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WHAT’SCOOKING
Issue no.51 Summer 2016

We arrived home in the early evening of 
the 10th March having been to a Garden Party at 
Buckingham Palace, slightly marred by showers, 
with HM, undeterred, smiling and unhurried in 
bright pink, chatting as she walked about. I then 
realised that I was exactly half-way through my 
year as Master.

During the first six months, Sue and I have dined 
at the Mansion House on three occasions in the 
presence of the Lord Mayor and I have also been 
the guest of several Masters in various Halls. An 
unusual invitation came early on from the Second 
Sea Lord to a Dinner in Nelson’s Cabin on HMS 
Victory. This was a truly memorable occasion; 
other guests included a French Admiral, a Bishop, 
the Head of the Diplomatic Corps and Lady 
McDonald together with the Prime Warden of 
the Saddlers’ Company with his wife. I attended 
two Military Dinners, one at Worthy Down 
and the other at Deepcut, and a buffet lunch in 
Albany Street Barracks preceded by a fascinating 
briefing from the Master General Logistics on the 
future deployment of the Forces. Other lunchtime 
occasions included lunch with HM Judges at The 
Old Bailey as guest of the Aldermanic Sheriff, a visit 

Master’s Half-Term Report
to the Proof House 
of the Gunmakers’ 
Company, follow-
ed by lunch in 
their Hall which 
I believe is the 
smallest of all the 
Livery Halls, thus 
restricting the 
numbers on their 
Court!  I attended 
two contrasting concerts, one given by the 
Musicians’ Company in St. Paul’s accompanied by 
three choirs and with an amusing address by Sir 
Richard Stilgoe. The other, hosted by the Tylers’ & 
Bricklayers’ at the Guildhall School of Music where 
performances were given by individual students.

On the home front, we had the City Food Lecture 
with an excellent summing-up by HRH The  
Princess Royal who had chatted to the Masters 
beforehand about her recent visit to the Falkland 
Islands. Our usual Candlemas Service was 
attended this year by the Lord and Lady Mayoress. 
The Lord Mayor had kindly offered to read a 
Lesson as he had had to 
miss our Civic Dinner 
due to an official trip 
to Brazil. The prizes 
at The Prizewinners’ 
Lunch were presented 
by General The Lord 
Dannatt, Constable of 
The Tower of London, 
who gave an inspiring 
talk to the prizewinners. 
And this was followed 
in March by our Armed 
Services Dinner where 
the guest of honour 
was General Sir Richard 
Barrons who spoke 
about the future role of 
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Master with General The Lord Dannatt, Sgt Alan Thubron 
& Cpl David Thomson at Prizewinners’ Lunch

(image courtesy of www.michaelosullivanphotography.com)

Master with Apprentice 
Zhane Greaves at Candlemas 
reception in Stationers’ Hall
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the Armed Forces. The 
Civic Dinner in April 
was attended by the 
Non-Aldermanic Sheriff 
Dr Christine Rigden who 
amused us with some 
scurrilous stories in 
the absence of the Lord 
Mayor.

Sadly, it is not all about 
wining and dining. Sue 
and I, accompanied 
by many other Cooks, 
attended the Memorial 
Service for Past Master 
Bryan Baughan, held 
in January at Sutton 

Vallence School where Bryan had been Chairman 
of the Governors. The School Hall was packed, with 
the service conducted by Past Master  the Reverend 
Keith Powell, ably assisted by the school choir.

The Lord Mayor, the Sheriffs and their consorts 
visit annually Treloar’s School in Alton, 
accompanied by the Masters who give support to 
the school (we help with the funding of a dietician) 
and Sue and I attended. It was both interesting 
and humbling watching students, all of whom had 
some form of disability, being taught various skills 
to help them to live as normal as possible lives in 
the community. The dedication of the staff was an 
inspiration to us all. In March half a dozen Cooks 
visited the Prince’s Trust in Kennington where 
I presented certificates to some disadvantaged 

individuals who had achieved various cooking 
skills. As with Treloar’s, the willingness and 
cheerfulness of the staff was so apparent. In May, 
the Company Briefing, the first for 6 years, was 
held at the Guildhall and was a great success due 
mainly to the various office holders who delivered 
informative and most interesting presentations.

One of my most enjoyable duties has been to admit 
to the Livery, the Freedom and the Hon. Freedom 
several individuals who wish to be involved in our 
Company.

Finally, a more detailed version of what I have 
been up to in the last 6 months is available on our 
website!

Don Hodgson

General Sir Richard 
Barrons addresses the 
Armed Forces Dinner 

Master with Lay Sheriff Dr Christine Rigden
(image courtesy of www.michaelosullivanphotography.com)

Combined Services Culinary Arts Team (‘CSCAT’) 
This year started off 
extremely well for the 
CSCAT Team with a 
Silver medal for the 
Team Buffet and a 
Gold, ‘Best in Class’ for 
the Parade de Chefs at 
Hotelympia, meaning 
that the Team also won 
the coveted Grand Prix 

– an exceptional effort on behalf of the Team 
members who put in many hours of practice 
to ensure success. The Company’s sponsorship 
has been most significant to this success. Three 
members of the Team (Corporal Liam Grime RAF, 
Team Captain, Corporal Ian Mark, RAF and Staff 
Sergeant Andy Saupe, Army) have appeared on 

the Great British Bake Off ‘Crème de la Crème’ 
getting through to the semi-finals and eliciting high 
praise from the judges for their show-pieces and 
miniature bakes. This success has thrust the Team 
into the limelight and has created some excellent 
spin-off publicity for the Team and its sponsors. In 
October, CSCAT will participate in Exercise Joint 
Caterer, at Shrivenham (11 to 13 Oct), which will 
be an excellent prelude to the Culinary Olympics 
in Erfurt, Germany, where the team deploys on 16 
Oct in preparation for the competition starting on 
22 Oct. They will be taking part in two classes, one 
on 23 Oct which is the Regional Team Buffet and 
one on 25 Oct which is the Community Catering 
Challenge. Next year marks the 20th anniversary 
of the formation of CSCAT.

@CSCAT_MoD 
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Shrove Tuesday this year was marked by the 
customary annual Lord Mayor’s Inter-Livery 
Company Pancake Races held in the Guildhall 
Yard. The event, organised by the Poulters’ 
Company with stalwart support from Warden 
Mark Grove’s The Cook and The Butler team, 
attracted the crowds to witness the thrills 
and the spills. The Cooks’ team, comprising 
Assistant Will Wright, Liveryman Alasdair 

Murdoch with his partner Jane O’Riordan 
(in the ladies’ race) and Liveryman Nigel 
Shepherd  participated with pride, passion, 
professionalism and plenty of panache yet just 
missed out on any of the prizes! Afterwards, 
Mark’s team helped to replenish expended 
calories by providing a splendid hot buffet 
lunch in the Guildhall Crypt. 

The Gallery beneath gives a flavour of the fun!

Pancakes in Pictures
“It matters not whether you win or lose, but how you play the game!”

Team Cooks
l-r Nigel, Jane, Alasdair, Will Will Alasdair

Jane
There but for the Grace of God! ...

Nigel
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Liveryman David Messent 
is the eldest son of Past 
Master Peter Messent 
and was admitted to the 
livery at the recent Civic 
Dinner. David graduated 
from the University of 
Nottingham with a BSc 
in Industrial Economics 
in 2010. He since founded 
Stillbloom Ltd (http://

stillbloom.com/) – a digital publishing company 
which now reaches customers in over 100 different 
countries. David is also a keen traveller; in January 
he flew to the Philippines and on his trip met some 
of his outsourced workers based in Manilla. In his 
spare time David enjoys kite surfing, squash and 
golf and hopes to help the Cooks’ Company pose 
a serious threat to other livery companies in future 
golf competitions!

Freeman Ian Faul was 
appointed Club Secretary 
of Brooks’s in July 2015 
having served in a 
similar role at The City 
of London Club, where 
he first encountered Past 
Master Bryan Baughan. 
Ian’s career in hospitality 
began in 1986 at The 

Carlton Club, where he completed a 5-year Club 
Management training scheme and studied during 
that time at Westminster College under the ever 
watchful eye of Past Master Bev Puxley. He then 
spent time at The Basil Street Hotel, The Royal 
Automobile Club and Boodle’s before joining The 
City Club in 2004. Ian lives in Kingston-upon-
Thames and on the rare occasions that the Club 
allows him a bit of free time, he enjoys taking his 
frustrations out on a little white ball that somehow 
always seems to have a will of its own. 

Freeman Bruce Grindlay 
is Headmaster of 
Sutton Valence School 
in Kent, where the 
late Past Master Bryan 
Baughan was Chairman 
of Governors for 14 
years, and was admitted 
to the Freedom of the 
Company at the recent 

Court and Prizewinners’ Luncheon. Bruce was 
Organ Scholar at Emmanuel College, Cambridge 
prior to completing a post-graduate MusB degree 
and teaching at the university. During university 
holidays, he worked in several restaurants which 
is where his love of cooking was fostered. He has 
taught in Wales, at Bedford School and, prior to 
his move to Sutton Valence, was Director of Music 
at Christ’s Hospital where he first became aware 
of the Worshipful Company of Cooks. Bruce is 
passionate about the transformational power of 
education and is keen to assist in furthering the 
Company’s charitable educational endeavours. In 
his spare time, Bruce enjoys cooking, reading and 
playing golf and he also hopes to frustrate other 
Livery Companies’ future golfing expectations!

Freeman Jack Kenyon is the only son of Peter 
Kenyon and grandson of 
Past Master Michael. Jack 
graduated in 2012 from 
his degree in Sport and 
Exercise Science at Oxford 
Brookes University. As a 
Funeral Director in South 
Buckinghamshire, he 
follows in the footsteps of 
6 generations of Kenyons 

before him. In his spare time Jack is a Personal 
Trainer and a semi-professional rugby player in 
the London National Leagues.

Spotlight
In this edition, we welcome and congratulate one new Liveryman, seven new Freemen, one Honorary 
Freeman and a newly-appointed Police and Crime Commissioner!
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Freeman Wally Vincent 
joined the then Army 
Catering Corps (ACC) 
as an apprentice chef 
in 1971, rising to 
apprentice Regimental 
Sergeant Major.  After 
his apprenticeship he 
served as a chef in  the 
UK & N Ireland and was 
then commissioned at 

Sandhurst in 1977, achieving the rank of Cdt Sgt 
before being commissioned into the ACC.  He  
served in the UK, Germany, Belize and Cyprus 
with short exchange tours in Australia and the 
USA.  He later transferred into the RLC, retiring 
in 1994 as a Major. Wally has since worked for 22 
years with some of the world’s largest support 
service providers for Defence, Healthcare, 
Education and commercial clients throughout 
the UK and overseas, as a divisional director.  
He also provided consultancy and ran his own 
hospitality partnership.  Now, he’s Secretary of 
the Special Forces Club in London, is an active 
hospitality professional, a Fellow of the Institute 
of Hospitality, Vice-President of the Reunion des 
Gastronomes and a Non-Executive Director of 
Guildford Cathedral Enterprise Board, yet still 
finds time for sailing, skiing, motorcycling and is 
learning to play the piano (again)!

Freeman Carl Henry 
‘Harry’ Lomas MBE BEM 
FIH joined the Army in 
1975 as an Army Catering 
Corps apprentice and 
served world-wide for 34 
years. Not to let the grass 
grow under his feet, in 
2011 he took on the role 
of Catering Cleaning and 
Waste Venue Manager 

at the Excel Centre for the 2012 Olympic and 
Paralympic Games. Harry is not shy when it 
comes to television – he has featured on Saturday 
Kitchen, Master Chef, Jamie’s School Dinners, the 
Channel 5 Combat Chef series and more recently, 
London Live. After the 2012 Olympics, Harry 
took on his most recent appointment as Executive 
Head Chef at the Prestigious London’s Country 
retreat, ‘The Grove’. He is a Fellow of the Institute 
of Hospitality, a Freeman of the City of London 
and a newly appointed Freeman of the Worshipful 
Company of Cooks. 

Freeman Jeremy Rigby 
CBE ADC is a RN  logistics 
officer who became an 
Honorary Freeman in 
2011 whilst in charge 
of tri-Service Defence 
Food Services. He joined 
the RN in 1980, serving 
worldwide in everything 
from Hong Kong patrol 
boats to frigates and 

destroyers, as well as all three aircraft carriers 
and a Royal Marine landing ship. Since 2012 he 
has been the Commodore running Portsmouth 
Naval Base, home to 36 of the surface Fleet’s 
warships and a work force of 13,000, supporting 
ship maintenance, barracks and a vast number of 
lodger units, including the historic dockyard with 
HMS Victory, Warrior and the Mary Rose. He will 
stay there pushing through the major capital works 
and transformation programme changing the 
Edwardian base to one that can receive the first of 
the two new super-carriers, HMS Queen Elizabeth, 
in spring 2017. He was appointed ADC to HM The 
Queen in 2012. His greatest achievement, however, 
has been arranging the affiliation between the 
Cooks’ and the newest warship HMS Duncan. 
A Swedish interpreter and keen long distance 
trekker,  Jeremy is also an enthusiastic, if not 
always successful, experimental cook (his beetroot 
and grapefruit terrine is best confined to history!)
STOP PRESS! We congratulate Jeremy on being 
made a CBE in the Queen’s Birthday Honours.

Freeman Mark Codgbrook, 
after a fulfilling, colourful 
and memorable 37 year  
RAF career, eventually 
retired in 2011.  The timing 
could not have been better 
as he landed a managerial 
catering position at 
Portland Sailing venue for 
the 2012 Olympic Games.  
This was an exciting and 

hugely enjoyable assignment  – planning, organising 
and delivering the catering and hospitality for the 
Olympians and workforce.  Then, Mark secured a 
position on the Salon Culinaire Management Team 
for Hotelympia and the NEC Hospitality Show 
– roles that ensure close personal and Company 
liaison with the Hospitality Industry. Mark and his 
wife Joyce live in Looe, surrounded by the stunning 
Cornish coastal scenery. However, expectations 
of a quieter life haven’t materialised! Mark found 
himself  working for a local team of builders, 
acquiring various practical skills – hard work but 
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very satisfying!  He continues to play tennis, swim, 
kayak, ski and of course, cook, but age is slowly 
catching up!

Honorary Freeman John 
Cash had enjoyed a full, 
30-year career in the 
Royal Navy before the 
opportunity arose in 2006 
to become Beadle to the 
Innholders’. Such was the 
fit that John was rapidly 
encouraged to apply to 
be our Beadle, as well. 
In addition, he has his 

own Toastmaster business, is Joint-Beadle to the 
Distillers’ and Ward Beadle to Dowgate. Thus, 
we have a most experienced and well-connected 
Beadle who has not only served his country and 
the Company with distinction but in the process 
has earned great respect. A more detailed account 
of what lies behind John is contained within the 
‘Profile’ on pages 8&9.

Honorary Freeman Peter McCall. After 34 years 
military service during which he  bemoaned 
politicians of every shade, something happened 
and Peter became one himself!  After serving in 
Sierra Leone last year, helping to lead the fight 
against Ebola, he returned to the UK in April 
having to start thinking about what he was going 

to do post-retirement in 
a rapidly approaching 
2016. Cutting a long 
story short, Peter found 
himself in competition 
with a Tory Peer and 
former Home Office 
Minister, and a long 
serving Councillor and 
Leader of the Tory Group 
on Carlisle City Council.  

The result – in October 2015, Peter was selected as 
the Conservative candidate for Police and Crime 
Commissioner (PCC) for Cumbria. Then, on 5 May, 
the good folk of Cumbria elected him to be their 
PCC with a comfortable 11,000 majority. Now, the 
hard work begins in living up to the manifesto 
promises and delivering the job. It is fascinating, 
meeting some fantastic people and engaging 
with the public, currently dealing with Appleby 
Fair and the biggest gathering of international 
travellers. In his earlier life, Peter was Regimental  
Colonel of the RLC but prior to that had been the 
Senior Army Caterer as Commandant of the Food 
Services School in Aldershot before moving it 
to the new location at Winchester. He is also an 
Honorary Freeman of the Carmen.

(all images except Peter McCall courtesy of 
www.michaelosullivanphotography.com)

National Lottery Helps Students Discover First World War  
Supply Chain 
Livery Schools Link (LSL) has won a £99,800 grant 
from the Heritage Lottery Fund (HLF) for the WW1 
project ‘Echoes across the Century’. This project 
aims to engage students with the heritage of the 
City Livery Companies by linking them, through 
the supplies and logistics that were needed at the 
front line, with the First World War. LSL has lined 
up 15 Livery Companies to work with 13 schools 
across London in a project enabling students aged 
7 to 17 to explore the supply chain. Students will 
learn about the history of these Companies, some 
dating from the 12th century and others more 
recent, to discover how the various trades and 
skills contributed during WW1. Students will 
reveal what they learn in artwork, working with a 
professional artist. They will meet and work with 
a range of professionals to better understand the 
wartime links to the Livery Companies. Following 
exhibitions in each partner school, all artwork 
created by the students will be curated for a major 
exhibition at the Guildhall Art Gallery in the 

summer of 2017. 
This 3-month 
exhibition, open 
to the public, 
will facilitate 
a series of 
events revealing to a wide audience the Livery 
Companies’ heritage and  role in the supply 
chain.  A huge team of volunteers, teachers and 
students will now begin their journey through this 
fascinating world, thus far largely undiscovered. 
The artwork and a book about “Echoes across the 
Century” will provide a lasting legacy to this HLF-
funded project. 
Discover more about the Heritage Lottery Fund at  
www.hlf.org.uk    or         @heritagelottery 
The Cooks’ Company will work in conjunction 
with the Bakers’ and the Clerk will be looking for 
volunteers to assist in this project.

Peter Wilkinson
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Hotelympia 2016
by Freeman Harry Lomas

Hotelympia 2016 was held at the Excel exhibition 
centre in Docklands and the Worshipful Company 
of Cooks, as always, sponsored one of the premier 
competition classes. This year classes included the 
Junior Rump of Lamb. The competition was won by 
Michael Carey from the Glasshouse Restaurant at 
the Grove, London’s Country Estate. Upon hearing 
the categories available for this year’s Hotelympia 
2016, he immediately went for the Junior Lamb 
Class and said, “unfinished business!” Michael 
previously took a silver at the NEC 2015 and silver 
at Hotelympia 2014 so his personal quest for gold 
was unstoppable. With his own personal mission 
to capture what he truly wanted, Michael was the 
model chef on how to approach a competition; his 
hunger and desire and to be the very best alone 
was hugely impressive.

To put this article into perspective, a little about 
Michael.  I spotted this young man who was in 
need of a break in life when he came for a job at the 
Grove. In the three years he has been working here 
he has attained a Modern Apprentice qualification 
and just been promoted to Demi Chef under the 
tutelage of Freeman Mark Sweeney, Head Chef in 
the Glasshouse. Michael’s attitude to competition 
is incredible, the week before Hotelympia he took 
a week’s holiday to hone his culinary skills, perfect 
his timings and produce a dish that went on to be 
unmatched on the day. This is simply because he 
followed all the instructions before him and was 
proof why culinary books and the recipes in them 
truly work, as he never veered from the script and 
performed to be a worthy winner and the greatest 
example to all.

Nineteen young chefs 
took part in this first 
early morning Junior 
Lamb Class in the 
Salon Culinaire live 
theatre. In a tightly-
fought contest, Michael 
really impressed the 
judges with his Pan 
Seared Lamb Rump 
with Smoked Garlic 
and Potato Puree, 
Roast Butternut Squash, Thyme and Butternut 
Squash Puree, Crispy Kale, Pea and Edamame in 
Mint Butter and Lamb Jus. He truly excelled under 
the time restrictions that resulted in a perfectly 
executed dish, seasoned to perfection, packed with 
delicious textures and  flavours to match.

Finally the Junior Lamb results were announced; 
one by one the competitors went up to receive 
their awards. For Michael, who had been sitting 
anxiously all day with his family waiting for the 
award ceremony to take place, it felt like an age. 
Then the big announcement, “Gold Medal Best In 
Class, Michael Carey”. He jumped so high! His 
greatest and most proud achievement and now 
winner of the toughest culinary competition in the 
UK! With the biggest smile, he received his award 
from Hotelympia’s Chef Director, Steve Munkley, 
and our Master, Don Hodgson, as the Company 
was sponsoring this event as well as the Hospital 
Cookery Challenge class. Michael’s Gold Medal 
Best In Class was very well earned.

Freeman Harry Lomas
Executive Chef, The Grove
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PROFILE Honorary Freeman
   John Cash MBE
   ‘Ten Years A Beadle’
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A FAMILIAR FIGURE within the Company, 
our Beadle, John, is always with us at Company 
meetings and functions, yet few will know much 
of his background. 

Born a Lancastrian, from Oldham, John spent his 
early years there until enlisting in the Royal Navy 
in 1976 as an Assistant Steward, at the tender 
age of 18. During a 30 year career he visited 57 
different countries, transiting every sea and ocean 
in the world as well as all the major canals, aboard 
every type of ship. Things turned out well for 
John. He was quickly recognised as a man with a 
future and was selected for service on the personal 
staffs of 8 admirals, running residences at home 
and abroad. Interestingly, one of those admirals 
had a daughter who was being courted by a 
then young Sub Lieutenant Grainger! John saw 
active service in the Falklands, the Gulf, Adriatic 
and Sierra Leone and such was his outstanding 
performance, he was honoured in 2007 by being 
made an MBE. His final appointment was to have 
been as one of the Logistics Fleet Warrant Officers 
but the opportunity to apply to become Beadle to 
the Innholders’ was too good to miss! 

This was a springboard for John as in 2007 John was 
quickly snapped up as Beadle to the Cooks’, before 
starting his own toastmaster business – officiating 
at numerous weddings, private functions and 
charity events including a major dinner in the 
knave of St Paul’s Cathedral. Not content with 
this, John is also Ward Beadle to Dowgate and 
joint-Beadle to the Distillers’ Company. So, with 
his close involvement with  Innholders, Cooks and 

Distillers, John 
should never find 
himself lacking 
creature comforts 
– providing he 
doesn’t mind 
a n n o u n c i n g 
himself! Tradition 
and practicality 
help to make the 
roles of Beadle to 
the Innholders’ 
and to the Cooks’ 
a good fit as all 

the Cooks’ silver is stored at Innholders’ where 
the majority of the Company’s functions are 
held. Furthermore, with Freeman Herbert Berger 
in charge of the catering, things have gone from 
strength to strength during John’s 10 years. There 
have also been welcome opportunities to work 
in other halls and with other catering teams, 
combining fun with professional interest and 
enrichment.

As for memorable moments, the Master’s arrival 
for the first time at the ‘Great Chair’ has always 
been a point of interest and amusement to John. 
The experience is a steep learning curve for some, 
although both the current Master and  Second 
Master have the advantage over many previous 
incumbents. John’s earnest advice to all Renter 
Wardens and Wardens is to take note and realise, 
where music and speeches are concerned, what 
works and what doesn’t! They should also 
familiarise themselves with the secret passage from 
the Upper Court Room to the famous ‘watering 
hole’ and note that any delay in getting down 
to the receiving line at the reception, means that 
guests must be held back from the Champagne 
by the Beadle and his faithful staff! There have, of 
course, been a few embarrassing moments, too! 
Being distracted while preparing to announce the 
Lord Mayor, resulting in complete brain failure, 
was one such incident while another, still too 
painful for John to recount, was 500 years in the 
making and involved (or didn’t as it happened!) 
a pianist! 
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The Beadle does not really have a free hand in 
anything which is probably for the best, given that 
John understands it was one of his predecessors 
who burned down the last Cooks’ Hall, after having 
a free hand in the wine cellar! On a more serious 
note, the Beadle is the public face of the Company, 
with far wider responsibility than merely making 
sure that all the members of the Company are in 
the right place at the right time. Often, the Beadle 
finds himself meeting and greeting Company 
guests who have no knowledge of the Livery or 
indeed of the Company. For John, all the functions 
and duties are important and memorable. One he 
will never forget is Candlemas 2009 when heavy 
snow severely hampered travel and attendance 
and only about 20 members were able to get to 
Church and to Ironmongers’, from a guest list of 
115! On that occasion, John shared the top table 
with the Master, Hugh Thornton, who went round 
the buoy for a second time, becoming a Past, Past 
Master!

John’s commitments in the City restrict the time 
that he can spend with his family at Hutton, a small 
village near Weston-super-Mare, where he and 
his wife, Carol, (who is often to be seen helping 
John at Innholders’) have lived for 31 years, in 
only their second home. This is shared with their 
daughter Reanne, next door to son Ben, daughter-
in-law Michelle and two grandchildren, Cooper 
(3 years) and Juno (6 months). When at home, 
John much enjoys the outside world, especially 
his garden and a large allotment, complete with 
a poly-tunnel, shared with his neighbour who 
keeps an eye on things in John’s absence. John 
is also a keen sportsman with a particular and 
long-standing passion for football. In his school 
days, John captained the soccer team and without 
knowing that fact, readers would be hard pressed 
to identify John in the team photograph above! 
John is an ardent supporter of Manchester City FC 
– through good times and bad – for whom the skies 
are really blue just now! When the opportunity 
presents, John is often to be found at Wembley, 
sitting in the Warden’s wonderful seats! 

John and Carol are dog lovers, too, and ‘Dudley’ 
and ‘Daisy’ are sometimes to be seen at Innholders’, 
frustrated at being constrained at the end of a lead, 
unable to run amok on the streets of London and 
missing hugely the green Somerset countryside 
that they share with daughter Reanne’s four horses 
and son Ben’s dog! John’s other loves are music, 
good food and wine. His time in Gibraltar led to a 
love of Spanish Tapas, enjoying food served simply 
and in small portions, preferably in the company 
of family and friends and in the heat of the Med! 

As to whose company he would most enjoy at 
dinner, John would have loved to have shared a 
table with Hugh Balfour who was Captain of HMS 
EXETER from 1981 to 1983. Sadly, he died too 
young and John will never have the opportunity in 
old age to learn how he had felt and thought about 
his role in command, throughout the Falklands 
conflict. He was the only captain to have taken a 
Type 42 Destroyer from the start to the finish of the 
war, without sustaining any casualties or damage. 
In recognition of such service, he was awarded 
the same campaign medal as John, yet deserved 
so much more. The ship fought throughout the 
conflict in a very different style to that for which 
they had been trained. Captain Balfour’s unique 
style of leadership was probably the reason why 
the ship performed so well. In addition to shooting 
down two unidentified aircraft, possibly Russian 
reconnaissance aircraft, he was decisive when it 
came to protecting the ship’s company. It would 
have been a great dinner.
So, even after 10 years, life working for the Cooks’ 
continues to be refreshingly enjoyable and as 
much fun as ever. For John, the icing on the cake 
has been his appointment as Honorary Freeman 
but he has no intention of retiring and feels that he 
would like to continue until aged 85 or beyond – 
just another 27 years to go! You have been warned, 
unless of course he burns down another Hall!

From John Hurley 1665 to John Cash 2016 and 
beyond!

Editor’s Note:  We are most fortunate to be served by 
such a charismatic, respectful and capable Beadle and 
I must take this opportunity to record just how very 
grateful we are for John’s tremendous contribution to 
the smooth and efficient running of the Company. Well 
done John! And remembering that “Behind every great 
man is an even greater woman”, our thanks also go to 
Carol for keeping John focused and smiling!

John and the school football team
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Changes are happening.  
Past Master Oliver 
Goodinge has been 
the Representative 
Governor to Christ’s 

Hospital for The 
Worshipful Company of 

Cooks for the past 11 years.  
After all his good work he 

felt it time to hand over the 
baton.  I am delighted to have been 

approved by the Court to take over this role.  I 
had the privilege of going to the school at the 
end of April to meet our two presentees, Matilda 
Slade (pictured on the right) and Katrina Millett.  
Matilda is currently in year 13 taking her A levels 
and Katrina is in year 11 taking her GCSEs.  I had a 
lovely tour of the school shown round by Katrina, 
and then Matilda and my niece, currently Head 
Grecian, joined us for lunch (a ‘Grecian’ is a 6th 
form pupil who in the final year has demonstrated 
outstanding academic performance in more than 
one subject).

On Saturday 28 May I visited the school again, this 
time for the year 13 prize-giving day.  What an 
honour to be a part of such a day!  I was there on 
behalf of the Cooks’, since The Master was at Horse 
Guards Parade and Museum for the day, as well as 
for my family.  The day started with the arrival 
of the Lord Mayor Jeffrey Mountevans and his 
entourage entering the chapel for a 10.30 service.  
I was looking out for Matilda and realised I was 

seated behind 
her family!  Being 
head chorister, 
M a t i l d a 
performed a 
solo during the 
service – what a 
heavenly voice!  
After this, coffee 
was served and I 
was able to spend 
a little time with 
Matilda and her 
family and also, 

Katrina joined us.  Just time for a quick catch up 
on how all the exams were going, quite well it 
appears, and then outside to watch the Marching 
Band Parade.  The whole school paraded with 
“Eyes Right” past the Lord Mayor and dignitaries.  
This led on to the Prize Giving in Big School, 
yet another of the beautiful buildings. Finally a 
delicious buffet  lunch for all, back in the dining 
room where everyone was able to chat and mingle 
with students, staff, families, the Lord Mayor and 
Sheriffs.

I look forward to staying in touch with Matilda 
and following her progress – she has been offered 
a place at Leeds University where she plans to 
study History – and also support Katrina through 
years 12 and 13 when she will be studying the 
International Baccalaureate.

So much to write, so little space. More changes 
are happening with a new Head Master starting 
this coming September and the plan of a sculpture 
to be erected on the site of the original school in 
London.  

Watch this space for more about Christ’s Hospital 
School, “ A School Like No Other”

Assistant Virginia Bond    

Christ’s Hospital School in Horsham

The WCC badge worn by presentees
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HMS DUNCAN is a Type 45 
Destroyer and is the newest 
operational warship in the Royal 
Navy. The Cooks’ Company is 
affiliated with HMS DUNCAN and 
lots of information can be obtained 
from the Cooks’ website, HMS 
DUNCAN’s website, and our very 
own Warden, Mark Grove, who 
keeps in close touch with all that 
goes on. The ship left Portsmouth in 
March 2015 on her maiden voyage 
to the Arabian Gulf where she spent 
7 months providing surface and air 
defence to the US aircraft destroyer 
USS Theodore Roosevelt in their 
mission of airstrikes against ISIL.  
She arrived back in Portsmouth to a 
hero’s welcome on 27th November 
2015 and this month marks the centenary of the 
Battle of Jutland, the most significant Naval battle 
of the First World War, and largest sea battle in 
terms of scale of all times. Commander Charles 
Guy, Royal Navy Commanding Officer HMS 
DUNCAN, took command of the ship in February 
2016 and sailed her up the Thames arriving at 

Thames Quay in West India Dock, arriving on 
20th May, marking the first port of call for the 
Battle of Jutland Commemorations.  Great skill 
was required to navigate into Canary Wharf with 
only 8 inches to spare on either side. On 23rd May 
there was a cocktail party on the flight deck and 
a tour of the ship.  We were delighted that the 

Warden had advised that trousers 
and flat shoes were in order as the 
steps are very steep and also after 
a gin and tonic or two, flats were a 
very good idea! Highlights were a 
capability demonstration in the Ops 
Room simulating a potential threat 
and deployment of missiles in self 
defence.  The crew all wore Flash Gear 
covering their faces similar to racing 
car drivers for protection.  We also 
watched the ceremony of lowering 
the flag at sunset, accompanied by 
a piper, not to mention that Sir Ben 
Kingsley was on our tour!  There 
was lots of interest in the Wild Cat 
Helicopter on the flight deck and 
Rhydian, the pilot, was on hand to 
explain all that goes on in the cockpit. 
Our Warden did his best to find the 
Cooks’ Crockery in the Ward Room 
but we were advised it had been used 
for lunch and not yet put safely back.  
A truly memorable evening!

Virginia Bond 

HMS DUNCAN at Canary Wharf
by Assistant Virginia Bond

CO Cdr Charles Guy with Past Master Bob Grainger, Assistant 
Virginia Bond and Liveryman Alexandra Horrocks-Taylor
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This year, Candlemas was celebrated, unusually, 
but poignantly, at the Guild Church of St Botolph 
without Bishopsgate. As usual, Past Master The 
Reverend Keith Powell led the Service during 
which he focused our thoughts on the family. 
Having reminded us that in the reading from Luke  
Jesus had enjoyed both an earthly and a heavenly 
family and encouraged us to be his loving disciples 
and a part of his ‘church’, Keith explored the 
meaning of that word.

After encouraging mental images of cold, draughty 
and sometimes leaky buildings, Keith drew us to 
the three main biblical descriptors of the Christian 
church – ‘The people of God, the body of Christ 
and the family of God’. In combination, The Holy 
Trinity of The Father, Son and the Holy Spirit, 
exist in perfect unity, harmony and 
love from which was born creation. 
In spite of that being tarnished by 
sin or evil, Keith then directed our 
thoughts towards our status within 
God’s family as well as the parallels 
with the cohesion and traditions 
that have long existed within the 
Worshipful Company of Cooks. 

The use of the Church of St Botolph 
without Bishopsgate was an 
appropriate venue for the Service. 
It is the the home of the Honourable 
Artillery Company of which the 
present Master is a long-serving 
member as was his late son, Mark, 
whose funeral was held at the church. 
Mark would have been Master this 
year but the Cooks unanimously 

invited his father to take his place and to keep 
it in the family. The Cooks’ had also recently 
lost another faithful, generous, good-humoured 
and enthusiastic family member in Past Master 
Bryan Baughan. One of his lasting legacies was to 
sponsor the production of a booklet, “Graces and 
Flavours” – a compendium that underlines neatly 
the Company’s long tradition of eating together as 
an extended family. As within any good Christian 
family, the Company includes at Candlemas any 
orphans as well as Past Masters’ widows and 
Keith welcomed especially, on behalf of all the 
Company, Jo Baughan who had come with her 
son, Michael.

Closing his address, Keith prayed that “This 
wonderful and Worshipful Company of Cooks 

upholds the qualities bestowed on 
Jesus by his two families – to be 
strong to strengthen those in need, 
to be wise in our decisions, that we 
might bless others and be full of 
grace as a Livery, as a Company and 
as a family.”

Having whetted our spiritual 
appetites, Keith then joined with the 
Master and 113 other members and 
guests at Carpenters’ Hall for an 
excellent lunch, cooked and served 
by Warden Mark Grove’s ‘The Cook 
and the Butler’ team under the 
watchful and expert supervision of 
The Beadle, John Cash. 

Ed

Candlemas 2016 - ‘A Family Service’
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The  2015  Associated  Companies'

Carol Service  was  hosted  by  the
Masons' Company and held at The

Tower  of London  in  the  Chapel
Royal.  Originally  a parish  church,

the  Chapel  was incorporated  into
the walls of the castle during Henry

III’s expansion. It has been rebuilt at
least  twice,  once  in  the  reign  of

Edward  I,  and  then  again  in  its
present form in Henry VIII’s reign. 

Three  queens  of  England,  Anne

Boleyn, Catherine Howard and Jane
Grey, and two saints of the Roman

Catholic Church, Sir Thomas More
and  John  Fisher,  are buried here.

Their  headless  bodies  were buried
under  the  nave  or  chancel  without

memorial  until  the  19th  century
when remains  found  in  the  nave

were re-interred in the crypt.

The  chapel  also  has  many

monuments which  commemorate
officers and residents of  the Tower

who worshipped here. It  remains a
place  of  worship  for  the Tower’s

resident  community.  After  the
service, refreshments were served in

the  adjacent  Officers'  Mess  of the
Royal Regiment of Fusiliers.

The Chapel Royal

Ed

The 2015 Associated Companies’ Carol 
Service was hosted by the Masons’ 
Company and held at The Tower of London 
in the Chapel Royal. Originally a parish 
church, the Chapel was incorporated into 
the walls of the castle during Henry III’s 
expansion. It has been rebuilt at least 
twice, once in the reign of Edward I, and 
then again in its present form in Henry 
VIII’s reign. 

Three queens of England, Anne Boleyn, 
Catherine Howard and Jane Grey, and 
two saints of the Roman Catholic Church, 
Sir Thomas More and John Fisher, are 
buried here. Their headless bodies were 
buried under the nave or chancel without 
memorial until the 19th century when 
remains found in the nave were re-
interred in the crypt.

The chapel also has many monuments 
which commemorate officers and residents 
of the Tower who worshipped here. It 
remains a place of worship for the Tower’s 
resident community. After the service, 
refreshments were served in the adjacent 
Officers’ Mess of the Royal Regiment of 
Fusiliers.

The Chapel Royal
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The Associated Companies Junior Members’ 
Dinner was held on Wednesday 6th April 2016 at 
the Fusiliers’ Mess at HM Tower of London. The 
aim of these events is to bring together younger 
members of the Associated Companies so that we 
can get to know each other before we meet each other 
on the Court. This was the third Junior Members’ 
Dinner, the first having been held at Paternoster 
Square and the second also at the Fusiliers’ Mess. 
Some of us may feel rather flattered by the epithet 
‘younger’ but we don’t let that get in the way of 
enjoying a good meal and social occasion! On this 
occasion, the Cooks’ were represented by Assistant 
Virginia Bond accompanied by her husband Neil, 
sisters Emma and Virginia Cleugh, brothers Toby 
and Sam Grainger and Charlotte Kenyon. We 
were joined by six Broderers, thirteen Masons and 
nine Mercers. We were greeted on arrival by Giles 
Clapp, the jovial and urbane Masons’ Clerk. Giles 
used to serve with the Princess of Wales’ Royal 
Regiment, which has offices on the first floor of the 
Fusiliers’ museum, which enabled him to arrange 
the fine venue for our meal. 

Champagne was served as we wandered, chatting, 
through the Fusiliers’ museum. The museum tells 
the story of a British infantry regiment raised at 
the Tower of London in 1685, motto “The old and 
the bold”. The museum follows the Regiment from 
its formation to the present day. The story is told 
through the fascinating personal experiences of 
individual officers and soldiers and draws on the 
museum’s rich archive of war diaries and personal 
letters as well as its diverse collection. From a 
personal point of view, I found this particularly 
interesting because my grandfather, Colonel 
Wynne Durham Kenyon OBE (Master of our 

Company in 1954) joined the 3rd London 
Regiment in 1924, retiring in 1947 from 
the command of 625 LAA Regiment. I 
was delighted to be seated next to Major 
Neil Budd, a Liveryman of the Mason’s 
company, who is writing an essay on the 
history of the regiment and had recently 
come across a Colonel Kenyon in his 
research. I’m hoping for an update from 
Neil at some stage! I wasn’t the only one 
to establish a connection. Virginia spoke 
to Freeman Mason Andrew Phillips, who 
she discovered lives very close to her. 
Andrew is a Mason who bought a small 
company near Gatwick 5 years ago and 
specialises in granite and fitting kitchens. 
There were a number of guests without 
connection to London or the livery and we 

enjoyed enlightening them about the Associated 
Companies.
Peter Mosse, Broderer, said a few words of 
thanks towards the end of the evening for the 
organisation of the event. He told an amusing 
anecdote connecting our companies: something 
to do with the cooks’ and a cooking pot, the 
masons’ and getting stoned, the broderers’ being 
stitched up and the mercers’….none of us can 
quite remember unfortunately but it was very 
good! As we emerged into the night and wandered 
across the cobbles, a Yeoman Warder waited to bid 
us good night and locked the gates behind us. I 
was once again  reminded how fortunate we are 
to have the opportunity to visit these fabulous, 
historic venues, free of crowds. 

Do look out for future events and contact the Clerk if 
you’d like to get involved. They’re fun and relatively 
informal and provide an excellent way to make new 
contacts across our Associated Companies while 
enjoying a very good meal. And you don’t need to 
be that ‘young’ in years to qualify!
Charlotte Kenyon

Associated Companies Junior Members’ Dinner, 6 April 2016
By Liveryman Charlotte Kenyon
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The Worshipful Company 
of Cooks of London is proud 
to support the Great Fire 
350, which marks the 350th 
anniversary of the 1666 Great 
Fire of London. Throughout 2016, 
City institutions will join in the 
commemoration with a variety 
of events including exhibitions, 
concerts, lectures and tours. At 
the centre of this commemorative 
season will be London’s Burning, 
running from 30th August to 4th 
September 2016. A festival of arts 
and ideas produced by Artichoke, 
with founding sponsorship from 
the City of London Corporation, 
major support from Arts Council 
England, and many of the livery companies based 
the Square Mile, it will highlight a catastrophic 
moment that had a lasting impact on the 
architecture, outlook and infrastructure of the City 
of London. Through the vision of today’s artists, 
writers and thinkers it will reinterpret the Great 
Fire and what it means today. More detail is at 
http://www.visitlondon.com/greatfire350  

@GreatFire350  

‘Great Fire 350’
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Undressing the Dress Code
by Assistant Virginia Bond and Liveryman Alexandra Horrocks-Taylor

As your pour mémoire sits on the mantle piece with 
the date getting ever closer, the inevitable question 
arises, what on earth do I wear?  Easy if you are 
a gentleman, out comes the white starched shirt, 
stiff waistcoat and tails. However, Ladies’ attire on 
white tie occasions is much more complicated. 
You will need consider whether your outfit is 
suitable, eg Can I sit in it and eat several courses? 
Is it ‘manageable’ in the Master’s generous 2¾  
minute comfort break?!  Can I dash for the last 
train home? To prevent any embarrassing faux 
pas on the night we have put together a simple list 
of our findings to guide you to turning up in the 
correct dress. 
• Your dress should be long; floor length is 

required but ankle length is perfectly fine     
and helps to avoid tripping up. Shorter dresses 
or trousers, no matter how smart, are not  
acceptable!

• It is traditional, but certainly not essential, to 
show plenty décolletage!

• To maintain modesty shoulders 
should be covered. Using a 
bolero, stole or similar is a   
simple solution to making an 
otherwise unsuitable dress, 
suitable. 

• Tiaras may be worn, 
however, only by 
married women!

• Long evening 
gloves are optional 
but nowadays more 
commonly seen in 
‘Downtown Abbey’.

• Evening bags should be small, elegant and as 
sparkly as you like (don’t forget to  
switch off your phone)!

• Jewellery can be seriously striking, including 
all your fancy and expensive diamonds  
and cubic zirconia.

Sources : Debretts, Clerks’ Almanac, William Hanson
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Prizewinners’ Lunch  2 March 2016
by Kathryn Miller MSc

I was introduced to the Worshipful Company of 
Cooks through its relationship between its Charity 
Committee and City University’s Centre for Food 
Policy. I started a part-time Masters in Food Policy 
at City University in 2013 and graduated in January 
2016. I was delighted to be awarded the MSc Food 
Policy prize for my dissertation which aimed to 
examine access to gluten-free food for people 
with coeliac disease in deprived areas. The project 
highlighted the shopping patterns and barriers 
to accessing food in lower socioeconomic groups 
as well as the issues faced by people with coeliac 
disease in strictly adhering to a gluten-free diet. I 
used a street-by-street survey to collect data on 
the availability of standard gluten-containing and 
gluten-free bread in food shops in three deprived 
areas in Aylesbury, Buckinghamshire. The results 
were then mapped to show the comparative access 
to food for people with coeliac disease, and without.

Winning the dissertation prize also meant 
an invitation to the Court and Prizewinners’ 
Luncheon on Wednesday 2 March, a memorable 
event that I will remember for a very long time. The 
lunch took place at Innholders’ Hall, a beautiful 
building in the City, and began with meeting some 
of the other prizewinners and Past Masters. The 
food and wine served was the best I have probably 
ever encountered! Every course was delicious and 
presented beautifully. I was seated between The 
Master, Past Master Don Hodgson and Past Master 
Graham Price and learnt a lot about the history of 
the Company as well as discussing the importance 
of gluten-free provision for people with coeliac 
disease. I would like to thank everyone I met at 
the lunch for such a lovely welcome and for such 
a fabulous day.

Front row l – r: AB Steward Hannah Powell (RN Junior Steward of the Year); General The Lord Dannatt; Master; 
Kathryn Miller (MSc Food Policy Dissertation Prize);

Back Row l – r: Jason Slater (City & Guilds Grainger prize); SAC Luke Halstead (RAF Junior Chef-of-the-Year); 
Ldg Steward Theophilus Toney (HMS DUNCAN Sailor-of-the-Year); Leading Chef Andrew Durham (RN Senior 
Chef-of-the-Year); Sgt Paul Henderson (Army Senior Chef-of-the-Year); SAC Gareth Melling (RAF Caterer-of-the-
Year); Michael Gillies (City&Guilds Grainger prize); CPO Chef Lee Brooker (RFA Chef of the Year)
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This edition of Clerk’s Corner starts with a report of the successful 
Company Briefing held at the Guildhall Club in the middle of May.  
Nearly 50 members of the Company heard a series of presentations by 
the Treasurer and Committee Chairmen, covering the finances of the 
Company, the work of the Charity and the Assistance of Cookery 
Committee’s plans for the future.  The consolidated powerpoint 
presentation is available on the website at www.cookslivery.
org.uk, so please take a few moments to look at it and if you 
have any questions afterwards, do get in touch with the 
relevant Committee chairman or me.

One of the themes that came through during the 
evening was the desire of people to be more involved with 
the Company and its members.  So once again, I would ask you 
to let me know if you have any skills or competencies that you would be willing to 
share with other members.  I did try this a few years ago but had only a handful 
of replies.  We have a wealth of talent within the Company (cookery – obviously), 
finance, leadership and management, legal, mentoring etc. and I would be delighted 
to advertise the expertise of members on the website for others to draw on, or just to 
keep a database for enquiries. 

The other key theme was communications.  We all know that many organisations can 
define their success or failure by their ability to communicate and we are no different. 
With a number of others I am beginning work on a communications strategy (first off, 
we need to work out what we want to say and to whom!) and part of this is the first 
ever survey of company members.  This can be completed electronically (or by hard 
copy if you contact me) and I would encourage you to take the 30 minutes necessary to 
complete it so that we obtain as accurate a picture as possible of what you think about 
your Livery Company.

Finally as ever, please do drop me a note if you wish to know about advancement 
within the Company, forthcoming functions, how to nominate a candidate or any 
other issue worrying you.  

Forthcoming Events
Friday 24th June – Common Hall to elect two Sheriffs (followed by luncheon). 
Guildhall 11.45am

Friday 29th Sept – Common Hall to elect a Lord Mayor (followed by luncheon). 
Guildhall 11.45am

Tues 11th - Thurs 13th October – Exercise Joint Caterer at MOD Shrivenham

Wed 12th Oct – Treloar’s Gala Dinner – Mansion House.

Friday 21st Oct – Company Dinner at HAC Headquarters, Armoury House.

Friday 28th Oct – Pembroke Lecture, Pembroke College Cambridge (to be given by 
Professor Martin White of the UK Centre for Diet & Activity Research.)

Wednesday 16th Nov – Livery Dinner to crown the new Master and to entertain the 
Associated Companies.

Friday 16th Dec – Associated Companies Carol Service (hosted by the Cooks’ this 
year) at St Botolph without Aldersgate – followed by supper.

Further details are available from the Clerk.
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STOP PRESS!  Cooks’ Lecture in Cambridge 
    Friday 28 October 2016
Professor Martin White MD FFPH will present 
the Worshipful Company of Cooks’ Lecture at 
Pembroke College, Cambridge on Friday 28th 
October, starting at about 5pm. Martin White 
is Professor at the Medical Research Council 
Epidemiology Unit, School of Clinical Medicine 
University of Cambridge. He is also programme 
leader in food behaviours and public health 
interventions at the UK Clinical Research 
Collaboration Centre for Diet & Activity 
Research (CEDAR). His research interests 
include the influence of the food industry and 
the impact of social and policy interventions on 

diet. He is author of many 
scientific papers, and as an 
example of his work, the 
title of one paper published 
in 2012 was “Nutritional 
content of supermarket ready 
meals and recipes by television 
chefs in the United Kingdom: cross 
sectional study”. The final details including 
timing and title of the lecture will be announced 
later. All members of the Company will be 
welcome to attend. 

City Livery Club 
Root And Branch Award
To many, the City of London and its ancient and 
medieval Livery Companies are a closed book. It 
takes someone exceptional to find out how they 
work, what they do and then to tell this story to 
the widest possible public. 

Paul Jagger became a Liveryman of the Worshipful 
Company of Information Technologists in 2011 
and quickly absorbed an understanding of the 
depth and breadth of Livery companies and the 
City. He immediately “got” the implications of 
their charitable outreach and the links with the 
Civic City. He also realised that there was a story to 
tell in a new way and set out to write the excellent 
book, The City of London Freeman’s Guide. It is 
a tour de force about the City Freedom (explaining 
along the way a lot of customs and historic quirks), 
which goes hand in hand with an informative 
website and twitter handle @CityandLivery. Add 
to this countless lectures and a second book in 
gestation. He has put the Livery on the map and 
made many more aware of the importance and 
integration into the social fabric of society that 
these ancient institutions have. In recognition of 
his exemplary work from within a City Livery 
Company Paul Jagger (45), the initiator and sole 
author of these communications, has been given 
the City Livery Club’s “Root & Branch Award” for 
2016 as an individual who has made a noteworthy 
contribution to the Livery.

New Freemen to the Company will receive a 
complimentary copy of this excellent guide but 
for others, it may be purchased on line, either as 
a hard back book (£12.50) or as an e-book at £6.99  
and for details see http://cityandlivery.co.uk/the-
guide.html 
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Serves 8

Ingredients
800g diced lamb (carefully 
trimmed neck fillet is an ideal 
choice) cut into small dice
1 onion, halved and thinly sliced
½ leek, thinly sliced
4 cloves garlic, crushed and 
chopped
3 tbsp mixed fresh herbs 
(rosemary, sage, oregano, thyme) 
or 1 tbsp dried mixed herbs
3 tbsp extra virgin olive oil
2 carrots, peeled and grated
200g mushrooms, sliced
1.5 litres lamb stock (cube or 
‘stockpot’ ideal)
250g lentils (puy, green or brown) 
– rinsed in cold water, then 
drained
1 small baguette, sliced 1cm thick
50g pumpkin seeds
150g Greek yoghurt

Method
1.  Sauté onion, leek, garlic and half the herbs in 2 tbsp olive oil 

until lightly caramelised
2.  Add lamb and cook until lightly browned
3. Add grated carrots, mushrooms and stock, then bring to the 

boil, cover and simmer for 30 minutes
4.  Stir in the lentils, top up with extra stock so that liquid covers 

the meat by 3 cm
5.  Cook until lentils tender (20 – 30 mins depending on type 

used). Taste for seasoning.
6. While soup is cooking, cut croutons, brush lightly with olive 

oil, sprinkle with remaining mixed herbs and bake at 170OC 
Fan for 12 – 15 mins until golden. On same or separate tray, 
bake the pumpkin seeds (12 – 15 mins), then allow to cool.

7. Serve in bowls with dollop of yoghurt and sprinkled with 
pumpkin seeds

Recipe Corner – Lamb & Lentil Soup
This is an uncomplicated and delicious meal, ideal for lunchtime 

Company Shooting
by Assistant David Smith
The Cooks’ fielded two teams for the annual Inter-
Livery Clay Pigeon shooting competition at the 
impressive Holland & Holland estate in North West 
London. The competition was held in aid of the Lord 
Mayor’s Charity, when we also competed internally 
for the Messent Trophy – generously donated by 
Past Master Peter Messent a decade ago. We were 
delighted to have a new ‘Gun’ shooting with us this 
year – Freeman Herbert Berger, who had in previous 
years shot with the Innholders’ but has now ‘seen the 
light’! He shot with great style and will be a strong 
contender in future for the Messent Trophy. 

Some 80 teams competed from 62 different 
Companies and the Cooks overall standard is 
definitely improving year-on-year so, as teams, we 
were well up in the middle of the score sheet this year 
and all individual scores were highly respectable. 
Despite it being wet at times, it was also fun and 
the staff at H&H do their best to ensure that even 
those who don’t shoot regularly are given suitable 
encouragement and advice. This year’s winner of the 
Messent Trophy and new Company Champion is 
John Bennett, with an excellent score of 55/80, some 

8 shots ahead of his nearest rival, a very convincing 
victory. The overall winner of the competition scored 
a magnificent 74/80. Anyone who enjoys shooting 
and would like to join the Company’s ‘Guns’ would 
be made very welcome – we don’t take it too seriously! 
So please contact me at:  dahmsmith@btinternet.com 

Assistant David Smith, the 2015 Champion, hands-over the 
Messent Trophy to John Bennett at the lunch.
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“The Rub of the Green”
- Company Golf -

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 winter edition should reach the 
Editor no later than 

18 November 2016 
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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Prince Arthur Cup, Walton Heath GC, Thursday 19th May
The Cooks’ team of four in this 
annual inter-livery golf competition 
was Richard Herbage, Dave Messent, 
Michael Fogarty and Bruce Grindlay. 
Bruce and Dave were both new to this course 
and competition and were paired with Michael and 
Richard respectively. It was played in good golfing 
weather on a fine golf course with an excellent lunch 
between the two rounds, played in foursome format. 
After a decent morning performance with Richard and 
Dave just 3 down to the New course in this difficult 
format, all was well. However, in the afternoon on the 
Old course this pair’s performance faded so Michael 
and Bruce finished as the better Cooks’ pair on 8 
down for the day, with the team finishing overall at 24 
down. The Worshipful Company of Brewers looked 
to have won on all square for the day. The Cooks’ 
may not automatically qualify for next year’s event, 
so it may be 2018 when the Cooks’ will look to return 
with a strong performance.

For Your Diary: 
Annual Match versus ACC Officers’ Golfing Society, Friday 5th August
This match for the Duff Trophy will again be played at South Winchester GC. There will be a dinner at 
Worthy Down Officers’ Mess afterwards. All Cooks’ golfers will receive an invitation to play nearer the date.

Cooks’ Golf Day, Wildernesse Club, near Sevenoaks, Friday 16th September
All golfers, partners and guests of Cooks’ will be invited to play. We had an excellent day at this venue last 
year and encourage golfers of all standards to come and play this year.

by Past Master Peter Messent

L to r Dave Messent, Richard Herbage,
Bruce Grindlay, Michael Fogarty




