
isations. 

This pioneering partnership between 
businesses, research providers and the 
AHDB are providing a world-class 
horticultural and bioscience UK research 
training programme. The programme is 
addressing the scientific challenges 
faced by agri-businesses, from crop 
production, food quality and supply, 
through to consumer preference and 
consumer waste. 

Many of the 35 projects identified in 

the scheme have been recognised by 
the Fruiterers as being significant to UK 
fruit growing and we are happy to 
support them through the CTP. Follow -
ing the AHDB levy vote the activities of 
AHDB Horticulture have been scaled 
down, with a skeleton staff managing 
current projects through to completion 
but not commissioning any new work.  
Unfortunately the CTP was unable to 
secure support for a further tranche of 
funding for new students. On the plus 
side there has already been positive and 

successful results from the current 
cohort. Indeed, we have previously 
reported on work done under this CTP 
by winners of the Fruiterers' Student 
Prize. 

This scheme and the advance in 
technical knowledge that will result from 
the research will contribute towards 
growers of fruit being able to produce 
their crops more efficiently. A tangible 
demonstration of the WCF achieving 
one of its key goals of supporting the 
pursuit of excellence in the industry. 

And for the Sporting among you…

The Fruiterers have always enjoyed 
enthusiastic and active golfers with in 

the membership. For many years there 
has been a day set aside where liverymen 
and their guests participate in a com pet -
ition at Kingswood Golf Club in Surrey. 
There are a number of trophies to play for 
and many of the Captains of the Fruit -
erers’ Golfing Society have been very 
competent on the fairways and greens. 
The current Captain is Mark Culley, who 
is closely supported by the Secretary Ian 
Waller. For those who are interested in 
participating then please contact either 
for inclusion. May 5th is the date this year 
with Kingswood being the venue. Follow -

ing the day’s play refreshments and 
victuals are served at the clubhouse at 
which the prizes and trophies are award -
ed. Judy Hilliard and the Master are usu -
ally in attendance to dispense the awards 

In some ways it was surprising and 
then again maybe not, that in the ranks 
of the Fruiterers there are a number of 
‘hot shots’. For a few years now the 
Fruiterers have entered a team for the 
Inter Livery Clay Shooting Tournament, 
held annually at the shooting grounds in 
West London. Our guns have done 
remarkably well against some very stiff 
opposition and this year, on the 18/19 
May, will match themselves against the 

best from other participating Livery 
Companies. Generally two teams are 
entered and numerically they are up to 
strength. If you feel that you would like 
to be included please contact the 
Secretary, Stephen Hyam. 

For those preferring a more gentle 
pursuit an Inter Livery Croquet Comp et -
ition is to be held at Southwick, Sussex 
on the 18 June. Many believe that the 
game is fiercely competitive with 
players knocking opponent’s balls into 
unfavourable situations. But it is usually 
the player that plays the straight game 
that triumphs. Past Master Henry Bryant 
is the man to contact for more detail. 
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Keiri Swann Konstantionos Tsiolis

Kingswood in superb condition Fruiterers' Hot Shots, Teams ‘Apples’ and ‘Pears’ Southwick, Sussex, Croquet 
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Liverymen with interesting lives  
Victoria Grainge

Living in a small village in North  
 Buckinghamshire, with my hus -

band David and our two young boys, I 
will more often than not be found in the 
sweet cherry orchard that we 
established in 2015. Five varieties 
planted over a hectare.  

Graduating from Brunel University I 
settled into a teaching career which I 
thoroughly enjoyed. Growing up, my 
parents’ work in Africa gave my sister 
and I a broad appreciation of cultures 
and languages and ingrained a lifelong 
sense of adventure. So, when a job 
opportunity arose in Qatar, teaching in 
an international school, I jumped at the 
chance. I had a ball in Qatar and when 
I wasn’t teaching, I was fortunate to 
compete for a Sheik in both Endurance 
Riding and Showing which enabled 
frequent trips to the UAE and thankfully 
involved a lot of horse riding. 

After a couple of years the draw of 
British seasons, rain and our beautiful 
countryside was too much and I 
returned home to Buckinghamshire, 
met my husband to be and during a 
discussion about fruit we could not 
believe how delicious British grown 
cherries were. This planted a seed and 
over the next year or so we discovered 
that Buckinghamshire was once full of 
cherry orchards, which had reduced by 
over 90% between 1938 and 1994. The 
majority of orchards were in South 
Buckinghamshire and Cherry Pie 
Sunday was the name given to the first 
Sunday in August. This marked the last 
days of harvest and an abundance of 
cherry pies.  So, we thought we would 
like to establish another orchard in the 

county. It turns out the greater number 
in South Buckinghamshire may have 
been due to the soil, our heavy clay has 
certainly added some challenges! We 
grow five varieties on the UFO system, 
which allows a fruiting wall for ease of 
picking and fairly straightforward 
pruning regime. 

Within two years we had planted 
2500 trees, set up the covering system, 
I had returned from competing in the 

Mongol Derby, a 1000km, self-navi -
gated horse race on semi-wild Mon -
golian horses, got married and had our 
first child. By the time 2017 arrived we 
were looking forward to our first, albeit 
small harvest. 

There are a number of 
experienced growers who 
continue to humour me and 
very kindly allow me to follow 
them, jotting down any pearls 
of wisdom from pest man -
agement to pruning, harvesting 
to marketing. For this I 
continue to be very grateful. 
David helps me when I need an 
extra pair of hands and 
thankfully he is very capable 
when it comes to fixing and 
custom ising machinery! 

He mainly concentrates on 
his expanding beef suckler 

herd, where he has approximately 140 
head of cattle comprising of both his 
breeding cows and their young stock. 
The majority of his herd are 
‘Stabilisers’, which are a composite 
breed. These are an interesting, 
modern breed, bred for their consistent 
size, straightforward calving and 
succulent beef. 

My philosophy is local fruit for the 
local community and our main outlets 
are farm shops, hotels and restaurants. 
We also have a couple of vintage 
market carts with honesty boxes for 
some of the very local villages, which 
work surprisingly well! Our children 
really enjoy getting involved and the 
recent enforced home schooling mainly 
consisted of walking the trees, so I do 
think our 4 and 5 year old boys would 
get an A* in pollination and SWD 
spotting!  

I still teach part time and would like 
to combine my love of teaching with 
my new found love of growing and 
hope to open up for school visits in the 
near future. 

As for this season, there are plenty 
of promising buds, the weather has 
been favourable so far so we are 
keeping our fingers crossed for a 
bumper 2022 harvest! 

 A rest after enforced home schooling...

Family affair 2018

The girls enjoying summer 2021

 UFO cherries



Mark Culley was born into a third-
generation fruit growing family, 

which started with his grandfather 
setting up a well-established business 
before the war, giving Mark a good 
advantage in his early career. Having 
completed his ANCH in Horticulture at 
Hadlow College in Kent, he went on to 
work in several fruit production busin -
esses, gaining invaluable experience 
within the industry. 

In the 1980s Mark’s career deviated 
slightly, as he became the Marketing 
Director of ‘Anglia Fruit Farmers’, which 
was a grower cooperative involving the 
sourcing and marketing of British top 
fruit, for the UK supermarkets via Glass 
Glover. This venture saw Mark establish 
his lifelong working relationship with the 
Olins family. 

Once established, his ensuing career 
led him, Laurence Olins and Richard 
Williamson to set up OrchardWorld in 
1989, supplying top fruit from the UK 
and global sources. He led the company 
in the role of Marketing Director. There 
was a threefold strategic approach 
creating a confident platform for top 
fruit producers to market their produce, 
creating the added benefit of cold store 
and packing areas to facilitate both 

English and imported 
produce, and finally 
to forge closer 
links between 
growers and 
retailers. 

Until this 
point the ‘In -
famous English 
Variety ‘Cox’ 
dominated the 
market. Although 
full of flavour, light 
yields and variable 
quality made competing with 
cheaper imports unsustainable. 
Mark saw an opportunity and set out 
to explore the possibility of growing 
English ‘Royal Gala’. Comb in ing his 
assiduous nature, horticultural skills, 
and team of leading industry experts 
and growers, he worked meticulously 
on a project developing ‘growing 
techniques’ to demonstrate that this 
could be achieved. Succeeding in this, 
the only challenge now was to convince 
the industry that this would be a 
revolutionary step to switch to this 
variety. In 1991 the ‘Gala Club’ was 
founded, where Mark played an intricate 
part of encouraging UK production. 

Such was Mark’s belief 
that Royal Gala was the 
future, he proposed to 
commit in the form of 
commercial incen tives 
to encourage growers to 
plant Royal Gala as a 
much-needed altern a tive 
to Cox. Today Royal 
Gala boasts more than 
70,000 tonnes of annual 
sales.  

Prior to Poupart and 
OrchardWorld becoming 
a part of the Argent 
Group in 1994, Mark 
was appointed Manag ing 
Dir ector of Orchard -
World. He played an 
instru men tal role in 
form ing new grower 
relation ships in the de -
regulated markets of 
New Zealand and South 
Africa. This enab led the 
business to explore 

further oppor tunity 
and dev elop an 

expanded net work 
of opp or tu nities 
which allowed 
Orchard  World 
to grow ex po -
nentially. 

In 2000 he 
chaired the ‘Pro -

motional Comm i -
ttee’ of English 

Apples and Pears, 
app ointing Adrian Bar -

low to oversee the English 
prom otions. To gether, they co -
ordinated and imple ment ed the 
amalgamation to bring industry 

members ‘Fruition’ (World wide Fruit) 
and ‘East Kent Packers’ together, 
streamlining and creating the rachis to 
structure the companies and form an 
alliance to market English Apples and 
Pears. They went on to represent 80% of 
English Fruit. 

Other notable achievements were 
successful advocation of supply chain 
cost reduction through targeting prod -
uction processes to enhance effici -
encies. OrchardWorld was the first UK 
business to set up ‘packing at source’ 
production in South Africa in early 
2000. Today this is the standard 
practice of the fresh produce industry in 
general. In 2010, he was involved in 
instigating and heavily investing in an 
abundance of trial concept orchards. 
These included growing mainstream 
organic apple varieties to prove that this 
could be achieved in the UK alongside 
an intensive growing system. 

In 2017, Mark was appointed as 
Managing Director of ‘The Orchard Fruit 
Company’ an umbrella company for 
both ‘Norton Folgate’ and ‘Orchard -
World’. This has helped combine both 
tree fruit businesses to offer a greater 
choice and availability for key custo -
mers and has since seen the creation of 
the ‘OrchardWorld brand. Today, Mark 
continues to manage his selected, 
skilled team to run a profitable dev -
eloping business, with well-established 
network links in the UK, Europe and 
Southern Hemisphere. 

Mark will be presented with the Lewis 
Award at the Summer Court Banquet. 

Mark Culley to be presented with 

the Lewis Award
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English Pears

Mark 

Culley



 

14

The Fruiterers’ Calendar of Events is 
happily actual rather than virtual 

for 2022. This provides you with 
several opportunities to meet and 
socialise with your fellow Liverymen 
after a two year 'drought'! Important 
are the formal Dinners, of which there 
are generally four each year. Because 
of a number of issues the Banquet was 
not held in February but in a change to 
normal practice has been combined 
with the Summer Court Dinner in July. 
This will be held at Merchant Taylors' 
Hall on 13th, a perfect venue for the 
event. If the sun shines, and even if it 
doesn't, the Courtyard is a perfect 

location to mingle with fellow diners 
while sharing aperitifs. Always a pop -
ular occasion, the relaxed atmosphere 
and encour age ment for spouses to 
attend lends for a most enjoyable 
evening. The combin ation of colourful 
dresses brightening the backcloth of 
the more sombre apparel of the 
gentlemen strikes a perfect montage in 
the evening sun shine. Notification for 
ticket application will be provided well 
in advance and we would encourage 
you to attend on this first time event 
where the two dinners have been 
merged. You won’t be disa ppointed! 
Prior to that, the Audit Court Dinner will 

be held at the Grocers’ Hall on 10th 
May. Designed to mark the satisfactory 
audit of the Company accounts it 
provides more of a formal atmospheric 
and is ideal for hosting business 
contacts. The final dinner of the year is 
The Master and Wardens’ which will be 
held at Ironmongers’ Hall on 8th 
November. If any Liverymen has 
knowledge of individuals who may be 
suitable for introduction to the 
Company, then this Dinner is the ideal 
event to invite them as guests. 

So we have three marvellous events 
perfectly designed and staged for 
purpose. 

Social Events to Diarise

Grocers’ Hall for Audit Court Dinner Merchant Taylors’ Hall Courtyard  Master & Wardens' Dinner  

will be at the Ironmongers’ Hall

Allerton community orchard L-R Hugh Oliver-Bellasis,  

Laurence Olins, Dr Alastair Leake

Justin, donor of the trees,  

backfills one of the pear saplings

L-R Ruth Jarvis, Diane Wright, Laurence Olins,  

Hugh Oliver-Bellasis, Tina Fanshawe,  

Justin Farrington-Smith, Dr Alastair Leake

Continued from page 9

chemical control. However, the Allerton Project has found that long-
strawed wheat stubble encourages spider popu lations which help control 
some pests of OSR when it is drilled directly into the stubble. 

Thence to the Community Orchard and the tree planting. It was on a 
previous visit that Justin discovered that the orchard had no pears and so 
with the help of Liveryman Nick Dunn, already producing a large number 
of trees for the hugely successful Company’s Treebilee project, two trees 
each of Williams, Concorde and Conference pears, all on Quince A 
rootstock, were grown specifi cally for Loddington. 

The Master, Justin, the Vice President of GWCT, Ruth Jarvis (President 
of Loddington WI), Tina Fanshawe of the Country Trust (where children 
learn and grow) and Diana Wright of Oxey Farm (a neighbour) each 
planted a tree with great celebratory applause from the visiting group. 

A most informative and enjoyable visit concluded with a splendid 
sandwich luncheon. 

Piece provided by Liveryman Dr Graham Collier 
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Firstly, I should 
like to thank 

the family for ask -
ing me to say a few 

words about Derek. The fact that you 
have asked me means a great deal. In 
the passing of Derek, we have lost an 
exceptional man who besides becom -
ing a huge success in his business 
empire was a massive supporter of 
charities, the Arts and a great father to 
four sons. In the few minutes I have 
been allocated I want to cover both his 
life and some of his many achieve -
ments. Can you imag ine a boy aged 
five going to school in Croydon and 
finding he is being strafed on the 
playground by the Luftwaffe in World 
War Two? That was the environment 
that Derek grew up in. I have no doubt 
that this experi ence developed an in-
built resilience, which in later life en -
abled Derek to build a global money 
broking business. From those fright -
ening first few years who would have 
imagined that he would go on to create 
a global money broking busin ess in the 
City of London. I got to know Derek 
when I joined the Wor ship ful Company 
of Fruiterers. From the first time I met 
him we became great friends and 
enjoyed many happy times together 
including an Atlantic crossing on the 
QM2. Derek went on to become a 
highly respected Master in 1996 and 
took a group from the Livery on a 
magical trip to Bord eaux during which 
Baroness Roths child hosted a visit to 
her vineyard.  In January 1997 Derek 
received a well-deserved CBE, a great 
honour, and a tribute to all those long 
hours he had spent building a global 
FX business in the highly competitive 
City of London. In Derek’s own words 
the investiture at Buckingham Palace 
trumped see ing Rudolph Nureyev and 
Margot Fon teyn perform Swan Lake at 
Covent Garden on the opening night. 
Derek won a scholarship to Whitgift 
where he excelled at sport and mathe -
matics and left after his O Levels. As 
he said very few boys went on to 
university. Poor Derek, no sooner had 
he left school he was doing his National 

Service. I remember him saying he had 
adapted well as he had been in the 
CCF at school, which he had enjoyed. 
However, what he did not expect was 
that his National Service was going to 
be active Service and during those two 
years he was sent to Malaya and then 
Korea and I quote “In both places they 
were shooting at me!” Derek started his 
working life in the Treasury Depart -
ment of ANZ Bank and from there on 
to Savage and Heath when he crossed 
tracks from banking to broking where 
he felt a lot more comfortable. It was 
with contacts he had made at Savage 
and Heath that he and his colleague 
David Riley were able to form their own 
firm Tullett and Riley. The rest is 
history. One amusing afternoon ad ven -
ture I spent with Derek was on his boat 
which he berthed in Antibes. We 
headed out into the bay where at 
anchor was the USS Enterprise, 93,000 
tons, 3,000 crew and 25 F15s on the 
deck. Derek suggested we went to 
have a look at it. We are now 
approach ing this huge ship at 30 knots 
and suddenly I noticed three guard 
boats appearing from the side of the 
ship with heavily armed US Marines, 
they were heading directly towards us. 
“Derek… turn the boat around”, I 
shouted. ‘Why?” said Derek. “I am 
fairly certain they think we are going to 
attempt to blow up their nuclear 
carrier”. “How ridicu lous”, said Derek. 
Thankfully the Marines cut their 
engines and we headed back to the 
safety of the Marina. I must now 
mention some of Derek’s charitable 
contributions. The Olive Tree Scholar -
ship Programme was close to his heart. 
It was called The Olive Tree Edu -
cational Trust and it was formed to 
promote harmony between commun -
ities living in Israel, the West Bank and 
Gaza. Through studying together at 
City University, where Derek received 
a doctorate, it was hoped that Jewish, 
Palestinian Druse and Bedouin 
students would come together through 
academic and cultural activities. This 
charitable enterprise ran successfully 
for twelve years. Every year the Lord 

Mayor of London has an appeal. In 
2006 Derek was asked to chair the 
appeal. With Derek in charge it was a 
huge succ ess. His involvement with St 
Paul’s Cathedral, where he supported 
the educational needs of several chori -
sters was greatly appreciated.  Derek 
also had a great love of the arts. His 
support for the Opera House, Covent 
Garden was maintained for many years 
and his love of ballet was evident in his 
homes both in London and the South 
of France with his collection of ballet 
sculptures and pictures. The Polka 
Theatre for children in Wimbledon 
appealed to Derek as it gave an opp -
ortunity for underprivileged children to 
appreciate the theatre. He was one of 
the founders of this very worthwhile 
enterprise and is still listed as a Patron. 
During the past twenty years Gloria has 
been a constant in Derek’s life and over 
the last few years her support has been 
phenomenal. I thank you Gloria for all 
you have done for Derek. Derek, old 
chum, we will miss you. Generous to a 
fault, funny and above all fair. The 
plaudits you have received from people 
who have worked with and known you 
are a testament to how much you were 
admired all around the world. A life well 
lived. I thank you all Ladies and 
Gentlemen for giving me time to talk 
about this extraordinary man. 
 
 
What the City thought of Derek 

The Daily Telegraph obituary for 
Derek described him as a 

‘Legen dary Figure’ in the City of 
London who founded the prominent 
money-broker Tullett & Riley. 
Always courteous but with the 
tough-as-nails reputation of a 
former soldier who had fought in the 
Malayan Jungle. "The screen gives 
you the price but the voice gives you 
the market" was a Tullett dictum. He 
was respected through out the finan -
cial world and was a confidant of 
Eddie George; described as one of 
most market-savvy governors of the 
Bank of England.  

 

Obituary
Past Master Derek Tullett CBE, Hon DSc

(Admitted to the Livery in 1983, served as a Honorary Assistant and then as Master 
in 1997.) The following was prepared by Past Master Steve Bodger a close friend and 

was read at Derek’s Funeral.
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We were sadd ened 
to learn of the 

death of Raymond 
Whittaker who passed 

away on Thursday 20th January at 
the age of 97. He was a chartered 
accountant who lived at Heathfield in 
East Sussex. He was admitted to the 

Fruiterers in 1972 and served as an 
Honorary Assistant. Our condolences 
are extended to his family and 
friends.

We were saddened to learn of 
the passing of Nick Anderson 

on Friday 17th December. Nick was 
the husband of Past Master Jane 
Ander son and died after a long 
period of illness at 67 years of age. 
He was not a Fruiterer but gave 

great support to Jane during her 
years as a warden and while Master. 

Professionally he was a master 
baker, coming from a long-
established baking family. 

Our thoughts and commis erat -
ions are with Jane and the family. 

Obituary Nick Anderson

Obituary Raymond Wemyss Whittaker, 1924 - 2022 

Although we are moving back to 
normality as far as Fruiterers' 

events and visits are concerned, our 
Master has decided to continue with 
his programme of virtual 'Meet the 
Master' Zooming sessions. He has 
allocated an hour in the early evening 
of the first Wednesday 
of the month, as the 
regular slot. Liverymen 
are invited to attend on 
a first come basis. 
Usually it is over -
subscribed with the first 
nine individuals being 
included. Starting with 
the Master's intro -
duction each participant 
provides their name, 
where they are speak -
ing from, when they 
were admitted to the 
Company and their pro -

fession/employ ment. An update on 
Fruiterers' affairs is supplied by the 
Master who answers questions on any 
matter. One gets to listen to the 
interesting experi en ces of Liverymen 
who they may not have had the 
pleasure of con vers ing with before. 

Conduct ed in a very amiable manner 
and spiced with humour and 
amusement the sixty minutes pass 
quickly, which is always the way with 
enjoy able interludes. Watch out for 
notification of and invitation to join the 
next session. 

Meet the Master

A Zoom session of Meet the Master 


