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I was a war-time baby born in Woking whilst 
my Father was serving in the RAOC; he was one of 
the unlucky ones who was also in the trenches in 
the First War, where he operated as a sniper. He 
encouraged me to shoot at an early age; I first shot a 
Service rifle at Bisley when I was 8, long before ear 
defenders were invented; you may have noticed 
I am rather deaf. My secondary education was at 
Ardingly where I continued my shooting career, 
eventually becoming County Junior Champion. 
Shooting continued at King’s College and London 
University, where I obtained a LLB, and I gained 
my Purple, equivalent to a Blue.

I did my articles at a small firm on the fringes of the 
Middle Temple, and then joined the family firm, 

Introducing Our New Master
Michael Thatcher

Geo: Thatcher & Son, a few hundred yards away, 
going into partnership with my father and uncle. 
Meanwhile, I had given up competitive shooting 
and done  selection for the Artists Rifles, which 
became my passion for the next 12 years. An early 
mishap saw me on elbow crutches for an extended 
period, and when I eventually got back to active 
service the Regiment spotted the consequential 
upper body development and entered me for the 
Devizes - Westminster Canoe Race, which I did for 
several years.

What with the job and the Army, I did not have 
much time for socialising, but by great good 
fortune I was introduced by a friend to Sandy, and 
we married in 1971. Sarah and Lucy followed in 
1973 and 1974, and Sarah, having become the 5th 
generation of Thatcher lawyers, eventually married 
Liveryman Crispin Payne. Between the two girls 
they have now presented us with Phoebe and Joe, 
both aged 4, and Alice, still only 9 months, and we 
adore them all. So far as the job was concerned, I 
eventually ended up as a sole practitioner, which 
became quite stressful, so in 1975 I amalgamated 
with an old college friend whose partner was Jack 
Lavington, Clerk to the Company at that time. 
Jack and I became bosom friends, and he began to 
take me to Cooks’ Dinners. Sadly, he died in early 
1988, and the Court asked me if I would take over 
as Clerk; the rest, as they say, is history.  Around 
the same time, I also became General Secretary 
to the Reunion des Gastronomes, through the 
good offices of Cherry Grainger, and I am now 
an Honorary Member. The Court very generously 
admitted me to the Freedom at an early stage, since 
when I have worked up to my present position.

Throughout my 23 years as Clerk I was supported 
by Sandy, who took on a great deal of the work 
and ran front of house at all our functions; 
everyone knew her better than they knew me. It 
is very gratifying that the Court has recognised 
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her contribution by making her Honorary Free; 
I believe she will be the first Mistress who is a 
member of the Company in her own right. It was 
a wrench to give up the clerkship when I became 
Renter Warden, but our consolation is that we were 
instrumental in appointing Peter who, assisted by 
Tracey as I was by Sandy, is doing a splendid job. 
Meanwhile, on the work front, life became hard 
for a small firm, due to the increasing regulation, 
so my surviving partner and I amalgamated with 
a medium-sized firm. Thereafter, I specialised in 
Education and Ecclesiastical law, going on to hold 
various ecclesiastical offices, including Chapter 
Clerk to St Paul’s. My sporting pretensions did not 
disappear entirely, and in my forties and fifties I 

took up running marathons and longer, generously 
sponsored by the Court. A hip replacement put 
paid to that, and I have returned to my first love, 
shooting, now as Secretary to one of the Bisley clubs.

I have seen 23 Masters through their year, so it will 
not come as a surprise, but I am looking forward 
to it enormously. We have three special functions 
organised and it is going to be great fun, but we 
have serious work to do, and I am a great stickler 
for the traditions of the City, having been taught 
by two of the last experts, Paul and June Marsh. 
I look forward to seeing you all over the coming 
year. 

Michael Thatcher

The Fooks’ Trophy
The Fooks’ Trophy is an award that our Apprentices can aspire to achieve. It was originally presented to 
Liveryman Simon Fooks’ father for his work and effort in India on Assam Tea Plantations.  The trophy 
is a Sheffield silver plate 20th Century Biscuit barrel with an Indian Elephant on the lid and this year, 
following nomination by Westminster Kingsway College (WKC), it was presented to Demetris Sakallis 
as the most Professional Apprentice for Graduation. Demetris also received engraved chef’s knives from 
‘Flint and Flame’ as well as a commemorative plate from Churchill China – two companies who sponsor 
the College.

Pictured l-r: Susie Marshall (Flint and Flame); Donna Fosdick (Churchill China); 
Liveryman Simon Fooks; Apprentice Demetris Sakallis; Past Master Steve Gibson; 

Kim Caplin (Principal WKC); Terry Tinton – Head of Faculty Hospitality and Culinary Arts WKC
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As the cheers from rival Navy, Army and Royal Air 
Force chefs echoed round the military hardware of 
the Defence Capability Centre, Shrivenham staff 
were reminded that Exercise JOINT CATERER 
was back.   This is the annual food services skills 
competition for the delivery of military capability 
by Tri-Service caterers on operations. Run on behalf 
of Defence Equipment & Support by Team Leidos, 
this unique annual event is designed to provide 
chefs and caterers of the Armed Forces with a 
competition which further develops their culinary 
skills, nurtures pride in professional achievement, 
builds team spirit, and helps develop imagination, 
innovation and adaptability in order to excel on 
operations.  This fantastic event provides an event 
of excellence to which military Food Services 
personnel aspire to. It also, in heightening industry 
awareness of military catering requirements, 
encourages the Food Service industry to exhibit 
tailored product ranges designed for unique 
military requirements. Liveryman Nigel Shepherd, 
the Head of Defence Food commented, “Exercise 
Joint Caterer demonstrated to all that we are at the 

cutting edge of provision of Operational Food to the 
Forces. My Team performed magnificently and the high 
turnout of senior military officers demonstrated the 
rightful importance the military place on operational 
food”  

For those fortunate enough to attend, this was the 
opportunity to view military chefs and caterers 
compete in the Practical Theatre, the Parade de 
Chefs (3 chefs per team producing a 3 course meal 
for 84 personnel) the Inter-Services Open Field 
Team Challenge, Display Salon Classes and the 
Defence Influence Challenge, where using the 
same operational field catering equipment as in the 
Field Challenge, teams cook and prepare a meal 
as part of a Defence Influence Operation away 
from the United Kingdom for 40 covers to a fixed 
cost per head.  As the photographs demonstrate, 
the pride of the Service chefs and caterers shines 
through and the Company is delighted to support 
them in this event. 

NRS 

Exercise Joint Caterer 2016

Cook-serve competition in the Practical Theatre
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A number of Cooks have enjoyed time in 
Alicante Province in Spain this year. Past 
Masters Peter Wright and Messent both have 
houses there and have entertained other Cooks 
this year.  The Reverend Keith Powell was one 
visitor and it happened to be his birthday at 
the time.  While enjoying a drink and tapas 
(€1.50 the two) in “El Sentio” in the old barrio 
under Alicante Castle, the Spanish party on 
the neighbouring table began their birthday 
celebration with a cake and song. When we 
started to serenade Keith’s birthday, these 
neighbours not only joined in the song but put 
together a mini-cake for Keith with candle for a 
completely spontaneous celebration. 

The Wrights and Messents ate a gastronomic 
lunch at the Celeste restaurant, part of Don 
Carlos tapas wine bar in Alicante. The chef there 
is Jorge Jurado who trained under liveryman 
John Williams when at Claridges, London, 
as shown in the old photo.  Don Carlos is in 
the top 3 ranked restaurants by Trip Advisor 
in Alicante and if booked ahead, Jorge will 
prepare a set meal with full flight of wines in 
the Celeste restaurant.  We enjoyed a superb 5 
course gourmet meal with excellent matching 
wines chosen from the Alicante region, the rest 
of Spain and France.

Liveryman David Messent married Lisa Griffin 
in August at La Escondid, Penaguila near Alcoi. 
This is a delightful boutique hotel owned by 
former England football player and manager, 
Terry Venables – El Tel to Spaniards – and his 
wife Yvette.  The hotel location in the mountains 
with its all-round views is quite stunning. The 
kitchen is excellent, and the head chef is Darren 
Bunn whose previous workplaces include 
Longueville Manor in Jersey. 

If any other recommendations are needed for 
restaurants or tapas, contact me as this region of 
Spain is well graced with many excellent eating 
venues to suit all pockets and Alicante itself is a 
delightful city with a definite Spanish feel.

Past Master Peter Messent

Notes from Alicante  

Happy Birthday Keith!
Celeste Restaurant with Jorge Jurado.
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Dave & Lisa

John Williams and Jorge 

Durado

La Escondida

Esplanada d’Espana
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Spotlight
In the spotlight this time we have a new Court Assistant, a Liveryman who has been in the world news, a new 
member of the Livery, three new Freemen and a new Honorary Freeman.  Congratulations to you all!

Assistant David Brimacombe was appointed to the Livery in 2004, having previously 
read history at UCW Aberystwyth then law at Guildford Law College. He has worked 
in banking as Head of Litigation, Head of Legal and Group Company Secretary for 
Standard Chartered Bank as well as for  City firms with world-wide jurisdiction taking 
David to a great many interesting (and some not so interesting!) destinations, including 
Australia and Dubai, Kenya, Oman and UAE. His best decision, however, was to marry 
Louise. They have 3 children and ‘Myrtle’, a yellow Labrador who essentially runs the 
house in Aston Upthorpe, Oxon! Given more spare time, David would love to revive 
past hobbies, including fly fishing, shooting, tennis, cricket and gardening.

Liveryman Alasdair Murdoch was in the national and international news in September 
when Famous Brands (FB), Africa’s largest branded food services franchisor and the 
company behind Wimpy, struck a £120m deal to swallow-up Gourmet Burger Kitchen 
(GBK). This is the latest in a series of takeovers in the fast-growing casual dining sector 
and Alasdair is the CEO of GBK. Following 5 years of like-for-like sales growth, FB now 
has ambitious plans to double the size of GBK by 2021,  expanding the upmarket burger 
chain into S Africa, as well as continuing to open new sites in Britain. GBK, founded in 
2001 by a trio of New Zealanders in South London, now has 75 restaurants across the 
UK, with 5 more operated under licences in Ireland along with one each in Greece, 
Oman, Abu Dhabi and 3 in Dubai. FB is looking to launch between 10 and 15 new GBK 
sites here each year, expanding the burger chain further into what is already a ferociously competitive market. 
Historically, burgers have not been associated with quality but crucially, GBK’s success has been underpinned by 
an unfailing focus on food quality and investment in its teams. All the grass-fed beef is fresh forequarters from the 
west country; all sauces are freshly made daily and buns are ‘clean deck’ from an artisanal baker - appropriately 
named Millers! GBK has also invested in apprenticeships, recruiting and training incrementally c250 entry-level 
chefs pa. Revealingly, FB commented,”There are no plans to merge the management of Wimpy UK and GBK, 
as the latter had a phenomenal leadership team led by Alasdair Murdoch. Their processes are world class. This 
is not an asset that needs repairing; it is perfectly poised for growth.” That is a great plaudit. Well done Alasdair!

Liveryman Peter Balls is the son of twice-past master John Balls and brother of former 
Liveryman Geoffrey Balls. His family ties were traditionally with the Innholders 
through the family wine bar chain, ‘Balls Brothers’, but his father broke away for a 
more convivial Company. Continuing the break-away trend Peter eschewed Pomerol 
for print and after graduating in English and history from Leeds University, worked his 
way up to the Financial Times where he spent 16 years writing about the mechanics of 
the City. He is now editing at The Times. In the limited spare time left over from work 
and family he sails a 50-year-old wooden sloop out of Harwich, 
and likes to cook the occasional Boeuf Bourguignon.

Freeman Patrick Brodie was born and grew up in Sri Lanka: sunshine, cricket and curries. 
He came to England and Dartmoor in the late seventies: the winters were a little bleaker; 
the food a little less tasty. He was educated in Devon and then Hampshire. Patrick later 
studied biology at University. In his spare time he went climbing and travelling. The 
call to take up a sensible career became ever louder. He took up that call, taking a law 
conversion course. Today he is a partner with RPC, a London-headquartered law firm. 
He is married with two daughters and home is Islington. He still runs, cycles and swims 
– he embraces the fact that his daughters and wife are better than him!
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Freeman Alice Goodinge is the sixth generation Goodinge to be admitted into the 
company, a Worshipful Company of Cooks record. She graduated from Durham 
University last year with a First Class Honours in English and History of Art. In the 
same year she captained Durham’s First Team Lacrosse to win the BUCS University 
Championship. She has also played England Lacrosse for a number of years, 
captaining the Under 19 team in 2013. Looking to the future, Alice is looking forward 
to a welcome year off to travel around Central and South America before real life 
begins. 

Freeman Oliver Herbage is the eldest son of Richard Herbage 
and the second youngest grandson of the late Past Master 
Sydney Herbage. In 2016 Oliver graduated from Imperial College London with a 
MEng in Chemical Engineering, but not being quite ready to give up the life of a 
student just yet, he is now at the University of Birmingham, where he is studying 
for an MSc in Mathematical Finance. In his spare time Oliver enjoys participating in 
a wide range of sports, from playing rugby and competing in triathlons to playing 
golf which, he is looking forward to putting to good use in upcoming company golf 
competitions! 

Freeman Tim Lang became the world’s only Professor of Food Policy in 1994. There 
are now 4, to his knowledge! He founded and was Director of the Centre for Food 
Policy from 1994-2016, first at Thames Valley University (now the University of 
Westminster) and since 2002 at City, University of London. The Centre has pioneered 
new food policy thinking, linking health, economy, society and environment. It runs 
a unique Masters and Doctoral programmes in food policy, with graduates now all 
over the world. He was a hill farmer in Lancashire in the 1970s which has stood 
him in good stead in the sometimes factious debates about the direction for food 
policy ever since. He knows food doesn’t fall from the sky. He’s been an adviser 
to: 4 Parliamentary Select Committees, the European Environment Commissioner, 
Chatham House, and the World Health Organisation. He’s been a member of many 
national, international and local research projects. He was the UK Sustainable Development Commissioner 
responsible for Food and Natural Resources 2006-11, and a member of the London Food Board advising 
the Mayor of London since 2009. He has worked closely with civil society organisations all his life, and 
chaired Sustain, the UK national alliance for years. He has written 47 book chapters, 60 reports, 100+ 
journal articles, and 11 books, with his latest - Sustainable Diets – to be published by Routledge in March 
2017.

Honorary Freeman Dr Martin Caraher PhD and MSc  is Professor of food and health 
policy at the Centre for Food Policy at City University London. He originally trained 
as an environmental health officer in Dublin before moving into public health 
and health promotion work. His MSc and PhD focussed on health related issues. 
He was a founder member of the London Food Board and was the public health 
representative on the London 2012 Olympic Food Advisory Board. He has advised 
the National Institute for Health and Clinical Excellence (NICE) advisory board on 
preventing coronary vascular disease and is a member of a number of European 
scientific committees.  In 2012 and 2013 he was the ‘Thinker in Residence’ at Deakin 
University, Melbourne and was the Australian Healthway’s fellow for 2008 and 
again in 2016. Martin has a long-standing interest in cooking and food literacy and 

along with Tim Lang in 1999 published one of the first major studies on cooking behaviours in the UK 
population. Since then he has published 15 articles and book chapters on this topic alone.  Some of this 
work has been funded by the Cooks’ Company and one outcome is a highly cited publication on the ‘Chefs 
Adopt a School’ project. He is currently editing a special edition of the British Food Journal on cooking. 
He lives with his wife Maggie in west London and Dorset and in his spare time he runs, reads, goes to live 
music events the cinema & theatre, gardens (2) and plays with his four grandchildren.
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Profile: Sharon Barry
Programme Manager for Hospitality Apprentices 
Since we introduced our Apprenticeship scheme, the Company has relied 
heavily on Westminster Kingsway College where our apprentices come under 
the tutorial eye of Sharon Barry. Her role is so crucial to the success of the 
scheme that we felt our readers should know more about this very capable lady! 

My Father’s family originated from Ireland and my 
Mother’s family from Scotland. They both grew up 
as children in my home town in Cambridgeshire 
and have remained so to this day. With my 
dad being one of 11 children and my Mum also 
coming from a large family, I have always been 
surrounded by a large family. I am very close to 
my sister who now lives in Anglesey, North Wales. 
I am very lucky to be able to visit my second home 
(although I still end up doing all the cooking!) in 
this beautiful part of the world where I really enjoy 
the very different lifestyle to the hustle and bustle 

of London. I truly believe this is a key part of who 
I am and I am very fortunate to have my family as 
part of my life and influencing my personality. My 
childhood is filled with fond memories of playing 
in the street, of village life, family parties and 
cooking with my Mum. Little did I know then that 
this would be the main influence on my chosen 
career! 

At school, I progressed well academically, 
achieving high grades and numerous recognitions 
but my real passion was for cooking so it is no 

Sharon with Level 3 Advanced Professional Cookery Apprentices. l-r: Charles Parkins (Le Gavroche);
James Cracknell (The Dorchester); Sharon Barry; Rachel Stubbs (Saltyard Group);

 Aerah Galas (The Goring Hotel)
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surprise that my favourite lesson was Home 
Economics. This, together with wanting to develop 
the skills that my Mum had taught me, convinced 
me that I should  pursue catering as a career. In the 
eyes of the school I had been destined for ‘A’-levels 
but my parents supported my choice and gave me 
the opportunity to train as a chef for 3 years, in 
Cambridge. 

I loved my time at college and learnt so much 
about the world of food, from the culture and 
ingredients to the variety of experiences and types 
of job that are available within the Hospitality and 
Catering Industry. Alongside college I worked 
in several kitchens trying to find the area of the 
industry where I could use and develop my skills 
further. However, it seemed that something was 
missing and although I still enjoyed cooking I 
felt I needed more. During my time at college my 
confidence had grown no end and I had a strong 
ability to take the lead in dealing with situations. 
My tutor suggested that a Hospitality Management 
programme might suit me. My first reaction was to 
laugh as I had always hated Front of House due 
to my lack of confidence and my preference to be 
in the kitchen away from customers, (this may be 
a shock to those who know me now!) However 
the more I thought about it, together with being 
unsure what else I might do, the more I wanted to 
enrol and I am pleased to say it has been one of the 
best decisions I have ever made! 

I completed a 2-year management training course 
in one year and then secured a position as trainee 
Catering Manager. I worked my way up quite 
quickly, running weddings, conferences and 
events at a historic stately home. I continued in the 
industry for several years before completing my 
assessor award as part of one job where I trained 
and assessed our own staff. The combination 
of working in an industry that I loved while 
helping others to develop their potential was a 
blessing in disguise and prompted me to explore 
this profession further. Later, I worked for a few 
years as a college  lecturer in food service and 
professional cookery and completed my teaching 
qualifications with the University of Cambridge. 
I had a number of job roles within the college 
and prior to leaving was the Programme Area 
Manager for Hospitality Apprenticeships. I started 
work at Westminster Kingsway College in June 

2015 and it was a dream come true! Not only is the 
college renowned for its high quality and expertise 
within Catering and Hospitality organisations but 
also within colleges and training institutions. To 
be offered an interview was unbelievable and I 
remember being shown round feeling so excited 
and wanting to pinch myself! When I was offered 
the job (after I picked myself up of the floor) I felt 
hugely privileged and couldn’t wait to start.

Since then, my role of Programme Manager 
for Hospitality Apprenticeships has gone from 
strength-to-strength and I have enjoyed every 
minute. Working with Apprentices is particularly 
rewarding as you see them developing their skills 
and knowledge at college as well as in industry, 
working in busy kitchens and growing usable 
skills, while developing the confidence needed to 
establish their identity as chefs.

The Worshipful Company of Cooks further 
supports the Apprentices’ development, not only 
during their programme in terms of trips and visits, 
equipment and opportunities but also in mentoring 
once they have completed their Apprenticeship. 
The work the Company does in promoting the 
industry,  supporting and developing chefs coming 
into the industry is invaluable and will benefit 
many in their future careers.  My career means a 
great deal to me and I feel most fortunate to be 
able to help and support others in their profession 
and in the process, promoting the hospitality and 
catering industry. It’s a hard industry but it is very 
rewarding and most certainly helps define one as 
a person.

In my own time I am quite sedate! My earlier 
life in industry, working long days and partying 
all night, has been replaced by long walks with 
my dog, cooking for my family, meeting friends 
and their children (and I don’t need to be asked 
twice to play in the ball pool!) and generally 
relaxing and recharging batteries for the week 
ahead. Like many, I haven’t yet got the work/life 
balance quite right but I nevertheless continue to 
try! Saying that however, I am very fortunate to 
work in an industry where going out for dinner, 
drinking wine and nosing around fantastic hotels, 
kitchen and restaurants can justifiably be termed 
‘Continuing Professional Development’!

Sharon Barry
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On 26th June Matilda, our year 13 presentee, 
along with Max Thomas, another student, had the 
privilege of singing in the glorious summer concert 
at the Guildhall in Londonderry to celebrate the 
restoration of the 3,000 pipe Guildhall organ and 
the 400th anniversary of Shakespeare’s death.  The 
concert was organised by the Honourable The Irish 
Society in association with Derry Strabane Council 
and the City of London.

Next came the celebrations of the end of another 
school year with The Beating the Retreat on the 
last day of term.  The students were joined by their 
families and had picnics in the grounds followed 
by the full school band putting on a wonderful 
performance.  It ends with band sending the year 
13s on their way and the closing of the school for 
the year.  I was able to see both Matilda and Katrina 
and chat with them and their families.  

Having now left Christ’s Hospital, Matilda (above)
has kept her Cooks’ Badge which she has worn on 
her uniform with pride over the past 7 years.  It is 
a memento of her time at CH and the connection 
and support of the Cooks’.

The ‘A’ Level results were released and I am 
delighted to report that Matilda gained A grades 
in both her History and Drama as well as an A 
Grade in her pre-university level Art.  This is a 
fantastic end to her time at Christ’s Hospital and 
a wonderful start for her at Leeds University 
where she is now studying History.  On behalf of 
the Cooks’ we sent a monetary gift to assist her 
in setting up in student life and wished her well 
in her continued studies.  We will keep in contact 
with Matilda and hopefully see her at the Cooks’ 
in due course.

Katrina sat her GCSEs in the summer and 
gained an outstanding 12 A* grades.  This is 

quite exceptional, and 
she is now studying the 
International Baccalaureate 
(IB) in year 12. This involves 
the studying of 6 subjects 
and also additional subjects 
connected to the IB. Katrina (pictured below, 
receiving her results) was also very proud to tell me 
that she has been appointed head of her house, 
Thornton B, for the first term which started in 
September.

It was also felt that Katrina’s achievements should 
be recognised.  Her favourite subject is The 
Classics which she is studying at higher level in 
the IB and plans to continue after CH. With this 
in mind I contacted her tutor and Classics teacher 
Dr Thompson for advice.  I visited Katrina on 13th 
October at school and had lunch with her and 
on behalf of all, presented her with the Oxford 
Dictionary of the Classics.  This is a book she will 
be able to refer to for many years. After watching 
band parade I left her to continue her busy schedule 
of last minute practice for the inter-house singing 
competition the following night and to pack her 
bags for a combined History and Classics trip to 
Italy the morning after that!

Stepping back a month to 15th September, I had the 
honour of being invited to join in the St Matthew’s 
Day Service.  This is the day on which the school 
thanks their Governors and the City of London 

Christ’s Hospital
“A School like no other”      
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for their generosity and continued support.  The 
service was held at the Church of St Andrew, 
Holborn, and was conducted by the Bishop of 
Horsham and Dr Thompson.  I was invited along 
with the other representative governors to stand 
with a “Wand”, long staff, at the end of the pews as 
the Lord Mayor and his entourage made their way 
down the aisle to their seats.  On this day, Katrina 
was singing in the choir.  After the service, the 
students, led by the full band, marched through 
the City to Guildhall.  Roads were closed and 
onlookers watched in awe and took photos as the 
batons were tossed high in the air and miraculously 
caught on every occasion.  Once at the Guildhall 
the students had lunch, hosted by the Lord Mayor, 
and were each presented with a coin fresh from 
the Royal Mint.  A very special day!

On a more sombre note, I am sure many of you 
will be aware of events in the news surrounding 
the arrests and investigations of 3 former members 

of staff of CH.  I would like to reassure you that 
these are isolated, historic events from the 80’s 
and 90’s so therefore do not involve current staff 
or pupils.  I am sure the school will manage this 
difficult situation in the most appropriate manner.

Good news, The Cooks’ felt it appropriate to 
support Christ’s Hospital with their wishes to 
mark the site of the original school in The City 
of London with a sculpture which represents the 
journey of a child progressing through the school 
under the nurturing care for which it is truly known 
and have made a generous donation towards this 
fund.  I will report more on this as it comes nearer 
to completion.

Finally, I look forward to joining in with Christmas 
celebrations as the year progresses and also 
working with staff at the school to find a suitable 
new student to support at Christ’s Hospital.

Assistant Virginia Bond

 
 

Above: Katrina with me 

Right: Katrina with her dictionary
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In October ‘our ship’, HMS DUNCAN, was called on to escort a large 
Russian force, led by their aircraft carrier, THE ADMIRAL KUZNETZOV 
(launched in 1985) and nuclear-powered cruiser PETER THE GREAT, as it 
passed through the English Channel. The pictures below were taken on 20 
and 21 October (Trafalgar Day!) With HMS RICHMOND, a general purpose 
frigate, as well as ships from our NATO allies, DUNCAN has asserted that 
the UK protects our areas of interest. It was a useful week, testing systems, 
responding to Russian activity and showing the UK (and world) media just 
what we are capable of.

On 19 December, HMS DUNCAN’s Commanding Officer, Commander Charles Guy, hands over to 
Commander Eleanor ‘El’ Stack,on completion of the ship’s current stint with NATO. Welcome El and au 
revoir, Charles.

HMS DUNCAN
Escorts Russian Naval Force

Noting the amount of 
smoke coming from the 
Admiral Kuznetzov and 
with apologies to John 
Masefield,

‘Dirty Russian carrier with 
salt caked smoke stack, 

Butting through the 
channel in the mad October 
days,

With a cargo of Sukhoi and 
Kamov aircraft . . . !’
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Investment Committee  
As our committee has never reported our activities 
in What’s Cooking before I thought a few basic 
facts might be useful. The Investment Committee 
is charged with looking after the Company’s and 
the Charity’s non property investments. We are 
answerable to the Court and the Charity’s trustees. 
The funds for which we are responsible are in 
excess of £11,000,000 split roughly 50/50 between 
the Company and the Charity. Our committee 
includes Court members, liverymen and freemen 
most of whom have a financial background. 
We have for many years employed professional 
advisers and In 2008 we appointed our current 
managers: Schroders. Just to be confusing their 
charity department, the largest in the UK, is now 
known as Cazenove. The committee monitors 
their performance regularly and every five years 
reassesses their appointment, which may require 
a “beauty parade”.

As the Court includes all the trustees, every Court 
meeting receives basic information such as the 
value of both funds, the types of investments and 

the performance against benchmarks. The Court 
and trustees have determined that we should aim 
to produce a steady return whilst increasing the 
funds to keep pace with inflation. Our managers 
advise us regularly what percentage of our 
funds we can safely expend, whilst maintaining 
the real value of our assets. To provide stability 
we have a wide spread of investments in bonds, 
commodities, hedge funds etc, but mainly in 
worldwide equities. The last few years have been 
quite challenging, with dramatic movements in 
stock markets. The Cooks are in a very different 
position to many investors as we have the luxury 
of being able to take the long view. Our Company 
has survived for over 530 years and we can afford 
to ride out market cycles. One of our main aims 
is to ensure that the Charity trustees, supporting 
the Charity committee, have a relatively consistent 
flow of income to fund the good causes that we all 
hold dear.

Brexit and the US election result are an added 
complication in an already difficult financial 
world. Nobody really knows what the future 
holds, but that hasn’t stopped the pundits giving 

Royal Navy Catering Student Of The Year
In July, Chef Cellena Tirabasso’s 
outstanding performance during her 26 
week training course at HMS Raleigh 
impressed her instructors and earned her 
the award as the Worshipful Company 
of Cooks Catering Student of the Year. 
Cellena was presented with her trophy by 
Master Don Hodgson at the annual awards 
ceremony. 

“In a class that was already working to a high 
standard, she managed to stand out as the top 
performer, demonstrating sound leadership 
and management due to her mature nature, 
tireless work ethic, motivation and drive to 
succeed.  She showed commendable skills as a 
‘team player’ working hard to assist her peers rather than concentrating solely on her own performance.  This wide 
variety of attributes gained her widespread acclaim with her  instructors commenting that they would happily have 
her in their galleys at sea.  Always at the forefront of group activities yet never at the expense of others, she led by 
example and consistently produced an outstanding quality of food.  She is a most worthy winner of the Catering 
Student of the Year.”

Committee Reports
Money, Bricks, Cookery and Charity
As a new feature of our newsletter, we thought it would be helpful for members to know what our four key committees 
are doing, so here is an overview from the respective chairmen:
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us their contradictory opinions. The Investment 
Committee has taken its advice from Schroders/
Cazenove and remained mainly invested in a 
wide range of equities demonstrating true British 
phlegm or perhaps better described as “ Keep 
Calm and Carry On”.

Past Master Peter Wright

Property Committee 
The Property Committee is tasked with managing 
the Company’s property interests, which currently 
comprises our freehold and leasehold interest in 
the site of Cooks’ Hall at 10 Aldersgate Street.  This 
is a fairly important responsibility as the property 
is the Company’s principal source of income! 
Those who have attended the Company briefings, 
either earlier this year or back in 2011, will have 
heard the history of the original acquisition of the 
site in 1500, through its period as our Livery Hall, 
then warehousing and ultimately to the present 
day as a multi-let office block.  I am very pleased to 
say that following the modest refurbishment of the 
building in 2014, all floors are currently occupied 
and yielding a good rental income.  

The prospects for the building over the next few 
years are looking quite healthy.  Our location just 
South of the Museum of London on Aldersgate Street 
has seen significant investment by the Corporation 
of London into what is known as the “Streetscape”, 
with pavements being widened, trees planted and 
general improvements to the traffic arrangements.  
Furthermore, when Crossrail is complete, one of 
the entrances to Farringdon Station will be within 
a couple of hundred yards and the area is already 
finding favour with the technology and media 
sector as they venture southwards from Silicon 
Roundabout!  Finally, there is the prospect of the 
new home for the London Symphony Orchestra 
arriving on our doorstep.  

In the picture, which depicts the view from the 
North, the office block on our site at 10 Aldersgate 

Street is circled and the prospective Centre for 
Music is shown occupying the site of what is 
currently the Museum of London. 

Inevitably, at some stage the current office building 
will need to be redeveloped and we need to plan 
well ahead for that eventuality.  To that end we 
maintain a close liaison with our long leaseholder, 
a German property fund, as well as the St Bart’s 
Hospital Trust, who also have a leasehold interest in 
the property.   In these endeavours, the Committee 
is well supported by the Company Surveyor, Mr 
Charles Ingleby of surveyors, Ingleby Trice.  

The overall aim is to generate the greatest possible 
income for the Company but, with a time horizon 
that looks farther into the future than even the 
most established of pension funds, there is always 
the potential for a trade-off between short term 
gain and long term prosperity.  The Committee 
strives to achieve the right balance for the long 
term benefit of the Company. 

Past Master Bob Grainger

Assistance of Cookery Committee
As 2016 draws to a close this is an excellent 
opportunity write about what’s been going on in 
the Assistance of Cookery committee during the 
last year.

The Apprenticeship Programme

The programme was designed and developed by 
the governors who are Past Master Steve Gibson,  
Warden Marcus Appleton, Court Assistant David 
Smith and Liveryman Simon Fooks.  They have 
worked diligently to make a great success of this 
programme along with our partners at Westminster 
Kingsway College, Garry Hunter and Sharon Barry 
who are the engine room of this project.  Our 4th 
cohort of 16 apprentices studying level 2 started 
in September. Of the 16 from the previous year, 9 
have chosen to go on to the higher grade and 5 are 
opting for full time employment as chefs. One has 
opted to learn more about pastry and one had to 
go back home to do national service!

Improving Communications

We started on this project so that we could explain 
more clearly what the Company was about to those 
who know nothing about the City and the Livery 
Company traditions.  This is particularly required 
when communicating with our apprentices, and 
also interested cooks who know something of 
the Company and wish to learn more perhaps 
with a view to joining as members. I am indebted 
to Liveryman Mike Richardson for leading this 
project and keeping us on the right track! We took 
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it forward to explore internal communication in 
addition to external... To continually improve 
the good works the Company needs all the help 
it can get from all the members whether that is 
by donation, of time, effort or expertise or cash. 
To achieve this coordination we need very good 
internal communication which uses all the assets 
at our disposal. Any thoughts members have on 
this please email me.

Prizes 

Harry Lomas and Nigel Shepherd have audited 
the existing prize list to make sure that it properly 
encourages and rewards excellent culinary skill 
both civilian and military.  New in 2017, the 
Company is sponsoring among other awards the 
College Canapé Competitor in the Salon Culiniare 
at the Great Hospitality Show.

The Craft Guild of Chefs

For a long time the Company has been associated 
with the Craft Guild of Chefs and  the Company  
crest is emblazoned on their logo.  They have many 
worthwhile   Projects aimed at improving skills in 
the industry and are the instigators of the senior 
and junior chef of the year competition. Liveryman 
Simon Fookes and Freeman Anne Pierce are 
working to further improve the relationship 
between the two organisations.

The Future

There are many challenges facing the world of 
Cookery in London and ensuring that the skill and 
expertise is carried forward to future generations. 
As a team the committee is keen to help in any way 
we can.

Past Master Graham Craddock

Charity Committee 
Readers of What’s Cooking are probably familiar 
with the notion that our Committee, which 
usually meets 4 times a year, is there to make 
recommendations to the Trustees of the Cooks’ 
Charity on what grants should be made from the 
Cooks’ Charity, and to the Court upon charitable 
grants from the Company’s general  funds.
The Cooks’ Charity, established in 1987, makes 
grants principally to catering related projects and 
five Company members – Past Masters Oliver 
Goodinge, Graham Price, Peter Wright, Bev Puxley 
and Renter Warden David Smith – act as Trustees 
to ensure that the Charity is fully compliant 
with current charity legislation.  In addition the 
Committee has a further seven elected members 
drawn from the Court, Livery and the Freedom.

The Trustees annually determine from the best 
information available about the size of the Charity 
fund and likely income during the year what 
level of expenditure on grants maybe allowed in 
the forthcoming year. For 2016 – 2017 £195,500 
has been made available. Whilst each has to be 
reconfirmed each year we have been pleased to 
make significant  grants to the following, on a 
regular basis, over the past few years – the Royal 
Academy of Culinary Arts for their Chefs’ Adopt 
a School Programme; Springboard for its Future 
Chef competition; the London City Hospitality 
Centre based at Hackney Community College 
towards equipment for students; Treloars to part 
fund the cost of a dietitian; City University towards 
an MSc programme and an annual symposium; 
and Crisis towards the training in cooking skills 
of clients at their Skylight Café. In April each year 
representatives of some of these recipient charities 
have to attend the Committee to give a detailed 
account of how  the funds have been applied and 
the benefits that have accrued.

In addition smaller one-off grants are made to 
suitable projects following a detailed investigation 
often undertaken by a member of the Committee. 
This year small grants have been approved for the 
Motor Neurone Association who are developing 
a cookery book with recipes particularly suitable 
to sufferers of this crippling condition, and to the 
Ironbridge Gorge Museum Trust to enable them 
to create a further Victorian fryer in their very 
successful recreated Fish & chip shop at Blists 
Hill. We have also agreed again to support the bi-
annual ICCAS Conference, to be held in 2017 in 
Copenhagen, with a grant to enable the conference 
proceedings to be published.

A welcome departure this year was the decision 
by the Court to charge a £30 supplement to the 
cost of attending the Company Banquet in October 
that realised a further £4500 for disbursement by 
the Committee during the year. May I on their 
behalf thank you all for so readily supporting the 
initiative.

In future issues of What’s Cooking I’ll explain a 
bit more on how the Company plays its part in 
the City by supporting other charitable initiatives 
from Company funds. 

Past Master Paul Herbage MBE CStJ
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Bede House Association is a Southwark-based 
charity, founded in 1938 to support local people 
in hardship so that they might improve their 
own lives, families, and communities. Bede has 
two buildings close to each other in Bermondsey 
and Rotherhithe from which they operate four 
specialist projects:
1. Helping adults who have a learning disability 

to be part of the community
2. Youth activities for young people from low 

income households
3. Practical and emotional help for victims of 

domestic violence
4. Support for local volunteers who are active in 

the neighbourhood.

The Training Café Project at Bede Centre is 
at the heart of Bede’s service for people with 
learning disabilities. Here, they learn the basics 
of preparing, cooking, and serving food. This 
increases their independence as well as their 
prospects for obtaining successful work experience 
placements and paid employment. The food they 
produce provides lunch-time meals for both staff 
and service users. All of this develops the catering 
skills of those who are able to take those skills out 
into the community and earn an income. Currently, 
21 participants train in the Bede Café each week 
serving an average of 35 customers a day.

Over the last two years, Bede has achieved four 
successful work experience placements for 
graduates of the Bede Café with employers such as 

Pizza Hut, Morgan’s Hotel Group, and Tea House 
Theatre, resulting in three paid jobs – remarkable 
figures given the high level of disability.

Femi (pictured below left) started working for The 
Tea House Theatre in February 2014 as a kitchen 
porter and has been working there part-time ever 
since. Over the first two months there were some 
teething problems as they had never employed 
anybody with a learning disability before but 
with regular checks and reviews we worked in 
co-operation with his managers and team to give 
them the tools (including visual tools) to support 
Femi as he needed. Femi is now highly respected 
for his hard work ethic, his charm, and his ability 
to adapt to new challenges. He has the potential 
to take on more responsibilities and, with Bede’s 
help, he is exploring other catering roles to develop 
his catering career.  

In 2015, the Cooks Charity granted £5,029 towards 
the cost of five one-day catering events involving 
between 40 and 120 people organised through the 
Bede Training Café. The events included: Harvest 
Festival; Bede AGM; a Christmas Celebration; an 
Easter Celebration; and the Summer Baking Day 
competition. The money was spent on materials, 
ingredients, laundry, and uniforms for those 
serving together with the staff time for those 
training them beforehand and supporting them on 
the day. 

Luke, Joseph,&Mafido with  beans from allotment for 
Harvest Festival before being added to the ‘largest pumpkin’ 

as judged by staff from  Southwark Park to become soup!

Local authority grants cover Bede’s basic offering, 
but they do not meet the cost of high quality 
activities that enable its service users to develop 
their potential for independence and for playing a 
valued role in the community.

Past Master Steve Gibson in conjunction with Nick 
Dunne, Director, Bede House

Bede House
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Associated Companies’ Gift 2015
Each year, the Associated Companies – Mercers, 
Masons, Cooks, and Broderers – collectively 
donate some £3,000 to a common charitable 
cause. Given the origin of our association, this 
charitable cause is often found and fulfilled in 
Northern Ireland; penance perhaps for King 
James I’s enforced Ulster settlements of 1609-11.

For the 2015 gift, the Associated Companies 
chose to sponsor apprentices in Ulster through 
the Queen Elizabeth Scholarship Trust. 
Appropriately, the Cooks portion of the fund 
was directed to the apprenticeship programme 
run by Niall McKenna at Belfast’s James Street 
South Restaurant and Cookery School, and 
accredited by Belfast Metropolitan College. 
Specifically, assistance went to one apprentice – 
Charlotte McGrath – who commenced her Level 
2 Professional Cookery in November 2015 and 
completed it in June this year.

The grant provided Charlotte with materials 
and equipment to complete the apprenticeship, 
including chef whites and knives as well as help 
with transport costs and rent.

Apart from completing Level 2, Charlotte says that 
her achievements from the programme include 
her own dishes being selected for the restaurant 
menu and being able to contribute to the kitchen 
team. She has discovered a love of pastry and 
therefore decided to specialise more in that area 
– working with chocolate and sugar in particular. 
Interestingly, also in her report back to us, she 
notes some of the key issues widely found today: 
an intense work environment; different ability 
ranges in the kitchen; long and unsociable hours; 
the challenges of gas ovens and sharp knives; 
and, the noticeable shortage of skilled chefs in 
Northern Ireland.  Finally, she concludes that this 
apprenticeship has given someone with no prior 
experience the chance to fulfil her dreams. She 
is now progressing from Commis Chef to Chef 
de Partie and hopes to run her own kitchen one 
day. If her soufflé is anything to go by, then it’s all 
possible.

Past Master Steve Gibson

Apprentices Cain Dornan, Ryan Woods and 
Charlotte McGrath are pictured (right) with 
Minister for Employment and Learning Stephen 
Farry, Niall McKenna James Street South, and 
Finance Minister Arlene Foster as they launch 
the second Apprentice scheme.

Further information may be found at 

http://www.belfastlive.co.uk/news/belfast-news/youre-hired-students-given-chance-9558015 
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The Chemistry of the Associated Companies 
At our Associated Companies Dinner on 16 November, the Master Broderer, Commander Peter Mosse, responded on 
behalf of the guests with a novel and highly amusing view of the relative qualities of the four companies, as well as of 
our hosts - the Innholders’. Drawing on each company’s position in the order of precedence and the corresponding 
number of  elements in the periodic tables, his conclusions are below:

Mercers
No 1 - Hydrogen  ‘H’   Non-metal, primordial, 
GAS. Hydrogen Is the lightest element; the most 
abundant chemical substance in the Universe; 
highly combustible; found mostly in water, even 
produces water when its burned - a “ water-
former”.  It is a colourless, odourless, tasteless, 
non-toxic, non-metallic. Mostly exists in water 
form and it produces water when burned, hence 
name in Greek  - “water-former”. Hydrogen also 
dominates metals by making them brittle, fragile 
and weak. So Mercers can dominate metals, blow 
you up, drown or dissolve you!

So lets see how we others stack up to them

Masons  
No 30  Zinc  Transition METAL – Oh Dear! Zinc 
goes back to 3000 BC when it was used in Brass, an 
alloy of copper and zinc.  Alchemists burned zinc 
in air (zinc oxide) to make “white snow”, now used 
for protecting the skin in sun tan lotion.  Zinc has 
anti-corrosion properties so it is also used for iron 
plating, and you will find it in electrical batteries of 
course. Zinc has of course key importance to health 
too, so its used a lot in dietary supplements… but 
its also useful in deodorants (making us smell 
nice) and anti-dandruff shampoos.  We all need to 
have enough zinc!

But I’m afraid as a metal you are at the behest of 
the dominant Mercers.

Broderers  
No 48  Cadmium - Transition METAL, primordial, 
solid – another metal 

Oh Dear (again) but its also highly toxic. 
Now Cadmium is similar to zinc (Masons get 
everywhere), indeed it is a by product of zinc 
production. Like zinc it is also used for anti-
corrosion plating.  But it is soft, malleable 
(impressionable), ductile (yielding).  It is not 
soluble in water so safe from Mercers there and 
not flammable, although it may burn as a powder 
if you grind us down, but we will release toxic 
fumes, so toxic in fact that we are increasingly 
banned under European Restriction of Hazardous 
Substances, even post-Brexit! So, metal or not, us 
Broderers won’t go down without a fight.

Before I come on to the Cooks, I should perhaps 
mention the Innholders.

Innholders  
No 32 Germanium  (Not to be confused with 
geranium) Primordial solid.  METALLOID  Oh 
Dear (again, again). Germanium is a lustrous, 
hard metal and mined from the primary ore of 
zinc (Masons really do have a lot to answer for!)  It 
is used as a semiconductor and in fibre-optics but 
it is not essential to living things. It is insoluble in 
water (again safe from Mercers there) but it does 
have synthetic soluble forms which are irritating 
and a toxic, but not as much as the Broderers. 
Lustrous & irritating, I’m afraid you would appear 
to succumb to big H too.

Cooks   
So what about the Cooks – well at No 35 they are 
Bromine and are a LIQUID so they are the only 
non-metal element amongst us – despite spending 
so much time in the kitchen zinc!  And beware, 
Bromine looks sinister, like something from Dr 
Frankenstein’s laboratory.  It is a fuming red-
brown liquid that evaporates to a very smelly 
gas and its Greek name βρϖμος (Bromos) means 
“stench”.  However Bromine is highly soluble, so 
you don’t find much in the ground but in the sea 
and in brine pools in USA, Israel & China.  So that 
means Cooks have a watery chink in their armour 
I’m afraid! Bromine will fight off combustible 
Mercers because it is used in fire retardants and 
fire extinguishers and it also has an irritating effect 
on the eyes and throat, producing painful sores 
on skin. Now the earliest use of bromine was as a 
natural sedative for epilepsy in 1800s but it had a 
curious side-effect, it dampened the libido.   So it 
is rumoured that it was given to soldiers in Word 
War 1 and added to our tea at Dartmouth! 

So watch out, Mercers, you could certainly wash the 
Cooks away but with that stench of Frankenstein, 
even with the Masons’ Deodorant, and loss of 
libido I wonder if it is worth the risk.

So Mercers, we all bow to your dominance, by 
all means make us less toxic, less irritating and 
wash away our smells but we beseech you, please 
protect our libido!

Commander Peter Mosse
Master Broderer
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The Late Master’s End Of Term Report
‘All good things come to an end’ – a well known 
statement but nonetheless very true. My year 
finished on 16th November with the installation 
of Michael Thatcher as my successor. The last six 
months have flown by with differing functions 
at varying Livery Halls and at least half a dozen 
visits to St Paul’s Cathedral. Lest people think 
that everything takes place in the City, during 
the last few months I have been out of the City 
at least 9 times, ranging from Ironbridge in 
Shropshire to Tor Point in Cornwall.

I am pleased to report that on all my visits I 
have received a very warm welcome and on 
several occasions, I have been the Guest of 
Honour, especially with the three Services, not 
forgetting the RFA. I have also visited some of 
the charities where our support has been much 

appreciated.. In May, the Company held a 
briefing session in the Guildhall Club. This was 
only the second time that one had been held, 
the first having been some 6 – 7 years ago. It 
was an opportunity for members to be updated 
on the Cooks’ affairs as well as the chance 
for individuals to air their views. I urge all 
members to attend these occasions whenever 
they may be held.

As the oldest Master on the circuit, the 
reasons for that being generally known, I have 
been warmly welcomed with kindness and 
understanding. Sue joins me in thanking all 
members of the Company for their support 
and friendship in making my second tour as 
enjoyable and memorable as the first.

Don Hodgson

The family in the medal room at Armoury House 
l-r: Liverman Iain Blair, Suzi Blair, Sue Hodgson, Don Hodgson, Claire Blair, Alistair Blair, Georgie Pope
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The Worshipful Company of  Cooks’

Lecture at Pembroke College
Cambridge on 28th October 2016

Can the UK cook its way to better health? 
Prof Martin White, Centre for Diet & Activity Research, 
MRC Epidemiology Unit, Institutes of Metabolic 
Sciences and Public Health, University of Cambridge.

Professor Martin White is an academic in 
Cambridge whose field of interest is public 
health with a particular interest in how to make 
populations healthier. 

“For most of my career in public health I have 
held an interest in food: how what we eat 
influences our health, and how we can change 
what people eat to make them healthier. In the 
last five years, I have developed an interest in 
particular in cooking – whether being able to cook 
at home is an important influence on the food we 
eat, and whether we can use cooking as a means 
to promote a healthier diet, and thus health.

I have posed a question for my title, and I believe 
it is a challenging one. I did not ask, for example, 
whether you or I could cook our way to better 
health. I suspect that most of you in this room 
either can already or would be able to. But 
with my research focus on the population, I’m 
interested in the bigger public health challenge of 
whether we could change the way the nation as a 
whole relates to food and cooking, with a view to 
improving health.”

The question was answered in three steps: 

1. The relationship between diet and health 

2. The relationship between cooking and health

3. An exploration of whether we can change what 
people eat. 

Professor White set the context for his work with 
detailed statistical information on diet and health 
including the examples of obesity, type 2 diabetes, 
Mediterranean diet as well as effects of income.  
He showed some interesting statistics about diet 
and home cooking. For example, there is little 
difference between social classes in the percentage 
in each group who can genuinely cook (about 60%), 
or prepare meals from ready-made ingredients 
(90%). Affluent groups in practice spend less time 
cooking, and not unexpectedly men do less than 

women.  Higher fruit and 
vegetable consumption is one 
significant difference associated 
with better health in more affluent 
groups. An example of a significant improvement 
of diet and health in the last few years has come 
from a reduction in salt intake, most of this driven 
by lower levels in ready meals as well as from 
catering such as in schools.

He explained to us that it is surprisingly difficult 
to define “cooking at home” that can be variously 
defined to include a variety of meal types; from 
those prepared entirely with simple ingredients 
to a combination of ready-prepared foods, sauces, 
vegetables etc.  His research group was interested 
to know about the nutritional content of recipes in 
TV chef cook books and supermarket ready meals, 
both being potentially important and growing 
influences on home food consumption. They 
found that, in absolute terms, on average the TV 
chef recipes had more calories, fat, saturated fat 
and protein than the ready meals, and less fibre. 
They also compared their nutritional content data 
to work out where the recipes or ready meals 
would sit using the popular traffic light system. 
A higher number of the chef recipes were red on 
the four key nutrients, and ready meals were more 
likely to be amber on fat and sugar. Overall the TV 
chef recipes analysed seemed less healthy than the 
ready meals, but neither were particularly healthy.

Can cooking can be a vehicle to bring about change 
in diet? His group did a study to see whether such 
interventions existed and could be evaluated. Only 
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one seemed to be sufficiently well founded and of 
a scale and degree of sustainability that made it 
possible to evaluate and that was Jamie Oliver’s 
Ministry of Food. 

The course overall was very comprehensive and 
engaging for participants, albeit there were rather 
different styles of teaching employed by the 
trainers in different places. What was found was 
that course participants were at times confused 
by multiple messages and it was felt that those 
that focused on healthy eating could helpfully 
be separated from those that focused on cooking 
skills. So, some specific suggestions were made 
for improvement concerning both the nutritional 
messages and the behavioural techniques that are 
used to teach cooking skills. “We have had very 
productive engagement with the Ministry of Food 
concerning these suggestions and worked with 
them further developing the course”

So, what next? There are only some pieces so 
far in a very complex jigsaw puzzle concerning 
the importance of cooking for diet and health. 
Intervention on many fronts will be needed to 
improve the population’s diet and to reduce the 
huge burden posed by obesity and other chronic 

diseases. Intervening at the individual or small 
group level to improve cooking skills, even if 
very effective, will not by itself have a substantial 
influence on the population’s diet. Importantly 
everyone has a role to play in improving cooking 
and diet. For food and manufacturers, the 
imposition of sugar taxes and perhaps tax on 
other types of nutritional factors can play a role, as 
shown by Mexico’s success in reducing fizzy drink 
consumption with a sugar tax. Home cooking 
today is not just about “cooking from scratch” but 
ready meals or part-prepared meals are now much 
more significant, and in some ways manufactured 
foods can more easily be held to account in 
meeting nutrition standards set for them. We have 
already seen success in schools from introducing 
mandatory food and nutrition standards. Surely 
such policies could be replicated elsewhere for 
the benefit of adults? (e.g. across the public sector, 
in large employers, in higher education). Better 
training of all cooks in the principles of a healthy 
diet could help to achieve this, and the Worshipful 
Company of Cooks may even be able to play some 
role with this aim.

Past Master Peter Messent

l-r: The Master with Professor Martin White, The Rt Hon Lord Smith of Finsbury, (Master of Pembroke College) and Past 
Master Peter Messent following the lecture and presentation of a copy of the Cooks’ History to Lord Smith



22

C
l
e
r

k
’s

 Corner
C

l
e
r

k
’s

 Corner
Ladies and Gentlemen,

Another six months has rushed by and the new Master has taken the 

helm.  He has already planned three events for his year and many 

of you already know of the proposed visit to Leander Club at 

Henley on Friday 12th May.  The other events will be a St 

Emilion tasting and dinner at Westminster Kingsway 

College on Friday 17th March and an evening at the 

Savile Club in Mayfair on Friday 22nd September.  Please put 

the dates in your 2017 diaries now and the invitations to join the Master and Sandy 

will obviously be issued in due course.

Livery Briefings – please see the link to the latest Livery Briefing and in particular 

please note the City Briefing (page 3) that you are encouraged to attend.  Some Livery 

companies make attendance a condition before you can a Freeman, we don’t go that 

far, but everyone that has attended one has found it both useful and interesting.  

http://www.liverycompanies.info/library/livery-briefing/15-october-2016.pdf

Finally, there has been some discussion recently about the value and purpose of 

Common Hall, the two occasions in the year when the whole Livery comes together at 

Guildhall to exercise its right to elect the Lord Mayor and Sheriffs. This right to elect 

the officers in the City is one of only four clauses in Magna Carta that is still on the 

Statute Book – so if you are a Liveryman perhaps it’s a privilege worth honouring.   

The occasion itself is ceremonial and traditional, rather than a sparkling example of 

modern democracy in action – but be in no doubt that the Livery movement plays its 

part in generating the candidates, who then go through a rigorous appraisal process 

before they get to Common Hall – and of course the successful candidates then 

become influential ambassadors for London and the UK throughout the world.  

Two final points on this subject: you all swore when you became a Freeman that 

you would be ready and willing to come to all lawful summons, unless you had a 

sufficient excuse not to; and secondly, there is generally a really good lunch after 

the Guildhall ceremony is over. 

Peter Wilkinson
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Two items of historical interest have arisen recently. First, 
a Boundary Marker depicting the Company Arms and 
bearing the motto “VULNERATI NON VICTI” has been 
donated to the Company by a lady in Minehead. The marker 
measures 25cms x 24cms, and is made of cast iron, weighing 
2kgs. Honorary Freeman Dr Alan Borg, our historian, tells 
us that this is a property marker showing that a particular 
structure belonged to the Company. As our estates in the 17th 
and 18th centuries were quite extensive it is not possible to 
say where it came from unless it comes with a provenance. 
There is an identical marker on Ladylands Farmhouse in 
Surrey and probably others elsewhere. We know little of 
its provenance. The marker has been donated by Mrs Joan 
Jordan who shared a house with a Marjorie Canning in the 

1940s. When Marjorie went to Australia, she gave the marker to Mrs Jordan but there the trail ends. 
If any reader knows more about the Canning link, then please contact the Clerk.

Secondly, an historic menu has emerged. 
During research into Vintage Port, author 
Julian Wiseman found within records of 
the Worshipful Company of Gardeners a 
Cooks Company menu from an Associated 
Companies Dinner from 9 July 1913. It is 
interesting to note some familiar names!

Ed

Historical

The City Livery Club
An oasis in the City
Many What’s Cooking readers will be asking 
themselves what relevance the City Livery Club 
has to them? On October 27th Past Master Paul 
Herbage was installed as the Club’s Senior Vice 
President and if elected President next year will 
become the first Cook to have held that office. 

Established 102 years ago the Club aimed to 
offer a centre for anyone in the Livery to meet in 
pleasant surroundings and the conviviality of a 
member organisation open to Liverymen from any 
Company but with facilities that weren’t available 
to those in Companies without a hall. The Club 
with its motto – ‘Uniting the Livery and Promoting 
Fellowship’ – continues to uphold the traditions 
of the City of London, encourage the Livery to 
become involved in the elections of the sheriffs 
and Lord Mayor, and promote participation in 
the City’s governance, as well as fostering good 
fellowship through its social programme and 
active special interest Sections. 

Since its co-location with the Little Ship Club, at 
the end of Bell Wharf Lane (off Upper Thames 
Street) some 6 years ago it has been enjoying 
something of a renaissance. The Club currently has 
900 members and is always welcoming new ones. 
Full membership is available to any Liveryman or 
Freeman of any Livery Company and Associateship 
is offered to members of Guilds, Ward Clubs and 
other city related institutions. Spouses of members 
are entitled to join at a special rate, giving them 
personal access to the Club.  Members are free to 
use the Club’s facilities which include a members 
lounge, bar, and restaurant (with splendid river 
views) offering breakfast, morning coffee, lunch 
and afternoon tea on weekdays. The bar is open to 
members and their guests until 8pm in the evening 
except Tuesdays. Access is also possible to stay 
overnight in one of the cabins – ideal perhaps after 
a City Dinner. 

The Club has its own programme of events 
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during the year, a couple of formal ones – like 
the recent Installation Dinner attended by HRH 
The Duke of Edinburgh – and more informal 
visits. Often there is a short Club holiday overseas 
organised by the President. Undoubtedly one of 

the strengths of the Club are its Sections including  
Aero; City Face2Face discussions; Golf; History 
& Antiques; two Investment Clubs; Motoring; 
Music; Photographic; Shooting; Tennis; Wine ; 
Women in the Livery and Younger Livery and the 
reciprocal arrangements with other Clubs around 
the Country and overseas. Over the past few years 
the Company has been pleased to use the facilities 
of the Club for some of its Committee meetings 
and the ability to book to hold a meeting and 
have lunch at a  special rate is another privilege of 
membership. 

If you want to know more, why not look at 
the Club’s website www.cityliveryclub.com or 
feel free to ask me – I’d be happy to arrange an 
informal visit and if you wish to propose any Cook 
for membership.

Past Master Paul Herbage MBE CStJ

Books
Is it realised that Londonderry with its impregnable 
fortifications was built by the London Livery 
Companies? Is it known that a second Spanish 
Armada landed in Kinsale in 1601, with every 
expectation of gaining Irish rebel support to push 
the English out of Ireland? Had it succeeded, Ireland 
would have become a Spanish dominion. English 
involvement in Ireland was designed to subdue its 
dogmatically Catholic Gaelic chieftains and to prevent 
it becoming a bridgehead for foreign invasion of 
Britain. Attempts to impose English Government and 
the Anglican religion met with determined resistance 
from a native population alien in language, custom 
and creed. The English solution was to expropriate 
ancestral Gaelic lands and to settle them with waves 
of English colonists who would ‘civilise the natives’. 
These included Presbyterian arrivals from Scotland 
who were no more in sympathy with Anglican rites 
than the Catholic Irish.

Orders with cheques payable to Austin Macauley 
Publishers Limited  may be placed with Austin 
Macauley, CGC-33-01, 25 Canada Square, Canary 
Wharf, London E14 5LQ. 

ISBN: 9781786124562 (paperback) Price: £19.99 
ISBN: 9781786124555 (hardback) Price £25.99; 
Postage
£2.50 per book UK; £4.00 Europe; £5.00 worldwide

Tel: +44 (0) 207 038 8212
Fax: +44 (0) 207 038 8100

editors@austinmacauley.com
www.austinmacauley.com

Kindle version (From Amazon) Price £3.50
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Treloar’s at The Mansion House 
On 12 October Treloar’s Annual Gala Dinner was held at the Mansion House in the presence of  the school’s Royal 
Patron, HRH The Countess of Wessex GCVO.  Treloar’s  is one of the long-standing charities that the Cooks’ support 
and enjoy a close connection.  It was therefore no surprise that the Cooks’ table was quickly filled!

The evening started with a champagne reception 
followed by a welcoming address from The Right 
Honourable The Lord Mayor, Alderman The 
Lord Mountevans.  Once all were seated Jocelyn 
Watkins, Head of Music at Treloar’s, gave a brief 
welcome and introduced students Amy, Jamie, 
Henry and Mike to the stage who then gave 
wonderful performances of songs from the musical 
“The Lion King”.  Bethany Arnott, one of Treloar’s 
teachers, provided sign language throughout for 
the 210 guests and after a quick lesson, she then 
encouraged us to all join in.  The students were 
accompanied by the Royal Marines’ Concert Band 
Quartet and by the end, many in the room were 
singing, particularly “Hakuna Matata” which 
means “no problem”  or “ don’t  worry,  be happy”!

As this was a fundraising evening, there were raffle 
tickets to buy and in addition, an electronic silent 
auction which gave rise to serious competition 
throughout the room, with some winners and 
losers on the Cooks’ table! We were treated to a 
delicious meal of salmon tartare, cucumber, lime 
mousse, mascarpone, Tabasco gel, cranberry and 
pine nuts, followed by rump of lamb, harissa 
roasted parsnip, shoulder of lamb braised with 
spices, mint and pistachio pesto, mash potatoes, 
semi dried tomatoes pomegranate jus, topped off 
with pear and chocolate mousses, chocolate aero, 
baby pears, vanilla panna cotta, Poire William 
sorbet and raspberry gel, all   washed down with 
a select choice of wines! After dinner, HRH The 

Countess of Wessex gave a heart-felt, awe-inspiring 
speech on the work of Treloar’s revealing just how 
proud she is to be a part of the Treloars ‘family’. 
Furthermore, she encouraged us all to visit and 
witness for themselves the many wonderful things 
that happen at Treloar’s.

Stars of the Night with Teachers and Patrons

The final event of the evening was a live auction 
with a very encouraging and persuasive compère 
extracting from us what remained in our pockets 
bids for some wonderful auction prizes.  The 
evening raised a stunning net profit of £45,000 
which will help toward the work Treloar’s does in 
supporting each student to achieve his or her best 
in every aspect of life. 

A visit to http://www.treloar.org.uk will show 
what a wonderful place Treloar’s is and there are 
photos of the evening to be seen.

Assistant Virginia Bond
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  - an introduction -
“for quality products while building students’ skills”

In 1907 Sir William 
Purdie Treloar, then 
Lord Mayor of the 
City of London, set 
up a ‘Cripples’ Fund’ 
as his mayoral appeal 
and established a 
hospital and school 
in Alton, Hampshire. 
Since then, Treloar’s 
has steadily grown 
and developed, 
becoming one of the 
country’s leading 

providers of education, care, therapy, medical 
support and independence training for disabled 
young people. Times change, however, and 
students no longer learn such things as tailoring 
or leatherwork skills. Today we focus instead on 
using modern technology such as computers and 
the internet, voice recognition and augmented 

speech, developing independence and functional 
skills and, when it comes to TreloarPrint, how to 
work in a busy, successful and good quality print 
business. 

Set up in 2001 with the generous support of the Ian 
Karten Charitable Trust, TreloarPrint has grown 
year on year. We now complete thousands of jobs 
a year for a very wide range of customers and we 
consistently receive very positive feedback. We 
train students each year in ways that suit their 
future plans, and now we even employ a former 
student as our paid technical assistant.

Some comments from our students:

“TreloarPrint enables us to work in a realistic 
working environment that offers high quality 
design, print, copying and finishing services.”

“We can work alongside customers and discuss 
what they would like us to do. We also get 
the chance to get a qualification whilst being 
supported by our tutor and support staff.”

“We do business-related tasks like invoices, 
cost-estimating, and communicating with 
customers verbally and through emails.”

“We can work towards qualifications, learn 
practical functional skills and much more, while 
building confidence.”

“We can do NVQ units that fit us best.
I completed my NVQ Award in one year!”

“Customers use us because we offer high 
quality jobs at competitive prices, and it helps 
us gains skills and qualifications.”

TreloarPrint works 50 weeks of the year producing business cards, flyers, booklets and brochures, 
newsletters, letterheads, greetings cards, calendars, folded leaflets and more. During term time we also 
produce mugs, phone and tablet covers, canvas prints, T shirts, and photo gifts such as jigsaws, keyrings, 
bookmarks and shopping bags.

By working with TreloarPrint you will receive quality products at fair prices and with a personal service.  
You are also supporting young people with disabilities gain excellent work experience and qualifications.

Please get in touch to discuss how we can work with you.
print@treloar.org.uk                  Tel : 01420 547424                     www.treloarprint.org.uk               
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“The Rub of the Green”
- Company Golf -

A team from the Cooks’ Company played their annual team event against the 
ACC Officers’ Golf Society for the Duff Cup.  The match was played at South 
Winchester GC on 5th August in excellent golfing weather. As has often happened 
in recent years, the Cooks were ahead after the morning four balls. However, in the 
afternoon the ACC team proved too strong and came out as winners again.  We were 
delighted to welcome the Master who supported the team and welcomed all the matches at the 
18th green. As ever, the day ended with a reception and dinner in the RLC Mess at Worthy Down and as 
usual it was a splendid evening, on this occasion graced by the presence of the Master. Not for the first 
time Richard Herbage had the task of presenting the Duff Cup to the ACC and he thanked the hosts for 
making all the arrangements for yet another memorable and enjoyable day.

       l-r  Ray Lorimer, Tony Monk, Peter Messent, Nigel Shepherd                          Tea time for Cooks’ Golfers and Guests

The Cooks’ Golf Day was again held at Wildernesse GC in Kent on 16th September and organised by 
Bob Grainger. We were delighted to welcome Jo Baughan as one of the four guests who joined us for the 
day.  It was also a pleasure to have the Master and his wife Sue both join us for lunch as a measure of 
their commitment to Company activities. Three Messents, two Graingers and David Smith competed for 
the Price Trophy. Sam Grainger prevailed with 32 points so a new name is added to the list of winners. 
David Hewison, guest of Bob Grainger, won among the guests with 34 points.  The course was in excellent 
condition and we plan to return next year and hope to welcome more Cooks and guests to this friendly 
event.

Past Master Peter Messent

South Winchester Golf Club



28

and finally…

YOUR EDITOR NEEDS

Thank you to all those who have contributed to this edition. 
Without our readers’ support, ‘What’s Cooking’ will go off the 
boil! Contributions to the summer edition should reach the 
Editor no later than 

26 May 2017 
and should be sent to:

martin-armstrong@supanet.com

Edited by
Liveryman Martin Armstrong

Designed and printed by TreloarPrint
Treloar College, Alton GU34 4GL

print@treloar.org.uk   01420 547424
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Great Hospitality Show 2017
Worshipful Company of Cooks Supporting Talent in the Next Generation

Following its hugely successful inaugural outing at Hotelympia earlier this year, 
the College Canapé Competition will take place as part of the S a l o n 
Culinaire programme at the Great Hospitality Show 2017, which 
will run at the NEC Birmingham 23 – 25 January 2017. 

Worshipful Company of Cooks are delighted to sponsor 
this wonderful opportunity for the next generation to 
showcase their culinary and service talents during a “real-
life” event. On the evenings of Monday 23rd January and 
Tuesday 24th January, a college team will prepare a selection 
of canapés which they will serve with champagne to a VIP 
guest list of 60, in the La Parade des Chefs restaurant at the show.

The teams will comprise 10 students plus a team manager who will 
be judged by specialist teams who will look at both the kitchen operation 
and also how smoothly the service runs.

The kitchen judges will be looking at preparation skills, presentation of the food items, plus most 
importantly the taste of each canapé/cocktail food item served. Creativity, flavour, variety of ingredients, 
and skill will form a key part of the judging . Service judges will be looking at set up of restaurant, 
interaction with customers, professional service standards and knowledge of the items they are serving.

Salon Culinaire will comprise a full programme of competitions – Salon Display which will showcase 
some inspiring exhibits in various mediums; Live Theatre will host a fast moving programme of hot live 
cooking competitions, and the Skills Theatre which will contain a number of classes designed to hone the 
essential skills that chefs and service staff will need to progress in their career; plus La Parade des Chefs 
will have a junior team providing a 3 course lunch each day of the show. Further information about the 
show may be obtained at http://www.hospitalityshow.co.uk/salon-culinaire  




