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Dates for your Diary
th

Tuesday 5 March 2019
Shrove Tuesday Court and Feast
th

Tuesday 7 May 2019
Court of Assistants Meeting.
th

Tuesday 13 August 2019
Meeting of the Full Court

Winter 2018/2019
We commence with the Joint Guilds Service which was held back in June. It was the
turn of the Gild of Freemen to host the event this year, the Master Michael Ward was
joined by the Deputy Master, Eddie Honeywell,
the Senior Warden Dr Roy Lofthouse, the Clerk
and other members of the Gild who assembled
at the Merchant Adventurers Hall to process to
the Guild and Parish Church of All Saint
Pavement.

The Master and members arrive at
church

As it was also the year for the ‘Waggon Plays’ on return
to Merchant Adventurers Hall , the Billets for the plays
were distributed by the Lord Mayor to all those taking
part.
The Master having received the billet for our Waggon play lines up
for the official photograph.

Great Yorkshire Show Butchery Demonstration
This year for the first time in recent years the Great Yorkshire Show showcased a series
of Butchery demonstrations over its three day period in July.
The event featured apprentice Butchers from around the County who performed their
skills in a series of demonstration held in a dedicated area of the food hall.
The event had been created following an approach from the shows organisers to both
the gild and apprentice training providers in the region, with a view to featuring
modern-day Butchery skills and presentation and the trend towards value added and
kitchen ready products. Following a number of organizational meetings and with the
support of the Butchers Gild and commercial sponsors / businesses; fellow Gild
member James Richardson and myself were able to deliver and feature the initiative
with the cooperation of the Show Society.
Lamb was chosen as the meat of choice due to its size, anatomical structure and overall
flexibility.
Combined sponsorship of the carcass costs were provided by the Gild and McIntyre
Meats of Bainbridge, North Yorkshire.
We had three apprentices drawn from around the county who performed on two
occasions each day, A.M and P.M. demonstrating their skills in both butchery and
presentation techniques.
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Tuesday saw Hannah Blakey the Gild’s recipient of the Norman Wright Apprentice of the Year Award produce a variety
of cuts from legs, best ends and breasts. Wednesday featured Joe Smith, a recently qualified Apprentice now employed
by our Immediate Past Master David Lishman, demonstrate his skills and creativity on fore’s, legs and a saddle.
Thursday was the day when the Society’s own farm shop’s (Fodder) apprentice Jack Holden took to the stand to
perform his skills, preparing racks, legs and loins.
Thursday was also the day when, in conjunction with the show’s feature chef demonstrator, Stephanie Moon, we were
responsible for presenting in the hall’s main demonstration theatre. This was a further butchery event presented by one
of our Gild members Paul Nicholson assisted by both Joe Smith and Jack Holden.
Having now had the opportunity to discuss with both organisers and participants alike it is most apparent that the event
was deemed to be a great success. My personal thanks must go to all those involved in the important area of presenting
butchery skills to the general public.
David Clapham

Master’s Day Out
August 5th was the date for members of the Gild, their families and friends, to join the Master on his ‘Day Out’.
2018 was the 50th Anniversary of the Howarth and Worth Valley Railway and to celebrate this ‘Vintage Train’
events were held travelling back in time 125 years with beautifully crafted carriages pulled by the heritage engines.
The Day Out started at Oxenhope where we all boarded the train to receive, before setting off on our travels, an
introduction from one of the volunteers explaining the Railway’s history and the part played by the Railway in the film
‘The Railway Children’. After an excellent buffet lunch there was also an opportunity to enjoy the Rail Story Museum at
Ingrow and the Carriage Works. Some of us also stopped off at Haworth to have a stroll up the cobbled Main Street.
The weather was perfect and the company excellent, thank you to the Master for organising a thoroughly enjoyable Day
Out.

The York Waggon Plays
The York Waggon Plays are more commonly identified as the mystery plays on traditional non powered farm trailers.
The plays are a selection of biblical stories from Creation to The Final Judgment and are staged on a four yearly cycle,
this year being the sixth occasion the Waggon Plays Board has brought the plays to the City.
For two Sunday’s in September (9th and 16th) all the York Gild’s along with a number of academic institutions and the
Waggon Plays Board were responsible for presenting their respective production to the public throughout
predetermined venues within the city centre. This year the event included for the first time, a mid-week performance
of selected plays, included the Gild’s production of the Crucifixion and held in the iconic backdrop of the Shambles
Market. This proved to be a highlight of all the productions and was covered by the BBC Look North team.
2

As the Gild’s Waggon Master I would like to share my appreciation with all those Gild members who
contributed to the success of the event.
Our Gild pledge of £500.00 towards the staging of the plays was equally matched by one of our
members in the form of Eville and Jones Veterinary Services and its managing director Mr Jason
Aldiss.
Special thanks must also go to all those members and officers who gave up their time and effort in
representing the Gild over both Sundays, you know who you are, and without you it could not
happen!!! Our Waggon is now safely back at its storage home of the Farming Museum who we
are indebted to for its safe storage facility.
The actors started their
rehearsals in the
vicarage garden

David Clapham Waggon Master

Common Hall at the Worshipful Company of Butchers
As is traditional in September, the Gild was pleased to receive an invitation from
The Worshipful Company of Butchers for up to ten of our members, who are not
Liverymen, to attend the church service at St Bartholomew the Great and
meeting of Common Hall held afterwards in Ironmongers Hall. The Deputy
Master, Clerk, and other members of the Gild who are Liverymen, were joined by
Past Master Nigel Wright for this most enjoyable day where the new Master of
the Worshipful Company takes his office for the year. An excellent carvery lunch
The Deputy Master Eddie Honeywell, Past
Master Nigel Wright and the Clerk in fine
voice during the service at the church of St
Bartholomew the Great prior to Common
Hall. Photo courtesy of P McCarthy

follows Common Hall. Members of the Company are all looking forward to next
year when Common Hall will be held back in the newly refurbished Butcher’s
Hall.

Ladies Feast and Gild Annual Church Service
Taylors Hall was once again the venue for the Ladies Feast held in October. The sirloins of beef, very generously
sponsored by W.R. Wright and Sons of Liverpool, were once again carved at the table to the delight of the guests before
all were entertained by the excellent singing of the group ‘Spirit of Harmony’.
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This year we were also delighted that Gild member Tom Wright and his wife who live in Australia were able to join us
for the festivities. During the evening a raffle was held for the Master’s chosen charity, the British Heart Foundation.

Left Tom Wright and his wife take wine
with The Master.
Right The Master and his wife Christine
with the Wright families.

Annual Church Service
This, as usual, takes place on the Sunday after the Ladies Feast,
members meeting at St Crux before processing to church (thankfully
after the marathon had passed) for the service attended by the Civic
party as well as The Governor and Masters of the other York Guilds.
After the service and in the pouring rain, as the photographs confirm,
the members processed to Jacobs Well for refreshments of pork pie,
coffee and fruitcake. Thank you to Past Master Andrew Trueman
and John Sawdon for preparing and serving the refreshments and
also to Gill Nimmo for standing in a Beadle.

The King’s Book of Heroes: Remembering York’s Fallen
In November the Gild was asked to take part in the City of York’s period of remembrance marking 100 years since the
end of the First World War. The launch event took place in York Minster on 1st October and was completed on the 11th
November at the Cenotaph. Every day between these dates at 11a.m. precisely 60 of the names from the Kings Book
were read out by different organisations in a place chosen by them. The book, which is kept
in York Minster, weighs 9st 4lb and is believed to be a unique memorial to those killed in
service during the conflict, as it includes not just names and biographies but also individual
photographs. The cover is carved from English Oak with a metal clasp. 1447 names are
recorded.
The Gild did their reading on 5th November outside the door
of what used to be Butchers Hall in the Shambles. This
particular place was chosen not only as it was where the Gild’s
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Hall used to be situated but as in olden times trades would tend to congregate their shops in one area of a town or city
and the Shambles in York is well known as the butchers’ street.
By coincidence for Anne one of the names read out by the Gild was that of motor driver
and canteen worker Betty Stevenson who died on 30th May 1918 aged 21. Betty was a
very close friend of Anne’s great aunt Constance Lascelles. Also in attendance was David
Ruddock a member of the York Branch of the British Legion, a Military Veteran and a
Member of York Past and Present. He was present at as many as possible of the readings
of the King’s Book of Heroes and captured them on video for posterity and posting them
all on Facebook. In conversation with him he said that he had received many positive
comments from places as far as Australia.
Photos courtesy John Sawdon

Autumn Lunch
Past Master David Clapham once again organised an Autumn Lunch for members of the Gild, their families and friends
held at Bedern Hall, Bartle Garth. The Company was very grateful to Oakfield Foods who
very kindly sponsored the loins of pork for the occasion.
After a most enjoyable lunch the Reverend (Squadron Leader) C.N.B Morgan MBE BA BSc
MRIN R.A.F (Retired ) gave a very interesting talk entitled ‘Cockpit to Pulpit ‘. The Reverend
(Squadron Leader) Taff Morgan joined the Royal Air
Force in 1974 spending the latter part of his career
involved in Test and Evaluation of new weapons systems
for the Royal Air Force. He performed this role during the
first Gulf War, with his work being recognised by the
award of the MBE. He moved to Yorkshire in 1998 to
teach aspiring navigators at RAF Linton on Ouse. After 34
years’ service Taff felt called to a new role and after 3
years study he was ordained in York Minster by Archbishop John Sentamu. He retired as a full time member of the
clergy in April 2018 although he retains his position as Chaplain to the Allied Air Forces Memorial and Yorkshire Air
Museum.

Butchers and Drovers Charitable Institution
In December the BDCI announced its new Festival Chairman.

BDCI Announce New Festival Dinner Chairman
Jo Discombe, Business Development Director of Finnebrogue Artisan
“We are very pleased to welcome Jo Discombe in her role of Festival Dinner Chairman. With 33 years’ experience
in the meat industry, she has an infectious enthusiasm and passion for the industry and will be a fantastic
ambassador for BDCI. Many thanks go to Jo’s predecessor, Chris Aldersley for all his hard work making the recent
Festival Dinner such a success both in terms of fundraising, but also a highly entertaining and fun evening.” Ted
Hoefling, Treasurer BDCI.
About BDCI
BDCI provides support for anyone in the UK and the Republic of Ireland who has been connected with the meat trade,
as well as their widows/widowers or dependents. Help is available, for those who maybe struggling to cope, for a
variety of needs including paying bills, repairs to the home, mobility equipment and nursing home fees. BDCI also offer
Bursaries for students to support the future of the industry.
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If anyone reading this knows of anyone who would benefit from some support please encourage them to get in contact.
BDCI have posters available if companies would like to display them in staff rooms and canteens; please help the
charity to help those in need in the meat industry and spread the word that this assistance is available.
Further details and a copy of the application form can be found on the BDCI’s website: http://www.bdci.org.uk
Alternatively, applicants can contact BDCI directly by telephone on 01727 896094 or via e-mail: info@bdci.org.uk .

Congratulations go to gild member, the Reverend David Porter who has now become a Commander of the Order of
St John.

In Memoriam
Past Master Bryan Cockburn, Master of the Gild 2002- 2003
I first met Past Master Bryan when I joined the Executive Council of the National Federation of Meat Traders some thirty
years ago, in 1988. We both represented members in the North and Eastern Councils respectively and we became great
friends and colleagues.
He told me he served his time in the butchery business until his National Service in Cyprus and following his "Demob” in
1960 he bought a run-down business in Bedale with the support of his wife Eileen, built the trade and later with sons
Jonathan and Mark developed the shop into the thriving business it is to this day.
Bryan was very passionate about anything in relation to the Meat Industry especially his pedigree Highland cattle. In
May 1992 Bryan was elected National President of the Federation; he was a Fellow of the Institute of Meat and
obviously a great member of the Company of Butchers of York becoming the Master in 2002. He was very proud of this
honour, attending every function possible to justify his position in promoting the York Gild at every opportunity.
Bryan was also a Freeman of the City of London and Liveryman who served on the Court of the Worshipful Company of
Butchers. He also was a founder board member of the Q Guild of Butchers.
In his private life he was involved in many organisations in Bedale, including the Chamber of Trade and had been a
previous town Councillor and also a governor at local schools.
Known and appreciated for his dedication and his contribution towards the York Butchers Gild for a great number of
years, we as fellow members can remember Bryan when raising a glass of red wine, his favourite tipple, remembering
that " to Butchering that has been his life and also good to him".
A great character and friend who will be sadly missed
Michael Ward

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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