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Master’s mid-term report
Like my predecessors, I can hardly

all the occasions when we have met and, I believe,
really enjoyed his visit to us for the Prizewinners
Lunch. He agreed to present the prizes, but had
another appointment at three o’clock. Three
o’clock arrived and went with me tugging at his
sleeve to remind him, but he absolutely insisted
on finishing the presentations, which must have
thrown the whole of the remainder of his schedule
out by a considerable margin. There were those
who said that he did not have the qualifications
for the Mayoralty, but how wrong they have been
proved. It was also good to get to know Sheriff
Peter Estlin at our very recent Civic Dinner and I
look forward to his year.

believe that I have reached the half-way point;
time has flown by since last November and I have
already completed around fifty functions. I shall
not go into any particular detail as it’s all in the
Master’s Diary on the website; my grateful thanks
to Past Master Steve Gibson for keeping this updated. Having been Clerk for all those years and
having followed 23 Masters round the usual
functions, I thought I would just be coming out of
retirement to do another year of the same. In some
ways, this is true, because it is very much the same
programme but, as Master rather than as Clerk,
you see it from a different perspective. Also, many
Masters say that it takes them several months to
settle into it, whereas it was all familiar to me and
I started enjoying it from the outset. The Masters
are a good bunch and you get to know them bit by
bit but, all having different start dates, the constant
changes are rather unsettling. My early months
were clouded by the deaths of Past Masters Geoff
Osborne and Claudius Algar, both of whom I have
known for 30 years; Cherry Grainger and I used
to lunch with Geoff at Merchant Taylors’ Hall on
a fairly regular basis from when I first became
Clerk. I was very sorry indeed that I was unable
to attend Geoff’s funeral, but at least Liveryman
Justin Hugheston-Roberts and I were able to speak
on behalf of the Company at Claudius’ Memorial
Service in Temple Church, which I think was
appreciated. It was good to see so many eminent
lawyers there.

I have spent quite a lot of time on the Livery/
Schools Link World War 1 project, culminating in
the Exhibition at Guildhall, and I am very grateful

What have been the highlights so far? I have been to
Treloar’s many times, but not for a few years. I was
struck by the changes when Sandy and I attended
the Mayoral visit, mainly additional buildings,
and the standard of care has, if that is possible,
even improved. I have enormous admiration for
what they are doing there, and to my mind it is
one of the charities most worthy of our support.

Master with Sheriff Peter Estlin

The Lord Mayor has been unfailingly kind to me on

(image courtesy of Michael O’Sullivan Photography)
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to Liveryman Paul Budd and Freeman Harry
Lomas for the huge amount of effort and time they
have put into this. I believe the children we were
working with learned a great deal from it and their
lively interest was very gratifying. Do go and see
the Exhibition if you have not already done so; it
is well worth the time. We have seen quite a lot
of our Apprentices from Westminster Kingsway,
and my thanks to Past Master Steve Gibson and
his team for the effort they are putting into this; it
is possibly the most worthwhile project we have

ever embarked upon. One thing that has struck
me is the number of Mistresses’ functions that are
now in the calendar; Sandy must have attended
half a dozen or more by now; it is a relatively
recent development, and one to be welcomed. As
always, my thanks to my Officers for their constant
support, and to our excellent Clerk and Tracey and
John the Beadle for making the job so easy and
enjoyable. The next time you hear from me in print
my year will be over, and I shall miss it.
Michael Thatcher

In this issue:

Image courtesy of Michael O’Sullivan Photography

•
•
•
•
•

Our new Father
Spotlight – Members’ News
Apprentice Alex Costa
Chefs’ Adopt a School
Great Hospitality Show

•
•
•
•
•

Christ’s Hospital
New Book
HMS Duncan
Echoes across the Century
Obituaries

•
•
•
•
•

Charity Committee Report
City Food Lecture & Symposium
Dress Survey
Sport
Clerk’s Corner

Winter Issue
The Editor is most grateful to those who have contributed to this issue.
Copy for the Winter issue should be sent to:
no later than:

martin-armstrong@supanet.com

24 November 2017
Hugh – our new Father
I was born in Leigh-on-Sea in Essex in 1934 and
had a very happy childhood with my mother and
father and elder brother until this rather idyllic life
was shattered by the outbreak of war in 1939. My
life changed; we were evacuated and after several
moves settled in a delightful but basic thatched
cottage in rural Norfolk. My father, who was in
the Territorial Army, was called up on the first day
of war. With hindsight, they were good years, yet
Norfolk always seemed 20 years behind the times!
German bombers over Norwich; American bombers
going the other way; excitement when the bull
got loose; the pictures in Aylsham on a Saturday
morning; what more could I want!
Life back in Leigh after the end of the war was dull
by comparison, although one happy coincidence
was in meeting Bev Puxley at my new school. I
had passed the scholarship and was attending the
local grammar school – the Westcliff High School. I
had some very good friends, was awarded a school
certificate prize and very much enjoyed my rugger
but felt I wanted to get on with life and start earning
a living. Time had moved on; it was now 1951 and
we had been back in Leigh for 7 years. My father,
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During my time in the Company I have been Master
twice, in 1984/85 and 2008/09, sat on the Charity
Committee and served as a Trustee for nearly 30
years. I have also chaired the Investment Committee
for a similar length of time. Over this period the
value of our portfolio has risen from £250,000 to a
combined value of nearly £10 million and charitable
gifts have peaked at £215,000 per annum although
slightly lower now. Considerable thanks are due
to Andrew Murdoch, George Rees, Bryan Baughan,
Peter Wright, Michael Kenyon, Paul Herbage and
many others.

who had been discharged from the Army through
ill health in 1944 having reached the rank of Quarter
Master Sergeant had, after some time in Barts,
returned to his stockbroking business and was now
a partner. My brother was completing his National
Service in Cyprus and our young sister was born
in 1944. I then left school and shortly joined the
Army. Two years seemed for ever and Aldershot
in general and Willems and Buller Barracks in
particular, a totally alien environment and all for
28 shillings a week (less barrack room damages).
Little did I realise the wonderful hospitality that I
would receive there only a few years later! From
there I was posted to Coulsdon to learn Russian
at the Joint Services School for Linguists. It was an
intensive course, staffed largely by Russian émigrés
on the teaching side and a slightly eccentric body
of regular soldiers, sailors and airmen to look after
the admin and teach us military discipline. A year
later, I was posted to the Intelligence Corps Depot
at Maresfield as a qualified Russian linguist. It had
been a great experience. Now aged 20, I returned
to the City and the next 10 years would take in the
most important events in my life.

I also made the original introductions that led to our
contacts with Corpus Christi College Cambridge,
our sponsorship of “Mrs Parker’s Cookbook” and
the admission of Professor Haroon Ahmed to the
Honorary Free. The Lectures which have developed
from this are now hosted by Pembroke College and
organised by Peter Messent. It was also as a result
of a conversation I had with Commodore Jeremy
Rigby, whom I quickly passed on to Bob Grainger,
that our association with HMS Duncan developed.
Among the things I remember but in no particular
order: in 1985 sitting next to the Principal of
Westminster College at a Prizewinners Lunch
and discovering he was Bev Puxley whom I had
not seen for 35 years! Other things, at Candlemas
in 2009 John Cash waiting in 2 feet of snow to let
us into church, my son, Chris, reading the lesson
in green wellies and Alan Fairbrass organising a
depleted congregation of 24. The Lord Mayor’s
Show where Mark Grove kindly promoted Janet
to reserve driver and let her ride in the cab, whilst
I walked behind his truck in the rain! A two day
trip to Newry with the Associated Companies, with
wonderful Irish hospitality and a walk in the rain
round the Ring of Gullion. Chris again featured
with sterling support from Graham Craddock.
Two Garden parties at Buckingham Palace – one
in the sunshine and one in torrential rain. Splendid
occasions with the Services and in particular, going
back to Aldershot to the ACC and later to Worthy
Down; visits to HMS Illustrious, HMS Duncan and
the Victory, to RAF Cottesmore and to RAF Halton.
There are lots more.

In 1958 I married Janet. On my part, it was love at
first sight and 58 years later we are still together.
Our first home was in Witham where I became a
District Councillor. Our house had previously been
owned by Dorothy Sayers and gave us a taste for
older property. Our sons, Christopher and Stephen,
who are both Liverymen, were brought up there
and our daughter Kate is a Freemaiden. We now
live in Bures, beside the River Stour on the Essex/
Suffolk border on the site of an old tannery that had
housed German prisoners of war during the First
World War.
I became a member of the Stock Exchange and
in 1960, the firm merged with the larger business
of Panmure Gordon, where I ultimately became
a partner. This leads me on to the Cooks. Francis
Charles Hopton Scott, a nephew of Sir Harold
Kenyon, was a distinguished soldier, a senior
member of the Livery and a very good friend and
client of my father who in due course introduced
me to him. He suggested I might like to join The
Company and I willingly agreed. With the backing
of Bob Price (Graham’s father) and Tony Goodinge,
I joined the Livery in November 1961. I was just 26
and slightly overawed! I was admitted by Claudius
R Algar, I believe the grandfather of our late Father.
I also feel privileged to have known five Clerks,
George Sherrard, Cyril Messent, Jack Lavington,
Michael Thatcher and Peter Wilkinson. Also on the
family theme, I was delighted to welcome Alice
Goodinge, granddaughter of Tony and daughter of
Oliver, into the Company very recently.

I retired from the City when I was 58 and since then
have enjoyed cruising with the Hebridean Line in
the Mediterranean; wine tasting in France; visiting
South Africa and, for one week of the year, cycling
or walking round Europe, often in company with
John Balls before age caught up with him. At home,
I am President of Bures Cricket Club, enjoy the
occasional trip to London or walking in the country.
Thank you all for your support over the years.
Hugh Thornton
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Spotlight
We have 2 new Liverymen, 2 new Freemen and one Honorary Freeman who has achieved even greater national
prominence. Welcome and congratulations to you all for your inclusion here!

Liveryman Sam Grainger is the younger son of Past Master
Bob Grainger and, with a great sense of timing, arrived on
cue as a 70th birthday present to his grandfather, the late
Past Master Cherry Grainger. Having studied Politics and
International Relations at the University of Manchester, Sam
has spent the past 7 years working as a Lloyds of London
Insurance Broker in the City. Sam specialises in Professional Lines business for
Caribbean and US Financial Institutions, Law Firms and Hedge Funds. In his spare
time Sam has a penchant for cooking, fine dining and craft beer, the latter fitting
very nicely alongside his other main passion for sport. An avid golfer, Sam is very
much looking forward to fending off challenges to his current Cooks’ Company
Golf title – and for many years to come!
Freeman Robert Gray was born and raised in Cornwall. He read Business at Cardiff
University before running off to sea. Over a 24 year career as a Logistics Officer in
the Royal Navy he served in a wide variety of roles, at sea and ashore, with Logistics
Command appointments at Britannia Royal Naval College and of the Navy’s
Amphibious Assault Carrier HMS Ocean. Whilst in the Royal Navy Bob qualified
as a Barrister, being Called to the Bar by Middle Temple in 1992 and completing his
pupillage in the Chambers of Michael Hill QC in the Temple. Deciding to leave the
Navy in order to pursue a second career in business, Bob joined Compass Group
in 2007 and has fulfilled a number of operational and business development roles.
He is currently Business Director in ESS Defence, Compass’s specialist division that
supports the Defence, Offshore and Government sectors, and has responsibility for
the delivery of a number of large UK Armed Forces support contracts. He has a great deal of experience of
contract catering, from fine dining to the operation branded restaurant and café outlets, and has a passion
for developing young catering and front of house talent. Though he no longer plays, Bob is a rugby man
through and through and also enjoys golf, fishing, sailing, diving and travel.
Freeman John Retallick has been in the Hospitality Industry for 58 years, holding
positions at all levels as a Chef and Lecturer. He trained in Plymouth and later
with Cunard aboard the RMS Queen Elizabeth. After that he travelled to the
West End of London taking posts at The Dorchester, Grosvenor House, Savoy
and Kensington Palace hotels. Then as a Civilian Chef Instructor, he achieved the
position of a Senior Instructor, at the South Devon College in Torquay, teaching
there for 12 years, culminating as Senior Lecturer. After many years of competing
in Culinary Arts competitions, John took on the role of Chairman of Judges at
numerous Salons Culinaire, nationally and internationally. These included The
Combined Services Salon Culinaire (now known as Exercise Joint Caterer) where
in 2010 he received a Certificate of Commendation from the Director Support Chain
for his work in co-ordinating all judging procedures, as well as supporting and
4

Image courtesy of Michael O’Sullivan Photography

Image courtesy of Michael O’Sullivan Photography

Liveryman Michael Fogarty is the grandson of Past Master Peter Herbage and
was admitted to the livery at the recent Civic Dinner. Michael is currently a Global
Mobility manager for biopharmaceutical company, Gilead Sciences. Michael has
recently entered 7 marathons in 7 days. He is also a keen golfer and currently
holder of a Renter Warden trophy from the most recent Prince Arthur Cup.

enhancing the reputation of the Services’ competitions. Several awards have been presented including
‘People’s Choice Award’ from The Craft Guild of Chefs, in which he is a Governor and Vice-President
and was Honoured to be welcomed into the Worshipful Company of Cooks. John now devotes his time
to supporting The Clink Charity and to advising young trainees when called upon to do so. John lives in
rural West Wales with his wife Eleri and two small dogs.
Honorary Freeman Prue Leith CBE, has added a further string to her ever-expanding
bow, having been named as the new judge of ‘The Great British Bake Off’, replacing
Mary Berry to work alongside Paul Hollywood when the show transfers to Channel 4.
She is no stranger to televised competitions, having judged in The Great British Menu
until 2016, as well as My Kitchen Rules. Prue is also involved in the improvement of
hospital food as well as with a start-up baby food company, Piccolo Foods. In her
spare time (!) Prue writes. She published a memoir, Relish, and 7 novels of which the
latest is part of a trilogy; her first, The Food of Love (2015); her second The Prodigal
Daughter (2016) and she’s now working on the third book. Prue also writes articles
for The Spectator, The Oldie and the Daily Mail, to name but a few. Not content with
all that, she found time to marry John Playfair on 5 October 2016 and will be installed
as Chancellor of Queen Margaret University, Edinburgh, in July 2017.

Apprentice Alex Costa
Image courtesy of Michael O’Sullivan Photography

Although my full name is Alexander Costantino
Gregoriou, I prefer and I am commonly referred
to as Alex Costa, born and raised in Southgate,
North London, but with a Greek Cypriot heritage
originally from the towns of Larnaca and Limassol.
My passion is and always has been about food,
even before my catering journey began. At the
tender age of 7, I was at a food market in St Albans
with my parents and elder sister, being teased for
asking to buy olives, cheeses and cured ham as
opposed to sweets! To me the aromas and sights of
trestle tables groaning under the displays of homemade breads, pastries, cheeses and cured meats
was mesmerising. This was a world I wanted to
be part of!

Alex with Sheriff Peter Estlin and Freeman Herbert Berger

For every chef, the culinary world represents a
unique journey. Mine began at age 13 when I
enrolled for a “Junior Chef Academy Course”
under the guidance of Gopalene Mooti (chef), who
opened my first door of opportunity. Through
Gopalene’s generosity I made contact with Philip
Corrick, Executive chef (my soon to be boss) at the
Royal Automobile Club. He gave me not only the
opportunity to work during half-term holidays
but also, when I left school, an apprenticeship.
In addition to this, work-placements in
establishments such as The Park Lane Hotel, The
Royal Garden Hotel and more recently, The Ritz,
gave me invaluable and privileged experience.

However what inspired me to become a chef apart
from the passion for food, were the stories my
father would tell me about our family’s renowned
restaurant “Lemonias” in Nicosia, Cyprus in
the 1950’s. Unfortunately, the restaurant had to
close in the late 60s when the leasehold expired.
Since discovering this family history, I’ve always
nurtured a sense of desire, duty and destiny to
become a classically-trained chef and to rebuild
the restaurant, in London. I want to utilise my
Greek heritage to revolutionise and refine it into
fine dining – with a twist! This is one of my goals
that I look forward to achieving on my journey.
I recognise however that I cannot walk on this
journey alone and need the guidance of others
which is why I must thank Westminster Kingsway
College, especially my lecturer Nicolas Gunyon for
teaching me the classic basics of cooking, so creating
a solid foundation for my future career. Secondly,
I thank The Worshipful Company of Cooks for

My journey has not always been straightforward
and at times has been challenging. Marco Pierre
White once said, “A story is more important than a
recipe because a recipe can confuse you but a story
can inspire you”. I can relate to this statement as I
have particular learning difficulties which makes it
harder to process instructions; in this case a recipe.
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sponsoring me and giving me the opportunity to
attend trips and events that continue to inspire and
impart knowledge. Lastly and most importantly, I
would like to thank Philip Corrick (my Executive
Chef) as well as Ben Gielen (my Head Chef), for
the opportunity to work under their guidance,
and for instilling the self-confidence which has
enabled me to accomplish all that I’ve achieved so
far throughout my fascinating journey.

Note from the Editor:
This is an exciting first in the history of the WCC!
Alex volunteered readily to contribute to our newsletter,
recognising how important both to him and to the
Company is our apprentice scheme. Well done, Alex!
Let’s hope that your initiative might encourage other
colleagues to pick up their pens!

Alex Costa

Delivering food education to children hungry
to learn
The Royal Academy of Culinary Arts’ Adopt a
School programme helps children to understand
the link between food, health and the environment.
This in turn is helping to create healthier habits
amongst the younger generation. The programme
reaches over 15,000 children every year. Children
learn about food provenance and growing, food
preparation and hygiene, sustainable and healthy
eating, nutrition and the importance of eating
together.
But what makes Adopt a School different from
other food education programmes? The unique
ingredient is a programme, led by our Executive
Chef Idris Caldora MCA, delivered by professional
chefs or highly trained hospitality professionals.
Not only are they able to impart their knowledge
and extensive experience, they ignite children’s
enthusiasm and interest in food and hospitality.
Adopt a School gives children the opportunity to
develop the knowledge and skills to cook, choose
and eat healthy, tasty, sustainable food. Through
the taste and sensory and practical sessions the
children are encouraged to reconnect with food.
Understanding the impact food has on health and
the environment is key to tackling diet related
illnesses and helping to create a sustainable food
system.
The front-of-house sessions, delivered by
hospitality professionals, aim to raise aspirations
by enabling children to see the value in the skills of
good presentation, communication, social skills as
well as the importance of sitting down and enjoying
food together. And for many, the Adopt a School
sessions provide a first insight into the many varied
career options offered by the hospitality industry.
Our hands-on approach can, and does, make a
difference to children’s lives. We are very proud
of our achievements so far, but working to help
deliver good quality food education in schools is as
important now as ever before. Whilst there might be

Idris inspiring and educating hungry children!

a willingness amongst teachers to deliver mandatory
food education, we know from experience, and also
our long waiting list, that many lack the confidence,
ability and resources to do so.
Mrs Judith Standing, Headteacher, St George’s
Hanover Square Primary School, comments:
“Adopt a School has given St George’s pupils a real
opportunity to develop their cooking and nutrition
knowledge. The expertise of professional chefs has
ensured that the children have completed the National
Curriculum expectations for DT. Without the support
of Adopt a School this would have been harder to
achieve. Schools enjoy cooking with their pupils but do
not always have the necessary resources or expertise
to ensure this happens. Besides enhancing pupils’
academic achievement, the programme has supported
our pupils’ wellbeing through confidence building,
social interaction and team building. I would certainly
support the Adopt a School programme being rolled
out across all schools.”
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The work we do is only made possible by the generous
support of our funders and sponsors – we do not receive any
government funding. Over the last 17 years, The Worshipful
Company of Cooks has been one of our most significant
supporters – both financially and morally – which is priceless.
Together, we continue to make a difference to children’s lives
and strive to create a generation of children who enjoy food
that makes them healthier, happier and more successful.
Gemma Hopwood, Adopt a School Programme Manager

The Great Hospitality Show

NEC Birmingham 11-14 Jan 2017
the participating
students. Their
collective skills,
imagination,
innovation
and infectious
enthusiasm were
highlighted by the
Master when he presented
the prizes at the Awards Ceremony. There was
very little to choose between the two Colleges.
Both deserved gold medals for their stunning
productions of savoury and sweet canapés but
Sheffield just pipped their rivals to win Best-inClass and so retain the trophy they had won at
Hotelympia last year. The WCC also sponsors a live
event in the Salon Theatre; this year it sponsored
the junior lamb class which attracted a full entry
of young chefs. The silver medal winner, Claire
Giordmaina (pictured below) from The Corinthia
Palace, Malta, also won Best-in-Class.

The Master accompanied by his wife Sandy and
the Clerk and his wife Tracey made the round trip
to Birmingham for the Great Hospitality Show at
the NEC (11-14 Jan 2017). The WCC is one of the
principal sponsors for the Salon Culinaire and has
strong representation at the event: Freeman Harry
Lomas is a highly respected judge whilst Freeman
Mark Codgbrook is a member of the Salon
Committee who masterminds the daily Awards
ceremonies. The Company was also represented
by Past Master Graham Craddock with his wife
Mary, Liverymen Paul Budd and Mike Richardson
and Anita Lomas.
The WCC sponsors La Parade des Chefs interCollege Canapé Competition – an exciting new
event held over successive days requiring teams
of 10 students from the two participating Colleges
(City of Glasgow and Sheffield), to produce a
Champagne and Canapé reception for 60 people in
90 minutes. It was important for the WCC to fulfil
its sponsorship role on both days; to that end, Past
Master Graham did the honours for the Sheffield
College, with the Master leading the way for the
City of Glasgow College. The Master, Past Master
and their parties were in their element sampling the
wonderful canapés (with a glass or 2 of bubbly!)
and, most importantly, meeting and talking to all
Below - Glasgow’s Gold Standard Students
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military catering event, Exercise JOINT CATERER
which returns to RMCS Shrivenham 11-14 Oct
2017, an event which is definitely worth a visit
especially as the WCC has such a close affinity
with the Armed Forces and of course is also one of
main sponsors of this brilliant event.

The Master and his wife enjoyed a sumptuous
lunch at the Parade des Chefs produced by
a student team from Westminster Kingsway
College whose outstanding 3-course lunch won
them a gold medal and best-in-class. Michael
and Sandy Thatcher had a brilliant if exhausting
day and their presence was much appreciated by
the Salon Culinaire Committee. Indeed, all the
WCC representatives enjoyed the Show and the
opportunity to watch budding young chefs from
across the country demonstrating their skills. The
Great Hospitality Show is a vibrant and exciting
event with the Salon Culinaire expanding year-onyear, with increasing focus on the student classes.
It is important to mention that Freeman Harry
Lomas’s team from the Grove secured a brilliant
return of medals over the 3 days – 4 gold, 12 silver
and 5 bronze medals – Harry we salute you! The
next event on the Competition calendar is the

MAC

STOP PRESS! STOP PRESS!
Congratulations, Harry! On 1 June 2017
following an on-line vote, The Craft Guild
of Chefs gave ‘The People’s Choice Award’
to Freeman Harry Lomas MBE BEM,
executive head chef and food and beverage
director at The Grove Hotel.

Christ’s Hospital
Christ’s Hospital (CH), as always, continues at
top speed and with a variety of activities. Katrina,
now coming to the end of year 12, has had a busy
couple of terms. On 24 February she took part in
the Annual Old Blues Legal Debate which was
a showcase of some of CH’s best debating, with
participants drawn from the teams who had
competed earlier in the term in the Oxford and
Cambridge Union Schools’ debating competitions.
At the end of the day Katrina had demonstrated
her excellent debating skills and was chosen as
one of the three winners. As expected, her end
of term report was excellent and she continues to
study hard for her International Baccalaureate.

this year. Nathan Lee is
11 years old and lives with
his parents and younger
sister
in
Billingshurst
above “Oriental Express”,
the restaurant the family leases
and runs. Nathan was chosen
from a selection of eligible students for
a
variety of reasons including that he is a bright boy
with excellent reports from his current school,
and has passed both the entrance exam and trial
weekend at CH. Having met with Nathan and his
family I am able to report that Nathan is a happy,
polite and chatty young man whom I am sure will
benefit hugely from all that CH has to offer. I am
looking forward to seeing him grow and develop
over the next 7 years.

The CH sculpture, which will be erected very
close to the site of the original city school, is well
under way. The sculptor is Andrew Brown who
was the Artist in Residence at CH a few years ago.
The lead students in the sculpture are the current
senior Grecian, Peter Callas and the second
monitor Rafaela Alford. The unveiling is planned
for later this year and it is hoped that
the Cooks will witness this event. We
have supported the commissioning of
this statue as a gesture of our continuing
connection to the school which started
in 1674 by Cook, John Phillips leaving
land and property to provide education
for 2 students.

Speech day on 27 May 2017 marked the
approaching end of year. It was a wonderful
occasion with the sun shining down on all present
including the Right Honourable The Lord Mayor,

Exciting news is that we have a new
presentee who will start in September
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Dr Andrew Parmley, and his sheriffs in all their
finery. The service in the chapel was beautiful and
was made even more so by Katrina singing in the
choir. This was followed by the band performing
the March Past and all students parading past the
Lord Mayor. This led onto prize giving which
marked the celebrations of the senior year with

Mr Franklin, the Headmaster, giving his final
prize giving speech as he retires after 10 years
in the position. To round things off, a delicious
buffet was enjoyed by all.
Assistant Virginia Bond

HERALDRY for Richard Goddard has been a lifelong
pursuit. His Masters’ Badges of the City of London Livery
Companies was published by Phillimore in  to wide
acclaim. He has contributed a number of articles to
The Coat of Arms, the journal of the Heraldry Society,
and he provided the definitive work on the Heraldry of
Watermen’s Hall.
Following retirement from his position as Secretary
of Henley Royal Regatta he has become increasingly
involved in the life of the City. He served as Master of
the Company of Watermen and Lightermen in -
and continues to serve on its Court. He is Secretary of
his Past Masters‘ Association. He is a member of the
Court of the Worshipful Company of Wheelwrights, a
Liveryman of the Worshipful Company of Shipwrights
and of the Worshipful Company of Educators. He is
also a member of the Honourable Company of Master
Mariners. He has served as Master of Billingsgate Ward
Club and is a member of the City Livery Club.

PHILLIMORE BOOK PUBLISHING

It is a ‘must have’ for every student of heraldry, for those who are
members of the Livery and, indeed, for everyone who has a love of
the City of London, its traditions and pageantry.
contact@phillimorebookpublishing.co.uk
www.phillimorebookpublishing.co.uk

R G

RICHARD GODDARD is best known in heraldic circles for
his seminal work, Masters’ Badges of the City of London Livery
Companies. He has now turned his attention to the heraldry of the
City Livery Companies, producing a Record of the Heraldry of
those Companies granted Arms, Crests, Supporters or Badges after
1954 with Notes on their History and Activities, being a Supplement
to The Armorial Bearings of the Guilds of London. His book not only
describes each Company’s heraldry in a wealth of detail and with
copious illustrations, but also offers an abbreviated history, tracing
its evolution from the formation of a Guild, through the development
of a City Company to the ultimate status of a Worshipful Company
with Grant of Livery.

T H   L C   C  L  

New Book

T H  
L C  
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A RECORD of the HERALDRY
of those COMPANIES
GRANTED ARMS, CRESTS, SUPPORTERS or BADGES
with NOTES on their HISTORY and ACTIVITIES
Being a SUPPLEMENT to
The Armorial Bearings of the Guilds of London
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Published by Phillimore Book Publishing (ISBN 978-0-99346-803-2), the book will be launched at
Watermen’s Hall on 7 July 2017 at 11.30am to c2.30pm
For those who cannot attend the launch, orders may be placed with: Mr R. Goddard, 11 Beech House,
Ancastle Green, Henley-on-Thames, RG9 1UL (email: richard.goddard41@gmail.com) Price: The RRP is
£50 but orders placed before 7 July 2017 will qualify for a special discount reducing the price to £40. Bulk
orders of 5 copies or more will qualify for a further discount, at £35 per copy. Cheques payable to Richard
Goddard or by BACS to Lloyds, Sort code: 30-94-13: Account number: 00247144:
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Back to school for HMS Duncan
situation to a place of
safety. This is a task
that the Royal Navy
has had to deal
with
repeatedly
in recent years
(Lebanon in 2006,
Libya in 2011)
and one it will
undoubtedly have
to deal with in the
future.
The
evacuation
exercise
t e s t e d
how DUNCAN would evacuate the civilians,
which included matters such as the embarkation
and processing, medical treatment, security,
handling requests for refuge and asylum as well
as the media. This is before the chefs had to rise
to the challenge of feeding an extra 150 people
and whilst the Warfare Department defended
DUNCAN from attacks from ashore! It required
the Ship’s Company to re-role to perform duties
that they would not routinely perform, and
to reconfigure compartments to cope with the
evacuees. This photograph shows the Wardroom
Dining Room, where DUNCAN’s officers eat, set
up as an emergency medical facility!

HMS DUNCAN, the Worshipful Company of
Cooks’ affiliated warship, has been put through
her paces as she prepares to deploy with a NATO
task group later this year. DUNCAN, the Royal
Navy’s newest and most technologically advanced
destroyer, was tested on every task that she could
be asked to undertake during the deployment.
From testing weapons systems and how she
would defeat a hostile aircraft, ship or submarine
to damage control and first aid on board, it
was a hugely busy six weeks. For the Logistics
Department, easily the largest exercise was the noncombatant evacuation operation where DUNCAN
was tasked to evacuate approximately 50 to 150
UK and allied nationals from a deteriorating

The Exercise, named “Op GALATEA”, was
executed successfully as DUNCAN handled the
situation professionally and diligently, extracting
the civilians safely. To deal with such a complex
operation this exercise highlighted the incredible
work the Royal Navy is capable of undertaking,
prepared to take on globally and showcased the
dedication, “can-do” attitude and professional
skills of our sailors.
Midshipman Tom Ringham,
Assistant Logistics Officer HMS DUNCAN
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Eating and Drinking with Motor Neurone Disease (MND)
MND causes difficulty with movement and mobility;
this can affect mealtimes since swallowing becomes
difficult, making it harder to eat and drink. If this
happens, weight-loss can impact on wellbeing. As social
occasions often involve food and drink, swallowing
difficulties can also affect how you feel with other
people. The MND Association has produced a full
colour publication which reads more like a cookery
book than a guide. Packed full of information, tips and
easy-swallow recipes, it is designed to help those with
MND maintain the enjoyment of eating and drinking
for as long as possible. The recipes include dishes from
families affected by MND, professionals and celebrity
chefs. We Cooks have contributed towards the cost of
this publication.
Copies are available free to anyone living with or
affected by MND from the Association on 0808 802
6262 or by E-mail at: mndconnect@mndassociation.org

The Company of Watermen and
Lightermen of the River Thames
Are delighted to announce
in association with The Cook & The Butler
the return of the much enjoyed

The River Thames Luncheon Club
at The Watermen’s Hall, St Mary at Hill London EC3R 8EF.
5 Course menu with wines and coffee £55 per head including VAT
Tables are restricted to parties – Minimum of 2, maximum of 8
Bookings by Email: cookandbutler@btconnect.com or
telephone 0207 6201818
Dates for the diary: 14 July, 8 September, 13 October,
10 November, 15 December
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“Echoes Across The Century”
“Echoes” is an art-based project inspiring London
school students to discover the stories behindthe-scenes of WW1 and then to reveal what they
have learnt in art work, alongside Heritage Artist
Jane Churchill. A number of Livery Companies
have worked with the project allowing students to
engage with trades that would have been familiar
to WW1 soldiers, and to understand something of
the circumstances that WW1 soldiers would have
experienced.
Each stage of the project has taken a heritage object
from WW1 as its starting point. The Worshipful
Company of Cooks joined with the Worshipful
Company of Bakers to produce a WW1 food
experience, based around the Soyer field stove
(pictured right – variants of which saw action from the
Crimean War to the Falklands and several went to the
sea bed with the Atlantic Conveyor).
We worked with 30 teachers and students from
Highbury Fields School and Brecknose Primary
School, to deliver a field cooking experience.
The part of the project we engaged with operated
over 2 days. Day 1 was a briefing day, led by
artist Jane Churchill, and Alison Truphet the
Livery Schools Link Project Manager. Freeman
Major Harry Lomas MBE BEM look part in
the day and gave the students insights into the
Company and what they could expect on their
field cookery experience on the second day. This
was conducted at Honorary Artillery Company
(HAC) barracks in City Road, by kind permission
of their Commanding Officer, Lieutenant Colonel
Mark Woods MBE HAC. The cookery experience
was delivered by Chefs of 167 Catering Support

Regiment RLC by kind permission of their
Commanding Officer Lieutenant Colonel Jane
Cattermull RLC. The Company’s engagement was
led by Liveryman Colonel Paul Budd OBE who
was assisted enthusiastically by Freeman Major
Harry Lomas and Freeman Idris Caldora. HAC
and 167 Regt could not have been more helpful
in pulling this exciting day together. It was a real
team effort.
The weather was kind to us and the enthusiasm of
the students and teachers was remarked on by The
Master, Clerk and Past Master Graham Craddock
who visited and stayed for lunch. The students
were briefed on, and able see first-hand, some
of the field equipment that was available during
WW1. They then cooked and baked on modern
field equipment. They produced vegetable soup
from fresh ingredients, flat breads and loaves using
authentic flour of the type available in the trenches.
Liveryman Sara Auton from the Bakers Company
was knee-deep in flour by lunchtime as were many

Making Crumble with encouragement from Harry
12

167 Cat Sp Regt RLC team with students, instructors, Master, Paul, Harry & Idris

of the students. Together the entire gathering ate
the food that they had produced and finished the
day with a tour of the HAC Museum and gun park.
During the visit, time was found to draw aspects
of the day under Jane’s inspirational direction.
The finished artwork formed part of the ‘Echoes
Across the Century’ art exhibition at Guildhall Art
Gallery in March for which the official opening with
the Lord Mayor and Sheriffs in attendance was on
19 April. The exhibition continues until 16 July 2017
and is well worth a visit!
The 167 Catering Support Regiment team, led by WO1
Chris Marsden, comprised SSgt Barber, Cpl Magee,
Cpl Liczbinski and Pte Adams. Key visitors from the
regiment included Lieutenant Colonel Jane Cattermull,
Major Pali Tamang (QM), WO1 (SSM) Wainwright
and Major Craig Alexander.
Liveryman Colonel Paul Budd OBE
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A stunning, free exhibition at Guildhall Art Gallery until 16 July 2017 which reveals the stories behind
the scenes of WW1. From original artwork by Jane Churchill to imaginative creations by the students
drawing visitors into a trench world to discover life behind the scenes. Supported by Heritage Lottery
Fund. The images below give a flavour of the exhibition but there are many more that can be seen at the
blogs to date as the project unfolded at: https://ww1echoes.blogspot.co.uk
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Charity Committee –
Charitable giving prospects brighter
come along and update the Committee and Court
members on how our grants have been used and
what development they were undergoing. This
year we had presentations from Treloar College,
and Hackney Community College which has
now become part of a larger New City College
following a merger of institutions in North
East London. Another departure was to invite a
presentation from an organisation seeking major
funding from the Cooks’ Charity. Readers will
probably have heard of the Clink Charity which
offers training in kitchen and front of house skills
to prisoners serving medium term sentences
– usually a minimum of 3 years – in the hope
of enabling them to secure employment in the
hospitality industry upon release. The Charity
operates 4 “restaurants” which are open to the
public but are actually located within Prisons – 2
of these are in the Greater London area – HMP
High Down, in Banstead, Surrey and HMP
Brixton. The charity is developing a new project
which will involve a production kitchen at HMP
Down View (also in Surrey) and the employment
of discharged prisoners providing a function
catering service across the London area. Members
of the Charity Committee feel that as we support
primary schoolchildren through the Adopt a
Schools Programme, secondary pupils through
the FutureChef competition, professional chef
training through our successful apprenticeship
scheme operated by Westminster Kingsway
College and our new initiative with City & Guilds
and academia through the Centre for Food Policy
at City University and the ICCAS Conferences
and Pembroke Lecture, one area has been
overlooked. This is the need to help prisoners
turn their lives around through potential career
opportunities in hospitality. At the time of writing
we await further details upon which to make a
firm recommendation but an exciting opportunity
exists here to work with another City Charity –
the Sheriffs’ & Recorders’ Fund – so that both
charities support key posts for 3 years to enable
this good work to proceed. Watch this space!

As readers will know we in the Cooks’ have
always been proud that as the smallest of the
City’s 110 Livery Companies, we have been able
to “punch well above our weight” when it comes
to charitable giving. Despite the past couple
of years being quite tough ones I am pleased
to report that the prospects for the future look
considerably brighter. The general upturn in
income from investments, and more importantly,
the agreement of the Charities Commission to our
Trustees’ proposal that the funds of the Cooks’
Charity and what has become known as the “B”
Fund should be merged without any loss of the
latter’s charitable objects, means that the income
available for disbursement annually across a
wider range of good causes has increased.
At our meeting in April we were able to review
the level of grants to some of those charities
we regularly support and recommend uplifts
restoring them towards levels of a few years
ago. This will benefit the Royal Academy of
Culinary Arts’ Chefs’ Adopt a School Programme;
Springboard’s FutureChef Competition; and
Treloar’s College to whom we recommended an
immediate grant for an urgently needed Body
Composition Analysis machine to enable more
accurate determination of the special diets of
students. In addition, in a new departure, we
recommended a grant be made to the City &
Guilds Institute, enabling with their matched
funding the training of 6 students at Lakefield
College, in North London, (3 at Professional Chef
level and 3 at Advanced Professional Chef level) to
undertake 12 month courses and the support of 3
students, one on each 12-week programme leading
to a level 1 Hospitality award at the House of St
Barnabas, in South London. My particular thanks
to Committee member, Liveryman Torrington for
helping this to happen. We also recommended
a small grant be made to the Spitalfields Crypt
Trust towards their social enterprise café in the
East End. The Charity’s Trustees unanimously
agreed that grants should be made in respect of
all these recommendations.

Paul Herbage
Past Master

The April meeting is always an interesting one in
that we invite some of our recipient charities to
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Obituary – Claudius John Algar 1932 - 2016
the Austin 7 was always an experience. Turning left
onto the Embankment it was the passenger’s task
to indicate direction. Wet or fine, he would bellow,
“Left” and expect an arm to go out – irrespective
of any cyclist pedestrian or policemen on point
duty in the vicinity. But for years, his preferred
method of travel between Courts and Chambers
was by bicycle. He would arrive and park-up but
was always worried about it being pinched. So, he
would enter the Court building, his brief under his
right arm and the front wheel of this bike under his
left. He would then proceed to deposit the latter
either in the robing room or with an unsuspecting
solicitor clerk! Metal detectors were a nuisance to
him and to try and pass through one with him was
a nightmare. Always in need of a coffee, he was
never short of an ability to brew it. He possessed
a primus stove which he’d deploy at the drop of
a hat. He’d often be seen still with cycle clips on
(never Lycra), pumping away and waiting for the
water to boil.
A man who accepted prosecuting but relished
defending and excelled in cases of crimes of
violence. He always referred to the offence of
Manslaughter as ‘Mans laughter.’ He would
fascinate Juries with his closing speech and say to
them, “We are all grown up, ladies and gentlemen;
if you think he did it then find him guilty. BUT
then again, we know he didn’t do it, don’t we!”
It was he who first invited me to a Cooks’ Livery
Dinner as his guest. Now Barristers’ Chambers are
always awash with pink ribbon. For most of the
time it is used to tie briefs together or secure fire
doors open. For John, an ideal method of securing
his white evening waistcoat. A garment which was
always so heavily starched it would stop a bullet.
No one was exempt from the task – clerks, pupils,
solicitors all would have to assist in tying him into
the waistcoat and securing the ribbon out of sight;
I dare not say where.
Head of Chambers 10 Kings Bench Walk for
25 years, he was a master of his art and a true
gentleman. His ‘Rumpolian’ abilities never left
him. He was always the champion of a cause ...
whatever that cause but always on the proviso the
cause briefed Chambers! Livery men and women
loved him; solicitors loved him; judges loved him;
defendants loved him. Yes, he was OLD SCHOOL!
There is a saying, ‘Old Lawyers never die; they
just lose their appeal’. Algar never lost his appeal.
He can now rest – his case adjourned sine die.
JHR

A memorial service
to celebrate the
life of Past Master
and Father of the
Company Claudius
John Algar took
place at Temple
Church on 23rd
March
2017.
Master
Thatcher
and
Liveryman
Justin HughestonRoberts gave short
addresses to the
congregation. For
those who did not
attend the service
Justin’s notes are
reproduced here:

To some Claudius, to others John but to members
of the Bar – always just Algar! A truly magnificent
advocate and the most delightful of hosts. If
anyone was OLD SCHOOL he was! But to know
where to start to talk about him is a task in itself.
I first met John when I was a very newly qualified
solicitor, many years before I crossed to the ‘dark
side’ and became a barrister. I remember well the
dressing down he gave me when I had the audacity
to even consider joining a set that was not his. The
Law was his life. But it was also family tradition as
well. An aged relative of his was one of those on
the management committee in charge of building
the Old Bailey in 1907. I remember returning from
Court one evening with John, via the back bar of
El Vinos. I had missed my train and he kindly
offered me a bed for the night at his home, close
to my current chambers. As he showed me my
room we passed, hanging on the wall a portrait of
a man. “Never liked that”, he said, “always get a
funny feeling when I am in this room at night with
that picture; never feel alone”. My bedroom door
was overlooked by that picture. He went ahead of
me and walked over to the window where stood
a glass case containing a purple velvet cushion.
Sitting on the cushion were a number very small
handmade horse shoes. “You’ll find these of
interest.” “Oh! Model horse shoes; were they
apprentice pieces or a children’s toy?” I asked.
“Oh no; these were nailed to the gate of Newgate
Goal by families of those awaiting execution, to
give them luck on their on their journey to the
gallows.” He was very proud of the collection. I
slept little that night.
To travel to a Livery Dinner or to Court with him in

NB At El Vinos in Fleet Street there is now a brass plaque affixed to the bar; it reads “Claudius John Algar 1932 – 2016,
Partner, Barrister, Gentleman”. It was placed there on the day of the Memorial Service.
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Obituary – Geoffrey James Osborne BEM FIH
FCFA(GC) 1937 – 2017
Past Master
G e o f f
Osborne
was a cook
through and
through. His
father
had
run a haulage
business
but that had
foundered
when road
transport was
nationalised
so he then
entered the
world
of
hospitality through the licensed trade in Derby.
This, coupled with Geoff’s love of cooking
at his mother’s side and an education that
happened to include domestic science, led to his
studying at Blackpool’s Courtfield College for
a Diploma in hotel and catering management.
Geoff frequently spent his weekends working
in local hotels but one summer, he went to the
Isle of Wight to the Pitt House Country Club at
Bembridge. There, he learned to maximise the
use of local ingredients. Among other things,
this necessitated his rising at dawn and going to
the beach with a bucket and some salt to ‘catch’
razorfish to combine with local sorrel for the
lunchtime soup!

first and only member of the RAF to achieve this
honour.
Geoff’s personal expertise and exceptional
culinary talent led to his being involved in
the organisation and management of a great
many prestigious events, both within the RAF
and later as a civilian. However, his greatest
achievement, perhaps with the help of some
divine intervention, was in meeting and
marrying his wife Carol in 1962, while serving
at The RAF Chaplains’ School at Amport House,
near Andover. They enjoyed many happy years
together, during which family and friends very
much looked forward to his outstanding BBQs
and delicious cakes. Like so many of our top
chefs, Geoff was an accomplished artist and in
later life he also enjoyed his golf and became
a keen supporter of his village Bowling Club.
Those of the Company who attended his funeral
were much impressed by the quality of the
Order of Service booklet, which included a
most attractive photograph of Geoff meeting the
Queen at St James’s Palace in 2009. He was then
Renter Warden and the occasion was a reception
for the Royal Navy and Royal Marines Charity.
The vicar commented: ‘Rarely can the Queen
have appeared so pleased to see someone she
had never met before!’
Geoff will be remembered by us all as a
modest, unflappable man with huge depths of
personal appeal and professional zeal, together
with abundant common sense, that inspired
colleagues at all levels. Geoff is survived by
Carol, his son Paul, his two grandchildren and
his great granddaughter.

Whilst at College, Geoff’s National Service had
been deferred but he soon found himself in the
RAF where his exceptional talent and energy
was rapidly recognised and Geoff was
launched into a highly successful career
in catering. He travelled far and wide,
before being ‘head-hunted’ by Coral
Casinos and leaving the RAF. He later
worked at Crockfords, before moving
to The Merchant Taylors’ Company.
There, his remit was to raise standards,
maximise use of the magnificent
facilities in Threadneedle Street and to
grow the Company’s income stream.
It was during his time there that Geoff
met Past Master Harry Tickler who in
turn invited him to be admitted to the
Freedom of the Cooks’ Company. He
later served as Master, in 2011/12, the
17

An ode to my Father – ‘Geoff the Chef’
To write a eulogy for my dad,
was difficult and started bad.
With words mixed up I persevered,
So now here goes, please don’t be ‘feared’!
My Father was the proudest man,
whose life revolved round pots and pans.
He cooked and baked for all requested,
he quite simply never rested.

With grass to cut and cars to wash,
working very hard but for no dosh!
In 2002 there came a blow,
Of cancer he was diagnosed.
A shock to the famly,
To “Geoff the Chef”? Surely no, not he
A small saviour came in the form of bowls,
With flat shoes on he dug no holes!

With hams and eggs boiling fast,
His cooking skills we knew would last,
To the top of the tree he would go,
with medals aplenty he did show.
In the RAF for 22,
I can hear you say now that’s a few!
With recognition coming fast,
“Geoff the Chef” we knew would last.

On Monday nights he did some art
Picasso, Rubens, mmm – a bit more tart!
Water colours were his thing
Of birds and landscapes, you know the things
Retirement though was to enjoy life,
After working hard with Carol, his wife.
Occasional trips to Spain they took,
to see their son – he was no crook!

From RAF and London bound,
to Merchant Taylors’ he was found.
A catering boss was his title,
bear with me folks, this is a recital!
With Simon and Joe to cook for him,
and a wine waiter, Tony – now he’s not thin!
With functions aplenty, Oh! How they did flow,
from the Iron Mask to the Lord Mayor’s show.

With sun and sea plus fine vinos,
they loved their time and it showed.
Walking hand-in-hand down Spanish streets
occasionally stopping for something to eat.
They both loved it out in the sun,
with the food, the wine, the relaxation.
In 2012 he was made Master,
Of all Cooks that’s quite an honour.

All sorts of luncheons they did haste
and the wine from the cellar for all to taste.
A team of skills, some are still there,
cooking away and serving their fayre.
For “Geoff the Chef” the time had come,
to retire his bags, so home he’d run.
To his better half, waiting there,
with a list of jobs, Oh no! Beware!

With speeches written in his hand,
to address the top brass close at hand.
He took the task to his heart
For cooking now that’s his art
So around his neck, the Master’s chain
he was not to cook – he was to reign.
It also was the Jubilee“Geoff the Chef”,
Hob-nobbing with our “Queenie”

City Food Lecture 2017
The need for a new approach to food production
and an urgent need for people to reconnect with
their food, were the key themes of The City Food
Lecture 2017. The lecture was prepared by Chris
Elliott, the professor of food safety, and founder of
the Institute for Global Food Security at Queen’s
University Belfast. It was delivered at the Guildhall
by Michael Bell, Executive Director of the Northern
Ireland Food and Drink Association, after Professor
Elliot was forced to withdraw from the evening for
personal reasons.
The speech focussed on the impact of the complex
global food supply system. It highlighted Professor
Elliot’s view that this has had massive and negative
impact on our ability to understand and indeed
care where our food comes from. The wide-ranging
address covered the UK’s growing dependency on
importing food and the effects of our £20bn balance
of payments agri-food deficit. Professor Elliot
argued that the UK agriculture and food industries
are being sacrificed, to keep food prices low, provide
18

It was the topping on a fine career,
He said to me, “That was quite a year!”
the cancer had progressed and it was tough.
After accidents on legs and limbs
he was deflated but did not give in.
Enjoy yourself cooking far, far away,
for others they are going to say
Here’s Geoff the Chef, I’ve heard he’s the best,
knocks Ramsey and Oliver and all the rest
To the bottom of the list as far as chefs go,
he does great things with snails, Oh sorry –
escargots!
So when he is ready let’s go and get some,
of whatever he’s cooking coz it’s Number 1.
So my ode must now come to an end
for a granddad, husband, father and friend
It is now time to fly
up through those clouds
but rest assured we are all proud
of a man with a heart as loving as can be
His name’s “Geoff the Chef” and he’s my
Daddy
By Geoff’s son, Paul

consumer choice and maintain political stability.
He also stated his belief that the UK agriculture
industry does not compete on a level playing field.

comes from. He said that the causes are complex
and that government, the food industry and
educators have responsibilities to address the major
societal problem. He stressed the need to get back
to basics, to grow more of our own food and to
remove the multiple steps from food production to
consumption. At the same time, it was important to
keep food available and affordable. These seemingly
simple and obvious statements are hugely difficult
to achieve but nonetheless hugely important goals.
The next generation must be inspired to tackle these
challenges.

Having strict regulations is important to protect
many attributes of a high integrity food system
such as workers’ rights, animal welfare and to
ensure our food is safe. However, in the highly
complex global food supply system, to be able
to say these standards are met by all exporting
countries, is really not possible. Putting it simply,
working to lower standards means a lower cost
base and results in products that are much more
competitively priced. It also means that we are
disregarding the UK’s long-term food security
needs. We are importing large amounts of food
ingredients and commodities into the UK, often
from complex supply chains, a situation that leaves
us highly vulnerable to the growing menace of food
fraud, which is being orchestrated more and more
frequently by organised criminal networks. Using
modern computing technologies will allow the
creation of libraries of ‘food fingerprints’ enabling
testing for fraud to be conducted within a few
seconds, to help defend the integrity of the world’s
food supply system.

The lecture was followed by a customary panel
debate chaired by businesswoman Margaret
Mountford and featuring LEAF chief executive
Caroline Drummond, writer and broadcaster Tim
Hayward and Tesco group quality director Tim
Smith. As in previous years, HRH The Princess
Royal was in attendance and gave the closing
address, always one of the highlights of the event
as HRH is always to the point and perceptive. She
always makes her spontaneous speech relevant – an
enviable talent that no speech writer could match.
And after the event, thirsts were quenched and
appetites sated by a buffet supper in the library.
Readers who wish to see a video of the lecture may access
http://www.cityfoodlecture.com/
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2016 City Food Symposium – Looking Back, Looking
Forward; Food Policy For The 21st Century
by Corinna Hawkes and Tim Lang

The City Food Symposium, hosted by the Centre for
Food Policy and funded by the Company, has become
a fixture in the UK food world. The Company was
roundly thanked for its support at the Symposium
– not least by both of the present writers. The 7th
Symposium held on December 12 2016 brought
together a good mix of civil society organisations,
academia and other sectors in a one day forum. Over
250 delegates and a diverse and distinguished group
of expert panellists had two interlinked objectives.

Health Organisation. They offered often impassioned
reflections on how far food policy has come, what
has been learned and what we need to do differently
in specific areas of governance, policy co-ordination,
food poverty, food system restructuring, and the
relationship between food and health.
The afternoon opened with ‘Stories of People
and Food’ a performance by the People’s Food
Knowledge Collective, featuring Coventry Men’s
Shed, Hull Solidarity and Nomad. Based on six
months of conversations in North West London,
Coventry and Hull, this provocative performance
highlighted the disparity between food policy and
peoples lived experiences of food and served as a
reminder of the importance of bringing in voices
of all of those who are affected by
food systems problems.

The first was to reflect on the trajectory of food
policy over the last two decades since the Centre
for Food Policy was founded by Tim Lang in 1994.
At the Symposium, a history and review of the
Centre was launched titled ‘The
Centre for Food Policy 1994-2016:
teaching, researching and influencing
food policy’ (available at: https://
www.city.ac.uk/__data/assets/
pdf_file/0013/340060/Food-PolicyReport-2017.pdf)

Then followed ‘Audience Voices’ –
thoughts gathered from a collection
of individuals from across the
food system, including citizens,
professionals and students on
how they would like to see policy
being done differently in future,
who should be involved and how.
Comments ranged from calls for the
need to combat market dominance
in food retail, using advertising as
a tool to promote healthier eating
and more local based solutions,
to the importance of food literacy,
more joined up thinking and more
participative policy making. There
was consensus in the idea that a
greater range of people should be involved, and their
experiences heard in their own words, in particular
those who are often marginalised. And a broad
range of ideas as to how to achieve this involvement
were suggested from legislation and representation
to engagement tools and strategies.

The second objective was to face
forward and consider how to
develop, design and deliver food
policies more effectively in the 21st
Century – not least in the Brexit
process now unfolding. What
difference can food policy make to
how people experience food, and
how can people be more involved
in policy-making? There was a
strong support for the Centre’s
championing of more integrated
and inclusive food policy, an approach it has
pioneered over the years.
The Symposium format was a mix of short talks and
panels, with plenty of opportunity for questions and
debate. There was also a theatrical interlude. Tim
Lang opened the Symposium with a reflection on the
successes and failures of the last quarter century of
policy research and involvement. The case for more
articulate policy has gained influence, but delivery
has not been a straight line, more ebbs and flows.
He pointed to the particular vibrancy of the UK food
policy community.

The second panel discussion focused on what placing
people at the centre of policy-making might look like
in practice. The panel was again five people – one
from the UN’s Food & Agriculture Organisation, one
from Amsterdam City’s healthy weight programme,
one from IIED a research body, one an academic and
one from civil society. Like the first panel, this shared
its experience of research and practice in finding
solutions that better connect people with their
food system and showcasing practical examples

Then, the first panel discussion of five key thinkers
and practitioners – three academics, one from civil
society and one policy-maker from the UN’s World
20

where involving people in food policy has made a
difference.

differently and less divisively requires processes
which value seeing lived food experiences as valid
knowledge. She called for a renewed ‘politics of
academic curiosity’ to understand, involve and meet
people where they are with food.

Corinna Hawkes, who took over as Director of the
Centre from Tim Lang in April 2016, concluded the
Symposium, calling for a frank acknowledgment
of the real difficulties faced in seeking consensual
evidence-based food policy. Food brings together
very diverse groups and sectoral interests, whether
they are interested in food supply or its consumption,
health or environmental outcomes, its impact on
people or plants or animals. To do food policy

We remain grateful to the collective input of the
Worshipful Company of Cooks, all attendees and
speakers. This community’s enthusiasm made for
a lively and inspiring day and we look forward to
future City Food Symposia continuing to advance
the thinking and practice on inclusive food policy.

BLACK v WHITE?
Purely for interest, the Masons’ Company
(White tie preferred) launched an off-the-cuff(!),
unofficial dress survey. Responses varied widely;
some were concise, some thoughtful and others
posted interesting and in some cases, downright
hilarious observations!

The results:

All in all, 112 Livery Companies and Companies without Livery got involved in the survey.
The headlines are that:
50% have a white tie only event.
32% have a white tie-preferred event.
18% only have a black tie event.
Recurring observations are summarised below as the top 5 myth-busters:
Myth 1 “The youngsters don’t like white tie.” Actually, the youngsters seem to be keener on white tie
that the 65+ brigade. Basically the zeitgeist appears to be that if they’re going to pay north of
£120 for a dinner, when they change in the office before leaving, they want to walk through
looking like the uber-dog, able to doing something that their colleagues don’t.
Myth 2 “If we make it white tie only the numbers will go down?” The evidence appears to be counterintuitive in that those companies that commented on this said that their numbers actually went
up when they upgraded to a white-tie-only ‘prestige’ event.
Myth 3 “It costs too much to hire or buy evening dress.” Apparently this is also a myth. Lipman’s
appear to hire it for just over £50 (and apparently also do bulk deals) and on-line companies
such as ClermontDirect sell ex-hire sets for about £150. The issue (as with Myth 1) appears to
be an age-driven ‘return on investment’ one.
Myth 4 “The Great 12 only do white tie events.” Actually, no. The Great 12 are split almost 50/50
between white and black tie. What they don’t seem to have is the ‘optional’ dress code.
Myth 5 “The ladies prefer to wear short, black tie-compatible evening dresses”. Treading on very thin
ice here but (as with Myth 1) there appears to be an appetite for dressing up in longer evening
gowns.
So there we are. No names, no pack drill. This is an off-the-cuff survey that in no way seeks to be either
watertight or scientific. It is what it is. Hope it is of some interest.
Our thanks go to Giles Clapp, Clerk to the Masons’ Company, for sharing this interesting (but unofficial) research.
In anticipation that this subject might generate alternative views, these may be addressed to The Editor (see page 2).
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“The Rub of the Green”
- Company Golf -

The Cooks’ Company did not play in this year’s inter-Livery event, the Prince
Arthur Cup, but we have been asked to enter a team in 2018. There are 2 fixtures
later this year. Our annual match against the Army Catering Corps Officers’ Golf
Society will take place at South Winchester GC on Friday 4 August, followed by dinner
in the Officers’ Mess at Worthy Down. The cooks’ golf day will be held at Wildernesse GC
on Friday 15 September. Known golfers have been circulated with details already, but if I have left out
anyone interested to play, please contact me!
Past Master Peter Messent
Hon Sec Cooks’ Company Golfing Society

Double Marathon

Freeman Philippe Rossiter completes Paris and London Marathons
I reached the age of 70 in March, and it had been
my plan for some time to mark this milestone by
running in both the Paris and London Marathons,
as well as running the distance between the two
capitals. The idea was to recognise my mixed
Anglo-French background, as well as recall the
route my mother took when she travelled to
London in 1946 to marry my father. Sadly, neither
of them is alive to see me undertake the challenge,
although my mother died only very recently at
almost 96 years of age. This year, the Paris event
was held on 24 April, and the London marathon
on 23 April. This gave me just under 2 weeks to
complete the 160 miles between each capital. This
distance is as measured via Dieppe-Newhaven,
but does not, of course, include the Channel!
Below: London

Right: Paris

I had a good run in the Paris Marathon in very
warm conditions, completing the event in 4hrs
2mins. Over the next 10 days I covered the 160
miles, with around 100 miles being undertaken in
France, and the balance in the UK. This allowed
me to have a couple of rest days before the London
Marathon which I managed to complete in 4hrs
4mins.Although I had planned to undertake this
running journey for my own pleasure, I thought it
might also serve as a useful vehicle to raise money
for our two key industry charities, Hospitality
Action and Springboard. I have been quite
overwhelmed by the generosity of many people,
including a number in the Company, which has
resulted in the donations made being in excess of
£3,400. This will be shared equally between the
two charities.
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Cooks’ Company shooting
Wednesday 17 May 2017 dawned grey and damp,
with a chill in the air and the prospect of rain,
as brave souls of the Cooks’ Company shooting
team gathered at the Holland & Holland shooting
grounds for the Annual Inter-Livery Clay Pigeon
competition in aid of the Lord Mayor’s Charity.
There were about 100 teams of 4. Simultaneously
with that, we hold our own competition for the
Messent Trophy – a very fine pair of mounted
silver shotgun sculptures donated by Past Master
Peter Messent during his year of office, which you
can see in the photograph (right).
Most members of the two teams had been to H&H
a couple of weeks previously for some practice
and tuition – for which many thanks go to Paul
Budd. Having the tuition of the same ground
as the actual competition proved invaluable and
showed in our results where, for the first time in
living memory, four of our team managed to score
over 50 out of a possible 80 (David Smith, Shamus
Ogilvy, Herbert Berger, and James Powell) and
our lowest score was a very respectable 37. This
is a huge improvement over recent years and
put us very firmly in the upper part of the scoresheet. However, to put it in perspective, the
winning gun shot a 79/80 and there were half a
dozen others over 70! But there were also a good
number in the 20s – some people really do only
enter for fun! There are an increasing number
of Ladies shooting, with the top three all scoring
over 60 – Charlotte Kenyon is determined to be on
the ‘honours board’ next year!

Presentation of Messent Trophy to
new WCC Champion by Padre

The team are deeply grateful to the Court for their
continued subsidy of our entry to this competition
which allows us to support the Lord Mayor’s and
other charities. Despite the rain this year, for the
second year running, everyone enjoyed the day
and we did our best to keep the Cooks’ profile
high – but we hope for sunshine and even better
scores next year!
We’d welcome new ‘guns’, especially Ladies so we
can run a Ladies Competition. Enthusiasm, not
skill, is the pre-requisite! If you are even remotely
interested in shooting, please contact David
Smith, the Renter Warden (email: dahmsmith@
btinternet.com or phone/text: 07760 352233).
Renter Warden David Smith

Above: The shooting team doing what Cooks do best – having
lunch!
Left: Padre shooting, watched keenly by Paul Budd
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Following on from the reports in the last edition of What’s
Cooking, from the Chairmen of our four main committees,
now is a good time to remind you that, this summer, I will
be asking for volunteers to sit on all of those committees
for the next three years. As a reminder … there is
the Assistance of Cookery Committee which looks
after our relationship with the trade and craft
of cookery, especially with our apprentices;
the Charity Committee which makes grants
to organisations, monitors the impact our money
is having and works with the Cooks’ Charity’s Trustees to make sure
we are fulfilling our charitable objects. The Investment Committee does
what it says on the tin and works with our investment managers to make
sure that our investments are safe and producing a reasonable return for
both the Company and the charity; and finally, the Property committee
works closely with our lawyers and the Company’s surveyor to look
after our interests in our building in Aldersgate Street. I will send out
a formal notice in a couple of months’ time and you don’t have to be an
expert to contribute – generally committees meet 2-3 times a year, so
please consider putting your name forward.
Apart from the formal functions that are listed in the White Book, there
are also two great events coming up that you should put in your diary:
the Master’s final outing of the year is a dinner and talk at the Savile
Club, known for its fabulous food, on Friday 22nd September and
then the Associated Companies’ Carol Service, which this year is being
arranged by the Broderers’, will take place on Friday 8th December at
St Margaret’s Westminster (followed by a reception and fork buffet in
Westminster Abbey). Both events should be really special so please look
out for the emails.

Peter Wilkinson
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Clerk’s

As ever, if you have any questions about the Company or any forthcoming
function or event, please don’t hesitate to get in touch.

Corner

Clerk’s

Corner

