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I met my wife, Sue, in 1948 when the Guildford
High School joined forces with my school to stage
a performance of ‘A Midsummer Night’s Dream’
and we subsequently married in 1956, making
next year a very special one on two counts!
I first became involved with the Cooks’ Company
through my former Brigadier, Liveryman Francis
Hopton-Scott. At that time I was involved with the
importation of herbs and spices but more recently,
worked in Bisley in the manufacture of office
furniture until my retirement in October 2015.
My son Mark was a Liveryman with the Company
and had extensive City connections. My son-inlaw Iain Blair is also a Cook, having studied and
worked in hotel management and is married to my
daughter Claire and they reside in Jersey. My other
daughter Michelle was married in 1999 which
made my first year as Master truly memorable. I
have started this year, my second term as Master,
by admitting my grandson, Alistair Blair, to the
Freedom.
Both my school and my Regiment are over 450
years old and the Company more than 500 years.
I am proud of all three and of the traditions they
stand for. I believe it is possible to maintain longstanding traditions and still be ‘on the ball’ in
today’s modern world.
When I was Master in 1998 I had a theme which
was to ‘have fun’ and I hope that will still apply
now, to all members of the Court, Livery and
Freedom during the coming year.
Master Donald Hodgson

A

lthough I was born in Watford, I spent
my formative years in Guildford where I
attended the Royal Grammar School. On
leaving, I spent 2 years completing my National
Service as a Subaltern in the Royal Artillery. It
therefore seemed natural when I started working
in the City for me to Join the Honourable Artillery
Company. I also spent 30 years as a Special
Constable in the ‘Met’. I was a serving member of
the Company of Pikemen and Musketeers – the
Lord Mayor’s bodyguard – for 51 years and was
privileged to be their Captain from 1977 – 1980.
Having given up Rugby at the age of 39, I became
an Honorary Steward for the RFU at Twickenham
until 2014.

NEWS FLASH! The Queen’s Anniversary Prize for Higher and Further Education for 2014-2016 has just been
awarded to Westminster Kingsway College for its work in hospitality and the culinary arts. This is the most
prestigious award for organisations working in the education and skills sector and is one of the greatest moments in
the College’s long history. It is recognition of the many staff, students and employers who have been involved with
the College over the years. We congratulate Andy Wilson, Principal and his Westminster team on an achievement of
which they can be so very proud. Our Apprentices are in good hands! The Prize Medals will be presented at a special
ceremony at Buckingham Palace in February.
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Cyrus cooks for the Cooks’ Company
Cyrus immediately went to work on designing
a seasonal menu that would not only impress
an audience with clearly sophisticated palates
(cooks after all, if some in name only!) but spark
the interest of food suppliers to Westminster
Kingsway College, one of the country’s foremost
catering schools and the livery’s partner in the
apprenticeship scheme. ‘I always believe in a
collaborative approach, whereby chefs, suppliers
and organisations can work together to support a
common cause,’ explained Cyrus. He has already
built a reputation and loyal following as a staunch
supporter of British farmers and producers,
particularly small independent businesses and
caretakers of rare breeds, such as the British Lop
Pig. In 2014, he was named Food Personality of the
Year at the BBC Food & Farming Awards, where
Jamie Oliver personally handed him his prize – an
engraved chopping board. Sturdy.
In the event, the Lincolnshire Game Company,
product specialists boasting game ‘sourced from
traceable estates and sporting hunters registered
to Lincolnshire Game’ came forward to offer
pheasant, pigeon and mallard for charity. Town &
Country Fine Foods, one of Café Spice Namaste’s
key suppliers, agreed to part sponsor the reception
with exquisite canapés.

When does one look forward to a Monday?
When the prelude to the working week is a spicy
surprise, of course. Which is exactly what Freeman
Cyrus Todiwala OBE DL had in store for over 50 of
his fellow Cooks and their guests on Monday, 26th
October, when he hosted a benefit dinner at his
renowned Indian restaurant, Café Spice Namaste
– ‘An Evening with Cyrus’ in association with
the Assistance of Cookery Committee. It would
be the first fund-raising event organised by the
Worshipful Company of Cooks in more than a
hundred years.

Early on the designated Monday afternoon, seven
Level 2 apprentices from ‘Westking’ arrived at the
restaurant’s Grade II listed former magistrate’s
court premises close to the Tower of London.
Young and eager in their pristine chef whites,
they immediately set out to shadow Cyrus and
his kitchen brigade, where they also helped to put
together what Cyrus and Pervin hoped would
prove a sumptuous four- course dinner featuring
British game with an Indian twist. Alongside
Cyrus and two of his most senior chefs, Chef
Manpreet Ahuja Singh and Chef Mathias Heredia,
was guest chef Gerald Roser, Head Chef of the
Mirabelle restaurant at the 5-star Grand Hotel in
Eastbourne. ‘Every year I do a special dinner at
Gerald’s restaurant. When he heard that I was
doing this special night, he contacted me and said
he wanted to help,’ Cyrus said. A brotherhood of
chefs.

Barely six months had passed since Cyrus finally
joined the Cooks’ Company – at the delightful
persistence of Past Master Bob Grainger - but
the famously energetic Cyrus wasted no time in
offering his kitchen expertise to help raise funds
for his new livery. The Parsee community, of
which Cyrus is a noted member, scores highly
for its philanthropy and sense of noblesse oblige.
And with education and training among causes
closest to this chef’s heart, there was no doubt as
to who the beneficiaries of the evening should be.
Cyrus and The Clerk, Peter Wilkinson CB CVO,
immediately agreed -- along with Cyrus’ helpmeet
and co-proprietor Pervin Todiwala -- that any
funds raised should go towards the Cooks’ Chef
Apprenticeship Programme.

By 6.30pm, all was ready. Among the first to arrive
was Peter Wilkinson, wearing a poppy on his
lapel, a gesture to our war heroes as well as a nod
to his ‘other’ role, that is, National President of the
Royal British Legion. Master Steve Gibson MBE
then appeared with most of the guests following
suit, including the Late Master, Bryan Baughan
and his wife Jo; ‘What’s Cooking’ Editor Martin
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shallots, green chilli, ginger, garlic & spices, filled
in puff pastry and baked); and Potato Chickpeas
and Tofu Pattice (cake of crushed spiced potato,
chickpeas and tofu griddled and served on a bed
of fresh green chutney). The second course would
be an Achaari Tandoori Kabootar Salaad (pigeon
breasts marinated in a pickling masala, chargrilled
and served on a bed of Bombay-style coleslaw)
and Roasted Pheasant Leg Rissoles on Spiced Pheasant
Mince Sauce. This was followed by the main
course of Honey Ginger and Soya Roasted Mallard on
Chaazaan (the latter a Burmese style bean thread
vermicelli tossed with oils of toasted garlic, red
onion, red chili, soy, spring onion, fresh coriander
and nahm pla sauce) served with a Hot Choriso and
Organic Lop Roll (sausage roll of minced peri-perio
choriso with minced pork).

Armstrong with wife Angela (freshly arrived from
their honeymoon in Morocco!), Bob Grainger,
Peter and Patricia Wright, John and Eleri Retallick
and Second Master Don Hodgson.

Before long, the restaurant’s Pradhan Room had
filled, with guests sipping on chilled prosecco
while nibbling on spiced crushed potato on herbed
bruschetta. A few were not members (yet) of the
livery, including Karen Poynter, Executive Chef at
Chester Boyd and Jim Weelands, Executive Chef at
Lusso who were there at the invitation of Andrew
Merrett, the new communications chief of caterers
to the Historic Royal Palaces, CH&Co. They had
come to learn more about the hallowed Cooks’
Company and to support the apprentices. As the
livery had taken over the entire restaurant, Pervin
Todiwala – all things front of house – was soon
ushering guests into the main Garden Room. In
a stirring welcome speech, the Master Cook said
that the event was one of the Company’s most
significant for a long time, and its first foray into
fund-raising in over a century. This year the livery
would be trying to raise no less than £24k.

If anyone had space for dessert left, Cyrus had
prepared a delightful trio – Croquetta de Leite (fried
condensed milk cake), Jalebi (India’s most popular
teatime sweet – juicy spirals of fermented batter
with nuts, almost like a fried pinwheel simmered
in syrup and sprinkled with nuts), served with
Zafrani Rabdi (reduced milk flavoured with saffron
and cardamom). To complement the food, Cyrus
had chosen a Jean de la Roche Sauvignon Blanc
and Ritu Shiraz, a fine Indian wine.

In his response, Cyrus revealed that the evening
marked the first time he was hosting a fundraiser
for a livery representing his very own profession
– in an industry suffering from a critical skills
shortage and skills drain. ‘One of the greatest
problems is poaching,’ he lamented, ‘and also
salaries and expectations being pushed up to
the point that even 5-star hotels can no longer
afford some of the demands.’ He said he had
high hopes for the apprentices and lauded the
Cooks’ Company for its continued support of the
industry’s many educational programmes.

There were several raffle and auction prizes to
be had, but among the two most popular were
a dinner for two at Mossimann’s Club donated
by Bryan Baughan and a private dinner at an
elegant club venue donated by CH&Co. In all the
landmark event raised £3,000 for the apprentices
programme. A great night, this Monday night –
as Freeman Cyrus said in his speech (albeit in a
different context) ‘We are cooks first, and chefs
next!’

The food then began to arrive in waves – here was
the moment guests had eagerly awaited: a number
had not been to Café Spice Namaste before. The
first course was a platter of Wild Bird Samosa
(minced pheasant, partridge and mallard cooked
with spices filled in pastry and fried); Wellington of
Buffalo Chilli Fry (shredded buffalo filet tossed with

Contributed by Gina McAdam MA, Freeman of the
Worshipful Company of Marketors and Author, Craft
Guild of Chefs 50th Anniversary Review, published in
2014, and The History of School Meals, published in
2015.
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Shipping News
almost 500 competitors. They
also utilised the facilities on
offer to hold a Whole Ship
Softball and BBQ which was
enjoyed by all. As part of our
Healthy Lifestyle Trial a port
stop walk took place visiting the
Grand Mosque and the UNESCO
World Heritage Pearl Trail. Whilst alongside,
they were honoured to receive a visit from the
Commander Joint Forces Command (COMJFC),
General Sir Richard Barrons KCB CBE ADC GEN.

Commander Rich Atkinson, Commanding
Officer HMS DUNCAN, reports that it will not
be long before the Ship returns to its Portsmouth
base where some 800 people are expected to be
there to wave them in at the end of their 9 month
deployment to the Gulf.
It has been a highly successful deployment with a
healthy mix of work and play. One notable duty
involved responding to a ‘Mayday’ call which the
bridge picked up from a dhow. Their immediate
action resulted in a medical team and by a Royal
Marines team being transferred to the dhow
to provide first aid to an injured fisherman – all
achieved in less than an hour.

Race to Portsmouth
As HMS DUNCAN makes her way back the Ship’s
Company will be running, rowing and cycling
the 11,755 km from Bahrain to Portsmouth. We
hope to achieve this distance in 10 days whilst
raising money for the Progressive Supranuclear
Palsy Association. If you would like to consider
sponsorship, see: www.virginmoneygiving.com/
team/H

During their final stop in the Gulf they made the
most of their time alongside in Bahrain by getting
involved in a range of activities. The nearby
US Naval Support Activity base held a 5km run
to celebrate the anniversary of the US Navy.
Six members of Ship’s Company took part with
DUNCAN’s PTI Sgt Abrams coming 2nd out of

RFA strengthens links with affiliates
The Royal Fleet Auxiliary
hosted affiliates at Navy
Command Headquarters, Portsmouth, for its
annual Livery Day on 11 June 2015. Commodore
Rob Dorey welcomed the Worshipful Companies
of Carmen, Cooks and Fuellers as well as the
Honourable Company of Master Mariners to
Whale Island, Portsmouth. The visit this year was
particularly significant as it included the formal
signing of the affiliation between the Worshipful
Company of Cooks and the RFA. The day started
with a tour of the island where guests were shown
the Royal gun carriage and historic memorabilia. At
lunch they met with the RFA Management Board,
RFA personnel from NCHQ, and the officers and
crew of RFA Argus, in the Wardroom at HMS

Excellent where Commodore Dorey thanked the
affiliates for their continued support. He added,
“The RFA recognises the importance of our affiliations
and friendships; we believe this annual event to be
important to keep affiliates updated on what has taken
place over the past 12 months and what we look forward
to over the coming weeks, months and years.” The
Master and Clerk presented a letter of Affiliation
to the RFA which was signed by Cdre Dorey and
Captain Rupert Drew, Head of the Logistic Supply
(LS) Branch.

Cooks’ Company Goes West – Catering and
Nurition Academics Gather in New Jersey
In 1996, from our support for the Centre of
Culinary Research at Bournemouth University,
grew the idea of holding an International
Conference on Culinary Arts and Sciences. Since
then, helped by modest Company grants, 8 more
ICCAS Conferences have been held at places as
diverse as Bournemouth; Cairo; Örebro, Sweden;
Warsaw; Stavanger, Norway; and Portugal. In
June 2015, as guests of the Department of Food &
Nutrition Science over 140 full participants and
guests assembled at Montclair State University,
New Jersey, with splendid views of the Manhattan
skyline. There followed 2½ days of fascinating peerreviewed presentations on a wide range of topics
across 6 themes – Food Heritage; Food Service &
Hospitality; Food Systems & Politics; Food Science
& Safety; Food Marketing, Habits and Consumer
Behaviour; and Nutrition & Wellbeing. There was
also a Poster Session of 62 pieces of academic work
produced mainly by postgraduate students from
over 15 countries. An additional 64 participants
attended for just one day of the event.
Key note addresses came from Dr Maricel
Presilla, Medieval Historian, Culinary Author and
Restaurateur, (also a world expect on chocolate);
Dr Catherine Woteki, Chief Scientist and Under
Secretary US Department of Agriculture; Dr Brian
Wansink, Chair of Consumer Behaviour, Cornell
University; Dr Herb Meiselman, international
expert in the fields of sensory and consumer
research and visiting Professor at Örebro, Reading

& Bournemouth Universities. Having represented
the WCC at all Conferences since 1998, I was asked
to make a keynote address on our history and
former regulation of the trade. This was the first
time that participants really had a chance to learn
something about the background of a key sponsor.
Apart from formal sessions there was an evening
visit to the Chelsea Market in New York followed
by an Italian meal and Gala event in Montclair
which took the form of an amazing Cuban Latino
buffet. This was prepared by students under the
supervision of a chef from Maricel Prescilla’s
Hoboken based Zafra & Cucharama Restaurants.
Before returning home Rosemary and I, with Dr
Charles Feldman (Conference Director) and his
wife Nancy, had lunch with Maricel, at Zafra,
and learned more about a type of cuisine virtually
unknown in the UK. (We were also delighted
that Maricel, Charles and Nancy were guests at
our Company Banquet, sampling some more
formal Cooks’ hospitality. Many useful ideas were
exchanged, particularly between the postgraduate
students, during our 3 days at Montclair, judged
by the Academic Board to have been of the highest
standard since ICCAS’s inception. Already there is
keen interest in supporting a 10th conference to be
held in Copenhagen in 2017. The WCC has made
many good international friends as a result of
these conferences and it is another demonstration
of how we can continue to play an important role
within the craft, this time
on the world stage.
Paul Herbage MBE
Past Master

In his speech, The Master noted and praised the
professionalism, skill and hard work of the RFA
Chefs and wider LS Branch. He also celebrated the
strengthening relationship between the Worshipful
Company and the Royal Fleet Auxiliary over the
years. After lunch the Worshipful and Honourable
Companies visited RFA Argus which recently
spent six months deployed to Sierra Leone helping
with the Ebola outbreak that swept through West
Africa. Visitors had a whistle stop tour of the
Primary Casualty Receiving Ship (PCRS) and its
100 bed medical complex which delivers state of
the art treatment.

Past Master Paul Herbage with
President and Volunteers

Second Officer Tim Hills - AFSUP ACOS COORD SO3
4
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with a City firm of surveyors. Married to Margaret for over 45 years they have three grown up children.
The eldest Andrew is also a chartered surveyor who is a director of a property company in the West
End. Outside property which has included the conversion and renovation of a 13th Century barn for his
family’s occupation, his interests have or continue to include the Territorial Army, sailing, scuba diving,
photography and playing golf not very well. He confesses to being no cook although is always delighted
to participate after the efforts of others.

Spotlight
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Freeman Paul Richards honed his formative working years in the hospitality
industry serving as a Footman in Her Majesty the Queen’s Royal Household Staff.
Paul’s lust for travel was fuelled by several overseas State Visits which led to a spell
managing various private households in the USA. His City&Guilds chef training at
Thanet Technical College and acquired front of house experience put him in good
stead as the major domo, whose all-encompassing role was to present a refuge free of
problems. Since returning home Paul has worked in the City of London for various
institutional in-house catering operations as well as a spell in contract catering. Paul’s
familiarity with City Livery Companies is informed by his current position in the
Skinners’ Company. As Hall Manager, Paul presides over the facilities management
of the Company’s scheduled ancient monument - Skinner’s Hall and works closely with its caterers to
provide an appealing venue for its membership as well as commercial corporate and social Hospitality.
Paul is half-way through the Open University MBA programme and is happily grounded in Royal
Tunbridge Wells with his wife Sandra (a former air stewardess) and sons, Ben and Lucas.

Liveryman Toby Grainger is the eldest son of Past Master Bob Grainger and was
admitted to the livery at the recent Associated Companies Dinner. For the past 7
years he has been working at the Swiss bank, UBS, starting as an intern in America
before moving back to London, where he is currently based. Toby specialises in
Operational Risk but is currently managing projects in the bank’s central Finance
and IT areas. During his time with UBS he has also had a couple of short stints in
Hyderabad in India, where he was able to sample the local cuisine including famous
local dish, the Hyderabadi Biryani! In his free time, Toby enjoys playing hockey
(injury permitting) at Bromley and Beckenham HC and during the summer he likes
to spend some time on the water, dinghy sailing.

6

Image courtesy of Michael O’Sullivan Photography

Freeman Ian Kennard was the company surveyor for 25 years until he retired a few
years ago and was honoured to have been invited to be an Honorary Freeman in 2007.
He was also the surveyor to the Mercers’ Company and the Joint Grand Gresham
Committee for nearly the same period of time. As a chartered surveyor he specialised
in advising on commercial property development and management acting for central
London institutional and family land owners. He ran his own practice with a number
of staff for nearly 30 years from his office in Covent Garden before amalgamating
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Freeman Alistair Blair in joining the Cooks, follows in the footsteps of his grandfather
(Master Don Hodgson), late uncle (Mark Hodgson) and father (Iain Blair). Having
studied literature at Edinburgh, he has spent the past two years working in economic
development for the Government of Jersey, though he will be moving to a family
office in the new year. Socially, Alistair enjoys long-distance running and good beer,
and is a keen amateur cook (no doubt inherited from the Master).
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Liveryman Kingsley Powell is the daughter of Past Master and Honorary Chaplain
Keith Powell. Since graduating from her MSc in Nutrition, Physical Activity and Public
Health in 2010, Kingsley has worked in medical research and currently supports
research into eczema at the University of Bristol. Her MSc led to her continued interest
in nutrition and cooking – her signature bakes include cheese straws and peanut butter
fudge.

Freeman Ed Messent, youngest son of Past Master Peter Messent, is a recent graduate
from the University of Manchester where he studied Economics. After graduating he
worked in America in the State of Indiana then travelled the East Coast and other
parts of the USA as well as Europe. He has now settled in London where he works in
market research. Ed is a keen sportsman and his first love is hockey but he also plays
golf and squash.

Freeman Philippe Rossiter has been a prominent figure in international hospitality
for many years. After his Army career he became Chief Executive of the Institute of
Hospitality for 10 years before assuming the role of part-time Executive Secretary to
the Master Innholders. He is also a Fellow of the Institute of Hospitality and the Royal
Geographical Society. He is a Liveryman of the Worshipful Company of Innholders,
as well as being a Citoyen d’Honneur of Saint Omer in France. He has been involved
with a number of wider hospitality initiatives, particularly relating to education and
professional development. He is currently Chairman of the Panel of Leading Experts
advising the Swiss Education Group which manages a number of hotel schools, as
well as being a member of the Automobile Association’s Hospitality Awards Panel.
He is also a member of the Hotel Future Advisory Board, and a Trustee of the Victory
Services Club. Married, with 6 grown-up children, Philippe enjoys running (he recently ran 50km in the
Thames Path Challenge to raise funds for the Worshipful Company of Innholders’ Charitable Foundation,
set-up this year to mark the Company’s 500th anniversary) and enjoys spending time at the family cottage
in Normandy. Philippe had been an Honorary Freeman for 11 years and more background is at http://
www.cookslivery.org.uk/page/newsletter – (July 2013 page 16).
Freeman Sara Jayne Stanes OBE is Chief Executive of the Royal Academy of Culinary
Arts, Britain’s principal association of leading chefs, restaurant managers and
hospitality professionals committed to the education and training of the emerging
generation of young chefs, pastry chefs and waiters across the UK. She is also CEO
of ‘The Adopt a School Trust’ that educates school children about food in a holistic
sense from food provenance, nutrition, food cultures and cookery skills. In addition,
7
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Liveryman and Editor Martin Armstrong has had an action-packed year! In early June
he and his car were taken off the M25 by a LHD German lorry – unhurt but just a
little surprised! Later in the same month came his 70th birthday and then he married
Angela, at the RAF Club, honeymooning in Morocco in September. Now, he’s been
admitted to the Livery. Martin enjoyed a full career in the Royal Air Force, culminating
as RAF Director of Catering. He then spent 13 years as Head of Care Services at the RAF
Benevolent Fund before retiring in 2009 when he became Editor of ‘What’s Cooking’.
He’s a trustee of St Peter and St James Hospice and is Welfare Officer for surviving
members of the famous WWII RAF Guinea Pig Club (‘McIndoe’s Army’). In his spare
time, among other interests, he bakes sourdough bread and really appreciates receiving
members’ contributions to the newsletter!
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We welcome new arrivals, transfers from Honorary to fully fledged Freemen and promotions to the Livery:

Sara Jayne is a renowned authority on chocolate with 3 books to her name as well as being Chairman of
the Academy of Chocolate – a body of chocolate-loving individuals set up in 2005 to campaign for better
chocolate and to promote a greater awareness and appreciation of the difference between fine chocolate
and the mass produced chocolate confectionery. Sara loves people, food, wine and hospitality – and
‘real’ chocolate v sweet confectionery – and lives in Clapham south west London with Richard, her wine
merchant husband and their Battersea dog Montezuma. Her contribution to the hospitality industry has
been recognised in many ways, principally by being made an OBE in 2007.
Image courtesy of Michael O’Sullivan Photography

Honorary Freeman Michael O’Sullivan will be known to most within the Company,
having been our photographer at so many events for such a long time. Michael started
his working life as a motor engineer with a fondness for cameras although not at that
stage matched by experience or ability. However, after a spell in the maintenance
department of a photographic company, culminating as its transport manager, and
studying photography in his spare time, Michael took the plunge at age 40 and
turned professional. This led to his covering a great many City Livery events as well
as Investitures at Buckingham Palace, bringing him into contact with Royalty and
numerous famous achievers. Michael supports many Livery Companies and has
also covered several members’ weddings and other family celebrations. In his spare
time, Michael enjoys listening to his extensive vinyl collection including some rare recordings, as well as to
the ‘music’ of his motorcycle! That passion has taken him to many places on the continent. Alas! Michael
says he cannot cook but with so many other talents acquired, there’s always hope!

The Life of a Sales and Events Co-ordinator
It is often said
that the Events
industry is a
glamourous one
and of course
it can be when
you are dealing
with high profile
events or even
the odd celebrity
here and there
but it is behind
the scenes, the bit
that clients and guests don’t see which although
might seem unglamorous is most definitely an
exciting and often challenging place to be. Life
as a Sales and Events Co-ordinator means that
no two days are the same. Most days you will
see co-ordinators taking incoming enquiries,
conducting show rounds, meeting with clients
to discuss their forthcoming events, putting
the final pieces together and then attending the
events to ensure all runs smoothly.

daily basis but that said, it is indeed a pleasure
to get to meet and know so many different
people over a period of time. No event is the
same whether it be a conference, lunch, dinner,
reception, private party or wedding. Working
at Merchant Taylors’ is also in itself a privilege.
Steeped in history with its grand, ornate rooms
and with a stunning courtyard too, the venue is
a gem in the heart of the city and one that can
play host to whole range of events.
For further information on holding an event
at Merchant Taylors’ please visit http://www.
mtaylorsevents.co.uk/ or call the Sales and
Events team on 0207 450 4445
Louise Warren
Editor’s Note: At the time of writing, Louise was Sales
and Events Co-ordinator at Merchant Taylors’ Hall
but is now at No. 4 Hamilton Place, home of the The
Royal Aeronautical Society as Events and Sales Coordination Manager – see http://www.4hp.org.uk/

It is most certainly a fast-paced environment
and one that keeps you on your toes on a
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Shh!!!! –

The Company visits a location (Grid Reference QT277793)
As part of The Master’s programme of widening
our horizons and visiting new locations, a
30-strong team of Court, Livery, Freedom and their
guests visited the Special Forces Club in London
on Friday 3rd September 2015.
The evening was split into 3 parts. The Chairman
of the Special Forces Club gave a 40-minute
guided tour for one half of the Company whilst
the other half viewed an emotional and inspiring
documentary film called The Real Inglorious
Bastards. In between the tour/film we consumed a
delicious Curry.

staircases we saw what I can only describe as a
rogues gallery of pictures of individuals framed
in either black or gold frames. The colour of the
frame indicated whether they were alive or not –
the majority were in black frames.

The Special Forces Club
(SFC) was formed in 1945
on the initiative of the
last Chief of the Special
Operations
Executive
(SOE), Major-General Sir
Colin Gubbins, KCMG,
DSO,
MC.
General
Gubbins had tasked
Commander
Gerard
Holdsworth
DSO,
one of SOE’s longestserving officers who had
operated small boats in
the English Channel and later ran SOE’s Section
concerned with Italian resistance, to create a Club
where those who had served in SOE could meet
in an agreeable atmosphere. The Club was also
open to members of the Resistance organisations
from occupied countries world-wide with which
SOE had worked; from the wartime SAS, SBS and
FANY along with other organisations and services
that had operated clandestinely behind enemy
lines. In 1945 the Club was a rarity in that it was
(and remains) open to both civilians and military
of all ranks, and men and women were members
on equal term.

The During World War II, the U.S. government’s
newly formed Office of Strategic Services trained
thousands of men and launched hundreds of
undercover missions. The Real Inglorious Bastards
film recounted the thrilling story of one of the
most successful of these missions—Operation
Greenup; this comprised of two young Jewish
refugees (Hans Wijnberg and Fred Mayer) and
one former Wehrmacht officer (Franz Weber).
Whilst the film was not specifically about Britain
and the Commonwealth’s contribution to special
operations, it nevertheless portrayed everything
about this place – The Spirit of Resistance.

During our tour, we listened to some wonderfully
inspiring, heroic stories of women and men from
across the international military and civilian
communities. As we walked up the many

Liveryman Mike Richardson
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Rothampsted – The Master’s Outing – 19 June 2015
Now for something to make your eyes water! This article is entitled:

“Oilseeds for nutrition and health: the synthesis and accumulation
of omega 3 polyunsaturated fatty acids in transgenic plants”
Hell’s teeth: this is going to be hard work... When
we saw the title of Dr Jonathan Napier’s talk there
was a virtually audible groan around the room . . .

agricultural research station in the world. Over the
last 170 years, it has provided cutting-edge science
and innovation to enable consistent improvement
of crop yields and quality. Then she introduced,
her boss, Dr Jonathan Napier, who was both
engaging and patient in communicating what is
clearly a complicated subject. We quickly warm to
the passion of his life’s work.
Forget the daunting title, he says, this is the story:
humans need a very specific essential oil only
found in certain fish; the world supply is depleted;
the oceans cannot provide; so let’s grow it in plants.
Over 20 years, he and the team at Rothampsted
have painstakingly made the seemingly impossible
possible . . . I would highly recommend a visit
to You Tube at https://www.youtube.com/
watch?v=BqCk5A6eYXI where you can see the
full lecture - it is fascinating. The successful end
result of growing Omega 3 fish oil in a crop plant
has been achieved through the use of genetic
modification. During the visit some interesting
facts emerged on productivity in producing wheat
grain. If you think of some of the huge producers
of wheat such as Canada, South Africa, Ukraine,
typically these nations produce approximately
one tonne of grain per hectare of land. The UK
typically produces 3 tonnes per hectare. At the
highest end of the yield spectrum in New Zealand
and using the best farming practice, the yield has
been seen to rise to 7 tonnes per hectare in a very
carefully controlled experiment. Therefore even
without GM, by simply applying good practice,
wheat production could dramatically improve.

Twenty brave (and supported!) Cooks!

Some twenty of the bravest Cooks had set
out to rural Hertfordshire to the agricultural
experimental station near Harpenden. This was
one of the Master’s special visits - they have all
been fabulous so far but what on earth were we
in for this time? Rothampsted: isn’t that the place
they do all those Frankenstein foods experiments?
We drive through the gates, half expecting men in
those SOCO White suits and masks to check papers
and inspect vehicles . . . but none of that; in fact
the first person we see is the Master with a cheery
welcome. Our host, Dr Adelia Depaula, gives us a
quick introduction to Rothampsted. It is the oldest

So why isn’t production higher? You can only
guess that it comes down to simple free market
economics. Better yield requires better and more
expensive seed stock and no doubt increased
expenses in fertilisers and husbandry. So costs
rise and the impact of increasing yield is that
there is too much grain in the market leading to
lower prices. So why would you bother? Feeding
a growing world population appears both simple
and complicated.

horse first! Through the centuries, strips of land at
the Rothampsted farm have been planted each year
under various clinical conditions: plain soil; horse
manure; twice as much horse manure; phosphates
in various proportions; insecticides; fungicides.
Each strip carefully monitored and harvested and
results recorded and stored. This is the Broadbank
project. It is not only about seeds it is also about
soil management. As part of the walking tour of
the farm complex our group saw the strips of land
and then we were shown the storage room where
the soil sample and seeds were stored jar for every
strip for every year - that’s a lot of jars! Also the
ledgers in which the results had been carefully
documented. In other parts of the Rothampsted
farm most agricultural crops are being grown in
controlled conditions. Other experiments involve
water and then there is of course the GM seeds,
including the plants which will yield the omega
three fish oil.

My son’s father-in-law is a retired farmer near
Durban. The staple crop there is millet (maize). The
situation is that the less wealthy farm owners retain
previous years’ seeds to replant. They produce
poor yields. The seeds they are retaining are
going to produce worse yields in the future. They
make barely enough money to feed the family, let
alone invest in equipment, soil enhancement and
management. On the other hand the more wealthy
farmers drive down to the city and purchase
seed from Monsanto which produces luscious
high yielding plants. They pay more but harvest
more of high quality. They receive higher incomes
which allow them to invest more in the farm and
of course the next seasonal trip to town and the
Monsanto store. The wealth gap between farmers
is in itself creating socio-economic problems in a
country that already has more than enough.
At Rothampsted you quickly appreciate that
increasing yield to feed the population is not a 21st
century issue. The science here has been carried
on since 1843 when Lawes and Gilbert started to
experiment on inorganic compounds on wheat
yields. Of course it was known from the beginning
that horse manure made a difference to yields.
Science had allowed the analysis of manure into its
constituent chemicals and then putting those in the
soil without waiting for them going through the

Happy Master inspects Archives

Thank you, Master, for providing a thoughtprovoking visit to a really interesting place
and thank you to the team at Rothampsted for
enriching our lives and just making us more
knowledgeable. Knowledge and open discussion
about the issues facing food production can only
be helpful as the world tackles the need to feed its
growing population. . .
Dr Adelia Depaula at the lectern while
Dr Jonathan Napier awaits his turn
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Past Master Graham Craddock with images courtesy of
Mary Carddock

Trial strips showing different growing conditions
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Wonderland!

Exercise Joint Caterer 2015

image courtesy of http://www.jonathanpollock.com/

These marvellous and intricate, edible table
decorations took centre stage on each table at the
Company’s Annual Dinner at Merchant Taylors’
Hall in October. Liveryman Simon Fooks and his
dedicated team broke with the formal banquet
tradition by arranging separate tables. The ‘Alice’
theme was chosen to mark the 150th anniversary
of the publication of Lewis Carol’s famous book.
Each centre piece was made by Chef Iva Tsekova
who has been at the Hall for little more than
12 months but has considerable experience of
working with chocolate in the USA. She has her
own company ‘Viva Cake & Chocolate Studio’.

As a further departure from tradition, there
was dancing after dinner to the music of the
Central Band of the Royal British Legion.
Their Conductor Captain David Cole and
his musicians prompted much twirling and
swinging, pirouettes and glissades among
the ‘Strictly’ fans and hopefully not too many
bruised toes!

Exercise Joint Caterer is a flagship event for
Service caterers held at the Defence Academy,
Shrivenham. Now in its 15th year, the event allows
chefs and stewards of the three Services to compete
in a wide range of classes. The focus of the event
is on operational catering and the Armed Services
are extremely grateful for the excellent support
that the Company gives to this outstanding
competition. Exercise Joint Caterer succeeds
so magnificently because it provides chefs and
stewards of the Armed Forces with a competition
to develop innovation, flair and adaptability in
order to excel on operations. Those members of the
Company who took the time to visit commented
on the pride, skills and panache that the Armed
Services caterers displayed. The event focusses on
practical classes in order to both replicate catering
on operations and to provide a medium to enhance
skills amongst chefs and stewards by harnessing
the fierce rivalry that exists between the three
Services. This year’s competition ran for 3 days
from Tuesday 13 October to Thurs 15 October and
included:
a. Practical Theatre Competitions. These range
from the Inter-Service Junior Chef of the Year to
the Inter Services Open Cook & Serve. Classes
have Junior, Senior and Open Categories in
a range of disciplines and demonstrate the
diversity of modern day military feeding.
b. Parade de Chefs. The Parade de Chefs consists
of one Service team per day. Three chefs produce
a 3-course VIP meal for up to 84 diners.

c. Inter-Services Open Field Team Challenge.
Using the Operational Field Catering System
(OFCS) and operational rations, teams compete
to produce meals that you cannot believe
emerged from a box of rations!
d. Defence Influence Challenge. Using OFCS,
teams prepare and cook a meal as part of a
Defence Influence Operation for 40 covers to a
fixed cost per head. The buffet is served in the
main hall, but the food is cooked outside.
e. Display Salon Classes. The outstanding
technical skills of military chefs in a variety of
disciplines were on display.
Exercise JOINT CATERER is a showcase for British
Military Food service. The Military Technology
Hall at the Defence Academy provides an
excellent military venue in which to demonstrate
the skills and versatility of the Service caterer.
With a large and influential Service cohort on
various career courses at the Defence Academy,
Exercise JOINT CATERER provides a unique
opportunity to showcase the Military Caterers that
the Company does so much to support. With its
unique atmosphere and focus on military catering
skills members of the Company who visited all
remarked on the pride they felt both in the Armed
Services and their proud association with it. A
must for next year….
Liveryman Nigel Shepherd

Cooks’ Fare?!

A splendid night was had by all, and all the ladies
left with a jar of OMJ Summerberry Jam - made
by Owen McElligott of Treloar’s - “Maker of
Jams and Preserves to the Worshipful Company
of Cooks of London”

The annual taxi drivers’ trip to Disneyland set off

Ed

short speeches from the ‘boss’ at Canary Wharf

from Canary Wharf at 8.00am on 18 September.
Breakfast at 0630 accompanied by the Band
of the Royal British Legion followed by very
Group and the Lord Mayor in their city-wide
collaboration for this event. The Cooks sponsor a
taxi and our coat of arms is put on the side of the
cab. This year our cab took Alexandra, her Mum
Poppy, and ‘cabbie’ Mario (super Marius!). Great
Master Steve at Canary Wharf with the Taxi lads,
Alexandra, her Mum Poppy and Cabbie Marius.

fun event but of course very poignant, too.
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On Thursday 9th July, at 7:30 in the
morning, the plane on which the
Christ’s Hospital Schola Cantorum
departed from Heathrow airport,
making its way across Europe to the
Czech Republic. I hadn’t slept the night before as
my mum had insisted on driving to the airport
overnight and, after multiple cups of coffee, we
arrived in Prague. The majority of the first day was
spent sightseeing independently from our teacher
chaperones, and we set off in search of somewhere
to eat affordably. I was struck straightaway by the
vast number of crystal shops in the city, dotted
around each alley and square in Prague, as well
as the architecture in the Old Town Square and
the many buskers and horses-and-carts. After
exploring the city, we checked into the Hotel Duo
and spent the evening rehearsing, investigating
our accommodation and using the Hotel’s bowling
alley.

earlier than normal to perform in the mass in
St Vitas Cathedral. Before we even entered the
Cathedral, I was overwhelmed by the sheer scale of
architecture, and that feeling was amplified when
we got inside. The vast size of the Cathedral gave
the sound we made during the morning’s Mass the
most amazing acoustic, echoing for about eight full

Clerk’s

Schola Cantorum hits Prague

Corner
Ladies and Gentlemen,
I shall try not to repeat the information that I sent out in a recent set of
Parish Notices, but I apologise if there is some duplication. However,
if I am allowed a theme for this edition of Clerk’s Corner it would
be to encourage you all to “join in”.
We all lead busy lives and have a multitude of calls upon
our time – but in the past few months, the Master’s visit
to the Rothamsted Research Institute, an evening at the Special
Forces Club and the fund-raising Curry Supper at Cyrus Todiwala’s have all been
attended by (generally) the same small hard-core of people who turn up to most
of the events that are organised. All three events went really well and I think that

The Friday
b e g a n
with
an
impromptu
s p e e c h
from
our
guide about
culture
in
the
Czech
Republic on
the
coach,
which kept
us entertained on our way to Jicin, a town about
an hour away from the city where our first concert
venue was. After a quick look around the town,
the concert was held in St Ignatius Church, a
beautiful church with good acoustics, followed by
an excellent three course meal in the Grand Prague
Hotel of beef broth, salmon and strudel.

everybody enjoyed themselves– but it would feel so much better if more members
of the Company were there. I shall shortly be circulating the plans for the Master’s
outings in 2016, and the Assistance of Cookery Committee will be coming up with

On Saturday, after a visit to the Prague Museum
of Music, we were led across the famous Charles
Bridge, which was lined by countless buskers,
street artists, and statues (which were meant to
give good luck to anyone who touched them). Due
to the heat, a small group of us decided to hire
pedalos to cool down before lunch, and we rode
along the river attempting to avoid crashing into
each others’ boats (rather unsuccessfully). In the
evening we had our final concert in the Korunni
Chapel, in which we revived one of our favourite
old pieces, ‘I’m a Train’ by the Kings’ Singers. The
day finished with a meal on a boat cruise, including
an unexpected firework display on the river.
Finally, on the Sunday morning, we were up far

WCC Presentee Matilda Slade
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please let me know and I will see if I can help set it up).
The White Book will be hitting the streets shortly – As ever, I apologise in advance
for any mistakes, but please do let me know of any errors in your personal entry and
I will attempt to get it right next year. Please also keep me updated as you change
your email address and/or mobile phone provider during the year, otherwise you
will suddenly find yourself bereft of communications from the Company and
wonder why all your invitations have stopped.
And finally – It has been a real pleasure to receive a number of donations and legacy
pledges in favour of the Cooks’ Charity during the year; I know the Trustees are
very grateful, thank you to those that have contributed. Please do remember the
Charity in your will when you next review it and if you are able to donate regularly,
then I can assure you that your money will be put to good use. By doing so, you
will be part of a great Livery tradition that last year donated more than £40 million
to charitable causes.
Peter Wilkinson
Clerk
15

Clerk’s

Overall, being given the opportunity to view some
outstanding Eastern European architecture as
well as the interesting Museum of Music, both in
Prague and Jicin, as well as having the experience
of singing in some examples of wonderful
architecture, has combined to make the Schola
Tour one of the most memorable trips I’ve ever
been on. I owe it all to the generosity of the Cooks’
Company for, without their
funding, I would not have had
the incredible opportunity
to participate in Christ’s
Hospital’s Schola Cantorum
Czech Republic Tour. I cannot
thank the Cooks’ Company
enough for enabling me to go!

will be more than welcome. (Of course, if you have a good idea for an event then

Corner

seconds. Then, we descended from our balcony
high above the ground floor of the Cathedral
to perform a short concert in the middle of the
Cathedral, which, with the incredible scenery and
stunning acoustics along with the fact that it was
the last performance of the tour, gave a whole new
poignant sense to each piece personally for me.
Following this, we packed up our uniform for the
last time and set off into the main city in Prague
for lunch and souvenir shopping. Eventually, we
departed to the airport and left the Czech Republic.

some more fund-raising ideas and events, so if you can ‘join in’ please do so; you

Cooks return to London Schools Livery Showcase
Livery Schools Link (LSL) was established in
2003 as the focal point of contact between the City
Livery Companies and education.

Recipe Corner

Enlisting the support of cookery trainers and
apprentices from Westminster Kingsway College
(courtesy of Liveryman Geoff Booth), the format
of the Cooks’ day was to have a pancake making
competition as well as a guess the name of a
vegetable/fruit competition.

All Livery Companies are invited to be members
of Livery Schools Link, in fact about 60 of the
110 Companies are currently members; the
Cooks’ Company is one of those 60 members.
There is a management committee made up of 9
representatives from member Companies and 2
ex-officio members, one from The City of London
Corporation and one from the Livery Committee.
The Cooks’ is proud to have Past Master Paul
Herbage as an ex-officio member.

by Honorary Freeman John Retallick
This old American classic (Now has been turned into ‘Surf and Turf’
or a very old phrase ‘Beef and Reef’) is good old comfort food for
those dark winter months, for that special dinner party. Served with
a really good Claret – what more could you enjoy?!

The Renter Warden (Mark Grove) kindly organised
WCC Aprons to use in the kitchen and true to form
delivered them on the morning of the event!

CARPET BAG STEAK
1 x 2 inch thick aged Sirloin Steak (285 grams or 10 oz.)
3 oysters (shelled and Native if possible.)
Worcester sauce						
250 grams Butter
50/60 grams Grated Horseradish
5 mls Fresh Double cream
Rape seed cooking oil
Cayenne Pepper
Sea Salt and Ground black pepper black
Cocktail sticks

To run the vegetable/fruit competition, specialist
support was provided by Pabulum with Jack
Sykes (Executive Head Chef) and Richard Tiley
(Senior Development Chef as well ex-Army
Catering Corps) helping the students and talking
about careers in cookery. They engaged over 200
students!

Amongst the many LSL events held in the year, the
London Schools Livery Showcase is regarded by
the schools as both fun and informative. The aim
is to enthuse and inspire students to think about
jobs which might not have crossed their radar
and help them find out more about those that
have. The event appeals to students of all abilities,
academic or vocational. Most popular stalls are
those which offer some hands on experience or
young apprentices and youthful employees to chat
to. Livery companies set up stalls to demonstrate
the skills, trades and professions and to encourage
young people to consider a broad range of career
possibilities.

courtesy of David Hodgkinson Photography

Method

For 2015, The Master invited Liveryman Paul
Budd and Liveryman Mike Richardson to organise
and run the Cooks’ Company stall. Drawing
on their collective Army and Navy foodservice
backgrounds as well as their involvement in
catering businesses of today, a plan was put
together to make our contribution both fun and
informative.

courtesy of David Hodgkinson Photography

Apprentices,
experienced
craftsmen
and
professionals set out their stalls for an invited
audience of over 450 students and their teachers
from across London. The Master participated
in the seniors pancake competition whilst Part
Master Paul Herbage also attended the day.
The event was rounded off with the award of
vouchers for the four student winners in both
competitions – all vouchers were kindly donated
by The Leander Club.
In true military fashion, Liverymen Paul and Mike
co-wrote a lessons learnt document for The Master
and The Clerk. Hopefully participation by the
Cooks’ will continue – we certainly enjoyed it and
above all the students learnt a little bit more about
fresh food and cookery.

Students attending the 3rd Livery Showcase Event
at Barber-Surgeons’ Hall on 4 March 2015 met the
Lord Mayor and his Sheriffs as 29 Livery Companies
of the City of London enthralled them with an
impressive range of career opportunities in the
trades, industries and professions they represent.

1. Take the steak and make a slit or pocket in the non-fat side and sprinkle Worcester sauce, salt and
black pepper inside.
2. Take three oysters and place into the pocket. Seal with cocktail sticks
3. Heat oil in pan and get really hot.
4. Put steak in the pan, season with a little sea salt and black pepper, and allow to get caramelised on
one side and turn over to do the same. Be careful not to burn the juices. (As the steak cooks, pour
off the juices and keep to one side)
5. The steak should be cooked to choice but preferably served medium-rare. Remove from pan and
allow to rest. Remove cocktail sticks.
6. Put juices back into pan and heat, add knobs of butter (Montez au beurre) to thicken, add finely
chopped chervil and serve this as the sauce, together with horseradish butter separately.
7. My choice of accompaniments would be –
Horseradish Butter – mix the butter, cream, horseradish, and cayenne pepper well together and
either wrap in cling wrap and cool well to harden, cut into slices to serve or leave soft and semiwarm to serve in a dish.
Parmentier Potatoes – potatoes cut into
squares and sealed in pan and finished in
the oven, tossed in butter and sprinkled with
chopped fresh herbs of choice.
Poached buttered Samphire – Poached in
boiling water (unsalted) and tossed in butter.

Liveryman Mike Richardson
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“The Rub of the Green”
- Company Golf - .

Friday 7th August v The ACC Officers’ Dining
Club at the South Winchester GC.

Friday 11th September Company Golf Day at the
Wildernesse GC.

This was our 40th match with lots of old friends. The
course was in excellent condition, the sun shone, the
fairways were very fast for the straight hitters and
the rough not too punishing. We did our best and
established a good lead of 3½ to 1½ in the morning
fourballs. However, as usual, our good form did
not extend into the afternoon singles matches and
the Army won again. So, of our 40 matches, one has
been rained off, 2 have been drawn, the Army have
won 29 and we have won 8. It does not matter. It is
the respect and friendship developed over the years
which makes the event so enjoyable. During the
excellent dinner at the Worthy Down Officers’ Mess,
our Captain, Liveryman Richard Herbage, called
on us all to raise our glasses and toast ’Friendship’,
before presenting the Duff Cup to Major Mike Bell
the Captain of the Army team - yet again.
Several of our more mature stalwarts have hung
up their clubs, so we were delighted to have Past
Master Bob Grainger, Freeman Phil Messent and
Honorary Freeman Nigel Savage join our ranks. In
fact Bob was the star golfer of the day, winning both
his matches but missed the photograph.

We are all very grateful to Past Master Peter Messent
and Major Dougie Dau, respective Secretaries, for
their excellent organisation of the matches and the
subsequent hospitality.

Past Master Bob Grainger arranged the day of
lunch, 18 holes of golf, tea and prize giving. The
format changed from the previous dinner after the
golf, allowing players to get home earlier.

Past Master Michael Messent has most kindly
supplied some details of the history of the match.
The first match was in 1976, at the time of the
Company’s Association with the ACC and played
on the Army course at Aldershot for the Duff Cup,
presented by Master Daniel Duff. The ACC won
then and again in the following year. For 1978, we
took advantage of an ex-ACC man being Secretary
at The Berkshire Golf Club and they fitted us in
when their catering staff were all on holiday. We
did not need dinner as we were well entertained
at the ACC’s St. Omer Barracks Mess. The Cooks’
Company won the next three matches - our best
run ever. In 2009 the ACC moved to Worthy Down
near Winchester, so we have played the last seven
matches on courses near Winchester.

I am grateful to Past Master Michael Messent for
this report.

Michael claims that he is the sole survivor of the first
match in 1976 and has only missed 2 or 3 overall;
a remarkable record. This
year it was particularly
good to see Brigadier ’Tank’
Nash playing. He had
played in the 1978 match
and at several since.
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It was one of
the best days of
the year with fine
golfing weather on
a course in excellent
condition,
that
was
greatly enjoyed by all those
playing. The Club served an
excellent lunch, especially the rhubarb
cheesecake served as a tasty trio. We hope to
see more golfers competing next year as this
is an excellent friendly event where players of
all abilities are very welcome. Following the
success of this year’s venue it will probably be
played there again next time.
Henry Longhurst, the renowned golf writer
wrote of Wildernesse, ‘I often think that golf
is something of a sin in such a lovely setting.
The plodding golfer, eyes glued to the ground
and thought confined to the prosaic details of
his task, sees nothing of the beauty that is on every
hand’

It was something of a Messent and Grainger
day since the six Cooks’ golfers competing were
Michael, Peter, Dave and Phil Messent along with
Bob and Sam Grainger. Nicki Grainger and Jo
Baughan played as guests, as did Nick Warner, a
guest of Dave Messent. Phil made a stunning score
of 40 points off a 15 handicap, which comfortably
exceeded old stagers Michael and Peter, both on
30 points. Nick won the guest prize on 33 points,
just ahead of leading lady Nicki on 31. Phil won
the nearest the hole prize. The Late Master Bryan
B a u g h a n
presented Phil
with the JG
Price Trophy,
so a new name
is added to the
list of winners.

Fixtures for 2016
Thursday 19th May. Prince Arthur Cup match at
Walton Heath GC
Friday 5th August. Match V ACC Officers’ Dining
Club for the Duff Cup at South Winchester GC
and Dinner at Worthy Down

Bob Lawrenson
Honorary Freeman

19

The Late Master’s Postscript
well beyond the City. We have a great deal to be
proud of and justly so.

Thank you for asking me to lead the Company as
Master during this past year. It has been a great
privilege, and, I cannot deny it – great fun.

While the Company continues to think about who
it is, what it is for, where it is going – and does it –
then it will continue to flourish forever. Knowing
what you are for, where you are going, and taking
people with you makes life simple. If you want
to influence, change, or move the Company in
this continuous evolution, then this single year
suggests to me that one needs to contribute in that
regard before or after becoming Master. Because,
as Master, you will probably be too busy and
somewhat misplaced to move the Company, while
also representing it. Being Master necessitates a
courteous type of leadership. Moving the Company
is something else! My respect and thanks to all those
who get involved in the Company’s activities in
order to move it forward. So, thank you for asking
me to lead the Cooks’ Company as Master. I hope
that I have served the Company faithfully during
my year of office. I commend the Mastership, and
the movement, to all those patiently waiting in
line. All best wishes and support go to the Master
Don Hodgson and the Officers as they now take
over. Finally, thank-you to Mel McQueen for her
wonderful help and support throughout.

As Master, and for just one year, it is the single time
that one gets to see and chair everything that goes
on inside the Cooks’ Company - all committees,
finances, events, engagements, discussions, and
much more. Additionally, it is also a time that
you represent the Company to others outside, and
others represent themselves to you. In all of that
exchange, I am extremely confident that the Cooks’
Company is unequivocally held in high regard
throughout the City of London. Equally, our
charitable giving, our assistance to cookery, and
our specialist skills, knowledge, and experience,
continue to benefit many people and organisations

Steve Gibson
Left: A misty-eyed Late Master!

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 winter edition should reach the
Editor no later than

27 May 2016

and should be sent to:

Edited by
Liveryman Martin Armstrong
YOUR EDITOR NEEDS

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