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O n t h e c o v e r One of 
Friesland's beautiful dairy 
cows. The breed is pure 
black and white. Dutch 
farmers sometimes keep a 
brown and white cow in the 
herd to keep away evil 
spirits. See page 22 for story 
"Fresh from Friesland" 

Many people play a part in planning and building a new J.S. 
branch. This picture story is about the planners whose work 
begins with a site and closes when the fully equipped building 
is ready to be handed over to the trading side. 

The man in the picture above is Mr. G. R. Walter, A.I.A.S., of J.S. Architects 
Department. He's looking through some of the plans prepared for our Bristol 
branch and strung up temporarily in a room near the building site which was 
used as a works office. The firm decides to build (or extend) a branch when 
it is satisfied of the trading potential at a site. The site may be one we have 
bought at a public auction or purchased privately or acquired over a period 
of years by buying several small sites. We may get it on a building lease or on 
a rack rental basis from a development company (in which case it would include 
the shell of the building), a Local Authority or a New Town Corporation. 

The decision to include the branch in the opening programme is taken by 
the General Managers who at the same time decide what size the store should 
be. Before any detailed planning can begin, however, we must obtain outline 
Town Planning Approval from the Local Government Authority. This approval 
will cover such points as intensity of development, that is to say, how great 
an area of building is to be put on the site, provision for car parking, access for 
unloading, angles of light and possible road widening schemes. Once we 
obtain approval and the size of store is agreed the firm's Planning Committee 
can start work. They begin by producing an initial layout which then goes to 
the Architects, Engineers and the Area Superintendent concerned for 
comment. They will also consult, from time to time, J.S. Laboratory, the 
Transport and Warehouse organisation and the Staff Catering Department. 
Then the Planning Committee reconsider their layout in the light of comments 
made and prepare a project for the store, to put before the General Managers. 



On the left is Mr. Timothy Sainsbury who is respon
sible for the co-ordination of all planning for building 
done by the firm. Below, the Planning Committee 
at work. From left to right, Mr. Timothy Sainsbury, 
Mr. J. G. Dearlove, Manager of the Branch Staff 
Planning Department, Mr. J. L. Woods, Mer
chandising Manager, and Mr. R. Linfield, A.R.I.C.S., 
Manager of the Shop Planning Department. 

The committee meets to work on new layouts and 
revise old ones. Once agreement is reached, and 
the General Managers have approved each project, 
detail plans are prepared by the various sections of 
the Building and Engineering Division, usually 
assisted by an outside Consultant Structural 
Engineer and sometimes by an outside Architect. 
These go for approval to the Local Authority who 
will want to see what the building will look like, 
whether it is structurally sound, whether there are 
adequate fire precautions and sanitary arrange
ments and so on. Preparing these plans is a long 
job, but thorough preparation before helps to 
achieve not only a better building, but also a much 
smoother building contract. 
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When detailed plans are drawn up our 
Quantity Surveyor works out a "Bill of 
Quantities." This, to put it briefly, is a list of 
all the materials needed to complete the 
building - everything from the screws and 
nails to the steel girders. Using this Bill a 
builder can prepare a tender of the cost of 
putting up a branch. On the right is 
Mr. E. K. Bourne, F.R.I.C.S., a partner of the 
firm of Henry Riley and Sons who have acted 
as Quantity Surveyors for J.S. for about 
forty years. The first building on which they 
advised us was Stamford House. 

Below, a meeting is in progress at which 
tenders for the construction of Bedford 
branch are being considered. From left to 
right Mr. M. E. R. Little, M.A., M.I.C.E., a 
Partner in the firm of Consulting Engineers, 
L. L. Kenchington & Partners, Mr. M. James, 
A.R.I.B.A., a partner of Gray, Birch & James, 
Chartered Architects, Mr. S. H. Tanner, 
Manager of J.S. Architects Department and 
his P.A., Mr. L. Bateman, and Mr. A. C. 
Birch, A.R.I.B.A., another partner of Gray, 
Birch & James. The contract normally goes 
to the builder who puts in the lowest tender, 
but time required will also be taken into con
sideration. After acceptance the builder will 
start work within four weeks. 



We have moved now from Blackfriars to the building 
site. On the left is Mr. F. R. Parker, Manager of Building 
and Engineering Division, and below is a site-meeting 
in progress. These meetings are held throughout the 
course of the building of a branch and in the later stages 
they happen about every four weeks. Their purpose is to 
co-ordinate the work of architects, contractors, sub
contractors, suppliers and J.S. departments concerned 
with the new branch. At the later stages as many as six 
sub-contractors and a labour force of a hundred men 
may be at work on the site (see p. 7) so regular control 
of their jobs which overlap in space and time is essen
tial, and all the J.S. Building and Engineering Division 
Departments and the outside consultants and the 
builder will be represented. Present at the site-meeting 
below are Mr. Timothy Sainsbury (centre) with his back 
to the camera, then from left to right, Mr. S. H. Tanner, 
Mr. F. R. Parker, Mr. A. O. Rickman, Manager of En
gineering Development, Mr. A. B. Brown, his second 
in command, Mr. A. Wilson, of J.S. Architects 
Department, Mr. Hutchinson, General Foreman on 
the site, Mr. B. P. Heaphy, a Director of Bovis, who 
hold the main building contract for Forest Gate, 
Mr. F. Staples, L.R.I.B.A., of J.S. Architects Depart
ment, Mr. W. Davis, Clerk of the Works, Mr. M. C. 
Dunkley, A.R.I.B.A., of J.S. Shop Planning Depart
ment and deputy to Mr. R. Linfield (right foreground). 
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The building grows purposefully 
towards completion on the bare 
site passing through apparent 
chaos into order. Opposite is our 
Forest Gate branch still without 
a floor, the steel framework still 
being erected, the works office 
sheltering among the scaffold
ing. Below is Bristol at a much 
later stage when the sub-con
tractors have been at work for 
some time andfittings and equip
ment are being moved in. Key 
moment in this progress is the 
time when the building is water
tight, usually after four to six 
months of construction. Then 
the sub-contractors can come in 
and start their work. They, too, 
will have put in tenders and been 
awarded contracts for their 
specialist jobs. The sub-con
tracts are for refrigeration, heat
ing and ventilation, mechanical 
handling equipment, electrical 
installation, and fitting out the 
shop with gondolas, display 
cabinets, checkouts and the 
rest of the furniture one sees in a 
self-service branch. There are 
also sub-contracts for the wall 
tiling and the floor mosaic, the 
false ceilings, and the shop front 
itself. 

On the right above is Mr. 
W. T. Eglese (left), Deputy 
Head of J.S. Mechanical Hand
ling section, and Mr. T. G. Jones, 
an assistant in his office. In
stallation planning for lifts, 
push-ups, conveyors and other 
equipment used to move goods 
into the branch and through 
warehouse and preparation 
rooms towards the sales areas 
begins at Blackfriars. 

Below, Mr. F. Staples (left), 
Mr. Hutchinson, General Fore
man at Forest Gate, and Mr. 
F. G. Fry, Head of Electrical Sec
tion, in a discussion of one of 
their problems. Electrical in
stallations, since they provide 
power for heating, lighting, re
frigeration and mechanical hand
ling, touch every sub-contract in 
some way or other. 
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The floors of a J.S. self-service branch are 
mosaic laid on a carefully prepared bed. The job 
is one that calls for craftsmanship and experi
ence of both of which Fred Edden has plenty. 
He has been, for many years, with the firm of 
Carters, who tile our branches and lay our floors 
and long ago he lost count of the number of bits 
of mosaic he has put down. At Bristol alone 
there were over 2,500,000 pieces of mosaic to be 
laid. Below opposite are Mr. Short of Parnalls, 
Mr. M. C. Dunkley and Mr. R. Linfield. They're 
examining the rubber pressure mat which goes 
under the panel just in front of the automatic 
exit doors. The weight of a child on this mat will 
be enough to make the doors swing gently open. 

Above are Mr. A. O. Rickman, Manager of 
Engineering Development, with Mr. H. Stone, 
Electrical Supervisor, and Mr. A. B. Brown. On 
the left on the ladder is Mr. A. H. Gardner, who is 
i/c Heating and Ventilation section, talking to 
one of the painters. Though building is nearing 
completion there are still windows and doors to 
come. Standing on the scaffold are Mr. Timothy 
Sainsbury, Mr. Tanner and Mr. Walter. 



With progress come pro
blems to pause and worry 
over. Mr. M. C. Flannery 
(left), Erection Supervisor 
on the site for mechanical 
handling equipment, is 
looking at one of Bristol's 
lift shafts. 

New type cold stores 
are a feature of recent 
self-service branches. In 
the picture below Mr. 
G. H. Kent, left, who is 
head of the Refrigeration 
Section, is examining the 
installation in company 
with Mr. W. A. Vincent, 
Refrigeration Field Super
visor. The new branch will 
now be filling up with 
movable equipment and 
stores which have been 
ordered by J.S. Stores 
Buying Department and 
Equipment Department-
things like scales, cash 
registers, stainless steel 
tables, slicing machines, 
office furniture, racking, 
bucke ts , baskets and 
brooms. 



Into the branch now come two 
people from Blackfriars who 
foreshadow the disappearance 
of the builders and the arrival of 
the new staff who will run the 
shop. It is the responsibility of 
J.S. Personnel Department to 
build up a suitable staff for new 
branches and at Bristol Mr. 
E. C. Harriss and Mr. F. Powis 
(left) spent a day from time to 
time interviewing applicants for 
jobs. 

The branch has taken about 
ten or twelve months to build 
and equip and then is handed 
ovor to the trading side. They 
will fill it with goods, dress it and 
announce its opening. AtlOa.m. 
some Tuesday morning the 
General Managers will unlock 
its doors and welcome the 
customers. 

Photographs by Brian Shuel 



How to be a HAM 
With little trouble and at low cost, you can make 

contact with other enthusiasts using the miracle 

of radio communication. It's educational too ! 

Read our exclusive story from J . L. Woods, 
the man who "knew about wireless." 

Way back in . . . well, anyway, way back, I had 
made myself a wireless set, a set with a very large 
coil and a very small piece of wire, which used to 
prod a little crystal. The household used to sit in 
awed silence as the young prodigy would wrest small 
and strange sounds from the reluctant ether. Since 
then I've always had in the back of my mind that I 
"knew about wireless." This intuition has got me 
into all sorts of predicaments in the intervening 
years. It, for instance, got me into the signal section 
of the artillery during my service days - 1 must 
have had a very convincing line of technical chit-chat 
at the selection board. It got me into the predica
ment of having to learn the Morse code, which as it 
happened, I managed to master fairly comfortably; 
and also Semaphore, which got me completely 
cross-eyed. I never could get the hang of it, my 
mind was continually boggled by the mental process 
of trying to read the other chap's signals back to 
front. An incipient mirror-reader perhaps. And at 
all events it seemed to me to be somewhat "old-hat" 
to anybody who "knew about wireless." 
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My past caught up with me again recently. I 'd 
finally thought that my "knowing about wireless" 
had died a natural death until my wife and I were 
browsing round the shops one day wondering what 
on earth to buy our son for his birthday. We've 
always had the, probably erroneous, opinion that 
it is a good thing to buy things to do or things to 
make for our children, not that either of them has 
shown the slightest inclination to either do or make 
if they can avoid it. But such are our educational 
instincts for our offspring that we still rather look 
down on bicycles and guinea pigs unless they come 
as "do-it-yourself" kits of parts. 

Suddenly my wife hit upon the idea of a wireless 
set - "you know, you buy the bits and put it to
gether yourself. It's so educational, you could help 
him . . . you 'know about wireless' dear." Just how 
this little sidelight on my subconscious ever reached 
my wife still remains a mystery; but, of course, the 
old instincts were aroused. I was sunk. "A wonder
fully sound idea," I replied, I now realise, opti
mistically. Without more ado I proceeded to make 
the necessary purchases. The assistant who served 
me, I noticed, dropped one or two pearls of wisdom 
about the method of manufacture, which I felt at 
the time were superfluous but which I later realised 
should have been taken heed of. 

For some unaccountable reason, things seem to 
have changed since I first explored the mysteries of 
wireless. Even the vocabulary is different. I am still 
reasonably at home with Ohms, Amps and Volts 
(I always loved the 'bus poster which proclaimed 
"Watt's an Ohm Without Bovril ?"), but double-
diode-triodes, H.F. response curves and electron 
beam deflection have me a little worried. "The 
trouble with wireless," my mother used to say, 
"is that there are so many wires." The authorities 
must have taken note of this because it's now 
called Radio, so it doesn't matter how many wires 
there are. This I realised was a change for the better, 
as I was not in the least worried by the veritable 
forest of wires which decorated our kitchen after 
two nights' solid endeavour to make head or tail 
of the wretched thing. 

After about three weeks' effort I'd bought practic
ally another whole kit of parts, as replacements for 
those bits we'd lost, destroyed, or the cat had 
tentatively chewed, two soldering irons, and a new 
Formica top for the kitchen table. I 'd begun to feel 
that "do-it-yourself" kits were all right educationally, 
but apt to run a Utile on the expensive side com
pared with the standard commercial stereophonic 
V.H.F. radiogram. 

Fortunately, my son, who perhaps I should 
explain is rising 18, and who takes physics in his 
stride at school, was able to come to the rescue. He 
seemed to get the hang of the thing right away, and 
took to inductive reactance, voltage dropping 
resistors, decoupling and distortion like a plug takes 
to a socket. Moreover, he seemed to get the idea 
that as it was his present he was honour bound to do 
something about it. In a surprisingly short space of 
time our mass of wires, bits of tin and strong smell 
of scorching crystallised into something we could 
plug into the mains. We did. This had a number of 
quite astonishing effects. On the first occasion, all 
the lights in the road went out. The second time, 
after some suitable adjustments had been made, the 
thing let out an enormous and ear-piercing howl 
which brought out the local fire brigade. As appar
ently this was reproduced on the majority of our 
neighbours' sets as well, we felt we were in danger 
of losing popularity and decided to let the B.B.C. 
and I.T.V. fight it out between themselves. 

We've neither of us had the courage to mention 
our set again, but I 'm now a subscriber to the best 
radio periodicals, a well-known worrier for technical 
books at the local library. I have a strong deter
mination to fill in one or two evident gaps in my 
knowledge. I have also replenished our stock of fuse 
wire. My son is equally determined to become a 
"Ham" . . . if he takes to transmitting I 'm afraid 
he'll be strictly "on his jack." In that sphere I'm 
afraid I shall be distinctly "second-cut." I've 
decided to try to master Semaphore. 



FOCUS ON SUPPLIERS No. 2, Part 1 
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In the first of this series we wrote about a new firm 
built up by the efforts of one man and his wife. 
This month ourarticleisabout thefirmof Unilever, 
a world-wide organisation which came into being 
in 1929 by the merger of Lever Brothers Ltd. and the 
Margarine Union. 

Unilever's London headquarters stands just across 
the river from our own head office. One of its 
associated companies is The United Africa Company, 
now a next-door neighbour of Stamford House. 

In our branches we sell foods produced by other 
Unilever companies: Birds Eye quick-frozen foods, 
Wall's ice cream, Batchelors Foods, Mac Fisheries 
frozen fish, and Stork and Summer County mar
garines. In some new self-service branches we sell 
Unilever products like Persil, Omo, Lux flakes, 
Quix, Lifebuoy and Lux toilet soaps, Sunlight 
household soaps, and many others. 
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Besides a business connexion there is a relation
ship between the Sainsbury family and the Van den 
Bergh family, whose butter and margarine business 
was merged with that of Jurgens to form the 
Margarine Union in 1927. The Margarine Union 
and Lever Brothers joined in 1929 to form Unilever. 

The three firms which came together to form 
Unilever did so in a series of moves to close a long 
and destructive struggle for markets and sources of 
raw materials. Their growth took place during the 
spread of European prosperity in the half century 
before they merged and it depended on the working 
class earning enough money to buy soap and 
margarine. 

The Sainsbury family's connexions with the 
Van den Berghs date from 1896, when Mr. J. B. 
Sainsbury married Miss Mabel Van den Bergh, a 
daughter of Jacob, the eldest of the seven sons of 
Simon Van den Bergh, founder of their firm at 
Oss in Holland. And in 1937 Mr. R. J. Sainsbury 
married a second-cousin, Miss Lisa Van den Bergh, 
a granddaughter of Isaac Van den Bergh. 

The Soap Maker 
The English side of Unilever began as a soap 
business started in 1885 by William Lever, who 
later became Lord Leverhulme. He was a young, 
exceptionally able, wholesale grocer in the North of 
England, who had made £60,000 by the age of 33 
and was thinking about retirement. Instead he made 
a new kind of hard soap from copra oil or palm 
kernel oil which gave a better lather more quickly 
than household soaps made from tallow. 

He gave it a name - Sunlight - packed it in a 
printed wrapper and started to advertise it. The 
effect of his intervention in the soap trade was 
devastating. Soap, until then, had been sold in 
anonymous bars by a small group of sedate pro
ducers who had parcelled out the market between 
themselves. 

Lever's personal drive and aggressive methods 
put him way out in front of his sheltered competi
tors. In two years he was making 450 tons of soap a 
week and had started to build Port Sunlight. Ten 
years later he was at the head of the trade with an 
annual sale of 40,000 tons of soap a year in Britain 
and a growing export business. His competitors in 
the soap trade hated him - and copied his methods. 

The Margarine Makers 
While Lever was building his soap business two 
Dutch families were building up the margarine 
trade. Margarine was a new product invented in 
1870 by a French chemist Mege Mouries. He had 
been trying to win a money prize for a practical 
butter substitute for the French army. He came up 
with a substance made from beef fat and milk which 
looked very promising, but he had only got to the 

laboratory stage when the Franco-Prussian war 
carried off Napoleon II I and left a preoccupied 
Republic behind. 

But to any trader in the butter business his pro
duct was of great interest. Butter was always difficult 
to buy for sale at a profit. Heavy transport charges 
faced butter traders in Holland, who bought 
as far off as Bavaria or Northern Italy, and 
shipped their product to market in London. There 
were two families in Holland trading in this way 
from the village of Oss in North Brabant - the 
Jurgens and the Van den Berghs. 

The Jurgens brothers, Henri and Jan, did busi
ness with a dealer at 's Hertogenbosch, who did 
business with France through a relative at Brussels. 
The relative heard about Mege Mouries, went to 
see him, got a sample of the "artificial butter" and 
passed it back down the line. All three parties then 
descended swiftly on Paris and Jan Jurgens came 
home with instructions on how to make margarine. 

Oddly, he couldn't resist showing off to the Van 
den Berghs. One evening he took a specimen of 
margarine round to Simon Van den Bergh, showed 
it to him, let him taste it, and told him he was going 
to make a fortune out of it. Simon had a reputation 
for the most sensitive palate in the local butter trade 
and he identified the animal fat origins. The family 
put two and two together. This was the new French 
butter substitute. They very soon were in the 
margarine trade too, following experiments by a fat 
melter of Birmingham on behalf of Jacob Van den 
Bergh their London agent. 

Margarine was made at first by mixing animal fat 
and milk into an emulsion and pouring this out onto 
a cold marble floor to cool and set. It was then 
scooped up with wooden shovels and pressed into 
moulds. The product was inconsistent in quality, 
Simon's factory roof fell in, the Jurgens seemed to 
have all the raw material sources in their pocket. But 
with the British market for edible fats so very de
manding neither firm could go far wrong even with 
the rather poor quality margarine of the time. 

By the end of the 1880's the product was being 
made by improved methods and both firms opened 
up factories not far away in Germany, where a pros
perous working class was developing and Bismarck, 
the Chancellor, had put an import duty on margar
ine. During the following ten years the Van den 
Berghs showed a much better grasp of the new 
conditions of marketing than their rivals. In England 
they established very close relations with their 
retailers and as far as possible restricted their outlets 
to shops that could be relied on to look after the 
product properly. In Germany they adopted Lever's 
methods using a brand name, Vitello, running 
advertising campaigns and putting a sales-force of 
750 travellers on the road. Jurgens followed suit 
but with somewhat less success. 
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Simon Van den Bergh (1819-1907) the founder of the 
firm of that name. He was a butter trader at Oss in 
Holland who went into the margarine trade in the 1870's. 
Simon Van den Bergh was the great-grandfather 
of Mr. Alan and Mr. R. J. Sainsbury. 

The Raw Material Sources 
In the 30 years before 1900 the swift growth of the 
soap and margarine industries made increasingly 
heavy demands on the world's supplies of oils and 
fats. These were either plantation products like palm 
oil, grown in tropical countries, or farm products like 
beef fat, tallow or lard, the bulk of which came from 
America. The supplies, however, were not only lag
ging behind the needs of the soap and margarine 
trades but were subject to fluctuations not related to 
the state of affairs of these trades. Moreover, there 
was a trend towards monopoly of both the produc
tion and the marketing of oils and fats. 

As time went on soap makers and margarine 
makers found themselves in deeper and deeper con
flict over their sources of supply of raw material. The 
soap makers like Lever who wanted vegetable oils 
were competing with margarine makers for the 
African and Oceanic product. The margarine pro
ducers were particularly sensitive to price rises in 
oils and fats since they faced keen competition from 
"colonial" butters. It seemed that whenever the 
price per pound of butter fell to twopence (or less) 

Janjurgens (1835-1913) of Oss. A powerful rival of the 
Van den Berghs at Oss. It was he who first showed 
Simon Van den Bergh some margarine and boasted that 
he was going to make a fortune out of it. Simon was in 
the margarine business in a matter of months. 

more than the price per pound of margarine the pub
lic preferred to buy butter. 

The policy of the two Dutch firms in those early 
years was to rely on skilful buying and on agree
ments with producers. Lever, however, was not con
tent to rely on only these ways of supplying his fac
tories with cheap raw materials. He wanted to control 
the supplies from the plantation to the factory. As 
far back as the 1890's he bought oil mills to crush 
oil seeds (cotton, sesame, groundnuts, palm kernels, 
copra are among sources of vegetable oils for soap 
makers). By 1906 he had started plantations in the 
Pacific and was beginning to plan the great West 
and Central African network of plantations and 
trading company posts which eventually became 
The United Africa Company. 

The Technical Revolution 
The first decade of this century saw the whole pat
tern of the soap and margarine trade change. Up till 
1906 the main ingredient in margarine was animal 
fat. By 1914 technological changes in oil refining had 
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William Hesketh Lever, Lord Leverhulme {1851-1925), 
who made a fortune in his early thirties and thought 
about retiring. In 1885 he became a soap manufacturer 
and in the course of the next forty years revolutionised the 
industry and built up a world-wide trading organisation. 

made it possible to replace the animal fat by vege
table fats. 

The change was due firstly to improvements in 
refining processes for vegetable oils which made it 
possible to use a greater variety of oils and to use, as 
well, more of the solid fats (coconut and palm kernel 
fat) by overcoming their tendency to go rancid. And, 
secondly, to the development of the process of hy-
drogenation on a commercial scale which made it 
possible to change oils (liquid fats) into solid fats. 
This added many new vegetable oils and whale oil 
to the list of raw materials for making margarine. 
Antarctic whaling for instance had an output of 
75,000 barrels a year in 1906. By 1911 it had jumped 
to 600,000 barrels, though its use in margarine was 
restricted and most of it went into soaps. 

You might have expected with the increase in 
potential and real raw material supplies that the 
rivalry between the groups would have subsided. In 
fact with so much at stake a keener fight developed. 

The firms concerned sought to find some 
sort of way of living together. They came to agree
ments over some sections of their buying and their 

This is the Town Hall at Oss. It is the house the Van den 
Bergh family built when the margarine trade made 
them prosperous. When they moved to Rotterdam they 
sold it to the Jurgens family and, today, it is 
the centre of local government at Oss. 

selling but then would fall out over interpretations 
of agreements which it seemed they made only to 
further their own group's interests. But while they 
were often at loggerheads the logic of their position 
gradually brought them towards co-operation. 

In 1906 they were all facing high prices for raw 
materials. The margarine makers were feeling the 
effect of cheap butter. Although traditionally hostile 
to one another Jurgens and Van den Berghs drew up 
a Pooling Agreement under which they would pool 
their profits and would divide them in a ratio of 
60 per cent to Van den Berghs and 40 per cent to 
Jurgens. 

This agreement, which was engineered by Anton 
Jurgens who at that time was emerging as a power
ful force in his firm's life, was a long way from amal
gamation but was fairly far from free competition. 
Its purpose was to weather an economic storm and 
defend the two parties from Otto Monsted, a Danish 
rival who was making big inroads into their English 
markets selling through the Maypole chain of shops. 
Neither party cared much for it and they both con
tinued to compete bitterly. It was, however, the first 



step towards the merger which led to the formation 
of Unilever. 

The "Soap Trust" 
On the soap-makers' side of the picture the rise in 
raw material prices in 1906 prompted Lever to act 
very fast. He brought together Crosfields, Watsons 
and Gossages, the other three leading firms of the 
trade, and made plans for a combine headed by 
Levers. He proposed to raise Levers' capital to 
£12,000,000 mainly for the purpose of buying shares 
in other soap firms. They were very pleased to be 
afforded shelter in the economic storm. 

Lever and others had raised the price of soap by 
making the bars a little smaller. They went on to 
consider how to cut production costs. 

At this point Albert Harmsworth of the Daily 
Mail attacked the "soap trust," accusing the "big 
businesses" of deliberately defrauding the custo
mer. The public of the day were vaguely mistrustful 
of large trusts and combines and Harmsworth's 
campaign succeeded in breaking up this attempt to 
solve the soap trade's problems. It also cost him with 
other papers £91,000 as settlements in a series of 
libel actions which Lever brought to vindicate his 
actions. Most of the money was used to endow 
Liverpool University's Schools of Tropical Medi
cine and of Town Planning and Civic Design. 

Lever's efforts to organise the soap trade were for 
a time brought to a stop. The years that followed 
were occupied in building up his African companies, 
his plantations (they said at Port Sunlight that no 
one could plant a fresh palm tree in the Congo with
out Lever knowing about it) and in the long, con
fused, intricate, legal and commercial battles that 
took place over the patent rights to the hydrogena-
tion process. The process was so important to soap 
and margarine makers that they all wanted to con
trol it. In the end all the big firms ended up with 
their own plants and no one group had the coveted 
monopoly over this source of raw materials. The 
only organisation which emerged as a useful and 
helpful force from all this conflict was the Whale Oil 
Pool which had been set up to regulate the buying 
and distribution of whale oil, a product that might 
have involved the groups in ruinous competition. 

Through One War 
The war of 1914-18 brought vigorous expansion to 
both the soap and margarine trades. Glycerine for 
explosives could be produced only as a by-product 
of soap-making. Margarine was a valuable food. The 
working-class market was richer than ever. 

These conditions were balanced by confusion of 
the well-established system in which the raw 
materials of Africa and Oceania went to Germany 
for processing and were then re-exported to Holland 
or England for use in soaps or margarine. The im

portance of the products and by-product were so 
great that the governments of both Germany and 
Britain soon were intervening in the tangle. By the 
end of the war Lever was in the margarine business, 
Maypole, who drew their supplies from Monsted's 
factories, were out-selling Jurgens and Van den 
Berghs, Jurgens had created an overseas organisa
tion to crush oil seeds in South America, the East 
Indies, and had built up large stocks of oilseeds 
remote from the danger of requisition by govern
ments at war. Both the Dutch firms had opened 
margarine factories in England. 

The years immediately following the Armistice of 
1918 saw a short-lived boom. Jurgens pursued an 
aggressive policy of expansion in these years de
veloping their Purfleet plant, buying an oil mill in 
Yorkshire, gaining control of Home and Colonial 
stores. Van den Berghs were more cautious about 
their plans. They had had great success during the 
war when they introduced Blue Band, a margarine 
of better quality than their rivals' product, and they 
were fairly suspicious of empire-building projects 
outside their real province. Their strength lay in their 
know-how in all sections of the margarine business. 

To Lever, on the other hand, the release from 
war-time restrictions came like a shot in the arm. 
He embarked on an immense variety of projects. 
He brought into the Lever Group, Crosfields, Gos
sages, Watsons, D. & W. Gibbs, John Knights, 
Prices Patent Candle Co., and some other smaller 
soap firms. He completed his factory at Brom-
borough, which made Planter's Margarine, he 
bought the Niger Co. of Africa and nearly wrecked 
the Lever Group in doing so. He bought the Island 
of Lewis, in the Western Isles of Scotland, in 1918, 
and planned to reorganise its way of life, turning it 
into a base for a fishing fleet, building a cannery on 
it, reshaping its towns, replanting its forests, de
veloping its tweed industry and gearing its life to a 
chain of retail outlets—Mac Fisheries. The Lewis 
project was Lever's own personal venture, some
thing to do in his retirement as it were. It came to 
an end because the crofter population of the Island 
resented this attempt to industrialise them, and 
finally forced Lord Leverhulme (as he then was) to 
accept defeat. He was left with his chain of retail 
fish shops and a sausage-making firm, Wall's, which 
he bought because Mac Fisheries had decided to sell 
sausages. Wall's had been experimenting with ice
cream manufacture to keep their factory and staff 
busy through the summer months, so he found him
self more or less accidentally in the ice-cream 
business. 

The end of this post war boom saw the three firms all in 
trouble. The efforts they made to recover and the develop
ments which led to the mergers of the late twenties will form 
the subject of the second part of this article and will be 
published in the next issue of J.S. Journal. 
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New Maiden 
An Experiment in Trading 

At New Maiden in Surrey the firm acquired a site next 
door to our branch in Maiden Road, and have 
converted it into a self-service branch. Trade at the 
extended branch is divided between a counter-service shop, below 
{the old one), where all perishables {provisions and fresh 
meat) are sold, and a self-service shop, above, from which the 
customer buys groceries and canned goods. 

mm 



The branch is in a busy 
shopping street and the 
two sections are joined 

by a single facia. In the 
centre picture you can 
see how the two shops 

are related. You can go 
into either one and shop for 

provisions or groceries 
first and you can move 

between the two shops 
through an opening which 
joins the two sales areas. 

One of the interesting 
points about this 

experiment is that in 
dressing the provision shop 

there is room for more 
display than is the case 
in the normal counter-

service shop. Our 
Superintendents, when 

they paid a visit to the 
branch, all said "Just 

like the old days.'" 
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The display of cheeses above, left, is reminiscent 
of older kinds of display, and so are the waterfalls 
of eggs behind Mr. J. Pearson, Assistant 
Manager (left). Above, right, is Mr. C. Tucker, 
who has been Manager at New Maiden since 1949. 
He joined J. S. in 1930 at Brondesbury, became 
a Manager first at The Grove in 1937, and has 
managed both Palmers Green branches, Cockfosters, 
and 57bKingston. Below is a general view of the 
self-service section. There are two checkouts. 



Fresh from Friesland 
Part 1. Making Dutch Butter for J.S. Milk ing 

This is Friesland in the north of the Netherlands. As 
different and distinct from Holland as Scotland is from 
England. The world famous Friesian cattle are milked by 
the farmers night and morning. If the farm is a large one 
the cows are not brought into the milking sheds but milked 
either by hand as above or by a portable milking machine. 
When the farm is small the milking is done by machine in the 
byre and finished off by hand as the farmer is doing on the 
opposite page. Friesland is flat, low lying country. The 
picture above is taken from one of the highest points for 
miles around-a 15 foot dyke. Below on the left is 
Mr. H. Buisman - butter exporter who draws his supplies of 
milk from about 200 farms. His father, Mr. R. Buisman, started 
selling butter to J.S. about 80 years ago and the connexion 
has been a long and valued one through war and peace. 
The milk from the farms is carried by lorry or by barge to 
the dairy with which the farmer has an agreement. The 
farms are run on a co-operative basis and each group 
supplies milk to a particular dairy which organises 
transport and maintains quality control over the supplies. 



Transport 
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Testing: and Recording: 

When the milk arrives at the dairy (this one is at Workum) the cans are 
unloaded immediately on to a conveyor and are transported into the building. 
There they are weighed on the machine at the rear right of the picture and each 

farmer's input is recorded. The milk from this particular supplier is then 
emptied into one of the troughs in the foreground. Each farmer's supply of 
milk is kept separate until a sample has been taken. This is done 
automatically through the tubes which can be seen coming from the two troughs 
up to the ring of sample bottles. After sampling the next supply is poured into 
the neighbouring trough and the process continues. The cans meanwhile are 
passed on to the washing machine and the conveyor transports them out of the 
dairy. The lorry which delivered them full collects them empty and clean about 
five minutes after they came in. 
On the opposite page is a storage vat in which milk is held for a day. Each vat 
contains 15,000 litres kept at a temperature of 4 deg. centigrade (pretty cool). 
The purpose of the cooling is to make separation easier. 

Pasteurisation in a modern dairy is done in a small apparatus which works on 
heat exchange, raising the temperature fast and then cooling the milk rapidly. 
The cream is then separated from the milk and made into butter in a rotary 
metal churn like the one on the opposite page bottom right. 
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Packing 

When the butter is made it is 
turned out of the churn into big 
wheeled vats and taken to the 
packing room. Using two wooden 
butter pats a dairyman lifts 
it from the trough into the 
packing machine behind him and 
it is formed into half-pound 
blocks and wrapped in the 
familiar J.S. wrappers. Packed 
into fibre outers the butter is 
ready to start on its journey 
to London. 

Don't imagine that 
clogs are a thing of the 
past in Holland. Everyone 
wears them. This array is 
at the canteen entrance 
during the coffee break. 

Part two of this story will deal 
with the transport of Dutch butter 
from Holland to Blackfriars and 
will appear in our next issue. 

' • • • • • • I ••• ^M« 

26 



A Letter 
from Australia 
J.S. Veterans' Group has recently 
begun publication of a news-letter 
which goes to all J.S. pensioners. 
News for it is gathered by the 
J.S. Veterans Visiting Panel and 
it is hoped that it will be a 
means of helping our pensioners 
to keep in touch with one another. 
We print below a letter which 
we know will interest many 
members of the firm. 

February 4, 1962. 
DEAR M R . LOVEGROVE, 

I was so pleased to receive the news letter to 
know although so many miles away I was 
remembered by some kind friends, for which I 
thank them. I get J.S. Journal, but I am afraid the 
persons and places are all so new to me. I have been 
with my son and family in Australia 15 years, but 
still like to read all of the wonderful additions the 
firm have made and are making. My word, I can re
member J.S. in the making as I started housekeeping 
way back in 1925 (that's going back, eh)! My first 
venture was the opening of Dorking Branch. 
Mr. Green was my first inspector. After that many 
more openings and many more inspectors. Mr. S. E. 
Smith, Mr. Jones, Mr. Walters, Mr. Pagden. I was 
also at 13/15 when the Directors lunched there. 
Mr. Alfred, Mr. John, Mr. Arthur, Mr. Paul, that 
was when J.S. was in a flower pot. Staff offices were 
also there. I don't suppose many would remember 
that, but Mr. Farrell would. I could go on remem
bering for a lot, but space this time would not 
permit. But one thing I would like to ask if any of 
the clerical staff remember Cheam during war 
years (I was Housekeeper there at the time) and if 
they recall working in caves under the church, and 
coming back to me at night. We had a lean time, 
but fun too. More so where we had no roof or 
windows. I look back now and wonder. There is one 
lady who could remember. Mrs. Weight-Vowden 
(nee Miss Chanter, Mr. Turner's Office); we spent 
the war years together. Now I hope you will be able 
to understand my writing, as I am now in my 80th 
year and find I cannot write like I used to but I try. 
Again thanking you, also Mr. Green, whom I recall 
at 13/15. What a lot of water has flowed under 
Blackfriars since I first knew it. Now to close with 
my best wishes to the Veterans Group. 

I Remain, Yours Sincerely, 
(Mrs.) L. R. NOTT. 

Down Memory Lane 
A footnote to our article in the last J.S. Journal about 
the five-day week is this photograph of our branch at 
76 Chapel Market. This shop opened in 1898 and 
has been altered since so that the entrance is 
through the cut off corner. The photograph is 
from the early 1900's and was sent to us from 
Mrs. G. Callick who is the grand-daughter of the 
stalwart manager on the left. He is 
Mr. William Durrani. 

TRIBUTE FROM A CUSTOMER 
Sing a Song of Sainsbury's 
The shop where I can buy 
All the best previsions 
At prices not too high. 
When the shop is opened, 
The tills begin to ring, 
What a feast of fine fresh food 
To set before a king. 
Mounds of golden butter bricks, 
Pyramids of cheese, 
Pink and white fresh bacon, 
Every taste to please. 
Crisp and crunchy biscuits, 
Marmalade and jam, 
Jellied veal and pork-pie, 
Sausages and ham. 
Rows and rows of canned goods, 
Of every shape and style, 
And best of all at Sainsbury's 
Service with a smile ! 

AGNES KENNETT. 
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Miss G. Springthorpe 
writes about the streets, courts and alleys 

across the river from Blackfriars. These corners ffcT"j£XI j 

of old London are rich in historical associations 

and only a few minutes' stroll from 

Stamford Street. 

Riot, screaming, fire, murder, pillage - all happen
ing just by Ludgate Circus. Not in present day, as 
you may imagine, but in 1780 when the Gordon 
Riots took place. The old Fleet Prison was burnt, 
with some of the prisoners still inside, and the Fleet 
River, which ran past its gates, was red with the 
reflection of fire and the blood of the injured and 
dying. Today that part of the world presents a much 
more sober aspect. In Farringdon Street a plaque 
on the wall of Memorial Hall, headquarters of the 
Congregational Union of England and Wales, 
commemorates the fact that this was the site of the 
old Fleet Prison. Before its doors ran the Fleet 
River, and the adjoining Seacoal Lane indicates 
where barges of coal were once brought up the river 
and unloaded. The Fleet is now no more than a 
sewer under New Bridge Street, but its entry into 
the Thames can still be seen, under the last arch 
(or first, whichever way you happen to be walking) 
of Blackfriars Bridge, and the grating over the exit 
can be seen at low tide. 

Wedded wi th Gin 
At one time permission was given to a clergyman, 

prisoner in the Fleet Prison, to marry prisoners, 
but ambition made him extend his boundaries, and 
in the market outside the gates men plied on his 
behalf, literally inviting people to walk in and be 
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married; or a sign was hung outside a gin shop 
"Marriages performed within". A rather sordid 
"Gretna" and used to advantage by many un
savoury characters, and by women who wished to 
ensnare men to pay off their debts. Between 
October 19th, 1704, and February 12th, 1705, 
evidence showed that at least 2,954 marriages had 
taken place and were paid for in gin and rum, but 
the abuse was ended soon after by the Marriage Act. 

This part of the City of London has long con
jured up pictures in the mind of literary associa
tions. Fleet Street itself is the hub of the newspaper 
world, and the cars parked in adjoining streets at 
3 a.m. indicate the industry and bustle which is 
forever going on in order to ensure our ration of 
news with our breakfast or on the train next 
morning. The buildings of Reuters and Associated 
Press, with their forest of wireless and television 
aerials on the roofs, receive and dispatch news from 
all parts of the world, but in the days of Dr. 
Johnson dissemination of news was by a slower and 
less frantic method. Dr. Johnson lived in the Fleet 
Street area, when he was not visiting his friends at 
Thrale Hall in Streatham, and one of his pastimes 
was to stroll down Fleet Street to the Mitre Tavern 
and there meet his cronies, whose favourite diver
sion was conversation, sometimes slow, but often 
illuminating and witty, an art which flourished be
fore the days of radio and television. 

A short way up Fleet Street on the left from 
Ludgate Circus is Salisbury Court, and Reuters 
building on the corner bears the plaque which tells 
us that in 1632 Samuel Pepys was born in the house 
which was on this site - Pepys, who gave us such 

an insight into the history and customs of his day 
through his famous Diary, and who worked so 
tirelessly on naval matters for this country - called 
"The Saviour of the Navy" by Arthur Bryant. 

A little farther up Fleet Street, at its junction 
with the Strand, is the site of Temple Bar, the 
western boundary of the City of London. After the 
Great Fire in 1666 Christopher Wren built an 
ornate stone arch with a gate in its centre. This 
remained in place across the road until 1878, when 
it was removed for preservation to Theobald's Park, 
near Waltham Cross. Even so, the traditions of 
the City boundary are still recognised, and when the 
reigning Sovereign visits the City of London the 
Lord Mayor presents the City sword at Temple 
Bar, as a gesture of welcome and as a sign of the 
loyalty of its citizens. 

The Law Courts 
Temple Bar is flanked by the majesty of the law. 

On the northern side of the road stand the Law 
Courts. In bygone days "courts" for small matters 
were held in the baronies, to settle disputes between 
landlord and tenant, and other parochial cases. 
Weightier matters were taken to the higher court, 
which was always held in the place where the mon
arch resided, frequently at Westminster Palace. 

However, as law became more complex and a legal 
education necessary, the Inns of Court came into 
being. Gradually a complaint arose about this dis-



tribution of courts between Westminster and Lin
coln's Inn, not the least handicap being the distances 
between them. The plan to erect a special building 
to house all the courts of law was first mooted in 
1841, but after delays due to lack of funds, public 
opinion, eviction and resettlement of tenants of the 
proposed site, and also general apathy, the urgency 
of the situation was realised, and the first brick of 
the new Law Courts was laid in 1874. The Gothic 
design of the buildings gives them a strangely con
tinental look in such English surroundings, and they 
are neighboured by the Church of St. Dunstan-
in-the-West, upon which one can see the unusual 
clock where two figures, each holding a mallet, tell 
each hour by striking a bell suspended between 
them for the requisite number of strokes. 

Across the road from the Law Courts is Middle 
Temple Lane and immediately one enters it all the 
noise and bustle of the commercial world is left be
hind. The heavy hum of the traffic and the scurrying 
to and fro of people come only as a faint echo into 
the cloistered serenity of the Temple. Each building 
is honeycombed with offices of solicitors and barris
ters from which advice and judgment are given, and 
each lane or alley leads to a paved court - Pump 
Court, Fountain Court, Church Court - with the 
Middle Temple Hall dominating the scene at one 
side and the Temple Church - spiritual home of the 
Knights Templar - on the other. Middle Temple 
Lane continues down the hill, and reaches Temple 

Gardens on the Embankment by way of a large, 
dark archway, elaborately carved in stone. 

Out in the world again, Waterloo Bridge stands 
on the right with its clean lines and a beauty of its 
own, and its fascinating view from the Embankment, 
where one can stand underneath the bridge and look 
straight through the spans of the arches to the other 
side of the river. We have our fleet, too - Discovery, 
in which Captain Robert Falcon Scott made an ex
pedition to the Antarctic, and which with H.M.S. 
President and Chrysanthemum form the London 
Division of the R.N.R.; the graceful white ship, the 
Wellington, headquarters of the Honourable Com
pany of Master Mariners; and the tiny Seeker II, 
training boat of the Southwark and Walworth Sea 
Cadet Corps. 

East from the Bridge 
In Queen Victoria Street, the church of St. 

Andrew-by-the-Wardrobe recalls the time when 
the district housed the royal wardrobe, on the site 
of Wardrobe Court just behind the Church. In 
"The Town", Leigh Hunt quotes information 
regarding prices and fashions of the year 1481, 
which originated from accounts kept by the Keeper 
of the Wardrobe. During six months of that year 
that worthy received £1,754 5s. 2d. for the use of 
his office. Some of the items of expenditure are most 
interesting - velvets from 8s. to 16s. per yard; 
damask 8s.; feather beds with bolsters "for our 
sovereign lord the King" 16s. 8d. each; Spanish 
leather shoes, double soled, Is. 4d. per pair; hats 
Is. each; the keeper's salary £100 per annum, his 
clerk's Is. per day, tailors' 6d. per day. When the 
King had stayed at the Wardrobe the washing of 
sheets was charged at 3d. per pair! Some of the 
money disbursed by the Keeper of the Wardrobe 
was also used to pay for the binding and decorating 
of books used by the King and his household. 

Close by the Royal Wardrobe once stood 
Baynard Castle, built in the 11th century by one of 
William the Conqueror's knights. Royalty visiting 
the City of London often used to lodge at 
the castle, as they also did at the monastery of the 
Black Friars, situated between Ludgate Hill and the 
Thames. The monastery belonged to an order of 
Dominicans, much in favour with Royalty, and in 
early years parliaments were sometimes held there, 
and visiting Royalty from Europe were lodged 
within its walls. The monastery was also the scene 
of the trial between Henry VIII and his queen 
Catherine. 

Printing House Square marks the site of the 
King's printing-house, whence bibles, prayer-books 
and proclamations were issued, and, perhaps 
appropriately, it is now part of the site of The Times 
newspaper. A new building is rising there to house 
the offices and printing works of the paper. 



Blackfriars had its own theatres; Playhouse Yard, 
off Blackfriars Lane, marks the site of the old 
Blackfriars Theatre, where many of Shakespeare's 
plays were performed, as well as those of Ben 
Johnson and Beaumont and Fletcher - a small 
"private" theatre, open to the public, with snug 
performances by candlelight. There were also the 
Salisbury Court Playhouse in Salisbury Square, off 

Fleet Street, and the Duke's Theatre in John 
Carpenter Street, both of which existed in the 
17th century. Today, the only theatre in this area is 
the Mermaid at Puddle Dock which opened in 1959. 
It is the first theatre to be built within the city boun
daries for about 250 years. 

Blackfriars also has one of the many City Livery 
Companies, the Apothecaries, with their head
quarters at Apothecaries Hall in Blackfriars Lane, 
near Ludgate Circus. The present building was 
erected after the Great Fire of London and opened 
in 1670, and here the candidates sit for the examina
tion which will enable them to become Licentiates 
of the Society of Apothecaries (L.S.A.). 

Old and New St. Paul's 
The dominating feature of the City skyline is 

the grey dome and gold cross of St. Paul's Cathedral 
- that masterpiece of building which was the brain
child of Sir Christopher Wren, built after the 
original cathedral had been burned in the Great 
Fire of London. The old St. Paul's saw many 
incidents - the times when stalls selling all kinds of 
goods used to be ranged along the aisles; when 
citizens took their daily promenade between the 
pillars; the trial of John Wickliffe in 1376, accused 
by the Bishops of heresy and defended by John of 
Gaunt, Duke of Lancaster. Wren's masterpiece has 
seen the state funerals of many famous people, 
including Nelson and Wellington, whose memorials 
are in the crypt. The cathedral survived when ringed 
with fire and ruin during the last war, although once 
a land mine floated down beside it, but fortunately 
its parachute caught on the tall railings, and a dis
posal squad was able to render it harmless. Only 
the plaques on the walls and tombs remind us of its 
turbulent years, but St. Paul's tranquil air has been 
fought for and preserved through many trials and 
tribulations. 
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GOOD TIME 

At C o l c h e s t e r - twistwise. 
Mr. A. Pearce (below) was happy 
winner of Branch Darts 
Competition. 

At Bognor -
different kind of twist. 

At S t e v e n a g e above and 
a t C r a w l e y below -food, 
fun, frolics. 
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At High B a r n e t -
lively time at the Red Lion. 

. . . h a d by all 

At Haverh i l l -sherry 
for prizewinners. 
At t h e Office dance -
twist again. 

At C a m b e r l e y - where 
the girls are irresistible. 



Staff 
Movements a 

N ews 1 
nd Promotions 

Assistant Managers 
L . M . ROME 

E. T Y R E L L 

K. W O O L N O U G H 

P . J . T A P P E R 

D . BARCLAY 

D . W O O D S 

C. VENABLES 

H . W R I G H T 

from Hanwell to 
87 Ealing 
from 87 Ealing to 
Hanwell 
from P.A. to Mr. 
Pagden to 9/11 
Croydon 
from P.A. to Mr. 
Knight to Forest Gate 
from 12/16 Kingsland 
to P.A. Mr. Knight 
from Forest Gate to 
Upminster 
from Upminster to 
Aveley 
from Aveley to 
Debden 

K. FOORD 

A. W O P S H O T T 

R. SALMON 

R. H O U L D E N 

P . MARSDEN 

Promoted to Assista 
J . E . BUTLER 
P . J . C O N L A N 
L . H A L L 
J . E . H O L L O W A Y 
F . R E N N I C K 
S. SHARP 
W . J . W A T S O N 

Our sincere congratulations 

from Harold Hill to 
Collier Row 
from 97 Kingston to 
57b Kingston 
from 57b Kingston to 
97 Kingston 
from Stockwell to 
Richmond 
from Richmond to 
Stockwell 

nt Manager 
Oxford 
North Harrow 
Joel Street 
Oxford 
Belmont 
Paddington 
Hatch End 

to the following who have 
completed long service with the firm. 
Forty Years' Service 

I . E . F U N N E L L 
A. L A W R E N C E 

Manager, Fulham 
Haverhill 
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Thirty Years' Service 
M R S . D . 

M R S . N. 
M R S . E . 

Twenty-
Miss v. 

MACKENDEN Main Canteen, 
Fordham 

, M. BUSHELL Senior Clerk, Fordham 
SOLLEY Gen. Duties D/House-

keeper, Kenninghall 

Five Years' Service 
E. SHADBOLT Personnel Department 

Congratulations to Miss Margery Smith and 
Mr. G. Heffer, both of our Cambridge branch, who 
were married on September 16th, 1961. 

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

G. H. E. B o w y e r , Abattoir, 
retired from the Company on 
Friday, February 9th, 1962. He 
was first employed by the late 
Mr. Frank Sainsbury in 1916 in 
the Office. In 1929 he was appoint
ed Manager of the Abattoir, 
where he remained in charge until 1941, when the 
premises were closed. At this time Mr. Bowyer became 
responsible to the Ministry of Food for several Abattoirs 
in East Anglia. 

In 1953 J.S. took over the Abattoir at Little Wratting 
and appointed Mr. Bowyer Manager, a position he held 
until his retirement. 

A presentation was made to Mr. Bowyer at a dinner 
when some forty of his colleagues entertained him and 
his wife. 

Bowyer 
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M r s . C . D e a r , who retired from our branch at Luton 
on January 6th, 1962. She had worked at this branch 
since February, 1955, as a shop cleaner. 

Mr. Edwin Evans (right) being presented with a barometer 
by Mr. F. T. Kelly, Manager of Woking branch. 

E. E v a n s , who retired from our Woking Branch on 
January 1st, 1962, after completing well over forty 
years' service. 

He first joined the Firm in 1914 at Wood Green, but 
left to join the Army in the same year. He served in 
France and at the Somme received severe wounds, one 
of which resulted in his losing the sight of one of his 
eyes. He went to Woking in 1919 when our branch 
opened there and had experience both on the fresh meat 
and provision sides of the business. 

On the left Mr. and Mrs. A. Lawrence and, right, 
Mr. and Mrs. D. Medcalf at a recent Haverhill social. 

A. R. L a w r e n c e , whose father had been employed 
as a gardener with the late J. J. Sainsbury at Broadlands, 
Little Wratting, commenced working for Mr. Frank 
Sainsbury on his farm in March, 1917. 

From June, 1917, until March, 1920, he served in 
the Army, and upon demobilisation returned to work 
for Mr. Frank Sainsbury. 

From June, 1921, to August, 1941, he was employed 
in the Little Wratting Abattoir, and upon its closure 
returned to work for Mr. Frank Sainsbury. 

He joined J.S. in October, 1953, when the Abattoir 
reopened, and at the time of his retirement was employed 
as a Foreman in the Abattoir. 
D . M e d c a l f commenced working on Mr. Frank 
Sainsbury's farm in December, 1909, at the age of 13, 
and apart from the period during the First World War 

when he was employed on munitions work, he continued 
there until the closing of the ^ ^ • B B B B i j B H 
Abattoir in 1941. 

He returned to the Abattoir to I 
work for J.S. in October, 1953, and I 
was employed as an outside Foreman. 
M r s . E. M. M i l l a r d , who was 
engaged in September, 1956, as a I 
Daily Housekeeper at Winchester. 
She continued to work in this 
capacity until her retirement at M r s E M Millard 
the end of last year. 
G. E. W a d e was engaged by Mr. Frank Sainsbury 
in 1922 to take charge of accountancy work in con
nection with the Farms and Pork Office. 

From 1941 to 1953 the Abattoir was closed, and 
consequently his duties were concerned with the farms 
only. This field of responsibility continued to be his 
after J.S. took over from Mr. Frank Sainsbury until 1956 
when the farms were sold that year. 

In that year he took control of the Pig Office at Little 
Wratting, remaining there until he retired for health 
reasons in March, 1961. 

Mr. Wade has not completely severed his association 
with J.S. as he covers parts of the Eastern Counties on 
behalf of the Pensioners Welfare Section. 
M r s . A. W a l e s , who started with the Firm as a Daily 
Maid at 114 Ilford in 1945. She subsequently worked at 
our Dagenham and 50 Goodmayes branches, and it was 
from the latter shop that she retired on February 10th, 
1962. 

Obituaries 
We regret to record the death of the following colleagues 
and send our deepest sympathy to all relatives. 
C. W . G i l e s collapsed and died suddenly on February 
21st, 1962. He started with the Firm in 1947 when he was 
engaged as a Cleaner in the Central Warehouse, Black-
friars, and it was while carrying out these duties that 
death occurred. 
A. J . J e f f r i e s , who joined the Firm in 1911 at our21 
Watford branch. He was subsequently promoted to lead
ing salesman at this branch, and in 1959 was transferred 
to part-time duties here. He died on January 27th, 1962. 

Mr. C. W. Giles Mr. A. J. Jeffries Mr. C. S. Trott 

C. S . T r o t t was engaged in the Poultry Department 
at 9/11 Croydon in 1924. Two years later he was regraded 
as a Roundsman and was based at our branch at 10 Corn
field Road, Eastbourne. He was absent on National 
Service from 1941 to 1946, but returned to the East
bourne area at the end of the war. In 1954 he was 
regraded to an Outdoor Representative, and when the 
rounds were discontinued in 1959 he undertook the 
duties of van checker at our self-service store at East
bourne. He died on February 8th, 1962. 

KELIHER, HUDSON a KEARNS. LTD.. LONDON. S.E.I 
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How to be a HAM 
With little trouble and at low cost, you can make 

contact with other enthusiasts using the miracle 

of radio communication. It's educational too ! 

Read our exclusive story from J . L. Woods, 

the man who "knew about wireless." 

Way back in . . . well, anyway, way back, I had 
made myself a wireless set, a set with a very large 
coil and a very small piece of wire, which used to 
prod a Uttle crystal. The household used to sit in 
awed silence as the young prodigy would wrest small 
and strange sounds from the reluctant ether. Since 
then I've always had in the back of my mind that I 
"knew about wireless." This intuition has got me 
into all sorts of predicaments in the intervening 
years. It, for instance, got me into the signal section 
of the artillery during my service days - 1 must 
have had a very convincing line of technical chit-chat 
at the selection board. It got me into the predica
ment of having to learn the Morse code, which as it 
happened, I managed to master fairly comfortably; 
and also Semaphore, which got me completely 
cross-eyed. I never could get the hang of it, my 
mind was continually boggled by the mental process 
of trying to read the other chap's signals back to 
front. An incipient mirror-reader perhaps. And at 
all events it seemed to me to be somewhat "old-hat" 
to anybody who "knew about wireless." 

12 

My past caught up with me again recently. I'd 
finally thought that my "knowing about wireless" 
had died a natural death until my wife and I were 
browsing round the shops one day wondering what 
on earth to buy our son for bis birthday. We've 
always had the, probably erroneous, opinion that 
it is a good thing to buy things to do or things to 
make for our children, not that either of them has 
shown the slightest inclination to either do or make 
if they can avoid it. But such are our educational 
instincts for our offspring that we still rather look 
down on bicycles and guinea pigs unless they come 
as "do-it-yourself" kits of parts. 

Suddenly my wife hit upon the idea of a wireless 
set - "you know, you buy the bits and put it to
gether yourself. It's so educational, you could help 
him . . . you 'know about wireless' dear." Just how 
this little sidelight on my subconscious ever reached 
my wife still remains a mystery; but, of course, the 
old instincts were aroused. I was stink. "A wonder
fully sound idea," I replied, I now realise, opti
mistically. Without more ado I proceeded to make 
the necessary purchases. The assistant who served 
me, I noticed, dropped one or two pearls of wisdom 
about the method of manufacture, which I felt at 
the time were superfluous but which I later realised 
should have been taken heed of. 

For some unaccountable reason, things seem to 
have changed since I first explored the mysteries of 
wireless. Even the vocabulary is different. I am still 
reasonably at home with Ohms, Amps and Volts 
(I always loved the 'bus poster which proclaimed 
"Watt's an Ohm Without Bovril?"), but double-
diode-triodes, H.F. response curves and electron 
beam deflection have me a little worried. "The 
trouble with wireless," my mother used to say, 
"is that there are so many zuires." The authorities 
must have taken note of this because it's now 
called Radio, so it doesn't matter how many wires 
there are. This I realised was a change for the better, 
as I was not in the least worried by the veritable 
forest of wires which decorated our kitchen after 
two nights' solid endeavour to make head or tail 
of the wretched thing. 

After about three weeks' effort I'd bought practic
ally another whole kit of parts, as replacements for 
those bits we'd lost, destroyed, or the cat had 
tentatively chewed, two soldering irons, and a new 
Formica top for the kitchen table. I'd begun to feel 
that "do-it-yourself" kits were all right educationally, 
but apt to run a little on the expensive side com
pared with the standard commercial stereophonic 
V.H.F. radiogram. 

Fortunately, my son, who perhaps I should 
explain is rising 18, and who takes physics in his 
stride at school, was able to come to the rescue. He 
seemed to get the hang of the thing right away, and 
took to inductive reactance, voltage dropping 
resistors, decoupling and distortion like a plug takes 
to a socket. Moreover, he seemed to get the idea 
that as it was his present he was honour bound to do 
something about it. In a surprisingly short space of 
time our mass of wires, bits of tin and strong smell 
of scorching crystallised into something we could 
plug into the mains. We did. This had a number of 
quite astonishing effects. On the first occasion, all 
the lights in the road went out. The second time, 
after some suitable adjustments had been made, the 
thing let out an enormous and ear-piercing howl 
which brought out the local fire brigade. As appar
ently this was reproduced on the majority of our 
neighbours' sets as well, we felt we were in danger 
of losing popularity and decided to let the B.B.C. 
and I.T.V. fight it out between themselves. 

We've neither of us had the courage to mention 
our set again, but I'm now a subscriber to the best 
radio periodicals, a well-known worrier for technical 
books at the local library. I have a strong deter
mination to fill in one or two evident gaps in my 
knowledge. I have also replenished our stock of fuse 
wire. My son is equally determined to become a 
"Ham" . . . if he takes to transmitting I'm afraid 
he'll be strictly "on his jack." In that sphere I'm 
afraid I shall be distinctly "second-cut." I've 
decided to try to master Semaphore. 
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