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When the printers ' 

dispute began J .S. 

JOURNAL was almost 

ready to appear. We 

are including in this 

issue a selection from 

the pictures which 

would have appeared 

in the February num

ber and which, al

though no longer 

topical, we feel will 

interest manv readers 

OUR COVKR P10TUR1': 

At 13/15 Stamford 

Street Mrs. G. Helps 

wakes a sale of saus

ages. 1 'be end of the pro

duct ion line of which the 

story begins OH page 12. 



Progress 
in the 
Ealing 
Conversion 

Ealing's conversion to self-service is now 
beginning to take shape. The original shop 
suffered air raid damage and the new shop 
includes an additional site. The front will be one 
of our best-looking shops when complete. 

Manager 
Mr. A. Biddlecombe 
on the phone, 
and clerk 
Mrs. S. Titchener. 



The temporary quarters 
of the fresh meat and 
poultry departments. 
Behind the counter are, 
1. to r., Messrs. K. 
Vickers, A. Kitching 
(head butcher), and 
D. Clarke. 

• • • 

Behind the provisions counter in the picture 
above are, from 1. to r., Mr. J. Sangster, Mrs. 
D. Westall, Mr. W. O'Shea, Miss V. Lediard, 
Mr. M. Meaney and Miss A, Blythe. 



At work in the 
temporary meat pre
paration room are, 
1. to r., Messrs. 
N. Martin, L. Gibbons 
and D. Shellswell. 
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Cooked meats are pre
pared for the counters 
by, 1. to r., Mrs. N. 
Carroll, Mrs. D. Harvey 
and Mrs. F. Allen. 

In the office: 1. to r., 
Mrs. S. Titchener, 
Mrs. P. Martin and 
Miss P. Etgart. 



Bacon has always been one of the things Ealing takes 
a pride in and even under temporary conditions the 
bacon counter has looked well. Behind the 
counter are, 1. to r., Manager, Mr. A. Biddlecombe, 
Mr. R. Curtis, Mrs. K. Day, Mr. E. Tyrrel and Mrs. N. 
Carroll. Seen below is the cooked meats department. 
Serving behind the counter are, from front to rear of 
the picture, Mrs. L. Evans, Mrs. Harris, Mr. L. Self and 
Mrs. D. Sives. 



The grocery department. L. to r., Miss R. Case, Mrs. F. Allan, 
Mrs. B. Kelly and Mrs. J. Cowles. As can be seen in this and other 
photographs a great deal of the shop area is complete. 
The preparation rooms and warehouse are making 
rapid progress 
but conversion 
has called for 
virtually a total 
reconstruction of 
the shop. The 
picture on the 
right shows the 
first floor as it was 
last February and 
gives some idea 
of the extent of 
new building 
involved in this 
change-over to 
self-service. 



M K I t C: K 9i A I t I K S A T T A I I I , K 

IT was at Megara, a suburb of Carthage, in the gardens of 
Hamilcar. The soldiers whom he had commanded in Sicily 
were having a great feast to celebrate the anniversary of the 
battle of the Eryx. They stretched themselves on the cushions, 
they ate squatting round large trays or, lying face downwards, 
they drew out the pieces of meat and sated themselves, leaning 
on their elbows in the peaceful posture of lions tearing their 
prey. . , , First they were served with birds and green sauce in 
plates of red clay relieved by drawings in black, then with every 
kind of shell-fish that is gathered on the Punic coasts, wheaten 
porridge, beans and barley, and snails dressed with cumin on 
dishes of yellow amber. 

Afterwards the tables were covered with meats : antelopes 
with their horns, peacocks with their feathers, whole sheep 
cooked in sweet wine, haunches of she-camels and buffaloes, 
hedgehogs with garum, fried grasshoppers and preserved 
dormice. Large pieces of fat floated in the midst of saffron in 
bowls of Tramrapanni wood. Everything was running over 
with wine, truffles and asafoetida. Pyramids of fruit were 
crumbling upon honeycombs and they had not forgotten a few 
of those plump little dogs with silky hair and fattened on olive 
lees—a Carthaginian dish held in abhorrence among other 
nations. Surprise at the novel fare excited the greed of the 
stomach. The Gauls, with their long hair drawn up on the 
crown of the head, snatched at the water-melons and lemons, 
and crunched them up with the rind. The Negroes, who had 
never seen a lobster, tore their faces with its red prickles. But 
the shaven Greeks, whiter than marble, threw the leavings of 
their plates behind them, while the herdsmen from Brutium, in 
their wolf-skin garments, devoured in silence with their faces 
in their portions. 

From SA I.AM no by Gits fare \:laubtrt 
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The humble escargot and how it 

has become transformed by the chef's art 

into the epicure's delight 

O F all the curious dishes that men eat, the one which gives the 
average Englishman a special sort of creeps is the dish of snails. 
In spite of a long tradition of snail eating in some parts of his 
own country he regards it as an outlandish taste to which 
Frenchmen abandon themselves for French, and possibly, 
unspeakable reasons. The ancient Britons had no such prejudice 
and ate their snails raw till the Romans came and taught them 
to cook them. Heaps of empty shells in the rubbish dumps of 
Roman sites are evidence of the popularity of the dish and 
the edible snail is still found in abundance on the sites of some 
Roman villas and farms. 
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There are 140,000 varieties of snails, many of them edible, but 
the one that is eaten by epicures is Helix pomatia, a big hand
some fellow with a rather robust pale shell with red or brown 
rings. They are found in England anywhere east of a line drawn 
from the Wash to the Bristol Channel. This is the true escargot 
and he is larger and tastier than the common garden snail, 
Helix aspersa, which is also edible and is sold in France under the 
name petit gris but is regarded as a coarse fare, good only for 
use in stews. 

The true escargot is a voracious eater. He devours five times 
his own weight in a day and he must have his food clean and 
fresh. He will eat cabbage or lettuce and takes kindly to vine 
leaves. The wine-growers of Burgundy never discouraged the 
snail because its nibbling at the leaves let more sun through to 
the grapes and it provided a small additional source of income. 
But the wide use of copper sulphate spray in the vineyards 
today has made the vine leaves poison to snails and they are 
now raised in special pares a escargots, mostly in Alsace. The 
snail is still taken very seriously in Burgundy, however, and 
enjoys the protection of the game laws, with a close season in 
the Department where it is still prolific. The escargot is at its 
best in winter. Then it has fattened itself up for hibernation and 
it seals itself into its shell with a tough chalky film. In this 
condition it can be transported for enormous distances provided 
it is protected from frost. And, of course, storage is simple if 
you have a cool cellar and plenty of shelf space. 

Missionary and Restaurateur 

In Soho there is one famous restaurant, L'Escargot Bienvenu, 
which has made its reputation by selling snails to prejudiced 
Englishmen and visiting Frenchmen. The restaurant was 
opened 66 years ago by M. Georges Gaudin, who came to 
London in 1886 and set about convincing the English that they 
had been neglecting a good thing in snails. M. Gaudin has 
done well enough at the job to merit the award of Chevalier 
de I'Efoik Noir, which he received in 1952 for services to French 
civilisation. Today, at 86, he still works at the restaurant though 
his son Alex and his wife have taken over management. 
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Between them the Gaudins have sold several million snails 
through their restaurant, which is not bad going considering 
the prejudice against them. They keep on an average about 
50,000 snails in the cool cellar storage, spread out on shelves, 
much as one stores apples, and in a season they expect to handle 
around 100,000 of them. A good proportion of these are sold 
for consumption outside the restaurant and the taste for them is 
now well enough established for tinned snails to find a market. 
They are sold in tins of two dozen, with a box of shells to serve 
them in. 

Cooking Snails takes time 

The preparation of snails for the table is easy but takes time. 
The classic method is to scald them first in fast boiling water, 
separate them from the shells and then, after snipping off the 
dark tips of their tails, simmer them for from four to five hours 
with herbs, onions, leeks, cloves, pepper, a little salt and white 
wine. The shells meanwhile are thoroughly cleaned and dried 
and the garnish is prepared from garlic, shallots and parsley, 
finely chopped and mixed to a paste with fresh butter. A little 
of this is put into each shell, the cooked snail is pressed back 
into it and sealed up with a generous covering of the paste. The 
snail is now ready for the oven. It is heated and served piping 
hot with a white Burgundy. It is eaten with a two-pronged fork, 
and a special pair of tongs is provided to hold the hot shell still 
while its contents are prized out. 

There are, of course, many other recipes. They are sometimes 
served with chopped walnuts or heated in a little white wine 
and they can be the basis of a savoury. M. Gaudin serves a 
consomme d'escargo/s which he claims is a fair rival to turtle soup. 
It was originally prepared for a doctor who prescribed it for 
his bronchial cases and has now become a specialite de la maison. 
Snails are said to be a " strengthening " dish, and since they 
•are 100 per cent, protein the tradition is probably a sound one. 
General Wolfe, the victor of Quebec, physically weak as a boy, 
was reputed to have grown to strength on dishes of snails 
prepared by his mother. There are local snail dishes in England 
which have not died out. In Gloucester, snail and mushroom 
pie is still eaten and until 1939 at least, escargots were a common 
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dish in Wiltshire markets, much as whelks are in London today. 
The local name for the escargot was wall-fish and from time to 
time a bushel of them turns up at Covent Garden and is usually 
sold to M. Gaudin who, however, prefers the white Bur-
gundians he imports from Alsace. 

L'Escargot Emigre 

The snail's ability to lie dormant for months at a time has 
taken it a good deal further afield in the past century or two. 
French ships in the days of sail usually carried a few casks of 
hibernating snails to provide a change of diet from the usual 
salted meats. At ports of call the visitors would make an 
occasional gift to a fellow countryman and the escargot -would be 
established. E. L. Layard, a British consular officer in Capetown, 
and an enthusiastic naturalist, recorded that in 1854 or '55 when 
he was living on the slopes of Table Mountain he noticed a 
cluster of snails in his vineyard. He goes on, " Of course I knew 
at once they must be an introduction. Soon complaints were 
made of vines and vegetables being devoured by snails and 
as I was known to be a ' snail collector ' the introduction of the 
marauder was set down to me. This I at once repudiated and 
set to work to find out who had done it. I discovered that some 
months previously a French man-of-war had been in the harbour 
and having received much kindness and attention from the 
French Consul, Monsieur Dastre, had requited it somewhat 
by presenting him with a little barrel of ' escargots ' of which he 
was very fond. Monsieur Dastre was a wise man! He reasoned 
within himself —' I'll eat the big ones and plant the little ones '— 
and chucked them over the garden walls; and they increased and 
multiplied and filled the land . . . " 

Twenty-five years later Layard spotted an escargot in New-
Caledonia, in the Pacific, and by diplomatic enquiries tracked 
it back to a present of snails from a visiting man-of-war captain 
to the Resident. 

In this way the snail has found its way into many countries in 
which it is not native. And, probably in soil with plants, it has 
been imported into many other places where there is no reason 
to suppose it was introduced for food. In some places it has 
become a menace. Snails introduced into California and released 
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in vineyards between 1850 and 1860 were a dangerous pest in 
citrus groves by 1900 and special measures are taken to keep 
them under control. 

In Australian gardens it is a very active pest but is kept some
what in bounds by a native snail which tracks it down, following 
its slimy trail, finally overtaking and eating it. The smaller 
native snail makes a meal of the immigrant, lasting several days 
but should it remain on an unchanged diet of the larger snail 
for a period of four or five weeks it will itself die, presumably 
of the effects of a mild poison in the tissues of its prev. 

There is however not the slightest danger to you if you 
want to eat snails. They are not a cheap dish though, as 
M. Gaudin puts it, " they're still cheaper than oysters." At 
the restaurant they cost ten shillings a dozen. You can buy 
them cooked and prepared, stuffed into their shells with a 
lavish helping of their garlic-flavoured garnish at six shillings 
a dozen and take them home to heat in your own oven. The 
price in 1939 was half-a-crown and, measuring in wars as we do 
now, they were about a shilling a dozen in 1914. The live ones 
sold in the winter only will cost you thirty-two shillings and 
sixpence a hundred. During the last war there weren't any to 
be had but M. Gaudin smiled reminiscently and told us " I 
did get 80,000 frozen frogs though—part of a war prize. They 
were in a confiscated cargo—wish I had them to-day." 

11 



Making 

Sausages 

at Blackfriars 

An outline in pictures of the manu
facturing process, showing some 
of the people whose jobs con
tribute to the daily output of 
J.S. sausages. 

Daily supplies of fresh pork come 
into the factory and are unloaded 
at the bank. Here Mr. W. Deavin, 1., 
and Mr. W. Sainty are seen unloading 
pork. 

It has been hooked 
to the rail and passes 
to the checkers who 
record the weight 
of the carcass. In the 
foreground Mr. C. E. 
Crowhurst and behind 
him Mr. R. Welch. 



"V 
, 

Above : Mr. R. Colegate, 
a senior selector-examiner, 
who takes off the head and 
examines glands. 

Right : The next move is 
to the elevator and up to the 
second floor. Picture 
shows Mr. T. S. Buyers. 



The reception area on 
the second floor. Here 
preparation is made for 
the butchery tables. 

On the left Mr. Charles 
Wood, Factory 
Superintendent, who has 
been with J.S. since 1915. 
He has a hand in all 
practical matters dealt 
with in the daily work of 
the Factory. 



"••wik 

Division into sides takes place before pork goes 
on its way to the tables. Picture shows Mr. P. Weston, 
son of a former J.S. driver, doing the job which 
requires a good eye and an accurate hand. 
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Left : Next singeing gets rid of 
any bristle that may have 
escaped the depilatory process at 
the slaughterhouse. In the 
picture is trainee 
Mr. K. R. Stanley. 

Below : Although all carcasses 
are officially examined at the 
slaughterhouse a final check is 
made on the second floor. 
Mr. H. Ballard is a senior 
selectcr-examiner with 27 years 
of service with the firm. 



At the butchers' table 
the sides are 
quartered, de-fatted 
and boned in 
preparation for the. 
"choppers". Butch
ers work at long 
tables with conveyor 
belts carrying the 
meat to and away 
from them. They 
are trained in the 
firm's methods and 
there is always a long 
waiting list for the 
job. The total 
training period is 
twelve months which 
includes a prelimi
nary three weeks' 
course at the training 
centre. Five factory 
instructors hold these 
courses under Mr. 
Drury's supervision 
and afterwards 
trainees finish the 
year in the factory. 
Tests are held every 
four months and a 
satisfactory standard 
brings a pay rise. 

Above :—Messrs. E. 
Hewitt, 1., and D. C. 
Thomas. Below :— 
Messrs. J. T. Burns,1., 
and W. J. McBride. 
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Boning at the butchers' 
table. Mr. D. Wright, 
one of the three shop 
stewards, on the 
butchery floor. 

Mr. A. G. Terry at the de-rinding 
machine which strips the fat from 
the rind. The fat is then ready 
for use in manufacture. 

Messrs. H. Ball and G. Delaney, who load sausage 
meat into the filling machines. 



Miss E. Frame, a filler hand. Meat is extruded into the
skins from the filling machine and the filled skins, after
being measured into lengths, are passed to the linkers.

Mrs. W. Jackson (centre), senior fore-
woman on the sausage floor, who has been
with J.S. since 1916. On the left is Mrs.
E. Hughes, examiner, who maintains a
quality check, and, right, Miss M. Cox,
a linker.



A section of the team of linkers. L. to r., Miss A. M. Dawes, 
Miss J. S. Gill, Miss G. Ashburner, Miss M. C. Rowland. 

Sausages are 
weighed and 
packed into 
containers at the 
end of the pro
duction line. 
They will go to 
cold storage 
from here. In 
the foreground, 
Mrs. E. Poole, 
behind her is 
Mrs. G. Williams. 
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For self-service 
branches sausages 
are weighed, priced 
and wrapped before 
dispatch. Above :— 
1. to r., Miss B. 
Woollon, Miss E. J. 
Bishop, Mrs. S. 
O'Mahoney and Mrs. 
W. Turner. Right :— 
Mr. L. Howard, who 
is supervisor of 
receiving, packing 
and dispatch. 

lb,. 
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Miss P. Woods filling a container with 
pre-packed sausages for self-service 
branches. Between manufacture and 
dispatch to branches sausages are 
held in cold store. Below : Mr. W. Bray 
is bringing into the store a load of 
packed boxes. 



Veterans Gather 
Blackfriars saw a grand turnout of J.S. Veterans at this year's 
annual Reunion and Concert. Above, Mr. Gurr is making 
his report on behalf of the committee. L. to r. they are 
Messrs. Battams, Baker, Wright, Hopker, Gurr, Atkins and 
Shreeves. 

Right: Mr. Toe greeted by Mr. 
Salisbury, Mr. Alan and Mr. R. J. 



Left: Mr. Salisbury talking to Mr. and Mrs. Gurr, and Mr. 
Woodger. 

Right: Mr. R. ]. talking to Mr. Goldup. In the foreground are 
Messrs. Crispin, Shipsides and Shreeves. 

Mr. Alan talking with three veterans; Messrs. Smith, Ransom, 
and Dittman. 



A popular feature was the display of photographs of 
former Reunions and Outings. Seen here are Messrs. 
Boschen, Pope and Fuller identifying friends. 

Two 

Happy 

Tables 

'iff 
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One of the most popular turns in the afternoon's enter
tainment was conjuror Harold Taylor, a former J.S. 
employee who got a lot of response from his audience. 

Round the Tables 

• 





S . E . S M I T H 

Bora November U/h, 1882 — Died March 9 th, 1956 

W E regret to announce the death of S. E. Smith who joined the 
firm in October, 1898 and served with us for forty-five years, 
retiring in September, 1943. Since then he lived quietly at 
Ringwood, near Bournemouth, until his death last March. He 
will be well remembered by many members of the firm. The 
memoir below has been contributed bv one of his colleagues, 

Mr. S. T. Goldup. 

I understand that " S.E." joined the firm about the time of 
the Boer War, for I remember him telling me how heavy-eyed 
he was one morning at 140 Finchley Road, after celebrating a 
victory the previous night. 

He later served in several branches, and then at quite an early 
age for those days, was given the management of a new branch— 
" Belsize Parade "— where he filled the positions of Manager, 
First-hand and Poulterer. From a shaky start the branch pro
gressed and so did " S.E.", to 14 Cranbrook Road; after a short 
stay here he was given the management of 189 High Street, 
Kensington — then the acknowledged aristocrat of the J.S. 
shops, with its granite pillars at the door. It was here that I first 
met " S.E.", being taken one afternoon by Mr. John. I remem
ber being greatly impressed by the smartness of both Manager 
and staff (" S.E." was a " two-clean-aprons-a-day " man himself). 
I think in those days — 1912 — Mr. John already had his eye 
on " S.E." to fill the position of District Manager vacated by 
C. Lovell, who had unfortunately suffered a stroke, and if I 
remember rightly it was towards the close of 1913 that Mr. John 
promoted " S.E." to the rank of District Manager, as they were 
called in those days, the others being G. Younger, G. W. Benwell 
and H. E. Singleton. 

The days of bulk windows and monumental displays were 
drawing to a close and " S.E." who was a real artist in the way 
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S. E. Smith 
photographed 
on the occasion 
of his visit to the 
Veterans' Reunion 
at Blackfriars 
in 1954. 

in which he handled and displayed perishable foodstuffs brought 
many new ideas to the shops, which obtained until the beginning 
of the last war. It was always a delight to see " S.E." handling 
the tools of his trade, whether it was carving a York Ham or 
grooming a pheasant. 

As a teacher too, he excelled and many a young manager 
came to thank him for the thorough grounding and advice 
which led to success. " S.E." was unable to serve in the First 
World War but he lent all his energies to training the young 
women who, for the first time, graced a Sainsbury counter. 

With the war over in 1918, and rationing shortly afterwards, 
the business began to expand and branch after branch was 
opened; it was then that Mr. John decided to make a change in 
the system of branch control and " S.E." was promoted to 
Superintendent, although I think the original title was Chief 
District Manager. This move ensured a uniformity of style in 
the branches. 

Today in many shops his spirit may linger but he would have 
been the first to agree that different times require different 
methods. If epitaphs were still fashionable I think one could 
truly describe " S.E." as a great tradesman and a great servant 
of J. Sainsbury. 
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A recent article in the J.S. Journal 

about the great chef 1 [scoffer has stirred 

the memory of Mr. M. Rice of our branch 

at Ports lade, who for a time worked as 

a cook in the kitchens of a big restaurant. 

We asked him to tell us something 

about life in such a kitchen. 

Big Kitchen 
by M. Rice 

FOR the cooks, work started at 8.30 in the morning. We 
walked into a kitchen as big as four of our average shops 
together and the first thing we noticed was the queer smell of 
the place. A kitchen has a smell of its own, not known outside 
the culinarv world, and made up of many sauces, spices, fats and 
steamers all blended together. The stoves are already alight and 
the place is warming up as we chat about the previous evening's 
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activities. Then suddenly there is a scuffle of feet and we are 
lining up for the head chef's arrival. He comes in spruce and 
immaculate in whites and wearing a small black cap, which onlv 
Royal Chefs may wear. 

All the commit chefs and apprentices line up and hold out 
their hands for inspection. I lands and fingernails are checked 
for cleanliness and when we have passed this scrutiny we start 
work. The day's menu is pinned on the chef's notice-board and 
the chefs de par tie start to organise their sections. This break
down of preparations into sections was one of Escofher's 
innovations in kitchen organisation. Today in a big kitchen the 
chefs de partie are, for instance, the Sous-chef (who is a sort of 
assistant manager), the Soup chef who looks after the preparation 
of soups, the Fish chef, the Entrees chef and so on. The Fish 
chef or Poissonier made all the sauces used in the fish cooked in 
his section and was brilliant at garnishing his dishes in beautiful 
arrangements. 

The backbone of the kitchen 

The Entree chef is the most important of them since the entrees 
are the backbone of the kitchen. In our entree section where I 
spent most of my time we made all the sauces (except those 
served with fish), cooked the roasts, prepared the garnishes and 
stuffings and did the carving. My chef de partie was a Spaniard, 
a fat chap of about 17 stone and an excellent chef who could 
carve a breast of turkey so thin one could read the newspaper 
through it. 

Then there was the Patissier or Pastry chef whose art needs 
cool and steady hands ; and looking round again one sees the 
Gardemanger or cold buffet chef at work in his room out of the 
increasingly noisy hissing steamy hot kitchen. I always envied 
the Gardemanger commis and managed to promote myself into his 
position when he went off to do his military training. In all we 
had a very mixed (and excitable) company of chefs, two French
men, one Spaniard, one Swiss and for the head chef an Austrian. 

This kitchen was at the top of the restaurant which had five 
floors, each one specialising in some exotic dish. Each floor was 
served by a lift which was the quickest method of moving the 
dishes and on each floor there was a bain-marie hot-plate and a 
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small salamander.* Orders come up from each floor when the 
customers arrive and are recorded in the little office beside the 
head chef's. The call clerk in there calls out to each partie the 
dishes required from it. The call clerk is sometimes known as the 
aboyeur or the " barker "—a reminder of times when he really 
had to shout to make himself heard in the din and confusion of a 
kitchen. 

At about 11.30 things begin to move more quickly and both 
pace and kitchen get hotter. There isn't any panic but everyone 
from the kitchen-porter to the head chef keeps an eve on the 
clock. By twelve o'clock the head chef will walk round and taste 

sauces and soups and sample roasts or sweets. With a word of 
advice here and a smile there he will order slight changes that 
will make a soup or a sauce more delicious to the palate. 

The final item in the preparations is the freshly chopped parsley 
for garnish. I can assure you that if one chopped it down to the 
size of a molecule the chef de partie would want it chopped down 
to an atom. And he is right in wanting it so fine for this feathery 
dusting of green is marvellously appetising as well as being 
pleasing to the eye. Presentation is a very important thing in the 
kitchen and if dishes are served hot and are attractive to look at 

* A salamander is the kind of cooking apparatus one has for grilling on a gas or electric stove. Thc 
heat comes from above, whereas, in a true grill the heat must come from below. A bain-marie is 
a large dish of hot water in which other dishes are placed in order to keep their contents hot with-
out any danger of them burning. 
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they really make the meal and, what's more important, bring the 
customers back. A touch of psychology is used here for if a 
patron should touch the plate or silver serving-dish and find it 
really piping hot he will find the whole meal hot, irrespective of 
the contents cooling in the serving. 

Lunchtime hustle 

By 12.30 the pace has increased and by 1 o'clock the hustle and 
bustle is at full pelt—shouting, banging, pots crashing, steam 
hissing as steamers are opened, call clerk calling dishes in 
atrocious French, the French chef cursing him and his pronunc
iation. But the orders flow in steadily and the dishes are pre
pared and hurried down the lifts to the various floors. As time 
goes on things slack oft, gas jets are turned down and by 2.30 
all is over ; phew ! Now what to eat ? We have an hour for our 
lunch and the head chef has gone to the market so one tries a 
little turbot and the sauce of the day or maybe a piece of roast 
wild duck and the orange sauce that one has tried hard to make 
piquant enough all morning. And thirsty work it has been so 
each partie has its own tea-pot and tea is drunk all day long for 
it is an unwritten law that no cold water is drunk in a hot kitchen 
for fear of stomach cramps. 

Afternoon is preparation time for the following day. Chickens 
are roasted and carved, onions are peeled, stuffing is cooked and 
cooled in the refrigerator ready for slicing. By 6.30 our day is 
over. We wash and change leaving the greasy floor to the 
cleaners and that queer fragrance too- -a smell that goes straight 
to the heart of a chef. 

33 



The general office of the Personnel Department. 
Joiners at work on panelling. 

The entrance to the new personnel block will be 
from Blackfriars Road. 



From l.to r. Mr. Thompson, 
Clerk of the Works for Willetts, 
with Mr. Crowe of Building 
Developments and Mr. 
G. W. Smith, Joint Personnel 
Manager, discuss plans 
for the new block. 

New Training Centre 
and Personnel Dept. 
take shape 
Pictures on this page show 
recent progress. Top, right, 
Branch and Depot Health 
Section. Bottom, right, a 
corridor on the second floor, 
and bottom, left, the dairy 
training room. 



Left: Mr. K. Jackson of the Transport & General Workers' Union 
making a farewell speech before taking up a new appointment 
in another district. To the left in this picture are Mr. W. Gillett, 
Transport Supervisor, and Mr. P. E. Duncan (Shop Steward)! 
Right: Mr. Munns replies to the toast of the J.S. Drivers. 

J.S. Drivers' Club hold their 
Annual Dinner at Blackfriars 
Among guests at the dinner were some J.S. Veteran drivers. 
On the right below are Messrs. Smith and Hayward. 



At the guests' table at the J.S. Drivers' Club dinner on February 14th. 
L. to r. Messrs. 
S. J. Cody, F. R. Munns 
(Chief Shop Steward) 
F. W. Salisbury, 
C. H. Sanders (Club 
Chairman), E. A. Farrell, 
E. J. Benham (Shop 
Steward), F. Jeyes, 
W. Walks (Shop 
Steward, S. B. Taylor 
and W. J. Waghorn 
(Secretary of the Club). 

Mr. F. W. Salisbury's 
speech seems to be 
getting a good 
reception. 
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7/»ree faA/es a/?*/ fwo Turns w/r/c/r helped to make 

the Drivers' Dinner a success 



* - « . 

Above: Another table at the Drivers' Club dinner, and below the 
Canteen staff who did so much to make a success of the evening. 
They are from 1. to r., Mrs. Barden, Mrs. Jackson, Miss Cook, Mrs. 
Spinks, Mrs. Asher, Mrs. Bamford, Mrs. Warnes, Miss Jakeman, Miss 
Stanley, Mrs. Wheeler, Mrs. Laird, Mrs. Davis, Miss Franklin. 
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l%' Section 

Bringing i n the 

New year at 

Blackfriars 

* 
* 

1 

... "1 

<i 

^L. 

•**4| 

i.- ^ 

/ I 
: : : : • • • ' « . ; ''/ 



* 

Blackfriars saw one of its gayest dances 
ever, when 'A' Section saw the New Year 
in with a loud and reverberating bang. 
The fun was fast, furious and continuous 
and 1956 got a wonderful welcome. 



I ', v ^ 

High spirits were overflowing 
throughout this gay evening. 

Prizes: Mrs. Brown, wife of Debden's 
manager, presented the raffle and 
spot prizes. Right: Mr. Sharp receives 
the first prize. Below left, Mr. 
Barance and right, Mr. F. Weedon. 
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Intent to Murder 
The Stamford Players January Production 

Opening at Kenton on January 11th, followed by a show at Brighton 
on January 14, and two nights at Toynbee Hall on January 18th and 
19th, the Stamford Players in Intent to Murder put on one of 
their best shows yet. The play is a thriller with, as central 
character Janet Preston, a woman novelist, very well portrayed by 
Jeannette Ridgway. The story opens dramatically with the arrival 
of George Bates, a bank robber, played by Anthony Ridgway, at 

the novelist's house on the Yorkshire 
moors. He is seeking her husband 
who, as his accomplice in a bank 
robbery, has shot a policeman. The 
husband lies poisoned by his wife in 
the next room and Janet persuades 
the not unwilling bank robber to 
drop the body into the deep tarn 
behind the house. Since Mr. Preston 
is unknown in the district Bates 
decides to assume his identity. The 
arrival of Mr. Henderson, local vet, 
busybody and self-appointed 
inquiry agent, creates some 
problems especially when he shows 
George Bates a photograph of 
the bank robber. 



Valentine Dever 
played the part of the 
vet and amateur 
detective with a sure 
touch. 

As Chris, secretary 
of the novelist, May 
Saunders gave a very 
sound performance. 

Albert Heaver played the 
part of Larry, fiance of 
Chris, from whom Janet 
Preston is trying to 
separate him. 



Janet Preston's second attempt at 
murder goes wrong and the victim 
comes home. 

Mr. Henderson gets the clinching 
evidence from the Yorkshire 
char, played by Irene Bailey. 

Right : Some of the cast 
photographed with the 
production team. L. to r., 
back row, Albert 
Appleby the producer. 
Valentine Dever, 
Anthony Ridgway; front 
row, Property Master 
D. W. Walsh, Jeanette 
Ridgway and Stage 
Manager R. C. Robeson. 



Croydon's 
Get-together 
Our pictures on this 
page are from 
Croydon's combined 
Christmas and New 
Year party which went 
with a big bang from 
start to finish under the 
lively leadership of M.C. 
Mr. Stanley who kept 
the pace going for a full 
and lively evening, 



Ladies and 
A wonderful afternoon of 
eating and drinking followed 
by fun and games with the 
Crazy Gang took place at the 
January 7th party organised 
by ' X ' Section. 



Gentlemen 



' 

Party Games were the thing at the ' V ' 
and ' 0 ' Sections' children's party on January 21st and here, 
too, the Crazy Gang did a splendid job in helping to settle 
surfeits of cakes, ice-cream, jellies and sweets. 



51 



'€}' {Section's Blackfriurs Dunce 
' G ' Section's very 
successful dance was 
held at Blackfriars on 
February 4th. 
Dancing was to Fred 
Rees and his band, 
and as can be seen 
from our pictures, 
everyone had a fine 
time. 

Left: Mr T. A. Reeve, 
Manager of Lewisham 
branch, with Mrs. 
Reeve and, right, Mr. 
and Mrs. G. W. Smith. 



-Jf 

Prizes (opposite) 
Prizes were presen
ted by Mrs. G. W. 
Smith. Among 
winners were Mrs. 
Spinks of the 
Canteen staff and 
Mrs. Starkey of 193 
Catford. 
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'If', T A'fl' flaiice 
On St. Valentine's day at 
Wembley Town Hall, 
'K',' Y' and ' R' gathered 
800 strong to dance to 
Chris Store's Orchestra. 
It was a lively dance. 
On the right Super
intendent Mr. Lamb 
presents a raffle prize 
and, below, a group of 
guests from High Street, 
Watford. 
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At Bournemouth 
Bournemouth's Christmas Dance 
on December 10 drew guests from 
other South Coast branches. A 
very enjoyable evening's 
entertainment was the verdict of 
all the guests. 

Left 
Mr. S. Trewhella, then chairman of 
Southbourne Section, presents the 
first prize in the draw to Miss 
Sheila Holmes of Bournemouth. 

Below Left 
A party from Southbourne takes 
over the band during the 
interval. 

Below Right 
Some of the Southampton 
visitors. 
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Ilford's Happy Party 
Ilford's children's party on 
January 5th entertained and 
fed to bursting point seventy-
five cheerful children. Home-
going, after the party, was 
in thick smog and relays of 
cars with guides on foot took 
two-and-a-half hours to get 
them home. Two visitors from 
Debden had to stay the 
night but took the adventure 
in their stride. 

Right: Miss Grigson, daughter 
of the manager of 17 Forest 
Gate, fills a cup for a 
guest to propose a toast. 

One of the tables at the party. Passing the cakes are, from 1. to r., 
Mrs. E. Tucker, Miss J. Stewart, Mr. H. Edwards, manager of 
Stratford, and Mrs. P. Harrod. 



«1» Section 
hold a Party 
Saturday night, Feb
ruary 4th, saw ' L ' 
Section holding a 
lively social evening 
at The Rose, Camber-
well. Prize winner 
Mr. Preedy looked 
completely baffled 
when Mr. Palfrey 
presented him with a' 
large-scale raffle 
prize. Below left, 
Mr. Dunn receives the 
second prize, and 
right, Mr. and Mrs. 
Reddicliffe and son. 



Above: Bognor's Christmas party was a great and hectic success. 
Guests of the evening were Mr. and Mrs. Warwick of Goring Road. 

Below: Rye Lane held their annual dinner party at the Griffin 
Clubhouse. A recent bereavement prevented the attendance of 
Manager Mr. Pateman but both Mr. Pagden and Mr. Spalding were 
present for this very successful celebration. 
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MOVEMENTS and PROMOTIONS 
We are pleased to record the following promotions : 

TO MANAGER 
J. Miles 

TO ASSISTANT MANAGER 
J. Enfield 
B. E . T . Powell 
W. J. Patten 
K. N e w t o n 

TO HEAD BUTCHER 
L. Jones 
A. Bastin 
D . Keen 

The following transfers wi 

MANAGERS 
G. Collin 
W. J. Black 
F . J. Collins 
W. G. Beaven 

H. N . Taylor 
W. Cave 

of 67 Sut ton 

of 193 Catford 
of Fulham 
of Lewisham 
of Stamford Hill 

of 140 Finchley Road 
of 67 Sutton 
of 24 Br ighton 

// be of interest to many members 

87 Balham 
West Kens ing ton 
218 Sut ton 
176 Streatham 

14/15 Leytonstone 
Leyton 

to 87 Balham 

to W o o d Green 

to Amersham 
to Ewell 
to 3 H o v e 

of the staff:— 

to West Kensington 
to 218 Sutton 
to 176 Streatham 
to spare list for 
training for self-ser
vice 
to Leyton 
to 14/15 Leytonstone 
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ASSISTANT MANAGERS 

S. Hall 
G. L. Gibson 
L. Kemp 
G. Ogle 
S. Trewhella 
R. Guiney 
E. H. Weeks 
V. Rawcliffe 
A. Lester 
C. T. Haynes 
V. T. Hermon 
HEAD BUTCHERS 
E. Kitchingham 
G. Higlett 
C. Cole 
J. Daniels 
C. Stringer 
A. Woollard 

from 194 Kentish Town 
from Marylebone 
from Paddington 
from 1/4 Ealing 
from Southbourne 
from 9/11 Croydon 
from Purley 
from Lewisham 
from Greenford 
from Marylebone 
from Morden 

Amersham 
from 87 Ealing 
from 51 Ealing 
from Ewell 
from 3 Hove 
from Manor Park 

to 16/20 Holloway 
to 1/4 Ealing 
to Marylebone 
to Paddington 
to Marylebone 
to Purley 
to 9/11 Croydon 
to Ashford 
to Hanwell 
to 67 Sutton 
to Fulham 

to 6 Temple 
to 51 Ealing 
to 87 Ealing 
to Lambeth 
to 66 Brighton 
to Barkingside 

MARRIAGES (BETWEEN MEMBERS OF J.S. STAFF) 

Very best wishes for their future happiness to :— 
Miss B. Leach (13/15 Blackfriars) and Mr. N. E. Hedger (Drury Lane) 
Miss G. Pratt (14 Hove) and Mr. G. Saunders (3 Brighton) 
Miss P. Williams (Chelsea) and Mr. J. Chatfield (Chelsea) 
Miss G. Smith (VC'orthing) and Mr. A. Bartholomew (Worthing) 

From Kenton branch 
comes this picture of 
a miniature hen ' s e g g 
alongside a standard-
sized one. The tiny 
e g g was taken from a 
boiling fowl, weighed 
a quarter of an 
ounce and was 
perfectly formed. 
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Summer Expedition
The Oxford University Expedition to North East land sends us this
picture of one of their drilling stations. The expedition, towards
which the firm made a small contribution, spent the summer months
last year in North East land which lies on the Arctic Circle just
N.E. of Spitzbergen. There they made a series of observations of
glaciological interest, studying temperature variations, depths and
movements of the ice cap.

C O N G R A T U L A T I O N S and best wishes tor-
Miss M. K. Carson, 1st Clerk, Mill Hill, who completed 25 years' service
on 9th February last.

RETIREMENTS

We wish the following colleagues health and happiness in their retirement:—•
Mr. F. Loveless (14 years at the Depot Warehouse)
Mrs. E. Moore (7 years in the Factory)
Mrs. E. Wilson (11 years in the Factory)

O B I T U A R Y

We very much regret to record the death of the following colleagues:—
Mr. A. H. Britton, joined the Depot as a Post Messenger in January, 1952,
died in Westminster Hospital on January 8th, 1956. We would like to express
our deepest sympathy to his father.
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Mr, A. C. Parsons, joined the Firm in February, 1925, at Palmers Green 
as a learner. I le served at Cockfosters as a Butcher during the war, going 
back to Provisions, subsequently becoming a Senior Leading Salesman in 
July, 1953. He acted as Relief Manager on a number of occasions at both 
Winchmore Hill and Cockfosters. He was knocked down by a car whilst 
returning home from his branch on the evening of January 25th and died in 
hospital. We sympathise deeply with his family in their sudden tragic loss. 
Mr. F. A. Smith, who was engaged in January, 1952, as a Poulterer at 
Stanmore, died on December 29th, 1955. Our deepest sympathy is extended 
to Mrs. Smith on the occasion of her sad loss. 
Mr. S. Skeele, who retired in July, 1945, after 23 years' service, died on March 
7th, 1956. We deeply sympathise with Mrs. Skeele and her son. 
Mr. T. H. Harrison, who retired in October, 1941, after 35 years' service in the 
Works Department, died on February 2nd, 1956. Our deepest sympathy is 
extended to his family. 
Mr. F. Alderman of Weybridgc, who joined the Firm in 1925, died on March 
3rd, 1956. His colleagues sympathise deeply with his family. 

NEWS OF J.S. STAFF ON NATIONAL SERVICE 

The following are notes from a few of the letters ire have received recently from our 
men in the Services :— 

K. G. OWF.N, llaytrards Heath. Aldershot (Army). Has now completed his 
initial training and is at present on a Shorthand and Typing Course. He is in 
the Royal Army Pay Corps, and so far finds the work interesting. 
R. J. EDWARDS, Re/gate. Whitehall (Army). I las now finished his training 
and is lucky enough to be posted to the War Office, i le now travels home 
every day and is hoping to do so until his demobilisation. 
J. W. FINCH, Peckham. Cyprus (Army). He finds the conditions quite 
reasonable apart from the fact that the towns are out of bounds after sunset. 
I le has already been promoted to Corporal. 
R. F. PETT1FER, Winchmore Mill. Blandford (Army). Having finished his 
basic training he is now on a Cookery Course. He finds it interesting 
but he does not sound very enthusiastic about the food. Whether it is his 
cooking which is at fault we cannot say. 
M. T. WARD, 57/? Kingston. Germany (R.A.F.). Still stationed at Braggen 
and seems to be having quite a reasonable time there. Was able to pass his 
trade test a few months ago, and has now been promoted to the rank of 
Corporal. 
J. PASSANT, Vorest Mill. Egypt (Army). Still acting as Batman to a Briga
dier, but is beginning to find the work rather boring, and is looking forward 
to his release from the Services in a few months time. 
A. TADDEI, Luton. Hong Kong (Army). Stationed about twenty-two 
miles from Hong Kong, and has already had some interesting shopping 
expeditions there. Seems to have settled down quite well in his new surround
ings, and has taken up photography. 
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D. M. HINTON, 3 Hope. Malaya (Army). Js stationed at Kuala Lumpur and 
has already made quite a number of friends there. Is employed as a cook, but 
is getting a little tired of the main diet which seems to be bananas and pine
apples. 

E. R. FREEMAN, Woodford. Germany (R. A.F.). Is stationed at Bruggen, and 
has already met Ward of Kingston branch. By a strange coincidence will be 
taking over the job of Grimstead who is an ex-employee of J.S. 

G. CARTER, Peckham. South Devon (Army). Is in the Army Catering 
Corps attached to R.E.M.E. and is stationed at i loniton. Passed 1st Class in 
the annual range test recently, and was also successful in the Physical En
durance test. Perhaps his branch training helped here. 

D. V. STANSBY, Wilhsden Green. Winchester (Army). Is a Rifleman and at 
the moment is undergoing his training period, at the end of which he expects 
to be posted to either South Africa or Cyprus. 

B. W. SMITH, Rye Lane. Middle East (Army). For some months past has 
been moved from camp to camp gradually nearer to Suez. Stationed last 
at Moascar where he had the job of driving an ambulance. 

D. J. SKUCE, Mimrell Hill. Bridgnorth (R.A.F.). Is now towards the end 
of his initial training period and will be glad when he receives his posting. 
Did hope to become a butcher but has doubts as to whether he will be put 
into that trade. 

B. HELL1WELL, Derby. Stafford (R.A.F.). Has played a great deal of 
badminton recently. Has represented the Command at the R. A.F. Champion
ships, and was chosen to play for the R.A.F. against Cambridge University. 

W. D. CHENERY, 101 Golden.^ Middle Fast (Army). Stationed at a 
transit camp and kept very busy with the troops passing through on their 
way out of Egypt. He is hoping to return home himself in April unless 
he is sent elsewhere to complete his service. 

P. H. ASHMAN, 43 Enfie/d. Paris (Army). In the R.A.S.C. attached to 
S.H.A.P.E. He is now studying hard at the French language, and hopes 
soon to be able to converse with the French people. 

T. G. BLOUNT, 24 Brighton. North Africa (Army). Has travelled around 
quite a lot lately. His recent movements have been from Egypt to Aqaba 
by plane, and now to Sobratha in North Africa by sea. 

J. H. RYALL, Westbourne. Compton Bassett (Army). Has recently com
pleted his initial training, and is now stationed at Compton Bassett where 
he is to be trained as a Tape Relay Recorder. Was chosen to parade at 
Westminster Abbey at the funeral of the late Lord Trenchard. 
M. C. SMITH, Addiscombe. Singapore (Army). A member of the R.A.M.C., 
he is at present on night duty, working over eighty hours a week. 

D. L. TRUSSLER, Re/gate. Korea (Army). A Corporal in the Royal Military 
Police, he is helping to escort convoys of equipment to a port from which 
they are shipped to Japan. Expects to be on his way to England himself 
shortly. 

K.J.L., Hopion St., S.E.I 



The National Trust 

To members of the S.S.A. there are now available thirty 
Corporate Membership Cards of the National Trust. These 
cards, a gift from J.S. Directors, entitle holders to visit, free 
of charge, any of the properties under the care of the National 
Trust. The open spaces under the care of the Trust are freely 
accessible to the public but an entrance fee is often charged for 
admission to its houses and gardens. Possession of a corporate 
membership card entitles the holder to free entry into any of 
the properties of the Trust. These are vary varied and include 
historic castles, Roman and prehistoric antiquities, manor 
houses, country mansions, ancient farms, mills and cottages, 
many formal and informal gardens and collections of paintings, 
furniture, books and china. They are to be found in every 
county. 

The tickets may be borrowed by any S.S.A. member or party 
by applying to The Secretary, S.S.A. Office, Blackfriars, S.E.I. 



Aberdeen Angus 
Sales at Perth, 
February 1956 

Our pictures from 
Perth show Mr. Alan 
talking with Charles 
Edward, manager of our 
Kinermony herd, on 
what looks like a pretty 
cold day. Below, Mr. 
Edward is leading 
round one of our en
trants in the show ring. 
This bull sold for 1,400 
guineas. Below, left, is 
the champion under the 
hammer. It sold for 
16,000 guineas. Right 
is an American judge at 
work. The beast in the 
foreground is the 
junior champion. 



Ladies and 
A wonderful afternoon of 
eating and drinking followed 
by fun and games with the 
Crazy Gang took place at the 
January 7th party organised 
by ' X ' Section. 

Gentlemen 




