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All we want is the facts! 
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Spring Dish, Darts 

New Appointments 

Staff News 

? What 

Our c o v e r The engraving of "The Swiss Cottage" in 1839 is 
reproduced by permission of Hampstead Public Library. 
The photograph shows our shop behind the stream of evening traffic. 

A general view of the new shop at Swiss Cottage. 

Swiss 
Swiss Cottage is one of those London districts that 
have no real boundaries nor any official civic 
existence. It is just part of the Borough of 
Hampstead and took its name from a pub in 
Finchley Road not far from our shop. The pub 
was put up in 1839 after the New Finchley Road 
had been laid down through the open country 
between St. John's Wood and Hampstead. 

Its first landlord was a tough ex-bruiser called 
Redmond, who had long retired from the ring and 
taken to breeding bulldogs for bull-baiting and 
dog-fighting. Both these "sports" became illegal 
before he became landlord, but they continued in 
an underground fashion for many years at outlying 
pubs round London. In time the Swiss Tavern 



Cottage 
changed its name to Ye Olde Swiss Cottage and 
became a resort of running men who held their 
races over the stretch of Finchley Road in front of 
our new branch! 

When the Metropolitan Railway Company 
extended from Baker Street they called the local 
station Swiss Cottage after the pub and the name 
was gradually applied to the whole district. Our 
branch at 140 Finchley Road was opened in 1894 
and expanded in 1920. The new Swiss Cottage 
shop, which is on the other side of the road and 
much nearer the old pub, opened on February 3rd 
and has been doing splendidly ever since. 

Ye Olde Swiss Cottage today is in the 
heart of a district with a lively night life. 



By night the Finchley Road glows with neon signs spotlighting 
its cosmopolitan character. Our new shop (above) contributes a clean cool 
note among the vivid electric colours. 

On the right is Manager 
Mr. A. B. Davis, 

formerly of 
Bollards Lane and soon 

to take up his duties 
as District Supervisor 

(see p. 23). With him is 
Assistant Manager 

Mr. F. L. Kemp. 
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First Clerk at Swiss Cottage Head Butcher, 
is Miss Holman. Mr. J. E.Clements. 

Mr. L. Lewis, Manager at our 
140 Finchley Road branch, watches the 

shutters go down for the last time on 
February 2nd when the branch closed. 
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Tracking round our new shop by 
day and the district by night 
the camera picked up typical 
Swiss Cottage customers and 

signs. Hampstead is by tradition 
a district which attracts visitors 
from other countries and all the 

waves of exiles from Europe 
have contributed some residents. 

Karl Marx, most famous of 
all exiles, settled near Chalk 
Farm after leaving Germany 

in 1848. During the years 
of the Hitler Terror hundreds 
of exiles from central Europe 
found homes there. Since the 
war many students from Asia 
and Africa have come to live 

in this hospitable borough. 



Zwyczajna, Krakowska, Debowiecka, Kabanosi, 
Krajana—no, these are not the names of Russian 
footballers or rocket scientists; they are the names 
of varieties of Polish sausages, and they are 
becoming household words at Swiss Cottage and 
in the few J.S. branches that are now selling them 
as part of a range of Continental foods. 

In England we are for the most part accustomed 
to fresh sausages of pork or beef made from 
uncured meat; sold, cooked and eaten while still 
fresh and almost invariably fried or grilled. For 
the Continental housewife, in every country in 
central and southern Europe, the sausage is a very 
different article. In the first place it is usually made 
with cured meat—that is, meat salted or brined to 
preserve it, and often the sausage is smoked so 
that it will keep for much longer and in some 
senses is the equivalent of bacon in this country. 
In the second place there is a much greater 
variety: there are sausages for boiling and sausages 
for frying, for slicing and eating raw, for putting 
in soups and stews, for spreading on bread and for 
eating in sandwiches. 

Almost every country or region in Europe has 
sausages of its own, as distinctive as its cheeses, 
and for the same reason—while the basic ingre
dients are broadly the same, there are differences 
of texture and flavour due partly to traditional 
methods of seasoning and partly to local pasture 
quality and conditions for maturing. Thus the 
excellent flavour of the best Salame di Milano is 
attributed to the mountain air of the Apennines 
where it is made and matured. Salami is nowadays 

Continental 
very far from the classic description 'donkey meat 
and garlic'; in salami the meat may be pork, beef or 
a mixture of both. In some countries horseflesh is 
used, and (who knows) even the domestic mule 
may end his days in sausage skins: but the best 
salami of Italy, Hungary and Yugoslavia—the 
finest in the world—are made purely from pork, 
delicately seasoned with herbs and spices, stuffed 
in natural animal casings and as carefully matured 
as are York Hams in England. During the maturing 
period the sausage loses a great deal of weight and 
moisture so that the dry finished product, its skin 
so hard that it will keep for six months without 
deterioration, is very expensive. Because of its 

On the left, Tongue Galantine, and on 
the right, Pate' d'Ardennes. 



piquant flavour it is sliced very thinly and eaten in 
small quantities. Of this class of salami, we sell the 
Italian, Yugoslav winter salami (when it is avail
able) and Hungarian from Szeged and Budapest, 
which are the only places in Hungary where the 
spring-water is perfect for making salami. 

Other kinds of salami are made in Germany, in 
Poland, France and most other European coun
tries: in most cases they are smoked to preserve 
and flavour them and not matured as slowly as 
Italian and Hungarian salami and so they are 
cheaper to make. Danish salami in particular has 
evolved as a distinctive type, highly coloured, 
heavily brined, and cheap enough to have acquired 
a wider distribution in this country than most 
other Continental sausages. Germany produces a 
wide variety of sausages, variously flavoured and 
chopped—Cervelatwurst, Plockwurst, Schinken-
wurst, Knackwurst, Teewurst and Mettwurst to 
name only a few: the list is a long one. One feature 
that all these sausages have in common is a very 
high meat content, often as much as 95 per cent., 
and virtually no cereal 'binder.' 

From Poland, Yugoslavia and Czechoslovakia 
come ham sausages, pork loin sausages, distinctive 
sausages from Krakow, Bydgoszcz and Bielsko 
and boiling rings and cheaper sausages made from 
pork shoulder meat. These are smoked and 
cooked, some boiled and some roasted in the 
smokehouse, which produces a most attractive 
flavour. The seasoning of each type of sausage is 
distinct and different, though almost all contain 
garlic in proportions that deter most English 

1 Hungarian Sa lami 
'Pick' Brand, from Szeged, a fine full-flavoured 
dry salami. 

2 German S a l a m i , Hungarian-style 
A variety from North Germany where 
seasoning is milder than in the South. 

3 Polska S a u s a g e 
Zwyczajna, the 'popular' sausage of Poland. 

4 Krakowska S a u s a g e 
From Krakow itself, a full-flavoured smoked 
sausage very popular in this country. 

5 Mortadella 
Chunks of pork fat with a background of chopped 
pork, whole peppercorns and an interesting flavour. 

6 I t a l i an S a l a m e 
The finest dry sausage in Europe; known in Italy 
since Roman times, but taking its name from the 
ancient Greek town of Salamis. 

7 Danish S a l a m e t t i 
A miniature salami sausage—ideal when 
sliced for cocktail canape's. 

8 K r a j a n a 
A Polish Ham sausage from Krakow, for slicing. 
It is milder in flavour than Debowiecka, the 
other ham sausage sold byJ.S. 

9 C o n t i n e n t a l Liver S a u s a g e 
A pork liver sausage, fine in texture and rich in 
flavour, but not heavily seasoned. 

10 Yugoslav Kabanos i 
Dry and tasty—try them with a tankard of beer 
in one hand and a sausage in the other ! 

11 H u n g a r i a n S a l a m i 
'Herz' Brand, from Budapest; one of the finest 
flavours of all the salami. 

7 



31 • . . . Sausages 

Popular Innovation v4 special display for Continental sausages 
at the new Swiss Cottage branch. 

people. Pepper and mace, paprika and pimento, 
cardomam and cummin seed, marjoram thyme 
and juniper are a few of the many spices and herbs 
used; most exotic of all, perhaps, is a Polish ham 
sausage called Kminkowa, which is flavoured with 
caraway seeds. 

I t is interesting to note that in many countries 
there exists a small, dry sausage, often a small 
version of the local type of salami: in France it is 
the Saucisson de Chasseur, in Italy Cacciatori, in 
Germany Jaegerwurst, and in Poland Mysliwska, 
and in every case the name means 'Hunter 
Sausage'—obviously the sausage is ideal for 
carrying in the hunter's knapsack, and more to the 
point for English customers, ideal for picnics too. 
Another useful picnic sausage is the Kabanos, a 
dry tasty sausage packed in narrow sheep casings 
as thin as chipolata sausages and sold in pairs a foot 
long. Kabanosi are made all over Eastern Europe. 

France is the home of a thousand varieties of 
pat6—some soft enough to spread, and others 

firm enough to slice; most popular are liver pates, 
ranging from the fabulously expensive Pate de 
Foie Gras de Strasbourg, made from goose liver, 
down to more humble but none the less attractive 
pates of pigs' liver. Strictly speaking these are not 
sausages for they are sold in jars, terrines and 
loaves, but a number of these open-pack meats are 
now being imported into this country and J.S. 
are selling Pate d'Ardennes and a Tongue Galan
tine with truffles and pistachio nuts. 

Dutch frankfurters, Mortadella from Italy, in 
bladders the shape of a small Rugby football, pork 
liver sausage from Flanders and a smoked calves' 
liver sausage from Westphalia complete the list 
of Continental sausages sold in J.S. shops. While 
many of our customers in the branches where we 
sell them are themselves of Continental origin, 
more and more English people are venturing to 
try these unusual foods—and coming back for 
more. 

H. c. OBERST 



Fresh Meat— 
In the fresh meat department of the new Swiss Cottage 

branch part of the counter is devoted to the sale of 
meat prepared in the Continental style. 

Continentally Cut 
The Continental section in the Fresh Meat 
Department (it is called Variety Meats) at Swiss 
Cottage is a welcome innovation in that area where 
many of our customers are from abroad. The 
visitor to England is often baffled by the names 
we give to our cuts of meat. It isn't only the names 
that are unfamiliar or not descriptive but the cuts 
themselves are different and their preparation 
unlike that used on the Continent. Now, a house
wife who wants to buy cuts with which she was 
familiar abroad can find many of these at our 
Swiss Cottage, and also our Paddington, branch. 
The illustration shows one of these cuts, which 
are probably familiar to many of our readers who 
have tried them when on holiday abroad. 

In the preparation of beef considerable use is 
made of fresh pork fat. The beef is first trimmed of 
fat, skin, etc., wrapped round with a thin flat sheet 
of pork fat and in some cases 'laced' with strips of 
pork fat using a larding needle. The added pork 
fat has a basting effect and is preferable to the fat 
from the joint. One of the outstanding items on 
our new list is Tournedos, made by using the eye 

of the fillet of beef after removing all the membrane 
and secondary meat. It is rolled in a sheet of pork 
fat tied up and sliced for sale. Noisettes are another 
very popular item. They are boneless lamb chops 
prepared and presented in the French style 

R. DRURY 

In this picture of b e e f - a - 1 a - m o d e j r a can see clearly 
how the silverside has been threaded with strips of pork 
fat. They run right through the joint and have a basting 
effect during cooking. 
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All w e 
want i s . . . 

Do you know the right order for 
these six stages in the production of 
aJ.S. grocery line ? Rolling, 
Withering, Plucking, Firing, 
Fermentation, Sorting. 

Can you name two main products 
(matting isn't one of them) of the 
coconut? 

Roughly, how many beans are 
there in a cacao pod and how many 
pods develop on a cacao tree 
as a rule ? 

What percentage of dairy salt is 
added to New Zealand salted 
butter ? And what percentage of 
salt to unsalted butter ? 

Vanilla is prepared from (a) The 
seed pod of a flower, (b) The root 
of a fern, (c) The outer covering 
of a nut ? 

\ 



the 
facts! 

What is the name of the white 
flour made from maize ? 

The best cloves come from 
(a) Tunis, (b) Penang, 
(c) Mexico ? 

Tapioca is made from (a) Indian 
corn, (6) The root of a palm, 
(c) The dried buds of a tropical 
shrub? 

The people in these pictures are finding out for themselves the answers 
to similar questions at the Commonwealth Institute in South Kensing
ton. They are J.S. trainees from the first Induction Course of the year, 
and part of the course is an instructional visit to the Institute where 
Commonwealth products are on show. 

•ui\vi vcivssvo auj fo 
JOOJ 0tjt tuoxfspvui st vooiivi puv Suvuaj uioxf duioo ssaop isag 

•szivui uwxfspvui si MOjfiuoQ •j&motfv fo poipsss aui uioxf pdxvisxi 
si vijtuvyi -iu3o xti auo fo xajxvnb suo pstivsun sui ui puv xntnq pnps 

ui ijos Xxwp fo -IUSO xai SUQ -33x2 tppg uo io\sasp spoi op inoqv puv suvsq 
Op-OZ P1°H SV°$ OVOVQ -inuoooo sui fo sionpoxi uwui sxv ;w wuoooo puv 

jnuoooo psjvo3is3(j Suiuos 'Suuij 'uonvxusutxs^ 'Sutjioy 'Suuztjjijft 
'Sutqonjj si Sdsssooxdfo xspxo aui uononpoxi vn ui ivui dxv simf3U£ 
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If you haven't 

planned your holiday 

yet, here's a possible 

way to spend it 

G. A S H T O N 

ofJ.S. Sales Office 

writes about cycling 

in the highest 

mountains of Europe 

Belles 

Alpes 

Francaises 
Looking across Grenoble. 
Cable cars carry passengers 
from the town up to the 
surrounding heights. 

I t has been said that of all the countries of Europe, 
France comes nearest to being all things to all men. 
I t is virtually a number of small countries, so 
different are its various regions in climate, scenery 
and customs; from the rock-bound Atlantic coast 
of Brittany to the sub-tropical Riviera, from the 
fiat Northern plains to the glacier-covered Alps. 

The Alps, the highest range of mountains in 
Europe, sweep round in a great curve, north from 
the Mediterranean to Switzerland and then east
wards through Italy, Germany and Austria. The 
French Alps, stretching from the Mediterranean to 

Lake Geneva form the first part of this curve and 
contain the highest mountains, the highest towns 
and villages and the highest roads in Europe. 

From Paris one can reach them by train in six or 
seven hours. Perhaps the best starting point is 
Grenoble, the capital of Dauphine. Arrive at 
Grenoble, if you can, early on a summer's morning 
as we did and you will appreciate it best. A 
pleasant city with a famous old university, and fine 
wide avenues lined by buildings typically French 
in architecture, Grenoble is one of my favourite 
cities. If you have time, wander down to the swift-
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The majestic Col d'lzoard 
on the road from 

Brianfon into Provence. 

flowing Isere, and take the Telepherique de la 
Bastille. In a little cable car you are swung, 
frighteningly high across the river and the houses, 
and land way up on the mountainside. Beneath you 
a wonderful panorama is spread out—the avenues 
of the city radiating out from the centre; the road 
following the valley westwards to Lyon; to the 
south the Route Napoleon, the road to the Mediter
ranean; and to the east the High Alps, their snow-
covered peaks and rocky crags reaching up into the 
clouds. 

Northwards from Grenoble lie the lakes" of 
Savoie: the two largest, Lac du Bourget and Lac 
Annecy, are well known for the holiday resorts on 
their shores. Lac du Bourget, the largest lake in 
France, could be situated anywhere in our own 

In the old town of Briancon. 

English Lake District, so similar is it to Winder
mere or Coniston Water. Villas line the shore, 
while the white sails of yachts dot the blue waters. 
If you have the money, there are the luxury hotels 
of Aix-les-Bains, with every conceivable form of 
amusement. Twenty miles further on is Annecy, 
with its lake. Here the mountains are closer at 
hand and the scenery grander. Annecy is an ideal 
spot for a holiday—a beautiful lake on which you 
can hire a sailing or a rowing boat, or take a steamer 
calling at all the villages on the lakeside. I t has 
many good beaches for swimming, and a tele
pherique carrying you 4,100 feet up Mont Baron. 

If you follow the road round the shores of Lake 
Annecy and then swing eastwards, you are heading 
for the very highest of the Alps. Through a deeply 
wooded valley you come to Ugine, a village in an 
amphitheatre of mountains. If you are a skier in 
winter, or a mountaineer in summer, your way 
then lies to the north-east to Megeve and St. 
Gervais, and to Chamonix lying right beneath 
Mount Blanc. Here you can take the cable-car 
12,000 feet up the Aiguille du Midi, or climb, if 
you are a mountaineer, up the glacier to Mont 
Blanc itself, 15,776 feet high, the highest point in 
all Europe. 

If you prefer to ascend mountains by car, how
ever, go from Ugine to Albertville, Bourg St. 
Maurice, and Val d'Isere. Then you can climb to 
9,100 feet on the Col de l'lseran. Only open for a 
few months in the summer, when the snow melts, 
the Col de l'lseran road, built in 1936, is the 
highest in Europe. I t is part of the Route des 
Alpes, the summer road from Lake Geneva to 
Nice. This road, crossing five passes of over 6,500 
feet, has been described as the finest high-level 
route in Europe. 

After zig-zagging your way down the Col de 
l'lseran you come to the valley of the Arc. From 
these grey, grim, unattractive gorges of Upper 
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The gorge of Queyras on the road to Guillestre 
in the Alps of Provence. 

Maurienne there are three routes southwards into 
Dauphine. You may drive over the Col du Galibier 
or over the Col du Mont Cenis, or go, as we did, 
by train from Modane through the seven miles long 
Frejus Tunnel. Whichever way you take it is not 
far to Briancon, one of the places you must not 
miss. At 4,400 feet above sea-level, Briancon is in 
reality two towns. The new one, in which lies the 
station, is not of special interest, but it is the old 
town which you should see. Fortified by Vauban 
and built upon a rock high above the wild Durance 
river, old Briancon consists of steep, narrow streets 
and alleys, through which few cars dare pass. 

Apart from taking the road or railway south
wards following the Durance on its wild way to the 
Rhone at Avignon and eventually the Mediter
ranean, to leave Brian^on you must be prepared to 
climb. Westwards is the road over the Col du 
Lautaret to Grenoble, 6,700 ft. high at the summit, 
to the east is Italy, reached by the 6,100 ft. Col de 
Montgenevre, and to the south-east the Col 
d'Izoard. Having cycled and walked up to the 
summit of the Izoard, 7,743 ft., in a July heat
wave, I can really recommend the ride down the 

other side. As you pass the summit the change is 
abrupt. Behind you are the Alps of Dauphine and 
Savoie stretching far into the distance northwards 
with their grim glaciated peaks and rushing icy 
torrents. In front, to the south, are the Alps of 
Provence, still high and rugged, but dry, parched, 
sun-baked mountains, with dusty wastes taking 
the place of pine forests. Indeed the descent is at 
first more reminiscent of the deserts of New 
Mexico or Arizona than of western Europe. The 
dusty track (road is too good a name for it) leads 
through the Casse Deserte, a wilderness of sand 
and dust with weird rocks raising themselves in 
fantastic shapes. A breathtaking zig-zag descent 
brings you down into the Valley of Queyras and 
through an awe-inspiring gorge, which makes 
Cheddar look insignificant, you reach civilisation 
again at Guillestre. 

That then was our introduction to the French 
Alps. We did not have the time to get to know them 
well, but we did get a taste of this wonderful 
holiday playground. The Alps have so much 
variety—glacier and desert, mountain and lake— 
that everyone will surely find some place to suit 
himself. If you are energetic you can dangle from 
a rope on a terrifying mountain crag or ski head
long downhill through the pine trees; if you are lazy 
you can doze away your cares at a fashionable 
lakeside hotel and sip your morning coffee at a 
pavement cafe; or if you are neither energetic nor 
lazy, but just something in between, you may stroll 
up through the pines to the mountain pastures, soft 
and green, sprinkled with wild flowers, where the 
icy streams rush down from the snowfields and 
overhead is a sky as deep and blue as you will ever 
hope to see. Do this and you will see why the 
French say "Les Belles Alpes Franchises." 

The author carrying out repairs outside Albertville. 
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usa Sapientum (bananas to you) 

Older than written history, the story of the banana 
is probably the most romantic of any food we eat. 

We know that Alexander the Great found them 
flourishing in India in 327 B.C., but long before 
that the legend that the sages of India reposed in 
the shade of the plant had caused it to be known as 
Musa Sapientum (the fruit of the wise men). 

From the tropical areas of Southern Asia dried 
roots were carried across the world and it was for
tunate that even dried roots flourish under suitable 
conditions. By camel train, Arab dhow and 

Spanish galleon the banana plant was carried to 
India and Africa, across the African continent from 
tribe to tribe to the Guinea Coast on the Atlantic. 
From here about 500 years ago the Portuguese in
troduced the plant to the Canary Islands. 

Pirates and buccaneers of the Caribbean were 
able to enjoy the fruit because in 1516 Friar Tomus 
de Berlanga had followed the conquering Spanish 
forces. As a missionary he went to Santa Dominica 
and planted banana roots for food. From there the 
fruit eventually reached Central America. 

15 



a. An overhead irrigator creates artificial rain over 
a 200 ft. radius. Powerful pumps force water 
through a rotating jet. 

b The fruit-bearing stalk blossoms about 
nine months after planting. The "fingers" grow 
downwards at first. 

c Harvesting is a two-man job. The cutter partly 
fells the plant to bring the bunch down to shoulder 
level. The backer supports it as the cutter 
severs it from the stalk. 

d The harvested bunches are wrapped in plastic tubes 
to prevent scarring. 

e In the produce room at our Drury Lane branch 
bananas are weighed and priced. 
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Climatic conditions have to be just right not only 
for the growing but also for the distribution of the 
fruit, and for this reason the banana was hardly 
known in Britain 70 years ago, when a little of this 
"rare, tropical luxury" reached here in doubtful 
condition, brought back by captains of tramps 
trading with the Canary Islands. Fifty years ago a 
record import into Britain of three million bunches 
for the year was reached, but now demand exceeds 
supply and an average year's import would amount 
to 21 million bunches, or perhaps 3,000 million 
bananas. 

Planting to harvest takes 13-15 months and the 
plants (not trees) grow 15 to 30 feet in height. Each 
stem bears one bunch of bananas and each bunch 
has from 100 to 200 fingers (single bananas). The 
estates producing large quantities of bananas are a 
hive of industry at all times, pruning, fertilising, 
feeding, weeding, draining, ditching, repairs to 
irrigation equipment, more plantings and on and 
on goes the endless task. However, all banana 
producers are not large estate owners and it is not 
uncommon for a family's entire income to come 
from five or six bunches of bananas in a country 
where a man with a sheet of corrugated iron "is 
rich indeed." Father, mother and children may 
walk miles over hills to the nearest centre, carrying 
bananas on their heads, only to find that the fruit 
is not good enough and they return home to eat it. 
Bananas are subject to a large number of diseases 
and viruses, and only the big plantations carry out 
a routine of sprays and washes. 

Bananas brought to Europe are probably the 
most pampered of fruit cargoes. Very close timing 
from cutting and washing to the loading of the ship 
is necessary and the temperature is controlled 
throughout the long voyage to one degree Fahren
heit, below which the fruit catches cold and has a 
grey appearance, and above which the fruit would 

c ripen or even "cook." It is raised in canvas trays in 
an elevator from ship to shore, where loading into 



In a fully developed bunch 
the fingers turn up 

towards the sun. 

heated banana wagons takes place. The bunches 
are suspended from hooks in the ripening rooms 
and a minimum of handling takes place. In many 
banana warehouses overhead travelling rails are in
stalled to carry the fruit from room to packing 
table. 

This once "tropical, luxury fruit" is nursed 
through storm and tempest, protected against 
many diseases, pests and bruising, it is kept in an 
even temperature and treated with the utmost care 
from plantation to shop. So, please, madam, don't 
squeeze the Musa Sapientum, try the Hadar 
(lemons to you!). 
v ' ' H . HASLAM 

We would like to thank 
Messrs. Fyffes Ltd. for permission 
to reproduce the photographs 
on pages 16 and 17. 
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Winner of the Men's Singles was 
Mr. B. Helliwell of Derby branch, 
seen on the left (in white) talking with 
Les Potter. Between them is Mr. A.Jarvis 
of Eastbourne, whose hard-fought 
match with Mr. Helliwell was one of 
the high spots of the day's play. 

Below is Miss J. Hampton, 
Secretary of the 

Badminton section, who 
was winner in the 

Ladies' Singles. 

Badminton Section's 
First Open 

Tournament 
A strong entry from members outside the Depot 
contributed to the success of the first open tourna
ment held by the Badminton Section on February 
15th. Among these entries it was particularly 
pleasing to welcome members from Eastbourne, 
Derby, Kettering and Guildford. 

Many of the matches brought out really first-
class play and these, combined with a high stan
dard throughout, left both spectators and players 
with the view that it was an event to be established 
annually in the Griffin calendar. 

Mrs. B. Malham and Mr. A. Gorham, 
winners of the Mixed Doubles, in play. 

Mr. Harry Younger, the energetic veteran of the section, 
presented the trophies. He is seen below with the 
winners of the Men's Doubles. Mr. F. Chalstrey of 
'Q' section (left) and Mr. Helliwell (centre). 



J.S. Drivers' Club 
met for a dinner and social evening at the 
Blackfriars canteen on February 7th. Mr. R. J. Sainsbury 
was the guest of honour. 

Socials and 
Dinner 

Parties 
Harlow 
S.S.A. section held a 
well-attended children's 
party in the branch 
games room. About 40 
children turned up to 
see a Punch and Judy 
show, a ventriloquist and 
eat a splendid tea. 

Another children's party took place at Blackfriars on * ^ ^ • 
January 24th organised by 'Q' section (Factory). The noise ^J 

was terrific and so was the grub. 



Office Dance 
Everyone can can-can .'At the Office dance 
in the Victoria Halls on January 23rd the cabaret 
was a very popular item. 
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ights Out 
Bedford 
Bedford's dinner and dance at the 
Dujon Hotel on January 14th was 
a very cheerful gathering. 

Nott ingham 
dined and danced at the 

Trent Bridge Hotel on January 29th. 



Ipswich 
held a dinner and dance at the 
White Horse Hotel on January 24th. 

Redhill 
Redhill's dinner and dance was held on 
January 10th at Lakers Hotel. 

Croydon 
At Kennard's Ballroom 

in Croydon 'J' section held 
a very well attended 
dinner and dance on 

February 11th. 

Eastbourne Eastbourne's dinner and dance was a riot of fun. 
It was held at the Drive Hotel on January 17th. 
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Spring: Dish 
Now that New Season's Lamb is in the shops, and 
spring is on its way, we feel we need a little variety 
to our menus. Here are a few suggestions for 
cooking lamb. 

If you are buying neck of lamb as a joint, fry 
it in butter and place in an oval dish. Brown a few 
small onions in a little butter. Dice two large 
potatoes and blanch (just bring up to the boil). 
Put the potatoes and onions into the dish with the 
joint and sprinkle it all with melted butter. Cook 
gently in the oven. 

Lamb cutlets are either grilled or fried. When 
grilling dip them in melted butter and then into 
fine breadcrumbs, or for frying dip them in egg 
and breadcrumbs. By adding a little grated 
Parmesan cheese to the breadcrumbs and then 
frying the cutlets in clarified butter, this makes a 
very tasty dish. 

Breast or shoulder of lamb stuffed gives your 
roast an added flavour. After boning the joint 
put a layer of stuffing inside. In the case of the 
breast this must then be rolled and tied or 
skewered together. 

Suggested stuffing— 
4 02. fresh breadcrumbs. 
2 oz. finely chopped suet or margarine. 
1 tablespoon chopped parsley. 
£ teaspoon mixed herbs. 
i teaspoon grated lemon rind. 
Seasoning. 
Beaten egg to bind. 

Mix all ingredients together, using sufficient 
egg to bind. 

M . P . L . SEWELL 

O' at the Angel 
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Mr. H. J. Dyer 
will be taking up the duties of 
Superintendent. Mr. Dyer's first 
management was at Dorking in 
1930 and he subsequently 
managed Surbiton and 
Bournemouth. After his war 
service he returned to manage 
Bournemouth before taking up 
his present duties as District 
Supervisor in 1946. 

Staff News 
NEW APPOINTMENTS 
We are very pleased to inform you of 
these promotions arising in connection with 
Mr. Walter's retirement. 

Mr. A. C. Welch 
is being transferred to Blackfriars to take up a 
newly created position as a senior executive in 
connection with the centralised training of 
branch staff. Whilst Mr. G. W. Smith will 
continue to be responsible to Mr. R. J. for the 
Training Centre and the teaching methods 
employed, Mr. Welch will be responsible to 
Mr. Alan for the practical techniques taught 
and will himself undertake training at a 
more advanced level than has hitherto been 
possible. 

Mr. Welch's first management was at 
Lower Saitton in 1930 and he subsequently 
managed 94 The Wells before taking up his 
present duties as District Supervisor in 1946. 

Mr. A. G. Booth 
will become a District 

Supervisor. Prior to the 
war, Mr. Booth worked at 
many branches and on his 

return from war service 
spent some months 

in the Sales Office and a 
longer period in the 

Transport Department at 
Blackfriars, following 
which he returned to 

branch work. He will leave 
the management of 

Southampton to take up 
his new appointment. 

Mr. A. B. Davis 
will become a District 

Supervisor. His first 
management was at 

7 Palmers Green in 1950 
and he subsequently 

managed Ballards Lane. He 
opened the new self-service 

store at Swiss Cottage on 
February 3rd, which he 

will manage prior to taking 
up his new appointment. 

',- .,.: 

Mr. N. R. Hayes 
will become a District 
Supervisor. His first 
management was at 
Smithford Street, Coventry, 
in 1938 which he managed 
until that branch closed. 
Soon after his return from 
war service he took over 
the management of Derby 
and subsequently the 
management of Coventry, 
which branch he will leave 
to take up his new 
appointment. 

Mr. L.T.Westcott 
will become a District 
Supervisor. His first 
management was at Woking 
in 1949 and he also 
managed 67 Sutton. He 
will be leaving the 
management of Chelsea to 
take up his new 
appointment. 
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Staff News 
G. ALLAN 

P. J. TOPPER 

Transfers and Promotions 
from 101 Golders Green 
to Kenton 
from 339 Palmers Green 
to 16 Enfield 

We are pleased to record the following promotions: 

To Assis tant Manage r s 
R. B R Y A N T Gerrards Cross 
H . C L A R K 58 Catford 
s. P . O S B O R N E 7 Palmers Green 
j . T O M B 101 Gdlders Green 

Obituary 
C H A R L E S E. V. ( T o m m y ) ATKINS died on 
the night of January 14th in his sleep, aged 73 
years. He joined the Head Office staff on February 
1st, 1906, and took charge of the Retail Sales 
Office in November, 1917, which position he 
continued to hold until he retired in November, 
1947. 

During his 41 years' service he saw many 
changes at Head Office and the Depot. At the time 
he joined the firm the office was situated in Wake

field House, which has, of course, recently been 
demolished, and on that site the new warehouse 
has been built. He saw the opening of Stamford 
House and later the further extension of the office 
and warehouse in that building. As many of you 
know, during the war the majority of head office 
clerical work was transferred to offices on the fringe 
of London and Mr. Atkins controlled the branch 
stock figures from the temporary office which was 
over Cockfosters branch. 

No doubt many senior Managers and the Super
visory staff at the branches will well remember Mr. 
Atkins through their contact with him whilst he 
was in charge of the Retail Sales Office (now 
known as the Branch Stock Office). During the 
many years he was in charge of this office Managers 
and Branch Supervisory staff learned %o appreciate 
his efforts to ensure the reliability of the figures 
produced by his office. 

On the left of this group is 
Mr. Atkins at Stevenage, 

when a group of J.S. 
pensioners helped to get 

word round about our 
opening. With him are 

Mr. A. W. Trimmer and 
Mr. A. C. Davis. 

Can you identify the object in the picture above ? 
For the first correct identification to be opened 
"J.S. Journal" offers a prize of a 

£1-0-0 Premium Bond 
Entries should be sent to "J.S. Journal," .'Stamford 
House, London, S.E.I, marked " ?What" and must 

W H A T arrive not later than April 10th, 1959. 

Hurry, hurry for 

S.S.A. TRIP TO CALAIS 

Book NOW for June 14th. 
Your section Secretary 

has ful l detai ls 

J S Journal 
H O U S E M A G A Z I N E OF J . S A I N S B U R Y L T D 

M A R C H 1959 
SERIES NO. A&0 

If you can write a letter you can probably write an 
article or a story ioiJ.S. Journal. There are no limitations 
on subject matter though we suggest that writers should 
stick to personal observation or experience for their 
material. For contributions from J.S. staff we pay at the 
rate of £2-0-0 for every 750 words published. For photo
graphs by members of the staff we pay 10/6 for each 
print published. 

Send your manuscripts or your photographs to: 
The Editor, J.S. Journal, 
Stamford House, Stamford Street, 
London^S.E.l 

K.J.L., Hopton Street, S.E.1 
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Zwyczajna, Krakowska, Debowiecka, Kabanosi, 
Krajana—no, these are not the names of Russian 
footballers or rocket scientists; they are the names 
of varieties of Polish sausages, and they are 
becoming household words at Swiss Cottage and 
in the few J.S. branches that are now selling them 
as part of a range of Continental foods. 

In England we are for the most part accustomed 
to fresh sausages of pork or beef made from 
uncured meat; sold, cooked and eaten while still 
fresh and almost invariably fried or grilled. For 
the Continental housewife, in every country in 
central and southern Europe, the sausage is a very 
different article. In the first place it is usually made 
with cured meat—that is, meat salted or brined to 
preserve it, and often the sausage is smoked so 
that it will keep for much longer and in some 
senses is the equivalent of bacon in this country. 
In the second place there is a much greater 
variety: there are sausages for boiling and sausages 
for frying, for slicing and eating raw, for putting 
in soups and stews, for spreading on bread and for 
eating in sandwiches. 

Almost every country or region in Europe has 
sausages of its own, as distinctive as its cheeses, 
and for the same reason—while the basic ingre
dients are broadly the same, there are differences 
of texture and flavour due partly to traditional 
methods of seasoning and partly to local pasture 
quality and conditions for maturing. Thus the 
excellent flavour of the best Salame di Milano is 
attributed to the mountain air of the Apennines 
where it is made and matured. Salami is nowadays 

Continental 
very far from the classic description 'donkey meat 
and garlic'; in salami the meat may be pork, beef or 
a mixture of both. In some countries horseflesh is 
used, and (who knows) even the domestic mule 
may end his days in sausage skins: but the best 
salami of Italy, Hungary and Yugoslavia—the 
finest in the world—are made purely from pork, 
delicately seasoned with herbs and spices, stuffed 
in natural animal casings and as carefully matured 
as are York Hams in England. During the maturing 
period the sausage loses a great deal of weight and 
moisture so that the dry finished product, its skin 
so hard that it will keep for six months without 
deterioration, is very expensive. Because of its 

On the left, Tongue Galantine, and on 
the right, Pate a" Ardennes. 

piquant flavour it is sliced very thinly and eaten in 
small quantities. Of this class of salami, we sell the 
Italian, Yugoslav winter salami (when it is avail
able) and Hungarian from Szeged and Budapest, 
which are the only places in Hungary where the 
spring-water is perfect for making salami. 

Other kinds of salami are made in Germany, in 
Poland, France and most other European coun
tries: in most cases they are smoked to preserve 
and flavour them and not matured as slowly as 
Italian and Hungarian salami and so they are 
cheaper to make. Danish salami in particular has 
evolved as a distinctive type, highly coloured, 
heavily brined, and cheap enough to have acquired 
a wider distribution in this country than most 
other Continental sausages. Germany produces a 
wide variety of sausages, variously flavoured and 
chopped—Cervelatwurst, Plockwurst, Schinken-
wurst, Knackwurst, Teewurst and Mettwurst to 
name only a few: the list is a long one. One feature 
that all these sausages have in common is a very 
high meat content, often as much as 95 per cent., 
and virtually no cereal 'binder.' 

From Poland, Yugoslavia and Czechoslovakia 
come ham sausages, pork loin sausages, distinctive 
sausages from Krakow, Bydgoszcz and Bielsko 
and boiling rings and cheaper sausages made from 
pork shoulder meat. These are smoked and 
cooked, some boiled and some roasted in the 
smokehouse, which produces a most attractive 
flavour. The seasoning of each type of sausage is 
distinct and different, though almost all contain 
garlic in proportions that deter most English 

8 

9 

Hungarian Salami 
'Pick' Brand, from Szeged, a fine full-flavoured 
dry salami. 

German Salami, Hungarian-style 
A variety from North Germany where 
seasoning is milder than in the South. 

Polska S a u s a g e 
Zwyczajna, the 'popular' sausage of Poland. 

Krakowska S a u s a g e 
Prom Krakow itself, a full-flavoured smoked 
sausage very popular in this country. 

Mortadella 
Chunks of pork fat with a background of chopped 
pork, whole peppercorns and an interesting flavour. 

Italian S a l a m e 
The finest dry sausage in Europe; known in Italy 
since Roman times, but taking its name from the 
ancient Greek town of Salamis. 

Danish Salamett i 
A miniature salami sausage—ideal when 
sliced for cocktail canapes. 

Krajana 
A Polish Ham sausage from Krakow, for slicing. 
It is milder in flavour than Debowiecka, the 
other ham sausage sold by J.S. 

Continental Liver S a u s a g e 
A pork liver sausage, fine in texture and rich in 
flavour, but not heavily seasoned. 

10 Yugoslav Kabanosi 
Dry and tasty—try them with a tankard of beer 
in one hand and a sausage in the other ! 

11 Hungarian Salami 
'Herz' Urana, from tsuaapest; one of the finest 
flavours of all the salami. 

ConihppWi ' termafiV Zwycajna-.-j 
LivcrSeipaac./ , Salami '. - » , „ ' • 

~C--^Z'£;! Calves Liver ; v o <- * ^ ". >\ 
^Ardennes : 

. krakowska. 
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»•. ,'Hungarian Salami 
R O M A N l A 
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