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THE CRAFT GUILD OF CHEFS
1, Victoria Parade, by 331 Sandycombe Road, Richmond, Surrey, TW9 3NB


ANNUAL GENERAL MEETING
The Hilton Waldorf
Sunday, 27st April 2025 11:30am

Minutes
	
Present:

	Mark Reynolds – National Chairman 
	Peter Joyner – National Vice Chairman

Andrew Green			Richard Tucker			Matt Owens
Stephen Scuffell		Chris Basten			Nick Vadis
Will Torrent			Hazel Mulberry			Ian Jaundoo 
Ian Page			Neil Thomson			Andrea Zick
Andy Aston			Francois Ginther		Amy Duthie
Michael Eyre			Daniel Ayton			Alison Cullin-Woodcock
Don Irwin 			Pauline Tucker			Stephen Reid
Maria Drury			Sarah Frankland			Ken Demmen
Steve Munkley			Duncan Holloway		Steven Cova

Word: Minutes and Voting Ballot AGM 2025	







Apologies for absence:

     Craig Martin			        David McKown                             David Mulcahy
     Terry O’Riordan		        Alan Melville
	
	


1. To read the Notice of Meeting and announce apologies for absence.

The National Chairman opened the meeting at 11:30am and welcomed all present and apologies were taken as read. 


2. To confirm the Craft Guild of Chefs minutes from the AGM 2024

The minutes of the AGM 21st April 2024 were proposed by Pauline Tucker and seconded by Will Torrent.  (Unanimous Vote). 


3.	Matters Arising.

No matters arising.


4.	To receive and adopt National Chairman’s Report

The National Chairman Mark Reynolds gave his report; this was proposed by Maria Drury and seconded by Richard Tucker.

I am immensely proud and humbled to have been elected as the National Chairman of the Craft Guild of Chefs for the second year running.
We Have had a great year with lots of successes to brag about which I will talk through later in more detail, I am so proud to have such a dedicated team around me who are all dedicated to the success of the Craft Guild of Chefs ensuring we are fit for the future.

We have worked hard this year to grow our membership which is 65% up on last year and our Business Partners which we are at over 125 now which are both amazing achievements and a credit to the Guild still proving we are the Chef association to be partnered with.

We still have lots to do and we will continue to work hard to shape and mould the Guild to ensure we are inclusive, diverse and a modern Guild.

A prime example of the Guilds reputation is clear to see with the take over of the APC this year, it was an association that was nearly wiped out but with the Guilds hard work and connections the APC is becoming strong again with its own committee, bank accounts, sponsors and a growing membership.
I’m so looking forward to see what the next year brings watch this space.

I feel I am taking the chairmanship at a great time in the Guild’s history, Matts hard work and dedication shouldn’t go unnoticed and really has put the Guild strongly back on the map as being a leading organisation with diversity, equality, and a forward-thinking vision in everything we do.

I am so pleased to have Peter Joyner along my side as my Vice Chairman and look forward to working hard together with our chosen committee to continue the great work the Guild does every day.
I can guarantee you that you will have full commitment and dedication from me to continue the positive growth of the Craft Guild of Chefs. 


5.	To receive and, if approved, adopt the Statement of Accounts and Balance Sheet for the year ending 31st December, 2024.

The Chief Executive Andrew Green presented the finance report, and the statement of accounts and balance sheet.  This was proposed Pauline Tucker and seconded by Steve Munkley.

As I say most years, and this year is no exception I am pleased to report the 2024 end of year accounts to you all, and once again, we stand in good shape.

We have continued to keep tight rains on all that we do, and indeed spend, project leads have again worked hard to ensure that the projects they look after deliver on both their aims, giving the best experience to the competitors, as well as keeping within their own budgets.

Each year it becomes harder, but with the genuine commitment of all those involved we can continue to keep on a straight and even keel.

Membership numbers have increased well over the last year, not just with the introduction of the Association of Pastry Chefs, as with that ‘take over’ we only gained a further 22 members, but Chefs joining in their own right to be part of us, to be able to get a copy of the magazine and be part of a progressive Chef organisation. Again membership fees that we charge members has been frozen for some 18 years, and there is certainly no reason to increase.

Business Partner numbers have grown, and in the first 12 weeks of this year alone we have already gained 4 ½ years’ worth. So as a revenue stream this have really helped keep us in a good place. This time last year I reported that we had, 108 which was our most ever at one time, now I can report that we have 125 Business Partners, this includes a copy that had gone away but since rejoined, and I have a pipeline for others.

It is so important that everyone sees just where we are at, this is yours and our members money, assets, head office, everything we have is down to continued hard work by many people who during the year give up time to help run competitions, and events, helping make a difference to so many out there.

So to start off I just want to highlight a few of the key numbers.

On page 2 it shows a surplus after taxation for the previous year 2023 of £59,432, this last year of 2024 our surplus after taxation paid was £132,859 – therefore up on the previous year by £73,427 – a healthy surplus. You will see that our costs were slightly up, but our income from various events and competitions greatly increased. This has been done by budgeting well, and ensuring that where costs can be kept down, they are. In addition we did take on all the finance of the NHS England Chef Competition as an extra project for the year, and for this we charged a fee of £4,000 for our services. So happy that they were that they have employed us again for 2025 to do the same.

That aside, if you look at page 3 you will see that our fixed assets remain, all bar a few pounds, the same.

As for current Assets the amount within the bank was considerably higher some of this was due to us holding £19,993 for NHS England which was for the 2025 competition. Again, we were very lucky that quite a lot of Business Partners paid their memberships earlier, in December 2024.

Therefore, you will see our net assets at a very healthy figure.

Just for clarification on pages 6 and 7 the bold at the top should read December 2024 rather than showing December 2023 twice.

You will see on page 5 the revenue for Business Partners was up 23.71% this was made up from the additional Partners that joined throughout the year. So you can imagine next year will be even greater.

Membership revenue was up by 23.51% - based upon the cost for producing a new member is a lot less, and that we have had an increase in paid membership. Our greatest challenge is the retention of members.

One item to remind all is the fact that 2 years ago we had an advance payment of £30,000 for National Chef of the Year, I reported this in last years accounts, and did say that there would be a follow on onto this set of accounts. So where it says in the accounts that National Chef of the Year made a profit of £11,351 in real terms this was in fact £41,351 – this by far our greatest ever profit for this competition.

When we took on the Association of Pastry Chefs we inherited around £6,000.

World Skills shows a loss of £3,187 we were awaiting, and did receive the money in early 2025, therefore will show up in next year’s accounts, in real terms we did make a slight surplus of running this event.

It must be noted that although we appear to be cash rich, and we are in a good place, much of the money that we have in the bank is ring fenced, so there is money that the culinary team have bought in through sponsorship that is in the account waiting for their next competitions. We have the NHS Chef money of £19,993, money for the Graduate Awards, National Chef of the Year and various other projects, so in essence we are just holding onto the money that we have gained in sponsorship to spend at a later stage.

As much as it is about getting money in, it is equally about how we spend, getting value for money, but at the same time giving a good experience to our members and those who take part in our competitions.

Apart from the AGM and Business Partners lunch here were no other events that we lost money on, and as I always say quite often money shows in a past or the following year, and those two events are budgeted to lose money on, as they are a return to our membership, and also to the Business Partners.


6.	Chairman of the Vice Presidents, S Scuffell presides over meeting.


7.	 To declare all Craft Guild of Chefs existing National Officers places vacant.

S Scuffell the Chairman of the Vice Presidents Council declares all Craft Guild of Chefs existing National Officers positions vacant.


8.	To Elect Chairman for the Craft Guild of Chefs and receive acceptance speech

	National Chairman – Mark Reynolds		Proposed: Matt Owens 
							Seconded: Steve Munkley
							Votes for:  26
Votes against: 0
							Abstentions: 2

9.	 To Elect Vice Chairman for the Craft Guild of Chefs

National Vice Chairman – Peter Joyner 		Proposed: Mark Reynolds 
							Seconded: Matt Owens
							Votes for:  26
Votes against: 0
							Abstentions: 2

10.	To elect Young Chef Ambassador for the Craft Guild of Chefs

Young Chef Ambassador – Ian Page		Proposed: Andy Aston
							Seconded: Mark Reynolds  
							Votes for:  26
Votes against: 0
							Abstentions: 2

11. To elect Social Media Co-ordinator for the Craft Guild of Chefs

Social Media Co-ordinator – Alison Cullin-Woodcock	Proposed: David McKown
								Seconded: Andy Aston 												Votes for:  26
Votes against: 0
								Abstentions: 2





12.	To elect Education and Training Secretary for the Craft Guild of Chefs

Education Secretary – David McKown 		Proposed: David McKown 
							Seconded: Alison Cullin-Woodcock										Votes for:  0	
Votes against: 0
							Abstentions: 0
Unable to vote as David was absent

13.	To elect Wellbeing Ambassador for the Craft Guild of Chefs

Wellbeing Ambassador – Andrew Aston 		Proposed: Terry O’Riordan
							Seconded: Rick Owens 
						Votes for:  26
Votes against: 0
							Abstentions: 2

14.	To elect Culinary Academy Manger for the Craft Guild of Chefs

Culinary Academy Manager – Terry O’Riordan 	Proposed: Peter Joyner  
							Seconded: Matt Owens
						Votes for:  
Votes against: 0
							Abstentions: 0
Unable to vote as Terry was absent
	

15.	To elect Social Secretary for the Craft Guild of Chefs

Social Secretary  				

Daniel Ayton	 				Proposed: Peter Joyner
							Seconded: Kane Taylor-Clarke  
						Votes for: 
Votes against: 9
							Abstentions: 0


Michael Eyre 	 				Proposed: Mark Reynolds  
							Seconded: Matt Owens
Votes for:  
Votes against: 17
							Abstentions: 0


16. To elect Membership & Benefits Manager for the Craft Guild of Chefs			

Membership & Benefits Manager – Steve Cova	Proposed: Mark Reynolds  
							Seconded: Matt Owens
						Votes for:  26
Votes against: 0
							Abstentions: 2

	



	Divisional Representatives are elected within own Division

Craig Martin – London Division				            Vacancy – Association of Pastry Chefs


The following Committee of Management Positions are not open for Election as they are appointed: 

Trustees

	Pauline Tucker – Senior Trustee
	Stephen Scuffell – Trustee
	Duncan Holloway - Trustee



Vice Presidents and Vice President Council

	Stephen Scuffell – Chairman of the Vice Presidents Council 
	Steve Munkley

	Pauline Tucker
	Don Irwin

	Giovanni Fontebasso
	Nick Vadis

	David Mulcahy
	Geoff Acott MBE

	Duncan Holloway
	Andrew Green

	Roy Perrett
	Christopher Basten

	
	



Chief Executive

Andrew Green


17. To appoint Auditors for the year ending 31st December 2025

Mark Reynolds asked that someone nominate Chris Reed and Co. Accountants, who were appointed as accountants/auditors for the Craft Guild of Chefs for year ending 31st December 2025.  

Proposed: Matt Owens; Seconded: Pauline Tucker

									Votes for:  26
Votes against: 0
									Abstentions: 2


The National Chairman closed meeting

The National Chairman, Mark Reynolds gave thanks to all.  The meeting was closed at 12:10pm.
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