
For various reasons our Company had 
to forego its normal Banquet at the 

Mansion House in February. To compen -
sate it was decided to restyle the popular 
Summer Court Dinner the ‘Summer 
Court Banquet’. Held during the evening 
of July 13th at Merchant Taylors’ Hall, a 
venue which suited the occasion mem -
orably. The weather obliged, enab ling 
diners to enjoy the company of others, 
while partaking of aperitifs in the court -
yard of this Threadneedle Street location. 

Our Master greeted dignitaries, fellow 
liverymen and guests before proceedings 
commenced. In his speech, following 
dinner, he covered the achievements of 
the Fruiterers over the last six months 
(Page 8), before extending thanks, and 
welcoming his fellow Master and principal 
guest speaker.      

“I would now like to take this oppor -
tunity of thanking this evening’s spon -
sors, namely Fresh Service and Poupart 
Imports Ltd. Their support is much 
appreciated and will contribute a healthy 

donation to our Foundation. Also our 
thanks to Norton Folgate for the excell -
ent cherries supplied for our Fruiterers’ 
dessert and Liveryman Peter Thomas for 
both packing and delivering them”.  

“It is my pleasure to welcome this 
evening the Master Baker, Christopher 
Freeman and his Clerk Lance White -
house. The Bakers’ Company have been 
partners of ours in promoting the annual 
City Food lecture since 2002. They are 
an integral part of the organisation. 
Christopher took back the Master’s role 
due to the sudden death of his pre -
decessor. We pass on our condolences to 
the Bakers following this tragic loss”.  

“Finally it is my honour and privilege 
to welcome and introduce our guest 
speaker tonight, Lord Neuberger of 
Abbotsbury. He is without doubt one of 
our country’s leading lawyers. He was 
called to the Bar in 1974 and became a 

Queen’s Counsel in 1987. Eight years 
later he became a High Court Judge and 
was knighted at that time. In 2004 he was 
appointed a Lord Justice of Appeal and 
became a member of the Privy Council. 
He was ennobled three years later and in 
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2009 was appointed the Master of the 
Rolls. In 2012 he became the President of 
the Supreme Court and held that position 
for 5 years. He currently sits as a cross-
bench member of the House of Lords”. 

“Though we chose very different paths 
in life, we do in fact have two things in 
common. I was a lowly Justice of the 
Peace when he was a Justice of Appeal 
and we both are related to nationally well-
known and respected rabbis. His sister-

in-law is Rabbi Julia Neuberger and my 
cousin was Rabbi Lionel Blue. It is now 
my pleasure to pass the lectern and micro -
phone over to Lord David Neuberger”. 

Master, Wardens, Officers and Guests

Master and Lord Neuburger

The Lewis Award is presented  

to Liveryman Mark CulleyNorton Folgate Cherries for Company Dessert 

Liverymen were summoned to the  
 Guildhall on 24th June for a 

Common Hall to elect two new Sheriffs 

for the year commencing 28th 
September. This right to choose Sheriffs 
of both London and Middlesex was 

granted to the citizens in 1199 (although 
there was some uncertainty as to how 
those citizens were defined until 1475 
and in practice, the Lord Mayor 
continued to appoint one of the Sheriffs 
until 1694). For a variety of reasons, 
principally industrial action on the rail 
network, attendance on Midsummer’s 
Day was not up to the usual muster. 
Alastair King was appointed Aldermanic 
Sheriff and Andrew Marsden non-
Aldermanic Sheriff. They will take over 
from Alderman Nicholas Lyons and 
Alderman Alison Gowman. 

Election of Sheriffs

Apology and Correction 

I n the previous edition of the Fruiterers’ Newsletter, No. 103 April 2022, the 
Editor inadvertently ascribed the incorrect authorship to Past Master Derek 

Tullett’s obituary which appeared on Page 15. The piece was of course 
painstakingly researched and written by his close friend Past Master Peter 
Bartlett. Sincere apologies are extended.

Sheriffs and Sheriffs Elect with Lord Mayor

  Fruiterers at Guildhall

Summer Court Banquet, continued from page 1
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Honorary Archivist
From the Archivist’s Gallery of Past Masters
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Master 1939  

George Swift, JP 

Fruit Merchant, Farmer, and Market Gardener 

When he died in 1955 George Swift was the oldest surviving 
Past President of the National Federation of Fruit and Potato 

Trades where he served as President for two consecutive years 
1920 and 1921. 

Among his many attributes George Swift was Vice Chairman of 
the Evesham and Pershore Joint Hospital Board; one of the 
Pershore Rural District Council’s representatives on the Evesham 
and Pershore Joint Fire Brigade Committee; a Governor of Prince 
Henry’s Grammar School Evesham; president of the North 
Cotswold and Vale of Evesham Football League; a member of the 
Pershore District Old Age Pensions Committee and a Past Master 
of the Worshipful Company of Fruiterers. 

Master 1921  

John Quiller Rowett 

Wines and Spirits Importer 
 

John Quiller Rowett was a friend of Sir Ernest Shackleton who he 
knew from his school days when they were both day boys at 

Dulwich College, although not in the same class. 
Sir Ernest Shackleton attended and spoke at the Fruiterers’ 

Summer Court Dinner held 5th July 1921 at Haberdashers’ Hall. 

Master 1904 
Roland Edward Whitehead, Bart, KC 

Politician 
 

Sir Rowland Edward Whitehead who was the grandson of former 
Lord Mayor and Past Master Sir James Whitehead, inherited the 

baronetcy from his elder brother, Sir George Whitehead, 2nd Baronet, 
when his brother died on 21 May 1931. 

Rowland Edward Whitehead was educated at Clifton College and 
Oxford where he took a first in history. 

 He was one of His Majesty’s lieutenants for the City of London, a 
trustee of the Rowland Hill Benevolent Fund at the General Post 
Office and a Past Master of the Fruiterers’ Company. 



On Wednesday 29 June 2022, the 
Immediate Past Master and Mrs 

Rosemary Simmons hosted a tree 
planting and luncheon at Reads Rest -
aur ant, Faversham to thank members 
of the Court for their support, whilst 
David was Master. 

Reads is situated in an elegant 
Georgian manor, and enjoys an 
excellent reputation throughout the 
south-east for its hospitality.  Herbs and 
vegetables from the manor’s own 

walled kitchen garden complement 
other locally sourced ingredients. 

David and Rona Pitchford requested 
a variety of apple tree which might 
have grown in the walled garden when 
Macknade Manor was built in 1780.  
Liveryman Will Sibley came to the 
rescue by providing a tree of Orleans-
Reinette which was released in 1776. 

A lovely day was enjoyed by all who 
attended. 

A ‘Thank you’ from our 
Immediate Past Master

4

With the Company’s matters con -
cluded at the Audit Court it was 

time to relax and join Fellow Liverymen 
and Guests for the Audit Court Dinner 
which this year was held in the 
magnificent surroundings of the dining 
room at Grocers’ Hall. 

The Master expressed a warm 
welcome and said that with the 
restrictions of the past few years’ 
pandemic having been lifted it was his 
great pleasure to be able to meet face to 
face again and that there was a feeling 
that at long last a certain normality had 
returned to Livery Functions. 

A delicious meal, excell ent wine and 

good conversation; all of 
which were in abundance 
along with the Fruiterers’ 
Dessert. This had been kindly 
donated by Freeman Tim Barnes of 
Total Worldfresh and displayed so 
attractively by Liveryman Peter Thomas 
on the tables. 

On this occasion the Guest Speaker 
was Mr Hiroshi Matsuura, Minister 
Plenipotentiary & Envoy Extraordinary, 
Embassy of Japan who gave a superb 
in-depth account about the current 
issues facing Western trading nations. 

At the conclusion of the Minister’s 
speech Honorary Assistant Ian 

Stephenson responded 
and thanked Mr Matsuura 

for his excellent and most 
informative speech. 
With the evening’s formalities 

over, the Beadle, Mr Ted Prior, 
announced that the Master invited all 
present to join him in a “Stirrup Cup” 
before commencing their journies home 

This important event which was the 
first under the direction of our newly 
elected Clerk, Mrs Sarah Murnane, was 
deemed to be a triumph! 

 
Report written by  

Past Master Peter Cooper 

Guests of the IPM at Reads Our IPM with Rona and David Pitchford 

  
1. Put 6 ripe, but firm nectarines in 
a bowl. Pour boiling water over 
them, leave for 30 seconds. Drain 
and peel using a small sharp knife. 
 
2. Pour 1 x 37.5cl bottle dessert 
wine into a wide-based shallow pan 
with 3 tbsp elderflower cordial and 
a few pieces pared lemon zest and 
the juice of a lemon. Bring to a 
simmer, add the nectarines and 
simmer gently, partially covered 
with a lid, for 15 minutes or until 
just tender. Then, using a draining 
spoon, transfer the fruit to a bowl. 
Pour over the poaching liquid. 
Leave to cool, then chill. 
 
3. Scatter with a handful of pitted, 
halved cherries and a few 
unsprayed rose petals. Serve with 
vanilla ice cream 
  

Recipe supplied by  
Liveryman Sarah Whitworth

Recipe  
Nectarines with 
elderflower

Audit Court Dinner

The first dinner directed by Sarah Master, wardens and guests of honour process Our Master addresses the diners

Grocers’ Hall 
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The UK fresh produce sector 
has proven to be highly 

resilient over the last few years, 
and sometimes, people ask us 
why this has been the case. Our 
normal reply has been that this is  
due to a number of reasons, but 
not least, the fact that under the 
CAP, horticulture received very 
little support in the way that other 
sectors of farming and food 
production did. This produced a 
situation where fruit and vegetable 
producers in the UK learnt to 
largely stand on their own two feet 
without the aid of subsidies which 
resulted in an agile and fast 
moving sector.   

The leading retailers also place 
emphasis on the quality and range for 
their fresh produce offer. This has led to 
the development of streamlined supply 
chains and investment in post harvest 
infrastructure, such as storage, packing, 
cool chain distribution, as well as 
dedicated programmes of sourcing and 
varietal development. This all seem ed to 
happen in fresh produce ahead of other 
sectors.  

I can remember talking to a (very 
good) dairy business a number of years 
ago. I called my talk “If you were a fresh 
produce company, this is what you 
would be doing.” They sat there, simply 
amazed. They learnt a lot about how 
their supply chain might develop in the 
years to come. 

UK producers have always had to 
face strong competition from other 
growers in the likes of Holland and 

Spain, as well as a plethora of other 
imported fresh produce. This as super -
markets have sought to develop an all 
year round supply of fruits and 
vegetables.  

This historical resilience has, though, 
been put under huge pressure – as other 
sectors have too – by a series of supply 
chain shocks: first Brexit, then COVID 
and now the tragic events in the 
Ukraine. These have all contributed 
together to the inflationary pressure 
being seen at work over the last 6 – 12 
months, in particular.   

In the last few months, we have been 
involved with an assignment with the 
NFU on the impact of this inflationary 
pressure on the UK horticultural sector.  
The report has now been published, but 

some of the findings make 
for pretty uncomfortable 
reading.   

Do we think, however, 
that UK horti cultural pro -
duction is about to totally 
collapse? No! Do we think 
that supply might well be 
significantly con strained 
and comprom ised in the 
future if the current situ -
ation does not change?  
Yes – it probably already 
has started to do so. 

Some of the issues facing the 
sector go back a long way. I can 
remember doing some work for the 
National Horticultural Forum, 
maybe 15 years ago. Labour was 
seen as the single biggest issue to 
contend with. Now, with labour 
challenges being greater than ever, 
we are seeing a turning point for 
the future adoption of a range of 
production and post harvest 
technologies. 

We are also asked quite often – 
“how good are we in the UK?”  The 
best of our best in the UK stand 
comparison, to my mind, to 
anyone else in the world and there 
are some pretty smart producers 
in Holland, Chile, New Zealand, 

Peru, the US, France, Turkey and Kenya 
etc. I have been lucky enough to visit 
many of them in my work.  

Among the producers we spoke to on 
the NFU study were some of the best in 
class in the UK.  If they are finding it so 
tough at the moment, the whole supply 
chain really does need to sit up and take 
notice. We also noted a steely defiance 
and determination, desp ite all the 
challenges being faced to carry on 
farming and producing crops.  Labour – 
both its cost and availability are seen as 
the biggest challenge of all. 

We have some world class producers 
in the UK, serving what is a world class 
customer base, who want British prod -
uce in their stores for British consumers. 
This is a great starting point.  It is clear 
though that there is some serious 
thinking to be done going forwards  
on production, marketing and supply 
chain relationships (both up- and down -
stream).   

There is much talk about the need for 
farmers to receive better prices. It can 
be done – the farm gate price for milk 
has increased by around 9 pence per 
litre since Christmas.  Maybe this time, 
it’s the opportunity for fresh produce to 
learn from dairy? 

 
Piece supplied by Liveryman  

John Giles, Divisional Director  
Promar International

View from Overseas
How good are we in  
UK horticulture?

Leading retailers demand quality and 

range from the supply chain

UK producers have always had to face  

strong competition from Europe
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With the restrictions of the Covid 
Pandemic now lifted the Lord 

Mayor’s Big Curry 2022 was able to 
return to the Guildhall as a live “Face to 
Face” event and for this special year the 
event was rebranded “The Lord Mayor’s 
Platinum Jubilee Big Curry”. 

As in past years the day was an 
exciting occasion, the early start just 
after 6am together with fine weather 
created an air of enthusiasm and within 
no time at all, those taking part were 
busy preparing for what was to be another 
very successful and fun  day. Two of the 
Fruiterers’ objectives were achieved in 
the process, that of support ing the 
Mayoralty and Raising Funds for Charity. 

The Lord Mayor, Vincent Keaveny, 
together with Michael Hockney escorted 
the Princesses Beatrice and Eugenie 
and the Fruiterers were again highly 
honoured that Royalty, Mayoralty and 
Shrievalty visited our stands and 
admired the magnificent array of fresh 
produce, which had been arranged by 
Liveryman Peter Thomas.  

Also, on display and much admired 
were the luxury products of Royal 
Warrant Holder Wilkin & Sons of Tiptree. 

Feedback from the organising 
committee has been that this year’s 
event was the most successful yet! 

The Fruiterers were again most 
grateful for the continued support from 

New Spitalfields Market Ten -
ants’ Association, Wilkin and 
Sons of Tiptree, Pres cott 
Thomas Ltd, Sue Handy 
Dance, Rodanto Ltd, Belazu 
Ingredient Company, A G 
Gotham and Son together 
with the talented display skills 
of Liveryman Peter Thomas and 
tireless energy of the Honorary Fruit 
Porter Jimmy Huddart. 

“Lord Mayor’s Platinum Jubilee Big Curry”

Perfect backcloth for the Fruiterers’ Fruit Baskets  

Peter Thomas with his amazing displayTiptree Ladies on Parade

Belazu Products  

 Peter Thomas with some able assistants  

Royal Visitors 

Sue Handy dancers with Chelsea Pensioner  

The Princess escorted by 

the Lord Mayor 
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At Fruit Focus on July 13th, the 
Chairman of the Fruiterers’ Awards 

Council, Chris Newenham, presented 
the inaugural David Hohnen Student 
Prize to Thomas Heaven.  

Chris also presented the Fruiterers’ 
Student Prize to Lauren Farwell while 
the Chairman of Berry Gardens, Robert 
Pascall, presented the prize cheque 
sponsored by Berry Gardens.  

Both presentations were made in the 
Berry Gardens pavilion at the Show, for 
which the Fruiterers express their 
gratitude. 

Fruiterers’ 
Student 
Prizes 

The 2022 World’s Original Marma lade 
Awards culminated in a won d erful 

weekend of citrus celebrations at 
Dalemain Mansion, home to Jane Hasell- 
McCosh, Liveryman of the Worship ful 
Company of Fruiterers. The Master 
Laurence Olins was in atten dance as 
Guest of Honour representing the 
Worshipful Company of Fruiterers who 
are Patrons of the Festival and Awards. 

The Master presented the Fruiterers’ 
Gilt Cup to the overall winner of this, the 
17th Dalemain Marmalade Awards.  
This Best in Show award was won by 
Mike Ranson from Newcastle-upon-
Tyne for his Seville Orange Marmalade 
with Cider and Calvados.  

On the second day of the Festival, 
The Master read the lesson at a special 
Marmalade Thanksgiving Service at 
Dacre Church on the Dalemain Estate.  
He and his wife Annie went on to judge 
the traditional ‘Marmalashes’ compe -
tition, where marmalades from Australia 
and Great Britain went head-to-head in 
a fiercely fought competition.  

These quirky awards were founded in 
2005 by Jane with the initial idea of 
preserving, promoting and widening one 
of the most British of customs – making 
marmalade. They have gone on to 
generate a following far beyond Jane’s 
wildest expectations and have humour 
and a life of their own, inspiring people 

from all over the world to get involved. 
Over 3,000 pots of marmalade were 
entered into this year's awards, with 15 
homemade categories to inspire enthu -
siasts from all walks of life.  Such is the 
success of the awards that sister 
festivals are now held annually in Japan 
and Australia. 

Any marmalade is considered for the 
competition, as long as it is pre domi -
nantly citrus since Jane is passionate 
about encouraging education around 
citrus preserving.  In fact, preserving is 
firmly rooted in the history of Dalemain.  

Jane and her husband Robert hold in 
their archives an Elizabethan family 
recipe for marmalade, written in the 
hand of Robert’s ancestor, Elizabeth 
Rainbow.  

The Dalemain Awards & Festival 
have raised over £270,000 for hospice 
charities to date and Jane is extremely 
proud of the links with the Worshipful 
Company of Fruiterers. Jane has 
ambitious plans for the future of the 
Awards and is keen to promote the use 
of both imported and home-grown fruits 
into the future. 

Dalemain Marmalade Festival

Mike Ranson receives the Fruiterers’ Cup from our Master    

Thomas Heaven receives the inaugural 

David Hohnen Fruiterers' Prize from 

Chris Newenham

Lauren Farwell receives her prize from 

Chris Newenham and Robert Pascall



Our Summer Court Banquet marks 
the middle of my year as your 

Master. So I thought I would briefly 
recount what I feel we have achieved as 
a Company over the last six months. 

The last time the Company held a 
Common Hall was in 2005. However 
now that we have perfected the art of 
virtual meetings, we were able to hold 
a Common Hall in February via 
Webinar. It was deemed a great success 
with over 60 liverymen attending and 
will certainly be repeated annually, as 
it should be, using the same method. 

During the same month we under -
took a major change to our back office 
functions, by subcontracting our 
financial management to the British 
Growers Association. This has been a 
great success and enabled us to recruit 
our new Clerk, Sarah Murnane, who is 
able to focus entirely on event manage -
ment and membership matters.  Sarah, 
we are all absolutely delighted with how 
you have taken on your new role and 
look forward to many happy years 
working together.  

Another, fairly recent addition to our 
team is the Reverend Canon Thomas 
Whitehouse, our new chaplain who 
joined us in January. He has brought 
warmth and enthusiasm to our 
Company and has already taken part 
in a tree planting. 

Thomas is also hosting the first ever 
Company Carol Service to be held at 
his Church, the Queen’s Chapel of the 
Savoy. All of you will be most welcome 
on the 13th December. 

Trees have featured heavily these 

last six months. Our Treebilee initiative, 
saw fellow liverymen purchase and 
plant 500 apple trees in over 45 
locations throughout the country. In 
March, we also planted a community 
pear orchard at the Allerton Project in 
Leicestershire. Finally last month, 
following a fascinating visit to Covent 
Garden Market at Nine Elms, we 
planted nine elm trees to replace those 
destroyed in the redevelopment of the 
market.  

The Fruiterers’ Foundation, the 
chari table arm of the Company has 
been clearly separated from the 
Company, in line with Charity Comm -
ission guide lines. It is now a truly 
independent charity with a new 
Secretary and a clear purpose and 
strategy. I am indebted to my fellow 
trustees Past Masters John Warner and 
John Price for their invaluable help in 
bringing this matter to a successful 
conclusion.   

Recruitment to the Company is a 
very important focus and I am pleased 
to report that we have welcomed so far 
this year ten new members to our 
ranks. These include four new free men 
and six newly clothed Livery men. In 
addition we have a pipeline of candi -
dates who have put them selves forward 
to join the Company. 

Finally we have tasted great 
success on the sports field with 
outstanding results in Inter-Livery 
competitions. Our  Clay Shooting 
team, captain ed by Liveryman 
Stephen Hyam and our Croquet 
quartet led by PM Henry Bryant 

both exceeded previous years’ results 
and acquitted themselves really well. 
We held our annual golf tourna ment at 
Kingswood in May with a record 60 
players comp eting. However I regret to 
report utter failure in the Real Tennis 
tournament held at Queen’s Club, with 
only myself as sole Company 
representative to blame! 

So looking back we have achieved 
much in six months and should be 
justly proud of what we have created 
together. I sense a real purpose and 
positivity about our future. There is also 
much to look forward to in the months 
ahead, with visits to Allington Castle in 
Kent, Gordon Castle in Scotland and 
participation in the Lord Mayor’s Show 
in November. 
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Now in its 22nd year, the City Food 
Lecture has always been one of the 

highlights of the year for the Fruiterers, not 
least due to our strong support to and 
involvement with this event, since its first 
inception – being the initial brainwave of 
our current Master.  In the last few months. 
There has been a significant development 
in that the Company of Distillers has joined 
the party (literally!) after a period of 
discussion with them as to their involve -
ment and we now welcome them aboard! 
The event will now be known as the City 

Food & Drink Lecture going forward. The 
date for the lecture next year will be May 
15th. This is later than usual, owing to 
refurbishment of the Guildhall 

More details will of course be circulated 
nearer the time, but we can confirm that 
the Key Note Speaker for May 2023 will 
be Sir Charles Godfray. Sir Charles is the 
Director of the Oxford Martin School and 
Professor of Population Biology at Oxford 
University His work examines how the 
global food system will need to change 
and adapt to the challenges facing 

humanity in the 21st century. He chaired 
the Lead Expert Group of the UK 
Government’s Foresight Project on the 
Future of Food and Farming and currently 
chairs the Science Advisory Council of the 
UK’s Department of Environment, Food & 
Rural Affairs. Sir Charles is a Fellow of the 
Royal Society, and was knighted for 
services to scientific research and advice 
to govern ment in 2017. It goes without 
saying that we look forward to welcoming 
him to the City Food & Drink Lecture in 
May. 

City Food and Drink Lecture, May 2023
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The Fundraising sub-committee 
of the Worshipful Company of 

Fruit erers, headed by Upper Warden 
Matt Hancock, launched the ‘Tree -
bilee’ Project that was designed to 
support Her Majesty The Queen’s 
Green Canopy “Plant a Tree for 
Jubilee”. With the kind and 
generous support of Past Master 
Will Sibley and Liverymen Nick 
Dunn, of Frank P. Matthews 
Nurseries, three bundles of apple 
and pear trees were made available 
for Liverymen to a location of their 
choice. The trees were delivered 
with planting and aftercare instruct -
ions, together with an instruct ional 
video as well as stakes and ties. In 
addition the package included a 
plaque with the Fruiterers’ logo and 

space for Liverymen to be 
acknow ledged for their gift. A 
limited number were made avail -
able from organic nurseries graft -
ed on semi-vigorous rootstocks. 
The surpluses from the don ations 
were made available to the 
Fruiterers’ Charitable Funds. 

Support for the scheme 
helped cele brate Her Majesty’s 
Jubilee, assist the environment, 
improve communities and raise 
charitable funds. 

The Project was a great 
success and attached to this 
report are a few of the pics 
taken at the sites of successful 
planting. 

Successful Treebilee 

The Inter-Livery Croquet Competition 
was played at Southwick, near 

Brighton, on June 18th and was hosted 
by the Worshipful Company of Glovers. 

Twelve livery companies participated 
comprising twenty-two teams of two 
players. Each team played five 
matches. 

It was the Leathersellers who were 
triumphant on the day, winning all five 
games. This resulted in the Company 
being presented with the ‘Glovers’ Cup’. 

The Fruiterers’ ‘A’ Team, represented 
by P/M Bryant and Liveryman Chris 
Newenham, came second while our ‘B’ 

Team, represented by Heather Bryant 
and Liveryman Clive Baxter, came third. 
Each scored four wins but were 
separated by the number of hoops won. 

Everyone enjoyed the day, with those 
who had never played before being 
surprised by how much fun can be had 
and how much skill was required. 

The Fruiterers’ Teams will be training 
hard in preparation of an attempt to 
knock the Leathersellers off their perch, 
next year. 
 

Detail supplied  
by PM Henry Bryant 

Inter-Livery Croquet

The team; Chris Newenham,  

PM Henry Bryant, Heather Bryant  

and Liveryman Clive Baxter

Past Master Peter Bartlett with one of his trees 

Master at school orchard 

with Monty

Many happy faces
 

A big thank you to the Pullen family 
 
We would like to say a big thank you to Monty and his family especially Monty’s grandad, who is Master of the Fruiterer’s Company, for donating ten beautiful apple trees of different varieties. The trees will bear fruit next year and we just cannot wait for the children to learn how fruit starts to blossom in the Spring ready for picking in the Autumn. What a wonderful learning opportunity to gift the CGSS children. Thank you to Joni and Margot’s dad, Charlie for planting them during the Easter break. 

We will be adding watering duties to the weekend Chicken rota so that the garden and trees thrive and flourish over the summer months.



New Freemen New Liverymen  
at Audit Court 
n Tom Hulme (L) Jack Ward (C) 

Robin Walker (R) 
n Prof Stephen Challacombe (L), 

Charles Lambert, Victoria Grainge, 
Tom O’Malley, Jamie Petchell (R) 

 
New Freeman Summer Court 
n James Smith 

This event has become a firm fixture in the 
Fruiterers’ Calendar. It is designed to 

enable the exchange of ideas and information 
between the group and the Master’s 
Committee, in a less formal atmosphere. The 
choice of venue was the City of London Club 
on April 26th. 

New Freemen and New Liverymen

Honorary 
Assistants’ Dinner

Somerset’s major agricultural and 
horticultural show, The Royal Bath 

& West this year returned triumphantly 
to its traditional calendar slot at the end 
of May – beginning of June. The Bath & 
West is one of the Country’s principal 
blood stock shows and has gained 
international fame for its Cider Awards. 
The cider industry is a major sector of 
horti culture in the UK, cropping now 
stretch ing as far north as Scotland. 
Speci alist artisan producers have 
become a major segment of this 
industry challenging the large industrial 
com panies. At the Show very keen 
comp et ition comes from UK, European 
and from producers further afield.  

The Worshipful Company of Fruiter -
ers was instrumental several decades 
ago in establishing the awards scheme 
and for supporting the Orchards and 
Cider Pavilion. It is very appropriate 
therefore, that the Company provides 
an award for the Supreme Champion 
entry. Even more appropriately this is 
now named ‘The Rupert Best Award’ 

celebrating the initiative and industry of 
our much loved and missed late Past 
Master. Rupert was one of the master -
minds behind the introduction of the 
event.  

One of the judges for this award is 
normally the Master Fruiterer. On this 
occasion it was my privilege and 
pleasure to take his place. Judging is 
organised and overseen by the Chair -
man of the Orchard and Cider Com -
mittee, Anthony Gibson; Competition 

Secretary, Bob Chaplin and Stewards 
Alan Stone and Mark Rogers. A panel 
of four judges sampled and assessed 
the entries for appearance, aroma, 
flavour and mouth feel. After much 
discussion and tasting the winner was 
selected: James Cumming of the Tor 
Cider Company. His specialist product 
is a sparkling dry cider obtained from 
hand-picked cv. Bramley apples, pro -
cessed by fermentation in American 
oak barrels, bottled using Champagne 
yeast and aged for six years. The runner 
up was Harry’s Cider made from cv. 
Dabinett apples. The Pewterers’ Trophy 
for the Champion British Farmhouse 
cider went to Moon’s Cider while the 
Coopers’ Trophy for craftsmanship was 
awarded to Ross Mangles. 

My grateful thanks to our Clerk 
Sarah Murnane and the Show Admini -
strator Coral McMeakin for their help 
and support. 

 
Piece written and pic by  

Liveryman Prof Geoff Dixon 

The Royal Bath and West Show, Cider Awards

10

New Freemen Audit Court

Not a face without a smile at the 

Honorary Assistants’ Dinner

Supreme Champion Cider winner  

James Cumming with his wife Gill 

New Liverymen Audit Court



Fruiterers and the Lord Mayor’s Show 2022

It has been some years (2014) since 
the Fruiterers’ Company participated 

with an entry in The Lord Mayor’s Show. 
So, given all the past and current 

darkness it’s going to be real fun to  
be back in and have our own Float  
in this year’s Lord Mayor’s Show 
https://lordmayorsshow.london/ 

Our entry will embrace both the 
ancient and modern, with award winning 
Oscar and Henry along with their dray 
https://www.facebook.com/thisorsethat
orse/videos/523266048064323 

The Company’s entry will have a 
support vehicle by way of an elevated 

fruit picking platform from Revo. 
https://www.revoitalia.it/en/products/ 
piuma-4wd-flat-en  

We will have characters from the world 
of fruit including Nell Gwyn, Johnny 
Appleseed, Carmen Miranda, Ban ana, 
Strawberry, Pineapple and Apple men. 
Our fruit characters will be joined by 
Oliver Twist dancers and a drummer 
from the Guildhall School of Music. 

The fruit picking platform, generously 
supplied by Liveryman James Simpson, 
will be branded with our corporate 
sponsors’ logos. 

Entry costs, although discounted for 

our Company, are considerable. In 
addition, Oscar and Henry need to have 
their oats and a few apples. To get our 
participation in this fun packed event 
over the line we are looking for a total of 
£16,500 in sponsorship funding. The 
good news is that we are getting there 
with current donations.  

We do however need some help; £25, 
£50 or £100 donations from the wider 
membership would be most appreciated 
and will ensure that we will be on parade 
on November 12th. 

Our Clerk Sarah has sent out a flyer 
for donations, please help if you can.

Nuffield Farming Scholarships

The Worshipful Company of Fruiterers 
has been a co-sponsor of eleven 

Nuffield Farming Scholarships since 
2005. The Scholars are a roll call of 
people prominent in our industry. 

We are very pleased to be sponsoring 
Dr Nicola Harrison this year, who aims to 
“create an ambitious, realistic, future-
focused green growth strategy for UK 
horticulture to achieve economic growth, 
whilst ensuring the sustainable use of 
natural capital and ecosystem services” 

through her project ‘Mapping out a green 
growth strategy for UK horticulture’. 

The Fruiterers have been extremely 
pleased with the quality of the reports 
from our sponsored Scholars and their 
subsequent progress. We would encour -
age anyone from our great industry to 
apply for a Scholarship covering an issue 
that really piques their and our interest.   

The Nuffield Farming Scholarships 
Trust (NFST) is currently accepting 
applications for its 2022 scholarships via 
its website until 31st July. 

If you are interested then get cracking.  
The Nuffield Farming office is able to 

connect applicants with existing Nuffield 
Scholars who can provide support and 
advice about the application process. 

Congratulations

Our congratulations go out to co-
owners of ‘Global Plant Genetics 

Limited’, Liverymen Jamie Petchell and 
Rupert Hargreaves. Their Company has 
been awarded a ‘Queen’s Award for 
Enterprise’ for its work in international 
trade.  

The award, was announced in the 
London Gazette on the Queen’s birthday 

in April with the accolade being received 
at Buckingham Palace recently. 

Following the award the Company 
hosted a black-tie dinner for its inter -
national clients, breeders, staff, family 
and friends at the hall of the Worshipful 
Company of Butchers in The City of 
London.
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Jamie Petchell and Rupert Hargreaves 

For more information visit the NFST website:             
www.nuffieldscholar.org/applying-for-a-scholarship/apply-now/
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Fruiterers’ Golf Day

Inter-Livery Clay Shoot 2022

Sixty keen golfers descended on the 
Kingswood Golf and Country Club 

on May 5th to participate in the 
Worshipful Company of Fruiterers’ 
annual golf day. Participation is growing 
each year and we were fortunate to 
enjoy perfect weather for the sport. Our 
hosts as always provided a warm 
welcome and an outstanding breakfast 
and lunch. Competition was fierce on 
the course and at the end of the day  
the results were; The Livery Cup was 
won by Apprentice Ben Bardsley with 
his father Nigel, making it a family 
affair, by winning the Longest Drive 
Competition. 

The Inaugural David Hohnen Mem -
orial Cup was won by Mrs Sarah Waller. 

The Guest Prize was won by Mr 
Richard Hancock. 

The Tommy Hilliard & Andrew 
Poulton Memorial trophy, which is the 
team prize, was won by Sarah Waller, 
Caitlin Thomas, Kirsten Cummings and 
Vicky Myers. 

We are looking forward to increasing 
participation next year so please diarise 
the date Thursday 4th May 2023. 

 

Report provided by Liveryman 
Ian Waller, Secretary  

of the Golfing Society 

  Pull!

Sarah Waller, Caitlin Thomas, Kirsten Cummings and Vicky Myers collect  

the Tom Hilliard and Andrew Poulton Memorial trophy from Julie Hilliard

Team Fruiterers

After two years’ absence the Inter- 
 Livery Clay Shoot was held on the 

18th & 19th May at the Holland and 
Holland Shooting Grounds, Northwood, 
Middlesex. 125 teams took part 
resulting in 500 competitors. 

The Fruiterers entered three teams, 
the Apples, Pears and Cherries. All 
together including substitutes we had 6 
out of 12 competitors that finished with 
top 20 scores. James Smith finished a 
most impressive 7th overall. Team 

Apples finished 5th Overall, Cherries 
27th and Pears 56th. 

 
 

Report supplied by Liveryman 
Stephen Hyam 



On the 9th June the Master and 
Renter Warden, accompanied by 

members of the Awards Council and 
trustees of the Journal of Horticultural 
Science and Biotechnology enjoyed a 
fascinating visit to the Fresca and 
Thompson Innovation Centre, Great 
Oakley, Essex. 

This highly innovative joint venture 
was the brainchild of Peter Thompson, 
Will Sibley and Ian Craig.  They were 
keen to understand the opportunities 
for cultivating otherwise novel crops in 
a UK setting.  The centre has been the 
inaugural winner of the Fruiterers’ 
Special Merit Award, an initiative of the 
Awards Council and led by the 
determined Eve Mitleton-Kelly, it has 
been generously funded now over three 
years by the Journal of Horticultural 
Science and Biotechnology.  The initial 
award was targeted at Climate Change 
and we certainly got far more than we 
bargained for as we looked around this 
sunny and dry corner of Essex. 

Started in 2015. The centre now 
boasts plantings of Olives, Lemons, 
Meyer Lemons, Globe Artichokes, Cala -
mondin and even Capers!  There is also 
interesting work being undertaken into 
regenerative agriculture and agroforestry. 

Peter is a 6th generation farmer and 
has been instrumental in pivoting the 
business into growing for the ethnic 
Chinese market mainly in London.  They 
grow cabbage (which is predominantly 
turned into “crispy seaweed”) and large 
salad onions for slicing and dicing in 
stir-fries. Spin offs from the core 
business also include the production of 

Reliquum spirits (where they grow 
many of their own botanicals) and the 
very first British Baijiu – a traditional 
Chinese spirit once again targeted at 
their core market. 

And so to our visit. We gathered in 
the newly refurbished Innovation Centre, 
a triumph of upcycling and sustain -
ability.  From there we headed to the 
first Olive Grove which was estab lished 
in 2018 where Peter elaborated on the 
planting site (south facing, light soils, 
close to the coast though sheltered) and 
the early challenges faced.  Now in their 
5th year of production, they have 
enjoyed several successful harvests and 
the fruit is being processed to be sold in 
collaboration with Belazu. 

Next up was the harvesting of spring 
onions – not the slim line versions which 

we all know but a 
bulked up version 
grown especially 
to suit the needs 
of the ethnic 
Chin ese market.  
Crops are drilled 
sequentially to 
ensure the long -
est possible har v -
est window which 
in practice runs 
from May to 
October. 

Our next stop 
was at the Meyer 
lemon orchard 

which is grown under a permanent 
polytunnel structure. On a sunny 25 
degree day outside, tempera tures inside 
were a balmy 35 degrees plus and the 
Meyer lemons were thriving.  As a cross 
between a lemon and a mandarin they 
are surprisingly sweet and lend them -
selves to being eaten fresh, with a juicy 
flesh and a tangy but soft skin. We were 
also introduced to Peter’s Calamondin 
Oranges (thought to be a cross between 
a kumquat and a bitter tangerine) which 
are worthy of mention as they were 
recently used and part of the dinner for 
Prince William’s newly launched Earth 
Shot prize. 

Suffice to say the assembled 
company were greatly enthused with 
the variety and range of unique (to the 
UK) produce in cultivation and 
delighted to have supported such a 
worthy winner of the inaugural Special 
Merit Award.  As a Livery we should all 
be very proud of this achievement.  

After a delicious lunch and prior to 
the Awards Council meeting, PM Sibley 
was presented with a wine coaster and 
bottle of Tiptree gin to mark his 
remarkable 25+ years of service to the 
Awards Council.  His contribution to the 
industry is immeasurable and fortu -
nately as an active Past Master his 
wealth of experience is not entirely lost 
to us yet! 

 
Piece written and submitted by 

Liveryman Chris Newenham 

Awards Council Visit to the Fresca and 
Thompson Innovation Centre – Essex
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A perfect day for the visit

Meyer Lemons being sampled while Peter Thompson looks on 
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The Worshipful Company of Fruiter -
ers planted a symbolic nine elms in 

Nine Elms on June 22, to mark a visit 
by 30 liverymen to New Covent Garden 
Market.  

The trees were planted on a rewild -
ing site to be known as the Butterfly 
Garden close to the entrance of the 
Market. They will not only add to the 
diversity and sustainability of the 
environ ment in Nine Elms, London’s 
newest district situated on the south 
bank of the River Thames between 
Vauxhall and Battersea, but also 
eventually play their natural role as 
host trees in the breeding cycle of one 
of the country’s threatened butterflies, 
the White-letter Hairstreak. 

The group was given a tour of the 
Market by Covent Garden Market Auth -
ority (CGMA) and given an extensive 
overview of the progress of a re dev el -
op ment programme that was 362 
weeks into a 602-week schedule (to be 
completed in January 2027). CGMA 
Project Director Tony O’Reilly showed 
off one of the new units that were 
handed over to tenants on July 1st and 
provided a presentation that outlined 
how the redevelopment is taking shape 
and how it fits into the wider regen -
eration of the local area, which includes 
Vauxhall, Nine Elms and Battersea. 

A magnificent lunch was provided 
by Marie et Marcelle, one of the mem -
bers of Mission Kitchen, the innovative 
shared workspace for independent food 
businesses based at New Covent 
Garden Market’s Food Exchange. 
Mission Kitchen is a year-old incubator 
for fledgling food entrepreneurs with 
over 100 members and a presentation 
and tour of Mission Kitchen was also on 
the menu. 

The visit ended with the planting of 

the elms, which were propagated and 
grown in Worcestershire, by Frank P 
Matthews. Managing Director Nick 
Dunn said: “Dutch Elm Disease (DED) 
was devastating for elms here in the 
60s and 70s and consequently, a 
number of breeding programmes were 
established in Europe to develop a high 
degree of resistance to the disease. 

“Our nursery has propagated two of 
these varieties, both of which are highly 
resistant to DED now and we believe 
they will continue to be resistant. Both 
of them – ‘Nanguen’ (selling name 
LUTÈCE) and Wingham – will be plant -
ed in Nine Elms. There have been a lot 
of new elms planted in the UK in recent 
years, but not that many in London and 
of course, it’s particularly apt that we 
can plant nine elms in Nine Elms.” 

Providing a new home to a prev -
iously struggling butterfly added a 
second interesting element to this 
story. Both Wingham and Nanguen are 
known to host the WLH butterfly, which 
was also threatened as a species by 
DED. The discovery of the White-letter 
Hairstreak on Nanguen was particu -
larly significant as the tree has a very 
different periodicity from the reputedly 
favourite native host, wych elm, sugg -
esting the insect is possessed of a 
considerable adaptability which could 
see it breeding on other high-resistance 
cultivars. 

The Master said the Fruiterers were 
delighted to be making such a relevant 
and potentially momentous donation to 
the country’s largest horticultural 
whole sale market. “This Market has 
been central to the food supply chain 
in London for more than 800 years and 
it was where I cut my own teeth in the 
fruit and vegetable industry. It now lies 
at the heart of London’s newest district 

and is being redeveloped to retain its 
position a long way into the future and 
there could be nowhere more appropri -
ate than here for us to plant these trees 
and hopefully restore a lost butterfly 
population in central London. 

For New Covent Garden Market, 
where the redevelopment programme 
will be completed in 2027, this was a 
great chance to give something back to 
the environment in which wholesalers 
ply their trade.  

Jo Breare, General Manager of 
CGMA, the landlord and management 
com pany of the market, said: “Sust -
aina bility and environmental respon -
sibility are right at the top of our 
agenda as we develop a market fit for 
the long-term future. One of the 
changes we’ve seen in recent times is 
a welcome reduction in the amount of 
fruit and vegetables wasted in the 
supply chain, as people across the 
world have recognised our respon si bil -
ity to the environment. New Covent 
Garden Market is a zero to landfill site 
now and the traders here are all 
working towards a more eco-friendly 
and sustainable future in everything 
that we do. We are constructing state-
of-the-art energy-efficient buildings 
with energy-efficient equipment and 
the traders are all working towards 
greener, sustainable and energy-effici -
ent equipment and vehicles as tech -
nological advances are being made. 

“To plant these elms in such an 
appropriate place is a great gesture by 
the Worshipful Company of Fruiterers 
and we are all looking forward to 
welcoming the White-letter Hairstreak 
to the New Covent Garden Market 
community!” 

Piece provided by  
Liveryman Tommy Leighton 

Nine elms for Nine Elms

CGMA’s Project Director Tony O’Reilly talking 

to the group in one of the new units at NCGM 

 The Fruiterers group had lunch and a tour of 

Mission Kitchen

The Master ready to plant one of the 9 elms 

Planting at New Covent Garden Market will 
provide natural habitat for rare butterfly species



Douglas (‘Dougie’) 
Kemp was a true 

fruit man who was very 
instrumental in promoting 

the cause of Berry Fruit 
consumption in this country. Born in 
the Borders’ town of Coldstream 
Dougie kept that soft, reassuring, 
regional dialect for life. 

Entering the fruit trade as a 
wholesaler in 1952 he worked as a 
salesman at Liverpool’s North Street 
Market where he started to establish a 
reputation for competence. Moving 
south to Brentford Market to join 
American Foods as MD in 1966 he 
subsequently bought the Company and 

rebranded it American Fruit Importers. 
AFI became one of the dominant 
institutions when the market relocated 
to Western International at Heston in 
1974. At that time Douglas Kemp was 
Chairman of the Western International 
Market Tenants Association and was 
influential and instrumental in over -
coming many of the problems that 
arose from the negotiations. He was the 
last President of the National Federation 
of Fruit and Potato Merchants before 
that body was amalgamated into the 
Fresh Produce Consortium. In 1972 he 
joined five soft fruit growers in Kent and 
created Kentish Garden, the first UK 
soft fruit cooperative with Douglas 
being the Marketing Director. He was a 
director of Berry Gardens between 
1991 and 1995, was a recipient of the 
FPC Florette ReFresh Lifetime Achieve -
ment Award and of the prestigious 
Worshipful Company of Fruiterers’ 
Lewis Triennial Award for distinguished 
services to marketing of fresh fruit. In 
2005 he received the President’s Award 
from the Kent County Horticultural 
Society. 

Being a Scot he got to know many 
of the farms and growers of berries in 
the epicentre of cultivation north of the 
Border around the Blairgowerie area of 
Perthshire. 

Living in Sussex for the latter part of 
his life he was passionate about the 
things that mattered in life. A onetime 
keen salmon fisher he was always 
happy when casting a fly on the Tweed 
or Tay.  

He was admitted as a Liveryman to 
the Fruiterers in 1977 and served as an 
Honorary Assistant. 

Douglas had a son and daughter by 
his first marriage. Our thoughts and 
commiserations go out to his family, ex 
colleagues and friends. 
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Charles Henry Plumb, Baron Plumb 
DL was a British politician and 

farmer who went into politics as a 
leader of the National Farmers Union. 
He later became active in the 
Conservative Party and was elected as 

a Member of the European Parliament 
holding the position of President 
between 1987 and 1989. Lord Plumb 
was made an Honorary Liveryman of 
the Worshipful Company of Fruiterers 
in 1992.

Obituaries
Douglas Stewart Kemp 10.11.30 – 5.5.2022

Honorary Liveryman Charles Henry 
Plumb, Lord Plumb of Coleshill DL  
27.03.1925 – 15.04.1922 
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Bill was born to 
Cathy and John 

Blackburn while living at Bowling 
Green Lane, Falkirk. He had no 
siblings. During the war the family 
moved south to Newcastle where his 
father started his career with M&S. 
After hostilities, when John served in 
the forces, the Blackburns moved to 
Tranmere in Liverpool where John 
resumed his work with the retailer. The 
young Bill’s primary education was 
somewhat interrupted but he was sent 
to a private school in Oswestry as a 
boarder where he successfully 
completed his academic life. 

By the time he left school his 
mother and father had moved to 
Bromley in Kent and after a few years 
working at the wholesaler A Phillips in 
Covent Garden, he also joined M&S in 
1957. He was sent to Liverpool to 
assist with the operation in that area. 
In1964 he returned to head office in 
Baker Street. Working in all of the food 
departments he gained a tremendous 
knowledge of retailing comestibles 
and established a formidable 
reputation for work and innovation 
amongst his group. One colleague 

said he was the man who brought 
chicken kievs to the masses. He 
attained the role of Executive Director 
and eventually retired in 1992. 

Not content with putting his 
amassed knowledge and experience 
to bed he took on a consultancy role 
with Woolworths South Africa. He also 
immersed himself in supporting the 
Cystic Fibrosis Trust which was very 
close to his heart. 

Bill met the love of his life, Ann 
Shine, in 1956 while dancing. They 
married on 27th July 1957 exactly 65 
years before the date of his funeral. 
They had three children Kim, Stuart 
and Russell, four grandchildren and 
two great grandchildren. 

Bill was an avid sportsman playing 
football and supporting his favourite 
team Liverpool. He attended many of 
the major events in the sporting 
calendar and dabbled in golf. He and 
Ann loved to travel with Spain and 
Florida being two of their favoured 
destinations. On his retirement Bill 
organised the construction of the 
dream family home in Lanzarote. 

A passionate family man who was 
quite clearly adored by his wife, 

children and their children. He had 
strong views on most subjects and 
adored debate but was very fair and 
supportive of those close to him. The 
man had many strings to his bow one 
of which was building up a specialised 
collection of gramophones and their 
needles. 

Becoming admitted to the Fruit -
erers in 1982 he was a man who truly 
knew about fruit and food.  

Our sincere condolences are 
extended to his family, colleagues and 
friends. 

Obituary   
William (‘Bill’) Blackburn 17.09.1936 – 30.06.2022 

After writing articles for the Fruit er-  
 ers’ Newsletter since August 2000, 

Dick Brighten has decided to retire as 
Editor. He started his associ ation with 
the periodical as Joint Editor alongside 
Past Master David Hohnen in August 

2002 becoming sole Editor in May 
2006. He has been involved for 23 years, 
serving 22 Masters and resp on sible for 
the preparation of 60 issues. He thanks 
all those who have submitted articles 
and pics, sponsored editions and to 

Lesley Knoll, lately of Typecast, who 
has assisted unswerv ingly in the pre par -
a tion and layouts. We are fortu nate to 
have a competent replacement in Livery -
 man Tommy Leighton who by pro fess -
ion has been a journalist and editor.

Editorial Change


