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Civic Dinner 28 May 2014
Past Master The Reverend Keith Powell’s
amusing Grace set the tone for a splendid
evening at Innholders Hall in May when we were
honoured in entertaining our principal guest,
The Right Honourable The Lord Mayor Alderman
Fiona Woolf who observed that this was the first
time that she had come across the link in verse to
‘Mayor’ and ‘Prayer’! In the kitchen, the brigade
was augmented by our young Apprentices who
contributed handsomely to the production of the
many culinary delights enjoyed as canapes and
also at table. Fittingly, the Lord Mayor made time
to meet the apprentices and to commend and
encourage their culinary skills. She applauded the
Company’s initiative in getting ‘Back to our Roots’.
The Master, after welcoming The Lord Mayor and
other guests, presented her with a cookery book
as well as a cheque as a contribution to the Lord
Mayor’s Appeal.

Dear Lord What joy it is for Cooks to meet,
In this fine hall in Cannon Street
Sharing fellowship as we dine,
on the Gifts of the earth and fruit of the vine
Welcoming ladies, friend, apprentice, guest
Upon whom, may your blessing rest,
Especially Fiona Woolf, our present Lord Mayor,
Both she and this City deserve our prayer,
And may we, dear Lord, have no disquiet,
Over how this meal will affect our diet.
For if, after this dinner, you are not replete,
There’s always a curry down the street!
Amen
School and College which rely for much of their
funding on the generosity of the City and its Livery
Companies, singling out the Cooks for our funding
the post of dietician. The Master had joined with
the Lord Mayor and fellow Masters of other Livery
Companies for the annual visit to Treloar’s and
there is a short article on page 2 prepared by Elaine
Dodds and Helen Simpson giving a very clear
flavour of the dietary challenges faced in catering
for Treloar’s students. And on the subject of diet,
The Lord Mayor observed that on the strength of
the Master’s comments about his 63 cases of wine
in his personal cellar and his compelling argument
made for the health-giving properties of claret, he
must be the healthiest man alive!

During her response, Alderman Woolf picked up
on some of the excellent work undertaken by the
Cooks. She made particular mention of Treloar’s

In the context of health, the Lord Mayor declared
the Company itself ‘alive and well’, as evidenced
by its culture of philanthropy and giving and
informed us of her own initiative in mounting
the ‘City’s Giving Day’ in July to raise awareness
and reach a wider audience. To ‘shine a light’ on
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the work The Cooks are doing, The Lord Mayor
presented a candlestick to the Master from the
Aldermen of “the small and perfectly formed Ward
of Candlewick”! She also presented the Clerk
with a very elegant, long-handled coffee spoon
as a memento of the Lord Mayor’s Show while
acknowledging just how much coffee, and energy,
a Clerk needs to do his Master’s bidding!

Company was given by The Renter Warden (and
fellow Lawyer!) Michael Thatcher (below left), who
also proposed a Toast to The Livery. The task of
responding to that, fell to our newest Liveryman,
Charlotte Kenyon (below right), who’s late father,
Christopher, had been Master in 1980. Charlotte
also observed that there were several other
members of the Kenyon family, over 4 generations,
who had served and supported the Company.

The response to the Lord Mayor’s Toast to the

PROFILE

Liveryman Philippa Anderson

“A country girl with many strings and deep roots. . . . !”
Group Motoring Manager (News Group Newspapers) and Head of Publishing Marketing for the Automobile Association.
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Liveryman Philippa Anderson is a fascinating
lady with many strings to her bow. She has deep
roots that have grown not only from within the
Company but also from her employment in the field
of sales and marketing, both here in the UK and in
Australia. In addition, she has strong military connections through two generations of her family.

Following the death of her father in 1985, Philippa
decided to go to Australia and worked in Sydney,
on secondment from News International. Before
she left, she met Chris, an entrepreneur who had
started life as a Lloyds broker and went on to create
a successful insurance software business, followed
by spells as a professional photographer and an
engineer in the oil and gas industry. They married
in 1987, in Petersfield, three days after the Michael
Fish ‘non-hurricane’! Getting to the wedding was
an obstacle course for the guests; with no power,
it was a most memorable candlelight service. Sadly,
Philippa was widowed in 2012 and has since been
adjusting to her new life. She has embarked on an
ambitious project to convert an outbuilding in to a
two-bedroomed cottage for her mother, and then
to build a four-bedroom house in her garden. Work
is already underway!

Philippa was born in Emsworth, Hants, the daughter
of a Naval Officer, William Russell (Master in 1965)
and the granddaughter of George Ireland Russell
(Master 1949) and Brigadier George Hutchinson
DSO RE. She was educated in Whitby and at Bedales School, then studied in London for a degree
in Zoology. She is a ‘country girl’ at heart, now living
in Somerset with a large garden and a menagerie
of a dozen or so chickens, two cats and two black
Labs. Her mother had bred show ponies and her
late husband, Chris, had adored animals. While he
was a talented and imaginative cook, Philippa was
not. However she is now gradually expanding her
culinary repertoire and is fond of developing new
ways of utilising her fresh, home-grown garden produce.

We take eating and drinking for granted. Yet for our students each mouthful can be a challenge.
Problems with swallowing, chewing and digesting affect nearly all Treloar’s students in some way. The
Cooks’ funding of our Dietitians unlocks their potential on a practical, emotional and social level to
achieve success through the provision of an appropriate nutritional intake. If students are eating well,
they feel well.

Philippa remembers well her introduction to the
Company. She was living in London and had volunteered to collect her father after a Court meeting,
one evening in the late 70s. She recalls being invited in to meet the Court over a glass of 50 year old
Port! One of her father’s closest friends was the late
Admiral Sir Lindsay Bryson. They had both joined
the Navy together at age 18 and subsequently Bill
introduced Lindsay to the Company. Such was the
strong bond between them that Lindsay became
Philippa’s Godfather. The two are pictured below
together, Bill as Warden, at what was evidently a
happy moment in the receiving line in 1963/4.

The Dietitians are key members of the multidisciplinary team which surrounds each student and are
experts in the nutritional management of the complex medical conditions affecting our students. Their
links to the medical profession are essential to maintaining the specialist care which we provide. Take
Owen, who is hearing impaired, a wheelchair user and has
complicated nutritional needs. He is busy planning the launch
of his jam making business. Without the Dietician’s support he
would not attend lessons, would not be negotiating a Treloar’s
business loan or making delicious jam. Owen is just one of
the many students whose lives have been positively impacted
through the Cooks’ generosity – thank you. We are proud to
benefit from your support.

Philippa’s 26 year old son, Tom, has a degree in
product design and with his two business partners,
runs a design agency in Bristol, specialising in the
creation of ‘state-of-the-art’ websites. Philippa herself has a most impressive CV with a wealth of experience underpinning her current role as a freelance
marketer involved with many well-known brands
in a variety of industries. Among her recent clients
are a prominent and highly talented local artist and
sculptor, Zac Greening, and a gardening website
www.WoolleyGreen.com

Elaine Dodds and Helen Simpson

Philippa values her long association with the Company with its many customs and traditions and hopes
that one day she might be better placed to become

“Vulnerati Non Victi” (Wounded Not Conquered)
The challenge of eating and drinking at Treloar’s

Our students, through their various and complex difficulties might appear wounded. Yet our students
strive to overcome their disabilities and grasp opportunities, achieving more than they or their parents
dreamt might be possible before coming to Treloar’s. Staff at Treloar’s are driven by the inspirational
students they work with. This is where the support of donors like the Cooks is pivotal to student success.

After graduating, Philippa worked in a variety of appointments in the marketing world, including being

(Right: Owen making jam with Flossie, his independence training tutor)
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involved more closely. Asked what she would like to
change, Philippa comments that in an era in which
there have been huge strides in electronic communication, she would love to see greater use made
of the website. For those who are not deeply immersed in the Company’s business, she believes
there is much untapped potential for greater interaction and exchange of personal and professional
information to help create a more cohesive culture
than exists today. Nevertheless, Philippa is deeply proud of her family’s history within the Company
and hopes soon to be able to bring in a fourth generation, by introducing her son, Tom.

Lindsay and Bill – Philippa’s Godfather with her father

The Master at Work – Fare Evidence!
A Master’s year encompasses a wide variety of activities. In addition to the many formal
occasions and the annual Shrove Tuesday pancake races at the Guildhall, the annual pilgrimmage
to Ironbridge sees the Master turning his hand to fish and chips. Not content with that, multitasking saw him exchange the wheel of his tractor for the wheel of a taxi (a rank outsider?!!) when
the Master was at the Big Breakfast send-off from Canary Wharf for the Worshipful Company of
Hackney Carriage Drivers’ Magical Taxi Tour to Disneyland Paris on 12 September. There were 96
taxis heading to Paris and our family consisted of Zak from Mill Hill, his sister Zara and his Mum.
Zak is currently undergoing treatment at Gt Ormond Street. This is the third year that the Cooks
have sponsored a cab.

Corner
Ladies and Gentlemen,
Thank you all for accepting the need for a small contribution to the cost of
lunches and dinners – it really is helping us to begin to balance the books
whilst No 10 Aldersgate Street continues to fill up with new tenants.
I am sorry if we ask you to check your payments, or chase you up
erroneously, but the minor flood of cheques and the delay between
an electronic payment being made and my receipt of the next bank
statement, sometimes means that we get out of phase. Hopefully,
when I am signed up for electronic banking and able to view up to
date transactions on the computer screen the process will be
slightly more efficient, until then please accept my apologies.

This Autumn sees new committees elected for the next three years. If
you think you would like to contribute to the work of the company
or charity, then this is an excellent way to do so.

Livery courses
A quick reminder about the City of London briefings run by the Livery Committee. These evenings
provide an interesting and valuable insight into the workings of the City. They are aimed particularly
at new Freemen and Liverymen, but wives, husbands and partners are also welcome. Liverymen and
Freemen of longer standing are also encouraged to attend. Future dates are
Thurs 9th Oct 2014

Master Cook under
instruction at Ironbridge
and (below) the finished
product. “Wot! No
chips?!”

Mon 17th Nov 2014
Wed 18th Feb 2015
More details at www.liverycommitteecourses.org.uk, or please ask me.
Two other dates of which you would wish to be aware:
The Associated Companies’ Carol Service will be held on Tuesday 2nd December at St Vedast’s in
Foster Lane. (Near St Paul’s and Goldsmiths’ Hall). This year it is hosted by the Broderers.

Finally, it should come to no surprise to you, if you have been a member of the Company
for more than a year, that at the end of a dinner we will all join in the Sung Grace. I am
seriously thinking of asking the Interview Panel to test out new applicants in the way that
I had to learn the Boy Scouts’ promise! And don’t get me started on the second verse of
the National Anthem!
Peter Wilkinson
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Master Cabbie with one happy fare!
Zak with his mother and sister
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Shrove Tuesday in 2015 is Tuesday 17th February. As usual we will be competing in the InterLivery Pancake Races in the Guildhall Yard – as we have done every year since they started. I shall
be delighted to hold trials in the New Year if I am overwhelmed by potential runners so
please consider being part of the team next time. And if you can’t race, then why not
come along and spectate – as the Horne family do each year?

Prizewinners’ Lunch

Wednesday 5 March 2014
This happy gathering followed the Annual Prizewinners’ Lunch on 5 March 2014 at Innholders’ Hall when
each of the winners received from the Master an engraved, commemorative goblet. The prizes were:
City University MSc Dissertation 2014 – Karen O’Connor
City University MSc Dissertation 2014 – Stefanie Kenny
City and Guilds Cherry Grainger Prize 2013 – Tom Freeman
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City and Guilds Cherry Grainger Prize 2013 – Ruth Thackray

Back row l-r: Pte Shaun Dalton; Cpl Paul Liczbinski; SAC Sean Jackson; Mr Simon Lawrence; Mr T Freeman; LCpl Sean
Van Tonder; Sgt Leslie Hitchcock; SAC Liam Grime; Std Mark Ballard; Asst Cook Shane Rixon; SAC Emma Tatterton;
Mr Martin Carabott; AC Aaron Marshall;Cpl Darryl Arnold. Front Row l-r: Cdt Lucas Jeffs; Ms R Thackray; L Chef John
Sansom; Master Bryan Baughan; Ms Karen O’Connor AB Std Luke Thompson; L Chef Laura Willison

MENU
					
WINES
Caramelised diver caught Scallop		
Bouvet Ladubay Saumur
Leek Fondue and Black Pudding
Cauliflower Purée					
Giesen Chardonnay 2012 Marlborough NZ
***
Supreme and Confit of Squab Pigeon
Premier Vin du Château de Pitray 2008
with Autumn Truffle sauce			
Côtes de Castillon
Potato Galette with Smoked Pancetta
Roast Parsnips and Kale
***
Steamed Treacle Pudding
Vanilla Custard
Honey Ice Cream
***
Coffee and Petits Fours				
Taylors Late Bottled Vintage Port
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Club Secretaries and Managers Association Young Chef-of-the-Year 2013 – Martin Carabott
National Association of Care Catering Care Cook-of-the-Year 2013 – Simon Lawrence
Inter-Services & Royal Air Force Senior Chef-of-the-Year 2013 – SAC Liam Grime
Inter-Services Junior Chef-of-the-Year 2013 – AC Aaron Marshall
Inter-Services Cook&Serve Team 2013 – Cpl Darryl Arnold, Cpl Paul Liczbinski and Pte Shaun Dalton
Royal Navy Best Instructor 2013 – Leading Chef Laura Willison
Royal Navy Senior Chef-of-the-Year 2013 – Able Seaman Chef Chris Argent
Royal Navy Senior Steward-of-the-Year 2013 – Able Seaman Steward Luke Thompson
HMS DUNCAN Cooks’ Livery Company, Sailor of the Year 2013 – Leading Chef John Sansom
Royal Fleet Auxiliary Chef-of-the-Year 2013 – Assistant Cook Shane Rixon
Royal Fleet Auxiliary Steward-of-the-Year 2013 – Steward Mark Ballard
Army Senior Chef-of-the-Year 2013 – Sergeant Leslie Hitchcock
Army Junior Chef-of-the-Year 2013 – Lance Corporal Shaun Van Tonder
Royal Air Force Junior Chef-of-the-Year 2013 – SAC Sean Jackson
Royal Air Force Steward-of-the-Year 2013 – SAC Emma Tatterton
Cadet Cookery Competition 2013 – Cadet Lucas Jeffs
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From Brenda Balls

Many people who see the ‘Square Mile’ of the City of London,
populated by City gents in their sober suits or attired in their regalia
appropriate to their City Livery Companies, do not always appreciate the
very good work that these Companies support.

In the Spring Issue of ‘What’s Cooking’, those good causes supported by the Cooks were
listed by Past Master Paul Herbage and among them was ‘The Bridge Project’, in Sudbury.
This is a marvellous place that helps those not able to help themselves. Indeed our own son,
Michael has gained from that. Also, there are several of us now whose own Past Master has left us
behind. Every Christmas, a big box arrives, inside which is a hamper to see us through the dark days
of winter. Then, for those of us foolish enough to break arms etc, what a treat it is to receive a huge
bunch of flowers to cheer them up!
I would like all members of the Cooks’ Company to know how much these kindnesses are appreciated
and hope the Charity Committee can still continue its good works, even if slightly challenged by the
recent cut-backs.
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Shrove Tuesday at The Guildhall
Shrove Tuesday saw the annual spectacle of the Poulters’ Company Pancake Races. Cool but bright
(and that was the weather!) the Cooks’ fielded a formidable team, armed with smiles and determination
to enjoy. The Master, Bryan ‘steady as we go’ Baughan, led Charlotte ‘We was robbed!’ Kenyon,
Graham ‘Miliner’ Puxley and Crispin ‘ever hopeful’ Payne in a fun but unsuccessful attempt to sweep
the board. The official results don’t reflect the team’s efforts but the images below allow me to share
with our readers the atmosphere of the day!
Traditionally, the Gunmakers start each heat
with a bang, the Clerk to the Clockmakers is
responsible for the accuracy of the timing, the
Fruiterers provide lemons, the Cutlers plastic
forks, the Glovers white gloves worn by each
runner, and the Poulters the eggs essential
to The Cook and Butlet chefs in making the
pancakes.

‘Team Cooks’ – The Master with
Crispin Payne, Charlotte Kenyon
and Graham Puxley

The Masters’ Race: Clockmakers
The Livery Race: Tylers & Bricklayers
The Ladies Race: Chartered Surveyors
The Novelty Race: Plaisterers
Novelty – Best Costume: Information Technologists
Victor Ludorum: Plaisterers
The Herculean efforts involved necessitate deep
reserves of energy so afterwards, all participants
repaired to the Crypt to top up their calories. As in
previous years, as well as making all the pancakes,
Assistant Mark Grove and his team came up trumps
with an excellent ‘Cook&Butler’ buffet lunch with
liquid refreshment. Thank you Mark! As this was the
10th Anniversary of the competition, Master Poulter,
Mr Harvey Peebles, presented Master Cook with a
commemorative plate, generously donated by the
Cook and The Butler Event Company.

Master Cook with Master Poulter
receiving Commemorative Plate
Picture courtesy of Peter Lawton by Peter
E Holland Photographic Services

Ed

Kilamanjaro for Cudeca October 2014
Liveryman Tony Simmonds has given himself the challenge for
his 75th Birthday in October to climb Mount Kilamanjaro 5,895m
(19,341ft). Accompanied by his son Jeremy and daughter Wendy he
expects to be on the summit of Uhuru Peak at sunrise on October
9th. To make the challenge more worthwhile he has decided to
raise as much money as possible for the Cudeca Cancer Hospice
in Benalmadena near Malaga. Cudeca has provided palliative care for over twenty years to the expat
community and Spanish alike on the Costa del Sol. During this time they have helped over 8,000
patients. They badly need help raising money to continue with their work. As somebody who spends
a lot of time on the Costa del Sol he is aware of the fantastic service Cudeca provides.
He hopes you will support him generously by sponsoring him on behalf of Cudeca.
80% of your kind donations will go to Cudeca and 20% will go
to the Cooks’ Charity. If you would like to sponsor him please
send your cheque to:-

Above: Master
Right: Charlotte Kenyon
Far right: Graham Puxley

A M Simmonds, 19 Lady Harewood Way, Epsom KT19 7LE
or if you prefer to send direct to them their bank details are:UNICAJA ES34 2103 0123 06 0030002613 On making a bank
transfer, it is very important to write the name of the event
(Tony Simmonds – Climb Mount Kilimanjaro).
patonysimmonds@ukgateway.net
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5th Annual Cooks’ Lecture at Pembroke College

FEEDING THE 9 BILLION
What will contribute to sustainable Solutions?

On Monday 14 March 2014, Prof Sir David Baulcombe, Regius Prof of Botany,
Cambridge University and Honorary Freeman Prof Tim Lang gave a joint
lecture, addressing some of the main challenges to be overcome in feeding
the 9 billion, sustainably.
today would be willing to impose taxes on meat or
a levy to offset its environmental impact. What is
needed is leadership and we need politicians and
people in leadership positions who understand
the problem and who have the foresight and
vision to be able to deal with the long term issues.
At present a lot of policy is considered in the short
rather than long term and there’s too much point
scoring rather than getting to grips with what the
issues really are.

Opening the lecture, Sir David said that
getting people to eat less meat is one of the
major challenges facing mankind - and like many
efforts to change human behaviour to “do the
right thing” will not be easy. We can’t even stop
people smoking right now, puffing on little sticks
that do not feed them, but kill them. Manipulating
behaviour, steering human behaviour is really
difficult. Our rate of meat consumption, particularly
from livestock fed with grain, is putting a huge
burden on the earth’s resources which will require
food production to rise by 50 per cent by 2030.

For his part, Tim Lang told us that there can
be few more important topics than the issue
Responding to a question about our consumption of sustainability. Although policy-makers are
of meat he commented that he was not normally currently ducking it, he remained optimistic that
into name dropping, but over dinner with Bill we can feed the world well in the future. The
Gates the professor expressed the view that we issue is complex but solvable, although much will
needed to have people eat less grain-fed meat. change in the process.
Bill Gates’ response was that the problem is it Our core problem is the mismatch of bodies,
tastes good! He had no inclination, however, environment, food supply and culture. We’ve
to eat less meat and a lot of his compatriots created a food system so successful that there are
are similarly determined to keep eating meat. 1.5 bn people overweight and obese and ‘only’
Solutions are a real challenge.
0.9 bn hungry. There are question marks over
micronutrients, and fish and essential fatty acids.
Food is mal-distributed and in the wrong places.
Western consumers waste 25-30% that we buy,
while the same amount is wasted on or near the
farm in developing countries. Food has become a
driver of environmental damage, shaping climate
change, water stress, biodiversity loss and soil
damage. Land use policies are a mess.

But the dinnertime debate must have had some
impact on the billionaire philanthropist, who has
since changed his tune by publishing a plea for
people to eat less meat and turn to plant-based
substitutes instead. Mr Gates commented that
meat consumption worldwide has doubled in the
last 20 years, and it is expected to double again
by 2050. This is happening in large part because
economies are growing and people can afford
more meat. That’s all good news. But raising meat
takes a great deal of land and water and has a
substantial environmental impact. Put simply,
there’s no way to produce enough meat for 9
billion people.

Food is the biggest employer on the planet.
1.4bn work on land, 0.5 bn of whom are cashless,
self-sufficient poor farmers. Everywhere, the food
system is marked by low wages. Economic thinking
and power prop this inequality up. Farmers get
too little. Money and power tends to shift off
Sir David, who called for a more collaborative the land first to manufacturers, then retailers and
approach between organic and biotech methods traders, and now with big caterers too!
of food production, opined that no politician
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grain (half are fed to animals when more should go
direct to humans). More fruit and vegetables, nuts
and seeds. The big message is more horticulture,
less agriculture. To deliver this, more money
must flow to primary producers, with better pay
and conditions for people on the land. Possibly
this means shorter food chains. Certainly food
World War 2 provided the opportunity for this culture change. That’s why people like me talk of
formula to capture world policy frameworks. preparing for systems shift.
The Hot Springs declaration in 1943 set the The challenge is how to do this. That’s what
tone1. The UN’s Food & Agriculture Organisation policy-makers ought to be debating and planning.
was created in 1946. The UK passed the 1947 Whether feeding 3, 5, 7 or 9 bn, this is politically
Agriculture Act. Other countries did likewise. A charged. It was ever thus. The UK needs to put
food revolution began to expand production but its own house in order. Our waste, our land use,
it mined eco-systems and resources. By the 1970s, our food-health mismatch and our food culture
the sustainability debate began. The classic illustrates the challenge.
version of sustainability was sketched by the
1987 Brundtland report: Environment + Economy After the lecture, we all enjoyed some welcome
+ Society2 This is too crude for today. As UK refreshments before an excellent high table
Sustainable Development Commissioner in 2011 dinner. And what was on the menu? Well, I expect
I proposed a 6 sustainability approach for food: you can guess, can’t you?!
Quality+ Health + Environment + Social values +
Economy + Governance3 After reluctance, now References:
food industry bodies see the value of addressing 1. http://www.fao.org/docrep/009/p4428E04.htm
2. http://www.un-documents.net/wced-ocf.htm
complexity4.
Faced with this complexity, almost all official
policy-making is timid. They rely on a brilliant
policy formula that emerged in the 19th and 20th
centuries but was consolidated by the 1940s.
Science + Technology + Distribution à cut Waste
à Output rise à Prices fall à Affordability rise =
Health + Progress.

3. http://www.sd-commission.org.uk/publications.

What would land use look like if based around
php?id=1187
public health and needs? Fewer farm animals (the 4. http://www.wrap.org.uk/content/productsustainability-forum
West eats too much meat and dairy). Slightly less

Butchers’ Hall
Butchers’ Hall is to close for a 4-year period from Christmas due to the Barts Square
redevelopment. The Wednesday Carvery lunches will continue into December with
special arrangements for the final two dates (10th and 17th December).
From January 2015, by generous invitation of the Ironmongers’ Company, The
Worshipful Company of Butchers Carvery Luncheon will join the Ironmongers’
Company’s Monday Luncheon Club each Monday and this arrangement will continue
into the future.
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There aren’t many15 year olds who can cook you
up a plate of pulled lamb with pistachio and mint
crumb, butternut squash, new potatoes, spinach
and shallot puree. There aren’t many 50 year olds
who can do that, actually. But that’s exactly what
Anna Carmichael, a teenager from Liverpool,
served up to a panel of judges earlier this year and it’s the dish that won her the National Final of
FutureChef 2014.
So, what is this FutureChef programme that has teenagers cooking restaurant-worthy food? It’s not
just about pulled lamb. It’s an exciting Programme combined with a national competition that is
doing crucial work in getting motivated and talented young people in schools across the UK into
careers as chefs; it educates literally thousands of 12 to 16 year olds about cooking, food, nutrition
and healthy eating through demonstrations, have a go activities, careers presentations, work
experience and more. It leaves the legacy of a life skill, irrespective of career choice.
Springboard’s FutureChef, which is sponsored by the Worshipful
Company of Cooks, changes lives: that’s the simplest way to
put it. Take Ruth Hansom, who entered the Competition three
times, showing the determination that pushed her to train as a
professional chef. She was inspired by FutureChef to leave home
and work in London at just 17: she’s now training at the Ritz
under John Williams MBE (not bad for a girl from Darlington).
Springboard, the charity that runs FutureChef, links together
the hospitality industry and the young people that are its future.
Springboard’s FutureChef is providing the pipeline for the
next generation of incredible chefs in Britain; isn’t that worth
celebrating?

Anna Carmichael

Louise Routh

Obituary: Brigadier Gordon Baxter CBE ADC
1923 - 2014
Born in 1923 he was raised in Sheffield, one of seven children. Before being
called up for War Service in 1941, he began a career as a surveyor which
explains why he started military life as a Sapper and spent two years as a combat
engineer dealing exclusively with mines, booby traps and demolitions. He
was commissioned into the York & Lancs Regt in 1943 and soon transferred as
a pilot to the Glider Pilot Regiment with whom he flew until the end of 1946.
His son recalls his stories of both the tragedies and heroism of his fellow
pilots. He transferred to the Army Catering Corps In 1950. His career in the
ACC included tours as Chief Instructor Army School of Catering, Inspector
of Army Catering and Commandant of the ACC Training Centre before his
final appointment as Director Army Catering Corps as which he served for
three years until his retirement in May 1979. He was made a CBE and ADC to the Queen. Brigadier
Baxter’s son, Martin, describes his father as a family man, a loving husband and father, remembered
with great affection for his advice and support - a great man, who achieved so much. He was
admitted to the Freedom of the Company on 10 March 1976, upon the formation of the Association
that has flourished between the Worshipful Company of Cooks and the Army Catering Corps, since
subsumed within the Royal Logistic Corps. Brigadier Baxter was admitted to the Livery in April 1980.

Obituary: Rolf Eric Hammerton
1926 - 2014
Rolf Hammerton, who died on 18 January 2014 aged 87,
became Master in 2002. Rolf was outwardly the epitome of
an English gentleman but was born in Stettin, Pomerania and
did not arrive in England until 1937. He won an exhibition
to Peterhouse, Cambridge but deferred university for
Army service and was commissioned into the Royal Sussex
Regiment in 1945, volunteering for the West African Frontier
Force and serving in India, Burma and Nigeria. Demobilised
in March 1948, he went up to read History the following
September. Not content with a double first achieved in only
two years, he went on to take a law degree in his third and
final year and was called to the Bar in November 1952.
Rolf had an extremely busy practice at the Bar. It was said
of him that he was a ‘quiet advocate – … courteous to
witnesses and opponents…. and very effective.’ He was appointed a Circuit Judge in 1972.
During his long judicial career – he retired in 1996 – Rolf tried criminal, civil and family cases
but it was as a family judge that he was best known. One eminent QC remarked of him that
‘We had complete confidence in him and a real feeling that he …. would not only get the right
answer but do it in a way that everyone would understand and leave them feeling better than
they were when they entered his court…’
On 11 July 1953, he married Thelma, whom he first met on New Year‘s Eve in 1951. He always
maintained that it was love at first sight and it was a love that continued undiluted for a period
of over 60 years.
He had a strong sense of public duty – impelled in part by gratitude to the country that offered
him sanctuary when his family fled Germany – and he held offices in many different charitable,
civic and educational organisations.
His only recreation listed in “Who’s Who” was “Cooking”. Rolf inherited his love of cooking
from his mother, a brilliant cook, and his culinary skills were recognised early on. Whilst serving
in Burma, he was appointed by his colonel to take charge of his battalion’s catering and in
particular to entertain other units. The usual Sunday fare was ground-nut stew. On its final
night before embarkation, his unit produced a sumptuous meal with over 100 side dishes.
This was generally regarded as being the most elaborate “Ground Nutter” in the Division’s
history, enjoyed by not only the Brigadier but also members of the Diplomatic Corps and
sundry government officials.
Rolf’s own culinary creations were hugely versatile - he never used a recipe. His “signature” dish
was the Christmas mince pie, which he produced on an industrial scale. Preparing delicious
food reflected Rolf’s zest for life and the importance he placed on time spent with family and
friends, not least his many friends in the Company. Rolf is survived by Thelma, and his four
children, two of whom have followed him onto the Circuit Bench, and nine grandchildren.

The Editor is most grateful to the Army Catering Corps Association for its assistance in the preparation of this obituary.
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Recipe Corner – “take three chefs!”

For this edition, I am featuring recipes that were kindly provided by
apprentice chefs at Westminster Kingsway College.

Spotlight

Tea Cake (By Jake Barnes)
150g raisins
475ml water
110g butter
1 teaspoon bicarbonate of soda
1/2 teaspoon salt

200g caster sugar
1/2 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
120g chopped walnuts (optional)
225g plain flour

2. In a large saucepan boil the raisins with the water for 10 minutes. Add the butter and let cool.
3. In the same pan add the flour, bicarb, salt, sugar, cinnamon, nutmeg and chopped nuts (optional).
Mix well and pour cake mixture into prepared tin.
4. Bake at 180 C / Gas 4 for 35 minutes
5. Serve with Strawberry Jam

White Chocolate And Cranberry Scones (By James Palmer)
Makes 8-10 2½” scones
400g plain flour
60g caster sugar
60g softened unsalted butter

30g baking powder
100g white chocolate
100g fresh/defrosted cranberries
250ml buttermilk

1. Mix all the dry ingredients together
2. Add 250ml buttermilk to the dry ingredients and mix into a soft dough
3. Roll out roughly and use cutter
4. Leave to rise for approx 30 mins in a warm area
5. Cook for 10 minutes at 210ºC
6. Allow to cool and enjoy with clotted cream

Apricot and cherry scones (by Samuel Wong)
300g self-rising flour – sieved
2 pinches salt
75g unsalted butter- diced
45g sugar

20g glacé cherries
20g dried apricots
175ml milk whole
1 whole egg

1. Sieve flour and diced butter mix till crumble
2. Once crumble is reached add sugar and fruit and mix well into crumble mixture but take care not
to over mix or fruit will brake up.
3. Add milk once fruit is fully mixed in to create a dough that will be used to make the scones
4. Roll the dough to a thickness of about 3- 4 cm in height this will ensure a nice rise on the scone,
and then use a ring cutter to cut out the scones individually. These can be frozen and baked later
or baked straight after cutting.
5. Egg-wash scones to get a nice golden colour and bake at 220°C for 12-15 minutes.
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1. Preheat oven to 180 C / Gas 4. Lightly grease one about 25cm square baking tin.

We have three new Liverymen and three new Freemen
who are congratulated and welcomed most warmly:
Liveryman Geoff Booth is Assistant Principal and Director of the School of
Hospitality at Westminster Kingsway College. He has 30 years of experience
within the the world of hospitality including several major hotel chains,
event hosptility, tourism and training as well as having owned and run
his own hotel and restaurant. In addition, he is CEO of the Professional
Association for Catering Education and is both active and influential
both at home and internationally within a variety of boards, action and
advisory panels within the the field of hospitality, business and education.
His research papers and reports are presented in Russia, the Middle East,
US and Europe, involving collaborative educational projects. He is an
experienced consultant and is a Fellow of the Institute of Hospitality as
well as the Institute of Directors.
Among his many professional achievements, Geoff has just been awarded a Catey 2014
Award for his outstanding contribution to education and training in the hospitality sector.
Well Done Geoff!
Liveryman Charlotte Kenyon is the daughter of the late Past Master Christopher
Kenyon. She works as a freelance management consultant for clients in the
private and public sector, leading programmes of organisational change (a
process she refers to as creating order out of chaos!) Although Charlotte is
not employed in the catering industray she is a keen amateur cook; one of
her favourite possessions is her six-ring, double-oven range! Charlotte is a UK
Mountain Leader and youth overseas expedition leader; you may have seen
her articles in previous editions of ‘What’s Cooking’ on the art of cooking in
the wild. She has competed for the Cooks in the Annual Inter-Livery Clay shoot
and has the ambition to become the best lady gun one day! She is also a keen
horsewoman and is currently learning to drive a horse and carriage.
Liveryman Paul Brackley is General Manager of Corbin & King’s Beaumont Hotel
in Mayfair. The Beaumont will open in the early Autumn of 2014 and Paul has
been involved in the project for the last two years of the pre-opening period.
Paul has held a number of senior posts including General Manager with Taj
Hotels, Palaces & Resorts and more latterly with InterContinental Hotels Group
at their flagship Crowne Plaza London The City. During his tenure with IHG, Paul
was named UK General Manager of the Year and European General Manager of
the Year in successive years. Paul has more than 25 years of experience in the
hotel industry having started as a management trainee with The Savoy Group
(working at The Savoy, Claridges, The Connaught & the Berkeley) and gained
valuable pre-opening and rebranding experience at The Landmark London, The
Pierre New York, The St James Court and at The Millennium Mayfair. Paul is a
Fellow of the Institute of Hospitality, a St Julian’s Scholar, and a Master Innholder.
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Racing Racine

Freeman Dr Heather Hartwell, Professor of Foodservice and Applied
Nutrition Bournemouth University, is a registered nutritionist and a
member of the Nutrition Society. She gained her PhD within the field
of hospital food service and was sponsored by the Company to do so;
as such she will always be grateful for its support and encouragement.
She is on the scientific board of the Institut Paul Bocuse, France, where
she contributes to the strategic direction of their world renowned food
research centre. Her recent work has included research into healthy
eating in prisons, hospital food production systems and the promotion of
vegetable intake among all ages of the population. Among many other
appointments, Heather is a trustee of the Royal Society for Public Health and a national adviser on a
variety of nutritional advisory bodies. She is a peer reviewer for numerous international journals and
regularly presents papers at conferences, collaborating with both national and international colleagues.
Heather also chairs the International Conference on Culinary Arts and Sciences (ICCAS) - established
in 1996 , again with the kind support of the Company - a forum that brings together a multidisciplinary
community presenting research and discussing ideas to enlighten the field of eating out.

Henry Harris Gets on his Bike!
I started to train for the ‘Prudential Ride 100’ in March. A
hundred miles was further than I’d ever ridden before and with
the ample covering of my frame, I was quite nervous! I cycled
to and from Racine every day and tried to do a 40 to 50 mile
ride at least once a week. After 3 months I discovered I was 2
stone lighter and actually pedalling a little faster; going up hill
was little easier too. I had chosen Prostate Cancer UK as the
charity to support. I lost my uncle Henry to prostate cancer
in 2011. My father Lewis was diagnosed over 10 years ago
yet because of the great advances in treatment and care, he
can be expected to die with prostate cancer but not from it.
I believe that with continued research and support, prostate
cancer can be treated successfully and effectively in all men.

Freeman Michael Baughan has been living and working in Paris at
BNP Paribas for 14 years He currently manages relations with French,
City of London and international institutional clients for their Custody
& Administration division. Michael was educated at King’s School,
Canterbury, and has a BSc(Hons) in International Business & Modern
Languages from Aston University. His love for France and all things
gastronomique come from an early introduction to Boeuf Bourguignon
on holidays in the Morbihan and an informal, multifarious, practical (in
moderation) education in wine (thank you Master!). Michael is a keen
cook - an interest that started at boarding school to supplement pre-rugby match day dinners - but
that really stems from his Grandmother’s dedication to the kitchen (a WI regular for decades), and his
Mother’s own expertise in all things delicious. Happily married to Flora, his ultimate critique, with two
young girls, Lianna (3) and Mila (6 months) who have both begun their own life-long educations in the
art of cuisine. Michael also enjoys rugby (as a spectator these days), and plays a little golf.
Image courtesy of Michael O’Sullivan Photography

Following a most successful career in the Royal Navy, Peter Wilkinson has
been our Clerk since November 2011 and is very honoured to have been
asked to become a Freeman of the Company. He is greatly enjoying learning
all the arcane traditions of the Livery movement and is hugely grateful for
peoples’ patience. He tries to run the Company administration from his home
in Warsash, working closely with Tracey who has officially been made his
Assistant. In his ‘spare time’, Peter wears a number of other hats including as
National President of The Royal British Legion, a school governor, a Trustee
of the Armed Forces Memorial at Lichfield and Chairman of the charity
Seafarers UK.

At 6am on the morning of 9th August, I made my way to
The Queen Elizabeth Park in Stratford to start along with
more than 20,000 others. My riding companion was Dr Jonny
Harcourt who was supporting Action on Hearing Loss. The clouds were heavy and grey and as my
group started, a minor drizzle fell. We were told that we wouldn’t be riding the full 100 miles as the
organisers had decided that Leith Hill and Box Hill would be too narrow and dangerous in the wet,
so were removed from the route.
Wet was an understatement. The first 15 miles were spotted
with some rain but nothing remarkable. At Kingston that all
changed! A deluge of biblical proportions came down upon
us. The roads seemed to become rivers. It was, to be positive,
rather warm rain and as we were all in the same metaphorical
boat, no one around me seemed unduly upset. For two hours
we pedalled around flooded roads, bubbling manhole covers
and wave after wave of falling water. But after we climbed
over Newlands Corner the roads dried a little and the rain all
but disappeared. There were some great floods that we had
to forge but by the time we reached Kingston there was even
the odd glimmer of sun. With some good weather above
us Dr Jonny and I actually managed to ‘up-the-pace’ as we
headed to Wimbledon Hill and then the final 5 miles. As we
turned onto the Embankment, up Whitehall and towards the
Mall it became quite exhilarating as we were cheered on by
the crowds and before we knew it,were crossing the finish
line.
I’d like to thank the Master and the Livery for their support as well as all those within the Company
who sponsored me so generously. I’ve raised just over £3,000 for a most important charity whose
excellent work is likely to be of value to many of us.
I am ready for next year now!
Liveryman Henry Harris
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“The Rub of the Green”
- Company Golf -

Golf writer and high standard
amateur golfer Bernard Darwin,
grandson of Charles Darwin, said ‘If
there is anything that golfers want
and do not get at Walton Heath I do
not know what it can be’
The 1981 Ryder Cup match was held
at Walton Heath and it has been the
venue of many national and inter-national
championships over the years. David
Lloyd George and Winston Churchill were
both members, but there is no record of
their having played together. There are
two courses, the Old and the New. Wild
Walton Heath Golf Club - Clubhouse and the ‘Best in England’ putting green and exposed, the Old Course is the most
extraordinary and enjoyable of Surrey’s
many heathland courses. Set on chalk, the ball can bound forever with twists and turns and ups and
downs and the wind playing havoc.

The annual Inter-Livery Match for the Prince Arthur Cup – 15th May 2014 –
held at Walton Heath Golf Club.
On a day of warm sun and gentle zephyrs, probably the best weather ever
enjoyed, our team of four had a great day. Past Master Michael Messent was
partnered by his nephew Freeman Philip while Liverymen Richard Herbage
and Simon Young (with Michael, old hands at Walton Heath) were the
other pair. Richard was nursing yet another hockey injury and did well
to play all day. Philip, son of Past Master Peter Messent, was playing in
the competition for the first time and played very well. Our teams went
round with teams from the Coachmakers’ and the Lightmongers‘, who
were very good company.
The organisation of 53 teams of four players was as cordial and efficient
as ever. The courses were in excellent condition with first class greens
and good grass on the fairways.
Two rounds were played, scoring to bogey, one on each course, before
and after lunch. Lunch was excellent, carved rare roast beef followed by
treacle pudding. Hoorah for tradition!
The Messent pair scored -4 on the Old Course in the morning and after lunch
played the New Course particularly well, scoring +3 and thereby missing the Best
Pair prize by 1 point.
The Herbage and Young team played two very steady rounds, being -2 in the morning
and -7 in the afternoon. Overall the score of our Company team of four was -10, putting them
equal 8th out of 53 teams. Michael and Philip Messent won the Renter Warden cups. The team from the
Leathersellers’ Company with +3 won the Prince Arthur Cup for the second year in succession.
We should be invited again next year.

The Annual Match versus the ACC Officers’ Dining Club for the Duff Cup on 25th July 2014
We had been due to return to the very good South Winchester course, but the club had an anniversary
day so Dougie Dau (ACC) arranged for the match to be held just down the road at the Hockley Golf Club.
Players reported it as an adequate substitute but expressed a keen wish to return to South Winchester next
year. I was unable to play and am most grateful to Michael, Barry and Dougie for their information/views.
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The usual dependable stalwarts arrived for our annual good humoured battle and were very pleased
when the sun shone and that a lady had joined our team - Liz Madew, a good golfer, playing off 12. We
do hope that she comes again next year and brings some golfing lady friends. The course had wide
fairways and deep rough, but without the ponds which cause flutters and trap the unwary at South
Winchester. Simon Young had the advantage of knowing the course, with its several ’blind’ holes, having
been a junior there for some 10 years, ‘many years ago‘. This experience showed with the morning pair
of Simon and David Smith winning their 9 holes. Simon went on to win his afternoon singles match.
Generally the Cooks did not have a good scoring day; many pleaded that they were ahead until the last
couple of holes. Some even pleaded about an age difference not being included in handicap allowance!
The weather was hot and very heavy with thunder clouds but just one brief downpour.
Worthy Down Officers’ Mess was as welcoming as ever and everyone enjoyed a very good and most
cordial dinner. Richard Herbage spoke for the Cooks with his usual eloquence and presented the Duff
Cup to Dougie Dau, the ACC captain, who stressed that the enjoyment of the day was not affected
by the golf scores. Next year’s fixture will be our 40th and plans are afoot to make this a really special
occasion, with as many golfers as possible.
Honorary Freeman Bob Lawrenson

Company Shooting
Cooks’ Company shooting is in robust good
health, with a record number of members of the
Company being interested and volunteering to
take part in the annual Inter-Livery Clay Pigeon
competition, held at the prestigious Holland &
Holland shooting grounds, near Northwood,
Middlesex. Following a practice day, held
in the wilds of South West Surrey, two teams
were selected (see appropriate photograph of
the teams doing what they do best - having
lunch!) and even though a couple of our better
shots were absent through commitments at
the Old Bailey (in a judicial capacity, not as a
defendant!) and with the Army reserves, the
teams put up a very good show and finished
in the middle of the pack.
The event was actually won, somewhat
unsurprisingly, by the Gunmakers’ but they
were given a good run for their money by
the Butchers’ who finished only thee points
behind them. The individual winner was
Ross Straker of the Horners’ Company with
a remarkable score of 77/80. Most of us are
happy to score more than about 40! Our new
Company Champion shot is Shamus Ogilvy
who wins the beautiful Messent Trophy.
The day raised over £8,000 for charity,
including £1,000 for the Lord Mayor’s Charity.
Though Assistant Mark Grove was not actually shooting, he very kindly donated 4 bottles of
champagne for the teams to enjoy at lunch after the event - with which we toasted the Company’s,
his, and our new Champion’s good health. We were all very grateful to him for his generosity.
Assistant David A H McG Smith
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Note From The Editor
Freeman Martin Armstrong

“This is your newsletter . . . !”

Printing. You will probably have detected a change in the presentation
of this late-Summer newsletter. This is because after several years of using
a commercial printer, the Company has needed to look at alternative ways
of getting the news out. With the help of Past Master George Rees, I
approached Treloar’s at Holybourne, in Hampshire, with which we have
long had a close and supportive association. Treloar’s supports a great
many young, physically disabled people who face a variety of challenges
and there is a lot more about what they do on their website at www.treloar.
org.uk/ as well as in an article on page 2 of this newsletter. Treloar’s has its
own printing department which supports some of the other Livery companies that still produce a
printed newsletter. This activity provides interest and therapy for some of the Treloar’s students.
To design and produce our newsletter has presented a significant challenge for Treloar’s but I
think you’ll agree that the end result is excellent!
Contributions. I sometimes wonder what our readers think about what appears on the pages
of these newsletters and from the deafening silence, one might be forgiven for concluding that
the average member is agog with indifference! I know that is not the case as I do get some
contributions and reactions. Sadly, that is a depressingly small percentage of you and I would
love to be able to publish a newsletter that genuinely represents your interests and your activities
rather than my own assumption of what might find favour among our readers. May I exhort you all
to remember that this is YOUR newsletter which will only survive and succeed with your support!
Format for Contributions. Please submit articles in Word format and with any photographs
attached by E-mail as jpeg images, not embedded within the text. They should
be sent to me at martin-armstrong@supanet.com or to my home address. If
you need to seek advice about size or content, do please get in touch; my
contact details are in the Company List. If you are using old (pre-digital)
images that need to be scanned, I can do that if you send them to me.
Deadlines for Copy. Each issue contains a copy deadline on the back
page and this is a date that reflects the time taken for me to format articles
and for the printers to undertake the design, printing, checking and
distribution of the newsletter. Please pick-up your pens or get out your
keyboard in good time!
Next Issue. The next issue will be published in December and
the deadline for copy will be

15 November 2014
Printed by TreloarPrint
print@treloar.org.uk
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