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The business was set up by Paul’s father 
Sham, who had previously worked in the 
Market at wholesalers Mack & Edwards and 
latterly DD Pankhurst. Sham found that as 
he stopped off on his drive home up the A40 
each day, a growing number of catering and 
retail establishments were keen for him to 
deliver fresh produce to them. 

“At the time, the Market was at least 80% 
wholesale and maybe 20% catering and the 
vast majority of smaller restaurants from 
outside London would come up with their 
own vans and buy in the Market,” says Paul. 
“D.D.P was set up with a unit (B8) in the 
Market and a warehouse in Chesham, Bucks, 
and from day one, supplied direct to local 
schools, restaurants, contract caterers and 
retailers. We were one of the first firms to 
do that out of NCGM and our ‘fleet’ was one 
noisy, blue Volkswagen van with the engine 
in the back, in which dad delivered produce 
on his way home. He plotted his route home 
by the deliveries he had to make.”

Customers as diverse as Chalfont Food 
Hall, Middlesex Polytechnic, Ashridge 
Management College and Planet Hollywood 
were amongst the earliest regular 
destinations for that D.D.P van, until the 
orders outgrew its capacity. “Our second 
vehicle was a big lorry that we could get 
more stuff on,” says Paul. “We got it sign-
written, then the driver managed to wedge 
it under the bridge at Berkhamsted station 
on its first day on the road. It brought the 
town to a stand-still for much of the day 
and the scrape marks are there to this day 
underneath the bridge!”

Maybe it was the lack of road awareness 
of his driver that swayed Sham’s focus 
to a customer base closer to the Market. 
“Dad recognised in time that delivering in 
London was easier than to the surrounding 
counties and built up a healthy central 
London customer base. We quickly moved 
into the higher-class establishments, with 
retail customers including Harrods, several 

D.D.P reaches 40-year milestone
It’s 40 years this year since Direct Delivered Produce Ltd (D.D.P) opened on the Market and Managing 
Director Paul Grimshaw says the family firm has stood true to its principles from day one. 

high-end restaurants and hotels, the House of Lords and 
eventually the Royal Households, for which the company was 
awarded Royal Warrants and still holds them today, over 25 
years later,” says Paul.

Family affair
D.D.P has been a Grimshaw family affair from day one, both 
at the Market and at home. Paul remembers the daily routine 
of his mum, Carole, in the late 1980s being pretty busy, to 
say the least. “I don’t know how she did it really,” he recalls. 
“She’d get up at 2am and wake dad and my brother Kevin 
up. By 3am, she’d have started packing fruit lunch boxes 
of bananas, apples, satsumas and grapes, which we did for 
Selfridges and a few other retailers. I didn’t come to work at 
the Market until 2002, so in those days she’d wake me up for 
work at 7am, then carry on with the day’s packing, before 
doing some invoicing before dad and my brother came home 
at lunchtime. Mum would then do some more paperwork, 
make dinner, do the ironing and finish off the evening with 
some more paperwork! 

“She only had four hours sleep before starting it all again. 
Whatever it was that needed doing, that never mattered – she 

was happy to do it.” In time, special packed 
nuts were also made up at home by Carole, 
using similar foot-pedal machines. “My dad 
actually went to the Amazon in Brazil to 
secure regular nut supply – there were no 
phones and no internet, he left with a small 
holdall containing a couple of shirts and a 
thick suit made from wool!” Paul laughs.

As for Paul, he didn’t follow brother Kevin 
into the firm straight from school. “I’ve 
always been part of it, of course, and used 
to work in the market while growing up,” he 
says. “I remember coming in to grade apples 
during the night, for example, but by the 
time I was in my 20s, the hours didn’t really 
fit my social life!”

Fitting his social life around the hours of 
work became more palatable as he reached 
his 30s though. “I was more suited to Market 
life by the time I entered the business,” he 
adds. “Things had begun to modernise here, 
which suited me too. However, while we 
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embrace modern technology and everything 
that goes hand in hand with that, we have 
never lost regard for our past as that’s what 
got us here in the first place.”

It’s pretty evident that the entire Grimshaw 
family has put its heart and soul into the 
business and that family has also increased 
its number through a series of dedicated 
and passionate people who have worked for 
them across the years. Director Paresh Shah 
has been with the company for more than 
25 years, while fellow director Muku, buyer 
Bala and packer extraordinaire Siva have 
also progressed through the ranks over many 
years of service. “We’ve always believed in 
giving people the opportunity to advance,” 
says Paul. “They have not just become highly 
skilled and experienced members of our team, 
they have become part of our family too and 
it’s been so good to watch their own families 
grow while they’ve worked with us.”

Market value
D.D.P has moved twice within the Market 
and is now housed in units B59-64. Being 
at New Covent Garden has been integral to 
D.D.P’s success, says Paul. “The relationships 
we have here are absolutely crucial. We have 
the same trusted supply base in the Market 
that we’ve always had, many of the people 
will have worked with us right from the start 
and without them we simply wouldn’t have 
been able to do what we’ve done,” he adds. 

Direct relationships with suppliers have 
blossomed over the years too and as well as 
those Brazilian nuts back in the day, the firm 
has been a big advocate for British, whenever 
possible. “We’ve championed British produce 
right from the get-go and that will never 
change. We have some fantastic British 
suppliers, our customers love high-quality 
homegrown product and we’re totally 
committed to them. The world and its 
weather are becoming harder to predict, of 

course, and one of our stock replies to longer 
term pricing questions, when asked, is ‘I 
don’t know what I’m having for my lunch 
today, never mind the price of broccoli in 
three weeks!’

“We’ve always stuck to what we do best. 
From day one, we have maintained a dogged 
determination to treat every order as if it’s 
our first. We still do and it’s the dedication 
we have to supplying the best quality and 
delivering the best customer service that 
have helped us to achieve Royal Warrants 
and count customers like Coughlans, who we 
have served for 30 years, as friends. We have 
contract catering customers that cater for 
1,000+ people three times a day and they have 
a lot of competition, so the quality has to be 
right up there, as well as our ability to deliver 
what they need, whenever they need it.”

Sadly, Sham and Kevin are no longer with 
us, but the D.D.P name and their work ethic 
live on. 

Left: Paul models the 
famous D.D.P barrow, 
which is often seen at 
customer events
Above: Paul with Paresh 
Shah, his fellow Director 
Top right: Hard-working 
Carole, on the firm's stand 
at the National Fruit Show 
Right: Dad Sham, right, 
discusses bikes and fruit 
and vegetables with 
former Conservative Party 
Chairman Norman Tebbit



Market Times - a sustainable future
Market Times is no longer posted out to subscribers outside the Market. You can still pick up a copy when you 
are at NCGM, at one of the cafes or from the CGMA office in the Food Exchange. We will continue to email our 
extensive database and attach a PDF version when each issue is published. If you are not on our mailing list, send 
your name and email details to hello@cgma.co.uk and if you would prefer not to receive Market Times, you can 
also unsubscribe. Thank you. 
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Tell us about your roles within CGMA? 

Funke: So, I am the finance manager, my role focuses 
largely on day-to-day finance related tasks such as year-end, 
reporting, budgeting and so on as well as having a team that I 
look after. I report to our head of finance Cassandra Glavin. 
Toyin: Well, I focus on looking after all our staff within 
CGMA, as well as helping to manage the CGMA chart of 
organisational processes and strategy implementation.  I 
promote wellbeing throughout the organisation and ensure 
that everything is compliant with HR procedures. 

How long have you both worked at CGMA? 

Toyin: I am very new to CGMA, I have only been here for 6 
months. 
Funke: Since October 2021, 25th October to be precise, so 
coming up to a year now already. 

Were both of your industries career targets from a 
young age or did you naturally fall into them through 
life experiences? 

Funke: For me, from the end of primary school I became 
really intrigued with finance related matters and then later 
the world of finance as a whole. So I studied accounting 
at university and then later expanded my professional 
development by doing my ACCA (Association of Chartered 
Certified Accountants) qualification. 
Toyin: I always knew that I wanted to be at the heart and 
centre of a business and earning money doing what I love. 
I decided to pursue a degree in Business Administration 
and fell in love with HR. Then I embarked on a post-grad 
diploma in Human Resource Management and furthered 
my professional studies by attaining associate membership 
through CIPD. 

How does it feel to be based at London’s biggest and 
finest Fruit and Veg Market? 

Toyin: It’s a great place with a buzzing atmosphere, I am 
an avid user of the market - I grew up in Battersea, so the 
market has been on my doorstep for over 30 years of my life. 
Funke: I think it is so dynamic and a unique set up, and 
nice to be a part of something that brings so many different 
people together. It’s really diverse. 

It’s Black History Month, and the theme for 2022 is 
Time for Change: Action Not Words. What positive 
changes have you seen over the past 5 years in the 
workplace in regards to- cultural integration and the 
development of diversity?

Funke: I would say there has definitely been a change in the 
right direction. I can see progress in this and my previous 
roles- diversity and inclusion is embraced, and it is strongly 
present within CGMA.  In one of my previous roles, I was 
part of the diversity and inclusion network, and since then it 
has been great to see more integration in thought processes. 
So, things are progressing. 
Toyin: I agree, I think things have gone from being brushed 
under the carpet, to now being addressed and developed. 

Toyin & Funke on NCGM & jollof
Meet Toyin Allen and Funke Ajibola, who work at Covent Garden Market Authority. They discuss their 
experiences so far with the market and kindly gave us an insight into Nigerian and African Culture in 
honour of Black History Month. 

Movements like Black Lives Matter had a ripple effect.  I also 
wouldn’t work for an employer if they didn’t embrace diversity. 

What advice would you give to job seekers within 
the black community and local area about the 
opportunities at the market? 

Funke: To be focused, to be bold, and brave and to not limit 
yourself - what you want is achievable. 
Toyin: Exactly that, and to also persevere and have an idea as 
to what you want achieve. 

You are both from Nigeria, tell us about the 
competition between Ghana and Nigeria’s infamous 
jollof rice? 

Toyin: Simple answer - Nigerian Jollof is the best. 
Funke: There has been ongoing competition, it’s still ongoing, 
but yes Nigerian Jollof for me is better, it could just be that I 
am accustomed to the taste.
Toyin: True, we probably are accustomed to our way of 
making it, and maybe our palettes just favour the Nigerian 
style of making it. It just tastes better, it’s got a sweet kick 
amongst the spices. 
Funke: Yes, it comes down to the ingredients that we use. 

Food is a hearty part of African culture, from your 
own perspectives first hand, how important is food 
when uniting communities and bringing people 
together? 

Toyin: Very important, for Nigerian and African families 
overall, food is an important aspect of our gatherings. It’s the 
focal point. 
Funke: Precisely, food is like our blue blood. It makes 
everybody happy, there’s an expectation for it at events, it 
uplifts everybody and it basically is the life of the party. 
Toyin: If African families came to a party and there was no 
food – well, they wouldn’t stay for long! Food is basically part 
of our communication and connection. 

If you were both to merge together in the kitchen, 
what ingredients would you use from the Market and 
what dish you both create? 

Funke: We would have to make Jollof, with a nice salad on 
the side. So, we would buy sweet red peppers, scotch bonnets, 
onions, spinach, tomatoes for the Jollof, and apples to put in 
the salad.
Toyin: They also sell plantain, which accompanies jollof 
nicely.


