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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 

Sir. Hammond In
structs a class at the new 
J.S. Training Centre, 
in marking a block of 
butter before wiring. 



This is the entrance to 
the new J.S. Training 
Centre in Blackfriars 
Road. The centre is in 
part of the former Tress 
property. 

The New J. S. 
Training Centre 

MANY of the men at the branches will recall their Resettlement 
Course at Blackfriars when they returned from the Forces from 
1946 onwards, and will remember the Training Centre on the 
3rd floor of Stamford House and " Hill 60 " on the roof. Since 
then many Saleswomen, Junior and Senior Trainees and a 
variety of other members of the staff have attended there. For 
some years the growing needs of the business have required more 
warehouse and office space and it was foreseen that the Training 
Centre would be inadequate to meet the demands of new 
entrants and follow-up training of existing staff. In addition the 
pattern of trading has been changing over the last few years and 
preparation is carried out more and more in the warehouse 
rather than in the shop. With the development of Dairy Rooms 
and similar preparation arrangements the Centre, originally 
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Programme Planners 

In conference here are the people who work out the weekly schedules of 
training. L to r., Mr. Drury, Mr. Crook, Mr. G. W. Smith, Joint Personnel 
Manager, Mr. Waller and Mr. Beevers. 

designed for post-war resettlement, was rapidly becoming 
out-dated. 

Readers will already have been aware from previous issues 
that the Firm took over Tress House and that this building now 
houses much of the General Office and the Personnel Depart
ment. The five storey section of this building overlooking, the 
churchyard was planned as a Training Centre to meet current 
needs and, as far as could be foreseen, those of the future. 

The New Training Centre will not be complete until Wake
field House has been rebuilt as a warehouse as this building 
will house the lift which is to serve its five storeys. A temporary 
external lift has been erected, however, and all the 14 rooms are 
in use. 

The firm has a tradition of staff-training going back to before 
the first world war and with the new Training Centre we can 
feel confident of remaining in the forefront of training for the 
Food Trade. 
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Warehouse 
The warehouse incorporating all the features of a modern branch ware
house. Instruction in handling every item of provisions, fresh meat and 

poultry can take place here. 
The rooms are easily converted 
for self-service instruction in 
cutting and wrapping tech
niques of provisions, groceries 
and fresh meat. The instructor 
in this picture is Mr. Maddocks. 

Above. When trainees start their 
course each Monday they report to 
the office and hand in their starting 
note. Office staff above are Mrs. 
Reeve and Mrs. Garrett. 

Right. The Training Centre office. 
Mrs. Reeve and Mr. Evenden. 



Fresh Meat Rooms 
In the fresh meat rooms, equip
ment is available to teach cutting 
and every, aspect of fresh meat 
trading. Rooms are convertible for 
poultry training and adaptable for 
training in butchery for manu
facturing purposes. 
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Learning the right way to handle 
a hindquarter. Left: Weighing 
a hindquarter. The instructor is 
Mr. Lakeman. 

Instruction in 
cutting. 
Above: 
Mr. Moore, and 
left, Mr. Snook. 



Mr. Hales conducts a class on 
pickling technique. 

The Training Centre includes in the 
syllabus training in the use of mincers. 
Above : Mr. Evans is taking a class, and 
right, Mr. Hartley is instructing a 
trainee in the use of a bandsaw. Butchers 
receive a very detailed training including 
instruction in knife grinding. 



T h e D a i r y R o o m s 

The dairy rooms have been 
planned to meet the various 
neflds o f the business in dairy, 
cheese and eggs whether prepara
t ion at the branch is done in 
warehouse or shop. In addition 
to counters there is a refrigerated 
cabinet and space for stainless 
steel tables. Taking the class is 
Mr. Hammond. 

G r o c e r y 

The equipment in the 
grocery rooms is of the 
latest J.S. standard. A 
wall gondola has been 
buil t in one room and the 
counter in this room is 
portable so that the lay
out can easily be changed 
for self-service instruc
t ion . The instructor here 
is Miss Spooner. 
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Bacon 
This room is set aside for 
cooked meats and bacon 
training and comprises 
standard working layouts 
for bacon and cooked 
meats cutting (with heat 
sealing units) and a coun
ter for teaching shop 
work. Instructing the 
trainees in display and 
slicing is Mr. Burgess. 

The training room below has no fixed equipment, and can therefore be fitted up 
rapidly for fresh meat cutting, poultry trussing, bacon and cooked meats cutting, 
dairy preparation and all other branches of self-service weighing and packing. 
Any new commodities which may be introduced in the development of the 
business in future can be dealt with here. In the picture are senior trainees in 
fresh meat cutting. 



L e c t u r e R o o m 

This room seats over 100 students and can be used as a cinema for the showing 
of instructional films. The lecture is being given by Mr. Powis. 

H o s t e l 

The hostel at Dulwich is adjacent to the Griffin Athletic Club with interconnecting 
grounds. This house has been decorated in modern style and comfortably fur

nished for the use of senior staff 
attending conferences at Black-
friars or to accommodate female 
staff who require to stay in 
London during their training. 
Small conferences can well beheld 

**"'vl !l«ia/fc6fc!»l - i f l i n t h e h o u s e as t n e surroundings 
f i J ! J i | ^ S H y are delightful and the lounge is 

spacious for this purpose. 
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J. S. Jobs 
Number 2. New Series 

TICKET writer to J.S. is H. 
Tallemach, a native of Blackfriars. 
He was born in Charlotte Street, 
now Union Street, and lived there 
until he was nine years old. His 
first job with J.S. was as egg-boy 
at Brondesbury in 1914. There, he 
says, " I got the bird from the 
troops route marching down the 
High Road." He took it so seriously that he added a couple of 
years to his age and joined up. He got safely through four years 
of war, starting as drummer-boy and finishing as draughtsman 
at divisional H.Q., a better and safer job than filling in shell 
craters on the Menin Road. Back at J.S. in 1919 he asked for a 
job as ticket writer. Mr. John took him on trial for a month 
and he's been turning out tickets for J.S. ever since. At that 
time all price-tickets and showcards were hand-written and 
branches were issued with stencil sets. Mr. Tallemach used to 
go out with Mr. S. E. Smith to new branches, for which com
plete sets of hand-written tickets were produced. Today most 
of our material is printed, but there is a need for showcards 
and tickets in quantities so small that printing would be an 
extravagance. Plinth cards for self-service stores are most in 
demand and the little acetate channel tickets in cases where the 
quantity is small. The glass name-plates which J.S. managers 
take with them when they move are Mr. Tallemach's work and 
so, too, are the diagrams of window displays which go out 
every week. His hobbies are chess and bowls. He is a founder-
member of the S.S.A. Chess Group; called its first meeting of 
five members together in October, 1947. Today it numbers over 
thirty. He has been President of the Barnes Village Chess Club 
for the past four years. His bowls game is the now rather un
common one played with 12 bias woods. This he plays at the 
Sun Inn, Barnes, where the green is 700 years old and where 
they don't think much of the new-fangled game. 
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Hormone 

Feeding 

of Beef 

<< ? 

At Inverquhomery. Part of our Aber
deen-Angus herd. On the left is Mr. 
W. Donald, whose name has so long 
been associated with J.S. Scotch beef 
supplies, and with him is Mr. A. 
Martin, manager of the farm. 

W . M. Justice, Manager of J.S. Meat and Poultry Department, writes 

about some recent experiments in feeding steers, which may have far-

reaching results in the retail meat trade everywhere. 

FOR some years our branches have been selling, particularly at 
Christmas time, large chicken of the finest and softest texture 
achieved by a chemical caponising process. This technique has 
been developed in the last decade and has largely supplanted the 
old and somewhat barbaric method of surgical caponisation. 
The new method has the great advantage of simplicity and 
involves only a very quick, simple operation whereby a wafer 
capsule is implanted under the neck skin of the live bird where 
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The additional proportion of lean marbled flesh can clearly be seen in the 
treated sirloin on the left as compared with the untreated on the right. 
It will also be noticed that the quantity of suet is greater in the control. 

it dissolves into the blood stream. The substance involved is 
normally either stilboestrol or hexoestrol, both of which are 
feminine hormones the implantation of which into a male 
animal tends to feminise it and in the case of a chicken is seen 
by a marked lessening of colour in the comb, an increased 
quantity of fat or finish and a distension of the vent so that it 
becomes literally like that of a hen. 

Whilst in the United States in the early summer of last year 
one could not help remarking upon the excellence of quality of 
the beef seen displayed in the various super markets. Enquiries 
soon brought to light that this was attributed in no small measure 
to hormone feeding of the cattle. As a result, on arrival back in 
this country enquiries were made as to what had been done in 
Great Britain to follow this lead. We soon found that two 
different centres had been engaged in some research on the 
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On the left a flank from a treated quarter. Notice the improved propor
tion of lean meat. In the foreground the treated boneless shin of beef 
showing the heaviness of fleshing. 

matter but that very little was known about its application on 
really first-class beef cattle since the majority of the experiments 
we traced had been carried out on dairy-type animals. We 
were, however, able to make arrangements for some controlled 
experiments to be carried out in connection with animals at 
our farm at Inverquhomery by means of which we hope to 
find out how far this new development might be an advantage 
in our constant endeavour to provide better food and better 
values for the public. 

The initial results confirmed that there is an increase in the 
daily live weight gain of the treated animals. 

In the case of beef there are, of course, difficulties, for instead 
of acting upon a fully male animal it is being used upon an 
emasculated male. In the result, instead of increasing the fat 
condition as it does in poultry it tends to have the effect of 
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The sirloins on the left marked T| and T5 again demonstrate the greater 
proport ion of lean flesh in the experimental beasts. 

increasing the lean. This is obviously of great potential im
portance in the beef-rearing world, particularly when one is 
dealing with a breed like the Aberdeen-Angus which does not 
find it difficult to produce adequately covered and well-marbled 
carcases at a relatively young age. 

To find out what we wished to know, a number of beasts 
were selected at the store stage for feeding in this way and their 
weight gains were checked against a number of control animals. 
When the time for slaughter arrived the carcases were sent 
through to us at Blackfriars where dissection of both the treated 
and control animals was accordingly carried out, photographs 
being taken wherever useful comparisons could be seen. In 
addition a thorough programme of cooking tests was under
taken in which joints of roasting meat and portions of shoulder 
steak were compared, every carcase being represented. The 
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Notice how in the two treated fore ribs on the left the "tops" are con
siderably thicker than in the control specimens. The extra development 
of the top eye muscle is also of interest. 

results slightly favour the feminised beef and the general 
impression was that this method of treatment might to some 
extent improve the flavour. 

When the quarters arrived at Union Street it was found 
possible to pick out the treated quarters without reference to 
their identifying labels as they hung on the rails; the con
formation of the hexoestrol-fed beasts being considerably fuller 
in the fleshing of the buttocks and shoulder muscles. In addition 
there was evidence of some better " bloom," the fat of the 
treated beasts having what can only be described as a salmon-
pinkish tinge. On cutting, the treated meat was exceedingly 
well marbled, rather better in fact than the control samples. 
The proportion of the various cuts found in the treated animals 
was somewhat different from that normally experienced, the 
cash return slightly favouring the treated sides. 
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The modern all-glass front of the J.S. 
Branch at Harrow. This is our grocery 
and provisions shop. The butcher shop 
is a few doors away. 

ROUND THE BRANCHES 

At Harrow-on-the-Hill 
THE J.S. Branch at Harrow was opened for trading in 1899 in 
the days of Mr. J. J. Sainsbury. The town was then a small 
country place of about 10,000 people and its life was largely 
centred round the School. The new branch was a busy one 
from the start, doing a good trade with the School Houses who 
do their catering independently of one another. 
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Mr. J. Charles, 
manager of 357 Harrow, 
took over from Mr. H. C. Crowe 
in 1948. 

Harrow School charter was granted by Queen Eli2abeth in 
1572 to a country gentleman, John Lyon, who lived at Preston 
nearby. The present Old School building was begun in 1608 
after Lyon's death and over the centuries the School has added new 
buildings which include Library, Museum, Chapel, Sanatorium, 
Speech Room and many others. The Lyon estate included 
large properties in what is now Kilburn and the School benefits 
from the great increase in revenue from these. Among its old 
scholars it numbers seven prime ministers of Great Britain. 
The last one was Sir Winston Churchill 

The J.S. records do not include the name of the first manager 
at Harrow but in 1907 the manager was Mr. W. E. Norton, who 
will be well known to many J.S. staff since it was he who 

At the cooked meats 
counter : 
Mr. C. Bosworth, the 
assistant manager, 
with Mr. A. Carnefield. 



A general view of the interior of 357 Harrow. 

became the first instructor when the Training Centre opened 
at Blackfriars in the early thirties. Of " W. E." it was said that 
he could cut an 80 lb. cheese right down to half-pound pieces and if 
at the end his weights showed even a two ounce loss he thought 
it a very indifferent performance. He was a perfectionist and 
is remembered for his skill. 

The linked shop at Harrow, our butcher's shop, was opened 
in 1928. It closed for about five years during the war, reopening 
for business in May, 1946. 



Selling butter and eggs below are,
from I. to r., Miss P. Jackson, Mrs.
J. Ansley, Mrs.Worden and Mr. J.
Spicer. At the foot of the page en
the left is Miss N. Grant, Harrow's
housekeeper, and on the right, Miss
B. Cowell, assistant housekeeper.

At work in the office of
357, on the left are, I. to r.,
Miss P. Marlow, Mrs. M.
Jones and Miss D. Dunn,
who is first clerk at this
branch. Below at the cheese
counter are, I. to r., Mrs.
W. Adamczyk, Mr. P. Put-
nam and Miss M. Burgh.



At the bacon counter of 357 are, 
I. to r., Mr. E. Cox and Mr. I. Groves. 

Harrow's Butcher Shop 

In the warehouse, Mrs. I. Bonney 
(I.) and Mrs. G. Costen slicing 
cooked meats. 

Just down the road is our butcher shop at Harrow, known 
as 367. A handsome Edwardian shop front with a richly-tiled 
interior in the style of the period. 
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Manager at 367 Harrow is 
Mr. L. Manuel who became 
manager there in 1946. 
With him in the picture on the 
left is first clerk Mrs. V.Harold. 

20 

Above is Harrow's leading 
poulterer, Mr. R. Miller, at 
work on a boiler. On the left 
in the meat preparation room 
are, I., supervisor Mr. G. 
Baggott and leading butcher 
Mr. M. Saich. Below are two 
trainees at work, I., Mr. G. 
Green and Mr. F. Green. 
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Two general views of the interior of the butcher shop. Behind the counter 
in the picture above are, from I. to r „ leading butcher Mr. J. Osborn, 
Mr. L. Manuel, manager, and assistant head butcher Mr. C. J. Nurthen. 



The Stores Buying Offices. Mr. Brown and Mr. Symons have their offices 
on the left. All doors and panels in the partitions are plastic faced for easy 
cleaning. 

Changes at Stamford House 
FOR the past few months building operations in the northern 
half of the fourth floor at Stamford House have probably been 
heard over the telephone when branches were talking to contact 
clerks. The floor is finished now and our photographs show' 
how it looks today. The Sales Office (see pp. 24, 25) now has 
continuous desking and metal furniture, and the whole floor 
area has been newly tiled. A central corridor behind low glazed 
panels runs the full length of the floor. Grocery Buying, the 
Dairy Buying Department and the Merchandising Department 
occupy the new offices along the west wall. The north side 
houses the Meat and Poultry Department and on the east is 
Stores Buying. The Post Department now has its own new 
office centrally on the fourth floor. 
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The Meat and Poultry Department. Messrs. Gregory,
Justice and Thain occupy the offices at the back.
Double glazing makes all offices sound-proof.

The Secretarial
staff of the
Merchandising
Department.



The Sales Office as it looks today. The new ceiling of this part of the fourth
floor is some three feet lower than the old one. Besides improving the



proportions of the room it masks the electrical installations and the new 
ventilating ducting through which all air entering the office is filtered. 



The Macfarlane Lang factory at Osterley Park. 

Making Cake 
for J.S. 

THE business of Macfarlane Lang & Co. was founded in June, 
1817, by Mr. James Lang in Glasgow. It was a small bakery 
which did very well—by the 1880's well enough to build a 
modern bread factory and expand into the biscuit trade. 

Trade in the South grew and a factory was opened at Fulham 
in 1903. The Glasgow factory grew too big for its site and 
was moved to Tollcross in 1921, while ten years later the 
Fulham factory was sold and the present London factory at 
Osterley Park went into production. 

Like our own firm, Macfarlane Lang is a family business. The 
Chairman, Mr. John E. Macfarlane, his brother Mr. Robert 
F. Macfarlane, and their cousin, Mr. William W. Macfarlane, 
are Directors of the present company and are grandsons of Mr, 
John Macfarlane, who took over the business of his uncle, 
Mr. James Lang, when he died well over a century ago in 1841. 
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F r u i t 
Handling and storing of 
the f ru i t in the cake is 
done on the floor above 
the bakery and the f ru i t 
is brought down in metal 
troughs to reduce the 
risk of nails and wood 
chips getting in. It travels 
up the belt (right), down 
through vibrating and 
rotary sieves then up an
other belt t o the washing 
machine. A powerful jet 
of water cleans it and 
the f ru i t passes over a 
series of weirs where stones are left behind. A final and thorough 
visual check is made by the workers examining the f ru i t on the belt. 

: • • • • , • •• ' . . : ' " ' • ' : ' . . • ' • : ' : ' ' • • • • ; • ! 



Fats 
The illustration below shows the factory 
storage vats for fats which are kept under 
controlled temperature conditions. At the 
right of the same picture is an emulsifier 
used in blending. 

Fru i t 
Two ways of treating cherries. 
These are inspected and 
cleaned by hand. They are too 
sticky for machine cleaning. 
Then they are cut. On the 
left are hand-cutters in oper
ation and, below, an ingenious 
machine slices them into 
smaller segments. For fruit 
cake the cherries are cut into 
halves. Madeira cherry cake 
contains whole cherries. 



Mixing 
Eggs, fats, f lour, f ru i t , 
sugar and, of course, baking 
chemicals and salt all go in 
together in mixers l ike 
these which do the house
wife's job of st i r r ing the 
cake. Some cakes, such as 
" Madeira," are better 
mixed in small batches t o 
give them lightness. O ther 
types do very wel l in 
large batches. 

Q u a l i t y C o n t r o l 
On this Extensometer doughs are 
tested to show thei r relative 
" resistance " and " extension," 
qualities which depend on the 
types of f lour used. In making a 
good cake one needs a dough 
which when baked wi l l have a 
good tex ture and not readily 
crumble. Bread and cake are 
usually baked f rom doughs w i th 
a high ratio of resistance to 
extension. Most biscuits on the 
other hand need dough w i th a 
low resistance but high extension. 
The Chemist, right, has impaled 
a sample piece of dough on the 
closed spikes of the Extensometer. 
As he pressed the button the 
spikes drew apart and stretched 

the dough. A graph on the rotating drum indicated the relation 
to extension and the breaking point. 

o f resistance 



Baking. These pictures show Macfarlane Lang's new automatic oven. This 
gas-fired oven bakes by convection, as the cakes move slowly over 
the rollers inside. The Scotch gingerbread cakes in the top picture 
take 90 minutes to cook and once the dials have been set the process is 

automatic and uninterrupted. 
On the left the oven is being 
fed with trays of cake tins. 
Below, cakes are being tipped 
out of the tins and stacked for 
cooling. 



Slicing and Wrapping . After baking the cakes are inspected and then 
left to cool naturally. Small cakes can be wrapped later the same day. The 
large slab cakes take 24 hours. After slicing on the machine on the right 
each piece is passed through a metal detector and after check weighing 
passes on to the wrapper (left). 



Packing and Dispatch 
The wrapped cake is packed straight away into J.S. boxes which are delivered 
empty by the van which can be seen below loading up with a consignment of 
cake for Blackfriars. From there it goes straight to J.S. Branches for sale. 
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Wedding Breakfast 

The table was laid under the cart-shed. On it were four 
sirloins, six chicken fricassees, stewed veal, three legs of mutton, 
and in the middle a fine roast sucking-pig, flanked by four 
chitterlings with sorrel. At the corners were decanters of 
brandy. Sweet bottled-cider frothed round the corks, and all 
the glasses had been filled to the brim with wine beforehand. 
Large dishes of yellow cream, that trembled with the least 
shake of the table, had designed on their smooth surface the 
initials of the newly-wedded pair in nonpareil arabesques. A 
confectioner of Yvetot had been entrusted with the tarts and 
sweets. As he had onlv just set up in the place, he had taken a 
lot of trouble, and at dessert he himself brought in a set dish 
that evoked loud cries of wonderment. To begin with, at its 
base there was a square of blue cardboard, representing a temple 
with porticoes, colonnades, and stucco statuettes all round, and 
in the niches constellations of gilt paper stars; then on the 
second stage was a dungeon of Savoy cake, surrounded by many 
fortifications in candied angelica, almonds, raisins, and quarters 
of oranges; and finally, on the upper platform a green field with 
rocks set in lakes of jam, nutshell boats, and a small Cupid 
balancing himself in a chocolate swing whose two uprights 
ended in real roses for balls at the top. 

/ ' ' r aw MADAMi: BOVARY !>)' GUSTAVK FJ.AUBERT. 
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The Mountains 

of the 

Snow Lake 

This 19,300 feet high peak was climbed for the 
first time by Mr. and firs. Greenald. two members 
of the L.S.E. Club expedition who christened it 
Cornice Peak because of its many overhanging 
snow cornices. The climb was made from a tent 
base at 16,500 feet. 

Photographs on this page were taken by a group of members of the London 
School of Economics 'Mountaineering Club who set out last summer on an 

expedition to the Kara-
korums, a mountain range 
lying north and west of the 
Himalayas. They did some 
shopping with our Stock-
well branch before leaving 
and reported that the food 
they bought went down 
very well. Their expedi
tion took them into the 
glaciers which meet in the 
Snow Lake, a wide stretch 
of f lat snow-covered 

Crossing a tributary of the Indus 
on a goatskin raft. 34 



plateau from which the 
mountain peaks rise in 
steeps, and as they found 
in places, unscaleable 
peaks. Besides climbing 
several peaks the ex
pedition made daily me
teorological investiga
tions. Its most impor
tant scientific work was 
to carry out investiga
tions on the action of 
the adrenal cortex in 
the body's process of 
getting adjusted to high 
altitudes. These were 
carried out by the one 
medical member of the 
group. 

Above is the Snow Lake Peak, 21,680 feet 
high. The climb was abandoned at 19,000 
feet because of severe snow storms. Left: 
Camp 2 on the Snow Lake Peak at 18,500 
feet. Below: the village of Askole in 
Baltistan, last outpost on the approach 
march. 



•A, j'MHi'i,' m i n i 

The Drivers' Club gathers at the Staff Canteen for 
a drink and a chat before dinner. 

J. S. Drivers' 
Club hold a 
Dinner and 
Concert at 
Colombo Street 

Centre, Mr. Alan Sains-
bury, Mr. H. Luttman, 
Chairman of the Club, 
and Mr. F. W. Salisbury. 
Below: Mr. Alan chats 
with a group of J.S. 
veteran drivers. On the 
right are Mr. J. Keen, 
Drivers' steward, Mr. 
W. Wallis, Committee 
member, and Mr. H. 
Luttman. 
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Mr. A. Gibbon and Mr. H. Luttman. 

(n a typical ly witty speech 
Mr. F. W. Salisbury 
proposed the toast of 
the J.S. Drivers and on 
behalf of the club Mr. 
J. Keen replied. Then 
after the dinner the 
concert and the Chinese 
pickpocket, who stole 
watches, wallets, foun
tain-pens and lighters 
like nobody's business 
and with a Swedish 
accent. Songs and music 
wound up a very en
joyable evening. 

Over 200 drivers, transport con
trollers, veterans and guests sat 
down to dinner. 

Mr. E. Duncan, a Club Committee member, 
with Mr. Timothy Sainsbury. 

Mr. E. A. Farrell, 
Mr. Derek Salisbury. 



Digging and Drilling at 
Rennie Street 

Work continues at Rennie Street on the foundations of the new warehouse 
block there. The old buildings are now almost all demolished and pressure 
piling is going on to place the columns of reinforced concrete which will 
carry the structure on this one-time river bank. The picture shows the 
drilling operation. The outer sleeve drops slowly into the ground as 
the vibrating cutter or inner sleeve cuts down through the soil. As it 
cuts down it fills with earth which is drawn up when the sleeve is com
pletely full. A hinged gate in its base prevents the soil from falling back. 
Concrete piles are made by filling the outer sleeve with reinforced concrete 
and then withdrawing the sleeve. As it is drawn up concrete is forced 
down under pressure to fill soft ground or holes and the pile is thus 
keyed into the sub-soil. 



This unusual view of the factory and the churchyard of Christchurch was 
taken from Stamford House. 

Below is a view of the excavated area. It shows the temporary hot water 
pipes from the factory to Tress House, the Personnel Dept. and the 
Training Centre. The black-and-white ranging rods in the foreground 
give a scale to the operations to mark existing levels prior to further 
excavations. 
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The team at half-time show signs of the grim 
conditions. They are, from I. to r., J. Dunford, 
E. Hardy, P. Fory, G. Arnold, N. Leverton, D. 
Floody (in front), S. Affection, S. Hopkins (captain), 
R. Mason (goalkeeper), R. Robinson and D. Fisher. 

Griffin < N ' at Sudbury Hill 

February 23rd was surely one of the wettest and most depressing Saturdays 
of many winters, and to crown all Griffin " N " , who had been doing 
excellently in the West End challenge cup, failed in the Final at Lyons 

Sports Ground to carry 
off the prize. Their oppo
nents, Byron, t won the 
game 5—3. Mr. Alan was 
at the game and is seen in 
our picture on the left. 
From I. to r. Mr. Cody, 
J.S. Transport manager, Mr. 
Christopher Salmon of 
J. Lyons & Co., Ltd., Mrs. 
Salmon, Mr. Alan Sainsbury, 
Mr. P. C. Keays-Byrne and 
Mr. Cryer, both of J. Lyons 
& Co., Ltd. 



The two captains toss 
for choice of goal. 

T y^\ 

The grim weather can be guessed 
from our picture above and the grim 
result was in keeping. J.S. supporters 
kept up an encouraging chorus but 
it just wasn't " N " section's day. 
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'B' Section held a very successful dance 
at the Canteen on March 9th, livened up 
by Pete Stewart's Skiffle Group. Visitors 
from all over town came to join as can 
be seen from our pictures. 

Above left are Stamford 
Hill and top right, Dal-
ston. Below them are 
Hackney. 

Right : Mrs. Howard 
presents a canteen of 
cutlery to a raffle 

Family party. From I. to r „ Mrs. 
Fixter, First Clerk at Stamford Hil l , 
Mr. Fixter, Mrs. Fixter junior, who 
was at Holloway branch, and Mr. I. 
Fixter of Head Office. 



j .S . Staff News 
Movements and Promot ions 

We are very pleased to record the following promotions :— 

TO MANAGER 

J. Bush from 12/16 Kingsland to 134 Forest Gate 

Tie following transfers will be of interest to many members of the 
staff:-

MANAGERS 

C. Purdey from Battefsea to Chapter Street 
R. Gardner from Chapter Street to Feltham 
A. Ranger from Feltham to 87 Balham 
J.JvWf from 87 Balham to Battersea Mr. J. Bush. 
H. H. Stevens from Watney Street to Stamford Hill 

(Spare List) (Spare List) 

ASSISTANT MANAGERS 

R. H. Baldwin from High Barnet to Personal Assistant to Mr. 
Knight 

F. P. Rowell from Stanmore to 160 Cricklewood 
D. R. Barclay from Stamford Hill to 12/16 Kingsland 

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

Very best wishes for their future happiness to:— 

Mr. M. J. Tunks, Fulham, and Miss H. Evans, W. Kensington, on March 
16th, 1957 

Mr. F. Whelan and Miss M. Buxcey, both of 94 Tunbridge Wells, on 
March 30th, 1957 

Mr. C. Brooks, 122 Croydon, and Miss M. O'Connell, 68 Croydon, on 
March 30th, 1957 

Mr. D. Jacobs and Miss J. Hammonds, both of Camberley, on March 30th, 
1957 

Mr. G. Lawson and Miss J. Welch, both of Bedford, on March 30th, 1957 
Mr. D. Potter and Miss P. Bennett, both of Derby, on March 30th, 1957 
Mr. R. Savage and Miss J. M. Edwards, both of West Wickham, on March 

9th, 1957 
Mr. T. Jones, St. Albans, and Miss M. E. Bracey, High Barnet, on 

March 9th, 1957 
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Congratulat ions to 

Mr. T. Jones 
of St. Albans and 
Miss M. E. Bracey 

of High Barnet, 
married on March 9th, 1957. 

O b i t u a r y 

We very much regret to record the death of the following colleagues and rue extend 
our deepest sympathy to all the relatives:— 

Mrs. M. E. CRISP, who was engaged in 1946 as a Daily 
Maid at 50 Goodmayes. She subsequently became a 
Daily Housekeeper and did reliefs at many branches in 
the Ilford and Barking areas. At the time of her death she 
was Daily Housekeeper at 50 Goodmayes. 
Mrs. H. LANDSBOROUGH, who, after preliminary train
ing at 9/11 Croydon, was appointed Housekeeper at Wey-
bridge in 1939. From there she saw service in our dormy 
houses at Cambridge, Sutherland Avenue and St. Albans. 
She finally went to Woking from which branch she retired 
in July, 1955. 
Miss F. C. REED, who was engaged as Housekeeper at 
Reigate in 1928, but later spent most of her time in the 
Dagenham and Leytonstone areas. She retired from 271 
Leytonstone in January, 1944, and died on March 8th, 1957. 

Mr. G. C. COOK, who was engaged in 1916 and worked in the Engineers' 
Department until his retirement in 1942. He died on March 10th, 1957. 
Mr. C. DEAVES, who joined the staff of the factory in November, 1946. 
After completing his butchery training he was graded as a tradesman in 
September, 1950, and was subsequently promoted to Chopping Machine 

Mrs. M. E. Crisp. 
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Mrs. H. Landsborough. Mr. C. Deaves. Mrs. M. Stringer. 

Operator. Although he was able to resume after a long absence last year, 
he again fell ill and died on March 9th. 
Mrs. W. WOOD, who was engaged as a Saleswoman at High Barnet in 1941. 
She remained at this branch, although she changed to part-time duties, 
up to the time of her death which occurred suddenly on March 18th, 1957. 
Mrs. M. STRINGER {nit Malyon) who was engaged as a Clerk in 1919 
straight from school. She was in the Sales Office for the whole of her 35 years' 
service and was well known at the branches for her work in connection with 
Kitchens supplies. She resigned in 1954, when her husband's employers 
moved to Crawley, and died unexpectedly on March 13th. 

Congratulat ions 
Congratulations to Miss Molly McGuire and Mrs. Warnes, of the Canteen 
cooking staff, Blackfriars, who took prizes at the Industrial Catering 
Association Cookery Competition on March 6th. Miss McGuire took a 
second prize for her entry of Danish pastries and Mrs. Warnes a third for her 
fruit flan. Judging was by Mr. John Fuller, head of the Hotel and Catering 
Dept. of Battersea Polytechnic, and his head chef, Mr. Fortin. 

Summer Fete 

Just to remind you that the 
S.S.A. summer fete will be 
held this year at Dulwich 
on August Bank Holiday 
Monday (it's the 5th of 
August). Harry Younger 
sends us this picture of the 
office gent's team of com
petitors at one of the first 
sports meetings ever held 
at Dulwich 1924. The team 
were Messrs. Thwaites 
(standing) and I. to r., 
Younger (hurdles), Kemp 
(relay), Rogers (100 yards) 
and Clarke. 



Backstage w i t h Dave King. When the staff of 3 Golders Green went on 
an outing on March 16th they had dinner at the Chicken Inn, Leicester Square, 
and went on to the Hippodrome to see the Dave King show. After the 
performance the whole party were entertained behind the scenes and our 
picture shows them on the stage. That's Dave King in the bow tie, back row. 

Footnote to Kinermony 

Our picture shows 
the King's Cup (see 
J.S. Journal for Feb
ruary) on display in 
our branch at 140 
Finchley Road. 

On the le f t is 
First Butcher, Mr. J. 
Clements and on the 
right Mr. G. Mc-
Teague. 



Down 
Memory Lane 

Mrs. N. Dredge of 
Marble Arch sends us 
this picture of Temple 
Fortune branch over 20 
years ago. In the picture 
are, from I. to r., Mr. 
Worsfold, the manager, 
Miss Keep, the cashier, 
Miss Jones (now Mrs. 
Dredge), Mr. Jay and 
Mr. Towersey. 

From Mr. A. L. Prouten, 
whose retirement we 
announced last month, 
comethesetwopictures 
of himself with two 
early types of J.S. trans
port. The delivery t r i 
cycle picture was taken 
in 1910 and the other, 
which shows him driving 
one of the firm's meat 
delivery carts, dates 
froml9l5.,The"trikes" 
used to go out on four 
deliveries every day 
apart f r om special 
orders. The delivery 
cart used to go out 
packed w i t h p ro 
visions such as cut 
bacon, butter, and eggs 
in boxes of a dozen. 
What the roundsman 
couldn't supply he 
would take orders for 
and deliver on his 
second round. 



News of J.S. Staff on Nat iona l Service 

The following news iteif/s are based on Idlers ire hare rereired from onr National 
Servicemen :— 

N. D. BAY, Daaifiham. Germany (Army). Me is stationed at Dortmund 
and seems to be getting along reasonably well. I Ic does not like the food 
very much so far. 
L. 1. BUTLER, 128 Killmrn. Germany (Army). I Ic is in the Army Catering 
Corps attached to the 1st Battalion Essex Regiment (the same regiment as 
Bay), and will no doubt be interested in the latter's opinion of the food. I Ic 
was originally posted to Duisburg and had just settled in there when he 
was reposted to Dortmund. 1 le has already visited various parts of the city 
and was quite impressed with the shopping centre. 
C. J. CURCHER, Goring Road. Walton (R.A.F.). He has just finished his 
medical training and has been posted to the station sick quarters at Walton. 
Since he is only about 20 miles from Worthing he is hoping to visit his 
home quite often. 
C. M. EVANS, Oxford. Cyprus (R.A.F.). He has recently been taking the 
final test for promotion to S.A.C. and expects to be regraded shortly. He 
has had some exciting times in recent months, but according to his last 
letter things seem to have now quietened down. He is using his spare time 
for aircraft modelling and photography. 
B. C. GALE, Portsladc. Southampton (R.A.F.). I le is employed as a typist, 
but has recently found life rather boring as there appears to be insufficient 
work to keep him going. He is shortly taking a trade test which may lead 
to further promotion. 
J. IRWIN, Coulsdon. Germany (R.A.F.). Has recently been attending a 
driving course and hopes shortly to take his test. Has just spent ten days in 
Holland. 
K. G, OWEN, llayii'ards Heath, Hounslow (Army). He is in the Command 
Pay Office doing shorthand and typing in connection with the Corps Journal. 
He is not complaining as he is still able to go home quite frequently and 
has only eight months or so to serve 
J. I-'. POINTER, Veltham. Germany (Army), l ie has now been posted to 
the Royal Horse Artillery and is stationed at Minister. Has become quite 
accustomed to Army life now that he has finished his early training. Was 
unfortunate enough to have to spend a week in bed soon after arrival, but 
is quite fit again now. 
M. RICHARDSON, 94 The Wells. Cyprus (Army). Has recently taken part 
in extensive exercises and having been in the forest and hill district for some 
time, mail takes a long while to reach him. I Ic has now become accustomed 
to living in caves, farmhouses, barns and sometimes without shelter at all. 
D. R. WEAVER, Leicester. Hereford (R.A.F.). He is now attending an 
N.C.O.'s training course and so far is not at all keen. He is hoping on 
completion of the course to return to his former camp at Syerston where 
the conditions are very much better. 

K.j.l.., Hopton St., S.H.i 



Apologies to 
Mr. J. Flynn who was 
described in error as 
winning second prize 
at the ' P ' Section 
singing competition on 
January 12th (see 
j.S. journal March, p. 34). 
Mr. Flynn was in fact 
the winner of the 
first prize. Our picture 
shows him receiving 
the prize from 
Mr. Simon Sainsbury. 



A Frize of £25 is offered for the best short account of a holiday 

by a member of J.S Staff. 

There will also be two consolation prizes of £5 each. 

Entries must be not less than 1,200 and not more than 1,800 words. 

Cond i t ions — Entrants must be members of J.S. Staff. 
Entries (if possible type-wr i t ten) should be sent in a sealed envelope, and should 
have attached on a separate sheet the name, address and branch or department 

of the author. 
The Judges' decision is final. The "Journal" reserves the right to publish any 
entry received besides the prize-winning ones and payment wi l l be made at the 
current rates in such cases (see contents page). If photographs are submitted 
wi th competing entries these wi l l be paid for if published at current "Journal" 

rates. Closing date for entries is September 30th, 1957. 



The Sales Office as it looks today. The new ceiling of this part of the fourth 
floor is some three feet lower than the old one. Besides improving the 

proportions of the room it masks the electrical installations and the new 
ventilating ducting through which all air entering the office is filtered. 




