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Britain’s biggest market 
goes prime time
The Market took centre stage for millions of viewers of prime-time Friday night BBC 
One, in October, as the We Are England series featured us in a documentary named A 
Night at the Market. For any of you who missed it, here are a few highlights of the show 
and its stars – the people of New Covent Garden Market

Vernon Mascarenhas, Nature’s Choice
The programme started in a Notting Hill restaurant, with Vernon Mascarenhas of Nature’s 
Choice.  “If you live in London and you dine out, you will have come across produce from 
New Covent Garden Market – 100%,” said Vernon.

The show featured Vernon talking a customer through his order, checking through that 
order in the Market overnight and then delivering English padron peppers, salad leaf, 
rainbow chard and borlotti beans to that same customer. “I want to get involved, market 
people want to get involved,” Vernon said. “There’s no better feeling than coming into a 
restaurant, looking at the menu and being able to say “that’s mine”, “that’s mine”, “that’s 
mine”. 

Gary and George Marshall, Bevington Salads
Gary and son George also featured in the programme, to illustrate how Market businesses 
continue to pass from one generation to the next. “When you walk around the market, there 
are many father/son and a few father/daughter relationships, which is great. So obviously, if 
you’re fortunate like me and you’ve got a lovely son who’s got a bit of ability, you drag him 
in!” Gary laughed.

In the programme, George talks about preparing to take over the business from Gary. 
“We’re the A team,” George said. “He’s 61 years of age now, he does not want to retire, 
but he does want to take a step back, so I can take a step forward.” Gary adds: “If we 
could replicate what we do in this market every night across our country, if we could take 
away this passion, knowledge, desire, camaraderie, entrepreneurialism and work ethic, 
everybody would be in our slipstream."

Jo Breare, Covent Garden Market Authority
Jo explained the Market to the BBC viewers: “It is like one massive family - fiercely 
competitive, but also fiercely loyal. They are hugely supportive of each other and very 
driven, but they really do care about each other.

“People have said it’s like the wild west, but it’s actually organised chaos!"

Jim Dew, Harwoods of London
“We’ve got all types of different people here from different backgrounds; we’re like a little 
family,” said Jim. The diversity of cultures is useful, he added, when you want a perspective 
on a particular imported product. “We normally have someone we can ask whether that’s 
what it tastes like in their own country,” he said. “I can remember years ago when the 
kiwifruit came out. Now there’s thousands of ‘em, but you used to have to go miles to get a 
bloody kiwifruit!

“But since lockdown, we’ve encouraged a lot more chefs to follow seasons and try to buy 
British produce. Runner beans from Kent, for instance, have just started and they’re at their 
best. Why buy a bean from Kenya when we’ve got them growing down the road from us?”

Leandro Cristovao, Nature’s Choice
The undoubted star of the show though was Leandro, a picker and packer at Nature’s 
Choice. He first talks viewers through his job and then the programme follows him to a 
home in North London on one of his days off, where he is with fellow Angolans. 

Leandro came to the UK in 2013 after f leeing conf lict in his own country and hasn’t seen 
his eight year old daughter in three years. “I pay fees for school, food, transport, everything. 
I have never left her. I have to work to support her. Family gives me strength,” he said.

Leandro added he loves the job at the Market and what it gives him. “We have different 
communities around the market. You can see how they look after each other. This [job] is 
a gift, you know. The night shift is not easy, but the market has helped me to grow up as a 
man.”

The programme can still be watched on iPlayer - www.bbc.co.uk/programmes/m001dkf l
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Richard Smith-Bernal is the Founder and Owner of The Juice Smith, a restaurant based in 
Cobham, Surrey, supplied by Thornicrofts from New Covent Garden Market. Richard started 
cold-pressing juices in 2013 and has seen his business rapidly expand since he opened it in 2015. 
Market Times asked Richard about his company and his relationship with the Market

History of The Juice Smith 
As a professional rugby player, Richard 
Smith-Bernal was relying on workout 
supplements to boost energy and support 
his active lifestyle. In 2012, he developed 
severe gastritis and started a journey to 
find alternatives to alleviate symptoms 
and return to full health. After months 
of doctors’ appointments and traditional 
medication, nothing seemed to help.

He fell in love with cold-pressed juices 
and the associated health benefits while 
in LA. He also developed a passion for 
plant-based food and noticed a real 
difference in his energy levels and mood. 
His symptoms improved rapidly, and he 
decided to start sharing these benefits 
with the world. 

Richard launched The Juice Smith in 
the Summer of 2013 with one machine 
and one mission in mind. To improve 
health, through unprocessed and 
natural foods. The launch began with 
a collection of signature, cold-pressed 
juices. Cold pressed means that no 
heat is added at any stage of the juicing 
process to retain the highest level of 
nutrients, with all ingredients 100% raw 
and unpasteurised.

Tell us a little about The Juice Smith

We’re a seven-year old, family-run wellness brand, home 
to plant-based, organic products that are free-from refined 
sugars or any preservatives. I started cold-pressing juices 
single-handed from my Mum’s kitchen, and since 2015 we’ve 
had a restaurant and market space in Cobham. Now, our 
juices and snacks are available for nationwide online delivery 
and we’re constantly looking at new ideas. 

How did the business get started and what made 
you choose your location?

I know Cobham well as that’s where I grew up. It’s an affluent 
area, so it was the perfect location to set up the restaurant, 
especially a business supporting healthy eating. I realised 
that people were becoming more health conscious and 
I’d been to restaurants in London that were offering more 
healthy options. I started juicing from home at first, then I 
raised the capital to buy a bigger machine and the business 
started to expand from there.

You’ve created a series of cold-pressed juices and 
drinks that combine a healthy lifestyle with delicious 
flavours. How easy is it to create new products and 
ideas?

It’s easy to create as we have lots of ideas! But it’s much 
harder to test with control quality and flavour going through 
various rounds of taste testing. One of our recipes took us six 
months of testing to perfect until we were happy. It can be a 
long process, but we draw on experience from the USA. I’ve 
travelled to America a lot and some of the restaurants and 
products are probably 10-years ahead of us in terms of the 
healthy eating journey. 

Richard juices up Cobham
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History of Thornicrofts Ltd
Thornicrofts Limited has become one of the leading 
greengrocers in the fine dining sector, and aims to 
maintain and then improve the same standards that its 
customers typically strive to achieve each day. 

Co-Directors Clive Thornicroft and Dan Fitzpatrick 
have both worked at New Covent Garden Market since 
the 1990s, gaining huge amounts of experience and 
expert knowledge along the way. 

After several years of securing a solid foundation 
in the industry, Dan formed a company with the late 
Charlie Hicks, supplying the best restaurants in the West 
Country and Wales, together with a selection of niche 
greengrocer shops. Returning to London as a Buyer, 
Dan spent time in Europe building relationships with 
suppliers in Rungis, Milan, Fondi and Barcelona and 
also forging relationships with some of the best growers 
in the UK, before setting up Thornicrofts with Clive.

What is your connection to New Covent Garden 
Market and how did that come about?

My wife already had a connection to New Covent Garden, so 
we used to travel to the Fruit and Vegetable Market to look at 
what produce was seasonal, but it was the amazing buzz and 
the energy of the wholesalers that kept us coming back.

We’ve worked with different suppliers in the past and 
through our executive chef we’ve built a great relationship 
with our supplier at the Market, the fruit and vegetable 
wholesaler Thornicrofts Ltd. Danny at Thornicrofts is 
brilliant for us, and what sets them apart is the personal 
service that we receive. They supply us with literally 
hundreds of kilos of fruit and vegetables each week and we 
trust them to give us the best service. 

Why do you purchase from NCGM and what makes 
us valuable to your business?

Good service, reliability, fresh produce. We use seasonal 
produce and Thornicrofts is always reliable with availability 
and quality. We use a combination of ingredients supplied 
by Thornicrofts for our seasonal menus and juices. What we 
gain from working with New Covent Garden Market is so 
important – the story and the people behind the fruit and 
vegetables is vital. The natural element is something that 
we’re proud about and we’re always keen to shout about our 
suppliers and our farmers, as the supply chain doesn’t get 
spoken about enough. We love working with people like 
Danny, who has the knowledge and experience and shares 
this with our executive chef. New Covent Garden Market is 
vitally important for London. We want to support the Market 
and shout about it to our customers. 

How do you decide on which flavours to use and do 
you have a best-selling product?

From day one we realised that people like certain flavours, 
but it’s tricky getting it right. The team at Thornicrofts have 
been very helpful, and they’ve even sent us produce free 
of charge so that we can test recipes and flavours with our 
customers. As for our best-selling product, it’s our California 
Sun juice, that beams with a warm citrus glow. It’s full of 
anti-inflammatories and antioxidants, which can help boost 
your immune system and reduce signs of aging. We like to 
joke that it transports you to your favourite beach! Another 
popular product – and one that surprised us – was our Sweet 
Potato and Kale dish that we serve in our restaurant. It’s a lot 
of people’s favourite and we’re able to work with Thornicrofts 
to add a different seasonal twist each year.

Have you seen a growing demand for healthy juices 
and meals since you first opened the business?

Absolutely, especially since the Covid-19 pandemic. We’ve 
seen a big change in our consumers, who are realising 
that prevention is better than cure. We’ve even become 
a destination for people who are suffering with various 
ailments and we’ll happily recommend certain juices and 

products. What you’re putting into your 
system is so important for your health. We 
work with nutritionists to make sure that 
all the goodness from our fresh ingredients 
is captured in the bottle, so we can let our 
customers know our products are special.  

Cobham is also home to Chelsea 
Football Club’s training ground – 
has that had any influence on the 
business?

Yes, we’ve established a good connection 
with the club, thanks to John Terry, the 
former Chelsea captain. John lives locally 
so he used to regularly visit the shop and 
really got behind our products and started 
supporting what we were doing. It was 
thanks to John that we were able to form 
a connection with the club and we started 
supplying the training ground with our 
products.

Does having a physical shop make a 
big difference to the juice side of the 
business?

The juice business was my first idea and I 
knew that I wanted to have a physical shop 
so that I could meet our customers and 
get face-to-face feedback. The restaurant 
is a great testing ground for new ideas and 
the feedback we receive directly from our 
customers is invaluable. It’s our mission to 
make healthy food that’s good for you but 
also tastes incredibly nice! 

Our long-term goal is to bring more 
products and recipes to market - we want 
to make healthy food popular and show the 
public that it’s not just rabbit food!

For more on The Juice Smith, go to https://
www.thejuicesmith.com/

Happy
Customer



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 offi ce 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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Stepping into David’s shoes until a 
permanent successor is found is John 
Lelliott, who has been on the CGMA Board 
as a non-executive director for six years. 
John will be Chair until a new permanent 
Chair is appointed by the Defra Minister; the 
recruitment process has already begun, but 
typically takes 9-12 months.

“Th ere was much progress made during 
David’s tenure, perhaps most notably a 
signifi cant improvement in the relationship 
between CGMA and our key stakeholders, 
the Market’s tenants, and a landmark 
agreement with the CGTA that has allowed 
the redevelopment of the Market to get right 
back on track,” said John. 

“I want to assure everyone there will be 
no fundamental change to our light touch 
approach, as we continue to work alongside 
our tenants to drive the success of the 
Market. CGMA General Manager Jo Breare 
and her excellent team will be the focal point 
of that work and, as always, they should be 
the fi rst point of contact when tenants need 
our help or support.

“I think that these are currently challenging 
times both for CGMA and tenants, however 
I am really optimistic that by continuing 
to work together and having clear lines of 
communication the market will be a great 
success.

“Th e redevelopment programme continues 
apace, as anyone who comes into the market 
will be able to see. Th e landscape changes 
before our eyes almost daily and I’m pleased 
to hear that the tenants who recently 
relocated into the phase 2 building have now 
settled into their new surroundings. Th e 
demolition stage of phase 3 is well underway 
and this year will see plenty more progress, 
as we head towards our January 2027 
completion date.

“Th at date will no doubt be with us a lot 
sooner than we currently expect, but our 
fi rst priority is to look forward to sharing a 
prosperous 2023 with everyone here at New 
Covent Garden Market.”

John Lelliott becomes
Interim Chair at CGMA
As some readers will already be aware, there has been a fairly signifi cant change at CGMA, 
with the departure of David Frankish from his role as Chair. 

Personal Fact File
Place of Birth
Lewes, East Sussex

Where do you live? 
Poole, Dorset

Tell us a bit about your career
I worked for 31 years at The Crown Estate, where 
I became Chief Financial Offi cer and Finance 
Director, until I left in 2016. The Crown Estate is 
a broad and diverse statutory real estate company 
with a £13 billion property portfolio that ranges 
from major holdings in commercial real estate, retail, 
offi ces and residential through to rural and coastal 
assets including signifi cant interests in the offshore 
energy sector. 

I am now a non-exec director and Chair of the 
Audit and Risk Committees of the Environmental 
Agency and also of the Sustainability and Charities 
Committees of University Hospital Dorset. I am 
a Trustee of the Royal Agricultural Benevolent 
Institution, Centre for Sustainable Healthcare and 
JTL – a work-based training and learning charity. 
I served as Chair of the Natural Capitals Coalition 
from 2016 to 2019, and now sit on the Board. I am 
also Chair of the ACCA Global Sustainability Forum.

How does NCGM compare with the rest of your 
career?
It complements my executive career working in 
property, working with tenants and being involved 
in creating value through development. London is 
obviously of great importance as a capital city and 
it’s very rewarding being part of a Market that 
supports the success of London together with 
helping it meet the challenges it faces. My other 
non-exec and Trustee roles with the Environment

Agency and Royal Agricultural Benevolent 
Institution also help me appreciate the wider issues 
impacting the agricultural and horticultural sectors.

What family do you have?
Wife, Wendy, a son and a daughter and a very 
recent addition of our fi rst grandchild, in September 
2022.

Favourite Fruit, Vegetable and Flowers 
Satsuma, Red cabbage, white roses.


