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The trustecs present their report with the financial staternents of the charity for the year ended 30 September 2017,
The trustees have elected to prepare the financial statemnents on a receipts and payments basis under Scotion 133

of the Charities Act 2011,

REFERENCE AND ADMINISTRATIVE DETAILS
Registered Charity number
1100956

Principal address
c/o Mr D) Sutton
The Coach Honse

J Tilson -resignad 31.07.17
M McWilliams

M Mac Con Iomaire

K Albala

C Kaufman ~appointed 01.08.17
W Rubel -resigned 31.07.17
A Dalby ~esigned 31.07.17
B Wilson

F Sinclair

H McGee

N Dugnid

D Duda

D Matchett

P Russeil

U Heinzelmann

E Luard -appointed 01.08.17
J Evang ~appointed 01.08.17; resigned 12.06.18
G Ineoeti -appointed 01.08.17

Independent examiner
Leonard West

Sampson West

Chartered Accountantscha
Mitre House

12-14 Miltre Street
London

EC3A 5BU

STRUCTURE, GOVERNANCE AND MANAGEMENT
Governing document

ﬂwchadtyism&nﬂedbyitsgovemingdocumm,adeedofmst, and constitutes an unincorporated charity,

Declarution of charitable trust dated 14 March 2003.

Recruitment sud appointment of new trustees

Volu'ntccrs and nominees are appointed by the bosrd of trustees following discussion and vote at the trustce

mectings
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xf osium on Food and

STRUCTURE, GOVERNANCE AND MANAGEMENT

Governing docoment

The charity is controlled by its governing document, a deed of trust, and constitutes an unincerporated charity.
Declaration of charitable trust dated 14 March 2003.

Recruitment and appointment of new trustees

Vohuteers and nominees arc appointed by the board of trustees following discussion and vots at the trustes
meetings.

Organisations) structare

The charity has a simple stroctore designed to focus Trustees on the furthering of our objects (mainly achieved
throngh publications and the annual Symposium), and fund-raising to support these activities. We therefore have
subcommittees compased of Trustecs for: Planning; Editing; Friends (fundraising); Social Media; Oral History
and Website Development,

PmspacﬁveﬁusmesarenomimtedbyincmnbcanmesandmselectcdbyﬂieTmbmdonﬂlcbasisof
their ability to promote the Trust's aims,forinstmcethruughsubsmnﬁalinpnmofvo!unmywmkmgupportand
promote the Trust. Trustees are selected from attendees of previous Symposia and thus have a good knowledge
of the key work currently undertaken by the Trust, No formal training is given; rather it is the addition of the
new Trustee's individual understanding of food culture that adds to the general pool of knowledge and
experience from which the Trust draws to promots ite aims,

Funds are raised under the auspices of our Friends of the Oxford Symposium scheme, initiated in 2011 and now
mmmwwmmmmmmthmm website development, the
digitisation of our past papers as well &s the recording of the keynote presentations (o make them avnilable as
videos) and the production of & serics of podcasts to reach an even wider andionce, We also have a working
relationship with an organisation based in the USA called the Ametican Friends of the Oxford Symposium,
which supports our objects and was founded to work to forther them in the United States, both by fandraising
and the possible organisation of complementary events. The American Friends administers a grant (the Cherwell
Prize) designed to give a young food historian (ofany nationality) the chance fo present a paper at the
Symposium, which includes a cash award as well as travel and attendance expenses for the Symiposium.

Rizsk management

Wehaveideuﬁﬁedﬁmnciﬂdsknsnlawﬁskmdwehawadoptedthefoﬂowiugriskmiﬁgnﬁon strategy should
the annual Symposium be insufficiently wel) attended to cover costs. We require payment in fill to secure a
booking. Barly publicity and reminders to our atiendess to register in time ensure that we have sufficient funds to
cwcraurcnstsbymcpoimatwhichmnmstmalnemn-mostsipﬁﬁcmdcposiﬂoﬁmvmue(ﬁreenmnﬂmin
advance). Should mumbers be insufficient the Registrar would report this to the Director who would consult with
ﬁlnTrnsteesanddecidewheﬂ:mmcamellhemm&xﬁiﬂiemmmeshnvealwaysbeenheld to cover the loss
ofmdepositpaidtothevenue.Themm:aagmedinmlﬁmmwehewndthistownrdnaposiﬁmwhmttheir
general reserve at the end of one year's cvmtwuldbemﬂicienthooverallbasiscnstsforﬂwfoﬂowingyenr.
The Symposiam takes out public liability insnrance cver the course of the Sympnsium itself in order to mitigate
any possible risks of injury or other claims against the Symposium and its officers,

OBJECTIVES AND ACTIVITIES

In making decisions on public bencfit the Trustces have had due Tegard to the commisgion’s public benefit
guidance. The object for which the charity is established for the public benefit aro the advancement of education
in all aspects of food and cooking and the prometion of research into all aspecie of those objects for the benefit
of the public. IntheuontextofmeTrnstanditsObjectstllewordsfoodmdcoolaeryuewbelmdemoodaJId
interpreted in the widest gense.
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Oxford Sympostum on Food angd Cookery

Siguificant activities

~ The arganisation of an anval Symposium on a specific food-related topic, comprising up to 50 ecademic
Ppapess, open to the public on payment of & nominal fee.

- Access to the Symposium for sthudents at a reduced rate.

- Free attendance at the Symposinm for a strictly limited mumber of students and Jow/no income applicants offering specific
expertize to the Symposium.

- Distribution of summaries of the papers and other relevant information related to the year's topic via the Symposium website.

- The publication of & volume of the papers after the Symposium by a respected specialist publisher, distributed globaily.

- Expansion of our web-based and social media activities to serve as a public forum for the broader dissemination of the setrious
study of foed and its history.

~ Adding to the number of food and cookery related entries on Wikipedia as well as improving existing ones,

- Developing a series of podcasts based on and presenting 2 wide selection of symposium papers and speakers.

The charitable trust does not have significant grant-making abilities, nor capital to invest, Grant-making and
funding for special projects such as digitisation of our past papers is currently supported by a small provision
consisting of donations solicited and collected via the Friends of the Oxford Symposium.

Cash awards are not generally granted, other than those within specific schemes praposed by the Friends.

Volunteers make a significant contribution to the ranting of the chatitable trost. Much of the organisation of the
annual Symposium is carried out on a voluntary basis. Fund raising is also undertaken by volunteers. The
Trustees have beco working on building up an ever-extonding network of sponsors, donors, friends and helpers
whose contributions are invaluable to make the symposiurm an outstanding event in every respect.

ACHIEVEMENT AND PERFORMANCE

Charitable activities
The Symposinm

The Oxford Symposium on Food and Cookery, an independent forum for discussion of the world's foodways in
the light of the past as well as the present, is now well into its fourth decade.

The Trustess are particularly pleased to report that during 2017, as in previous years, we have seen a widening of
our intellectual reach throughout the year as well as at the core weekend itself This is attributable partly to the
on-going digitisation of past papers, now downloadsble free of charge thanks to fundraising and project
manegement by the Friends and echieving many thousands of bits and downloads cvery month. It is aiso highly
viiible through our increased presence on the web via our re-designed website and, particularly, the lively
intemational discussion forum on our Facebook page, where we are now more than 6,000 followers, many of
whom are experts in their fields. Additionally, we have been working on a joint-venture with Wikipedia and the
British Library to improve and add to food-related entries on Wikipedia, in particular about women in the food
imdustry.

The 37th annual gathering took place at St, Catherine's College from 7th - 9th July 2017. The year’s subject,
“Food and Landscape™, atiracted 230 participants (our maximum capacity), of whom almost half were first-time
Symposium attendees. This reach to a new audicnce can be ascribed, ut lcast in part, to our increasing digital
presence particutarly on Facehook and Twitter. This year's gathering, as alwayg, included attendees from
throughout Europe and mere than a dozen other countriea including China, Japan, Australia and Russia, and
various regions including South East Asia and North and South America, The theme also atiracted a record of
over 170 paper proposals.

Once again, this year we hosted a Priday afternoon lecture in association with the Janc Qrigson Memorial Trost,
delivered by Catherine Brown, & highly rogarded culinary higtorian who gave an overview of the food and drink
heritage of Scotland’s “Challenging Landscape™. This was preceded by a shorter talk by biologist, author and
roadeaster Colin Tudge on “enlightened agricultore”, Saturday moming’s opening plenary address was given by
Janes Rebanks, author of The Shepherd’s Life, Oxford graduate and descendent of 600 years of shepherding
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Oxford Symposipm on Food and Cookisry

Report of the Trustees
or the Year ber 2017

in the Lalee District, who spoke concretely to the realities of family life and livelihood as & hill-farmer rearing
Herdwick sheep in 8 World Heritage landscape. Thit was followed by a panel discussion between Cleudia
Roden, Elisabeth Luard and Naomi Duguid as well as food activist Joshna Maharsj which fook as its point of
departare an oft-cited quote from Catelan historian Josep Pla: ‘Cuisine is the lendscape in a smcepan’—an apt
by-line for the whole Symposium. Nicols Twilley kicked off Sunday with a vivid and inspiring explanation of
the concept of ‘Acroir’, the rcsult of her research into variations in smog quality across severa! major eities,
which then led to & collaboration on building a machine to recreate the aromatic profiles of different smogs and
mﬁmhmﬁkemmingucssuihbbﬁurh:&ng.hth:hMphnuymksbeforehmch,migu Thomas reflected
on different senges of time in the landecape of the western Mediterranean peasant kitchen, and Jogh Evans
rovicwed some rocent scientific and gastronomic rescarch on microbial landscapes in food formentation.

As in previous years we held 2 large number of parallel sessions during which a wide array of relevant papers
wes presented, with subjects ranging from Japanese rice-paddy art and Qaxacan tejate to an historical
explanation for the puzzling Iack of American taste for their own wine despite their grape-hospitable landscapes.
Connections were made between farming methods, milk biodiversity and cheese quality, and a theory was
presented on how the olive-line, dete-line, and grape-line shaped Mediterranean eulture.

As has become usual, Symposiasts ate well, with meals designed to enhance and enlarge on the thematic
discussions, and sll produced under the expert chef at St Catherine’s College, Tim Kelsey. Fridey night’s Boyne
Valley Bangquet was a celebration of the very best of Treland’s Ancient East, organised by Trustee Mairtin Mac
Con [omaire. Samrday lunch saw the long tables transformed by Dutch growers of micro-greens, Koppert Cress,
into an urban landscape of miniatare garden-plots. Saturduy’s supper was a culinary tribute to the contested
borderiands of Anmenia and Turkey. Organisod by Gemze Incceli and fhsan Karayaz in essociation with the
Calinory Arts Academy of Istanbul, the menu highlighted the shared culinary traditions of a common landscape
eplit by political strife. After diuner, symposiasts had the opportmity to watch the documentary film that
inspired the meal—the story of a spontancous collaboration between two groups of village women without a
common language cooking together on both sides of the Armenisn—Turkish border. Sunday lunch, organised by
Trustee David Matchett with generous contributions from London's Borough Market, was a CcOntempPOTary
intcrpretation of a Ploughman’s, a rustic and satisfying affair of sourdough bread, enltured butter, pickles,
excellent sparkling cider and two of England’s most renowned raw mifk checses, Montgomery Cheddar end
blue-veined Stichelton, with the stmospherc in the hall enhanced by a sound-installation recorded in Borough
Market a few days sarlicr by clectronic producer and composer Ben Houge.

After-dinner activities as usual reinforced and expanded this year's theme with Tasha Mark’s edible art-
installation, an intricately sculpted landscape of dried fruit and nuts, an infroduction to founding-Sympnsiast
Barbara Wheaton’s magnum opus, “The Siftar’, a databasc designed to facilitate the digital search and use of
historical cookbooks, and a continuation of Irish mesriment with a convivial tasting of becrs, breggot, and
whigkey interspersed with songs and collaborative story-telling from the Bmerald Isle.

A generous grant from the Julie Child Foundation permitted us to continue to offer a greater mumber of
subsidised student places. Modest fundraising activities over the weekend itself served to further support
subsidies for student placcs, student presentation awards and participation by two young chefs. Casey Ireland
was the winner of the 2017 Cherwel! Food History Studentship. Six student presenters received prants subsidised
by the Friends of the Oxford Symposium. Qur young chefs, Deborah Ryna from Ireland and Girish Nayak from
India, joined Titn Kelsey and the St. Catherine’s team working with the frigh chefs on Friday evening and
thereafier joined us in the Symposium’s sessions. We are delighted that the Borough Market Trust has joined
forcea with us to receive and host these young professionals.
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Oxford F

FINANCIATL REVIEW
Reserves policy

Qur reserves continue to meet our agreed minitmam of £30,000. In the past, sufficient reserves have alwiys been
heldtonoverﬂ;elossofmdepnsitpaidtoﬂ;cvmuc.ﬁelmmagreedinzmmomoveheyondtbismwam
a position where their goneral reserve at the end of one year's event would be sufficient to cover all basic costs
for the following year, which we expect to be approximately £50,000. We are working towards this but would
not anticipate achieving this target until 2020.

The charity obtains its funds via payments made for attendance at the Symposium, which is sclf-funding, and by
fundraising, The separate financial report details the tota] donations reccived from fundmising. The conduct of
the Symposium is core to the realisation of our objectives; hence this is our greatest area of expenditure. The
production of our publication (the Proceedings) directly supports and reinforces the impact of the core activity of
the Symposiuzm nndisalasﬁnglegwyreeordﬁ:gﬂ:escholusbippresenmdattheSymposiumhzldeachmr.Its
cnsts are also covered by fands raised via the Symposium itself,

Ovur funds are sufficient to cover our current activitics only. We do not therefore have an investment policy,
since there are currently no surplus funds o invest. The funds caried over from year to year are heid in secure
bank accouats, namely a deposit account held with the Co-operative Bank and (from 2017) an account with CAF
Bank, the bank of the Charities Aid Foundation. The Co-operative Bank bas a special accomnt designed for
charitable organisations which offers modest interest on funds held.

Accounting Year
The Trustees sgreed to change the recounting year-end to September (from December), effective from 2014. Qur

mﬁowywmdm@ptopﬁmwhmmasmnﬁumwnshemhkptembm:ﬁepmmym-mdis more
appropriate for a July Symposinm.

Chalr

Since the end of the 2017 mceting Trusteg Elisabeth Luard has beon Chair of the Symposiuim, taking over from
Bec Wilson.

Treasurer
David Sutton, 2 trustee since 2013, took on the role of Treasurer of the Symposium in July 2015,
Becretary

Fiona Sinclair, a longstanding symposiast, was clected in 2015 to join the Board and to act as Secretary.

Appraved by order of the board of trustees on 6 July 2018 and signed on its behalf by;

(WA

Utsula Heinzelmann y::immf




endent Exemi s Report to the BES O

Oxford Symposium on Food and Cookery

T report on the accounts for the year ended 30 Scptember 2017 set out on pages scven to nine,

Respective responsibilities of trusiees and examiner

The charity's trustees are responsible for the preparation of the accounts, The charity's trustees consider that an audit is
not required for this year (under Scotion 144(2) of the Charitics Act 2011 (the 2011 Act)) and that an independent
examination is required.

1t is my responsibility to:

- examine the accounts under Section 145 of the 2011 Act
to foliow the procedures laid down in the General Dircctions given by the Charity Commission (under Section
145(5)(b) of the 2011 Act); and
to giate whether particular matters have come to my attention.

Basis of the independent examiner's report

My examination was carried out in accordence with the General Directions given by the Charity Commission. An
mhntinninchxdesnreviewofﬂnmwumingrecnrdskwtbyﬂwnhnrilyandaoompnrisonoﬁhnmumspmsmted
with those records. It also includes consideration of any unusual items or disclosares in the accounts and secking
acphmﬁonsﬁ‘omyuuasmteescmcemingmysunhmm.ﬁemedmuundmkendonotpmvidnmﬂmevidm
that would be required in an mudit, and consequently no opinion is given as to whether the accounts present a ‘wue snd
fair view ' and the report is limited to those matters set out in the stetements below,

Independent examiner’s statement
In cormection with oty examination, no matter has come to my attention:

(1) which gives me reasonable cause to believe that, in any material respect, the requirements

to keep accounting records in accordance with Scetion 130 of the 2011 Act; and
to propare accovnts which accord with the accounting records and to comply with the accounting
requirements of the 2011 Act

have not beens met; or

{2) o which, in my opinion, attention should be drawn in order to cnable a proper understanding of the acconnts
1o be reached.

Leonard W

Sampeon West
Chartered Accountants
Mitre House

12-14 Mitre Street
London

EC3A 58U

o/
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INCOMING RESOURCES

Inceming resources frem generated funds
Voluntary income

Investrnent income

Incoming resources from charitable activities
Symposium

Total incoming resources

RESOURCES EXPENDED

Charitsble sctivities

Symposium & Fricnds’ expenditure

NET INCOMING/(OUTGOING)
RESOURCES

RECONCILIATION OF FUNDS
Total funds brought forward

TOTAL FUNDS CARRIED FORWARD

Tnrestricted Regiricted
fund fund
£ £
- 4,729
44
101,127
101,171 4,729
99,667 7,596
2,504 {2,867)
51,117 9.018
33,628 6,151

The notes form part of these financial statements

Page 7

4,729

101,127
105,900

106,263

(363)

60,135

39,772

2,187
101

24,320
86,608




Oxford Symposium on Feod and Cookery

Balance Sheet
At 30 September 2017

30.9.17 30.9.16
Unrestricted Restricted Total Total
fund fund funds funds
£ £ £ £
CURRENT ASSETS
Cash at bank 53,621 6,151 59,772 60,135
NET CURRENT ASSETS 53,622 6,151 59,772 60,135
TOTAL ASSETS LESS CURRENT
LIABILITIES 53,621 6,151 59,772 60,135
NET ASSETS 53,621 6,151 59,772 60,135
FUNDS
Unrestricted funds 53,621 51,117
Restricted funds 6,151 9,018
TOTAL FUNDS 59,772 60,135
The financial statements were approved by the Board of Trustees on 6%2019 and were signed on its
behalf by:

D Sutton -Trustce

The notes form part of these financial statements
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INCOMING RESOURCES

Voluntary income

Friends’ donations

Tevestment income

Bank account interest

Incoming resonrees from charitable activitles
Symposium registration fees

Other income

Total Incoming resources

RESOURCES EXPENDED

Charitable activites
Praceedings publication
Symposinm costs
Administrator's fees
Website costs

Bank charges

Total resources expended

Net income/(expenditore)
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Year Ended Year Ended
30.9.17 30.9.16
£ £

4,729 2,187
44 101
97,363 79,174
3,764 5,146
101,127 84.320
105,900 86,608
5,115 4.500
69,386 58,123
9,626 1,360
24 450
1,531 1,430
474 300
5,527 2572
190 190
3,600 1,693
8,248 7,610
2,542 1,572
106,263 85,800
106,263 85,800
(363} 808




