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Dates for your Diary
Tuesday 9th May 2017
Court of Assistants Meeting
Sunday 11th June 2017
Joint Guilds Church Service.
Tuesday 20th June 2017
Summer Lunch
Tuesday 9th August 2017
Full Court Meeting
Sunday 13th August 2017
Master’s Day Out
Saturday 7th October 2017
Ladies Feast
Sunday 8th October 2017
Gild Annual Church Service

Once again the Shrove Tuesday Court and Feast were both very well attended by the
members and their guests. The evening welcomed a new Master, David Lishman and
witnessed seven new members join the Gild.

The Master
David Lishman became a member of the Gild in
2002. He began his career in the butchery trade as
an apprentice at the age of 16 and by the age of 21
had purchased his own business which he has
successfully developed over the last thirty years
winning a number of accolades for its sausages.
David was also the captain of the first British
Butchery Team which travelled to Australia and
New Zealand to participate in the Tri-nations
World Butchery Challenge.
In his speech at the feast on Shrove Tuesday, David
spoke of it being a great honour to be Master of
this most prestigious Gild and then continued by
talking of the change in perception of butchery as
a trade. When he first started, the trade was
never considered a glamorous one to be in, but now 30 years later, ‘the craft of butchery is
very much recognised. Many workers today open a computer at 9am, close it at 5pm, with
little to show other than some spreadsheets and word documents, locked away in an
electronic box. These people particularly, are fascinated by a traditional trade, where, with
the skills of the person, base items are transformed into fantastic displays and edible works
of art, yet still serving a practical purpose… Food is interesting again, and it appeals to the
creative nature of people. The wind of change is blowing through this industry, and we, from
the farmers, to the abattoirs, wholesalers, processors right through to the retailers should be
extremely proud of what has been achieved by conveying the message of good wholesome
meat to the consumers.’
The first engagement for the Master, in what will be a busy year, was in Glasgow, where
along with his wife Lynne, they attended the Deacons Choosing Dinner at the Incorporation
of Fleshers as guests of the Deacon Bill Gallagher. More locally in the next couple of months
they will be attending the Gild of Freemen’s Annual Banquet, The St George’s Day Annual
service of the Company of Fellmongers in Richmond and the Company of Cordwainers Livery
Dinner and Charter Weekend.

Tuesday 5th December 2017
Court of Assistants Meeting
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A Snap Shot of the Feast

Officers for the Year 2017 -2018
Master
Immediate Past Master
Deputy Master
Senior Warden
Junior Warden
Honorary Searchers
Clerk
Treasurer
Providitor
Registrar
Beadle
Chaplain

David Lishman
Sarah Jane Trueman
Michael Ward
Edwin Honeywell
Ben Taylor
Richard Hudson
David Brown
Jean Sawdon
Richard Hudson
Andrew Trueman
Philip Stobart
George Stonehouse
Revd. Jane Nattrass

Michael Ward being sworn in as Deputy Master by the Clerk.

New Members
The Shrove Tuesday Court meeting saw seven new members being admitted in to the Company and as is traditional, the Master of
the Worshipful Company of Butchers being made an Honorary Member for a year and a day.

Daniel Hargreaves
Daniel Hargreaves is Technical Director for Oakfield Foods; a large meat importer and exporter based in London where he has
worked for the past 14 years. On leaving school Daniel worked for a retail and catering butchers based in his home town of Burnley,
Lancashire and a few years later for Cranswick Country Foods. Daniel studied part
time at Thomas Danby College mentored by Dave Clapham and worked through a
range of qualifications up to the HND in Meat Technology and Management and
then continued onto the Postgraduate diploma in Meat Science and Management
at Langford. In his spare time Daniel enjoys photographing wildlife and spending
time with his fiancée at their home on the Somerset levels.
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Andrew Garvey
Andrew retired from full time employment in 2008 following forty nine years working within the meat and food industry. He
commenced his career in a family retail meat business culminating in heading up the marketing team within the English Beef and
Lamb Executive (EBLEX). During his working life he has held a host of management roles within the business world that included
commercial meat/food operations, livestock farming in Belgium, enforcement, international food trading, crisis management,
strategy formulation, managing change and marketing.
Andrew spent 27 years with the Meat and Livestock Commission (MLC) where he undertook a variety of roles that included
providing advice, training, and consultancy services across the meat sector, crisis management, new product development and
consumer, trade and export marketing. During the later years, he was involved at the leading edge delivering significant changes
within the organisation, building successful communications and marketing teams.
Since retirement, he has undertaken a number of consultancy projects. These have involved strategic business planning and
management, delivering cultural and structural change, developing marketing and communications strategies, and providing staff
training and mentoring.
Until recently Andrew was the Honorary Chair of the Marketing and Communications Committee for the meat industry charity the
BDCI where he is still a Board member.

James Richardson
James first started in the meat industry at a very early age, working in the family wholesale and retail businesses. The wholesale
business consisted of an abattoir operation; and would often accompany his grandfather and father to auctions and farms selecting
livestock for the business. He was also involved in the family retail butchery business, working in the shop on a weekend and during
school holidays. The meat industry always being a big part of his life, on leaving school, James attended Thomas Danby College
where he gained an HND in Meat Technology and Management which also included the Red meat inspection qualification. On
completion of his studies, he gained employment with the Meat Hygiene Service working as an authorised Meat Inspector in
abattoirs throughout the North of England for fourteen years before taking his current role at Leeds City College, where James is
now working as a tutor helping to train the butchers of the future, hopefully providing a strong workforce with the skills necessary
to move the industry forward for years to come.

Stephen Sefton
Stephen has worked in the meat industry for the past 30 years. He spent 12 years in manufacturing for a cooked meat company
working his way through to being fresh & cured meat production manager and for the past 19 years has worked for W R Wright &
Sons, Britain’s oldest independent butchers suppliers based in Liverpool where he is National Sales Manager. In his spare time
Stephen enjoys watching most sports but his passion is Liverpool Football Club where he tries to get to as many home games as
possible. Stephen is married to Gillian and has three children.

Barry Croft
Barry Croft is the Managing Director and controlling partner of The Elbar Worldwide Group who specialise in Meat, Poultry and
other food products for the Retail, Manufacturing and Foodservice sectors within the UK. Barry worked for a family butchers in
Leicestershire on leaving school and completed The Institute of Meat
apprenticeship at Southfields College in Leicestershire. Leaving his first job to
work for Hillsdown Holdings in his mid 20’s as a General Manager in one of their
meat & poultry divisions. In 1987 at the age of 27 he started his own poultry
processing plant, Foston Farm, in Derbyshire. This was sold to a bigger company
in 2000 when he started the current business with his wife, Elaine, Elbar Services
Ltd., which in turn became the Elbar Worldwide Group in 2007. He has 2 children
and 3 grandchildren. His hobbies include football, travelling and spending time
with friends and family.

Caroline Kealey
Caroline has been with JSR for 11 years. She was appointed Director of Meat Science in 2014 and was re-elected onto the National
nd
Pig Association: Allied Industry Group Committee in 2015 for a 2 term of office. At JSR Caroline communicates with all levels of the
supply chain, both in the UK and Internationally. She also project manages supply chains from farm to fork, gaining an in depth
knowledge of all aspects of the pig genetics industry. In 2011 she established the JSR Food Quality Centre and has been the UK
contact person for the International Congress of Meat Science and Technology since 2010. With the market share held by pork
declining, Caroline’s unique position is aimed at reversing the downward trend in pork sales and maintaining a sustainable industry.
Caroline is married to William and lives in Gainsborough.
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Christopher Aldersley
Chris started in the meat industry at around the age of twelve, learning the trade with Brian Glaves of Brompton by Sawdon, and
then attending Thomas Danby College under the watchful eye of Mr David Clapham. In the summer of 1992 he started as a
graduate working at Malton Bacon Factory, and has progressed within the industry to his present position of Chief Operating Officer
for Cranswick PLC. Chris is married to Alex with two sons, George and William.

Stuart Thompson - Master of the Worshipful Company of Butchers
Stuart was born in 1957 and educated at Haileybury College followed by a BA Honours in
Business Studies from the now University of Hertfordshire. He was clothed into the Livery of
The Worshipful Company of Butchers in 1988 and became Master in September 2016.
A year at Spiller’s Foods Market Research as part of his degree was followed by travelling
extensively in Europe and America to study poultry farming and processing methods before
running a division of the family firm. Since 1982 he has been running the business, now based
in Smithfield Market, with a thriving market shop as well as a national distribution business
supplying the key UK food service companies. He is the fourth generation of his family in the
meat industry – his great grandfather was a butcher in Richmond in 1904. In 1999 he was
awarded the French Ordre Merite Agricole (Order of Agricultural Merit) for his contribution to
the French poultry industry.

Apprentice of the Year Award
This year the Master presented the award to Nathan Redford who is employed as a
Butchery Apprentice with Riverside Butchers of Stamford Bridge.
Nathan was selected from three nominated Apprentices who are all attending the
Meat Technology Department at Leeds City College on a day release basis.
The selection process includes a review of the candidate’s course portfolio, personal
interview and individual testimony of the candidate’s industrial experiences to date
and their ambitions for the future.
Nathan has come into the industry as a relatively mature apprentice, his original
interest being created following a visit to a large meat processing plant at which
several butchery activities were taking place, this visit stimulated his desire to seek gainful employment in the industry and a
potential future career path. Nearly four years ago he embarked on a formal apprenticeship programme with his employer in
partnership with Leeds City College. Having now completed Level Two qualifications Nathan is now studying for Level Three with a
desire to experience other sectors of the industry before determining his ultimate career path. We wish him well in the future.

2016 Christmas Fatstock Show
Once again the Partners of York Auction Centre invited the Master and Clerk to the Christmas Fatstock show at the beginning of
December. The show includes the sale of Champions and the Christmas Cheer Appeal which is led by the Lord Mayor, to which the
Gild makes a donation, and a buffet lunch.

Past Masters George Stonehouse and
Arthur Squires together with member
Barbara Brown

Past Master David Brown keeps an eye on
the Auction

The Clerk and Past Master David Clapham
watching the Auction

Photographs courtesy of Revd. Jane Nattrass
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Visit to the Worshipful Company of Butchers, London
In February, the Master, Sarah Jane Trueman and the Clerk, Jean Sawdon were invited as Guests to the February Court Meeting and
Luncheon of the Worshipful Company of Butchers which was held at Ironmongers Hall. The guest speaker on this occasion was Paul
Drechsler CBE, the Chairman of TeachFirst and other guests included Emily Swords, Chief Executive of Theodora Children’s Charity
and Paul Cadman, Chair of Butchery Trailblazer.

The Master of the Worshipful Company,
Stuart Thompson with the Master Sarah Jane
Trueman and Emily Swords

Past Master Ian Kelly with the
Master and Emily Swords

The Master, the Clerk and Past Master
Andrew Trueman
Photos courtesy of Phil McCarthy

Charity Donation by Past Master Sarah Jane Trueman
Herriot Hospice Homecare was the chosen charity for Past Master Sarah Jane during her year in Office.
Most of the £600 was raised at two events, a Ladies’ Feast and Masters’ Day Out, which was held at the Birds of Prey Centre in
Newby Wiske. Sarah-Jane, recently presented the money to the charity. She said:
“It has been a great honour to be the first female Master of the Gild and I have
had a fantastic and unforgettable year. The Master for the year always gets to
choose a charity to raise money for and I specifically wanted to help a local
charity”.
“I knew of Herriot Hospice Homecare and all the good work they do in the
community, so it was an easy choice; and I am delighted to have raised £600 for
them.”
Accepting the money on behalf of the charity, Herriot’s Fundraising Manager
Alexandra Weighell said: “We would like to thank Sarah-Jane for supporting us;
this is a significant amount of money for us and will go a long way. The generosity
of people like Sarah-Jane never ceases to amaze us and it all helps to ensure we can continue to provide our services for people
with terminal illnesses in Hambleton and Richmondshire.”

The Gild Featured in the Apprenticeship Awards Presentation Ceremony
The Conferencing Suite of the Royal York Hotel provided the venue once again for the Annual York Apprenticeship Graduation
Awards Ceremony 2016.
The event is run and coordinated by the York Apprenticeship Hub, a City of York partnership with training providers, further
education colleges and the National Apprenticeships Service which came into being over five years ago as a result of Government
support and incentives for the return and development of formalised and structured Modern Apprenticeship Training Programmes.
The awards ceremony now in its sixth year is seen by the Apprenticeships Hub and
its Partners as a way of recognising and celebrating those successful trainees who
have achieved the required level of training and related qualification as specified by
their vocational / professional industry bodies and the Government’s Qualification
Curriculum Authority (Q.C.A).
The Gilds of York play an integral part in the occasion as all eight Masters are invited
to attend the event and required to present scrolls of achievement to all those
successful candidates who have completed their respective apprenticeship
programme in there vocationally related areas.
I am pleased to report that in the last two years four butchery apprentices have
been present at the awards and received their respective Scrolls from the Master of our Gild.
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I am sure that given the circumstances now apparent both in cost and funding to both the individual and employer alike we will see
a defined increase in industry training programmes of this nature which I sincerely hope will be an attraction for young people to
enter the wider Meat Industry and recognised at events of this nature in future years.
Past Master David Clapham

Congratulations
Warmest congratulations are extended to our Senior Warden Eddie Honeywell and his wife Anne on celebrating their Golden
Wedding Anniversary and also to Dr. Jason Aldiss who has received a BEM for political service.

Forthcoming Events
11th June 2017 - Joint Guilds Church Service
This year it is the turn of the Butchers to host the event so it is hoped for a good turn out to support the Master. Further details will
be sent to each member a little nearer the date.

20th June 2017 – Summer Lunch
After the successful Autumn Lunch Past Master David Clapham has arranged a summer lunch which will be held at Bedern Hall. The
guest speaker will be Laura Yeoman an Archivist with York Explore where the Gild’s archives are stored. The Clerk will send out
more details and a booking form in due course.

13th August 2017 – Master’s Day Out
This year the Master’s Day Out will be in Ilkley. The Grove holds a Continental Market which has food stalls, craft stalls and music
played on the band stand. After a pleasant walk around the market and listening to the music we are invited back to the Master’s
house, just by the band stand, for a barbeque in his garden. Again details will follow later.

In Memoriam
Roy Seeman
Roy became a member of the Gild in 2002. On leaving school he joined Garfield Weston as a management trainee for Allied
Bakeries. He attended the National Bakery School where he was awarded a Joseph Rank Scholarship. He was a member of a 3-man
team that made the Exhibition bread which featured in the display cabinet when in 1951 the Festival of Britain was opened by King
George V1 and Queen Elizabeth.
Roy spent his National Service in Aldershot as a baker with the Royal Army Service Corp and on demobilisation he joined Unilever to
become a quality controller for their margarine division. His next move was to become General Manager of twenty two London
shops. He enjoyed further spells at High-Class catering butchers, Managing Director of Eastwood Thompson and General Manager
of a large processing plant operated by Jim Sanger. In 1980 he started his own business which he ran until retirement in 1998.
Roy became a Liveryman of the Worshipful Company of Butchers in 1964 and was elected Master in 1995.
Music was always a big part of his life. He appeared at the Royal Albert Hall in the Ralph Reader Gang Shows as well as singing in the
first choir to perform at the newly opened Royal Festival Hall in 1951. He was a founder member of the Borough Poly Choir and
broadcast on BBC radio.
Roy certainly lived a full and varied life and we extend our deep condolence to Gloria, his son and daughter and his grandchildren.
He will be greatly missed.

Stephen Joll
Stephen became a member of the Gild in 2014. Born in Barnsley, Stephen grew up in a butchers and was put to work at a young
age by his father. He spent his youth in Blackpool, before founding his own meat packing business with his wife, Dorothy.
His family business went from strength to strength, supplying major supermarkets, packing lamb.
Stephen was warm, generous and funny. Always, a countryman at heart, he kept countless animals at his home in Scagglethorpe,
his much-loved Jack Russell, Tilly, countless cats, chickens, and donkeys and supported Dorothy in rescuing ex-racehorses.
Stephen had a great passion for Dickens and for the town of Malton where he helped to lead a successful campaign to buy a rare
1844 edition of A Christmas Carol.
Our thoughts are with his wife, children and grandchildren at this sad time.

NB. Unless otherwise stated the photographs in this issue are courtesy of David Hobman.

The Company of Butchers of the City of York – clerk@yorkbutchersgild.co.uk
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