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CGTA raises over £45k at the 2018 
annual tenant dinner dance

Above, Left to right: Gary Marshall, 
Grenville Snowdon, Tony Allison

Left and Below: Tenants from the 
market at the annual dinner dance

Above: CGTA presenting the cheque 
for their chosen charities

The annual New Covent Garden Market 
dinner dance, organised by the Covent 
Garden Tenants Association (CGTA), 
saw more than 400 of the market’s tenants, 
family members, suppliers, customers 
and friends come together last December.

Held at the Royal Lancaster Hotel, 
the evening was an opportunity to celebrate 
another year of trading at the UK’s largest 
fresh produce market. That night those 
present remembered lost friends, honoured 
achievements and raised a glass to, yet again, 
the staggering sum of money donated to the 
CGTA’s chosen charities; Trinity Hospice 
and Anthony Nolan Trust.

The amount the CGTA has raised for the 
2018 dinner sits at £45,500, which brings 
the total raised for great causes during the 
tenure of current chairman Gary Marshall 
just shy of £700,000. In the last 12 months, 
Trinity Hospice and the Anthony Nolan 
Trust, two long-time friends of the CGTA, 
received a further £21,000 each. 

In recognition of those who have 
close ties with the market and suffer 
with Parkinson’s, an additional £10,000 
was donated to Parkinson’s UK.

Grenville Snowdon, owner of French Garden 
in the Fruit and Veg Market, was recognised 
with a lifetime achievement award for his 
hard work, success and dedication to the 
market. Last year’s winner, Tony Allison of 
Allison Risebro, presented Grenville with 
the accolade. 
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How long have you worked in the market? 
51 years.

What did you start off doing? 
I started off in the original Covent Garden at 15 as a  
shop boy. It was totally random. I had a friend of mine 
working in the fruit market who was a similar age so I went 
over one day to see if any jobs were available, and as I was 
walking through the f lower market I came across David 
Ingamell’s shop. They had an advert in the window for  
a shop boy so I went in, got the job. Four pounds and ten 
shillings a week. Couldn’t even buy you a pack of  
cigarettes now!

What’s your earliest memory about the market?
I remember on my first day just standing there,  
not knowing what to do. Seemed like forever but it was 
probably only an hour. Eventually the foreman was like, 
“come here son, do this, do that.” It [the market] was over 
three f loors. You had a lift but it was for the parcels,  
not the people, and that was it. 

I remember going downstairs in the dingy, dark old cellars. 
We used to have a place called the Vanderloom. You could 
work there in the afternoon where they grew hyacinths, 
just endless amounts. A lot of the porters worked down 
there when they finished in the market as you could earn 
overtime, potting them up. We got 5 shillings an hour,  

and if you worked four hours, you got a pound. Now, 
consider we were only getting 5 pounds a week…!

It was such an incredible place to work, that market.  
The atmosphere was so fantastic, so lively. In the pubs,  
you used to see so many famous people. Oliver Reed 
[famous actor in the 60s], he used to come in here,  
have a fight, then the next day come back in and buy 
everyone a pint!

How has the market changed over the years? 
The whole style of it has changed. I mean, from when  
I started selling, it was mostly all English produce. Apart 
from Guernsey and the Channel Islands, everything else 
was home-grown. There’d be loads of American beauty 
blooms at Christmas, yellow and white. Hundreds of them. 
That’s just what your Christmas trade was. And it was all 
shared on commission so you didn’t have to commit to  
a price. It’s all changed now because of the supermarkets. 
Now, they’ve got the English produce and everybody  
else has the higher grade trade because the supermarket 
offering isn’t the same quality. 

What’s your favourite thing about the market?
The camaraderie and the friendships here. The people 
you’ve known a long time. You’re like family, really.  
When you need a hand, most people in here, they’ll  
help you rather than hurt you. 

What’s kept you committed all these years? 
I had three jobs after I left school then I came into the 
market - once you’re in, you’re in! It’s such a great place  
to work, you don’t want to lose it. And when you’ve been 
here so many years, you have all your relationships too. 

If you could be remembered for one thing what  
would it be? 
Being friends with most people in here.

If you could be any flower what would you be and why?
Freesia. It’s got a lovely scent and lovely colours. One of 
the first trips I went on here was to Guernsey and we sold 
thousands of them. And they’ve stood the test of time –  
like me, still going!

Well-seasoned vs fresh faced: the market      through two different lenses

We get a glimpse of 
the market through 
the eyes of one of our 
most seasoned traders, 
Colin Porter, 67, who 
works at Deano’s on 
the Flower Market.

I left school 
then I came into 
the market – 
once you’re in, 
you’re in!
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Well-seasoned vs fresh faced: the market      through two different lenses

How long have you worked in the market? 
On and off for ten years. I started with my dad back  
in 2006 and worked here for a year, and then I went off  
to university for three years. I’d come in to help him out 
part time, then I graduated and about a year later I came 
back. I was interested in sports journalism because I was 
very sports motivated. I worked in a few places, had small 
jobs in offices, underwriting - that sort of thing. But it 
didn’t inspire me. My dad said they were getting a bit  
busier and to come and help out, so I came back full time  
in about 2012. 

What did you start off doing? 
Packing and whatever was needed during the day.  
At first, it was a bit of a free for all. Everyone did a bit  
of everything. Jack [Josh’s brother] and I started at the 
same time, but Archie [their younger brother] only  
came full time last year. It’s a family business so you  
take more care, you step up more. 

I’m Sales Manager now. We’d never had a sales rep but you 
need someone out there to get your business, and to keep 
your business. So I started that six months ago.

What’s your favourite thing about the market? 
The atmosphere in the market is good. You know,  
people are tired, you have long days, you go out drinking, 
sometimes you come in hungover... Soon as you get in,  

your spirit’s lifted. You put the radio on, put the  
music on…. I see it as a bit of a de-stress from my life 
because you can go in to concentrate on work and  
just get the job done. 

My dad worked for Lays [of Chelsea] for about 20  
years before deciding he wanted to go for it on his own.  
We spent Christmas with them all last year at Centre Parcs, 
there was about 40 of us down there! Before, when I worked 
in an office, it was a different atmosphere. People come  
in and sometimes, they don’t say hi. Here, you can talk  
to people and have a chat, a laugh. You don’t get judged.  
It’s nice to come in and feel that from work. Everyone  
is here putting in the nights. 

What’s kept you committed all these years? 
The nature of it being a family business. If you work  
hard, you get good rewards. I’ve got the passion for  
it, especially because we had a few bad months. It was 
either sell up or go through this and make it work.  
What makes me stay is the prospect of our whole  
family being comfortable in the future.

What’s the most stressful part of the job? 
Sleep. Lack of. Definitely. It’s just hard! Sometimes  
you wake up and you don’t want to get up - I set multiple 
alarms, 3:02, 3:04, 3:05…! I don’t think the lack of sleep 
ever gets easier.

What’s the strangest request you’ve had?
One of our customers asked for the carbon footprint of  
every product we sell to them. Our product list is over 1,500 
items long and they use maybe 500 items, so they wanted me 
to work out the CO2 emissions for each. There’s a lot of move 
towards carbon footprint now. 

If you could be any fruit or veg, what would you  
be and why?
I would say an orange because of the contrast from  
outside to inside. Durable, harder on the outside then  
on the inside - more reserved, a deep thinker.

We get a glimpse of 
the market through the 
eyes of a fresher faced 
trader, Josh Watkins, 
30, who works at 
2-Serve in the Fruit  
and Veg Market. 

Here you don’t get 
judged. It’s nice to 
come in and feel 
that from work 



We’d love to hear from you
What did you think of Issue 05? 

It would be great to get your feedback. 

If there’s something you’d like to share 
or see featured in our next quarterly 

newsletter, just let us know. 
It’s your news and your stories. 

Email: charlotte.cowling@cgma.co.uk
Tel: 020 7501 3494 

Above: Harry at London Fresh on the Buyers’ Walk 

Our photographers: Adam Laycock, Clive Boursnell and Charlotte Cowling


