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Welcome to the Autumn / Winter edition of Carnifex and to what is beginning to
return to a more normal Gild life.
In the last edition of the newsletter it was reported that the Gild was still in need of a
Treasurer to fulfil the role of the late Past Master Richard Hudson.
At the August Meeting of the Full Court it was unanimously
agreed that Dr Jason Aldiss BEM would be the new Treasurer.
The Clerk looks forward to working with Jason, in both his roles,
as Treasurer and Beadle, and is very happy that someone else is
responsible for the bank account!
Photo by A. Barron

Gild Luncheon at Bedern Hall
Dates for your Diary
th

Tuesday 11 January 2022
Full Court Meeting
st

Tuesday 1 March
Shrove Tuesday Court Meeting
and Feast
th

Tuesday 10 May
Court of Assistants Meeting

The first ‘in person event’ that was possible to hold since the first lockdown of 2020
was a lunch at Bedern Hall in early August
where 37 members and guests enjoyed a
three course lunch which included smoked
salmon, gammon and chocolate and
raspberry torte. The guest speaker was Ian
Tempest who gave a most interesting talk on
the History of Hotels in York. The company
was grateful to Past Master David Lishman
The first event that Companions of the Gild were
who very kindly donated the home cured
able to attend in person. Companion Barbara
gammon for the lunch.
Hudson in conversation with the Master’s Lady,
Marilyn, and member Barbara Brown

nd

Tuesday 2 August
Meeting of the Full Court

It was so good to be able to
meet in person once again
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The Gild lunches were
started in 2016 by Past
Master David Clapham.
Each year two are held at
Bedern Hall, usually one in
the spring and one in the
autumn. Each lunch has a
different speaker and over
the years a wide variety of
interesting topics have
been covered. The next
one will be in spring next
year and as always open
to members, their family,
and friends.
A few photos of the day
Photographs by David Hobman

The London Marathon
At the meeting of the Full Court held in January 2020 it was agreed to sponsor Gild member Emma Lishman who with
her sister were taking part in the London Marathon. Their chosen charity was Cure Parkinson’s and the Court donated
£250 in sponsorship. As we all know with Lockdown the London Marathon was postponed but did eventually take place
in October of this year. The girls successfully completed the course and Emma has sent the
following:“Sarah-Jayne and I ran the London Marathon on the 3rd October 2021. It was a great day with
40,000 runners and the roads were lined for the full 26.2miles course with spectators – this
really kept us going. We were pleased with our official time of 4 hours 31 minutes and the total
figure raised for Cure Parkinson’s was £5242.72. We would like to thank the York Gild of
Butchers for their kind donation to this great cause.”
Well done to you both in completing the course and on the total amount you have raised.

The Ladies Feast returned to the Gild calendar in October and as usual was held at Merchant Taylors Hall. A
superb five course meal was enjoyed by all the guests and the Company was most grateful to member Mark Garner and
Weddel Swift for the donation of the sirloins of beef for the evening.
Lieutenant Colonel (Ret’d) John A Kerr, the Deacon of the Incorporation of
Fleshers, Glasgow and his consort Melodie Brimer joined us as guests for the
evening and also attended the Annual Church Service the following day. The
Incorporation of Fleshers returns the invitation to our Master and Consort at their
‘Choosing Dinner’ held at the Trades Hall in Glasgow, in March.
The evening was not without an anxious moment as on the Thursday the
entertainment which had been organised by the Master unfortunately went down with Covid, but fortunately by late
Saturday morning a replacement had been booked.
A raffle was also held which raised £519 for the Masters chosen charity ‘Parkinson’s UK’. Grateful thanks go to all who
purchased tickets and/or donated the lovely prizes.
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Proceedings were also a little different this year as the Apprentice of the Year award was also presented. This is
normally on Shrove Tuesday but as has been said many times, nothing is normal at present.

A snap shot of the evening – Photos courtesy of David Hobman

As always we are grateful to the Providitor, Past Master Andrew Trueman and Past Master Sarah Jane Trueman for their
unstinting work and organisation of the evening.

The Norman Lascelles Wright Apprentice of the Year Award
As previously stated this year our apprentice award had to be delayed as a result of the Covid restrictions. As the
majority of our members know the award is featured and presented under normal circumstances at our traditional
Shrove Tuesday Feast and forms part of the newly installed Master’s early roles in presenting the award to the
successful recipient. We were fortunate that relaxation of the Covid controls meant the award presentation could be
held at the Ladies Feast.
This year the award winner was a young man working in the retail sector who had been nominated by his training
provider and suitably supported by his employer.
The decision to award Dylan Dunn the Norman Lascelles Wright Apprentice
of the Year followed a comprehensive and detailed selection process that
includes a personal statement from the nominee along with testimonies
from both their employer and training provider. Dylan was one of four
nominations we received from three training providers in the Yorkshire
region. All four candidates were, in addition to their nomination evidence,
interviewed by the Master, Clerk and myself. These interviews taking place
by Zoom over a 3 hour session one evening.

Dylan is presented with the trophy that he
takes home to keep

Dylan carried out his training at Clarke’s Craft Butchers in Bircotes near Doncaster. Since successfully completing his
training and End Point Assessment he has been offered a permanent position within the company, and we wish him
well in for his future career in the industry.
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This year proved to be the most difficult since the Gilds introduction of the Award six
years ago. But I am sure that meeting with Dylan and his employer Daniel Clark at
the presentation our decision and judgment were justified.
The Apprenticeship Butchery program continues to grow across the country with
approaching one thousand apprentices achieving their Butchery standard.
Should any member or their associate require any detail regarding the
apprenticeship program please don’t hesitate to contact me for further details.
Past Master
David Clapham

The Master presents Dylan with the
Norman Wright Trophy which will then
be engraved with his name.

The Gild Annual Church Service
The Annual Church Service by tradition is held the day after the Ladies Feast. Due to the date of the Ladies Feast having
to be changed this year it was not possible to hold the service at the Gild and Parish Church of All Saints as they were
hosting the Trafalgar Day Service. The service was therefore transferred to Holy
Trinity Church, Micklegate who agreed to have a sung matins service as opposed to
their normal Holy Communion. Due to the clash of services it also meant that we
were only able to entertain half of the Civic party as they had to attend both
services. We were honoured that the Lord Mayor and Lady Mayoress accepted our
invitation to join us, the Lord Mayor reading the first lesson.
The service was conducted by the Chaplain
of the Gild, The Reverend David Hobman, who also preached an excellent
sermon. He was assisted by a friend Peter Marsland, whom he had worked with
previously at Holy Trinity and they also trained together as Readers in the
Church of England.
The Master and members of the Gild were joined by the Governor, Masters of
the other Guilds in York, the Deacon of the Incorporation of Fleshers from
Glasgow as well as family and friends.
The Clerk would particularly like to extend sincere thanks to the Chaplain for taking charge of production of the Order of
Service sheets and to Companion Barbara Hudson, John Sawdon and Past Masters Andrew and Sarah Jane Trueman for
taking care of the refreshments afterwards. The pork pies are particularly popular with the coffee!!

The City Meat Lecture 2021
At the end of September the Clerk circulated information to all members about the ‘City Meat Lecture 2021 to be
hosted by the Worshipful Company of Butchers at Butchers’ Hall on the 11 November.
This inaugural City Food Lecture was attended by over 160 people with many Liverymen and prominent industry
representatives present and also included from the Gild Past Master David Clapham and the Clerk.
The lecture entitled ‘The Rightful Place of Meat in the Diet’ was given by Professor Frederic Leroy from Vrije University
in Brussels who is a leading expert on food and animal science. His professorship is in food science and (bio) technology
with specific expertise in the domain of animal source foods.
During the lecture he proceeded to expose the scientific flaws in many of the environmental and nutritional arguments
put forward by those who advocate reducing meat consumption in favour of plant based or lab based alternatives and
underlined the positive nutritional benefits of eating meat.
The evening was chaired by Liveryman Stuart Roberts who is the Deputy President of the National Farmers Union of
England and Wales. The panellists who answered a variety of questions from the audience were Hsin Huang, Secretary
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General of the International Meat Secretariat, Laura Ryan, co-founder of the Global Meat Alliance and founder of Meat
Business Women which has been recognised by the United Nations as one of the solutions to global Sustainable
Development Goals and Dr Clive Black, founding Director and Head of Research at Shore Capital Markets and Chair of
the Institute of Global Food Security’s Industry Advisory Board.
It was a most interesting and informative evening which concluded with an excellent buffet and a glass or two of wine.
The slides from Professor Leroy’s presentation are available to view on the web site of the Worshipful Company of
Butchers. www.butchershall.com

Letter to the Editor
The following letter from Past Master Nigel Wright was received by the editor in October 2021 when he requested that
it be published in this edition of Carnifex.
Dear Editor,
Global Warming and the Meat Trade
I raised the above subject at the Full Court in August – my suggestion that the Gild should be taking some action was not
accepted – but I will take one more opportunity to place this before the Company before gently withdrawing.
In the run up to COP26 in Glasgow, the media has continued to include articles on reducing meat consumption, lead
particularly by the need to reduce methane emissions. From articles in the Guardian, to ‘Start the Week’ on Radio 4,
there has been continuous pressure to reduce meat consumption, but, strangely enough, not on trying to find other
ways to reduce gas emissions from animals. Only Adam Henson in BBC’s ‘Countryfile’ has continued a defence of
farming in response to the challenges of atmospheric carbon gasses. He looked at the difficulties of managing methane
and was able to provide indications of some of the tools that are now, or may become, methods of eliminating methane
without recourse to reducing the numbers of cattle and sheep. It is these ruminants that produce methane that has a
warming effect in the order of 80 times more than carbon dioxide.
Climate reports, in particular the last Dimbleby report, (the National Food Strategy, Part 2, ‘The Plan’), are calling for
changes in agriculture that would vastly reduce land available for growing animals (both meat and dairy) and give it up
for rewilding or for reforestation, all to promote carbon capture. Perversely, some of the reforestation is to be in
exchange for allowing aircraft to continue flying, rather than maintaining critical food production. The main reason for
this drive is that methane reduction is, in the vernacular, a ‘low hanging fruit’. Reducing carbon dioxide output has a
long slow effect as it only disappears slowly from the atmosphere. Methane reduces quickly, so stopping release at
source will cause rapid atmospheric levels reduction.
The government has demonstrated that it has little regard for the farming industry and it may well, in order to
demonstrate its environmental credentials, pick up on these proposed land changes and animal number reduction. It
seems to me that alternative methane reduction methods, as partially demonstrated in Countryfile, will be ignored
unless alternative strategies can be demonstrated.
I do not hold that butchers should be reducing meat sales themselves – local butchers are in a position to demonstrate
that good practice can effectively reduce methane emissions. But to do this they should be taking heed of changes that
will inevitably take place as the world adopts gas reduction strategies. What might happen? Whilst our colleagues at
Cranswick Ltd are able to demonstrate real and effective progress in reducing carbon dioxide emissions, this is not so
with cattle and sheep, so it may be that there will be a swing towards more pig meat. Or, in reforestation there may be
opportunities for reintroducing hens into their natural environment of woodland, so poultry meat may be a route for
compromise. (Although, paradoxically, it may well be true that gas emission is best controlled and reduced by keeping
poultry indoors – a debate for animal lovers to think on!)
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Adaption will be the way forward for butchers, facing the challenges that will inevitably come about. What meats will be
seen as gas friendly? The supply of which meats will be reduced by reforestation, rewilding and rewetting of the
countryside? What meat producing animals can be accommodated in woodlands or wetlands? Can processed products
be reformulated to include more non-ruminant flesh or poultry meat? What interesting added-value products, that
require butchery skills to make, can be developed for the kitchen but may hold a lower meat content?
On the scientific and technological side, what gas reduction or capture systems are being, or will be, developed? Already
there are effective methods in place for gas removal from slurry. This is currently more relevant in the dairy industry but
this does demonstrate that the subject is being addressed.
Butchers will need all sorts of help or advice, in order to show consumers that there are such methods available. The
public has shown that it still wishes to consume meat, as I do, and butchers should be able to demonstrate that the
animal chain process is approaching global warming in a real and effective manner.
I will not, personally, take this issue further through the Gild as my initial approach was rejected in early August. The
Court agreed that this is all an important issue, but then decided that ’it was not in the remit or scope of the Gild’.
(Court Minutes). It is this statement that has made me write to Carnifex, for to me, this is a perverse and illogical
decision.
The Gild and its members are required to maintain the Objects of the Company (see Handbook, #1.2). The second
Object is:
“The preservation of the historic institution of the Company of Butchers of the City of York . . . .’’
Current indications are that methane reduction, by following currently promoted actions, will lead to the demise of
butchery trade. If there is no trade, there is no Gild. We must look at the alternatives, some of which already exist, but
are not recognised or promoted in the trade (as far as I can see – I would be only too pleased if I am wrong here).
I entirely concur with the viewpoint that we are too small a body to have any real influence on our own, but we might,
just might, be able to kick start a joint effort across a range of interested organisations.
I will not take this matter further with the Gild beyond this open letter, but if anyone else feels that this should be of
real Gild interest in helping it survive, then I would ask that they make this interest known to the Master or Clerk so that
it can be re-examined at the next Court of Assistants and I could then become part of the process again.
Yours sincerely,
Nigel Wright
Past Master
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