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Dates for your Diary
Tuesday 8th May 2018
Court of Assistants Meeting
Wednesday 9th May 2018
Spring Lunch
Sunday 10th June 2018
Joint Guilds Church Service
Tuesday 8th August 2018
Full Court Meeting
Sunday 5th August 2018
Master’s Day Out
Saturday 13th October 2018
Ladies Feast
Sunday 14th October 2018
Gild Annual Church Service
Tuesday 4th December 2018
Court of Assistants Meeting

Shrove Tuesday by tradition is the day when all meat is eaten up prior to the Lenten Fast; the
Gild takes this day as the first day of its year and holds its annual members’ Feast to which
the Lord Mayor, Sheriff, Master of the Worshipful Company, the Governor and Masters and
Warden of the other York and Richmond Guilds are all invited. The Shrove Tuesday Feast is
always preceded by the Shrove Tuesday Court where the new Master takes office and new
members are received into the Gild. This year once again the Court meeting and the Feast
were well attended by members and their guests.

The Master
Michael Ward has spent the last 50 years involved in the butchery and meat industry. His
career started working for Jack Gillam, a Past Master of the Gild, and found those years an
invaluable and comprehensive experience from farm
through to shop. In 1969 an opportunity arose for
him to join his wife Christine’s family business which
specialised in pork pies and pork products particularly
traditional dry cured bacon both wholesale and retail.
Michael expanded the business to include all meats
encouraging a new customer base. The business was
sold in 2013 and whilst this gave Michael more time to
be with his family he still keeps involved in the meat
trade. The wholesale pie business has expanded and
remains trading under the name of Stables Pies but
has moved to larger premises in Clitheroe, Lancashire.
He is a Past President of the Keighley Butchers’
Association, the North West Riding Council of Butchers and the Confederation of Yorkshire
Butchers, the latter of which he is currently Secretary and Treasurer. He joined the National
Executive Council in 1998 representing the North East and became National President in
2009. He still remains their Treasurer. As many members will be aware Michael is greatly
involved in organising the Great Yorkshire Pork Pie, Sausage & Product Competition which is
reputedly the best competition for the independent butcher, primarily for Yorkshire
butchers but is now open to all the UK.
In his speech at the Feast the Master said the traceability, quality assurance and value for
money are what the customer of today expects and along with changes in healthy lifestyles
and eating habits those involved in the industry must embrace the new initiatives.
Michael is married to Christine, has two daughters and five grandchildren. He is a Past
President of his local Rotary Club and a recipient of Rotary International’s PHF International
Award for work in the local community. In his spare time he is involved in amateur dramatics
being Front of House manager for the Keighley Playhouse.
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A Snap Shot of the 2018 Court Meeting and Feast

Officers for the Year 2018 -2019
Master
Immediate Past Master
Deputy Master
Senior Warden
Junior Warden
Honorary Searchers
Clerk
Treasurer
Providitor
Registrar
Beadle
Chaplain

Michael Ward
David Lishman
Edwin Honeywell
Dr. Roy Lofthouse
Ben Taylor
Richard Hudson
David Brown
Jean Sawdon
Richard Hudson
Andrew Trueman
Sam Ballard-Robinson
George Stonehouse
Revd. Jane Nattrass

Dr Roy Lofthouse and Ben Taylor being sworn in by the
Clerk as Senior and Junior Wardens respectively

New Members
The Shrove Tuesday Court meeting saw six 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.

Mark Garner
Mark trained at Thomas Danby College and started his career within the industry in retail
having his own business. Since 1986 he has worked for WSDL and Dunbia Preston as a
Commercial Manager, at Dawn Meats as a Project Manager and since 2011 in the position of
Senior Operations Manager at the Leeds base of Weddel Swift. Mark has an Associateship and Affiliateship of the Institute of Meat
and is highly regarded within the industry. He is married to Tracy.
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Emma Lishman
Emma studied International Hospitality Management at Queen Margaret University, Edinburgh. During her course and for three
years after being qualified she worked at the Radisson Blu Hotel on the famous Royal Mile. In 2015 Emma decided to move back
home to Yorkshire where she worked at Rudding Park Hotel and Spa. Later in 2015 the opportunity arose for her to move into the
family business at Lishman’s of Ilkley where she has been working for over 2 and half years. The main part of her job currently is to
work within the Deli which includes baking pies, cooking the roast joints for the hot counter at lunch time and pie production, she
also deals with the recruitment and various other admin jobs. One of the things Emma is most proud of since joining Lishman’s is
winning ‘Best Butchers Shop in the UK’ for 2017 which she says ‘is very exciting and a tremendous team effort’.

John Mettrick
John is a fifth generation butcher. He graduated from Leeds University with a B.Sc. in Botany and in his words ‘I left university to go
and work in the family business for a year to say thank you to my parents and I am still here 30 years later’. When his dad retired
John and his brother Steven took over the family business as joint
Managing Directors. They run three retail outlets, a cutting plant, bakery
and an abattoir. Over the years the business has won numerous
accolades including the Meat Trades Journal Top Shop and the BBC Food
and Farming awards Best Local Retailer. John is a past president of the
NFMFT and is also the current President, the Vice Chair of the Q Guild of
Butchers and a Liveryman of the Worshipful Company of Butchers. He is
an accredited Master butcher through the Institute of Meat and was
very proud to be made a Fellow of the Institute for his services to the
industry. John and his family firm have been featured on several TV
programmes, most recently Countryfile. John is very passionate about
the meat industry and tries to support fellow butchers as much as he
can. John is married to Tania.
The new members take their oath at the Shrove Tuesday Court

Stewart Munro
Stewart started his career as an apprentice butcher in the family butchery business gaining a Diploma from the Institute of
Meat where he was elected as a member in 1964. In 1971 Stewart co- founded Country Valley Foods Ltd., a meat and poultry
wholesaler and catering butchers where he is still involved in the business as chairman, his sons James and Edward being joint
Managing Directors. Stewart is also a member of the Royal Society for Health and the Association of Independent Meat Suppliers.
Along with the meat industry Stewart also has a passion for farming and is well respected within the farming community.

Julien Pursglove
Julien’s background is in farming, slaughtering and butchery, and he has been in the meat and livestock industry over 40 years. After
going to agricultural college and working on farms he entered the meat industry, firstly working for the Vesty Group’s High Street
butchers chain J Dewhursts, before moving to a private butcher who had his own abattoir, where he learnt to slaughter. Julien then
moved to Sainsbury’s and for the first 12 years worked in the retail division in butchery departments, successfully completing their
Retail Management Scheme. He then made the move to their Head Office at Blackfriars, working for the Meat Technical and
Development Department, the Scientific Services Division and now Own Brand. Julien says that he has been fortunate to travel the
world looking at livestock production and processing systems. He was made a Fellow of the Institute of Meat in 2006 and became a
Liveryman of The Worshipful Company of Butchers in 2007. In 2011 he attained Accredited Master Butcher status, which he
received from HRH the Princess Royal at Butchers Hall. In 2017 he was awarded the Excellence Award at The Meat Management
Awards for his contribution to the UK meat industry. He also had the honour of being appointed the BDCI Festival Chairman for
2017/18 his year in office finishing in February. Outside of work Julien’s interests include clay pigeon shooting.

Christopher Wood
After completing his A Levels and leaving school Chris joined the family business spending four happy years visiting cattle markets
and farms with his father in what he calls a true induction into the “ university of life “ of livestock dealing and buying for slaughter.
Then in his mid-twenties, alongside his brother John, they took over control of the abattoir business G Wood & Sons operating from
a traditional factory.
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In 1991 a new EU approved abattoir was built which proved to be the correct decision for them both having many great years with a
rapidly expanding operation. Throughout this period he was supported by his wife Fiona raising their two sons.
In 2014 the brothers sold the abattoir to Dunbia.
With some continuing business interests and a growing involvement with the Worshipful Company of Butchers (a Warden on the
Court) Chris is still very busy which now includes spending time with his first grandchild Emma.

Geoffrey Gillo- Honorary member
Geoffrey is the current Master of the Worshipful Company of Butchers in London. He was clothed in the
Livery of the Worshipful Company in 1989 and became Master in September 2017. He qualified as a
Chartered Accountant with Peat Marwick Mitchell & Co. (now KPMG)and then moved into the logistics
industry and qualified as a Chartered member of the Institute of Logistics and Transport. He worked within
the meat industry between 1984 and 1991 working for both Borthwicks and the Vesty Group as Finance
Director at British Beef Company. Ltd. He was Commercial Director and then Finance Director at JH
Dewhurst Ltd.
Geoff then returned to the logistics world joining Tibbett and Britten Group PLC in1992 becoming European Commercial & Financial
Director in 1998. In 2004 he joined John Harvey CBE in founding Keswick Enterprises Group Ltd. He is a non-executive director of
Xpediator plc

The Norman Lascelles Wright Apprentice of the Year Award
At the August Full Court Meeting it was proposed, seconded and approved that the Apprentice of the Year Award be renamed to
honour Past Master Norman Wright who sadly passed away earlier in the year. With this in mind, the family looked for a suitable
piece of memorabilia to be presented to the recipient at the same time as the glass trophy.
Past Master Nigel Wright, nephew to Norman, found amongst his late father’s processions a silver bowl which
was first awarded in 1912 by the York Livestock Society for “The Best Pig” in their Annual Fat Stock Show. The
first recipient of this cup was the well know pig breeder The Earl of Roseberry. The second recipient was a
Captain Behrens, whose claim to fame was marrying a daughter of Baron Rothschild. The next winner in 1919
was William Wright, who then went on to win the cup a further two consecutive years which meant under the
Society rules, he retained the cup for life. William Wright was great grandfather to Past Master Nigel Wright,
and members Michael Wright, Tony Wright and Anne Smith.
William started out his working life as an Apprentice in the Butchery Trade. He then went onto open his own
successful butchery business “William Wright’s of York”, a business which spanned over 100 years. He also
served as a City Councillor and as Lord Mayor of York during his working life.
The original Rose Bowl
The Wright family have had the trophy restored with an additional plinth which has the inscription of
Norman Lascelles Wright and enough banding for up to 50 Apprentice winner names. The Trophy will remain part of the Gild’s silver
collection, the recipient of the award also receiving and keeping the glass inscribed trophy.
The introduction to the award this year was given by Immediate Master David Lishman who told the assembled audience that ‘this
is an award which recognises the best of the apprentices who are training in the meat industry in our region’
The winner of the Norman Lascelles Wright Apprentice of the Year award is Hannah Blakely.
Hannah is the daughter of a farming family from Ripon and entered the Meat Industry as a
part time job prior to leaving school.
She commenced her butchery apprenticeship on leaving school and shortly after became a
student at the Meat Technology Unit at Leeds City College. Over the last eighteen months she
has competed in several young Butcher competitions with some considerable success: Winning one of the heats at the World Skills competition and going on to finish 3rd in
the National finals in Birmingham
 This was followed by accompanying the British Butchery team to Australia where she
represented the U.K in World Young Butchers challenge, alongside other competitors
from Australia, New Zealand and France.
 She was subsequently invited back to Australia in April of last year as a sponsored
participant in a Young Butchery Competition to celebrate Anzac Day.
Hannah with the Master and
Michael Wright
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Hannah is now studying and working towards her Advanced Apprenticeship, alongside her Level 3 Professional Butchery Certificate,
which she hopes to complete this year.
The Judges considered it fitting that the Award this year, and its recipient, is very reflective of how our industry continues to
develop and progress.

Apprentice Butchery Information and Training Programmes
For those members and associates requiring or considering employing an individual on a butchery apprenticeship along with the
delivery and funding information please contact Past Master David Clapham as per the handbook or contact directly The Meat
Technology Unit at Leeds City College via Dominic Millington Apprenticeship Recruitment Manager on 0113 2846252

Visit to the Worshipful Company of Butchers, London
In December the Master, David Lishman and the Clerk, Jean Sawdon were invited as guests to the Court Meeting and Luncheon of
the Worshipful Company of Butchers which was held at Painters Hall. The guest speaker
on this occasion was Martin Bell and
other guests included The Master and
Clerks of the Worshipful Companies of
Stationers and the Carpenters, the Clerks
to the Founders Company and Watermen
Company along with Mark Turnbull,
Chairman of the Q Guild of Butchers.
Photos courtesy of P. McCarthy

The York Mystery Plays - call for volunteers!
The staging of the York Mystery Plays is one of the city’s greatest literary and theatrical traditions and
is a hugely popular part of York’s cultural heritage.
The York Festival Trust is a charitable company, incorporated in 1979, that has staged the Mystery
Plays on the streets of York on behalf of the city’s historic Guilds every four years since 1998. Past
Master David Clapham the representative from the Butchers Gild is one of the nine Trustees which
make the York Festival Trust.
In medieval times, the Guilds would present the plays on moving pageant waggons, parading through
the city streets from one location to another. Trade guilds arose in the 14th century as craftsmen
united to protect their common interest. In 1415, there were about 96 craft guilds; there are now just eight – five that date back to
the 14th and 15th centuries, which includes our own Butchers’ Gild two formed in the 1950s, with the Guild of Media Arts becoming
the city’s eighth guild at the end of 2015.
In 2006 the Butchers were responsible for building their own waggon for a production of the ‘Crucifixion’ and ‘The Death of Christ’.
This waggon has been used in every subsequent series of plays and has also travelled up to Durham to an international medieval
festival organised by Durham Theatrum Mundi.
th
th
th
September this year will see the 20 production of the plays with performances being held on the 9 and 16 and the possibility of
th
an evening performance on the 12 .
Our Waggon Master, David Clapham and Deputy Waggon Master, Sam Ballard Robinson would greatly appreciate offers of help
in pushing the waggon to its various performance venues on those dates. Please let them or the clerk know if you are able to
assist in any way.

Congratulations are extended to:Johnson’s of Thirsk on winning ‘The Flavours of Herriot Country’ award for Best
Independent Butchers Shop in Hambleton and Richmondshire.
There were four butchers in the final and the head judge Chris Wildman said.
‘This traditional market town butchers has recently taken the big decision to move
from premises they have occupied since 1830 to larger premises next door, the refit
and new layout has improved and increased the range of their locally sourced meat
and baked goods, a cracking shop and a credit to the town.’
The award ceremony was held in the Garden Room at Tenant’s Auction Rooms
Leyburn.
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Past Masters Andrew Trueman, Sarah Jane
Trueman and Ray Ballard with their award

Congratulations continued:Chris Aldersley who has been appointed 2018 Festival Chairman of Butchers’ and Drovers’ Charitable Institution. On his
appointment Chris said “Having been in the meat industry for many years, I have long admired the good work of BDCI and have
attended the Festival Dinner many times, it’s always a great event, mixing business with pleasure and meeting up with industry
friends and colleagues, old and new.
I am privileged to accept the role as 2018 Festival Chairman and really look forward to building on the success of previous years, but
also exploring some new opportunities to ensure the event stays relevant.
In my role as Festival Chairman, I’m keen to push the importance of the charity within our industry, not only in its terms of charitable
donations, but what the charity actually means and the good work that is done helping those in need, at times of need.
As well as supporting the great work of BDCI I would like to look at new ways to raise funds and encourage people to get more
involved, these will all be announced very soon.”
David Lishman on being appointed Chairman of the Q Guild of Butchers. On his appointment Past Master David said ‘I’m honoured
to take on this role at the Q Guild of Butchers. As I start my role I’d like to focus on using our network of regional meetings to help
support members in the guild’.
Past Master A. D. Wood on achieving 50 years since being admitted in to the Gild. Tony was Master in 1967 when he presented the
Masters Hat to the Gild which is still worn today.

Forthcoming Events
9th May 2018– Spring Lunch
The Spring Lunch at Bedern Hall has once again been organised by Past Master David Clapham The guest speaker on this occasion
will be Squadron Leader (retired) Martin Wistow who will talk about ‘The Experiences of Flying Fast Jets off Aircraft Carriers and
Nuclear Operations at Sea in the 70s’.

10th June 2018 - Joint Guilds Church Service
This year it is the turn of the Gild of Freemen to host the event but as last year the Master hopes that the Butchers will support him
with a good turnout of members.

5th August 2018 – Master’s Day Out
Join the Master on his traditional day out. Details to follow

NB. Unless otherwise stated the photographs in this issue are courtesy of David Hobman.
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The Company of Butchers of the City of York – clerk@yorkbutchersgild.co.uk
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