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At the time of writing, I have my head down 
on the little adventure of returning my 
boat to Dunkirk, and we have just held 

our Civic Livery Dinner with a full house of Lord 
Mayor and Sheriffs, together with a  ‘home-grown’ 
Common Serjeant for good measure. This short 
‘half-term’ report accompanies my much fuller 
(nuanced) diary of events on the website, which I 
urge you to read.

On the cooking front, the things that stick in my 
mind so far would be the tremendous fare that we 
have received from both Herbert Berger at home 
in Innholders’ Hall and away in several locations 

Master’s half-term report

with Mark Grove. It was a great pleasure to 
welcome Herbert into the Company as  a Freeman 
at the Civic Dinner. And, everywhere I go in the 
City people are keen to sing Mark’s praises to the 
Master Cook.

On support to cooking, we continue to grow the 
apprenticeship programme. Our second cohort 
of Level Two Westminster Kingsway College 
apprentices appeared at Innholders Hall at the 
same Civic Dinner. They enjoyed it, we enjoyed 
their contributions, and our thanks go to all of 
them, and especially Chef Tutor Martin O’Brien 
for coordinating the tie-up on the night. We are 

NEWSLETTER OF THE WORSHIPFUL COMPANY OF COOKS

The Lord Mayor Alderman Andrew Yarrow with Alderman Sheriff Andrew Parmley and Lay Sheriff Fiona Adler
– our guests at the Court and Livery Civic Dinner
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due to recruit a third Level Two cohort by October 
this year, as well as see as many of the present 
cohort as possible pass on to Level Three. Finally, 
for apprentices, we may see our first Level Three 
graduate emerge at the end of this year. Thank-you 
to the Governors for continuing to progress and 
develop the WCC Apprenticeship Programme, 
in particular the other three Governors who have 
taken on more of the work as I excuse myself on 
Company business.

On the Fellowship front, I have been inundated 
with thank-you letters from many different 
quarters expressing their gratitude for our 
hospitality; most of all for our cosy, friendly, and 
welcoming nature. Thank-you to all members 
of the Company for making that so. We have a 
tremendous reputation for hospitality - long may 
it continue. Again, the events that stick in my 
mind so far are: the adventurous cooking that we 
enjoyed at the Prizewinners Lunch in February; 
the all-round super evening at the Armed Services 
Dinner in March; and, the utterly captivating play 
and supper on board HQS Wellington back in 
January. Thank-you once again to Herbert Berger, 
Mark Grove, and their teams for all that they do, 
as well as to Graham Puxley and Alexandra Horne 
for their coordinating and creative dining efforts 
on behalf of the Company. Finally here, it would 
of course be churlish not to recall the training and 
dedication of the Pancake Race Team Captain - 
the Clerk - in producing a crack team for Shrove 
Tuesday with third places all round in almost all 
the individual events.

On the Master’s events front - at least as far as this 
Master is concerned - I fondly recall two splendid 
lunches: one with the Master Gunmaker at Proof 
House; and, one with the Old Bailey Judges as guest 
of Sheriff Andrew Parmley together with the new 
Common Serjeant (Freeman Cook) Richard Marks. 

Some other important things in brief that have 
happened on my watch so far - but entirely 
credited to other Masters and all our Committees:

• Rental income is returning to optimal, that is to say 
maximum possible, value. Thank-you to PM Bob 
Grainger and his Property Committee for all their 
work in bringing the Aldersgate redevelopment 
project to a successful conclusion.

• Company investment income is gradually being 
tweaked upwards. Again, many thanks to PM 
Peter Wright and his team for their efforts.

• The Trustees and Charity Committee continues 
to exemplify how to run an effective charitable 
giving operation. We are very grateful to PMs 
Oliver Goodinge, Paul Herbage and their 
respective teams that allows us to contribute more 
than we might ordinarily be expected to do.

• The Assistance of Cookery Committee has armed 
itself with new terms of reference to reflect a 
greater engagement with the trade and craft of 
cookery. It will shortly elect a new Chairman and 
begin work on its new objectives.

• The first of the Honorary Freemen - Wally 
Torrington and David McGarel - who have 
opted for the recent ‘mainstream’ Freedom of the 
Company are now beginning to convert. They are 
already making their presence felt!

• We have seen one new member of Court, two new 
Liverymen, and ten new Freemen take their places.

• Martin Armstrong, apart from getting married to 
Angela, has continued to produce this informative 
publication without fail, as well as, importantly, 
shift production to Treloar’s.

• The Masters’ Committee and the Court have 
deliberated long and hard about money! You 
should find enclosed a private note from me with 
this newsletter talking candidly about giving, 
contributing, and legacies.

• And, finally, for this spot - the Court has identified 
a key issue for the Masters’ Committee to begin 
considering: the movement of Liverymen to the 
Court.

It has been quite a busy year so far as the Master’s 
Diary and blog testifies. Just over half way, and 
depending upon how you count the events, I 
reckon just about ‘half a ton’ completed so far! It is 
great fun - even the committee meetings! I detect 
a genuine warmth - rather than merely polite - 
feel for the Cooks’ Company ‘abroad’ and in the 
City. For those coming along behind - it is entirely 
manageable with the help and support of everyone 
else. I remain at a constant single slightly raised 
eyebrow in Shrivenham. And because of all that, 
my final thanks go to Peter and Tracey Wilkinson 
for keeping the whole thing afloat, pointing us in 
the right direction, and gently steaming us off to 
better things. Here’s looking forward to the next 
half, at the end of which the Court will write my 
final report!

Dr Steve Gibson, Master 

On Sunday, 29th March, the Adopt a School 
team spent the day at Ascot racecourse – but not 
a betting slip in sight! The team were invited by 
our patron, HRH The Prince of Wales to have a 
presence as part of The Prince’s Countryside 
Fund Raceday. 

Large displays represented both Adopt a School 
and the Royal Academy of Culinary Arts in the 
main foyer leading onto the concourse - a prime 
position with over 10,000 visitors passing by. 
Every half hour, the team took turns to deliver a 
mini taste and sensory session and from 11am 
to 4.30pm there were plenty of 
participants. Children and 
adults were also able to 
explore an array of fruits 
and vegetables, take part in 
a food miles competition and 
smell a large selection of fresh 
herbs. 

During the day, the team 
received a massive boost when 
our patron,   HRH The Prince of 
Wales dropped by and expressed 
great interest and enthusiasm 
for the programme. Asking lots 
of questions and congratulating 
the team on their work, the Prince 
seemed genuinely enthusiastic.  

We were visited by many children and their 
parents, but the team were mightily impressed 
with 10 year old Lucy-Mae who visited our stand 
at Ascot. Lucy has already started her own food 
blog, wants to be a chef/food writer and has such 
a passion for food that she even tells her parents 
what ingredients she can smell when walking 
around towns and cities. She has eaten just about 
everything, crustacean and mammal including; 
camel! In her Mum’s freezer are 2 rabbits (she 
requested them after watching The Hairy Bikers 
on TV) and she explained to the team and John 
Williams, Executive Chef at the Ritz, in perfect 
detail, how to clean squid! Impressive!  

When asked about her about food education, Lucy 
said “I think it is very important that children learn 
about food. It is good that chefs teach children. I get 
annoyed when some of my friends won’t try new foods 
and I think they are missing out”.  

Watch this space…. this delightful young lady 
could be one of us one day! This is just one example 
of the wonderful and inspiring interactions we 
have with children on a daily basis when delivering 
food education and cooking sessions inside and 
outside the classroom. We are hugely grateful to 
the Worshipful Company of Cooks, the Savoy 
Educational Trust and for our 25th Anniversary, 
Winterhalter, as without their support, these 
activities would not be possible.

Helena Houghton, 
RACA

Apprentices Daniel Loizou & Zhane Greaves meet Lord 
Mayor with Tutor Martin O’Brien looking on

Chefs Adopt a School gets Royal Approval
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Profile Claudius Algar
‘Father on a Bike’ Ever wondered what ‘our’ 

ship gets up to? Well, they 
wrote at Easter to tell us 
that they were visiting the 
Suez Canal. Here, they 
followed tradition when 

transiting the canal by 
rowing it at the same time! 

Duncan really embraced the 
challenge by not only completing 

the total distance of 162km in 10 hours 14 minutes 
but kept going, with 111 people  covering 2km each 
to make a final distance of 220km! With a Boarding 
team of Royal Marines on board there has been 
considerable emphasis on fitness training. The 
revamped gym has 2 treadmills, 2 Watt bikes and 
6 Spinning bikes which all helps to raise the levels 
of personal fitness. Earlier, whilst in Crete there 
was Adventure training. This comprised low-level 
hiking and mountain biking for 60 of the Ship’s 
Company who tackled some challenging ascents 
to witness some excellent views, enjoyed herbal 
tea at a local farm and ended with a feast fit for 
kings in a local restaurant, to replace expended 
calories! 

Now, as I go to print, we’ve received another link 
letter, from the Gulf, where apart from conducting 
3 Replenishments at Sea (RAS), inter-Service 
rivalry and sheer guts are combining to raise 
much needed funds for the Royal Navy and Royal 
Marines Charity. Set the task of running, cycling 
or rowing the equivalent distance from the Ship 
to Twickenham (via Madagascar!), 13,816km was 
covered in 20 days by 9 May, just in time for the 
start of the annual Army v Navy match! This ‘Road 
to Twickenham’ challenge has so far raised £1,170.

Our best wishes and a hearty ‘Well done!’ go to all 
on board HMS Duncan!

 HMS Duncan

GCSE in food preparation
New curriculum which should help the industry
Teenagers studying for a new GCSE in food 
preparation will now have to know how to 
portion a chicken, fillet a fish and cut julienne 
of vegetables as well as make a variety of sauces 
from hollandaise and mayonnaise to bechamel, 
velouté and proper gravy. This rigourous new 
examination for 16 year olds will require them 
to be able to tenderise, marinate, blanch, poach, 
fry and braise – as well as make their own 
pasta, choux pastry, bread and tagine. They’ll 
have to understand the difference between 
their jus and their roux, as well as the finer 
details of palmiers, batons, dextrinisation and 
gas-in-foam. This impressive array of skills is 
just one element of the tough new GCSE in food 
preparation and nutrition which also covers 
the relationship between diet, health, and the 
impact of a poor diet.
Students have to learn where foods come 
from, British and international culinary 
traditions, food security, food labelling and 
food poisoning. Other topics include how 

to calculate energy and nutrition values, 
planning meals, and diet-related health risks 
such as obesity and diabetes. And on top of the 
sophisticated knife skills required for meat and 
fish preparation, the yougnsters will also have 
to learn how to mash, shred, scissor snip, scoop, 
crush, de-skin, de-seed, pipe, blend, juice and 
prepare garnishes. The new exam is welcomed 
by chefs, impressed by the rigour of the course 
content. Chef, food-writer and campaigner 
Hugh Fernley-Whittingstall said he would be 
happy for any of his children to take the GCSE, 
commenting that it looks very strong and well 
thought out - quite demanding but in a good 
way. It raises issues of provenance and flavour 
as well as health and nutrition. He added that 
it’s anchored in the world of real food and real 
cooking, rather than nebulous notions of food 
tech and spurious product design.

Spotted in the Guardian by Retired Honorary 
Freeman Chris Alexander

Following the sad loss of Colin Cleugh, we 
are pleased to introduce Past Master Claudius 
John Algar whom the Company has appoint-
ed as its new Father.  Claudius has been part 
of the Company since joining the Livery in 
1953 but his family roots go back a very long 
way! His grandfather, Claudius George, was 
Master twice in 1914 and again in 1915. Later, 
his father Claudius Randleson was Master in 
1960 and ‘Claudius III’ himself was Master in 
1978. His son, Claudius Julian retired from the 
Livery in 1998 and his two daughters, Mel and 
Clare have followed their own careers. 

Claudius John was born in Chelsea in 1932 
and has a family background in Law and 
farming - accompanied by good food and re-
freshment! Schooled at Allhallows  in Devon, 
he was a not very active pupil, but was very 
active on the sports field -  shooting, running, 
rugby, cycling, croquet, golf and squash, not 
hanging up his racquet until he turned 70!  He 
is a dog lover, too. From age 12, he has enjoyed 

the companionship of his cocker spaniels. 
When Claudius Julian took over Rye Hill, the 
old family farm in Wiltshire, Claudius moved 
to Dorset, where he now lives with his wife, 
Justine.

Claudius has had a long and distinguished ca-
reer at the Bar and was head of various sets 
of chambers since 1978, the last being at 10 
King’s Bench Walk where he has been head 
of chambers for 25 years. The chambers spe-
cialises in civil, criminal, disciplinary and reg-
ulatory, family and immigration law as well 
as in Courts Martial, which have taken him as 
far afield as the Falkland Islands. Noting the 
cycling during his schooldays, it may not sur-
prise you to know that Claudius still cycles to 
the Cooks and around the Downs of Dorset. 
His most risible experience is of a burglary 
in Islington when he set off, with nothing to 
clothe his modesty, accompanied but not very 
much assisted by  his trusty dog, in pursuit of 
the culprit, who was better clothed and conse-
quently more able to climb over the rose-cov-
ered fences! The contrast in attire greatly di-
verted the neighbours who had a grandstand 
view of the proceedings but failed completely 
to assist in apprehending the villain! 

Asked if he plays any musical instruments, 
Claudius responded, “the gramophone!” and 
his favourite music – the National Anthem! As 
to his favourite food – anything as long as it’s 
good – and his choice of dining companions 
would be all his friends! He still has unful-
filled ambitions and prime among these is to 
provide habitat and breeding conditions for 
grey partridge, brown hares and blue butter-
flies, the first and last of which require rather 
specialised treatment.

And as for his thoughts and expectations in 
fulfilling his new role as Father of the Compa-
ny, Claudius looks forward with only limited 
trepidation and considerable enthusiasm!

Ed
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Spotlight

His Honour Judge and Freeman Richard Marks QC has recently 
scored another ‘first’ for the Cooks’ by being selected as The 
Common Serjeant of London (full title The Serjeant-at-Law in the 
Common Hall). This is an ancient British legal office, first recorded in 
1291, and is the second most senior permanent judge of the Central 
Criminal Court after the Recorder of London, acting as deputy 
to that office as well as sitting as a judge in the trial of criminal 
offences. This all came about following the retirement in January of 
the Recorder of London who was succeeded by the then Common 
Serjeant. The resulting vacancy was duly advertised and Richard 
was among those who applied for the post. His appointment as 
Common Serjeant is until his retirement or promotion – unless he 
is sacked!
Cases of sufficient importance must be tried either by the Recorder 
or by the Common Serjeant. Murder cases may be tried at the Old 
Bailey by any Judge but it is the presiding Judge who decides 
whether a case must be elevated to the most senior level. The 
administration of the Courts and case management also fall to the 
Common Serjeant. Among other things, he will consider if a QC 

should be permitted on Legal Aid and he will also give a ruling where a defendant seeks to be tried by a 
new team. The Common Serjeant has civic responsibilities, too, including a role in the annual election of 
Sheriffs and of the Lord Mayor. Another ancient role is his responsibility for the ‘Quit Rent Ceremony’ 
in which the City pays 2 knives, one blunt and one sharp in respect of 2 pieces of land in Shropshire; 6 
horseshoes and 61 horseshoe nails in respect of the forge in Tweezer’s Alley, near the Strand; and £11 in 
crowns for the Crown’s reserved interest in the town of Southwark. This dates back to 1211 with regard to 
the first and as recently as 1327 in relation to the last!
The Common Serjeant has a  gown, unique to the office, for everyday wear and a more special dress for 
ceremonial occasions such as is pictured here, just before attending a dinner at the Mansion House in 
March. 

Freeman Laura Appleton.  Laura graduated from the University of 
Portsmouth  in 2013 with a degree in Hospitality Management. She completed 
her placement year at the 5-star Luton Hoo Hotel, Golf & Spa where as 
a management trainee, she worked her way through 10 departments as a 
supervisor. She was also a finalist for the Young Guns Award 2013. Since 
leaving university Laura has worked in recruitment for a short period of 
time and then took on the role of Conference and Banqueting Coordinator 
at St Michael’s Manor Hotel in St Albans. She returned to Luton Hoo 
Hotel, Golf & Spa as an Events Coordinator in November 2014 and has 
since  specialised in weddings along with the large corporate bookings at 
Luton Hoo. In her very rare free time, Laura enjoys playing netball in two 
different leagues.

There are lots of lovely people in our spotlight this summer so we celebrate 
success, welcome new blood and send warmest wishes to them all!
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Liveryman Anna Jones - née Herbage was admitted to the Freedom via 
patrimony in 2006 and is a 5th generation Herbage, the daughter of Past Master 
Paul Herbage. Professionally, Anna is a hospital doctor currently working as a 
registrar in geriatrics for the North West London Deanery, since studying her 
medical degree at Nottingham University. Whilst 
some of us were enjoying the City Food Lecture on 
Tuesday 10 February, Anna  was busy having her 
second baby!  Poppy Grace was born at 8.00pm  and 
weighed in at 7lbs 2oz and this gorgeous picture 
(right) was taken the following day showing Lily 
meeting her new sister! Anna is currently on her 
second maternity leave. All are doing well and on 
behalf of our readers, I send congratulations to Anna 
and husband Jason and a warm welcome to Poppy 
Grace – the latest addition to the Herbage clan!

Assistant Graham Puxley trained at LAMDA in London  and then went on 
to undertake the many and varied aspects of technical theatre and production 
management. He set up an events production company specialising in staging 
magical and innovative events in sensitive locations such as Grade 1 listed 
landscapes, castles and stately homes which led to him becoming the Director 
of the Lowther Castle and Gardens restoration project in the Lake District, 
recently to be seen on TV as a backdrop for the Antiques Roadshow. He has a 
well established relationship with the National Trust and has created and runs a 
highly successful Ice Cream Parlour in a converted carriage shed at the heart of the 
world-famous Stourhead Estate. Graham is contracted by the Trust to coordinate 
their special events, corporate and wedding business as well as being retained as 
Creative Event Consultant at a baroque castle in Austria. Graham enjoys walking 
in the hills and mountains and is currently planning a trip to Everest Base Camp 
which has been rather set back by the recent earthquake in Nepal.

Freeman Sumita Menon moved here from Melbourne, Australia mid-2014 
and has since been working as the Logistics Officer for Oxford’s Professional 
Symphony Orchestra, Oxford Philomusica. Previously, she completed her 
Bachelor of Music (honours) majoring in Classical Voice at the University of 
Melbourne in 2012 and went on to work in arts administration and orchestral 
managment for 18 months before making the leap across the hemispheres. 
She lives in North-west London in Willesden Green and is passionate about 
all kinds of music, spending most of her free time seeing musicals, operas and 
orchestral performances. Sumita also enjoys cooking and baking in her own 
time and is looking forward to being a part of the Cooks! Part of the Herbage 
family, Sumita’s  mother is Freeman Elaine Menon (née Herbage), her uncle is 
Past Master Paul Herbage and her grandfather was the late Past Master Sidney 
Herbage. So a Cook, through and through!    

Freeman Katie Powell is the fifth and youngest child of Past Master Keith 
Powell and she grew up in Somerset.  Katie spent three years at the University 
of Southampton undertaking a BA in English Literature, during which time 
she also spent four months living in America studying at the University of 
Wisconsin-Madison.  Since graduating last year, Katie spent some time 
travelling and then working as a course/events manager for The Regional 
Training Agency (a company based in Somerset). Her love of literature has 
also led to  working in the Press Office of the Hay Literary Festival but is 
now  working in London for a company that specialises in facilitating cultural 
exchanges for international students who are at university here.  Katie loves a 
good game of tennis, travelling and being an auntie to her growing number of 
nieces and nephews!
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Freeman Anne Pierce has spent 18 years with The Springboard Charity, 
transforming it from a small London-only organisation, to a national charity 
employing over 50 people and a turnover of c£2.8M. Anne leads Springboard’s 
work helping young people achieve their potential, relieving unemployment 
and alleviating poverty for people of any age. Each group is supported into 
worthwhile and sustainable employment, within hospitality, leisure, and 
tourism, supported by Springboard UK’s focus on promoting the industry 
as a great place to work. One of the flagship programmes is ‘FutureChef’ – 
supported by the Cooks, helping over 8,000 people in schools learn to cook 
and start on the road to a culinary career. Anne is a firm believer in finding 
practical, creative and workable solutions through effective partnerships. 
In her early career, Anne completed a PhD at what is now Bournemouth 
University, followed by 9 years at the Hotel and Catering Training Board 

(HCTB) responsible for labour market research, vocational training and educational development. She 
was made an MBE in 2004 for her contribution to the Hospitality industry. She is a Patron of Plymouth 
Hotel School and on the Advisory Board of Bromley Careers College.

Freeman Herbert Berger landed the prestigious catering contract at 
Innholder’s Hall in 2012 where he has transformed livery dining in the City. 
Trained at the Grand Hotel Zell, See and catering college Salzburg, Herbert 
then spent 5 years in some of Switzerland’s finest hotels, before moving to the 
Connaught Hotel, Claridges, Head Chef at the Mirabelle and executive Chef 
at the Café Royal. Stages in France included world famous establishments like 
Rebouchon, Maxims, The Ritz, The Bristol and Troigros. Herbert made his first 
Michelin Star at the Connoisseur, followed by a star for the Café Royal Grill 
Room in 1994. In 1998 he became chef partner at 1 Lombard Street,  rewarded 
with a further Michelin star. Herbert’s won many awards and belongs to many 
professional bodies. Although he has appeared on TV and radio he avoids the 
media and limelight but believes in staying in the kitchen and looking after 
his guests, team and training the young. He has one daughter and lives in 
Wapping overlooking the river Thames. Apart form good food and collecting 
fine wine he enjoys the arts and travel and loves shooting and skiing.

Freeman Professor David Foskett is Head of the London School of Hospitality 
and Tourism at the University of West London. He is a member of The Royal 
Academy of Culinary Arts, The Craft Guild of Chefs and a Fellow of the Institute 
of Hospitality. David sits on various committees advising on hospitality 
education and training and has carried out extensive research for  the hospitality 
and food industry. He is co-author of Practical Cookery Levels 1, 2 and 3, Theory 
of Hospitality and Catering, Food and Beverage Management.  These books 
have sold over 2 million copies and are used in 100 countries. David has won 
many awards over the past 40 years, including a Queen’s Anniversary Award 
for exemplary Hospitality Education.  He has also been voted one of the most 
influential people in the hospitality public sector.  In 2005 he was made a MBE  
and in 2007 a Chevalier dans l’ordre du Mérite Agricole.  In 2015 he was named 
hospitality hero by the Craft Guild of Chefs.

Freeman David McGarel MIH is a former Royal Navy Officer, retiring 
from the Service in 2008. He joined as a junior cook and rose to the rank 
of Commander, heading up the Naval catering branch and joint Service 
catering policy and standards from 2001 to 2005.  As well as holding a range 
of appointments at sea and ashore, David served as a senior Staff Officer in a 
number of MOD Directorates specialising in operational logistics, personnel 
and business change matters.  Since leaving the Navy, he has held various  
senior operational management positions with Compass Group UK & 
Ireland, primarily working within the Defence and Government services 
contract area.  As a former professional cook himself, he is passionate about 
craft and personal development and furthering opportunities for young 
people coming into the catering and hospitality industry, both in the kitchen 
and front of house. David joined us as an Honorary Freeman in 2001. 
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Freeman Mike Mulvihill. At age 15 when Mike was supposed to be studying 
for ‘O’ levels, he was actually out  riding in the mornings, then working in 
a local Hotel before returning to “muck out” in the afternoon! During this 
time he discovered his love of Hospitality and Catering,  convincing him of 
his future. Mike spent 9 years in the Merchant Navy travelling the World 
with Shell on a range of vessels but left when marriage and children became 
his top priority. He then worked as a Chef in Hotels and Restaurants until 
1990 when an opportunity arose to teach part-time at his local College. 
This led to full-time teaching at West Suffolk College where he went on to 
become Head of Department. After 8 years, he was appointed Head a new 
Hospitality Department at Redbridge College. In 2003, Mike moved to 
Hackney Community College as Head of the Hospitality Department and 
their Commercial Operation Open Kitchen. He’s since returned to his West 
Suffolk College roots as Director of Service Industries, managing Hospitality, 

Hair and Beauty. Mike enjoys walking his dog through the beautiful Suffolk countryside and is a qualified 
football referee which takes up most of his weekends between August and May.

Freeman Cyrus Todiwala OBE DL is the chef patron of 4 London restaurants, 
including the City landmark Café Spice Namaste, opened 20 years ago with 
his wife Pervin. A genuine cook and more, Cyrus recently chaired the Panel 
of Judges of the 2015 BBC Radio 4 Food & Farming Awards, having been 
named BBC Food Personality of the Year in 2014.  He appears regularly in 
the media and has published 4 cookbooks. Cyrus is a fervent champion of 
the environment and sustainability, and  hails from a long line of successful 
Parsees; his father was the first Indian executive of the AA. Cyrus is a patron 
of several charities & founded Zest Quest Asia, a competition to recognise 
homegrown talent in Asian cookery.

Freeman Wally Torrington joined the Army as an 
Apprentice Chef in 1963; he retired in 2001 in the 
rank of Colonel after serving in Germany, Hong 
Kong, the Falklands, Northern Ireland and numerous other UK garrisons.  In 
the late 60s he spent 4 years in the Airborne and qualified  as both a military 
and free-fall parachutist.  At age 50 he gained a Masters Degree in Catering 
Management.   He was an all-round sportsman, awarded colours in basketball, 
squash, football, skiing and competition shooting.  Upon leaving the Army 
he didn’t seek a second career but retired, with his wife Rowena, to a small 
farm in Somerset.  He is currently the President of the Army Catering Corps 
Officers’ Club.  He has been involved with the WCC since the mid-70s, when 
it first established formal links with the ACC.  He joined us as an Honorary 
Freeman in 2001 and became member of the Charity Committee in 2014.  

And finally . . . .                                  

Jean Herbage, widow of the late Past Master Sidney Herbage, sends warmest 
wishes to all her friends! I called to see her in North Walsham on 17 May 2015 
to find her in good spirits and happily settled in her new home there. She has 
fond memories of her many years within the Company  and would love to 
hear from old (as well as  not so old!) friends. Jean’s contact details may be 
obtained from members of the Herbage family or from me, the Editor. 
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On a beautiful, sunny morning, Team Cooks 
gathered in the Guildhall Yard on Shrove 
Tuesday for the 11th annual inter-Livery 
pancake races, organised by the Poulters’ 
Company in conjunction with Renter Warden 
Mark Grove and The Cook and the Butler. This 
event is always great fun and usually with 
some unexpected results! For the Novelty Race, 
entrants must reflect one of the Lord Mayor’s 
chosen charities and this year, ‘twinkle toes’ 
Liveryman Richard Herbage picked up on the 
Royal Ballet School! They ran as if their very 
lives were at stake and achieved 3rd place in 
most of the individual events!

Shrove Tuesday – Thrills  & Spills at The Guildhall!
Clerk says, “We wuzz robbed!”

OVERALL RESULTS
The Masters’ Qualifying Race:

Tobacco Pipe Makers’ and Tobacco Blenders’
Actuaries’
Carmen’s
Society of Young Freemen
Environmental Cleaners’

The Masters’ Race:
Tylers and Bricklayers’

The Livery Race:
Butchers’

The Ladies Race:
Information Technologists’

The Novelty Race:
Tylers’ and Bricklayers’

Victor Ludorum:
Butchers’

Above – Team CooksMaster, Beatrice Hammerton, Alastair Hammerton and Richard Herbage

Above – Master Tossers! (and who 

burned my pancake?!)

Judging 
it right!

‘Cor! 
Stone the 
pancakes’

“Look behind you!”

The Starting Gun

Right – Beatrice gets wound-
up by the Clerk!
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The annual prizegiving lunch was held at Innholders’ Hall in February when the Master had the pleasure 
of rewarding endeavour and achievement in a wide cross-section of the best of catering and food service 
prizewinners. By way of a change and recognising the age of many of those present, the Master had 

arranged a menu starting with a mini-breakfast (pictured left) and 
with a main course of fish and chips – served with some delicious 
Camden Ale (what else could you possibly drink with this traditional 
English food?!) brought to the table in jugs. This came together as 
a  delicious combination which guaranteed smiles all round for the 
group photograph! 
Ed 

Prizewinners Lunch       25 February 2015

Back row l-r:  Cpl Paul Henderson; S Sgt Andy Saupe; SAC Shane Perry; Tomasz Ferenc; SAC Chris Curtis; 
Michael Harrison; Hannah Powell; Ldg Chef Robert McCabe; Ldg Chef James Cox; Std Phillip Symes; Ldg 
Chef Marc Reed; Max Warren; SAC Jason Parsonage; LAC Rachel McCombie
Front Row l-r: CPO Andrew Bailey; Katie Palmer; April Poblete; The Master; Silma Whitely; Lauren Bandy; 
Capt Shaun Collins-Lindsay

The Woolmen’s Annual Sheep Drive
Sunday 27th September 2015
The Woolmen’s Company will be organising the 
annual Sheep Drive across London Bridge on 27 Sep 
15. Entries £50 per head (which includes the provision 
of a sheep!) and further details/application forms may 
be obtained from the Clerk: clerk@cookslivery.org.uk 
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It was a bitterly cold 
and blustery January 
evening when Members 
of the Cooks’ Company 
and their guests stepped 
aboard London’s only 
floating Livery Hall, The 
Wellington.

During her war service, 
Wellington steamed more 
than 240,000 miles and 
provided escort to 103 
convoys. She rescued more 
than 450 merchant navy 
crew who had survived 
the sinking of their ships 
and also shared in the 
destruction of one German 
U-Boat. Wellington is the 
last surviving example 
of a Second World War 
escort ship in Britain. 
Since 1948 she has been moored at Temple Stairs 
along the Thames. She is now both a Heritage 
Ship and headquarters of the the Honourable 
Company of Master Mariners. She is no longer 
HMS Wellington but HQS ( Headquarters Ship) 
Wellington. On arrival we gathered for a reception 
in the Model Room and Library where we were 
able to examine the fine collection of models of 
historic ships and marine artefacts. Following the 
reception we moved into the Court Room, once the 
engine room of Wellington, now a home for the 
Mariners’ collection of gold and silver plate and 
framed antique charts.

In this magnificent venue and with the addition of 
the minimum of props and setting, we gathered for 
an exclusive audience with Field Marshal Douglas 
Haig. This one-man play gives a fascinating insight 
into Haig’s life story. In the first half, set on the 
last day of the war, the actor Nick Lucas, dressed 
in full Military Uniform brilliantly portrayed the 
personality and strategic thinking of Field Marshal 
Haig during the 4 years of World War One. As 
Haig reflects on the horrors of the Campaign 
the audience is drawn in with his thoughts and 
observations on particular subjects such as the 
insufficiency of kit and his views on the politicians 
of the time, much of which is as pertinent today as 
it was then.
In the second half, set in 1928 on the eve of his 
death, Haig reflects on the strategy he adopted 
during his period of command and we see him 
agonising over the consequences of his decisions. 

We learn of his deep concern for the suffering of ex-
service men and his involvement in the founding 
of what has become his enduring legacy the Royal 
British Legion and the Haig Poppy Appeal.

This thought provoking, theatrical tour de force 
was then followed by a splendid dinner prepared 
in the exceedingly cramped galley by Mark 
Grove’s superb Cook and Butler team. Following 
dinner, Martin Armstrong and I were treated to a 
very exclusive tour of the ship by Mark Grove (the 
Cooks Tour?) where we were taken up on deck to 
be shown what must be the finest viewing point 
for the New Year’s Fireworks anywhere along the 
Thames!

Assistant Graham Puxley

Naval venue for an engaging soldier’s tale
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Colin was born in 1932 in Brondesbury, London, 
an only child to Jack and Mary.  Jack’s family came 
from St  John’s Wood in London. Mary’s family, 
the Goodinges also came from London and who 
over many generations had been clergymen and 
Barristers, and then owned a printing business 
in Aldersgate in the City of London from the late 
1700s. This is where Colin’s family’s connection 
with the Worshipful Company of Cooks began with 
the business being close to St Botolph’s Church. 

In 1937 the family moved to Wroxham in Norfolk 
where Colin had a wonderful childhood playing 
on boats at ‘Swallows & Amazons’ on the Broads. 
As the bombing during the WWII war intensified 
across Norfolk, the family moved to The Abbey 
in Bourne End Bucks. The beautiful house on the 
site of a Benedictine nunnery is surrounded by a 
stream and was the home of his great aunt and her 
husband Uncle Horace.  Colin, now aged about 8, 
continued to enjoy his childhood often punting on 
the stream with his cousins Ann (Freemaiden of the 
Cooks) and the late Tony Goodinge (Master 1965.)

Colin’s education began with private tutoring in 
the local vicarage; then, aged 13, he went to St 
Andrew’s Prep School, Eastbourne.  Next came 
Stowe where he was captain of the school fencing 
team and participated in the public schools’ 

championships. He was exceedingly fond of Stowe 
and inspired by its beauty. He sat on the Old Stoic 
Committee for 10 years and served as Chairman 
from 1979 until 1982.  He was also Chairman of 
the Pineapple Ball and, more recently was Master 
of the Stowe Lodge.After leaving Stowe, Colin 
commuted to London to attend law school, later 
qualifying as a solicitor.  

Colin was admitted to the Freedom and Livery 
of the Cooks in 1954 when he was 21 and became 
Master of the Cooks in 1977. He followed in 
the footsteps of his grandfather Alfred Charles 
Goodinge (Master 1912) as well as his great 
grandfather James Goodinge and his great, great 
uncle George and who were Masters in 1891 
and 1900, respectively.  Like generations of his 
mother’s family he had a great interest in the City’s 
institutions for all his life and was also admitted to 
the Freedom of the City of London in 1954. From 
all of this flowed other memberships including:  
the Aldersgate Ward Club – he was Master in 1993, 
and the United Wards Club and the City Livery 
Club, as well as the Golden Jubilee and Coronation 
Masters’ Associations.  Through these various 
institutions and clubs Colin and Susan together 
both very much enjoyed a wonderful and varied 
social life, great friendships and superb holidays as 
well as Beating Bounds and Lord Mayors’ Shows. 

Colin had a great love of the Church, he was 
appointed Parish Clerk of St Botolph’s without 
Aldersgate in 1987, making him eligible to become 
a member  of The Parish Clerks in 1988, and he 
became Master in 2002. He was also a Wandsman 
at St Paul’s Cathedral.   At Little Marlow Church, 
his church at home, he was a sidesman and 
enjoyed attending the evensong service very much 
and reading the lesson. Colin had met Susan in 
1966 and after getting married in 1967 they moved 
into the Abbey in 1968.  In the same year after a 
number of years in private practice, Colin joined 
the Director of Public Prosecution’s (now CPS) 
office in 1968.  He worked there for nearly 25 years 
rising to Assistant Director, working on complex 
cases and other serious crimes.  He also enjoyed 
being in London so he could pursue his other City 
interests in parallel. His final legal appointment in 
1992 was as an Employment Tribunal Judge which 
took him all over the country – he immensely 
enjoyed the role. Meanwhile Colin and Susan 
set about restoring The Abbey where daughters 
Emma and Virginia were born in 1968 and 1970 
respectively.  Colin and Susan were very devoted 

Obituary  Colin John Cleugh
    26 May 1932  –  4 December 2014

Colin and Susan at the Mansion House, 1968

and loyal to each other.  Susan always supported 
Colin at home and also in his City life, especially 
enjoying her year as Mistress Cook in 1977. Colin 
was the most kind and loving father at all times; 
his girls had the best education and a wonderful 
home. Colin always loved animals, growing up 
with various dogs and cats, the latest cats Blackie 
and Ginger bought him much comfort and love 
when he was ill.  The family were all so very 
shocked when Colin was diagnosed with lung and 
pancreatic cancer in the summer of 2014.  Despite 
this ‘double blow’, Colin was brave and cheerful 
throughout and enjoyed a visit to Windsor Castle 
and a week’s holiday visiting naval warships in 
Portsmouth with the Golden Jubilee Masters’ 
Association. 
There are so many more things to say about Colin’s 
life such as his love of fine food and wine – of 
course originating from the Cooks, church music, 
Strauss, Parson Woodforde ‘frolics’.  Everyone 
has their own recollections of Colin depending 
on where their paths crossed. However the same 
remarks were repeatedly highlighted in the many 
lovely letters the family received. These words 
were “kind”, “wise counsel” and “gentle sense of 
humour”.   Colin passed away on 4th December 
2014 at Stoke Mandeville Hospital having shown 
immense bravery, with his family at his side 
throughout.
Freemaiden Emma Cleugh 

Book Reviews
Cooking and Dining in Tudor & Early Stuart England. My 
friend Peter Brears has sent me a copy of his new book, Cooking 
and Dining in Tudor & Early Stuart England, published by 
Prospect Books, 2015, pp630, ISBN 978-1-909248-32-8.It is 
a magnificent volume full of fascinating information about 
Tudor Cooks, food production, cooking, and dining. Peter was 
responsible for the restoration of the great royal kitchens at 
Hampton Court and he then worked in them for several years, 
recreating Tudor recipes (many of which are included in the 
book). I am sure that all members of the Company will find 
much of interest in these pages and perhaps also be inspired to 
follow some of the recipes.

Honorary Freeman Dr Alan Borg
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The Roman Cookery 
of Apicius.  Translated 
and adapted for the 
modern kitchen by John 
Edwards.  Publisher 
Rider, London. 1985. 
ISBN 0-7126-1064-2

Cookery books are 
like the number 39 
omnibus from Clapham 
Common; they come 
along regularly, often 
bunched together, 
brightly coloured, 

sometimes full of interest, other times empty, and 
invariably expensive.  Something that can’t be said 
of ‘The Roman Cookery of Apicius’; this particular 
edition translated by my namesake but not, I 
hesitate to say, related to me.  Other editions are 
available including ‘free downloads’.  The book 
is probably one of the oldest cookbooks, the exact 
origins of which are unclear.  One possibility is 
that it is Marcus Gavius Apicius, a Roman gourmet 
who lived in the 1st century AD, during the reign 
of Tiberius; the book being compiled in the late 4th 
or early 5th century AD.
Picking the book up and ‘flicking through’, one 
is immediately surprised by how many of the 
dishes bear an uncanny resemblance to dishes we 
see today.  What Edwards has done is to not only 
offer a translation of the work, but also ‘adapt’ the 
recipes for use today. 
Some 360 recipes divided into 10 chapters, as 
diverse as ‘Chopped Meats’ to ‘The Fisherman’, 
some of which seem, initially at least, to be overly 
complicated- a lot of dishes begin ‘… in a mortar 
…’ - but this can easily overcome today, where 
ingredients can be bought ready for use.  
What then stands out and might be replicated to 
demonstrate your kitchen prowess?  Certainly not 
the dormice sprinkled with honey and poppy seeds.  
I have gone for and intend trying a Wine Sauce for 
poached fish (but why not meat, such as duck, is 
unclear).  Ground pepper, celery seeds and cumin, 
combined with chopped onion, sliced pitted plums, 
honey, white wine, cider vinegar and olive oil, brought 
to the boil and simmered for 25 minutes to reduce, 
then served.  The only thing missing now is the Toga! 
Happy Cooking!
Honorary Freeman John S.A. Edwards, PhD and Dr 
Honoris Causa, Professor of Foodservice, Bournemouth 
University

Live and Let Spy - Sneaky, watchful and very 
successful. . . . . . 
Soon after the end 
of WWII the Allied 
Powers and     Rus-
sia agreed that ‘to 
keep the peace’ 
each should have   
semi-diplomatical-
ly cleared organ-
isations in each 
others’ territory to 
watch and report. 
This was an excel-
lent opportunity 
to gather military, 
economic and oth-
er intelligence by 
sneaky means and 
to try not to get caught doing so. The outcome of 
being caught varied from diplomatic embarrass-
ment to death. 

Our Master was well involved on the ground in 
the late 80s and early 90s and describes his exploits 
in his excellent book ‘Live and Let Spy’. He called 
it ‘One of the best jobs in the British Army’. In a 
3 man team, travelling in a souped-up armoured 
Mercedes G-wagon, they would, for instance, park 
at night in woods overlooking railway sidings and 
record on film and tape the technical details and 
movement of Soviet tanks, personnel etc. It was a 
murky business in many senses of the word. For 
instance, Soviet and East German troops were not 
issued with toilet paper and many very valuable 
written secrets were found in dumps near barracks. 
His team collected and others sorted!

Cooking it is not but I do strongly recommend this 
book to those of sneaky minds and especially those 
military members who like me, spent overseas 
tours in far warmer climes. 

The latest edition was in 2012 and with 
determination it can be obtained from local 
libraries. 

ISBN 978 0 7524 6580 7

Honorary Freeman Bob Lawrenson

Book Reviews

Ladies and Gentlemen,
At the risk of sounding like a worn-out record can I please ask you all 
to check your entry in the Annual List of Members (the White 
Book) now.  I receive a number of amendments during the year 
as people move, change their internet provider or mobile 
phone number, but the majority come in December/
January just after the new book has been posted out 
and everyone is checking their own entry.  That’s absolutely 
fine but it does mean that your entry is going to be wrong for the next 11 
months. Please look especially at your email address – I have no idea how 
‘dots’ mysteriously appear and equally mysteriously disappear – but they 
do - and I would hate for you not to receive any emails from me for a year 
for the sake of a .

The year continues to hurtle by at breakneck speed, but if you wish to attend 
any of the forthcoming events open to the whole company, please look out 
for the invitation or summons or contact me:

Friday 4th September – Reception and Curry Supper at the Special 
Forces Club.

Friday 16th October – Company Dinner at Merchant Taylors’ Hall – 
and this year the Master has determined that the focus should be on 
creating opportunities to meet up and talk to other members – more 
details nearer the day.

Monday 14th December – The Associated Companies Carol Service – 
this year will be hosted by the Masons’ Company and is due to be held 
in the Chapel of St Peter Ad Vincula in the Tower of London  – which in 
December is a wonderfully atmospheric setting.  It is hoped that supper 
will be served afterwards in the Officers’ Mess of the Royal Regiment of 
Fusiliers (still within the Tower).

Monday 1 February 2016  – The annual company service to commemorate 
Candlemas will be held on Monday 1st February 2016 at St Botolph’s 
without Aldersgate followed by lunch at Carpenters’ Hall.

As ever, if you have a good idea about getting people together – let me know. 
Conversely, if you think you are not receiving enough information about the 
Company’s activities then please do get in touch.

Peter Wilkinson
Clerk
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Hospitality 
Show 2015 at 
Birmingham 

saw lots of 
chefs coming 
together to 
c o m p e t e 
on an 
international 
stage. The 

Show is the 
UK’s largest 

national event 
for hospitality and 

foodservice in UK.

One particular competitor was Luke Whitesmith 
from The Grove Hotel in Hertfordshire.  He is a 
local lad originally from Berkhamsted, where he 
grew up in a food-orientated family. Luke did well 
at school and has ‘A’- levels in Biology, Chemistry & 
History from Aylesbury Grammar School. Health 
problems stopped him from going to university so 
he decided he wanted to be a chef after a one-day 
visit to Le Gavroche spent with Michel Roux Jr.  
He started training in January 2014 at Ashburton 
cooking school, just one year before entering the 
competition and had never worked in a kitchen 
before. Luke is very ambitious and always eager 
to learn. He has taken on the Grove Diploma, 
an internal Chef development programme. The 
Diploma takes into account all the elements of a 
VRQ (Vocationally Related Qualification) and 
tested very similar to the old City and Guilds.  
Luke has a particular interest in writing about 
food, so he is now helping the Grove team with 
their blogging and social media.

“The Rub of the Green”
- Company Golf -

Thursday 21st May 2015. 

The major competition is 54 Livery teams of 4, playing 36 holes of golf at the 
Walton Heath Golf Club for the very impressive Prince Arthur Cup . Past 
Master Michael Messent considered that the glorious weather was the best 
he could remember in his 40 years of competing, with the lightning-fast 
greens suiting our players. Our two teams were Michael and his nephew 
Freeman Phil Messent with Liveryman Richard Herbage and his cousin 
Freeman Michael Fogarty. Clearly family ties were productive with the 
Cooks again scoring very well. 

A combined team score of -14 provisionally put us 9th out of 54 teams, one 
position below the best-ever 8th last year. We should be safe to be invited 
again next year. Michael and Phil Messent (who scored a most commendable 
all-square in the morning) retained the Renter Wardens’ Cups. The inclusion of 
two youngish Cooks is most encouraging. Our teams went round with the Barbers 
and the International Bankers, who were as good company as fellow Livery members 
usually are. 

The complex organisation of the competition, by Walton Heath members, was as smoothly efficient as 
ever, with lunch of steak pie, treacle pudding and cheese to fortify the afternoon round. On to next year!

Friday 7th August 2015

Match versus the ACC Golfing Society at the South Winchester GC. This is the 40th anniversary event, 
playing for the Duff Cup, which will be presented at the dinner at the Worthy Down Officers’ Mess.  

Friday 11th September 2015

Cooks’ Company Golf Day at the Wildernesse GC near Sevenoaks. Past Master Bob Grainger is kindly 
arranging the day of lunch, 18 holes of golf, tea and prize giving - the major prize being the J G Price 
Trophy.

Bob Lawrenson
Honorary Freeman

He entered into the Chicken Breast challenge 
sponsored by the Worshipful Company of Cooks 
where he had to cook two different dishes which 
would stand out from the norm, taking into 
account methods of preparation, cooking textures 
and exceptional flavours and all in 30 minutes! 
This would have been a challenge in itself to the 
best chefs around let alone a chef who’d  only 
been cooking for 6 months. His first dish consisted 
of “Breast of free-range Chicken served on roast 
Jerusalem artichokes risotto, Garnished with 
Shaved Truffle”. His second dish was “Breast of 
free-range Chicken served with sea lettuce purée, 
Poached Lindisfarne Oysters, crumbed Chicken 
Oysters garnished with Homemade Crispy skin 
butter and Oyster leaf”. Luke was awarded Bronze 
Medal and Best in Class.  The quality the Judges 
were looking for was very high and to say this was 
Luke’s first competition he did extremely well and 
has now got the bug to go on competing in further 
competitions. Even though he was awarded 
Bronze he was Best in Class.

Luke works at the Grove’s  Stables Restaurant as 
a commis chef along with his team-mates. The 
Grove had 26 Competitors at Hospitality, all 
being placed in the various events.  It’s extremely 
important that we inspire and enthuse the next 
generations of chefs to be able to keep the trade 
standards up in the future. Whilst lots of good 
work is going on in schools and colleges with the 
vocational qualifications, it’s very much up to 
industry to promote the development of our chefs. 
At The Grove Hotel, Hertfordshire, the team under 
my tutelage is passionate about getting that next 
generation fit for purpose.

Honorary Freeman Harry Lomas MBE BEM FIH

Luke receiving his prize
from The Master
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and finally…

YOUR EDITOR NEEDS

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

13 November 2015 
and should be sent to:

martin-armstrong@supanet.com

Edited by
Freeman Martin Armstrong

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

print@treloar.org.uk   01420 547424

Some talk of Mercers, Grocers and Drapers, one, two, three;

Of Fishmongers and Goldsmiths and Skinners’ Company,

Of Merchant Taylors, Haberdashers, Salters number nine,

Ironmongers, and Vinters, and Clothworkers in line.

But these Great Twelve are followed by over ninety more;

There’s Dyers, Brewers, Leathersellers, others by the score.

The Pewterers, the Barbers, the Cutlers and the Bakers,

And Wax and Tallow Chandlers, but no old candlestick makers.

There’s Armourers and Brasiers, and Girdlers going round,

And Butchers, Saddlers, Carpenters and Corwainers abound.

Painter-Stainers, Curriers, Masons, Plumbers, Innholders all mix

With Founders, Poulters, Cooks and Coopers, number thirty-six.

The Tylers and Bricklayers still have tiles and bricks to lay,

But the Bowyers and the Fletchers both have little work today.

Blacksmiths, Joiners and Ceilers then are joined by many more;

Early Weavers, Woolmen, Scriveners, we’ve reached but forty-four.

There’s Fruit’rers, Plaist’rers, Stationers and Broderers as well,

Upholders, and Musicians under St Cecilia’s spell.

The Turners, Basketmakers, Glaziers and Painters of Glass,

With Horners, Farriers, Paviors and others of that class.

The Loriners, Apothec’ries and Shipwrights and there too,

With Spectacle Makers, Clockmakers and Glovers, sixty-two

Feltmakers, Framework Knitters, Needlemakers all for sewing,

With Gard’ners, Tin Plate Makers and Wheelwrights to set us going.

Distillers, Patternmakers and Glass Sellers royal blue,

Coach and Coach-Harness Makers now have little left to do.

The Gunmakers and Gold and Silver Wyre Drawers with their arts,

Playing Card Makers, Fan Makers and Carmen making carts.

A modern thirty-odd remain we cannot list them all;

Our versifying has to stop before it starts to pall.

So let us thank the City Guilds for all their charity,

And toast their health both root and branch ‘Long live the Livery’.

The City Livery Companies (in order of precedence)
Contributed by the late John Jeffrey-Cook, Chartered Accountant and Clerk Emeritus, Company of Tax Advisers
(To the metre of The British Grenadiers)
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