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2020 review of the year

January 
The Flower Market's Peter Smith of Smith & Green honours his daughter, Molly, by riding 
her horse, which he calls “a motorbike with a brain”, in London’s New Year’s Day Parade. 

Here we take a look back at the year - you could say it's 2020 vision - pulling out highlights from across 
the year for the Fruit and Vegetable Market, the Flower Market, and the Food Exchange.

February 
The Food Exchange celebrates turning two years old, having created a thriving environment 
for 30 food entrepreneurs to make their home at the market. Inset: the Oddbox team.

March 
Sharing business cards and making new connections at the market’s breakfast to celebrate 
International Women’s Day. Inset: Griffin Primary School visit the Food Exchange.

April 
Traders work through lockdown to deliver fruit and vegetables to NHS staff, including 
Bevington Salads' George James Marshall. Inset: Oppo donate proceeds to NHS charities.

May 
Market businesses team up with Harvest for Heroes to deliver food to hospitals. £12 buys a 
box which includes broccoli, onions, potatoes, carrots, tomato, and lots more.

June 
The Duchess of Cornwall supports the market's British Flowers Week, recording a video 
message and creating her own lockdown bouquet with f lowers from her Scottish garden.
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July 
The Flower Market's Dennis Edwards sadly passes away after a short illness. Pictured above 
is the tribute created for Dennis by his many friends in the industry and at the market.

August 
The Flower Market appears on a podcast from the Royal Horticultural Society (RHS) to 
discuss its history. Inset: a consultation on the market's redevelopment is launched.

September 
In partnership with Art Night and VSM, the market reveals a new mural on Nine Elms Lane 
to recognise essential key workers during lockdown 2020.

October
The successful British Food Fortnight saw a host of market businesses taking part. Pictured 
is Eddie Barrett of H.G. Walker Ltd. Inset: Tenants were offered a free eco-bike trial.

November 
The signing of a settlement agreement between Covent Garden Market Authority (CGMA) 
and Covent Garden Tenants Association (CGTA) will see the redevelopment pick up pace.

December 
With the second lockdown over, it proves that Covid-19 won’t stop the buzz at New Covent 
Garden as both markets continue to safely welcome customers to Nine Elms.

discuss its history. Inset: a consultation on the market's redevelopment is launched.

August 

It's a sign of 
the times...
An ever-present sight across the market since the fi rst Covid-19 lockdown have been posters, booklets and hand sanitiser units. A constant reminder to everyone to take extreme care when working at or visiting the market.
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Take Five answer: Three is the fake fact. It's actually one-third of the edible parts of food produced for human consumption that is lost or wasted globally, a staggering 1.3 billion tonnes per year!

Market Times wants to hear from you
What did you think of this issue? We want your feedback, especially if there’s something you’d like to 
see featured in our next newsletter. Please do get in touch: it’s your news and your stories. 
Email: hello@cgma.co.uk. Tel: 020 7501 3490

Four facts and a fake
As one of the market's newest tenants, Oddbox joined the Food Exchange community earlier this year with 
a unique delivery service of boxes packed with so-called 'wonky veg' (hence the name).

Offering farm-fresh, colourful fruit and vegetables that are rescued from going to waste, Oddbox 
aim to reduce food waste, prevent unnecessary CO2e emissions and save water along the way. What's 
more, they've thrived during lockdown. Here the team share five facts about their business but one is a 
deliberate fake. Can you guess which one it is? The answer is upside down at the foot of the page. 

Pictured left to right: Ana, Mona and Issie from Oddbox's Marketing Team.

One: We've rescued more than 

5,000,000kg of fruit & veg  

from going to waste.

Two: We used to be called  

Tasty Misfits.

Three: Roughly one-quarter of 

the edible parts of food produced 

for human consumption is lost or 

wasted globally, which is about  

1.3 billion tonnes per year  

(not about us specifically, but 

it's why we exist!).

Four: It all started with a really 

ugly Portuguese tomato.

Five: We have just expanded 

outside of London for the first  

time. South East, here we go!


