Bury St Edmunds is an ancient market with
an enviable range of fine local produce and
non-food stalls ranging from jewellery to
engineering equipment. It has done pretty
well through the recession and a business
plan is in place to try to ensure it does even
better. By NICOLA GOULD

into several sections, including provisions,
a corn market, a live-stock market and a
fish market.
Today, the market comprises 70 - 90 stalls
selling a wide range of products which snake
through the Cornhill and Buttermarket area of
the attractive old town every Wednesday and
Saturday.
There is a quality food offering including
fruit and veg, specialist meat from Hubbard’s
Pork Shop, eggs, fish, local cheese, artisan
bread stalls and a new chutney stall with an
enthusiastic owner who is charming the locals
with his fine products and banter.
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amed after a Saxon king famous for
performing miracles, Bury St
Edmunds has one foot in the past —
but a firm foothold in present day prosperity
— and the bustling charter market reflects this.
The market operator, St Edmundsbury
Borough Council, believes it won’t take a
miracle to boost the success of the ancient
market. In fact, they hope the professionalism
and enthusiasm of the traders, combined with
a new business plan, will do the trick.
The market has a long and colourful history
dating back to the days of William the
Conqueror. At various times it has been split

Authorities (NABMA) to review
the market operation and make
recommendations for its future.
A business development officer
was appointed in June 2011 to
implement the recommendations
and a business plan was
developed.
Initiatives proposed include
creating a social hub for the
market, establishing a programme
of special events to attract new
shoppers, recruiting new traders
with complementary lines and
adopting a market shoppers
charter.
The council launched a Market
Forum in 2010 with Councillor
Everitt as chair and traders and the
market management team as
members. It meets four times a
year to discuss issues and new
ideas.
And so far the joined-up
approach is working well, say
traders.
Darren Old, Chairman of the
NMTF branch who sells cards and
wrapping paper and is a member
of the forum, said: “Robert is
passionate about the market and
the town so he is a great driving
force. Also, it is good to have the
federation behind us. We can tap
into their advice and experience
and there is strength in unity,” he
added.
According to Darren, one of the
great things about Bury St
Edmunds is the choice it offers.
“Customers comment that if you
go to other markets it can be all a
bit of the same, but here there is
such a range of different stalls and
businesses,” he said.
Darren has been standing the
market for the past 10 years and
has a strong background in retail
as well as a long family
background in market trading.
“My repeat custom is
phenomenal and I really love the
outdoor market life and the
people you meet and work with,”
he said.

On the adjacent stall, Peter
Eaton, who sells jewellery and is
Secretary of the branch, agrees.
He said: “I used to have my
own business supplying giftware
to John Lewis but we decided to
semi-retire to this area. We

looked around at the local
markets with a view to trading
and fortunately Bury was the
nearest and it happens to be
the best.”
Peter and his wife Annie have
been standing the market for the

past seven years and business is
good.
On the food side, which is very
strong, fruit and veg man John
Webber is one of the longest
serving traders.
“I have been trading here for

33 years,” he said. “My first
day was a disaster because the
business was a bit rundown but
you go for the potential.”
As you might expect, John has
a very loyal customer base and
he has served generations of

Councillor Robert Everitt is the markets portfolio holder and a
passionate supporter of the market and the town of Bury St
Edmunds

Peter Eaton (right) and his wife
Annie sell jewellery on the market

Darren Old, Chairman of the NMTF branch, sells cards and wrapping
paper (below)

John Webber has been selling fruit and veg on the market for 33 years. He has never regretted keeping going after a disastrous first day
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There are hot food vendors
including hog roast, burgers and
crêpes, and plenty of non-food
businesses ranging from jewellery,
cards and clothing to more
unusual niche stalls such as motor
cycle accessories and engineering
equipment.
On most market days the market
is packed with locals, shoppers
from across Suffolk and tourists
who visit Bury for its history and
architecture.
It boasts the ruins of an ancient
abbey, a cathedral, a brewing
museum at the Greene King
brewery and attractive ancient
streets.
And when visitors feel the need
for refreshment there are no fewer
than 42 establishments selling
coffee and what is claimed to
be the UK’s smallest pub, The
Nutshell.
Bury St Edmunds has character,
an air of prosperity and a vibrant
market — so why the need for
improvement?
Councillor Robert Everitt, the
market portfolio holder and an
NMTF member who sells
Pennsylvanian funnel cake at
shows, explains.
“The really good times for the
market were in the 1980s and
1990s,” said Robert, who is a
passionate supporter of the market
and his adopted home town. “Like
all markets we have seen a downturn since then.”
A new shopping centre, the Arc,
opened in the town in 2010. And
despite concerns by traders and
shopkeepers that it would affect
their trade, the opposite has been
the case, according to Councillor
Everitt.
“Fortunately it has boosted
trade,” he said. “Nevertheless the
council wanted to be proactive
and do whatever it could to ensure
the market remains vibrant and to
boost trade for the future.”
It commissioned the National
Association of British Market
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Come and trade with the crowds and back a
winner, BOOK NOW and PAY LESS than on the day
Mark Hall of Courtyard Chutneys is making a success of his business selling his home-made chutneys
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who have shown him the ropes.
“It’s the little tips that have
helped so much,” he said. “They
are a great bunch of people and
I owe them a lot.”
Another specialist food
business, Hubbard’s Pork Shop,
has a solid customer base.
“We sell locally sourced, free
range meat,” said Andy Bishop
who works for his brother-in-law
who owns the business.
And Hamish Proctor who helps
out on his father’s bakery stall on
a Saturday also finds that
shoppers like home baked, local
produce.
A gruyere cheese loaf and barm
bread, a dark loaf made from
dark ale instead of yeast, are the
big sellers.
Home baked artisan bread, tasty
home-made chutneys and locally
sourced pork are all part of Bury
St Edmund’s recipe for success.
And with a new business plan
and a market forum to spearhead
improvements, Bury is on target
to boost trade and secure the
market’s future.

FACTS & FIGURES

Don't forget our July one day/night beachfront sizzler at Worthing
Festival. See the website for details.

?

n

Andy Bishop runs his brother-in-law’s mobile business, Hubbard’s
Pork Shop, on the market every Wednesday and Saturday

local people.
In contrast, Mark Hall, who
runs Courtyard Chutneys
opposite, has only been on the
market for eight months but he is
rapidly building up a strong
following for his home-made
chutneys.
His appears to be just the type
of business that the council is
targeting for Bury.
“I was a househusband but I got
bored,” said Mark. A committed
foodie, he began making and
selling his own home-made
chutneys including beautifully
packaged chutneys in baskets.
Mark had an excellent spell in
the run-up to Christmas and
business continues to grow. “My
background is retail and I
remember my first boss telling
me that the key to selling could
be summed up in five words —
‘create the desire to want’.”
His display is impeccable, with
crisp white linen, attractive jars
and packaging.
And Mark is incredibly grateful
for the support of other traders

Brighton Racecourse - BN2 9XZ
To book call 01952 242019
Online booking available at www.tcmarkets.co.uk
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Market Days: Wednesdays and Saturdays
Market Rent: Rent is £2.20 per foot per week
Bury St Edmund’s Claim to Fame: Bury St Edmunds is
famous for its ruined abbey, its ancient history and it boasts
Britain’s first internally illuminated road sign. The town is home
to Greene King, the brewery, and a British Sugar processing
plant.

Hamish Proctor helps out on his father’s stall selling artisan bread
on a Saturday
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