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OUR COVER 

PICTURE 

At our new branch 
in Earl's Court Road 
Mrs. S. Shelley at 
work in the butter 
preparation room 
shows Open Day 
visitors how we pre
pare butter from the 
block. 

If you can wr i te a letter you can probably wr i te an 
article or a story for J.S. journal. There are no 
limitations on subject matter though we suggest that 
wr i ters should stick to personal observation or 
experience for their material. For contributions from 
J.S. staff we pay at the rate of £2-2-0 for every 750 
words published. For photographs by members of the 
staff we pay 10/6 for each pr int published. 

Send your manuscripts or your photographs to : 

The Editor, J.S. Journal, 
Stamford House, Stamford Street, 
London, S.E.I 



MR. J . D. SA. INSBURY 

A New Director 
O N March 21st Mr. J. D. Sainsbury, eldest son of Mr. Alan, 
was appointed a Director of the firm. He thus becomes the 
first member of the fourth generation to serve on the Board. 
In his new capacity he will assist Mr. Alan on the trading side 
of the business. 

Mr. J. D. first came to Blackfriars in 1950 and after a general 
training in the firm worked in the Grocery Buying Department 
until 1953 when he joined the Bacon Buying Department. 
On the decontrol of bacon in 1954 he was responsible for the 
organisation of that department and has been in charge of its 
day-to-day management until recently. 
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«« Something Old, Something N e w " 

Earl's Court Road 

O p e n D a y at our latest 
branch to open was held on March 10th. This 
is our first new counter-service shop since 
Putney was wholly reconstructed in 1955. The 
new shop is opposite our former Earl's Court 
Road branch which was originally one of the 
small chain of West London branches which 
the firm took over from Coppen Brothers in 
November, 1954. 

M a n a g e r at the new shop is Mr. E. J. Sealy 
(right) who joined the firm in 1932 and was 
until recently manager at 130 Ealing. 



T h e N e w B r a n c h on Open Day. The custom of inviting the public to see 
the shop on the day before trading begins was revived at Earl's Court Road. 
Nearly a thousand visitors came to see how we do it. The picture above shows 
our staff before the guests arrived. From front to back they are: 
Left-hand counter: 
Mr. R. Futter, Mr. L. Sewell, Mr. C. Smith, Mr. J. Duffy, Mr. E. Hewitt , Mr. J. Mills, Mr. J. Challis, 
Mr. J. Taylor, Mr. R. Newman, Miss G. Hi l l , Miss H. Felle, Miss P. Gorman, Mr. C. Lythe, 
Mr. G. Bridges, Mr. A. Mandy, Mr. A. Miller. 
Office: 
Miss A. Bailey, 
Miss P. Weedon. 
Superintendent: Mr. Walter. 
Manager : Mr. E. Sealy. 
Grocery Supervisor: f 

Miss M. Day. 
Right-hand counter: 
Mrs. M. Cairns. 
Poultry Supervisor : 

Mr. R. Weeks. 
Miss A. Hansen. 
Assistant Manager: 

Mr. TT E. Dransfield, 
Miss S. O'Connor, 
Mr.. J. Goulbourne P./A. 
Miss J. Thompson, 
Miss W . Norton, 
Mr. D. Smith, 
Mrs. G. Baldock, 
Mrs. V. Evans, Mr. C. Tucker. 

On the right are 
Miss Hansen and 
Mr. Bridges with a 
young visitor. 
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Mr. Newman with some of the visitors 
at the confectionery counter. 

Mr. J. Taylor shows how the push-up 
works. The visitors seem fascinated. 
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Head Butcher at the new 
branch is Mr. L. Sewell who was 
formerly at our Tolworth branch. 
Below: Mr. Weeks, Poultry super
visor (right) showing some visitors 
around. The butchers at the 
block are Mr. J. Mills (left)'and 
Mr. J. Duffy. 

First Clerk at the 
new branch is 
Miss P. Weedon 

and getting tea 
for the visitors 

on Open Day was 
Senior Housekeeper 

Mrs. Deeley. 



There wasn't any doubt 
about the keen 

interest of the 
visitors in 

the way J.S. 
do things, 

They asked 
questions 

about 
everything. 

Here are Mr. 
Newman, 

Mr. Weeks 
and 

Miss Day 
hard 

at work 
telling 

present and future 
customers about J.S. methods. 



Here's another 
group of 

interested people 
hearing about J.S. 

from Mr. J. Taylor 
and below are some of the 

visitors who stayed to tea. 



D E P A R T M E N T OF A M P L I F I C A T I O N C O R R E C T I O N A N D RED FACES 

About "Adver t is ing J $ " 
LAST February's feature, in J.S. JOURNAL, on the firm's adver
tising drove a lot of readers to their pens. Taking first things 
first, there's that "customer" on the cover padding about without 
shoes in one of our shops. Well the actress who played the 
part took off her shoes so that the tap of her heels on the terazzo 
floor wouldn't be heard on the sound track. The voices were 
being recorded with the action and quiet was essential. The 
camerman says, too, that it gave a better angle to the shot 
to have her a little less tall. 

The caption on page 2 was sadly astray, The wedding cele
brated was that of Princess Mary and Viscount (Harry) Lascelles 
(later Earl of Harewood) on February 28th, 1922. Mr. A. E. 
Flint rang us up to tell us he was there when the display was 
made at 9/11. Mr. Fellows of Purley wrote to tell us that he 
too, worked on it and stayed very late to finish the job. The 
letters H and M were in cochineal on lard panels. The idea 
was a brainwave of Mr. H. F. Jones, manager of 9/11 at that 
time and the cake contained about two hundredweight of 
butter. Another veteran who didn't give his name wrote to 
point out that the name Crdos was introduced in 1908 when 
the Margarine Act was passed. Before that our margarine was 
called Cronos and, for one transitional day, Cretos. 

The third picture to bring us letters and phone calls was the 
one of the decorated tricycle on page 5. Here's part of Mr. 
W. E. Seabrook's letter "The branch was 16 Enfield and the 
year either 1930 or 1931. The writer was the Manager and 
pleads to being guilty of the idea, design and wording. We had' 
a very enthusiastic staff and Miss Sullivan who is now again 
at 16 Enfield was chiefly responsible for making the hats and 
the roses (of which there were a great number). 'Hearts Content' 
was the name of Amy Johnson's plane. The whole concern 
was lit up and proved to be a very effective advert in the Enfield 
Bonfire Boys Carnival. As the 'Cup' was only for motor or 
horse-drawn vehicles we were awarded a special prize. The 
names of the branch staff" shown in the photograph are Messrs. 
S. Philips, Joe Scott (has been a Methodist Minister for some 
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A n y o n e f o r C r i c k e t ? The cricket season is getting under way so here, 
from Memory Lane, is a picture of a team which took 
the field at Dulwich in 1938. From left to right they are, 
Back row: Miss I. Cousins, Miss D. Dix, Miss Edmonds, 
Miss J. Alwright (now Mrs. King), Miss J. Jamieson (now 
Mrs. Rose), Miss J. Stevenson, Centre: Miss J. White 
(now Mrs. Bradbery), Miss M. Dix, Front Row: Miss 
E. Boakes (now Mrs. Arthur), Miss I. Nunn (now 
Mrs. Nash), Miss W. Clarke (now Mrs. Pitt). 

years), F. Harmsworth, L. Crook (now at the Training Centre, 
Blackfriars), A. Gulvin and S. Holt. The ladies were Miss Eva 
and Miss Olive Greenland. The branch subsequently won 
1st Prize for highest increase of sales of Blue Kaddy Tea." 

Mr. T. Holt of Winchmore Hill, also wrote in to tell us 
about it and paid tribute to the work Mr. Seabrook and his 
Wife put into the decorations. Miss Sullivan rang us up too. 
She said she made 450 paper roses in blue and white for the 
decorations and the weather for the parade was shocking. 

The JOURNAL would like to thank everyone for their help. 
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What 
to ask 
for 
On February 12th, 
Mr. Drury, of J.S. 
Training Centre, 
broadcast a talk on meat 
in the Home Service. 
We believe it will interest 
many of our readers. 
It was, in part, reproduced 
in The Listener. 

T o the young housewife few things can be more puzzling than 
buying her meat supplies. Most butchers are, however, friendly 
and helpful people and many of you, I am sure, have found that 
you can put your confidence in a reliable trader. Nevertheless, 
I am sure you would like to know a little more about how to 
select meat, what cuts to ask for and—always important—how 
to make your money go just that little further. 

There is a bewildering variety to choose from both as to 
types and cuts of meat and all I can hope to do in the short 
space of a few minutes is to give you one or two pointers. 
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With an eye to economy we will try to find those joints which 
often present good value to the purchaser. In most cases the 
less expensive meat comes from the front part of the animal, 
whilst in general the more expensive cuts come from the hind-
quarter. Shoulder or chuck steak of beef, for instance, is a very 
good buy and is considerably cheaper than buttock steak. It 
can safely be used for stews as well as steak pies, puddings or for 
braising. Even more economical for the same sort of purposes 
are neck (sometimes called sticking), shin and leg of beef. These 
meats are just as nourishing although a little coarser in texture. 

Leg, shin or neck is also quite suitable for mince, which can 
be used for a variety of dishes that most children eat very 
readily. Another very economical joint of beef is brisket; this 
is obtainable either on the bone or ready rolled and may be 
purchased either fresh or salt. " Salted," or " pickled " as it is 
sometimes called, is ideal as boiled beef and is most acceptable 
served either hot or cold. If it has not been salted it is best 
cooked by pot roasting or braising or, in these modern days, in a 
pressure cooker. 

For a nice, tasty, though economical, beef joint at the week-end 
why not try a joint of top or back ribs ? These can be roasted in the 
usual way and, although not of quite the same texture as sirloin 
or topside, are well worth trying and will prove very easy on 
your purse. 

A Word About Steak 
Before passing on from beef to the other meats I think perhaps 

one word of warning is called for. The more expensive cuts of 
meat such as porterhouse, rump and fillet steaks are really the 
only ones suitable for frying and grilling. To buy a cheaper cut 
in the hope that it will be satisfactory when cooked by either 
of these methods can be very disappointing. Porterhouse steak, 
by the way, is cut from the best parts of the sirloin. 

The whole art of shopping for meat is to know what each 
particular cut can be used for. 

Lamb as a rule presents rather fewer difficulties to the housewife 
than beef. For the mid-week meal excellent value is often to be 
found in purchases of either scrag or middle neck or of breast. 
All of these may be used for stews and hotpots, whilst the 
breast—providing it is from a young lamb—can also be stuffed 
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and cooked in the oven. The bone should first be removed and 
stuffing rolled in the middle of the meat and neatly tied. It is a 
delicious and most economical dish. 

Again, for grilling or frying, either chops or cutlets are required 
and these are bound to be somewhat more expensive. 

A piece of best end of neck is possibly the best buy—it can be 
easily cut into cutlets before being cooked in the frying pan or 
under the grill. 

If you want lamb for your week-end joint don't always ask 
for a leg, a shoulder is more succulent and is always cheaper per 
portion. 

Choosing Pork 
Pork presents even less difficulty in that practically all the 

cuts are suitable for roasting. It need not be expensive. Try a 
shoulder or blade and spare rib, or, if you have a larger family, 
the hand. This is the piece with the knuckle on it. 

For a surprisingly cheap roasting joint try fresh streaky, but 
make sure that you get a nice thick one with a good layer of fat 
and lean mixed in. This can be cooked slowly in the oven and is 
then delicious. You can also buy this salted, it is very nice as 
cooked cold meat. 

Quality Selection 
I have told vou something of the various types and cuts of 

meat. I should now like to be able to tell you how to choose 
your meat for quality but, truth to tell, quality selection is some
thing that cannot be taught in a few words. It is very largely 
a matter of experience. It is easy to sav that beef, for example, 
should be bright in appearance and nicely red in colour; that 
the fat should mix in with the lean in what is known as marbling.. 
These are certainly good indications of quality but it will take 
you a little time to get your eye accustomed to looking for them. 
The best way to do so is to find yourself a good butcher and to 
acquire the art gradually with his aid. How can you find a 
good butcher? Well, the butcher whose shop always looks 
delightfully clean, whose meat is always priced, and who marks 
any imported meat he has to sell with the clear indication of 
its origin, is likely to be just as particular in picking his meat 
and will be just as helpful in encouraging his customers to be 
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judges of quality. On the other hand, avoid meat that appears 
dull or faded or the texture of which appears to be tight or 
close. This sort of meat can give a lot of disappointment. 

A Word on Imported Meat 
No doubt you will expect me to have something to say about 

whether you should be buying home-killed or imported meat. 
Let us be quite clear that both varieties can comprise what is 
good and what is not so good. By and large, imported meat is 
generally distributed in those areas nearest the ports. Today, 
there is little left of the old prejudice against imported meat. 
The new season's lamb arriving from our farmer friends in 
New Zealand will certainly earn its place on anyone's table. 
Bright and pleasing in appearance, tender and succulent, this 
lamb is now at its peak for quality. All New Zealand lamb 
is good but the best is probably the genuine Canterbury article 
which comes from the plains of that name in the South Island. 

Chilled Beef 
With beef, our best imported supplies come from the Argentine 

and are chilled as opposed to frozen. This means that the cell 
structure of the lean has not been broken down by freezing, the 
temperature being very carefully maintained so as to preserve 
the product without actually freezing. 

I am sure that many of you will have remarked, at times, upon 
the extraordinary differences in the prices of meat that one can 
see whilst on a morning's shopping. Even in the same shop one 
sees the same cut as much as Is. 6d. per lb. more for genuine Aber
deenshire beef as the same cut of Argentine chilled beef. The 
premium is being paid for flavour, only you can say whether 
the premium is worth it. 
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The Battle of Beef 

IN pre-war days it was the practice for a consignment of eighteen 
fat catde to be drafted from Balmoral Casde to the Aberdeen 
Christmas fat stock sales. One or two London traders with an 
eye to advertising value, regularly bought a beast and then 
announced boldly, "Beef from the King's herd is on sale at 
our premises." It always drew in trade and if shop sales of 
Royal beef seemed a lot in excess of the quantities sold at 
Aberdeen the trader could always put it down to patriotic 
spirit in his staff. Of course for anyone who played straight it 
wasn't so good and this was what prompted Mr. J. B. Sainsbury 
to put a stop to the game in 1933. 
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Mr. William Donald had become associated with the firm a 
few years previously and at the suggestion of Mr. John, who 
expressed himself as being in the mood for a little fun, a correc
tive buying operation was planned. When the Aberdeen sale 
came round Mr. Donald had arranged for one or two friends 
to bid on his behalf. He himself opened the buying. His friends 
followed him and as the sale went on it became apparent to 
the usual buyers that unless they acted quickly they would get 
no beef at all. Bidding became keener and Mr. Donald returned 
to the attack. In the end he brought off the purchase of all the 
King's cattle. The list of prices paid gives an interesting picture 
of how the battle of the beef went. 

LOT LIST OF PRICES 
1 Heifer 
2 
3 „ 
4 
5 
6 
7 Ox . 
8 „ • 
9 „ . 

10 „ . 
11 „ . 
12 „ . 
13 „ . 
14 „ . 
15 „ . 
16 „ . 
17 „ 
18 „ 

• £62 
78 
67 
80 
86 
83 
62 
81 
66 
98 
85 

100 
100 
128 
132 
128 
160 
150 

~~p.— . _ 
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S A I N S B U R Y ' S 
LEADING LONOON BRANCHES 

£1,746 
The result was, of course, that the firm had a wonderful 

sales story in being the only meat traders who could supply the 
King's beef and we exploited it fully. One of our advertisements 
is reproduced on this page. The picture on page 14 shows the 
cattle after the sale. Mr. Donald is on the left, and his father, 
who was assisting him at the time, is in the centre. 
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Second 
Step 
First of all paper is 
made in reels and 
then.it is run 
swiftly through a 
bath of concentrated 
sulphuric acid. 
Here you see the 
parchmentised 
paper going on to 
the first of the 
drying cylinders 
after its acid bath 
and its long wash in 
water. 

Wrapping it up 
Vegetable parchment is probably more familiar to J.S. staff as hygienic wrap. 
We use it to wrap meat and butter, because it has a high "wet-strength" and it 
resists grease. It is also odourless and tasteless and it owes none of its qualities to 
the addition of waxes or resins. It was invented by accident in 1853 when W. E. 
Gaine an English chemist dropped a specially made sheet of pure cotton rag paper 
into some concentrated sulphuric acid. He hurriedly washed the paper in water 
and found a remarkable change had taken place. The sheet of paper was no longer 
soluble in water. By 1861 Warren de la Rue had begun commercial manufacture 
in London. 
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Drying the Parchment 
Like many apparently simple chemical processes this one is very complex. The 
simplest description of what happens is that the acid dissolves some of the 
cellulose fibres to a jelly and this fills the tiny interstices of the paper cementing 
them into a cohesive sheet. In manufacture the pure "waterleaf" paper (it's 
rather like a blotting paper) is run off a reel, swiftly into and out of a bath of 
concentrated sulphuric acid. Washing begins immediately and ends in a faintly 
alkaline bath to neutralise any traces of acid left. Then the parchment is dried 
running over heated rollers. It is now insoluble in water and ready for reeling. 
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Reeling and 
Sl i t t ing 
The great reels of parch
ment (it's called vegetable 
parchment to distinguish it 
from true animal parch
ments which are made 
from skins) are now split 
into convenient widths for 
feeding into the printing 
and cutting machines. 

T h e P r i n t Shop Below is a general view of a print shop attached to the 
vegetable parchment works. 
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Cut t ing and 
Pr int ing J.S. 
Hygienic W r a p 
The machine above is 
cutting a reel of vege
table parchment into 
sheets so that they can 
be fed into the printing 
machine on the right. 
There you see J.S. 
hygienic wrap being 
printed. For these pur
poses inks of special 
manufacture are used. 
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P r i n t i n g a J.S. B u t t e r W r a p The butter wraps used by J.S. are all 
vegetable parchment. Here too special inks must be used. Ordinary printing 
ink will dissolve in fats. The printed wraps are used at butter factories and at 
our branches to wrap those butters we "knock up" at the point of sale. 

Laminat ion 
The picture shows the 
interior of the machine 
in which metal foil and 
vegetable parchment 
are joined into a single 
laminated sheet. This 
makes an attractive 
wrapping material for 
butters and other fats. 
The foil is insulated 
from the fat by the 
parchment which also 
gives it additional 
strength. 
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J U B I L E E 

SO years 
a customer 

Mrs. Smith (on the right) being 
served at Colchester 

by Miss Radford. 

LIKE many other branches, we at Colchester can boast quite a 
number of customers who have been dealing at this branch for 
a good many years, but when it comes to a shopping period of 
50 years we think it deserves a mention. 

Mrs. Smith, of West Mersea, was married on December 28th, 
1907, and on January 14th or 15th (she isn't quite sure which 
day it was), 1908, she did her first shopping at 41 High Street. 
She has been coming to this branch ever since. Living some 
nine miles away she used at first to come in her pony and trap 
to collect her provisions and groceries every Wednesday and 
Saturday, rain or shine. She gave up the trap when public 
motor transport became available. 

Talking to us recently she remembered that before 1914 she 
used to save Ctelos coupons, qualified for a tablecloth and for a 
set of teaspoons, but just missed a tea service as she hadn't 
quite enough coupons when the war broke out. 

Another incident Mrs. Smith recalls was of the war years, 
1914-18, when she came shopping one day and saw a scuffle 
outside the branch. A local lady had just finished shopping and. 
was returning to her carriage and pair with a basket loaded, 
with goods when the people waiting in the queue set on her,, 
ransacked the basket and took the lot. 

Mrs. Smith has, in her 50 years of shopping, seen our branch, 
grow and many changes among the staff. The branch was a. 
new one when she first came there to shop. It opened in 1905. 
She told us she hopes to continue shopping with J.S. for many 
years to come. 

E. G. HILL. 
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It's the Law 
There are many laws and regulations 

which affect the sale of grocery 

and provisions. This survey of them 

as they stand in 1958 is by 

M r s . H . R o b e r t s , who recently 

retired from the firm. 

I WONDER if it is realised just how much attention one has to 
pay to the Law when selling grocery and provisions. When 
goods are displayed in shops, they are not just packed at random 
in attractive wrappers, but regard must be paid to numerous 
Regulations. For instance, each wrapper of a pre-packed article 
has, in one way or another to comply with the Sale of Food 
(Weights & Measures) Act, The Merchandise Marks Acts, The 
Food & Drugs Act and sundry Regulations under that Act, 
such as, The Labelling of Food Order and the Pre-packed Food 
(Weights & Measures: Marking) Order. 

Certain items such as bread and butcher's meat must be sold 
by net weight only, and this means that the price charged must 
be based on the weight of the article: the weight of any wrapper 
may not be included. Loaves of bread must weigh 14 ounces 
or a multiple of 14 ounces or be 10 ounces or less. This doesn't 
apply to fruit or bun loaves however; and in the case of wrapped 
sliced bread the High Court has decided that the weight of the 
wrapper may be included. 

In the case of meat, a legible statement of the weight on 
which the purchase price is based must always accompany the 
meat unless it is handed to the customer immediately after it has 
been weighed in her presence. 

It may be that a customer has asked for meat to be boned, 
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trimmed or subjected to some other process which would involve 
loss of weight before delivery (nowadays from our point of 
view "delivery" would only apply to caterers) and if any bones, 
etc., are not delivered with the meat, or the customer asks for 
delivery to be deferred, the statement must include a statement 
of the net weight of the meat as sent out for delivery as well as 
the net weight on which the purchase price was based. 

It has been held that meat is not of full weight when skewers 
are included and indeed the present policy of J.S. is that skewers 
are not sold in meat. 

Pre-packaging Regulations 
Certain articles which are pre-packed may only be sold in 

multiples of 2 oz. or in multiples of 2 oz. up to a limit of 8 02., 
in multiples of a quarter of a lb. up to a limit of two pounds, 
in multiples of half a pound up to a limit of four pounds or in 
multiples of one pound. Up to quite recently pre-packed bacon 
and ham were among these articles, and realising the difficul
ties involved with the operation of self-service, J.S. took a 
leading part in having the Law amended by the deletion of 
these two items from the list of articles required to be so packed. 

Most pre-packed articles have to bear the name and address 
of the labeller or packer, the name of the commodity, the details 
of ingredients (in order of quantity—the largest constituent 
first, the next largest second and so on) and the net or gross 
weight—some articles being allowed to bear the gross weight 
on the wrappers, provided the weight of the wrapper is within 
certain small limits—or the number of items in the package. 
Until a year or two ago, the weight of eggs had to be marked on 
packages, but here again J.S. were responsible for having this 
requirement altered to the "number" of eggs, for example, 
"Six eggs." 

It will be appreciated, therefore, that a certain amount of 
detailed work is necessary before any pre-packed article is 
placed on sale and since there are certain exceptions to the 
Regulations laid down, this is sometimes quite a trying business. 
For instance, although fresh fruit and vegetables are exempt 
from weight marking on their wrappers, potatoes are not and 
the weights must be marked on their wrappers in the prescribed 
manner laid down in the Act. A packer or labeller has only a 
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limited discretion on how weight labelling must be done, and it 
may not be generally known that when describing a weight or 
measure or number of a pre-packed article, qualifying words 
such as "approximately," "about" or "When packed" may not 
be used. 

Where the weight to be shown is the aggregate weight of 
the wrapper and the enclosed food, the denomination of the 
weight and the number of units must be either preceded or 
followed by the word "Gross" or "Gross weight," e.g. "1 lb. 
gross" or "Gross weight one pound." 

A recent change in the law makes it possible for pre-packed 
articles (which are made up for sale on the premises where they 
are sold) not to be marked with weight if they are made up in 
denominations of two ounces, four ounces, eight ounces, one 
pound or multiples of a pound. 

In the case of pre-packed biscuits or salt, by trade agreement 
the words "Average net weight" may be used, but the words 
"Minimum net weight" must be shown in characters larger than 
"Average net weight." 

Descriptions of Goods 
The Law relating to the marking and describing of goods has 

been established since 1887 and this Act had the effect of making 
it an offence to apply a false trade description to any goods. In 
1953 a Merchandise Marks Act was passed in order to make the 
provisions of the 1887 Act more stringent by adding "mis
leading" trade descriptions to "false" trade descriptions in 
respect of goods offered for sale and increasing the penalties 
for any such offences. 

These Acts apply to all advertising which consists of a trade 
description or includes a trade description, and if that descrip
tion is false or misleading in any material respect, this constitutes 
an offence. The penalties are very heavy. It will be seen, there
fore, how essential it is to exercise every care in advertising any 
type of goods, so that it could not be held that any statement 
was, directly or indirectly, false or misleading. 

Under a Merchandise Marks Act passed in 1926, all imported 
goods which bear the name or Trade Mark of a British Manu
facturer or trader may not be sold unless accompanied by an 
indication of origin. This may be shown either by the word 
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"Foreign" or "Empire" as the case may be, or a definite indica
tion of the country in which the goods were manufactured or 
produced. This indication must be given conspicuously. 

Orders in Council requiring indications of origin to be shown 
have been made in respect of the retail sale and exposure for 
sale of aertain items, in which we are interested, such as currants, 
sultanas, raisins, shell eggs, dried eggs, oat products (oatmeal 
and rolled oats), raw tomatoes, bacon and ham, dead poultry, 
meat, margarine, butter, maize starch, cornflour, salt, honey 
and gelatine. 

The Inspection of Food 
The Food & Drugs Act, under which the recent Hygiene 

Regulations have been made, is the most important of all the 
food laws. This Act provides penalties for adulteration of food, 
and having in possession for sale, food intended for human 
consumption, which is unfit for that purpose. An authorised 
officer can, at all reasonable times, examine food before or after 
sale. 

Food Inspectors can take samples for analysis and most 
branches will at some time or another have been visited by an 
officer of the Public Health Department who has purchased food, 
divided it into three parts, taken two parts away and left one 
part at the branch to be forwarded to Blackfriars. 

Certain notices must be conspicuously displayed in branches, 
such as where fresh sausages or sausage meat containing preser
vative are exposed for sale, the notice reading "These sausages 
contain Preservative." 

Where ice cream is manufactured, stored or sold, where meat 
brining is carried out or milk is sold, the premises must be 
registered with the local authority. 

Notices "Licensed to deal in Game" must be displayed on the 
transoms of all branches holding licences to deal in game. These 
licences are obtained from Licensing Justices or local authorities. 

The above is a very brief summary of the requirements of the 
Laws relating to the sale of food—in an article such as this, all 
the points involved cannot, naturally, be embodied but it is 
hoped it will prove interesting, if only to show that "those 
chaps at Blackfriars" do not give instructions just to have 
something to do. 
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SECTION (Warehouse) 
held a St. Valentine's dance at the canteen on 

February 15th to which nearly four hundred members 
and guests came. Mr. Frank White was M.C. 

and Stanley Blomfield's band kept everyone dancing. 

Mrs. Kettley presented the prizes 
and was given a bouquet by 

Mrs. Garwood on behalf of 'N ' 
Section Committtee. 

Guests and members. 
Mr. Clay, Mrs. Kettley, Mr. Potter, 

Mr. Hall, Mrs. Oxley and 
Mr. and Mrs. Steward. 
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Above and left are groups of 
guests and members. 
The attentive people 
below are watching the draw for 
a £5 note which was a 
surprise prize as a sort of 
consolation for the absence of the 
skiffle group who couldn't 
turn out to play. The winner 
(below left) was Mr. P. Williams 
of the Warehouse. 



V SECTION 
(Maintenance) 

held a dance at Blackfriars 
on February 22nd with plenty 

of colour in the band 
a big turn out from 

the section and friends. 
Playing in the wind section of 

Ken Turner's band was Bert Fuller of 
J.S. Maintenance Dept. 

The girls behind the 
coffee bar. 
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On the left and 
below are some of 
the guests from 
J.S. Branches and 
from Head Office. 

* > * • % - . 

js**1 i 

Lucky people who won prizes 
received them from 

Mrs. Rickman. 
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March Hare Nite 
The Garage and the Drivers came up with 
something quite different from the usual 
dance on March 1st when they put on a grand 
evening's entertainment at the Canteen. 
Besides dancing there was a first-rate display of 
Judo and a talent competition. 

Two Judo 
experts. 
They are 
Jan Adamaszek 
of the Factory 
(he's the one in 
the air) and 
Johnny Waithe. 
Below left is 
Jan Adamaszek, 
winner of the 
Griffin Judo Club 
Championship 
and (right) 
H. Scudder 
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The Griffin Judo Team line up to receive a tie each from Mr. J. Clay after winning 
their contest against the Defae team by four matches to one. From left to right: 
J. Gowland (instructor), Garage; N. Barlow, Tottenham; J. Botting, Garage; 
F. Smith, Garage; J. Adamaszek, Factory; H. Scudder, Garage. 
Talent 
Here's Mr. Skinner, barman at the And this is Miss Inkersole singing 
function, singing "April Showers." "April Love." She's from our Lambeth 
He took a second prize. Walk branch. 
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The Kingfishers Skif f le Group led by 
Mr. B. Norman (behind the mike) went down very 
big and came up with the first prize. 

Left 
Sail S t ree t 's 
N o v e l t y Tr io 
played a medley of tunes. 
They are Messrs. J. French, 
J. Greene and G. Gibbins 
and they got second prize. 

Below 
"The Singing Waiters" 
in full song giving out 
with that "Old Mill by the 
Stream". Mr. Luttman, 
Mrs. Gillett and Mr. Holloway. 

Luck 

Mrs. Richardson, 
whose husband 
is a fitter at 
the Garage, 
won first prize 
in the raffle. 
Mrs. Kettley 
presented it. 



Leicester 
dine and 

dance 
The third annual dinner of Leicester S.S.A. 
section was held on February 1st at the 
Empire Hotel. 

Mrs. M. Haigh. 
Mr. A. Dolman. 

Some 
Guests 

Back row: 
Mrs. J. Collins, wife of the late manager, 

Mrs. B. Gorham, wife of 
the present manager; 

Mr. W . J. Hedges, 
Superintendent; 

Mrs. Hedges, 
Mr. Etherington, District Supervisor; 

Mrs. Etherington. 
Front row: 

Mrs. F. Barr, 
Mr. B. Gorham, manager; 

Mr. A. E. Kettley of the S.S.A. 

On the left: 
Mr. and Mrs. Fenton. 
Mr. Fenton is Leicester S.S.A. secretary. 

Left: 
Mr. and Mrs. D. Harriman, 
Mr. J. Brewin and his fiancee, 
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Mr. and Mrs. Bott, 

Mr. and Mrs. Maxwell. 



Oxford held their dance on January 30th and 
send us these pictures to prove 

there's plenty of life in their section. 

Above are some of the 
ladies who came to the 
dance and on the right 
are some more, this time 
with partners. Below 
is Manager Mr. Harrison 
enjoying a quickstep 
with his wife who 
presented the raffle prizes. 

Singing 
their heads 

off. 
Oxford's 

own vocal 
team. 
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Collier 
Row 

At the White Hart 
Hotel on January 22nd 
Collier Row held a New 
Year Dinner and Social. 
Guests included Mr. 
and Mrs. Hedges and 
Mr. and Mrs. Dyer. 

km Bnl 
• H Irak' 

Manager, Mr. Harding (right) 
and Mr. Dyer. 

Derby Dinner 
At the Midland Drapery Derby held 
their annual dinner on January 25th. 
Sixty-four members and guests sat down 
to a fine dinner and a lively evening. 
On the right they're getting "in the mood." 
Left to right: Mr.S. Whiting, Mrs.J.Hennison, 
Miss D. Roe, Mrs. M. Woodside, 
Mrs. M. Eyre and Mrs. J. Crawford. 
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W h a t shall 
we havel 

Left to right: 
Manager Mr. E. Ramsden, 
Mr.S.Whiting, Mr. E. Pugh, 
Mr. E. Flint, Mr. McGonigal, 
Mr. Sayer, Mr. Walters. 
Seated: Mrs. Sayer, 
Mrs. Walters, Mrs. Pugh, 
Mrs. Flint and 
Mrs. McGonigal. 
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The 
New 
Boy 
A Short Story by 

J. F. Gardiner 
of Amersham Branch 

"COULD you possibly lend me a screwdriver and a hammer?" 
asked my new neighbour, politely. 

He seemed a cheerful and genuine young man. So, that 
lovely summer's morning, I readily responded to his request. 

After he had gone, my thoughts went back a few weeks, to 
when an army sergeant and his family looked over the house 
opposite, which was for sale. They appeared to be very en
thusiastic. 

This perplexed me, for I had not previously seen the young 
man and to my knowledge, the sergeant was the sole enquirer 
for the property. 

Three days later, my new neighbour, Mr. Johnson, wheedled 
two further articles from me, in a manner which would have 
done credit to any aspiring salesman. 

When I would like to have been more talkative he offered 
that old excuse about being busy. I was surprised to hear soon 
afterwards that the fellow had started borrowing from my 
neighbour, Will Potts, a J.S. colleague. But it was not until I 
particularly needed my hammer that I became really annoyed. 

36 



Mary, my wife, came to the rescue. She suggested that I 
use the hatchet top. 

"A wonder he hasn't asked for that," I grumbled. She 
stopped knitting. "Don' t be too hard on him, Joe. Nice young 
man, setting up home. Remember when we first moved here, 
all the odds and ends we needed ?" 

"It was good hard cash that paid for them," 1 snapped. 
"Well, I must admit he's gone a bit far, borrowing from Will 

as well. I'd like to know when his family are coming to live 
here. He seems to be living quite alone." 

"It is rather strange," I reflected, "but that's his business." 
Mary resumed her knitting. 
After early closing on Wednesday, as Will and I were walking 

up Rimpton High Street, we spotted Johnson talking to June 
Willis, one of the local beauties. They were about 30 yards 
ahead. She appeared to be impressed by the smooth manner of 
our friend. 

"I t couldn't happen to a nicer girl," I remarked, ironically. 
"Think we ought to tell his wife ?" asked Will. 
"We wouldn't have much to tell her even if we knew where 

she lived," I replied, and as we passed them, Johnson waved. 
"Well, he wasn't worried about us seeing him with the girl," 

observed Will. "Perhaps he isn't married." 
"Maybe not. But only an idiot would live alone in a three-

bed roomed house." 
Mr. Johnson paid two further visits that week. I told him off 

—good humouredly. He seemed to enjoy the joke, saying that 
he wouldn't be troubling me much more. 
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The following Monday evening, as Will and 1 were chatting 
at the club, our "borrowing" friend sidled up to the bar. I 
nudged Will, who was equally astonished to see him, a com
parative stranger, now a patron of our very respectable "Good 
Neighbours' Club." 

"That chap's cheek gets him in anywhere," I said quietly. 
But a moment later, he beckoned us over to the bar, ordered 

a couple of beers and in the friendliest possible way said "How 
about a game of darts ?" 

As a quarter-finalist in the Gurr Cup, I fancied my chances. 
Will was a lucky player, but deadly accurate when he'd had a 
few drinks. 

The first game was my only win. Johnson—between drinks— 
just about blasted that board with such huge scores that he 
had time eternal in which to pick his doubles. 

All the club members watched spellbound. Except Will, who 
was so demoralised that he deserted me halfway through the 
session and bought his own drinks, whilst I kept Johnson 
supplied. 

As we left the club, our slightly intoxicated neighbour 
chortled: "Screwdrivers, nails, hic-drinks—they all cost money!" 

"You aren't kidding!" I retorted, my hand deep in an empty 
pocket. 

Two evenings later, after tea, Mary said: "I hope you don't 
mind, but Amy Potts and I gave Mr. Johnson some dinner 
yesterday. He's such a nice fellow." 

" O h no ! " I despaired. "Not only do we lend him the tools, 
but you give him food and attention. Well, I hope the house
keeping lasts, there isn't any more money. Mr. 'Playboy' 
Johnson won it off me playing darts." 

"You never told me, Joe." 
I rose from the table, assumed a napoleonic stance, and 

glared at my wife. "Now that 1 have, it should serve as a 
warning. That chap is causing more trouble in this household 
than we had with all the kids. There's a limit to it all. And I 
shall be ready for him when he wants to borrow anything else." 

Mary shrugged her shoulders, and disappeared into the 
kitchen. 

A minute later, I was frantically searching in mv shed for the 
saw. 
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"Mary," I cried, nearly pushing the back door off its hinges, 
"where's my saw? Has he borrowed i t ?" 

"He came around this morning to straighten something in 
the vice, but I 'm not sure he asked for the saw. I—I don't know 
what he has taken," she stammered. 

"Has he returned anything?" 
"Oh, yes. A few nails and the spirit-level!" 
"Nails indeed! This calls for action. I must see Will at once." 
"Joe, what are you going to d o ? " she enquired, fearfully. 
"Wait and see." 
Will and I waited grimly at Johnson's front door. An 

attractive young woman appeared. I recognised her as the 
sergeant's wife, or was she Mrs. Johnson? 

"May I see your husband, please?" I asked. 
"My husband? But that's impossible," she laughed. "He's 

in Scotland." 
"Scotland?" we echoed. So Johnson was an impostor. 
"I see my brother-in-law has been confusing matters," she 

explained. "You must be the two neighbours he borrowed a 
few things from." 
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"That 's right," I muttered. 
"I 'm sorry, but John left in rather a hurry, and he must have 

forgotten to return them. He's so forgetful. Fancy him leaving 
his tool bag behind, in the first place. You did call about the tools, 
didn't you ?" 

We nodded, almost sympathetically. 
She continued: "He so badly wanted to see his sister before 

she went abroad. I hope that is some excuse." 
"Of course," we agreed, rather numbly. 
"He didn't tell you what he was doing here?" 
Her eyes shone with admiration. 
"Just like him," she went on. "He insisted on doing all sorts 

of repairs and odd jobs here during his holidays, as my husband's 
not getting demobbed for several months. He told me how 
friendly and helpful you were to him. It's such a relief to know 
that I have good neighbours." 

Will and I protested mildly. 
The lady smiled and disappeared. Her movements for the 

next few minutes were punctuated by an occasional stumbling. 
Eventually, she reappeared, triumphant and laden. 

"Oh, and besides these tools, John asked me to give you this 
package," she said. 

I hesitated, then took it, with the saw, hammer, screwdriver 
and so on. 

We thanked our new neighbour and bade her goodnight. 
Outside my gate we opened the package. Inside were two 

sets of darts, with a philosophical note. "Play darts to win 
friends, but never lose the latter. Thanks." 

I 'm afraid we badly misjudged Mr. Johnson. How I wish I 
could borrow some of his goodwill. 
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Wine and 
Cheese 

At Chelsea's Wine Fair on February 18th 
the firm provided the cheese which was 
eaten with the Clarets, Hocks, Burgundies, 
and other wines which were being sampled, 

Above: the Lord Mayor of the 
City of London tries a piece of 
Stilton served by Miss M. 
Sewell of J.S. Sampling Room. 
Left, Miss J. M. Walters, also 
from our Sampling Room, finds 
enthusiastic takers for some of 
our Caerphilly. The firm pro
vided a selection of different 
cheeses and our booth at the 
fair was as popular as any of 
the wine booths. Most of the 
wines at the fair were very 
reasonably priced, the intention 

being, mostly, to bring good quality cheap wines to the notice of guests. Besides 
the usual Bordeaux, Burgundy and Rhine wines there were some exotics like 
the Hungarian Egri bikaver a name which has been translated into "Bull's Blood" 
on the English label. Don't let that put you off. If you are interested in wines it's 
well worth trying at 10s. 6d. a bottle. It is very dry and light and is pale purple 
in colour. 

New Shape for 
the M e r m a i d 

Work is going ahead on 
the City's new theatre just 
over the river from Stam
ford Street. The design has 
been modified and the 
latest version looks like 
this. The firm has made a 
contribution to the cost 
of building the theatre. 
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Mr. and Mrs. Taylor 
judged to be the 
happiest married 
couple in Battersea 
are seen here 
with the judge and 
the flitch of bacon 
they won at the 
trial. (The flitch is 
lying down in front.) 

Bliss at Battersea 
RECENTLY Battersea Borough Council decided to hold a Flitch 
Trial, in traditional style, at which four couples eventually 
competed for the title of "The Happiest Married Couple in 
Battersea." The winning couple would receive, beside other 
prizes, the traditional "Flitch," better known to us as a side of 
bacon. 

This was presented to the organisers by J.S. and on the night 
of the trial was carried ceremoniously into the place of honour, 
in the centre of the stage. At this point I was rather interested 
to see how well it would take to the heat and glare of several 
T.V. arc lights, but after approximately two and a half hours, 
it was still quite firm, much to my amazement, for although it 
was a very cold evening the stage became like an oven. 

After the various members of the court had taken their 
places, the judge ordered the first couple to the box. 

They solemnly took the oath to "Tell the truth, whole truth 
and something like the truth," and prompted by a benevolent 
defending counsel, tried hard to convince all and sundry that 
they were indeed the happiest of married couples. 

Mr. and Mrs. Taylor were the last contestants to enter the 
box. He, a twinkling-eyed, chirpy little character, and she, a 

42 



handsome, buxom, motherly figure. Both in their seventies, 
and married 50 years, they soon had the entire audience and 
court laughing. 

After telling the court they had about 3s. when they married, 
the counsel for the prosecution asked, with all the dignity he 
could muster, "If you only had 3s., pray tell me, what did you 
have for your wedding breakfast, and where did you go for 
your honeymoon?" "Wedding breakfast, honeymoon? We 
didn't have them sort o' things," replied Mr. Taylor, looking 
puzzled. Then he brightened and said "But we 'ad a luvly bit 
o' ham, and a walk round Battersea Park!" 

After several attempts to cast doubts as to the authenticity 
of their claim to happiness the prosecuting counsel then asked 
"Does your husband snore Mrs. Taylor?" "Oh, n o ! " came the 
reply, "He doesn't sleep at nights, because he keeps dozing 
off all day." "Then what does he do at nights Mrs. Taylor?" 
asked counsel. "He makes cups of tea," replied Mrs. Taylor. 

Here the judge interrupted proceedings to ask Mr. Taylor if 
he had a "luvly bit o ' ham" with his nocturnal tea. "Oh no, 
M'Lud, but I 'as a nice rock cake," he replied. With this the 
prosecuting counsel gave up in despair, stating he had never 
heard of such a case before. Here the entire court joined in 
a couple of rousing choruses of "Knees up Mother Brown" 
and the judge wound up proceedings. We of the jury filed out 
and, of course, were unanimous in our verdict, No. 4, Mr. and 
Mrs. Taylor were the winners. 

Tumultuous applause greeted our verdict and I do not think 
it could have been more popular, for it was obvious that they 
had tackled the many problems of a life-time of marriage in 
the same high-spirited, optimistic way in which they had faced 
the trial. 

Upon being presented with the flitch by the Mayor of Battersea, 
Mr. Taylor was asked what he proposed doing with the bacon 
he and his wife had "brought home." 

"Divide it equally among all the contestants, so that we can 
all enjoy it," he replied. A really big-hearted gesture, and I'm 
sure Mr. Taylor enjoyed his "luvly bit o' ham," for in spite of 
the arc lamps, it was a good side. 

So ended a truly entertaining evening, and I wonder, shall 
we one day have a J.S. Flitch Trial? If so, save me a ticket! 

J. A. MILES 
Manager of21H Sutton, formerly at Batter sea 
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J.S. Drivers Dine at Blackfriars 
J.S. Drivers' Club held 
another dinner at the 
Blackfriars Canteen 
on February 8th. 
In the top left hand 
picture Mr. J. Keen, Union 
Secretary, is replying to 
Mr. F. W . Salisbury's toast 
of "The J.S. Drivers." 
Mr. Salisbury (top right) spoke 
about the firm's development 
and plans for the 
future. 



is Staff News 
Movements 
The following transfers will be of interest to many members of our staff : 

MANAGERS 

J. Bush 
G. Hunt 
J. Nanzer 
L: A. Lewis 
S. C. Sherman 
J. F. Charles 
C. S. Lundy 

ASSISTANT MANAGERS 

S. S. Inkpen 
A. Buddm 
A. E. Stapley 
C. A. Ingle 

from Spare to 52 Holloway 
from 52 Holloway to 8 Temple Fortune 
from 8 Temple Fortune to 3 Golders Green 
from 3 Golders Green to 140 Finchley Road 
from 140 Finchley Road to 357 Harrow 
from 357 Harrow to Spare 
from Spare to 271 Leytonstone 

from Dagenham 
from Stockwell 
from 87 Balham 
from 17 Forest Gate 

to 114 Ilford 
to Chelsea 
to Stockwell 
to Debden 

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

Very best wishes for their future happiness to : 

Mr. W. J. Field and Miss M. M. Bedborough both of Morden who were 
married on March 1st, 1958. 
Mr. M. A. Rhodes of Forty Avenue and Miss C. V. Slaney of Belmont who 
were m arried on March 15th, 1958. 

Congratulat ions 
We send our congratulations to Mr. R. Dooge of Private 
Office who has recently passed the final examination of 
the Chartered Institute of Secretaries. 

Mr. R. Dooge. 
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Mr. W . Hemmings. 

Mr. M. J. Lanham. 

Obituaries 
We regret to record the deaths of the following colleagues 
and extend our deepest sympathy to all relatives. 

W. HEMMINGS who was engaged in August 1952, 
as a Porter at Tonbridge, and who was still at this 
branch at the time of his death in February. 
M. J. LANHAM who joined the firm in 1953 as a 
Senior Trainee Salesman at Guildford where he later 
became Relief Roundsman. He was transferred to 
Farnham in 1954 and was promoted to Leading Sales
man one year later. He died suddenly after a brief 
illness. 

C. H. WINDRUM who had completed just over thirty 
years' service before his death. He joined us as a 
Roundsman at 13/15 Stamford Street and retained this 
position during the whole of his service. He died on 
February 28th. 

'*k. *M«H 

Mr.C. H.Windrum. 

/ ' 1 

Retirements 
We send our very best wishes to H. T. Matthews 
who has just retired from the Warehouse. He was 
engaged in September 1941 as a Warehouseman, 
and after transfer to the Stores Department in 1942, 
became a Stock Keeper and Checker. It was with the 
latter grade that he retired. 

Mr. H. T. Matthews. 
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News of J.S. Staff on Nat iona l Service 

The following notes are based on letters we have received from our National 
Servicemen : 

0. J. CURCHER, Goring Road. St. Eval (R.A.F.). Has now been moved 
from Newhaven to St. Eval in Cornwall. He is employed in the station sick 
quarters and although his new camp is far larger than his previous station, 
he, in fact, has more free week-ends and fewer duties than he did before. 

J. H. FRANKLIN, 16/20 Holloway, Malaya (Army). He is still stationed at 
Kuala Lumpur and recently took part in a supply drop from a Bristol 
Freighter over the State of johore, dropping supplies and leaflets. He then 
spent two days in Singapore before returning to his base. 

J. H. MANN, Apex Corner. Bexhill (R.A.F.). Having completed his 
basic training at Bridgnorth, he went on to do his trade training at Nether-
avon and has now been passed out as an Air Force Policeman. He is now at a 
Signals station near Bexhill and hopes to stay there for the next six months. 

\f. F. OVER, Camberky. Cyprus (Army). He is stationed a few miles from 
Nicosia and is at present living under canvas. He is in a Signal Platoon 
and fairly recently passed out as a Classified Signaller. Fie seems to be 
getting along quite well, although he finds that there is not much social life 
on the island at the moment. 

J. W. SALLIS, Oxford. Aldershot (Army). He expects to be posted to 
either Cyprus, Singapore or Aden in a few weeks time. He is hoping that 
it will be Singapore. He speaks very highly of the billets at his particular 
camp, but does not expect it to be quite so good when he moves. 

P. N. SARRATT, Wallington. Germany (Army). He has now been moved to 
the Officers' Mess where he cooks for 20 officers. He has recently 
spent a week with a ski-ing party in the mountains where the snow was at 
least four feet deep. 

M. J. RICHARDSON, 94 The Wells. Cyprus (Army). He is now in a tented 
camp some two and a half miles from Nicosia. He expects to attend a 
Regimental Butcher's Course at Famagusta very shortly, although within 
three months or so he hopes to be demobilised. 

We are pleased to welcome hack the following men from National Service since our 
last publication : 

B, L. SURRIDGE — 168 Streatham. Returned on March 17th, 
having spent most of his period in the Army at 
Chertsey, Surrey. 

P. G. WOODGATE — 48 Ipswich. Rejoined us on March 3rd. He has 
been in the R.A.F. stationed in Norfolk. 
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Across 
1. Where vou might be on the 

twelfth (3, 7, 4) 
9. And what you might scoot away 

on (9) 
10. Only its head is threadbare (5) 
11. Robin Hood's favourite meat? 

(7) 

12. Award a pupil too (7) 
13. With a dog it sounds serious (4) 
14. Knight in the fresh meat depart

ment (7) 
18. Does it require a pedlar's 

licence? (7) 
19. Finish after five—salesmen do 

(4) 
22. Salmon for the toe to peep 

through (7) 

24. Dye produced from coal-tar (7) 
25 These winds blow from the 

liast (5) 
26. Have another look (9) 
27. Of course, you can't really do 

anything in this (4, 4, 2, 4) 

Down 

2. 

People without them call them 
"idiots' lanterns" (10, 4) 
Cheese with a hesitant beginning 
and a brainy end (8) 
Gloomy doctor and a flower (6) 
Shapely quality of an old building 
next to Stamford House (9) 
The butcher won't be if his knife 
isn't (5) 
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Prizewinner 
The prize of £1. 1.0 for the first correct solution 

of " JS. Journal " Crossword Puzzle No. 6 to be opened 

has been won by 

Mr. H. Abrehart of Systems Office 

6. 1869 was (8) 

7. Buttery and possibly fatter (6) 
8. Gal went. See dent? Old-

fashioned type of girl. Could 
be (5, 3, 6) 

15. Ain't Lolla altered. That's chil
dish talk (9) 

16. Forerunner of 1 down (8) 

17. Eastern disease sounds doublv 
fatal (8) 

20. The hey-dav of Frozen Foods? 
(6) 

21. Write if returning as the com
pany is a failure (6) 

23. A dearth of what? Coppers 
apparently (6) 

Solution of J.S. Journal 
Crossword Puzzle No. 6, March. 



9 prizes 
are offered by J.S. Journal in a 
competit ion open to all members 
of the staff or of the S.S.A. 
There wil l be 
a FIRST PRIZE of £ 1 0 . 0 . 0 , 
a S E C O N D PRIZE of £ 5 . 0 . 0 
and seven prizes each of £ 3 . 0 . 0 . 
They wi l l be awarded for the 
best photographs il lustrating 
the theme 

People oi 
The photographs must have been taken 
in 1958. Any size print f rom 3" x 2" 
to 10" x 8" wi l l be accepted. Prints wi l l 
not be returned so please keep your 
negatives. The t i t le may be interpreted 
very freely, but the emphasis should 
be on people and how they react 
to holidays. Awards wil l be decided 
by judges to be announced later. They 
wi l l not be connected wi th the f i rm. 
Their decision wi l l be final. 

day 

Photographs 
for the competi t ion 
must be sent 
on or before 
Monday, 
September 15th, 
1958, to 
" People on 
H o l i d a y " 
J.S. Journal 
Stamford House 
Blackfriars 
London, S.E.I 

The entrant's 
name and address 
should be wr i t ten 
very lightly on the 
back of the pr int . 


