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J.S. JOURNAL wants articles, stories or features of any 
length by members of J.S. Staff. There are no 
limitations on subject matter though we prefer 
material based on personal experience and connected, 
however remotely, with the firm or with one of the 
many aspects of food. If you can write a good letter 
you can write for the JOURNAL. Contributions from 
J.S. Staff which are published will be paid for at the 
rate of £2 .2.0 for 750 words. For photographs by 
J.S. Staff the JOURNAL pays 10s. 6d. for each print 
published. 

All communications should be sent to 
The Editor, J.S. JOURNAL, 
Stamford House, Stamford St., 
London, S.E.I. 

OUR COVER PICTURE 

An operative feeds 
sheets of J.S. jam labels 
into the machine which 
gives them a coat of 
varnish. See p. 16. 



The Annual Dinner of the London 
Provision Exchange was held at 
Grosvenor House on February 19th. 
Mr. James Sainsbury, Vice-Chair-
man of the Exchange, proposing 
the toast " Our Guests ", made 
some comments on contemporary 
trends in marketing which will 
be of interest to J.S. Staff and our 
friends in the food trade. 

A Free Market 
MR. JAMES began by welcoming the principal guest Lord 
Waverley, Chairman of the Port of London Authority, the 
Diplomatic Representatives of a number of the principal coun
tries that supply our market:—Their Excellencies the High 
Commissioner for New Zealand, the Danish Ambassador, the 
Argentine Ambassador, the Ambassador for the Irish Republic 
and the Deputy High Commissioner for Australia. Also the 
Senior Trade Commissioners from Australia and from South 
Africa, the Canadian Commercial Secretary for Agriculture and 
the Netherlands Agricultural Attache and representatives of the 
Ministry of Agriculture, Fisheries and Food, and the Chairmen 
and Presidents of fellow Exchanges in Britain. He then went 
on to say :— 

"At this point I might have enlivened my speech, and perhaps 
have got a laugh, by proposing an unofficial Toast to the Free 
Markets. I was deterred by the thought that some innocent 
guest might believe that we really have them and rise to his 
feet with a cheer. 

" Seriously, Gentlemen, if at this hour you will take me 
seriously for a moment, control and trading in food by Her 

Mr. James Sainsbury. 
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Number One London Bridge, the home of the London Provision 
Exchange, centre of the provision trade in Southern England. 

Majesty's Government may be ended but instead many of our 
markets are dominated by central selling organisations. Their-
unilateral decisions and supervision tend to frustrate competitive 
trading at first hand. Too often supplies seem to be withheld, 
or prices appear to be pegged high, so that stocks accumulate. 
Then, when consumption has been well and truly discouraged, 
the error is appreciated, quotations slide and we start trying to 
buy the trade back. The recent history of Butter and Bacon is 
surely sufficient proof that a freer system of marketing might 
be beneficial 

" To make a truly free market there must be many sellers 
and many buyers taking their own independent decisions. 
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Prices determined in this way are much more likely to keep 
supply and demand in balance. Central selling organisations 
are today an accepted part of the marketing structure but some 
of us feel that they are inclined to lose sight of what should be 
the ultimate objective—the satisfaction of the consumer, satis
faction as to quality, availability and price. 

" Many may recall a passage in a speech on this subject by 
Lord Coleraine, better known as Richard Law, a Minister of 
State in the wartime Coalition Government. Talking to the 
British Society of Advertisers he said this—'An economic system 
which is geared to the consumer is likely to be far stronger, far 
more stable and resilient than one which is based primarily 
upon the producer.' 

" Of course, quotations, like statistics, can be chosen to serve 
one's own case but even the most distinguished figures have 
been known to indulge in this little weakness so perhaps I 
also may be forgiven." 

The London Provision Exchange 
A brief explanation of 
its composition and its functions. 

EVERY Tuesday and Thursday the London Provision Exchange 
holds its official Market Day when members meet to do 
business with one another on the Floor at No. 1 London 
Bridge. The Exchange, which was founded in 1887, exists 
for the purpose of bringing together representatives of 
the importers and distributors of Dominion, Colonial and 
Foreign provisions who supply London and the 15 surrounding 
counties. Every Thursday, for each nationality of bacon, there 
is a meeting of a pricing committee representative of the selling 
agents. The meeting determines national quotations for the 
week's arrivals. The Exchange also compiles and publishes 
every week a Market Report on prices of butter, cheese, fancy 
cheese and lard. The rules under which trade in the Southern 
area is carried on were drawn up by the Exchange and, since it 
has the full co-operation of other Exchanges, these rules provide 
so far as possible a common code of practice for the provision 
trade throughout the United Kingdom. 
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A v e l e y 
Seventeenth 
J.S. Self-Service 
Store 

T H E L.C.C. estate of Aveley is 
about 20 miles out of London in 
Essex and lies to the north-east of 
Aveley village, not far from Grays 
on the Thames estuary. Our new 
branch there is our seventeenth 
self-service store. It is very similar 
in design to the Harold Hill one, 
about 3,000 square feet in area with 
basement warehouse and prepara
tion areas, and canteen and recre
ation areas upstairs. The Aveley 
estate has just over 5,500 dwellings 
of various types, and schools, 
churches and public houses form, 
part of the plan. Aveley's 50 acres 
of industrial land is mostly taken 
up by small unit factories, and of 
the big firms Fords have built a 
large store depot there to handle 
the cars they export. As at Harold 
Hill the population (about 20,000) 

vm 
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Familiar sight outside a J.S. self-service store are our future customers 
waiting for Mum. 

Manager at Aveley is 
Mr. C. T. Carter. 

find their work out of the estate as 
much as in it. A good number 
still travel to London every day and, 
of course, many find their work at 
Briggs and Fords. 



Above. A general view of the shop. 

Below, left, Miss J. Hurd, packer and weigher. 
Below, right, in the dairy room, Mrs. M. Harrison 
and Mrs. S. Lewin. 



Assistant Manager 
(centre) at Aveley is 
Mr. A, Hagger. With 
him are Mrs. L. 
Mead and porter 
Mr. G. Johnson. 

Above, Mrs. I, Turner. 
Right, a corner of the store. 
Below, left, Mrs. J. England. 
Below, right, leading salesman 
Mr. H. Wright. 



Produce 
Produce is one of the popular features 
of this store and as in all our recent 
developments much thought has gone into 
this growing trade. Below is a view of the 
produce shelves and on the left are two 
relief check-out operators Mrs. A. Carter 
and Mrs. D. Carrick at work in the produce 
preparation area. Centre, left, opening a 
case of tomatoes is porter Mr. B. Rhodes. 

• 
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B u f f e r R o o m Gondola operator Miss H. 
King loads a trolley above. Right, above, Miss 
Steward, gondola operator. Right, below, Miss 
D. Hiscock, packer and weigher. 

Salesman Mr. C. Venables 
in the bacon preparation room. 



F r e s h M e a t Above is the fresh 
meat service counter with Head 
Butcher Mr. D. Baxter and Butchers 
A. Hayward and J. McKee. Above 
right are Mrs. L. Pullenger and 
Mrs. M. Hall and below right three 
Butchers, Messrs. J. Egan (Romford), 
C. Nash and H. Lee. 

Aveley Housekeeping Staff 
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* 
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Mrs. E. Place and Mrs. E. Foot. 
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Check Outs 

First Clerk at Aveley 
is Miss M. Kelly (seated). 
With her is chief 
check-out operator 
Mrs. V. Smith. 

: 

At the check outs above 
are from I. to r., Mrs. 
L. Lowe, Mrs. J. James, 
Mrs. V. Smith and Miss 
C. Pavitt. On the 
right our operators 
are Mrs. E. Clarke and 
Mrs. M. Aitchison. 



J. S. Jobs Number one of a new series 
about people and the jobs they do for J.S. 

ORGANISING meals which are served at the rate 
of 8 a minute to 1,200 consumers each day, and 
snacks for several hundreds more is the job of 
Miss Jakeman, canteen manager at Blackfriars. 
She was first attracted into catering through 
work in A.R.P. before the war and found the j ob 
interesting enough to coax her out of the career 

Miss J. L. Jakeman. in the outfitting business which she had planned. 
She joined J.S. in 1949, about a year before the 

new canteen opened, and took part in its planning. Formerly she 
had worked with the Y.W.C. A. as a mobile cook- caterer, with de 
la Rue, the big plastics firm, with B.O.A.C, and with Fairey Avi
ation. Today she keeps in close contact with new developments in 
the canteen world through her position as treasurer of the London 
Catering Association. So it really means something when she 
says that our Colombo Street canteen has very few equals in 
equipment. Menus at Blackfriars are planned on Tuesdays or 
Wednesdays and orders go in on the same day. Daily checks 
with the head cook after each lunch-time keep Miss Jakeman 
informed of the state of the larder. So that the ovens and the 
tops of the stoves can be in action both at once two menus are 
prepared each day. One is served to early lunchers and the other 
to late lunchers. From day to day they alternate so that there is 
variety in the ways of cooking as well as of dishes. Miss Jake
man finds that in spite of being in the food trade, J.S. staff are 
no different from others in their reactions to food. The men's, 
tastes are rather conservative while the ladies welcome new 
dishes and are interested in variety. Every year Miss Jakeman 
takes about six of the canteen staff with her to work in the J.S. 
marquee at the County Agricultural Shows in the Eastern 
Counties. There they provide snacks for many hundreds of 
visitors who drop in for a glass of beer and a bite of our factory's 
products. Miss Jakeman is one of those exceptional caterers 
who likes cooking and enjoys consuming the end product. As 
she says, " If you don't enjoy your food it's a waste of time to 
be in the catering business." 
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Party-minded 
People from 

© Southampton 
Children's Part i 



The New J.S. Jams were introduced in all our branches on March 
Ath. In the following pictures we show some of the steps in the design and 

production of the labels. In our article, problems which self-service has 
created for the package designer and the retailer are discussed. 

Packaging 
for Self-service 

By J. L. W o o d s 

J. S. Merchandising Manager 

E V E N in the earliest stages of self-service, many organisations 
in the food, packaging and allied trades had appreciated that this 
method of retailing—even in its novelty stages—was bringing 
with it a new set of problems, particularly in the field of pack
aging and as was to be expected the growth of self-service has 
provided a great fillip to the packaging industry. 

In the rigid container field, much thought has been given 
to the special requirements of the self-service store, and surface 
design has come in for a good deal of attention. The package 
now has to speak for itself—and to speak loudly and clearly 
from many different angles, now that there is no one (theoretically 
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Designer The original designs for the labels are worked out as coloured 
roughs. Leonard Beaumont, F.S.I.A., is seen here at work on 
the rough. Finished drawings much larger than the labels are 
made, once the designs have been agreed upon. 

at any rate) to speak on its behalf. The package has now to be 
more than just a serviceable, protective container with a pre
dominant brand name and a mention of its contents. From the 
manufacturers' view point it must now be a salesman in its own 
right with a particularly compelling personality and a broad 
grin, inspiring confidence. It will have to compete with many 
other silent salesmen with which it may be placed at a dis
advantage in that it may be shown in lesser numbers or in a less 
advantageous position—or both. From the self-service shop
keeper's view point, apart from its ability to sell itself quickly 
and repeatedly the package must have other qualities. It should 
proclaim its contents with just as much force as its brand name— 
and should proclaim them on many, if not all, of its various 
surfaces, so that the packet, picked up and put down at random 

15 



Retoucher Two photographic negatives (one for each colour) are made on 
glass from the artist's drawing. The retoucher at the printers 
is seen here spotting blemishes on the negative before it goes 
to the large " Step and repeat " camera which prints down a 
series of images on a light-sensitised plate of zinc. 

or turned sideways, is still immediately recognisable. It should 
" group " well so that bulk displays are bold and attractive. 
A number of packages are so designed that the motif will con
tinue if so bulked, from one package to the next, above and below 
and side to side in the display and this adds tremendously to the 
force of the show. Not only must the packet clearly state its 
contents but, by law, in most cases it must also denote the 
quantity or weight it contains. From the shoppers' point of view 
a clear statement of weight rather than the desire to hide this 
information under a welter of design is often regarded as an 
indication of the integrity of the manufacturer. The inclusion 
of clear and precise directions for the use of the product with 
possible menu suggestions is also appreciated. 
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Checking Proofs 

The sheet of labels 
which Mr. Beaumont 
is exam ining is 
printed from two 
zinc plates. One 
sheet prints black 
and the other blue. 
The step and repeat 
machine has printed 
down 56 images 

(eight rows of seven) on the zinc. Proofs should be checked at every 
stage of the process to avoid such things as deviations from colour shade 
and faults in inking. Needless to say, our merchandising department and 
the printers are also checking for possible defects. 

The pack that was considered suitable for the traditional 
counter trade is not often as effective for the shelf of a self-
service store; on the other hand a pack designed specifically 
for the self-service shelf is every bit as effective on the shelf of a 
counter shop—a point which many manufacturers have realised. 
Some manufacturers are naturally loath to change a package 
design which has, so far, stood the test of time and which 
has become as recognisable a part of the home as the clock on the 
mantelpiece. Providing the job of re-design is done intelli
gently by a designer who knows his trade more good than harm 
will result. There are a number of labels which would gain 
prominence and dignity—without loss of recognition—by a little 
judicious cleaning up! 
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Printing 

Above is part of the litho
graphic press which turns 
out 2,500 sheets of labels 
every hour. It is a two-
colour machine printing 
both colours in one opera
tion. On the left the ink is 
being stirred in the duct to 
help distribute it evenly. 
In an hour this machine 
prints 140,000 labels. 
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Paper 

Our picture shows the Morris mobile rack which carries the paper up 
and around the print shop where it hangs till it is conditioned for use. 
To get the best results in printing, both humidity and temperature of the 
print shop should be carefully controlled. 

Two further points are worthy of mention; one, that printing 
should be really legible in style and size of type face, for the 
shortsighted shopper—and there are many—and the other, 
to do with price marking. 

The policy of printing the retail price on the container by 
the manufacturer has to a great extent been discontinued, 
largely, no doubt, due to the natural reluctance on the part of the 
manufacturer to saddle himself with stocks of obsolete labels 
in these days of frequent price changes. It is extremely helpful 
nevertheless if manufacturers incorporate in their surface designs 
a white space or spot on which the retailer can stamp or write 
his own retail price. 
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Most self-service operators agree that efficient price marking 
is one of the secrets of efficient operation. The only likely 
bottleneck at a self-service store is at the check-out point, 
and it is inexcusable to delay operations at this point through 
lack of, or poor, price marking. The use of rubber stamps 
for price marking is probably the most economical method but 
their use on certain commodities is made impossible by the design 
or colour of the surface. The alternative of stick-on labels is 
slow in comparison and particularly irksome on small items such 
as chocolate bars which seem to be particular offenders in this 
respect. 

Packages and Shelf Space 
The package must be capable of being stacked quickly and 

safelv. Most cans fall naturally into this category, but glass jars 
with domed plastic lids earn no bouquets from the store manager. 
Counter service display techniques allow slips of paper to be 
interleaved with stacks of goods to make them safe, but no self-
service operator worth his salt would consider this method. 
Apart from being untidy, the protruding slip of paper is always 
a temptation to the inquisitive small boy (who also delights in 
sliding all the channel price tickets to one end of the shelf). 

Shelf space in every self-service store is precious, and limited 
and with an ever-increasing range of commodities, all clamouring 
for their share of space, the store manager is not sympathetically 
inclined towards the product that is unstackable or uneconomic 
with regard to shelf space. It is no doubt unrealistic to wish for 
square tins (there are obviously considerations of tin plate 
economy even before shelf economy); but one manufacturer has 
introduced square jam jars as part of his range. It is perhaps not 
beyond the bounds of possibility to envisage a more suitable 
container for sauce for example, than the long-necked horror, 
which although accepted traditionally can hardly be classified 
as the perfect container for a thick fluid and is at the same time 
the least stackable of commodities. The rising costs of many 
foods combined with the absence of the assistant to point out 
the saving in buying a large size, has led to an increasing sale 
of small-sized units in self-service stores and it appears this trend 
is likely to continue. The 2 lb. jar of jam, once commonplace, 
has practically vanished—to be replaced at the other end of the 
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The Guillotine 
Some of our honey 
labels being cut from 
sheets on the guillo
tine. This enormous 
slicing machine op
erates at a pressure 
of 230 lbs. per 
square inch and goes 
through 500 sheets 
in one swift cut. 
Blades are changed 
to be resharpened 
every three or four 
days. 

scale by the £ lb. size. By the same t©ken 5 02. cans of peas, 
beans, etc., are now a popular, though uneconomic size. 

In the sphere of flexible packaging, developments are taking 
place at such a rate that it requires a high degree of technical 
knowledge to keep abreast of the introduction of new materials. 
Film X which was last week considered to be the ultimate for 
commodity Y has now been superseded by film Z or by a lamina
tion of P and Q—none of which are, of course, suitable for 
packing on the machine which has just been installed to handle X 
. . . such is progress. In this connection the many manufacturers 
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Checking and Wrapp ing 

Once the labels are cut they are counted and checked once more. 
Working at speed the girls discard any faulty labels and wrap the rest 
ready for dispatch to the jam factory. 

of flexible packaging materials have been very helpful in con
ducting research and offering advice. Manufacturer A will 
recommend that the best material for packaging, say, fresh 
meat is his film X. Manufacturer B will not unnaturally recom
mend his own product Y, but it is left to the user to conduct his 
own research to determine whether in his opinion X or Y is most 
suitable. The retailer if determined to be 100 per cent, self-
service has had to do much research in connection with the 
packaging of perishable foods. 
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Technical developments are likely to be aimed at better and 
better packaging materials. Consumer convenience will come 
in for its share of attention. Unit packs of mixed grill and of 
steak and kidney are already firmlv established favourites in the 
self-service meat section. Others will no doubt follow. The 
packaging in plastic of shelled eggs, it is reported, is already 
past the experimental stage in America. The degree of con
sumer acceptance for eggs " bv the strip " even in that country 
will be interesting to observe; but if it can be proved that eggs 
do in fact stay fresher longer bv this means "we may well be 
surprised. It must be admitted that from the convenience point 
of view this method has advantages over what the hen herself 
considers to be the best form of packaging, and eggs are a 
notoriously knotty problem to the self-service operator. 

The Cost of Packaging 
Packing costs for perishable goods for self-service stores are 

still very high. Film as a packaging material for food is expen
sive, particularly certain grades, although the price of polythene 
has dropped considerably in the past year. In America the writer 
learned that the cost of prepacking bacon by one nation-wide 
distributor amounted to 15 per cent, of the retail value of the 
pack. While to us such a figure sounds fantastic we wonder 
what proportion of the retail value is represented by the packing 
cost of a 5 oz. can of processed peas ? Just how much is the 
consumer prepared to pay for convenience? It seems unlikely 
that self-service methods of selling perishable foods will ever 
be regarded as a cheap form of retailing. Large retailers will 
no doubt be able to introduce economies by central machine 
packaging—film prices, as production grows, may fall slightly, 
though it is doubtful whether any reduction that could be made 
would be enough to affect packing costs significantly. It is 
difficult to see where else economies could be made. And yet 
self-service has been accepted by the public not because of the 
saving it can offer in terms of hard cash, but because it is good 
shopping; because it is quick and easy; because it conforms with 
today's standards of food hygiene and there is little one can 
foresee—rationing excepted—that is likely to interfere with 
its continued growth. 
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In making marmalade only Seville oranges are used. These are bought through 
agents at prices fixed by the Spanish Government. They are seen here having 
the "eye" taken out by hand. 

Making Marmalade 
When the eye is taken out the orange 
rolls down towards the machine on 
the left and there it is cut into 
quarters. The pulp inside, which is 
known as the "dummy", is separated 
from the skin and each of the two 
parts is ejected from separate outlets. 

24 



<;• 

• - • • " " 

1 

The skins after passing through a rotary sieve to clean them are then shredded 
on a fast-running slicing machine (below) if they are to be used in ordinary Seville 
marmalade. They are then cooked in live steam in the boiling pans above. If 
they are to be used for the "chunky" type of marmalade the quarters are cooked 
whole and then diced on a different type of cutting machine. They are then 
matured in syrup for a year before use in making the marmalade. This is 
essential to allow the 
syrup to penetrate 
deeply into the thick 
cubes of peel. The 
f ine ly cut shreds 
requ i re no such 
maturing. 
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The "dummy" is cooked in an autoclave (above). This is a large version of the 
domestic pressure cooker. Once cooked it is piped through a rotary sieve which 
extracts the pips and the fibrous parts leaving a soft liquid mass which the worker 
in the picture below is stirring. This is moved next into the boiling room 
and there with the cooked skins 
and added syrup the final cooking 
begins. The syrup used is made 
from pure cane sugar and is piped 
down in measured quantities from 
glass-lined tanks on the floor 
above. 
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The boiling pans above will cook 140 lbs. of marmalade in 8 minutes at a tem
perature of 226 deg. F. The heat is kept up inside the boiling pan by a coil of steel 
pipe through which steam is passed under pressure to keep it above boiling point. 
Time and temperature are carefully controlled to give the correct proportion of 
sugar to fruit in each boiling. It should be about 67 per cent, to prevent mould 

growths in vacuum-sealed conditions. 
The boiling pans are kept busy right 
through the orange season which lasts 
from mid January to the end of March. 
Housewives who are plagued by moulds 
on their home-made marmalades should 
try boiling it longer to increase the sugar 
proportion. 



Before bottling each boiling is checked 
for sugar content in a refractometer 
(left). It is then ladled into an agitator 
where it is cooled to about 195 deg. F. 
and air bubbles are expelled. Next it 
is piped off by suction into the filling 
machine (below). The pipe can be 
seen on the right of the machine. A 
pound of marmalade is released into 
each jar as it passes on a conveyor 

belt under the circular distribution 
head. A cap (see the white columns 
on the left of the picture) drops on 
to each jar as it leaves this machine 
to join a belt which takes it to the 
steam injection sealer where the seal 
is made airtight. The jars then pass 
through a spray bath of hot water. 
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From the fi l l ing machines the jars pass to a cooling and packing room and as 
they do so are inspected for faujts. They spend twenty-four hours piled on long 
tables cooling off and are then conveyed by belt to the labelling machines. The 

operatives can be seen here 
packing the jars w i th J.S. 
marmalade labels into the 
f ibre cases in which they 
travel to Blackfriars and 

^H f rcm thare to your branch. 
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• • Dance 
At Blackfriars 

I on February 2nd 
when parties from 
all over London 
turned up for a 

I very gay evening. 
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The decorations were 
exceptionally spring-like 
for February. 

«D' 



Mr. L. Starling of the S.S.A. 
sells a few raffle tickets to 
Mr. Frank White, the M.C. 

that's my baby ! 

Prizes for lucky 
people were 
presented by 
Mrs. E. A. Farrell. 



Mr. Upchurch of the Factory. 

Sect ion Sings and 

Mr. Upchurch gets the 
prize from Mr. Simon Sainsbury. 



Dances 

The Garage put on 
a new kind of show 
for Blackfriars when 
they held their dance 
there on January 12th. 
A singing competition 
was held and 
Pete Stewart and 
his Skiffle Group 
made plenty of 
music. 'P' Section 
provided the dancing. 

Below. Some Garage canteen 
staff line up for a picture. 



L. to R. R. Jay, N. Henderson, Mrs. E. Jay, D. Mardon, R. Merry, Miss J. Moore, 
R. Brickwood, W. Prigmore, E. Tilley, R. Maggs, P. Jackson, Miss S. Wheatley, 
Miss A. Corner, W. Cole, C. Risley, P. Carter, Miss P. Garnham, G. Ryan, 
E. Roberts, R. Emmitt. 

n The Secoy Rifle Group • • 

Checking the targets. 
Mr. E. Roberts and Mr. R. Emmitt 
(secretary of the group). 

Miss J. Moore and 
Miss A. Corner. 



Counting and recording the night's scores. 

• THIS well established Section of the Staff Association has been 
operating for 12 years. The "SECOY" originated from the Club's 
very close association with the South East London Company 
of the Home Guard in 1945. The Club is at present shooting at 
the Lord Wakefield 25-yard Range at the Embankment, Black-
friars, meeting every Monday evening between 5.30 and 7.0 p.m. 
To all members of the Staff Association who may be interested 
in .22 rifle shooting, the Club offers a fine opportunity to learn 
under the guidance of the more experienced members. 

There are numerous inter-club and league competitions 
throughout the year, many of the Club competitions being 
scored on a handicap basis, giving both beginners and veterans 
an equal start. 

The Club is affiliated to the N.S.R.A. and the N.R.A. and at 
present has two teams shooting in the London Small Bore 
Winter League and we hope that our success in past years will 
be repeated and that " SECOY " will once again be represented 
in the finals. 
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Start Growing Dahlias Now 

M r . E. Louch, Assistant-manager at Eastcote Branch. 
Member of Ruislip Central and of Ruislip and District 
Horticultural Associations, he took last year 12 firsts, 
7 seconds and 3 thirds in their shows. In 1955 he won 
a Bronze Medal Certificate at the All-England National 
Dahlia Show. 

THE Dahlia of today comes in as many types and varieties as any 
other flower in cultivation, from the small pompoms to the 
giants, broadly speaking from 2 in. to 14 in. in diameter. 

Dahlias are best grown on a plot or border protected from 
strong winds, the soil should be well drained, plenty of organic 
matter or garden compost should be incorporated, this will 
also help to conserve moisture. 

Prepare your beds some weeks before planting time, that is 
the last week in May until the middle of June. I myself plant 
out the last week in May for two reasons. (1) The plant is well 
established before we get a dry spell; (2) The plant is pot grown, 
and by that time the root system should have filled the pot so 
that the plant is at the peak of condition. 

As the Dahlia requires support, place a stake in position before 
planting. A handful of bonemeal and some peat should be dug 
in where you are going to put your plant. The peat helps the 
plant to form its tubers from which it has to feed. 

Plants should be obtained from a good Nurseryman, or if you 
belong to a Horticultural Society, that is the place to go. Most 
Societies have a Dahlia Group, and their Key growers would 
most likely be able to supply you with good exhibition plants 
at a nominal sum: Having planted out, and your plants having 
grown to about one foot high, take out the centre. This will 
encourage side shoots to grow, thereby giving you a nice 
compact plant. If you have bought one or two expensive 
varieties, a useful tip here is when you take out the centre, take 
it about 2 in. long, just below a pair of leaves, insert into a 3 in. 
pot and treat as an unrooted cutting in your coldframe. At the 
end of the growing season you will find you have got a nice 
little tuber, what we call a pot tuber, so you have got two tubers 
for the price of one. 
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If you want plants for exhibition you must restrict the number 
of side shoots, for giants allow four, for medium six to eight, for 
small eight to twelve. Poms can be grown quite naturally, and 
only allow one bud on each growth. For cut flowers you can, of 
course, allow more side shoots, but allow only one bud to flower. 

If dry give plenty of water and mulch around the plants with 
straw, peat or compost, this will help to keep the moisture 
around your plant. 

Pests prevalent to the Dahlia are slugs, earwigs, greenfly, 
blackfly and capsid bug. Slugs and earwigs can be poison 
baited on the ground. Fortnightly spraying of your plants with 
an all purpose insecticide will take care of the other three. 

Space and time is limited, but I trust these few notes on this 
wonderful flower will be of some assistance to you, so here's to 
good blooms and success to all vou Dahlia lovers. 

Spring Chicken 
Topical theme 

(With apologies to the late j . S. Gilbert.) 

in a shop at the counter a customer grand 
Ordered " Chick-en, spring chick-en, spring chicken." 

A Sainsbury's salesman said " Why do you stand 
Saying ' Chicken, spring chicken, spring chicken ?' " 

" Why not try a Git chop or some stew, sir? " he cried, 
" O r some thick creamy soup for your little inside?" 

With a furious shake of his head he replied, 
" CHICKKN, SPRING CHICKKN, SPRING CHICKEN." 

Now, if you are starting a middle-aged spread, 
Order chicken, spring chicken, spring chicken. 

Keep vital statistics delightfully fed 
With chicken, spring chicken, spring chicken. 

For the protein of chicken is practie'lly neat, 
it's the most economical slimmingest meat; 

No longer a luxury—but, oh!—what a treat! 
CI11CKKN, SPRING CM1CKHN, SPRING CHICKKN. 

By AIR COMMODORE LEIGH 
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J.S. Staff News 
Movements and Promotions 
We are very pleased to record the following promotions: 
TO MANAGER ON THE SPARE LIST 
E. J. Cornelius 
J. Crane 
S. C. Davies 
F. W. Gillam 
D. A. Males 
W. H. Reading 
L. D. Salter 
E. J. Sealy 
E. Shaw 
R. Tranter 
E. R. Weeks 
N. W. Wilson 
K. Wood 
TO HEAD BUTCHER 

J. H. P. Bullock from Stockwell 

Rye Lane 
Harold Hill 
Marble Arch 
24 Brighton 
Hemel Hempstead 
Ballards Lane 
13/15 Blackfriars 
P.A. to Mr. Lamb 
Southampton 
189 Kensington 
9/11 Croydon 
Chelsea 
31 Eastbourne 

to Norbury 

From Hungary 
Work ing at Westbourne Grove 
branch as porter and poulterer is 
Marossy Bela who left Hungary 
last November. Our picture 
shows him training under Mr. 
Frost at Blackfriars. In Hungary 
Bela lived in Budapest and worked 
as manager of a farm outside the 
town. He had been formerly an 
officer in the Hungarian Army 
and took part in the recent up
rising. He was able to escape 
from Hungary with his wife and 
child late in November and tells 
us he likes London and his work 
here. His daughter Dalma is 
fifteen months old but, he says, 
"she speaks English al ready". 
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E. J. Cornelius. J. Crane. S. C. Davies, 

F. W. Gillam. 

L. D. Salter. 

R. Tranter. 

Th i r teen 
Promot ions to 
Manager 

D. A. Males. 

E. J. Sealy. 
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W . H. Reading. 
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Congratulat ions 

TOP LEFT 

Miss Grace Allen and 
Mr. Terence Crowder 

both of the Factory, Blackfriars, 
married on January 19th, 1957. 

TOP RIGHT 

Miss P. M. Shafren (Pinner) and 
Mr. V. L. Murray (Gerrards Cross) 

married on February 2nd, 1957. 

LEFT 

Miss E. N. Dunford and 
Mr. P. A.. Noake, 

both of Southampton, 
married on February 9th, 1957. 
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The following transfers will be of interest to many members of the staff:-— 
MANAGERS 
H. N. Taylor 

L. G. Townsend 
L. D. Salter 
S. C. Davies 

ASSISTANT MANAGERS 

S.W.Hall 

C. T. Haynes 
G. Ogle 
L. Kemp 

HEAD BUTCHERS 

G. R. Nicholls 

from Leyton 

from 179 Walthamstow 
from 13/15 (Spare List) 
from Marble Arch 
(Spare List) 

from 609 Lea Bridge 
Road 
from 67 Sutton 
from Paddington 
from 1/4 Ealing 

from Norbury 

to Spare List, assisting at 
609 Lea Bridge Road 
to Leyton 
to 179 Walthamstow 
to Paddington (Spare List) 

to 42 Walthamstow 

to 13/15 Blackfriars 
to Marble Arch 
to Paddington 

to West Kensington 

M a r r i a g e s (BETWEEN MEMBERS OF J.S. STAFF) 

Very best wishes for their future happiness to:— 
Mrs. R. Heavens and Mr. R. Guiney (Purley) 
Miss E. Hitchison and Mr. M. Meaney (1/4 Ealing) 
Miss P. M. Shafren (Pinner) and Mr. V. L. Murray (Gerrards Cross) 
Miss H. Holdway and Mr. B. Mann (Blackheath) 
Miss E. N. Dunford and Mr. P. A. Noafce (Southampton) 
Miss G. Allen and Mr. T. Crowder (Factory) 

Farewel l Dinner 
J.S. Superintendents and Supervisors gave a 
farewell dinner to Miss Potter at the Horse
shoe Inn, Tottenham Court Road. It was a 
very informal evening at which 19 guests 
sat down to dinner and spent a very happy 
time exchanging stories and remembering 
other days at J.S. 

A presentation of an enamel 
and marcasite brooch and a 
fountain pen was made to Miss 
Potter. 



The many friends at J.S. of 
Mr. and Mrs. P. Wigley will 
join in congratulations to 
them on celebrating their 
golden wedding on February 
4th, 1957. Mr. Wigley will be 
remembered by many J.S. staff 
as manager of 130 Ealing (1903) 
and later Croydon, Stockwell 
and Addiscombe branches. In 
1935 he came to Blackfriars 
and remained there till his re
tirement in 1944. He is living 
now at Longden Wood near 
Shrewsbury, within a few 
miles of his native village of 
Stapleton. 

Miss M. Down. 

Mr. J. J. Jameson. 

C o n g r a t u l a t i o n s and best wishes to :— 

Miss M. Down, Daily Housekeeper, of Hythe, who 
completed 25 years with the firm on February 
22nd. She was engaged as a Resident Maid at 
Folkestone in 1932 and was promoted to House
keeper there in 1951. At present she is Daily House
keeper at Hythe. 

Congratulations to J. J. Jameson of Esher branch 
who was awarded a Gold Medal in the carcase 
judging competition at the Smithfield fatstock 
show last January. 

R e t i r e m e n t 

The following member of the staff has just retired:— 

A. L. PROUTEN, who was engaged originally as 
a Delivery Lad in 1909 at 147 Balham. He resigned 
two years later but was re-engaged in 1915 as a 
Poultry Blockman at Golders Green. Later he 
became a Butcher in the South West London area, 
and it was from Morden that he retired on January 
31st, 1957, as a Leading Butcher. 
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Obi tuary 

We very much regret to record the death of the following colleagues and we extend our 
deepest sympathy to all the relatives:— 
J. W. FRY, engaged in 1920 as a Leyland driver in the Depot. He remained 
as a driver up to the date of his retirement in 1949. He died on January 14th, 
1957, aged 66. 
F. W. C. ROSIER, who was engaged as a Porter at Burnt Oak in 1946. 
He was taken ill in June, 1956, and after a long absence died on January 
21st, 1957, aged 46. 
C. H. BENDELOW, who joined the Factory Staff in November, 1956, 
was admitted to hospital before Christmas and died suddenly on January 7th. 

News of J.S. Staff on Nat ional Service 

The following news items are based on letters we have received from our National 
Servicemen:—• 
R. H. BALL, Colindale. Royston (R.A.F.). After doing his initial training 
at Bridgnorth, he is now stationed at Bassingbourn, near Royston, Herts. 
He finds his duties as a messing clerk quite interesting and hopes soon to be 
promoted to L.A.C. He is lucky enough to be posted within travelling 
distance of his home and is free almost every week-end. 
P. D. BRAYTON, Hastings. Germany (R.A.F.). He is stationed about 15 
kilometres from the Dutch border, and has managed to visit many of the 
surrounding towns and cities. He is a member of the R.A.F. Regiment and 
has so far found his work quite interesting. 

Down 
Memory Lane 

From Mr. A. J. Talbot 
comes this picture of our 
Kingsbury branch. Mr. 
Talbot was the first mana
ger there. He tells us 
that he still keeps in 
touch with old J.S. friends. 
The window bills in the 
picture are advertising 
Empire Butter at 8d. a 
pound. 
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J. H. CHAMBERLIN, Edgivare. Germany (Army). He is a Lance Corporal 
in the Royal Military Police and evidently caused some amusement among 
his instructors when taught to ride a motor-cycle. Since being posted to 
Germany he made a point of looking at the German style of self-service. 
R. E. F1NDLAY, Folkestone. Bury St. Edmunds (R.A.F.). Has now been 
promoted to L.A.C., and the petrol shortage has resulted in a five-
day week at his particular station. He is able to travel home on alternate 
week-ends. We understand that pictures in the JOURNAL, particularly those 
of the fair sex, have caused quite a disturbance in his workshop, 
j . H. FRANKLIN, 16/20 Ihllmvay. Swindon (Army). Has just finished an 
Air-Despatch Course, which involves the packing of two types of parachute 
in various containers and the method of despatching them from a plane. 
He hopes to be sent to Singapore on completion of his course. 
B. HELLIWELL, Derby. Stafford (R.A.F.). ] le is employed as a Provision
ing Clerk and is now an S.A.C. Lie seems to be doing very well at Badminton 
as he reached the semi-final of the R.A.F. Badminton Championship last 
November, and hopes to represent the R.A.F. in Denmark in April. 
N. R. LLOYD, Kenton. Aden (Army). Has now arrived at Aden after an 
interesting journey by air via Tripoli, Kano and Entebbe, Uganda, lie tells 
us that although it is winter in Aden the temperature is about 80-90 degrees 
during the day. 

A. C. NEWELL, 259 I/font. Germany (Army). He is a Lance Sergeant in 
the Machine Gun Platoon. A short time ago the Platoon entered for a 
Machine Gun Competition and was successful in winning the annual 
trophy. Since he is in the Grenadier Guards he expects that the last few 
months of his service will be spent in performing public duties. 
E. C. MEECH, Selsdon. Yeovil (Army). He is in the R.A.S.C. as a fireman 
and at the moment is driving a fire tender. He expects to be stationed at 
Yeovil until his release in July. 
F. E. PATRICK, Weybridge.' Sutton Coldiield (R.A.F.). Has now settled 
down to his new camp and finds that he is becoming more accustomed to 
getting up at 4.30 in the morning. He is employed as a cook and hopes 
soon to be promoted to L.A.C. 
B. SMITH, Coventry. N. Ireland (Army). He is a member of the Royal 
Inniskilling Fusiliers and expects soon to finish his training and relax with 
fourteen days' leave. 
J. P. TAYLOR, Chelmsford. Cyprus (R.A.F.). Has moved around quite a 
lot during his time in the R.A.F., but now seems to have settled down in 
Nicosia. He likes his job in the R.A.F. Police, and is already learning Greek 
and Turkish from the civilians with whom he comes into contact. There-
appear to be plenty of facilities for sports and the usual entertainments. 
L. J. TAYLOR, Colchester. Stanstead (Army). He expected to go abroad 
but embarkation was cancelled at the last moment. He is at present working 
in the ration store. 
T. G. TUCKER, 339 Palmers Green. Bicester (Army). 1 lis work deals with 
the Mess Accounting for his Unit and he is attached to a base workshop of 
the R.E.M.E. He has taken an interest in rifle shooting, and was a member 
of the Unit rifle team which won the Garrison Competition. 

K.J.L.. Hopton St., S.B.i 



D. R. WEBB, Dorking. Aldershot (Army). He is now a Lance Corporal 
and is employed as a Company Clerk. The petrol situation has meant the 
closing down of transport for one day a week and this means less work for 
the time being. He is looking forward to the end of this year when he 
hopes to be demobilised. 
G. R. SQUIRES, H.O. Wilmslow (R.A.F.). Not finding the food nor the 
conditions to his liking, with the drill instructors proving particularly 
irksome. 
M. PAIRPOINT, H.O. Paderborn (R.A.F.). Speaks well of the food at 
his camp and hopes that he will be able to explore more of Germany this 
summer. 



I 
August 5th 

Bank Holiday Monday 

Make your arrangements now 




