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Dr Steve Gibson MBE – New Master Cook
Virginia have been keeping us informed with great
sensitivity and devotion. We are very grateful that
they should think of us too. Undoubtedly, Colin and
Mark will be looking down and saying ‘for goodness
sake get on’. And so we should. I am delighted that
Don Hodgson will be taking on the role of Second
Master and beyond. It is entirely fitting.
As for me, I have had three mini careers so far. First, in
the Armed Forces for 11 years, where I served initially
as a Royal Engineer officer and then more quietly in
the former East Germany (BRIXMIS), North Iraq,
and one or two other places. The book Live and Let
Spy probably explains this best. Then, I enjoyed 11
years in business. Although, my first job as Director
of Communications for the 1994 Goodwill Games in
St Petersburg lasted just three days; I was ‘removed’
by the Mayor – one Vladimir Ilyich Putin – when he
discovered that I was British not Russian. I worked as
a ‘head-hunter’ for a short while, where I learned a lot
about people’s motives. Finally, I spent several years
running a corporate entertainment venue – Friday
Island – that catered for up to 5,000 people at any
one time. This is my only clear connection to cooking
and even then it was the organising not the cooking.
However, my grandmother worked in Guildhall as a
cook with Ring and Brymer, the company founded
by Samuel Birch. So, cooking might be in the blood
at least. Finally, for the last 13 years, I find myself
in academia at Cranfield University and the
UK Defence Academy, where I seem to be
teaching critical thinking to students of
intelligence, security, and risk.

A

s 2014 draws to a close, it is terribly sad
to report that two senior members of the
Company have passed away within a few
weeks of each other: Colin Cleugh, The Father of
the Company; and, Mark Hodgson, Second Master
elect. Our thoughts are with all the families. Colin’s
letter writing to the Officers will be well known to
all Past Masters and Clerks, while his acutely sharp
observations on Company matters produced some
of the most challenging and searching questions
in Court. We will miss his wise yet cheery counsel.
Mark’s passing is terribly sad. I will miss my
‘wing-man’ who, like Colin, was also utterly
devoted to the Company. Don, Sue, all the
family, and Marks’ partner Susan have
shown incredible dignity and courage
during the course of this last year and
more. The Company also owes its thanks
to Paul Galpin for his kind and graceful
communication with the Company during
Mark’s illness. As one of Mark’s great friends this
will not have been easy for him. Similarly, Susan,
Emma, and Virginia have been extremely brave in the
face of the many and extensive rounds of treatment
that Colin undertook. Again, both Emma and

As to family and early years. My father
is a ‘Cockney’, who joined the Army as a
boy-soldier because he could not afford the
uniform to fulfil his Naval scholarship, and my
mother is the daughter of a long line of Indian Army
officers going back four generations. Indeed, almost
all of my family have served in the Armed Forces
somewhere … everywhere! As a result, I was born
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as well as a little succession planning. To that end a big
thank-you to Graham Puxley and Alexandra Horne
who have agreed to take on all aspects of our formal
dining during my year. As an Officer, I have become
a great fan of the Masters Committee and its first
two years are proving effective in helping the Court
establish a rolling programme for the Company …
as I repeatedly say, the apostrophe should come after
the ‘s’ in Masters – not before it.

in West Germany, a country that no longer exists,
and educated at Lancing College, Birmingham and
Cranfield Universities while living abroad for almost
all my early life.
It was at Birmingham University that I ran into
Richard Herbage, where we both completed
engineering and commerce degrees. I recall arriving
at my first Livery Dinner as Richard’s guest aged
about 22. I worked out what ‘evening dress’ meant,
but had no medals. I thought they were compulsory,
so asked Sydney Herbage if I could wear my skiing
medals. He thought that was a hoot. I wore them
all evening and no-one blinked. Sydney took me
under his wing and the rest is history. I arrived as a
Freeman in the late 1980s under the highly irregular
but thoroughly commendable ‘good egg’ process,
and became a Liveryman in 1996.

Mel McQueen has agreed to help me where
appropriate in my Master’s duties. For those of you
who have not met her, here she is setting me up again!

Since then, I have been able to contribute to the
Cooks’ Company in several ways. I have served for
many years on the Charity Committee – surely the
best route to understanding how the Company ticks.
I have helped set up the website, no doubt with the
exasperation of its real whiz-kid Ben Powell. Indeed,
I commend the website to everyone. We should make
much more use of it, and the digital/mobile world
more generally. Finally, through the courageous
strategic review process started by Graham Craddock,
and together with Marcus Appleton, David Smith
and Simon Fooks, we have helped set up the Cooks’
Apprenticeship Programme, now in its second year.
The review’s resulting broader discussion of our
purpose and future projects continues.

Profile

Freeman Idris Caldora
‘From field to fork’

FREEMAN IDRIS CALDORA is known to many
within the Company as well as to countless
schoolchildren who have benefited from his role
as ‘Mr Chefs Adopt a School’ within the Royal
Academy of Culinary Arts.
Idris was born of Italian parents in Cardigan, South
West Wales. His father had been in Wales during
the second world war and his mother came from
Italy after the war, looking for work. They met at
Poppit Sands in Cardigan Bay and were married
after just 7 weeks! Idris’ father had a small beef
and dairy farm which he ran for 40 years until he
returned to his homeland in Italy.
Educated first at primary school near to Newcastle
Emlyn, Idris then moved on to Cardigan Secondary
School, before going to Cardigan College, to study
catering. Being Welsh born, he was passionate
about rugby, playing for his school and for
Cardigan town. He later obtained a level 1 coaching
certificate and coached schoolchildren in his local
community in the West Midlands, on the outskirts
of the village of Clent. He moved there after taking
a job as General Manager and Executive Chef at
the Bank Restaurant in Birmingham, having
previously worked in London at the Churchill
Intercontinental Hotel in Portman Square as
Executive Chef.

Today, the Cooks’ Company no longer controls
the craft of cooking. Today, the Cooks’ overarching
reason for being is to contribute to a good society. We
express this purpose through the pursuit of four clear
objectives: charitable giving; assistance to cookery;
support to the city of London; and, fellowship to
bring these things about, and – unashamedly as
cooks – fellowship for its own sake. Arguably, we
are really engaged in the redistribution of wealth;
and, probably, more effectively than the tax system!
Yet, there remains no ‘where’, no physical place, no
single location, in which all of these objectives come
together in a single project, somewhere that you
can walk in to, and observe us being socially useful
through the craft of cooking. This idea is also worthy
of further discussion.

Finally, it is a great privilege to take on the role
of Master of the Cooks’ Company. As I said at
the Confirmation Dinner, I intend to serve the
Company faithfully during my year of office.
Moreover, I realise that much hard work has been
done before me by many generations of Master. We
can build upon that by planning to do more in the
future. To that end, as I start, may I pay tribute to
the Late Master Bryan Baughan, together with Jo,
for his energetic yet steady hand on the tiller taking
us onwards and upwards. He will be a hard act to
follow; but, thankfully it’s not a competition between
Masters. Rather it is a long-term vocation to prosper
and progress the Company that Masters contribute
to for the greater benefit of many other people. The
Cooks’ Company does not pass through the hands
of Masters; Masters pass through the hands of the
Company. See you sometime somewhere.

Many of you have asked what I am going to do as
Master. The simple answer is that I will probably just
be Master! I may do the routine things ever so slightly
differently with a view to allowing us more time for
discussion, dialogue, debate, and conversation. I am
also a great fan of delegation if not a little appointment,
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parents for whom food was an important part
of the Italian way of life. Idris has wonderful
memories of family Christmases, celebrations and
weekly meals. Celebrations were marked with
a feast of speciality dishes – between 6 and 10
courses. As a family, with his sister and brother,
they would share this experience with uncles and
aunts. The farmhouse was small. It had a sitting
room, parlour, kitchen, downstairs toilet, and two
small bedrooms and box room where his sister
slept. Preparing the dining room and seating plan
for this feast was like a military exercise. Firstly
they had neither a dining room nor the seating to
cater for all 22 relations. They would butt tables
together, which would touch the walls on both
sides of the room. Chairs would be strategically
placed, straddled with a plank of wood to create a
bench. To get to the other side of the table one had
to crawl under the table to find your place! All of
the men and children sat away from the entrance
of the kitchen to allow the women to have ease of
access for the delivery of the feast!

As is often the case with committed chefs, Idris
is also a keen gardener and he enjoys everything
except weeding which he leaves to his wife Belinda!
He takes particular pleasure in mowing the lawn
and prides himself in leaving straight and even
stripes! Over the years, Idris has acquired a variety
of DIY skills in improving and maintaining homes
but in recent years, more relaxing pursuits such as
shooting, golf, fly-fishing and cycling have had to
take second place to taxiing his children. Perhaps
there’ll be more time for such relaxation later in
life.
Idris knew at the age of seven that he wanted to
become a chef. He would always be found helping
his mother, either tasting the remnants of a cake
mixture, rolling gnocchi or making fresh pasta
for her famous lasagne. Coming from a farming
background, he was fortunate to experience
the wonderful Welsh landscape, tending to the
animals and living off the land. It was the most
wonderful upbringing that a child could have!
His passion for food was instilled in him by his

Idris cut his professional teeth at the Savoy,
the Dorchester, then at George Blanc three star
Michelin in France, returning to work in senior
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extremely grateful. As for ambition, he would love
to see Chefs Adopt a School rolled out nationally
so that every child has the opportunity to engage
in food education on a regular basis throughout
their primary and secondary education.

roles in restaurants and hotels in Birmingham,
Yorkshire and London. Idris is also a keen
competitor and has entered many competitions,
with 9 gold medals and 3 silvers. He also achieved
his Master of Culinary Arts in 1996. For the last
10 years, he has been at the Royal Academy of
Culinary Arts running the Chefs Adopt a School
programme. Educating children about the
importance of healthy eating, a balanced diet and
cooking as a life skill is extremely fulfilling. He gets
a real buzz from seeing the enjoyment, enthusiasm
and results in engaging children through basic
food preparation and cooking skills, encouraging
children to try new foods, growing fresh produce
and letting them see how our food is produced, not
only in school gardens but also on farms. Asked
how many children he has inspired through Chefs
Adopt a School, Idris answers, “Thousands!” He
adds that it’s very difficult to know how these
children have developed in later life, but some
parents have reported that their children have
entered the catering industry as a direct result of
the exposure they have had to the programme. He
adds that none of this would be possible without
the generous support, over many years, from the
Worshipful Company of Cooks, for which he is

In a man who is so prepared to share his passion
for food, it comes as no surprise that he has his own
personal culinary preferences. Having worked on
the fish section for some 6 years during his career,
seafood is probably his favourite but he also enjoys
the simpler things in life like his mother’s lasagne,
and good Welsh cawl with huge chunks of Welsh
cheese. And asked with whom he would most
like to have dinner, Idris generously comments
that there are too many to mention but he would
hold many dinner parties and invite everyone who
has inspired and helped him to get to where he is
today. Is it any wonder that Idris has so many fans
– young and old?!

Spotlight
Freeman Tony Byrne’s early career covered retail and leisure for companies

including Marks & Spencer, Allied Breweries, Woolworths, B&Q and Whitbread,
managing retail stores, pubs, restaurants and hotels. He also worked for his father’s foodservice consultancy business for 4 years, designing kitchens at the Savoy, Westminster
College, Lloyds of London as well as managing the outsourcing of Midland Bank. In
2003, Tony joined the Compass Group as MD of ESS Defence and in 2010 he became
an Executive Director of Compass Group UK & Ireland. In 2011, Tony formed TPB
Associates supplying consultancy and interim management services. In 2012 he joined
Interserve plc and is now the MD of their Total Facilities Management and Technical
Division. Tony’s held non-Executive positions with Springboard UK, The School
Food Trust and The Inspire and Achieve Foundation. He is Fellow of the Institute of
Hospitality, the Institute of Directors and the Royal Society of Arts. He’s a member of
the British Institute of Facilities Management as well as the Réunion des Gastronomes
and the Chaîne des Rôtisseurs. Tony is married to Pam and they have 2 grown-up sons.
His past-times include reading, golf, clay pigeon shooting and dining out.
Image courtesy of Michael O’Sullivan Photography

Rewards for Outstanding Performers at Treloar’s
On 18 July 2014, Past Master John
Righton had the pleasure of presenting
prizes to two outstanding performers
at Treloar’s where the Company helps
to fund the dieticians. John attends this
stimulating annual event with relish.
This year the recipients of the Cooks’
prizes were Vinny Vyas and Laura Bird.
Vinny can not only use the equipment
but also has a great understanding
of costing and timing as well as
showing a wider interest in how food
is produced and the environment. His
lively attitude and sense of humour are
most impressive. Laura Bird is also able
to use all the equipment and when in
difficulties has a most pleasant manner
when requesting help or information.
It was amusing to find that Vinny is an
Arsenal supporter and Laura supports
Chelsea. The back-chat between the
two ensured a lively session for this
photograph of the year’s worthy
winners! On behalf of all our readers,
congratulations, Vinny and Laura!
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The 50 Years of RAF Catering
an historical synopsis
This article is offered in response to the Editor’s plea for copy and in the hope that
this brief insight into a bygone period of RAF Catering might be of interest to
members and perhaps prompt some response from my Naval and Army colleagues!
entry, College qualified catering officers. As a
result, progressively through the 1960s the Branch
became ever more professional. As ever, in the
thirst for improvements, the Junior ranks were
put first, with the introduction of what was called
the Restaurant Bar system. This broke away from
just one servery, which created long queues and
the risk of running out of favourite choices, and
offered instead grill bars, salad bowls, omelette
bars, carverys and the like. This heralded attractive
multi-choice menus, all funded from a daily
messing rate of less than £2 a day for all meals. Next
came the Station Catering Services concept, with
the catering officer becoming responsible for all
catering on the Station, including both Sergeants’
and Officers’ messes. Major improvements resulted
at minimal cost with the introduction of a la carte,
table d’hôte and snack meal systems, underlining
what was rightly the professional province of the
caterer.

Why this title? The
RAF was formed
in 1918 and surely catering was required from then
on. That is true but little importance was attached
to it between the wars. WW2 acted as a catalyst for
change. The impact made by civilian caterers when
called up, in particular on morale, was not lost on
the Air Force Board. In the eyes of our front-line
commanders, catering rated second only to the
mail. As a result the Catering Branch was formed
in 1947. However, by 1997, following successive
Defence cuts, much of RAF catering had been
contracted out and there was no longer a Catering
Branch. Hence the title and I am reminded that
‘the trouble with the future is that it’s no longer
what it used to be’!
So how was the important groundwork of the
wartime caterers harnessed and developed? The
most significant breakthrough came in the second
half of the 1950s with the recruitment of direct
5

An annual competition to find the best catered
Station proved instrumental in improving
standards. Indeed, with the passage of time, it
became clear that the standards achieved by
the winning station in any one year became the
norm across the RAF soon afterwards. Inevitably,
there was much resistance to proposed changes.
All too often the attitude, ‘We have managed
alright up to now, why change’ was tabled. But
National Service had ended. Our all-volunteer,
highly trained men and women were developing
increasingly sophisticated tastes, not least in their
food preferences. Expectancy levels were high.
As a result, one of the new generation of catering
officers, who was leading the way in developing a
wider selection of attractive meal experiences for
them, introduced the ‘Change Resisters Guide’ –
see below – as relevant today, as it was then.

was an important morale booster for patients;
how, during the Cold War, Aircrew Meal Centres
serving quality meals were introduced on the
flight lines for our ‘Quick Reaction Alert’ force –
the highlight of some long dreary days on standby
for the aircrew; how the design and introduction of
the ‘Outfit Field Cooking’ revolutionised Mobility
Catering operations, e.g. during the Falklands
War; how catering training was developed; and
how we catered for Special events, such as Royal
visits.
Overall, 50 years of far-reaching change, during
much of which RAF caterers had the opportunity,
and importantly top level support, to provide a
professional, relevant and visible service. Changes
were not easily achieved. Battles with the Finance
Branches at Ministry of Defence were often bitter.
There were also internal tensions amongst those
of us trying to run the show. With the passage
of time, some of the changes that were made are
all very familiar now. When conceived, however,
they were ground-breaking and we hope of some
real benefit to the front-line.

The caterers’ tasks were, of course, not limited
solely to mess catering. However, further articles
would be needed to touch on how in-flight catering
came of age; how mealtimes in our hospitals
were given a distinct priority as standards were
improved, with the recognition that good food
Change Resisters’ Guide

The following is a selection of the most usual objections offered by managers at all levels when faced with
the prospect of Work Study or Change. To save the time of busy managers the list could be issued with a
request that it be completed by placing an ‘x’ next to the appropriate words:
1. We’ve never done it before

14. It won’t work on our unit

2. Nobody has ever done it before

15. Our unit is different

3. We’ve tried it before and it doesn’t work

16. But we have a special task

4. We’ve been doing it this way for years

17. We haven’t the time

5. Why change it? It’s working all right

18. We haven’t the personnel

6. It’s too much trouble to change

19. It’s contrary to current policy

7. Command will never agree

20. It’s against the regulations

8. The CO will never accept it

21. It’s not my responsibility

9. The men will never accept it

22. It can’t be done in this climate

10. The Whitley Council will never accept it

23. It’s impossible

11. It’ll never work in practice

24. You’re impossible

12. You can’t teach an old dog new tricks

25. I resent your interference!

13. I was doing it this way before you joined up

26. Go away!!

Barry Jones, Honorary Freeman (RAF Director of Catering 1986-1989)
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Update from London’s Café from Crisis
What an exciting year Crisis’ London Café has had!
It closed for a front of house refurbishment in July,
reopening for its 10th year birthday celebrations
in August. The upgrade was much needed. The
kitchen had a fit out (with grateful thanks to
the Worshipful Company of Cooks) a few years
back, and the main café was looking tired, to say
the least. With the huge growth of competition
in the area and the gentrification of Spitalfields,
Whitechapel and beyond, a facelift was crucial if
we were to grow and succeed.

housed, or just out of prison. In our 10th year we
have helped over 220 people into paid employment
as a result of our training programme in the
kitchens or the front of house and hope to increase
this great achievement.
Increasing our income is important. As a social
enterprise, our purpose is to provide employment
routes for homeless people. However, if we want
to improve our training programme and increase
our social impact then our funds need to grow to
accommodate this. The café has huge potential to
be rented for events, the catering is of great quality
and, as always, the daily changing menu is fresh,
exciting and brilliant value-for-money. Our new
menu offers fresh juices, an amazing new breakfast,
more homemade cakes and treats. We hope to
engage wider audiences through our social media
channels and our promotional materials, as well
as trusty word of mouth from our very important
loyal customer base.

The refurbished space is beautiful – it makes
good use of the original features of the building
without losing the all-important spaciousness
and accessibility. The thinking behind the décor
reflects that of our menu – natural, simple and
fresh - with lots of wood, natural light and plants
and a simple classic monochrome backdrop. It’s
an oasis in the heart of Shoreditch! There is also
a brand new coffee machine, a juicer and counter
space that really improves customer flow. It is
exactly the professional training environment we
hoped for – the staff and trainees love it! Our cafés
are also undergoing a rebrand, to bring interiors
up to date and create a stronger identity with our
local communities and target markets. Our ethos
hasn’t changed; the café is a welcoming and warm
environment for our customers. Most importantly,
we create an enabling and inclusive learning space
for our trainees, many being homeless, vulnerably

Working at the cafe is most rewarding we are on
target to get 30 people into paid employment this
year, I’m certain we can continue to improve and
increase this in the future. Thanks for contributing
to our very special café.
Alana Cookman, Head of Cafés, Crisis.

James Deacon, Trusts and Statutory Executive, (left) with the Charity Committee at the Skylight Café in October.
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Candidates are short-listed on the basis
of their Application Form and the other
material submitted, and are invited for an
interview in London on a date during May
or June. At the interview candidates are
expected to expand verbally on their career
to date, their aspirations and proposed travel
plans and explain how they would spend
the award money in order to widen their
culinary and vinous skills. An appreciation
of the importance of seasonal ingredients
in the development of a menu is important,
as well as a very basic understanding of the
marriage of wine with food. Candidates
also describe how they intend to record
or document this experience both for their
own benefit and that of the Trust. Those
candidates who already intend to develop
their careers through international travel,
irrespective of winning this Award, and have
given some thought to their travel plans are
more likely to be successful.

I have been involved as a Liveryman for a
period of years in the judging and monitoring
of the William Heptinstall Memorial Fund
Award on behalf of the Company through
the Assistance of Cookery Committee. I
participate in the judging with fellow chefs
Brian Turner CBE and John Williams MBE.
The William Heptinstall Memorial Fund
was established in his memory in 1972
as a charity by his niece, the late Mollie
Lowrance. For just over 40 years it has given
awards to enable young chefs to widen their
knowledge of the craft through travel and
study. It is interesting to note that, from
among the Award winners between 1980
and 2000, almost 70% are now involved
at senior levels in the catering and hotel
business around the world.

It is of note that James Goodyear, a previous
winner in 2013 and sous chef at Belmond Le
Manor aux Quat’ Saisons, had become in
2012 the highest achiever in the Craft Guild’s
Graduate Awards. Winning the award
enabled him to travel and work in New York
and complete stages at restaurants such as
Per Se, Eleven Madison Park and Daniel.
Simon Fooks

William Heptinstall (1890-1971)
Born in Pontefract, William Heptinstall worked there as a Master Baker
until the mid 1920s. He was employed as a chef for a period in Imperial
Russia and travelled extensively in Europe gaining a wide knowledge
of various national cuisines. In the 1930s he purchased the Fortingall
Hotel and Restaurant in Perthshire and here he became known as one of
the foremost British chefs of the period. He wrote Hors d’Oeuvres and
Cold Table in 1959, which was awarded the silver medal at the 10th
International Art of Cookery Exhibition at Frankfurt in 1960. In addition
he later published Gourmet Recipes from a Highland Hotel , which was also
well received. The William Heptinstall Memorial Fund was established in
1973 and is awarded annually to a young chef to widen his or her culinery
knowledge through travel and study.
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Ladies and Gentlemen,
Time rushes by but the Clerk always has a few points to make, so I trust
you will allow me to do so.
For every formal function I try to issue the summons about eight
weeks ahead but regrettably there are always some emails that don’t
make it through cyber-space (or mail that gets lost). Do please
get in touch if you haven’t heard from me as a dinner or lunch
approaches and you hope to attend.
For those that also wish to get more involved with the
Company’s activities than just attend formal dinners,
there’s plenty coming up early in the New Year:
Friday 23rd Jan – a thought-provoking one-man play about Field Marshal Earl Haig, the
Commander in Chief of British Forces in France during the First World War, followed
by supper, on board HQS Wellington.
Monday 2nd Feb – Candlemas Church Service at St Botolph’s without Aldersgate
followed by lunch at Ironmongers’ Hall. This is one of the two occasions each year
when the whole Company can gather together.
Tuesday 10th Feb – The City Food Lecture at Guildhall, followed by a buffet supper
– The President of Pepsico UK will talk about the ‘Food Industry’s Responsibility for
improving the Nation’s Health’. This year the Question and Answer session after the
lecture will be chaired by Margaret Mountford from ‘The Apprentice’ TV programme.
Tuesday 17th Feb – The Inter-Livery Pancake races in Guildhall Yard – one of the
most sociable events of the year. As ever I will be looking for runners but even if you
don’t feel like competing, why not come along and support the Cooks’ team? After the
excitement is over there will be lunch served in the Guildhall Crypt.
Wednesday 4th Mar – For the first time ever we intend to be represented at the
Livery Showcase event in Barber-Surgeons’ Hall. I will be looking for support to
man the stand for a few hours during the day, informing school children about
the Livery Movement and possible careers in catering.
I shall be sending out information about how to book for all those events in due
course and there are more planned for the late spring and summer. But if there
is something that you want to do and think other members of the Company
might wish to join in – then please contact me and let’s see what we can organise
together. Opera, theatre, guided tours, walks – we can do any of them.
Peter Wilkinson

Clerk’s

The William Heptinstall Award is made
each year to enable a young person to
widen his or her culinary experience whilst
travelling outside the UK and is presently
worth a total of £3,500 to the recipient. The
Award is primarily designed to allow the
recipient fully to experience the cuisine of
the area to be visited, while undertaking an
overseas stage or stages that had already
been contemplated. Young persons who
are establishing a career in the catering
industry and are normally resident in the
United Kingdom are encouraged to apply.
Preference is given to applicants between 20
and 26 years of age.

Clerk’s

by Liveryman Simon Fooks

Corner

Corner

The William Heptinstall Memorial Fund

In our thoughts . . . .
The Warden. Our warm thoughts and good wishes go to our Warden Michael Thatcher
who is recovering well from surgery. We look forward to seeing you back in circulation
soon – Sans votre clé!
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MV Gainsborough Trader

(1931-2015)
After the war she went back to Pickfords and
worked at her original trade for some time. Then,
she became a ‘postie’ – the postal ship that delivered
all the post between Southampton and the Isle of
White. The history becomes vague after that. Suffice
to say she was left to chance until her previous
owners found her in 1994 in poor condition. They
rebuilt her from scratch and returned her name to
Gainsborough Trader.

Smith from Ramsgate – for the duration of the
operation. She picked up hundreds of soldiers from
the beaches, ferrying them to larger ships just offshore. For most vessels, given the conditions, few
records were made of the ‘passengers’ until the
final run home. On this run she carried 140 soldiers
back to Britain. In my own family, three great uncles
(all brothers) were at Dunkirk; two made it back to
Britain on one of these boats; and, against all the
odds on the same boat! On 4th June Gainsborough
Trader is considered to have been the last vessel
to leave Dunkirk and under fire as the Luftwaffe
began bombing the ‘mole’ she was operating from.

The maintenance and refurbishment continues
under the present owner! Sticks and string should
appear sometime soon. The adventures continue
too; the most notable being participation in the 2012
Diamond Jubilee Thames Pageant.

The joke around the Little Ships is that she was the
last to leave because she was the slowest!

MV Gainsborough Trader pictured in 1932 probably in the Humber estuary
OF ALL THE POSSIBLE ANNIVERSARIES to
celebrate in 2015 – the 800th anniversary of Magna
Carta, the 600th anniversary of Agincourt, the
100th anniversary of Frank Sinatra’s birth, or the
25th anniversary of German reunification – the
obvious one for me is the 75th anniversary of the
evacuation of Dunkirk, Operation Dynamo, from
late May to early June 1940.

Hence her ‘Port of London’ designation! The then
Skipper, for some reason unknown to mariners as it
is considered unlucky, changed her name to MFH –
presumably short for Master of Foxhounds. Lucky
or unlucky, in 1940 and under the name MFH, she
was ‘requisitioned’ by the Ministry of War Transport
Office for the ‘Evacuation of Dunkirk’. She was
captained by a Royal Navy Officer – Captain WH

I own and live on a Dunkirk Little Ship in Rotherhithe
– MV Gainsborough Trader – so it is not too surprising
that I choose this one. But, she is not so little either
in size or character. Gainsborough Trader was built in
1931 at Richard Dunston’s shipyard in Thorne as a
coastal cargo vessel. She was the first steel Humber
Keel to have a diesel engine as well as sails. All
her predecessors used sail or steam. She still has a
diesel engine, but now on the second one after an
‘engine-transplant’ in 1939 – a Kelvin diesel KR4
called ‘Harriet’ – and then a ‘refurb’ of the same
engine in 1995. In the late 1930s, Pickfords bought
her as a ‘lighter’ (cargo-carrier) for flour and moved
her from the river Humber to the river Thames.

Crafts of all kinds, crammed to capacity, bring off the
Allied Troops across a sea that is mercifully calm.
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Next year the 5-yearly return to Dunkirk to mark
the 75th anniversary and the ‘Dunkirk spirit’
beckons between 21-25 May. If you are in Ramsgate
or Dunkirk around those dates then you would be
most welcome on board. You can follow events at
http://www.adls.org.uk.

Participation in Operation Dynamo entitles her to
be known as a ‘Dunkirk Little Ship’. Indeed, all
vessels so named are honoured and recognised as
such by Admiralty Warrant. They are entitled to
fly the Cross of St George defaced with the Arms
of Dunkirk, and the undefaced Cross of St George
at the bow when on parade. No other vessel can fly
the undefaced Cross unless a full-ranking Admiral
is aboard.

Steve Gibson
MV Gainsborough Trader

MV Gainsborough Trader ‘on parade’ - 3 June 2012 during the Diamond Jubilee Thames Pageant
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Obituary Jonathan Mark Hodgson
16 June 1958 – 25 October 2014
services company in the City. Mark obviously
enjoyed his job at City Group and, as a very private
if not actually a shy person, clearly found the small
company environment very much to his liking. He
became good friends with all of his colleagues, and
remained working there as a Company Secretary
until his enforced retirement earlier this year. It
may also have had something to do with the
location of City Group’s offices – just across the
road from Armoury House.

Image courtesy of Michael O’Sullivan Photography

In light of both his early days at Armoury House
and his active participation in the school CCF, it
is perhaps not surprising that Mark joined the
Territorial Army after leaving school. What is
perhaps more unexpected is that he joined 5 Queens
– his CCF sponsor-unit – rather than a certain Citybased reserve unit. However, when he started
working in City Road in 1979 he also transferred
his military allegiance to the HAC. It quickly
became clear that he had found his spiritual home.
In the HAC Mark’s efficiency, quiet determination,
good humour and no-nonsense attitude were
quickly recognised and appreciated and Mark was
promoted steadily, retiring as Squadron Sergeant
Major in 1997.
On transferring to the HAC’s veteran membership
list, Mark was clearly not yet ready to hang up his
boots although, as it turned out, he was not averse
to exchanging ‘bulled’ boots for brown suede
shoes. In 2000, after another recruits’ course, Mark
was admitted to the HAC’s Company of Pikemen
and Musketeers – the ceremonial bodyguard to
the Lord Mayor of London. Again, without ever
seeking promotion, it was not long before Mark
was made File Leader (a junior NCO) and then, in
2011, he was appointed Ensign Quartermaster.

Jonathan Mark Hodgson, always Mark, was born
16th June 1958 and, as he told it, he spent most of
his formative years at Armoury House, the home
of the Honourable Artillery Company (HAC),
where his father, Don, was an active member and
regularly played rugby on a Saturday afternoon.
Most of his formal education, however, he received
at Kingston Grammar School, where he was both
a keen oarsman and a member of the Combined
Cadet Force. Like many of his contemporaries, and
once old enough, he acquired a motorbike (well
moped, really) and, though not necessarily ‘of age’,
started to indulge his taste for real ale at a number
of local hostelries – building on foundations quite
probably laid in his infancy, as he crawled beneath
the tables at rugby club ‘teas’.

of weeks of his life – an achievement that was very
much against the expectation of his doctors, but
which will have come as no surprise to anyone
that knew him. Sadly, Mark died on 25th October,
2014 after a short, but valiant struggle against the
cancer that afflicted him.

a number of the individual charities that sought
financial support from the Cooks until finally
prevented from participating as his health declined.
Mark was elected to the Court of Assistants in
May 2008, as Renter Warden in September 2012,
Warden in September 2013, and then as Second
Master in September this year. Between 2011
and 2013 Mark also chaired the Strategic Review
Structures Committee tasked with streamlining the
Company’s organisation and administration; here
too his efficiency and determination, balanced by
his thoughtfulness and great good humour, came
very much to the fore as he steered the committee
to consensus on a number of complicated and
occasionally contentious issues. Mark was also an
Honorary Steward at Westminster Abbey, joining
their ranks in 2007.

Family and friendship were very important to Mark
and his dedication to the Cooks resonated with this
– Don, his father, alongside him at Court meetings,
his partner Susan his companion at dinners, and
surrounded by friends at every function. Although
he never married he was devoted to his nieces
and nephews, and was also a very committed
and enthusiastic god-father to the children of a
number of his friends. Mark will be remembered
for his steadfast friendship, his gentle manners and
conviviality, and his purpose and determination,
while the immense courage and dignity of his
passing give an example to us all.

Following the diagnosis of a brain tumour late last
year, Mark was determined to carry on for as long
as possible on his terms, and was able to remain
active and independent for all but the last couple

Obituary

Paul Galpin

Liveryman Alan Spong
9 May 1920 – 31 July 2014
Alan Spong was a popular member of the Livery
for many years as well as being a Waterman. He
was the last surviving person to take a little boat to
Dunkirk after which he went into the Indian Army
where he was injured in Singapore and met his
first wife who nursed him back to health. After the
war he had a successful career at the Sun Alliance
Insurance Company (now RSA plc) where he was
a much loved, larger-than-life character. He was
a very keen rower, being a lifelong member of
both Leander and Kingston Rowing Clubs. Both
clubs were heavily represented at the funeral in
their bright regatta colours and members of the
Worshipful Company of Watermen mounted an
honour guard – all of which Alan would have
adored.

In February 1998 Mark was admitted to the Livery
of the Worshipful Company of Cooks of London,
again following in his father’s footsteps, and
here too he embraced the company’s activities
wholeheartedly. Not only did Mark enjoy the
good food and fine wine of the Company’s
dining, he also rejoiced in the conviviality and
companionship of the Livery and did his best to
ensure that all his friends enjoyed the opportunity
to dine as his guest. The Cooks’ Company was
much more to Mark than a dining club, and he was
determined to become more actively involved in
its activities.

On leaving school in 1976, Mark started work
for a small shop in St Martin’s Lane that catered
for the needs of model railway and scale-model
hobbyists. Then, in 1979, he moved to become a
trainee in a small, privately-owned management

Alan will be sadly missed – while in recent years
he had been quite unwell, he will be remembered
with fondness for his love of life, wicked sense of
humour and kindness.
Malcolm Le May

In 2003 he joined the Charities Committee where he
played a very active part, vigorously championing
12
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The Cooks’ Support for the Jamie Oliver
Foundation’s Apprentice Programme
The
Cooks
have
been
supporting the Jamie Oliver
Foundation’s
Apprentice
Programme for some six years
now. Jamie started his own
Apprentice programme ahead of the rest of the
country, thirteen years ago, because he realised
that, while there were some very fine catering
training establishments, such as the Westminster
Kingsway College, there were sections of society
where young people had had poor starts in life, a
poor education, had been on the verge of trouble
with the authorities, or had actually fallen foul of
the law, and whose life chances were seriously
disadvantaged. So he set up his apprentice
programme at the “15” restaurant, near Moorfields
Hospital just north of the City. Most people
thought it would fold in no time but, through his
own drive and determination and the efforts of an
astonishingly dedicated training and pastoral staff,
the programme is going from strength to strength.

recently left jail or a young offenders institute. One
of the strengths of the JO Foundation is the degree
of pastoral care that the apprentices receive to help
them prepare for the tough world of a busy kitchen
in a top-class restaurant or hotel. In addition to a
rigorous training programme, throughout the year,
the apprentices are taken on ‘field trips’ to growers
and catering suppliers (including a garlic farm on
the Isle of Wight and to fishing boats in Cornwall)
to broaden not only their cooking knowledge but
also their general knowledge – for many it will be
the first time that they have been outside London,
let alone onto a farm! As a sign of the confidence
that the Foundation has in its training system,
towards the end of their training, the Restaurant is
turned over to the Apprentices for “Chefs Week” –
during which they very successfully run the whole
kitchen on their own (though the Head Chef and
some supporters are discreetly on hand in case of
disasters!).

Of the 18 who start, they normally expect to
‘graduate’ about fifteen at the end of the year. Some
leave because they, or the staff, realise that they
won’t cope with the pressures and some just don’t
make the grade. There’s a splendid Graduation
Ceremony, where Jamie Oliver personally presents
them with their ‘dog-tags’ as a full member of the
JO family and various prizes – for some of them,
this is probably the first time in their lives when
anyone has said “Well Done” to them. All go on
to prestigious jobs – the individuals choose what
kind of establishment they want to go to and
Jamie uses his influence to gain them a place if
possible – so his personal reputation is on the
line. They have a very strong alumni network
and about a third of the kitchen training
staff are actually former apprentices who
have returned to give something back. Over
80% of the graduates are still in the catering
business in one way or another and some
are actually running their own restaurants.
This is a phenomenal achievement and the
Foundation is enormously appreciative of
the support given by the Cooks Company
– and members of the Company are always
welcome to visit and talk about the training
programme with the staff; if anyone would
like to visit, please contact me in the first
instance. Our involvement has benefitted us
too since it was part of the inspiration for us
to initiate our own Apprentice scheme.
Apprentices and training staff on a mushroom foraging trip,
with some of the farm staff.
Assistant David Smith				

Image courtesy of Matt Russell

Their selection process is the reverse of what
most of us are used to: they are seeking the
disadvantaged, not those who are successful or
talented and, in fact, if someone has already done
an NVQ course, they are likely to be ruled out, but
they do look for people with motivation and a bit
of spark. From about three hundred applicants,
they have to select them down to just 18 to start the
training. In most years, they have a single parent
and, in the last couple of years, someone who has
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Exercise Joint Caterer
Now in its 14th year, the Armed Forces Exercise Joint Caterer took place over the period 14 -16 October at the
Defence Academy, Shrivenham, its home for the second successive year.
To all those attending the three-day Exercise Joint
Caterer – the annual flagship event for military
chefs from across the three services – the sheer
skills of our young military chefs was the feature
that was most remarked upon. Surrounded by the
Army hardware of the Defence Capability Centre,
the Armed Forces chefs & stewards showcased
their skills in a series of tensely fought, live
competitions. Chefs & Stewards competed in the
Field Competition, the Cook & Serve, the Parade
de Chefs, various Live Theatre events and new for
2014 – the Defence Diplomacy Challenge where
chefs using field catering equipment had to provide
a meal to tribal elders as part of an Influence
operation. The quality of the Static Classes was
of a far higher standard than in previous years as
an adjustment of the scoring system has resulted
in every class counting towards the coveted
Champion’s trophy. This year the Royal Navy
took the overall crown after a 14 year wait, so the
Army & Royal Air Force were content for another
Service to share the glory – just for this year.

Judges interrogating the Army Team entry for the
Defence Diplomacy Challenge
Several members of the Company, including the
Master and the Clerk, took the opportunity to visit
the competition and all were most welcome.
Members are cordially invited to visit Exercise
Joint Caterer 15 which takes places at Shrivenham
over the period 13 – 15 October 2015.
To enter the Defence Academy all you need is
some form of photographic identification – a
driving licence or passport would be ideal. We will
of course ensure that publicity for Exercise Joint
Caterer 15 is promulgated at least 6 weeks prior
to the event through the good offices of the Clerk.
The Armed Forces are most grateful for the support
that the Company gives to the competition as it
is an excellent way of promoting craft skills and
instilling pride in this great catering profession.
Freeman Nigel Shepherd

Fat Carving – a perfect example of the skill of the modern
Armed Forces Chef
The competition showcases the qualities of military
chefs and stewards, allowing military chefs and
stewards to compete in a highly competitive
environment, judged by highly respected civilian
judges. Therefore RN, Army & RAF chefs & stewards
awarded medals receive them in the knowledge that
they are being judged on as equal a footing as their
peers in the civilian catering industry. Of particular
note was the magnificent work undertaken by
Honorary Freeman Harry Lomas who as a judge
gave freely of his time and expertise in encouraging
this next generation of military chefs.
15

The Worshipful Company of Cooks’ Apprenticeship Programme – One Year In
Our Aim
engaged at each level in any one year – a total
of up to 24 apprentices at any one time. Those
apprentices that complete both Levels 2 and 3 will
then become eligible to join the Cooks’ Company
as an ‘Apprentice’ should they and we both wish it.

The aim of the Worshipful Company of Cooks’
Apprenticeship Programme is to train and educate
participants in the craft of cooking in order to
produce knowledgeable, practical apprentice cooks
through qualification, certification, and education.
Working in conjunction with Westminster
Kingsway College (WKC) our programme also
offers the benefits of association with a chartered
Livery Company, thereby contributing potential
future Cooks to the Company as well as the craft.

Funding
The Charity Committee has granted £12,000 per
cohort per year – towards enrolment fees, whites,
knives, graduation, and an enrichment module
centred on the City and Livery, visits to London
markets, specialist cooking days with the Armed
Services, and prizes amongst many other things.

What is an Apprenticeship?
•

A qualification that tests the skills competence
of the apprentice

•

A technical certificate that evidences the
knowledge of the apprentice

•

A qualification in other functional skills –
literacy, numeracy, and ICT.

•

It lasts 12 months per level; there are several
levels:
•

Level 1 – Pre Apprenticeship qualification

•

Level 2 – Craft skills level

•

Level 3 – Advanced craft or supervisory

•

Level 4 - Junior management

Where are we now?
In November this year, the first cohort completed
its Level 2 apprenticeship course. They also
completed the first Cooks’ Company enrichment
module, during which they memorably prepared
and presented canapés for the Lord Mayor at our
Civic Dinner reception in May.

Finally, for apprentices, we have also
been involved with establishing an extra
diploma certificate that Level 3 apprentices
can take just prior to graduation … if
they think they are up to it! These ‘extra’
certificates are open for competition to all
Westminster apprentices chefs. Simon Fooks
oversaw the ‘test’ and the Master presented the
first 15 certificates back in October at WKC. There
is no money associated with the certificate and not
all who undertook the test received a certificate!
Absolutely finally, we are already planning
our next new Level 2 cohorts for 2015 and 2016,
which we intend to be more City focused as far as
employers are concerned.
Assistant Marcus Appleton

Progressing to Level 3 is an individual apprentice’s
choice. Clearly, we cannot make them. So, we are
pleased to note that of the original ten apprentices,
nine have elected to go forward to Level 3, two
specialising in patisserie and the other seven
continuing as chefs.

The Cooks Apprenticeship Programme is concentrating on Levels 2 and 3 for now.

November also saw us commencing a second new
cohort of 12 apprentices undertaking Level 2. So, if
you can navigate all the various permutations and
mathematics, we now have 21 apprentices engaged
across both Level 2 and 3 for 2015. One of these new
apprentices is under the watchful eye of the Renter
Warden Mark Grove at The Cook and The Butler.
We hope that many of you will get to meet them at
some point next year.

Our Apprentices
The first cohort of apprentices enrolled at WKC on
18 November 2013. The Governors (Steve Gibson,
Marcus Appleton, David Smith, and Simon Fooks)
met them and introduced our apprentices to the
world of livery companies, and to wish them well
in their future trade and craft. They all embarked
on the Level 2 – intermediate – apprenticeship
curriculum with WKC and were variously
employed at: the Churchill Hotel; the Savoy
Hotel; the Cavalry & Guards Club; the RAF Club;
Ladurée at Harrods; Pantechnicon; The Whole
Lunch Company; Fonthill House; and, Merchant
Taylors.

Next year also means that the first successful Cooks’
Apprenticeship Programme graduates might
emerge having completed both Levels 2 and 3. We
are finalizing plans to mark their graduation as well
as award prizes for the best graduating apprentices
from the Cooks’ Apprenticeship Programme. These
prizes, to become annual, consist of silverware – the
Fooks Trophy for excellence, generously donated
by Simon Fooks (obviously!) – together with cash
prizes generously donated by another of our
Liverymen, ‘Jimmy’ James.

It is our hope that all the apprentices will decide
to progress to Level 3 as this completes a more
rounded introduction to the trade. Therefore, the
Charity Committee has agreed to run one Level 2
and one Level 3 curricula for up to 12 apprentices
16

Our first Level 2 cohort preparing canapés for the Lord Mayor and Cooks’ Company Civic Dinner
under the guidance and permission of Herbert Berger at Innholders’ Hall.
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“The Rub of the Green”

2014	
  –	
  Livery	
  Company	
  Size	
  Analysis	
  
Some	
  Updated	
  Facts	
  
	
  

- Company Golf -

	
  

Golf Fixtures in 2015
Thursday 21st May Inter-Livery Golf Day at Walton Heath GC for the Prince Arthur Cup and our Renter
Warden Cups.
June Company Golf Day competing for the J G Price Trophy – date and location tba.
Friday 7th August Match v ACC Officers’ Dining Club at South Winchester GC for
the Duff Cup. Dinner at Worth Down.
Company Polo Shirts and Sweaters
Here is the opportunity to wear the Company’s crest in full colour. I can
supply Polo Shirts (short sleeves, collar and three buttons) and V-neck
Lambswool Sweaters, both in Burgundy, with the Company Crest
embroidered in full colour.
I do not hold stock. I place an order on the manufacturer against specific
paid orders. They come in sizes S,M,L and XL. The cost is £20 for polo shirts
and £50 for sweaters, including VAT and postage.
If you would like some, please
drop me a note as soon as
possible and certainly
before the last day of
January. I need to know the
item(s) and size(s), plus a cheque
in my favour;

	
  
	
  
	
  
	
  
	
  

1. There	
  are	
  now	
  just	
  over	
  27,000	
  Liverymen	
  and	
  an	
  additional	
  17,000	
  
Freemen	
  of	
  the	
  110	
  Livery	
  Companies	
  in	
  the	
  City	
  of	
  London	
  making	
  a	
  
total	
  of	
  42,300	
  Members	
  of	
  City	
  Livery	
  Companies.	
  	
  	
  	
  
	
  	
  
2. The	
  smallest	
  Company	
  in	
  terms	
  of	
  total	
  membership	
  is	
  the	
  Worshipful	
  
Company	
  of	
  Girdlers	
  and	
  the	
  largest	
  the	
  Honourable	
  Company	
  of	
  Air	
  
pilots.	
  

3. 67%	
  of	
  the	
  Companies	
  have	
  a	
  total	
  membership	
  of	
  350	
  or	
  below,	
  over	
  
48%	
  of	
  Companies	
  falling	
  within	
  the	
  151-‐300	
  range.	
  	
  There	
  are	
  however	
  
22%	
  of	
  companies	
  who	
  have	
  in	
  excess	
  of	
  500	
  total	
  members	
  each.	
  	
  	
  

4. The	
  33	
  Modern	
  Companies	
  (so	
  30%	
  of	
  total	
  )	
  between	
  them	
  represent	
  
almost	
  exactly	
  30%	
  of	
  the	
  total	
  membership.	
  	
  Their	
  membership	
  numbers	
  
are	
  evenly	
  split	
  at	
  approx.	
  25%	
  below	
  200;	
  50%	
  between	
  200	
  and	
  400	
  
and	
  25%	
  above	
  400.	
  
5. The	
  Great	
  12	
  represent	
  just	
  under	
  11%	
  of	
  the	
  Companies,	
  yet	
  have	
  over	
  
22%	
  of	
  the	
  total	
  membership.	
  

6. The	
  smallest	
  10	
  Companies	
  account	
  for	
  under	
  3%	
  of	
  the	
  total	
  
membership,	
  whereas	
  the	
  largest	
  10	
  Companies	
  account	
  for	
  over	
  30%	
  of	
  
the	
  total	
  membership.	
  
	
  

to: R I Lawrenson, 3 Mimosa Court, Granary Lane,
Budleigh Salterton, Devon, EX9 6JD.
Bob Lawrenson, Honorary Freeman
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22nd Inter Livery Clay Shoot 2015
The 2015 Inter Livery Clay pigeon shoot will
be held on Wednesday 20 May 15 at Holland
& Holland, Northwood, Middlesex. As in the
recent past, the Company will very generously
fund 50% of our entry, with the individual team
members paying the other 50%. Assistant David
Smith will shortly be in touch with all those who
have expressed an interest in shooting, with more
details and suggested dates for a practice day. If
you have not been in touch with him before but
would like to shoot, he would welcome an email
(dahmsmith@btinternet.com).

The 2014 event was very successful with over 120
teams representing 61 Livery Companies. Prizes
were awarded to the Grocers’, Butchers’, Gunmakers’, Farriers’, Clothworkers’ and Ironmongers’,
with the Ladies’ prize going to a member of the
Engineers’. A magnificent £8,000 was donated to
a wide range of charities, including a £1,000 to the
Lord Mayor’s Charity.
Assistant David Smith

and finally…
Thank you to all those who have contributed to this
edition. Without our readers’ support, ‘What’s Cooking’
will go off the boil! Contributions to the next edition,
which will be published in July, should reach the Editor
no later than 17 May 2015 and should be sent in Word
format with high-res images as separate attachments, to
either:
martin-armstrong@supanet.com
or by post to:
Hope Cottage, Horsted Lane, Danehill,
East Sussex RH17 7HP

Your Editor Needs

Edited by
Freeman Martin Armstrong
Designed and printed by TreloarPrint
Treloar College, Alton GU34 4GL
print@treloar.org.uk 01420 547424
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