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Emidec 
1100 

Comes to Stamford House 

It took a whole week-end of work to get our com
puter into Stamford House. From early Saturday 
morning to late Sunday night this bulky and heavy 
machine was transported, hoisted, manhandled 
and settled into its home on the third floor. 
Rennie Street was emptied of traffic so that the 
crane (that's it being assembled below opposite) 
could hoist the great cases (see our cover and 
this page for several views of the operation) 
high up onto the platform outside the third floor 

window through 
which they went. 
Crouched figure 
on the platform 
opposite is the 
man in charge of 
the moving oper
ation. As always 
in London, men 
at work attract
ed interest from 
men not at work. 



Getting Emidec up to 
the third floor at 
Stamford House was 
just a beginning. The 
cases were eased in 
through the window, 
unpacked and then 
the basic parts (see 
pp. 8 and 9) were 
coaxed into position 
by brute force and a 
great deal of know-
how. Floors had been 
checked carefully to 
ensure that they were 
level, and that the man 
with the vacuum cleaner 
had extracted all the 
dust he could find. 

^ 

Photographs by Brian Shuel. 



EMIDEC 1100 Now it's in 
how does it work ? 

by Mr. B. A. French, Manager of the Data Processing Department. 

The initials EMI are probably more familiarly asso
ciated with a well-known trade-mark, but in addi
tion to being the largest manufacturer of gramo
phone records, EMI are also one of this country's 

l e a d i n g e l e c t r o n i c 
equipment manufac
turers. 

In 1957,they pro
duced an advanced 
design for an elec
t r o n i c c o m p u t e r 
( p o p u l a r l y - and 

wrongly - known as an electronic "brain"). This 
computer, the EMIDEC 1100, provided facilities 
which made it most suitable for use in J .S. ,andan 
order was placed for one in 1959. Now, two years 
later, the equipment has been installed at Head 
Office. 

During these two years, apart from the building of 
the computer at EMI, work has been going on within 
J.S. to prepare for EMIDEC to carry out certain 
routine office work. Far from being a "brain," a 
computer is in reality, no more than a "moronic 
slave" - a very fast and accurate "slave," but none

theless, a moron which will do nothing unless told 
exactly what to do. The two years of preparation 
have been spent investigating procedures, detailing 
new overall systems, and producing an exact set of 
instructions for the first of the complicated tasks that 
the equipment will perform. This set of instructions, 
known as a programme, is coded and stored in the 
machine as a series of electrical signals, which enable 
the machine to carry out required functions. 

How is this done ? 
Imagine a clerk who is required to perform some 

simple job, for example, entering receipts in a ware
house. If our clerk is bright and intelligent, we can 
say to him "Enter up these receipts. (Please!)" and 
he will carry out the job - recording the receipts and 
totalling stocks for each item. Diagram 1 shows the 
routine that the job follows, and the clerk will carry 
out each stage, probably without realising there are 
separate stages. 

1. Read Receiving Note. 
2. Search file for stock card. 
3. Add new figure to old stock. 
4. Write new figure on stock card and re-file. 
5. Write new figure on list of changed stocks. 
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Supposing now that our clerk is efficient and can 
read, write, do simple arithmetic and OBEY OR
DERS, but has no other signs of intelligence what
ever, we must give him the minutest instructions in 
order to get the job done. The stages 1-5 in the dia
gram would form reasonably detailed instructions, 
you might think, but they still assume quite a degree 
of knowledge on the part of the clerk - he has to 
recognise a receiving note, for example, and pick out 
the quantity! 

Ifj however, we give numbers to each piece of in
formation to be handled, for example as shown below, 

(1). 
(2). 
(3). 
(4). 
(5). 
(6). 

we can simplify the instructions (or complicate them 
if you are already lost!) to a form where the clerk 
need only recognise information by the number of 
the space in which he finds it. 

The instructions then become: 
(1). Read information 11. 

This selects J (2). Read information 12. 
stock card \ (3). Compare 12 with 11. If not same, 

repeat from 2 with next card. 
(4). If same, read 13. 
(5). Write quantity from 13 in space 

14. 
(6). Add 14 to 15, write answer in 16. 

and so on. 
We can still further simplify, by giving numbers 

to each of the functions - e.g. 
R e a d - 1 . 
Compare =2. 
Wri te=3. 
Add=5 . 

and the instructions become: 
1-11. 
1-12. 
2-12-11. 
1-13. 
3-13-14. 
5-14-15-16. 

Now our clerk need only to be able to recognise 
numbers, perform simple tasks, obey orders and 
have somewhere to work and the job is done! 

This is where the computer comes in. A similar 
set of figures to those above gives a programme to 
cause EMIDEC to carry out any required function. 

The electrical design of EMIDEC is such that it 
can carry out a variety of jobs, from the translation 
of Russian to English, to the calculation of non-
perishable orders for J.S. branches - it is variations 
in the sequence of instructions read and stored by 
EMIDEC which determine what the computer will 
do at any time. 

Diagram 2 on the opposite page outlines the 
routine followed by the computer in carrying out 
its work and our photographs on the following 

its basic parts look like. 



The diagram above shows how Emidec works out
its answers to the questions asked in much the same
way as the clerk. In place of the human brain,
storage and arithmetic units carry out the necessary
calculations. Memory is now on tape instead of on
paper in a filing cabinet. This makes it possible to
store a great deal of information in a small space and
to hold it for some time. The stock file, for instance,
is now a series of magnetised spots on the tape reel.

A list of names and addresses could be held in the
same way for use in preparing invoices or details for
a payroll. It is usually necessary for the computer to
have available for reference, information used in
previous weeks, for example, last week's order or the
stock count for a given week two months ago might
be required. The most striking difference in the
computer's operation is the speed. It will add two
numbers in rather less than l/5000th of a second.

Input 1
All information to be handled

by EMIDEC must first be
converted to a form which the

computer can read. This is done
by coding the information on to

punched cards which look like
the one on the right but are

about twice the size of the
reproduction. The black marks

in the card are the holes through
which light-sensitive electric cells

in the computer are stimulated
to interpret the information.
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Input 2 
The coded cards are "read" into the computer by the 
Punched Card Reader which you see on the left. Using 
photo electric cells it interprets the holes as a series of 
electrical signals. Cards can be read into the computer 
at a rate of over five per second or 300 per minute, a 
speed which would allow us to read all the stock counts for 
all the firm's branches into the computer in two hours. 

Output 1 
Information comes out of the computer through a 
Samastronic line printer {left). This produces Debit 
Notes, Stock Sheets, Pay Slips, etc., on a continuous 
strip of paper at a rate of five lines per second. You 
can see the paper moving through the printer on the left 
and above you can see how the printed lines look. The 
computer works so fast that it produces more information 
than the printer can handle directly so to save time it uses 
one of its Magnetic Tape units to store information. 
This tape unit can then be connected directly to the printer 
and print out the information independently of the computer 
which is freed in this way for work on some other task. 

Output 2 
There is a second and separate printed output which 

is used to give certain kinds of information and to notify us 
of inaccuracies in calculations. This information comes from 

the computer as holes punched in teleprinter tape. The 
machine on the right turns this tape into lines of 

printed words or figures. 



Memory 
The magnetic tape units, left, form the main 
memory of the computer. 
The tape unit contains a reel of magnetic tape, 
on which the information is recorded in coded 
form. Thus one week, the computer, after 
calculating the orders, will record them on a 
tape which can be removed from the machine 
and stored until it is wanted again, leaving the 
computer free for other operations. 
We shall have five of these tape units initially, 
each of which can handle information going into 
or coming from the computer at a rate of 8,000 
coded characters per second. At this speed, all 
theJ.S. branch stock counts for a week could be 
fed into the computer in 75 seconds. 
In the picture is Mr. B. A. French. 

Storage and 
Ari thmetic Unit 
Below is one of the cabinets of the main 
Computing Centre which are used for storage and 
for calculations. 
Once a series of control instructions has been 
read from a reel of magnetic tape, the computer 
will follow these instructions completely to 
carry out the designed operation. Each 
instruction would be carried out in less than 
115000th of a second. 

Control 
Means of manual control over the machine are 
provided for correction of any errors that may 
occur. Facilities for manual control and 
inspection are provided by the sets of switches 
and the monitor screens and display lights on 
the control console (left). 



Obituary 

Mr. Farrow 
(left) with 
Mr. Alan Sainsbury 
at Dulwich 
Sports Ground 
in 1947. 

Mr. S. F. Farrow—A Tribute from the Chairman 
S. F. Farrow died on May 27th, 1961, after a long illness, which he bore with great 
courage and stoicism. He contracted his illness very soon after his retirement, but there was 
no bitterness, there was no grumbling, and when I met him at the opening of the new 
Drury Lane and last year when I saw him at Eastbourne there was still that great interest 
in everything pertaining toJ.S. There are many who have made outstanding contributions 
to the success and reputation of Sainsbury's. Mr. Farrow was most certainly one of them. 
No-one ever gave more of himself in his work; no-one more conscientiously carried out 
the Firm's policy. He was a great tradesman, and was meticulous in detail, as every great 
tradesman has to be. Many members of the Firm owe him a great debt for what he taught 
them, and I shall always remember with gratitude the help he gave me in practical 
matters in the difficult post-war period. Long may he be remembered, and may his 
career from Egg Boy to Superintendent be an inspiration to others. 

Alan J. Sainsbury. 

In the death of Mr. S. F . Farrow we have lost a man 
who for most of his working life was identified with 
the expansion of J.S. into North East London and 
beyond into Essex. It will be remembered that he 
was one of the Superintendents created in 1944 when 
five administrative areas were set up to co-ordinate 
the work of J.S. branches. Mr. Farrow joined the 
firm at our Forest Gate branch in 1911 as an Egg 
Boy. From there he went to Upton Lane and in 1915 
he joined up in the Royal Fusiliers. Early in 1919 he 
was demobilised and back at Blackfriars working 
with Mr. A. E. Snow and Mr. Crispin to set up a 
Training Centre for ex-servicemen. Next year he 
became Manager of 18 Walthamstow and a few 
months later moved to 42 Walthamstow; then he 

went on to 609 Lea Bridge Road and in 1922 he be
came Manager at 154 Walthamstow. After nine 
months there he left to go into business with his 
brother, a venture which lasted only six months. In 
1923 he returned to work with J.S., first as Manager 
of 193 Catford and later that year to 609 Lea Bridge 
Road from which shop he was promoted to District 
Supervisor. It was in this capacity that he played a 
very active part in the reorganisation of the 
Thoroughgood shops in the Midlands when the 
firm took them over. In 1944, Mr. Farrow became 
Area Superintendent of the area in which he had 
spent so much of his life as Manager. He retired 
from that post in 1956 and until his death on May 
27th, 1961, he had been living on the South Coast. 
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New Cake Display Units for J.S. Branches 
Growth of the firm's trade in cakes prompted the development of the 
cake display stands in the picture above. They make it possible to show 
seventeen or more different varieties of cake or biscuits in one window without 
massing large quantities. The units were designed in the J.S. studio after 
research into available methods. The job offered quite a challenge since 
the stands had to be simple to erect, collapsible, easy to transport, sturdy 
and pleasant to look at. Designer was Mr. R. Hadlow, M.S.I.A., who 
made the first models in wood after research with Mr. A. Howlett. 
The finished product is in plastic-covered metal with transparent 
coloured panels closing each cube on the shop side. The result is an 
attractive and unusual display which can be packed away compactly into 
cases for transport. Trials so far have proved successful, and 
selected branches will receive the units for use according to schedule. 

Some of the new package designs in use for 
J.S. cakes and biscuits. Designs for jam tarts and 
sponge cakes are by Mr. Leonard Beaumont. 
The cheese sandwich design is by Mr. R. Hadlow, 
M.S.I.A., as is the ginger snaps wrap, typical 
of the new J.S. biscuit range. 



e for the Top 
Do you face the top with confidence ? 

Will success bring you success ? 
by Allan Howlett. 

Grand Dukes, Grand Chams, Grandees and Grandes 
Dames may not consider it necessary to read the 
following instructions on "how to succeed" -
although, let's face it, they've plenty to live down. 
I am, therefore, writing this primarily for rebels, 
reactionaries and revolutionaries - so get reading! 

Never forget that there's always room at the top 
(what of, is another question) and even if there 
isn't, a few well thought out pieces of slander will 
soon ensure that there is. Should the " top" still 
remain unmoved then the situation is ripe for 
the direct method. 

The first step in this method is for you to join a 
party - the sort of party you join doesn't matter. 
A minimum of talent, coupled with a maximum of 
opportunism, is all that is required. 

Let us begin at the beginning of your road to 
success and the top. A frowsy beard is no longer 
acceptable as first class character type revolutionary 
material - if you are a woman this is particularly 
true. Monocles and leather boots are discredited, 
though they could, conceivably, make a come-back. 

It is now vital to march somewhere about some
thing - somehow. It doesn't matter where you go 
or what you march about so long as you get pro
testing. The manner of protest is standard. Equip 
yourself with a plastic mac (for practical purposes), 
two thermos flasks, a baby in a pram and a banner 
(if you have a sister called Anna this last item is not 
recommended). 

You still haven't quite made the grade - you 
haven't yet "arrived." You must now add to your 
reputation as a thinker and man of action. This can 
be done in two ways. Belittle everything - and be 
labelled a "defiant and original thinker" or praise 
everything - and be labelled a "defiant and original 
thinker." 

Then suddenly - you've arrived. To the chagrin 
of Grand Dukes, Grand Chams, Grandees and 
Grandes Dames - and, of course, to the annoyance 
of up and coming rebels, revolutionaries and 
reactionaries (who will only have got as far as para
graph two by now!). 

As a responsible member of society you must, 
I 'm afraid, behave accordingly. Do stop carrying 
a sten gun tucked in your stocking top. 



Dress according to your new position. Burn your 
baggy cords, your old duffle coat and your hand-
woven tie. 

If you are a lady (and madam, you should know!) 
discard your jeans. Gold lame tights are "O.K." 
Tweed stockings are not considered elegant - even 
in the country. Don't use a long cigarette holder 
unless you are used to one or are covered for fire 
insurance. If you burn someone's eye out pretend 
not to notice. 

younger generation and Commercial Television. 
You may tell a donnish joke - but don't slap the 
Grand Duchess too heartily on the back as the 
Grand Duke may not like it even if she does. 

A hint or two for the ladies now. Don't place 
a rose between your teeth y e t - i t ' s too early! 
Even if the men are smoking it wouldn't be nice if 
you decided to smoke your pipe. You may flirt with 
your neighbours (don't forget the Grand Cham's 
diamond!) but don't pinch the Grandee's cheek too 

Diagram 2 

Unless it really is a square "do" you're attending, 
you should get a dinner sooner or later in the even
ing. Don't eat too much and don't drink too much -
you haven't been asked along to enjoy yourself. 
If you have to cool down your soup don't blow it 
over the Grand Cham. If you do spray him heavily 
offer him your napkin. If he is ungracious about this 
leave him to use the table cloth. If you drop hot food 
down your front don't do a rumba - just give a little 
smile and press bravely on. 

There will be a lot of cutlery each side of your 
plate. Take none of it home. If you don't know 
which piece of cutlery to use first - don't panic. 
Start from the outside and work in. Don't assume 
that everything goes in pairs or you'll run short of 
supplies. If you do run short your neighbours have 
sets you can draw on when they're not looking. 
Just watch their faces, though, when they find 
they've only a couple of spoons to eat their fish with. 

After speeches and toasts (these are easy, just 
drink from your glass when everyone else does - if 
your glass is empty, pretend to drink or see 
Diagram 2 for unfailing technique if you are deter
mined to participate) you will make polite conver
sation with your neighbours. Don't mention 
operations, scars, commercial travellers, Irishmen, 
Scotsmen and Englishmen, surtax. Do criticise the 

*.* "*•($& 

hard. Keep your shoes on, too - you may need the 
stiletto heels to discourage the Grandee. 

You can now allow yourself to be led to the ball
room. Don't place a rose between your teeth yet -
it's still not time! After a gavotte or two you 
will have warmed up. This is not the moment for 
"Knees up Mother Brown" - folk dancing is too 
inelegant for this glittering occasion. Don't cool off 
by pulling your bodice in and out. And a word of 
warning - Picassos are as dangerous as etchings. 

Your first evening as a respectable member of society 
is now at an end. Please ensure that you leave your 
hosts in a truly dignified manner. See Diagram 3. 

Diagram 3 
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Dunstable Thir ty-second J.S. self-service branch is a very attractive one at 
Dunstable. Picture below gives, with the one on the opposi te 
page, a general view of th is new branch opened on May 9th. 

Photographs by John Timbers 



i 
Dunstable is next 
door to Luton and 
shares its industrial 
interests, motor vehicles, 
and, to judge by the 
Dunstable market 
and junior inhabitants, 
the hat trade. 

Manager at Dunstable 
is Mr. E. B. Shaw^ 
who joined the firm 

in 1931. He first 
became a manager on the 
Spare List in December, 

1956 at Southampton. 
He took over at Dunstable 

on its opening. 

\ 
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Dunstable has a spacious entrance and plenty 
of room around the checkouts. On the left 
Mr. J. W. Langley helps a small boy into one of our 
trolleys. On the right grandpa ponders changes 
since his mother took him shopping. 

Below are the five check
outs with which we opened. 

The branch has been so busy 
that we have put in two 
more. In the picture are 

Misses J. M. Cook, 
G. W. Thompson, 

L. Barnicoat, P. V. Johns and 
G. I. Woodhouse. 



At work in the preparation 
area on the left is 
Miss V. Richmond. Below is 
Miss A. R. Fry, surprised 
among the gondolas. Below, 
left, is Mrs. A. M. Burge 
and, right, a view of the 
shop front. 



Below, 
Assistant Manager Mr. P. A. Purslow 

M 

Assistant Manager 
Mr. A. B.Harding 
checks in goods from 
Buntingford. 
Unloading, 
Mr. I. Daglish. 
Above right: 
Mr. A. Nurthern, 
Merchandising 
Department man on 
the spot at self-
service openings. 

At the canteen 
counter: 

MissM. A. Daniel 
and 

Mr. J. W. Langley. 



Below in the meat department, 
Assistant Head Butcher Mr. G. G. Martin, 
Mr. C. L. Harrison, Mr. R. Keast and Meat 
Supervisor Mr. L. Jackson. 

.„.^-^^m:'^.--* 

Seen at the other end of a chilling cabinet {above) is Head 
Butcher of Dunstable Mr. V. Hollidge. 

In Dunstable's airy and 
pleasant canteen. Staff at 
lunch are Miss E. Reynolds, 
Mrs. G.Lee,theHousekeeper 
{in the kitchen), 
Mr. G. F. Ody, 
Mr. G. G. Martin, 
Miss T. Lawton, 
Mr. J- S. Johnson, 
Miss V. Richmond, 
Mr. P. Cooper and 
Miss A.Jackson. 



Rations 
for 

Ratings 

Food and drink below decks in the British Navy a 
century and a half ago was a grimly monotonous 
affair of salt pork, dry biscuits and rum rations until 
canned foods were perfected. The Navy varied this 
diet by what they could buy at ports of call but in 
tropical countries there wasn't much fresh meat to 
be had or, as one writer put it, the supply was 
"scourged up to a monstrous price as at St. Helena, 
because there is no alternative." There was always 
a fair number of animals aboard when the Navy 
put to sea but they didn't last long and fodder takes 
up a lot of room in a small ship. The French did a 
bit better by eating snails which didn't take up 
much space and could be kept alive for long periods 
on practically no food at all. 

At the end of the eighteenth century only the 
dimmest ideas existed about preserving food. In 
1800 everyone who thought about it believed that 
meat became putrefied because it was in contact 
with air. So keep out the air to keep the food fresh! 
Sir John Sinclair (see J. S. Journal, November 1959 
for account of this remarkable Scot) summarised the 
current techniques of food preservation in 1807 as 
(put briefly) sun drying, artificial heat drying, 
pickling, salting, sealing up in melted butter, adding 
sugar, keeping on ice and charcoal. The last 
method sounds puzzling but if you remember that 
charcoal will absorb a lot of bad smells you get 
some idea of how limited real knowledge of the pro
cesses involved must have been at that time. 

Soup -for sick sailors 
Early attempts at some sort of preserved food for 
the sailors out at sea included "portable soup" a 
substance which Captain Cook took round the 
world with him in 1772. It looked like a cake of 
dry glue, which in effect is what it was. Long boiling 
of meat and reduction by evaporation produced 

In the growth of the canning industry the 

Navy played a very important role as a 

consumer with a growing appetite for canned 

food and plenty of money to spend on it. 

these flat grey cakes stamped with a broad arrow. 
They have some "portable soup" in the United 
Services Museum and it's as sound today as ever 
it was. Captain Cook said it was good for sick sailors. 

The first step towards a practical technique of 
preservation was taken by a French confectioner, 
Nicholas Appert, who made a fairly good job of pre
serving food in glass jars for fairly confused 
reasons. His discovery won him a 12,000 franc 
prize offered in 1795 by Napoleon Bonaparte who 
was having commissariat trouble at the wars. By 
1802 Appert had worked out a method of preserva
tion in which food was put into jars, which were 
carefully sealed and then placed in water and boiled 
for a period of time that varied according to the kind 
of food being bottled. 

What he really thought was happening is impos
sible to know. He believed that air was the cause of 
putrefaction but he sealed up his bottles and jars 
before the cooking operation. But if he was short 
on theory at least the practice was sound. The 
boiling had the effect of sterilising the food and 
destroying the bacteria present in it. By 1806 he 
was supplying the French Navy with bottled fruit, 
vegetables, meat and even milk. 

Early success 
By 1807 perfidious Albion was in the field with a 
similar process. Thomas Saddington demon
strated the method to the Royal Society of Arts. But 
he only got five guineas for it. The method had 
interested another Englishman, Bryan Donkin, 
partner in John Hall's Dartford Iron Works. 
Donkin's interest lay in finding a steady outlet for 
his firm's products by using tinned iron containers 
in place of Appert's fragile glass jars. His experi
ments conducted over several years led after many 
failures to results good enough for him to set up a 



cannery at Blue Anchor Lane in Bermondsey in 
1812. The first experimental supplies bought by the 
Admiralty were tried out on sailors in the sick bays. 
Few of them seemed any worse and many were 
much better for the change of diet so orders were 
gradually increased. Arctic explorers took cans into 
the Far North and spoke highly of Donkin, Hall 
and Gamble's tinned foods. 

Expensive i tems 
By 1818, between March and December, 46,360 
lb. of preserved meats and concentrated soups were 
delivered to the Admiralty in 27,779 canisters. The 
purchases included corned beef, boiled beef, carrots, 
boiled mutton, mutton and veg., veal and soups. 
They were dear and in consequence only eaten far 
out at sea. The cost of the consignments above was 
£5,481 4s. Id., an average price of 2s. 4 |d . per lb. 
which would probably be about the present cost of 
the whole consignment bought in bulk. Considering 
the relative values of money this would put Donkin's 
canned meat well into the class of luxury goods. The 
quality of the canning was remarkably effective. Two 
of the tins were opened 120 years later and found 
in an excellent state of preservation. One contained 
veal, the other carrots and the only real defect was 
that with the passage of years a rather large amount 
of tin had become dissolved in the juices. 

By 1831 the Admiralty were including canned 
provisions in the medical stores of all ships and 
gradually, in spite of the price, they became available 
for the healthy men too. It was a very long time 
however, before livestock ceased to be the main 
fresh food source in between ports. What it must 
have been like can be guessed from this quotation 
from the 1841 edition of the Encyclopaedia Britan-
nica. The writer says " meat preserved in this way 
eats nothing, nor drinks—it is not apt to die—does 
not tumble overboard or get its legs broken or its 
flesh worn off its bones by tumbling about the ship 
in bad weather—it takes no care in the keeping—it 
is always ready, may be eaten hot or cold, and this 
enables you to toss into a boat as many days pro
visions as you require." 

Gofdner in hot water 
Improvements in method evolved slowly and 
steadily. In 1841, Stephen Goldner took out a 
patent for a process in which he boiled his tins in a 
solution of calcium chloride (very like common 
salt). This gave a higher temperature, shortened 
the time of cooking and, he believed, expelled the 
air (the putrefying agent) more effectively. In 1845 
he obtained an order from the Admiralty for pre
served goods for the Franklin expedition in H.M.S. 
Erebus and H.M.S. Terror. In the biggest single 
order he supplied 22,000 pints of soup, 5,500 lb. of 
vegetables and 31,000 lb. of meat. Prices paid were 

high as in these examples: soup 2s. 2d. per pint, 
carrots 2s. 2d. per lb., ox tongues 6s. 6d. per lb. and 
to cut costs, these canned goods were made up 
in tins varying from quantities of 1 lb. to 500 lb. 

Goldner was doing very big business with the 
Navy when they went over, in 1847, to regular sup
plies of canned meats as part of the normal rations 
of every ship. He might have made a fortune. Un
happily for him (and for many sailors too, probably) 
more and more of his supplies were proving to be 
putrid when opened. Ugly rumours went about 
that he was canning bad meat, that Franklin's ex
pedition had failed because of the putrefied rations. 
Large quantities of his supplies were condemned 
and a Select Committee was appointed to inquire 
into the scandal. They tracked down the trouble in 
the end. Goldner's contracts had grown so much, 
that he had decided to use more of the larger cans. 
But whereas in the 2 lb. to 6 lb. range his boiling 
had lasted long enough to heat the can right 
through and so sterilise it, the heat which reached 
the centre of his large 9 lb. to 14 lb. ranges wasn't 
enough to destroy bacteria present in the meat. 

It is easy for us to understand the point today, but it 
puzzled the Committee and all the experts. Fortu
nately for us, the French were on hand again. 
Pasteur's work on the effect of micro-organisms in 
disease, fermentation and putrefaction was pro
ducing results in the 1850s. By the 1860s English 
scientists were ready to accept it partially at least. 
But by that time the Admiralty had built its own 
canning factory at Deptford and Mr. Goldner's 
contracts had come to an end. The 1860s saw a 
revival of the canned meat business after the set
back, but the last word on the early days of canning 
must be left to the Navy. The quotation below is 
from Sir Jack Drummond's book The Englishman's 
Food from which we have drawn much of the 
material for our article. 

"What the general public thought of canned 
meats in the sixties can be judged from the name 
given by the Navy to the products produced by the 
newly established canning factory at the Victualling 
Yard at Deptford. They called this meat 'Sweet 
Fanny Adams,' an expression which will be fami
liar to many who served in the First World War, 
but who may be unaware of its origin. The name 
has been immortalised as a result of a notorious 
murder which took place in 1867, when a woman 
named Fanny Adams was killed at Alton in Hamp
shire, her body afterwards being hacked into small 
pieces. Her murderer, Frederick Baker, was hanged 
in Winchester Gaol on Christmas Eve of that year. 
The morbid humour of the sailors at Portsmouth 
soon traced a connexion between this murder and 
the canned meat being turned out at the factory at 
Deptford. It is one of the few cases where the victim 
rather than the murderer has achieved immortality." 
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J.S. on Show at Haverhill 
Commonwealth Technical Training Week, sponsored by the Duke of Edinburgh 
and aimed at drawing attention to the wide range of training schemes 
operating throughout industry, was held during the week of May 29th. 
J.S. was represented at a number of exhibitions and careers conventions. 
At Haverhill the firm provided a stand for the local exhibition, as shown 
above. On this stand, in the Corn Exchange, were displayed photographs 
showing aspects of many of the firm's activities, while particular attention 
was concentrated on the products of the new factory at Haverhill. 
The stand was designed by R. Hadlow, M.S.I.A., and constructed by 
members of the Joiners' Shop. During the three days of the Haverhill 
exhibition it was manned by J.S. staff from the bacon factory. 
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On the left, Mr. R. Hadlow and 
Mr. H. Donovan of J.S. joinery 
shop, discussing a construction 
problem on the site. At work 
above, some of our joiners. 
Top,Mr. A. R. MacQuillin, 
middle, Mr. K. Krelle, of 
Maintenance Dept., who did the 
electrical fittings, below, 
Mr.J.Kydd. 



Walter Cup 
won by 
Thornton 
Heath 
Above is the team which 
won the Walter Cup. 
(L. to r.) Messrs. J. D. 
Coote {captain), E. F. 
StripeJ. W. Worledge 
and C. Dunt. 
On the left is the captain 
with champagne and 
Area Superintendent 
Mr. A. C. Welch, who 
presented the plaques. 

Mrs. C. Cooper 
and her partner, 

Mrs. S. Cummins 
of Weybridge 

branch, who won 
the Jones Cup 

(for the ladies) 
for the second 
year running. 



£ | . Times Running! 

The Griffin Darts Finals on April 30th at the 
Blackfriars Canteen saw Tony Bell win the 
Gurr Cup for the fourth year in succession. 

The champion was on top of his very 
consistent form on that Sunday, for besides the 

Gurr Cup he shared the Pairs Championship 
with T. Wilson, also of Mill Hill, and captained 

the 'E' section (Edgware) team which 
defeated Hastings in an exciting 

close to the Arcady Trophy Final. 

On the right is Mr. Simon Sainsbury presenting 
the Gurr Cup to Tony Bell. Pete Cima, 

tireless scorer, never absent from Griffin events 
is in the centre background. 

Below is the Edgware team lined up behind their 
Omo-bright trophies. From left to right: 

Messrs. T. Wilson, R. Roberts, D. McKerrow, 
T. Bell, J. Perkis, J. Jones, R. Mayes, B. Stevens 



Above is the Hastings team who 
were runners-up in the Arcady 

Trophy. Standing left to right: Messrs. 
D. Pritchett, P. Upton, A.John, 

W. Kelly. Sitting: Messrs. 
U. Plum, R. Bryant, M. Torrance 

and T. Hodgson. 

On the right is the Hemel 
Hempstead team at play in the 

Arcady Trophy. Scorer is 
Miss D. Lanceway of Dorking. 

Concentration by Hastings players who very 
nearly carried the Arcady Trophy away to the 
coast. Prom left to right: Messrs. A.John, 
D. Pritchett, T. Hodgson and W. Kelly. 
Below, one of the visiting teams fills in time 
with a game of cards. 



Congratulations 
At a double wedding at Chingford 
Parish Church on April 1st, 
two sisters, Elizabeth and 
Helen Furlong, were married. Helen 
met her husband Mr. L. C. Bliss 
while both were working at our 
Chingford Branch. In our 
photograph, from left to right, 
are Mr. A. D. Wingrove and his 
bride Miss Elizabeth Furlong 
and Mr. L. C. Bliss and 
Miss Helen Furlong. 

C o l c h e s t e r B r a n c h D a r t s P l a y e r s 
Below is Colchester's Darts Team; runners-up in the Snow 
Area Cup competition won by Mill Hill. From left to right, 
Messrs. R. Fincham, C. Brandon, C. Snow, R. Harden and 
R. Pritchard. 

W h a t is it ? 
Wellt yes* it's a pair 
of pliers—but that's 
not whatys on the 
card. This particular 
tool is strictly for 
celebrations. Canyou 
guess what ? The 
answer is on the 
opposite page. 

Queen from Kenninghall 
Congratulations to Miss Jackie Hunt of 
Kenninghall who was chosen from the final 
eleven contestants to represent Norwich in the 
current "Miss England" competition run by 
"The News of the World." Good Luck 
at the finals. 



Obituaries 

Staff News 
Movements and Promotions 

Managers 
N. E. B A R R A N C E from Spare to 

D e b d e n 
w . H. R E A D I N G from D e b d e n to 

Spare 

To Assistant M a n a g e r 
W . C O L E T h o r n t o n H e a t h 
j . A V E N T D r u r y Lane 

Assistant Managers 
E. c . H A C K E R from 168 Strea tham to 

M o r d e n 
L. H A M M O N D from N o r b u r y to 

168 Streatham 

To Head Butcher 
A . W E A T H E R B U R N from Spare to 

Aveley 
J. M . D A V I E S from Ballards Lane t o 

43 Enfield 
R. D . Y A B S L E Y from Gerrards Cross to 

Pinner 

Head Butchers 

V. H O L L I D G E 

F. BALL 

R. DOWNS 

D . GRAHAM 

H. KEMP 

from Aveley to 
Dunstable 
from Seven Kings to 
17 Forest Gate 
from Stratford to 
Seven Kings 
from 43 Enfield to 
Somers T o w n 
from Somers T o w n to 
Spare 

4 0 Years ' Service 
Congratulations to the following members of the staff who 
have completed forty years' service with the firm. 

w . c . H U M P H R E Y Haverhill 

S. c . C O L L I N S Manager , N o r t h 
Finchley 

L. J. M A R S H A L L Manager , Lordsh ip 
Lane 

A. H A R R O L D Post Depar tment 
L . L A M P I T T Head Office 

We regret to record the death of the following colleagues 
and send our deepest sympathy to their relatives. 

M i s s V. B u i I m a n , who joined the staff of our Egg 
Packing Station at Kenninghall in 1959 as an Egg 
Packer. She was regraded as a Spin Candler the follow
ing year. She died on May 17th, 1961. 

M rs . I. L y g o , who retired from 147 Balham as a Lead
ing Saleswoman in 1959 after completing thirty-two years 
service with the firm. She had worked mainly in the Bal
ham and Stockwell areas. She died on May 27th. 

G. Simey F. B. Westhrop 

G. S i m e y , who joined the firm asa Stoker-Cleaner in 
the Factory in 1936. From 1939-1945 he was on National 
Service and on demobilisation rejoined us as Factory 
Timekeeper. In 1958 he became senior Gatekeeper. He 
died on May 20th, aged 55. 

W . H. W e b s t e r , who retired in 1946 and was a 
roundsmanTor the firm for 16 years. He joined theWey-
bridge branch in 1930 but was transferred to Woking 
when that branch opened. He died on May 10th. 
F. B. W e s t h r o p , who joined the firm as a Carman 
in July 1927. He was regraded as a Driver in 1935 and 
continued as a member of the Transport department 
until his death which occurred on May 9th, 1961, after 
a brief illness. 

Retirements 
We send our best wishes to the following colleagues who 
have just retired. 

M r s . E. E. C r o u c h , who was engaged as a Daily 
Woman at our Hastings branch in 1953. She was re
graded to Daily Housekeeper in 1959 at the same branch. 
Mrs. Crouch retired on April 8th. 

/ 
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, 
V. G. Norris 

V. G. N o r r i s , who was with the firm for seven years as 
a Warehouse Cleaner in the Depot. He retired on May 
1st, 1961. 
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T.V. Magazine 
in production 
The joint Sainsbury-Australia 
magazine, which was televised 
on June 6th and June 8th, in 
production at the studios. 
Above, technicians are testing 
sound, lighting, and positions 
of the cast in a replica of a 
J.S. branch. Left, actress 
Sylvia Bidmead chats to 
Richard Murdoch. Below are 
Richard Murdoch and Bill 
Kerr testing for sunshine. 




