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OUR COVER PICTURE 

First Clerk at Harold 
Hill, new J.S. Self 
Service Store, Miss P. 
Parry. 



Early morning at Harold Hill sees the new branch full of customers 
whose families wait patiently, and sometimes less patiently, on the 
broad pavement of the shopping centre. 

Harold Hill 
new J. S. Self Service Store 

FIFTEENTH self service store in the growing list of new J.S. 
shops is at Harold Hill which lies beyond Romford in Essex, 
about 17 miles from the centre of London. This new cottage 
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Visiting the new store 
on its first Friday is 
Mr. F. W. Salisbury (left), 
seen here with 
Mr. J. L. Woods, 
Merchandising Manager. 

estate is the largest developed by the L.C.C. in the past decade 
and is planned to provide homes for about 27,000 people when 
it is complete. At the moment most of Harold Hill's families 
find employment outside the estate, coming to work right into 
London or to the industrial areas of eastern London. Local 
industry is, however, developing steadily and the industrial 

Continued on page j 

Three weeks before opening, floors were being laid and store fittings 
built in. 



Manager of the Harold Hill store is Mr. H. Stevens (right), 
seen here with poultry supervisor Mr. W. Steggles. 

Taken from almost the same point as the picture opposite this photograph 
gives a general view of the shop. Note the staggered check-outs. On the 
right by the meat department is Mr. H. Bird, head butcher. 
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The meat department's refrigerated cabinets for 
self service attract custom. 
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At the meat department's counter service. J.S. staff from front to 
rear of picture are Messrs. E. Rider, R. Brown and H. Speight. 

HAROLD HILL—Contimitd from pap 2 

land is being occupied by factories which at the moment employ 
about 2,000 workers. It is expected that when all the land is 
taken up about 5,000 to 6,000 workers will be employed locally 
in light industries. 

The main shopping centre is a wide street and crescent of 
four-storey blocks of uniform design and lies in the north-east 
corner of the estate. Our branch is a comfortably sized one 
about 3,000 sq. feet in area and has its preparation areas and 
warehouse in the basement. Above the shop are a canteen and 
recreation room and other floors are used as a dormitory house. 
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Above : 
Plenty of interest in our 
reduced lines. On the left 
at the gondola is Mrs. A. 
Bull and on the right Assist
ant Manager J. Crane. 

Left: 
Replenishing the cheese 
display is Assistant Manager 
H. Collins. 
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Keeping the gondolas full 
keeps everyone busy. In 
the buffer room seen above 
are Miss E. Stanbridge (left) 
and Mrs. A. Bull. 
Left: 
Mrs. F. Garrod refilling the 
bread gondola. 



Working at the check-outs in this picture are, 1. to r., Miss B. Little, Mrs. 
E. Keene, Mrs. E. Sheldrick, Miss B. Lee, Mrs. J. Poole. Standing by the 
wall is Mr. Monks who hands out baskets to customers. Below is a general 
view of the rear of the store. 



Young customer for a growing department. Produce is playing an active 
part in the latest J.S. self service stores. Below are three of J.S. staff at 
work in the produce preparation room. They are, 1. to r., Miss R. Geach, 
Miss O. Chapman and Mrs. G. Chambers. 



Left : 
In the cheese preparation room 
Miss Spooner makes the first 
cut in a New Zealand 
Cheddar. 

Below : 
At work in the cooked meats 
preparation room are 
1. to r., Miss I. Jewell, 
Assistant Manager Mr. D. White 
and Mrs. M, Hill. 



Meat preparation, wrapping and 
pricing is being carried out here by, 
1. to r., Mr. R. Brown, 
Mrs. S. Wheatley, Mrs. M. Field, 
Mr. G. Gallant and Mr. K. Slater. 
On the left Mr. Slater makes 
a cut from a very large joint. 



Above : 
At the bacon 
preparation table, 
Mrs. C. Boustead 
and Mr. W. Yeates 

Right : 
Mrs. F. Rutherford 
getting a tray full 
of eggs ready for 
the store. 



J.J5. Veterans find the sun 
at Heme Bay 
Gathering at Blackfriars on September 4th. 
J.S. Veterans picked fair weather for 
their second outing this year. 

Mr. A. E. Snow chats to Miss 
N. Dudman. Does any reader 
know the link between these 
two well-known J.S. Veterans ? 

Disembarkation after 
a trip in the 
Estuary. 



A coach full of cheerful people on the trip down. 



Two more groups of 
the party photographed 
at the tea interval. 
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on the prom



the pier 
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Taking the air, 
meeting old friends, 
or arguing a point, 
a good time was had 
by all before the 
return trip to 
Blackfriars. 



An Outing f rom the Warehouse 1925 
Mr. J. Minter of the warehouse sends us this souvenir of a day's 
outing to Pulborough in 1925. From left to right the passengers 
are Messrs. Sibley, Guildford, Dunlevy, Standish, Fuller, Botting, 
Paulin, Davie, Manley, Osborne, Akerman, Williamson, Wright, 
Minter. Messrs. Akerman and Minter are still with the firm today. 

and a souvenir of 
Brighton 

From Miss B. E. Garbutt comes 
this picture of some Brighton 
staff in 1926. They are from 
1. to r. Miss Carr (first clerk), 
Mr. Moppett, Mr. Couttenden, 
Mr. Rooke, Mr. Thomson 
(late manager of 59 and 14 
Hove till 1947), Miss Curd 
and, in front, Miss Penton and 
Miss Garbutt. 



A general view of the new shop looking towards 
the main entrance. The workers are fixing expansion 
strips before laying the mosaic floor. The ceiling is of a 
new type, completely illuminated and without natural light. 

Hemel 
Hempstead's new 
self service 
store before 
opening 

The top half of the 
vertical tray elevator. 
Just visible are 
Messrs. Flannery and Andrews. 



The front elevation of the branch before the shop front 
was installed. The branch has no basement and the 
windows on the first floor are at the front of the 
preparation rooms. The shop opened on October 23rd. 

The courtyard for delivery vehicles at the rear of the shop. 
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New manager and old manager. On the left Mr. N. Barrance, 
who has just take-over managership of Watney Street, and, right, 
Mr. W. Guest who is now manager at 114 Ilford. 

ROUND THE BRANCHES NO. 3 

Watney Street 
One ]of the firm's earliest branches in the heart of 
London's East End 

WATNEY STREET runs from Commercial Road to Cable Street 
in the heart of the true East End which grew up around the 
villages of Stepney, Wapping and Shadwell as the Port of 
London's trade expanded in the 18th and 19th centuries. 
Eighty years ago the district was thickly populated by dock-
workers, watermen, shipwrights and workers in the factories 
which had sprung up along the river route. Watney Street was 
one of the busiest markets in the area and there, in 1872, the 
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founder of J.S. opened a branch at No. 68 followed in 1878 by a 
second shop at No. 67, a corner site on the other side of the 
street. Throughout the eighties the business grew in spite of 
fierce competition. The biggest local provision merchant at 
that time was a very popular and charitable Irish bachelor 
named Mike Drummond. He fought relentlessly against all 
new-comers and commanded great loyalty from the many Irish 
emigrants who shopped in Watney Street. To help in getting 
a start against such odds Mr. J.J. brought in a fast-talking 
lively entertaining salesman from St. Pancras whose job was to 
coax in the customers on Saturday night. He must have done 
fairly well since it became necessary to hide our progress. This 
was done by buying No . 21 Morris Street, a small private house 
which backs onto our shop. A concealed supply route was thus 
provided for No. 68 and long before Mike Drummond was 
aware of it our branch was doing a flourishing trade and had its 
own large body of local supporters. 

A great deal of the branch trade in the early days was with 
the watermen who worked on the barges which handled a good 
deal of the coastwise trade from the Estuary. They would stock 
up at Watney Street with several pounds of margarine and bacon 
and a dozen tins of milk before setting off with their cargoes on 
trips which would last a week or two. Apart from these the 
trade was in small, sometimes very small purchases. 

In 1927 Mr. John disposed of the shop at No. 67 and opened 
No. 66, consolidating the business in a double shop. The 

This butcher's shop at 67 
Watney Street was until 1927 
one of the two J.S. shops in the 
street. In that year the firm 
opened No. 66 thus consoli
dating the branch in a single 
unit. 



business continued good and even through the war when the 
district was so very heavily blitzed there was only one occasion 
when it had to close down. There were five separate times when 
the shop suffered extensive damage but the only time it closed 
was in 1941 when an unexploded bomb fell through the neigh
bouring Maypole shop and came to rest under No. 66. It was 
extracted after a week during which time our customers were 
kept supplied by the mobile shop. The manager today is Mr. 
Barrance formerly at Manor Park. Mr. Guest who has been 
manager since 1947 has just been transferred to 114 Ilford. 
Mr. Guest started with J.S. in 1923 as an egg boy at Watney 
Street, a job which called for vigilance and salesmanship in 
those days of keen competition. 

Watney Street stands today in an area " scheduled for de
velopment " which means that soon new homes and a new 
shopping centre will take the place of this colourful link with 
London's past and with the early days of the firm. When that 
happens J.S. expect to be trading in a new shop which will 
carry on traditions that were established in shops like 68 Watney 
Street. 

London's Last Siege 
Not far from Watney Street is Sidney Street where in 1911 was fought 
out the siege of Sidney Street. Three armed safe breakers who had 
killed three policemen in a robbery in Houndsditch kept the police 
force, the Scots Guards, the Fire Brigade and Mr. Winston Churchill, 
t h e n H o m e 
Secretary, at 
bay for several 
hours before 
t h e y d i e d 
miserably in 
the fire which 
broke out. The 
house No. 100 
is now being 
demolished. It 
is the first house 
to the left of the 
corner in our 
picture. 



One of Watney Street's unusual features is that the biscuit selling 
unit is in the bed of the window so that the biscuits can be seen 
outside the window and served from the same display inside the 
shop. Seen here are, 1. to r., Miss L. Messenger and Mrs. Laver. 

Mr. H.H.Stevens 
helps out 
at the 
dairy cabinet. 



Above : At the cooked meat counter Mrs. Horsburgh and to the rear of 
the shop Miss P. Murphy. Below: Miss B. Boxall at the bacon counter. 



Above : On the fresh meat counter Mr. G. Hole and behind him Mr. E. 
Dyde. Below : Mrs. R. Smith makes a sale at the cheese counter. 



Watney Street's 
first clerk, 
Miss F. Patrick. 

Left : 
Check-weighing 
at the grocery 
counter, 1. to r., 
Miss J. Powell 
and Mrs. C. Laver. 



Working in the butter preparation room are 
Mrs. H. Scofield, Master W. Copeland and Mrs. F. Lyons. 

At Watney Street our photo
grapher found Mr. Knight, who 
took over from Mr. Farrow 
on that same day. 
Right : Mrs. Fox and Mrs. Pratt in 
the cooked meats preparation 
room. 



Housekeeper at Watney Street is 
Mrs. Fitnum (above). 
Her new help is Mrs. Oliver (left). 

Right 
This is the entrance of 21 
Morris Street, the house 
bought to provide rear 
access to the shop. In this 
picture are, 1. to r.f Mr. 
Iley, poulterer, and Mr. 
Wears, porter. 



Transatlantic 

Compliment 

To whom it may concern. 

MY friends have asked me to write and let you know how 
famous your pork sausages are. 

I have just returned to Canada from England after two 
months' holiday. While staying with my sister in Hove, Sussex, 
she bought one pound of your pork sausages for lunch. They 
were so delicious I made up my mind, that as I was flying back, 
I would bring a pound back to Canada with me. It was worth a 
risk. The last week of my holiday I spent in Tooting, London ; 
there was no Sainsbury's there—I had to go to your Balham 
branch. I told the clerk who served me I was taking them back 
to Canada—she laughed and said when are you going to eat 
them ! I said tomorrow I hope, if they keep good. 

I left England on 27th July, was flying all night and half of 
the following day. It took three hours (after I left the Canadian 
airport) to reach home. In the evening we had your sausages 
for dinner and were they good ! My husband won't eat sausages 
as a rule but did he enjoy yours. Of course, really we cannot get 
good sausages here. Wish you would open a store in the city of 
Gait, Canada. By the way I brought back four pounds of 
broad beans (shelled) with the sausages and they were lovely. 

Yours truly, 
{signed) Mrs. N. Howard. 
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Maple trees are tapped for sap in the early spring. This 
worker is collecting sap from cans fixed on the tree. 

jSugar Bush 
From MissB. C. Stevens of Amersham comes this account 
of a visit to a " sugaring-off" in Quebec's Gatineau Hills. 

IN the winter of 1953-54 I paid a visit to Canada. The winter 
had been exceptionally mild—in fact no more snow than we 
would have had in England—much to the disappointment of my 
hosts, who had predicted ten feet of snow outside the porch. 
Then with the approach of spring, though before the snow 
had really melted, we drove one day across the Interprovincial 
Bridge which connects Ottawa with Hull in Quebec and 
from there followed the winding road into the Gatineau Hills. 
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The sap is collected and carried in wagons 
from the sugar bush to the evaporator house. 
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Right 
In the evaporator house 
two young visitors are 
shown the maple syrup 
boiling in the vats. It takes 
15 to 20 gallons of sap to 
produce 1J to 1£ quarts of 
syrup. 

Left. 
There is usually plenty of snow on 
the ground when the sap collecting 
starts. This picture was taken at 
St. Alexandre College near Ottawa. 
The college produces about 7,000 
gallons of syrup a year from the 
10,000 maple trees in its grounds. 

After a journey of about five miles, we turned down a track 
into the woods and there in a clearing flanked by timber huts are 
six or seven great coppers kept on the boil by log fires. On 
nearly all the maple trees as deep into the bush as one can see, 
there are cans suspended on the trunks to collect the sap which 
rises very vigorously in the spring. When these cans are full the 
sap is collected and poured into the coppers, where as it boils it 
gives off the most luscious smell—really appetising in the frosty 
mountain air. The sap is boiled to reduce it to syrup and a further 
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boiling thickens it until it is ready to be poured into wooden 
moulds where it hardens into sweet coffee-coloured cakes of sugar. 

All around the clearing, on boxes, on long seats in fact any
where, are large round snow-filled tins. You buy a ticket at the 
" office " and take a tin over to one of the boiling coppers where 
a ladle full of hot maple syrup is poured into the snow. Then off 
you go in triumph to eat the most mouth-watering sweetmeat I 
know—maple sugar toffee ! 

Before we left we bought at the " office " as much maple 
sugar as we could to see the family through to the next spring. 
Then, once home again, a pile of pancakes was made, a generous 
helping of maple sugar poured over them and surrounding 
this, sausages si2zling from the stove—the perfect meal to finish 
off a day in the " sugar-bush." 

Photographs by National Film Board p.32, and Malak pp. )), jft and $j, 
by courtesy of Canadian Information Service 
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Mr. S. F. Farrow. 
A recent picture taken at 
Watney Street. 

Mr. Farrow 
retires 
A brief account of his long 
and active career with 
the firm. 

W H E N Mr. S. F. Farrow retired this year from the post of Area 
Superintendent the firm lost from active work a man whose 
life has been identified with the growth of J.S. in the area which 
lies east of Aldgate Pump and stretches northwards towards 
Epping and eastwards beyond Ilford. This is a part of London 
which is relatively new. The remains of little Essex villages 
often still exist in the middle of its residential or industrial areas 
and it is still easy to stray out of these areas and find other 
villages not much touched by the fast north-eastwards spread 
of London during the past fifty years. 

Mr. Farrow has spent most of his life in this part of London 
playing an important part in the expansion of J.S. into the 
growing suburbs opened up in Essex by new roads and railways. 
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He started life as an office boy in a firm of Engineers at Stratford 
where he first met our former consultant Mr. W. A. Hole, who 
was at that time an electrician. Mr. Farrow didn't care much 
for the life of an office boy and keeping shops ran in the family. 
His father had been in the grocery trade and his father and 
step-mother had kept a shop at Old Ford. So he moved on to 
J.S., starting life as an egg-boy in 1911 at 17 Forest Gate. Here 
he worked the long hours which were then the custom of the 
trade starting at 7.30 a.m. and working till 9 o'clock, except on 
Friday when the shop closed at 10 p.m. and Saturday when trading 
ended at midnight. If he worked more than 74 hours he got an 
evening off. The Shops Act changed conditions for the better 
in 1912, bringing the weekly half-day. 

His job was to look after the egg-stall and the poultry. The 
trade done in the front of the shop was considerable in those 
days and continued to be sometimes as high as 25 per cent, of 
the trade in those branches where we had a street stall or a 
pavement stall. The street stalls were used in those market 

18 High Street, Walthamstow, Mr. Farrow's first management. 
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streets where the founder had chosen his early sites. Kentish 
Town, Watney Street, Hoxton, Somers Town, Islington, are 
instances, and the stalls did a vigorous trade right up to 1939. 

The stalls used to go up at 6 a.m. In Watney Street, for 
instance, the police would blow a whistle at 6 a.m. and the 
stall-holders moved in to take over their site. It was a system 
which favoured the shops since they had only to step across 
the pavement with trestles and table. Today sites are fixed by 
the Borough Council and street traders don't have to get up 
quite so early. 

The pavement stalls were in general use till 1939. They had 
obvious advantages in catching the passing trade and in in
creasing the area of the shop. The disadvantages were that they 
weren't awfully clean, needing constant dusting which by 
modern standards is hardly a guarantee of cleanliness. More
over, they needed a sharp lookout kept on them as eggs rapidly 
disappeared in some districts. 

Forest Gate was, in those days, a well-to-do area and our 
branch had five or six tricycles in action delivering and taking 
orders. Any boy in the business who was a good talker and 
liked dealing with people would spend a good deal of time out 
gathering orders and bringing them in for the shop. It was one 
of the ways in which one learnt the salesman's job. 

He was also likely to be sent off before the shop opened to 
Blackfriars twice a week to collect Ostend rabbits which sold at 
7d. a pound. If there was a quiet time in the shop he might put 
in two or three hours making butter prints for a window display. 
In those days nearly half-a-ton of butter and margarine in 
bulk and modelled into elaborate roses or cornflowers might 
be put into a window. Margarine was selling at 4d. and 6d. a 
pound and butter at lOd. and Is. Id., though the prices are 
not a lot cheaper than those we now pay when one considers 
the relative purchasing power of a week's wages. 

The branch business was rather more limited than today's, 
being confined to provisions and a few grocery items and the 
methods of sale were different too. Lamb, for instance, was sold 
in loins, legs and quarters. The joints averaged four to five 
pounds weight and there were no cut chops on sale. Altogether 
butchery was a simpler affair since families were larger and 
meat was preferred in bulk. 
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The staff of 609/11 Lea Bridge Rd. Back row, second from left, is Mr. 
Farrow. On his left are Mr. H. H. Stevens now at Watney Street, 
Mr. Taylor, manager of Leyton, and Mr. Coppin, now a J.S. Veteran. 
The young lady in the dark dress is Miss Derratt, now Mrs. Ramsden, 
wife of our Derby manager. 

Mr. Farrow's progress took him to Upton Lane where he 
was promoted to the counter serving cheese and lamb. Then 
in 1915 he joined up in the 1st Battalion Royal Fusiliers and 
served till 1919 in the first world war. He was in France for 
the Battle of Loos and a year or so later was severely wounded 
in the Battle of the Somme. Then, after a further short spell 
in France, he came back to England and spent a little over 
a year as clerk to Sir Francis Lloyd then commanding London's 
Anti-aircraft Defence. 

In January, 1919, he was back with J.S. and helped, with 
Mr. Crispin and Mr. Snow, to get a Training Centre going at 
Blackfriars for returned soldiers. Then to Lea Bridge Road as 
first bacon hand, followed by a spell of relief managing at 
Upton Lane, Kentish Town, Watney Street and Woodford, 
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This photograph of 
the mobile Emer
gency Shop used by 
the firm during the 
last war shows Mr. 
Farrow setting out 
supplies on its port
able counter. 

where the manager went out three days a week in a pony and 
cart to seek orders for the shop. 

His first managership was at 18 Walthamstow in 1920. A 
few months after this he asked Mr. John if he could have the 
house at 42 Walthamstow, and to his surprise was told, " Yes— 
but you'll manage the shop." He moved in in January, 1921, 
but by July he had moved on to 609/11 Lea Bridge Road, 
wherd he stayed for about six months. These were times of big 
changes everywhere in London and the moves reflect the un
settled times. Then when Mr. John opened at 154 Hoe Street 
he put Mr. Farrow in as manager, a job he took on reluctantly 
since it was a smaller shop and he felt a loss of prestige in spite 
of the shop being the most modern in the area at that time. So, 
when an opportunity arose to go into business with his brother-
in-law at Wanstead, he left the firm for a period of six months. 
In the end they sold the Wanstead shop and Mr. Farrow returned 
to J.S. to manage 193 Rushey Green, Catford, for a few months 
before taking over 609/11 Lea Bridge Road once again. There 
he remained as manager till 1929 when he was made a District 
Supervisor. Then in 1944 when the first Superintendents were 
made he was one with Mr. Hoare, Mr. H. F. Jones, Mr. Shipsides 
and Mr. Snow. 

Mr. Farrow's time with J.S. has taken him through a revolu
tion in the retail trade. The firm has always been in the forefront 
of new developments and those executives whose job it is to 
see the new techniques applied have some cause for satisfaction 
in the changes they have helped to bring about. We know that 
those who have worked with him will join in wishing him a 
long and happy retirement. 
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B.B.C. at Stamford House 
T.V. viewers who looked in at Panorama on October 15th will have 
seen Mr. Alan talking with Woodrow Wyatt who was asking him 

about resale price maintenance. 
In the discussion Mr. Alan said he 
felt that manufacturers were on a 
losing wicket in hoping to continue 
to be able to maintain their fixed 
prices. Retailers are in a far better 
position to judge public reactions 
since they are in constant daily 
contact with consumers. The 
public in his opinion are much 
more interested in bringing prices 
down than in keeping them fixed. 

B.B.C. film technicians rig up lights 
and sound apparatus in Mr. Alan's 
office. 

Mr. Woodrow Wyatt (left) talking to Mr. Alan during the making of 
the Panorama film. 



Personnel move 
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Above : 1. to r. 
Mr. G. W. Smith, 
Mr. L. C. Kearley 
andMr.A.J.Waller 
discuss a detail. 

Left : 
In background, 
Mr. H. Ellis and 
Mr. S. J. Pope. 
Foreground, 
Messrs. Abethel, 
Rooney, Bland 
and Chamberlain 

Opposite : 
The P.O. 

Engineer has a 
busy time. 
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Above: Getting order out of chaos. L. to r., Messrs. J. Heywood, 
A. Shipp, H. Ellis, J. Clough, D. Evenden and Miss Martin, 
Below : 1. to r., Miss Taylor, Miss Withers and Mr. Waller. 

• settle into 



Left : Miss Taylor makes a 
new label for a filing 
cabinet. 

Right : The carpenter is 
just making good. 

• • New Quarters 

Left : Miss Williams and 
Miss Moffat make a clean 
sweep while Miss Withers 
works with the typewriter. 



On October 1st Mr. Alan's sons, Mr. Simon (left) and Mr. Timothy 
(centre) and Mr. F. W. Salisbury's son Derek (right) began work 
with the firm. Mr. Simon is a Chartered Accountant and after a 
short general introduction to the business he will work with Mr. R. J. 
and Mr. Turner. Mr. Timothy will eventually be working with Mr. 
Salisbury on the Estates, Building and Maintenance side of the firm's 
work. Mr. Derek Salisbury who, in the New Year, will be called to the 
Bar, will eventually be working on the trading side of the business. 

MOVEMENTS and PROMOTIONS 
We are pleased to record the following promotions:— 

from 13/15 Blackfriars to 819 Goodmayes 
from Lewisham to Catford Hill 
from 609 Lea Bridge Road to 560 Leytonstone 

TO MANAGER 
H. T. Standen 
H. A. Kendall 
T. C. Howell 
TO ASSISTANT MANAGER 
W. J. Butcher 
D. G. Bramham 
G. Rand 

of Caterham 
of Oxhey 
from Ballards Lane 
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to Hemel Hempstead 
on opening 



TO HliAD ISIiTClUiR 
R. Clarke 
Ifje folimvmg transf( 
MANAGERS 
S. J. Partridge 
N. F. Barrance 
W. 1-;. Guest 
P. W. Davis 
S. Gardner 
W. T. G, Moss 
M. Gardner 
C. Keeping 
E, Ramsdcn 
G. 1 larrison 
W. H. Reynolds 

ASSISTANT MANACU1 

IX Males 

K. Springgs 
S, Wall 
HEAD BUTCNiiR 

G. Smith 

of Oxhcy 
rs sr//l he of interest ta many members oj the staff:— 

from 819 Goodttiaycs 
from Manor Park 
from Watncy Street 
from 560 Leytonstone 
from Catford 1-lii) 
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to North Finchley 
to 609 Lea Bridge Road 
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GOMBRATUIATIONS and best wishes to :— 
Miss R. IX Hamel, First Clerk at 24 Brighton, who has completed 25 

years' service with the Firm, 

RETIREMENTS 

The following members of the staff have just retired:— 
MR. F. C. KNOCK retired from the active management of Fordham Fgg 
Packing Station on July 1st, 1956, Mr. Knock was engaged by Mr. Frank 
Satnsbury in 1912 and was, in fact, Mr, Frank's first Hgg Collector. Subse
quently Mr. Knock became the Manager of the Fordham Kgg Packing 
Station and for many years was the Inspector for the other Packing Stations. 
Mrs. Knock assisted at the Bgg Packing Station during her husband's long 
service. 
MR. W. B. LA1NCHBURY, who joined the Firm in 1913 as a learner at 
Oxford. He became a Manager at Lcyton, in 1923, and subsequently 
managed Victoria, (Chelmsford, Bournemouth, Surbiton, going to Oxford 
in August, 1945, from which branch he retired. 
MR. G. j . SMITH, who joined the Firm in 1914 as a learner at Ipswich. 
He was an Assistant Manager in 1919 at Romford and subsequently served in 
this capacity at 16 llford and 819 Goodinaycs. He was promoted to Manager 
at 560 Leytonstone in 1940 and subsequently managed 259 llford and 
Barking. In September, 1949, he went to 114 llford from which branch 
he retired. 

K.J.L., Hopton Si., S J u i 



MISS B. HARPER, who was engaged in September, 1925, as a Saleswoman. 
She has worked at Wcstbourne Grove. 
MISS L. A. STONE, who was engaged in 1943 as a Saleswoman at Marble 
Arch. 
MR. E. G. WAGLAND joined the Firm in 1910 in the Factory and for 
more than 25 years was Foreman Baker. 
We wish all these colleagues health and happiness in their retirement. 

O B I T U A R Y 

We very much regret to record the death of the following colleagues:— 
MR. P. KING, who was Leading Butcher at Bedford, engaged in 1953. 
Died on October 2nd, 1956, following a long absence. We extend our 
deepest sympathy to Mrs. King. 
MR. R. M. RE1D, engaged in 1915, was a Roundsman at Reigate, died on 
September 30th, 1956. He had been absent since February through illness. 
We sympathise deeply with his wife. 
MRS. li. S1MKINS, was engaged in November, 1951, as a Saleswoman 
at Cockfosters. She died on October 20th following a street accident. 
Her colleagues sympathise deeply with her son. 
MR. F. W. BRAZIER, was engaged in 1909 at Muswell Hill. He served in 
World War I and on his resumption was made Manager at East Finchley. 
He also managed North Finchley, Muswell Hill and Crouch End from which 
branch he retired in September, 1947. He died on October 8th. We extend 
our deepest sympathy to his wife and family. 
W. J. SCOTT, was engaged in 1903 at Crouch End. In 1911 he was the 
Manager at F^nfield, he subsequently served in the Training School at 
Blackfriars, Hoxton, Crouch End, Tunbridge Wells and 16/20 Holloway. 
For three years prior to his retirement in 1948 he was a spare Manager in 
the Bournemouth area. He died on October 9th, 1956. We sympathise 
deeply with his wife and daughter. 
W. J. FORD, was engaged in 1902 at Harrow and was promoted to Manager 
in 1915 at Coulsdon. On resumption from his war service in 1920 he 
managed 194 Kentish Town and later 51 and 48 Ipswich. He retired from 
14/15 Leytonstone in 1946. He died on September 20th, 1956. His old 
colleagues extend their sympathy to his family. 
J. A. SMITH, was engaged as a Butcher in September, 1919, at 13/15 Black
friars and subsequently served at 147 Balham and the Catfords. He managed 
124 Ilford for a short period and later Lewisham. In 1943 he was attached 
to Head Office in a supervisory capacity with the Fresh Meat Department. 
He retired in January, 1947, and died on August 18th, 1956. We extend our 
deepest sympathy to Mrs. Smith. 

We regret that in the last issue of the JOURNAL in the obituary relating to 
Mr. W. H. Nutley the date of engagement was incorrectly quoted as being 
in 1939 and his date of death as September 1st, 1956. Actually he was 
engaged in June, 1919, and died on August 1st, 1956. His initials were 
W. H. and not W. R. as quoted. We apologise to Mrs. Nutley for these 
errors. 

Publication of news from National Servicemen will be resumed next 
month. 



DOWN WATNEY STREET 
This typical^East End market street was chosen as a likely trading 
area by Mr. J. J. Sainsbury when he opened one of the firm's earliest 
branches there in 1872. The branch has a long history of vigorous 
trade and carried on business throughout the worst raids of the last 
war in spite of frequent damage. 
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