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From feft to right: Mr. R. J. Sainsbury, Henry Moore OM, CH, 
Sir Roland Penrose CBE, judges of the competition for 
a piece of sculpture to stand in the precinct between 
King's Road and our new Chelsea branch, with 
Mr. N. G. E. Turner, ARIBA, architect for the new block. 
The judges visited the site and spent a long time examining 
it before seeing the maquettes which had been submitted. 
A work by John Wragg was chosen as the winning entry. 
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John Wragg at work in his 
Hampshire studio on the 
full size plaster version of 
the piece of sculpture 
which will stand in the small 
precinct in front of our new 
Chelsea branch. The 
maquette for it is seen at the 
foot of this column. The 
work, when complete and on 
site, will stand on a low 
plinth and will reach about 
10 feet 6 inches above 
ground level. It will be cast 
in aluminium. The upright 
shafts which are somewhat 
irregular in section, 
suggesting a living form, 
will be left matt and lightly 
textured. In contrast the 
domed surfaces, which meet 
at the apex, are geometrical 
in character and will be 
highly polished. 
In the construction of this 
sculpture, the first stage is 
to build an armature of 
welded mild steel rods and 
rings and cover this with 
sheets of expanded metal 
bent around the rods. 
When complete, it is given a 



cladding of plaster of Paris. 
Wragg builds up or cuts 
away the plaster until he 
has reached the shape he 
wants in the final version. 
The plaster and metal shell 
are rather thin but an 
advantage of this method is 
its flexibility, making it 
possible to change or add 
more quickly than in 
traditional modelling 
techniques using clay. 
Once the plaster version is 
complete and hardened, 
Wragg prepares i t forcast ing. 
The upright forms are each 
split vertically down the 
middle. A t the foundry, 
moulds are made of each 
section, molten aluminium 
is poured into them and the 
resulting casts, which are 
somewhat rough in f inish, 
are ready for assembly. 
The method is a modern 
industrial one and the 
foundry which does the job 
is also turning out things 
like nose cones for rockets. 
The casts are brought back 
to Wragg's studio where he 
fits them together, welds 
the seams and begins the 
long job of texturing and 
burnishing the surfaces with 
a power tool. 
John Wragg was born in 
Yorkshire in 1937. His first 
London exhibition was at the 
Hanover Gallery in 1963, and 
he is preparing work for a 
second show there in May 
this year. He lives in 
Hampshire in a small house 
which he has practically 
rebuilt himself, is married 
and has a sociable, 
redheaded son of five. 
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Perth Cattle Sales in 
February this year saw 
Proudest of Kinermony, 
one of our pedigree bulls, 
sold for twenty-five 
thousand guineas. The price 
exceeded those paid for 
both the Supreme Champion 
of the Show and the 
Reserve. He is seen in the 
sale ring (above) during 
auction. His sire, Predanza 
of Haymount (left) was sold 
privately for export to the 
USA in February for a price 
which we believe to be a 
record for a bull of his age. 
He is going to be missed at 
Kinermony, where he has 
been like a favourite family 
pet to the Edwards. 



Mr. W . J . Hedges retires 
At Christmas, Mr. Hedges, Area Superintendent 
for the Midlands, Eastern Counties and North 
London, retired. We felt it appropriate to write 
about his career in this issue, so much of 
which is devoted to the Midlands. 

Mr. Hedges joined the f irm in May 1922. He 
had tried to join the police force but wasn't 
tall enough for that. His father, a First Class 
Certificated Grocer, who for years had 
managed a grocery business near Regent's 
Park before moving to Ramsgate, 
persuaded him to join JS. Young Mr. 
Hedges found himself at Blackfriars 
Training Centre under Mr. Norton 
and spent the summer working in 
our busy Folkestone branch alongside 
young Mr. Pagden. He was there for 
several years, had a spell at North 
Finchley, went to Chelmsford as First 
Bacon Hand and was suddenly put into 
Stoke Newington in 1927 as manager, aged 
22. In those days you didn't get training for 
management. They just pushed you in at 
the deep end and you started swimming. 
Though, as Mr. Hedges says, the problems 
of management then were less complicated 
than they are today. He took over 
Tottenham in 1930 and then, in 1932, 9/11 
Croydon, a bigger branch, where he stayed 
till February 1937, when he was made 
District Supervisor. His district included 
the Midlands which at that time was new 
territory for the f i rm. In 1950 he was 
appointed Area Superintendent for the 
Midlands, the Eastern Counties and North 
London. In December 1965 he retired. He 
has always been a very active member of 
the SSA, giving continuous support, t ime 
and energy to its activities, particularly in 
his own area. In March 1962 he became 
Vice-President of the SSA and he is 
intending now to serve on the Veterans' 
Committee. His career with the f irm covers 
two radical changes in our history. Our 
expansion into the Midlands, in which he 
took an active part, and the introduction of 
self-service from 1950 onwards. The Midlands 
suited Mr. Hedges'direct and straightforward 
personality. He liked the Midlanders and 
quickly got on to good terms with them. 
He says, "They like to get service at the 
right price and away. If they have a 
complaint they let you know about it, but 

Mr. W. J. Hedges at Ballards Lane 

they listen to a straight answer and don't 
bear a grudge. They have a tradition of 
eating well. Big meals four t imes a day - big 
breakfast, midday dinner, high tea and 
supper. When they're doing well this is the 
pattern and as the whole family goes out 
to work, a big income can come into a 
Midlands home." 

From 1937 until the present day the 
prosperity of the Midlands has grown and 
Mr. Hedges' service there has seen the 
replacement of all our original shops, except 
Derby, by new ones better equipped to 
meet the demands of trade. 
Self-service began for JS at 9/11 Croydon 
in 1950, and like other Area Superintendents 
Mr. Hedges spent some weeks there 
learning about the new methods. For the 
past 15 years he has been taking part in 
the unending chase in which new methods 
are made obsolete by the growing 
volume of our trade. A s solutions are 
found to our retailing problems they 
create further opportunit ies and so 
impose the need for yet more change. But, 
he says, the greatest satisfaction in his 
work has been to see this development of 
the f irm reflected in the growth of his area. 
For the immediate future he is preoccupied 
with plans to remarry in late spring this 
year. After that he says, " I ' l l have to f ind 
something to do. I can't sit about all day". 
A n d those of us who know him realise how 
true that is. 
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Birmingham stands in the heart of the Mid
lands and almost centrally in England. London 
is 114 miles away, Bristol 88 miles and Liver
pool about 100 miles off. With the towns, cities 
and villages which flank it, Birmingham 
forms one of the largest conurbations in the 
world. The City Corporation administers 80 
square miles, a population over 1,100,000, and 
will spend a budget of over £83,000,000 in 
1965/66. Of this, £29,000,000 goes on education. 
The Corporation owns a third of the city land 
and 42% of the houses. People in Birmingham 
claim that their factories make everything and 
they sell it everywhere. 

In every quarter, the silhouettes of tower 
blocks and the distant delicate structures 
of cranes break the Midland horizon. 
These accents are the signposts of change. 
They mark new towns, new housing 
projects, new shopping precincts. They 
are symbols of a vigorous will toward 
change in the minds of people who have 
grown up among the mills, workshops 
and factories of this industrial nexus. 
The Midlands of today has spread in the 
past century-and-a-half from a network of 
isolated villages, towns and cities with 
their own peculiar crafts like lacemaking 
in Nottingham or shoemaking in 
Northampton, to form a close knit general 
manufacturing area whose masters and 
men claim proudly that they now make 
everything to sell everywhere. They will 
concede that they don't go in for weaving, 
but then tell you that they do weave the 
fabrics used for driving belts on machinery; 
and of course in Kidderminster they 
make carpets. 

This year and next year Sainsbury's will 
begin trading in Birmingham. The Nuneaton 
branch is already open; Kings Heath in 
south Birmingham will open this year as 
will the branch in Solihull, a well-to-do 
residential area south east of Birmingham 
and outside the city limits. In 1967 Aston, 
just north of central Birmingham and 
Erdington a little further to the north east, 
will open. So will Halesowen on the western 
boundaries of the city. Walsall in the 
north west will have a self-service branch 

to replace its present service branch. 
Wolverhampton, a little further out, will 
have a branch and to the south west we 
will open in Worcester. With the exception 
of Erdington all these branches will be in 
shopping precincts built by developers. 
The firm's connection with the Midlands 
is 30 years old. In fact, we could claim 
to have traded in Birmingham itself in 
1936. When Mr. J. B. Sainsbury bought 
part of the Thoroughgood Midland chain, 
one of them was in Martineau Street off 
New Street and trading went on for a 
week or two. It was, however, such a 
narrow shop (about eight or nine feet wide) 
and so far below standard that we closed it. 
The Thoroughgood chain of branches 
belonged to a Mr. J. Banton who left 
them to his sons. They made little 
progress and by the mid-thirties were in 
poor financial shape. Mr. Banton had been 
a member of a group of retailers, of which 
our firm was a member, who formed 
a wholesale buying group and had 
a gentleman's agreement not to compete 
too closely with one another. They also 
agreed that, should they ever wish to 
give up trading, their shops should first 
be offered for sale to the other members 
of the group. Thoroughgood branches, 
which were in the Midlands and the North 
(there were branches in Doncaster, 
Sheffield, Wakefield and other towns) 
were not unlike JS branches in external 
appearance. Some had the big gold 
letters and wrought iron tracery but 



at SPOKING DOWN 

all lacked the detailed organisation and 
efficiency typical of JS branches. 
Our f irst steps in the Midlands were 
taken by Mr. J . B. Sainsbury who, with 
his personal assistant Mr. F. W. Salisbury, 
made a rapid tour of the area to decide 
which shops were a practical proposit ion 
for the f i rm. They decided to buy branches 
at Derby, Nottingham (two shops), 
Leicester (two shops), Coventry, Kettering, 
Walsall and Northampton. 
Supply was of course a crucial factor in 
this decision and our farthest branches 
are still Derby and Nottingham. 
Mr. Paul Sainsbury, Mr. F. R. Parker and 
Mr. S. H. Tanner then went north. Their task 
was to survey the structural needs of the 
properties. They had the unenviable 
job of finding reliable builders at short 
notice, in each of these towns where no 
one had ever heard of Sainsbury's. A t 

Derby the bailiffs were in the shop and 
Mr. J . B. Sainsbury had to pay them off 
before work could begin. 
The impact of the firm on these shops 
was to put some out of business. The one 
in Smithford Street, Coventry, lasted only 
a few months. It was too small and we 
moved to Trinity Street opposite our 
present self service branch. In the years 
from 1936 to 1939 the f irm's name for 
quality and value for money was well 
established. But from the outbreak of war 
until into the late 1950's it was not 
possible to make much further progress 
because of controls on building. 
Once it became possible to build new 
shops JS began a programme of 
replacement. By the end of 1965 all our 
Midland branches except Derby and 
Walsall were self-service branches. We had 
added Rugby in 1963. Derby, because of the 
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size and shape of the building, is difficult 
to modernise within the present facade 
which comes under a preservation order. 
Walsall which was rebuilt in 1960 is the 
latest and the biggest of our service shops. 
It will be replaced next year by a self-service 
branch in the centre of the town. 
Our entry into Birmingham begins this 
year at Kings Heath and can be regarded 
to some extent as a filling in of space 
this side of Walsall. A major factor in the 
firm's Midland expansion is the generally 
high level of prosperity which the whole 
area is enjoying and which has made 
possible such widescale reconstruction 
and the consequent creation of trading 
opportunities. 

The Midlands are at a high level of 
affluence after a generation of steady 
employment and rising wages. They seem 
also to have reached another moment 

No mistake here about a leap into the future. 
Old shops reach their final day of trade and 
write it out big, ending with a bang. This one 
was at Erdington. Nearer the city centre, New 
John Street, above, sharply divides the past 
and the future. In time the small shops and 
houses crouched below the towers of flats will 
make way for modern homes as reconstruc
tion continues out towards the site of a new 
shopping precinct at the junction of Aston 
High Street and New Town Row. 

in their history rather like the sudden 
burst of dynamic vigour in which they 
rebuilt their cities about a century ago 
and made Birmingham a dominant force 
in British political life of the following 
50 years. 



Unlike other cities of the Mid
lands, Birmingham has no Lady 
Godiva nor Robin Hood. Until a 
century and a half ago it was a 
small place where main roads 
met. Freedom from mediaeval 
regulations like those which con
trolled the craftsmen and traders 
of its older neighbours encour
aged anarchic growth. It devel
oped forceful individualistic atti
tudes of mind. The brashness of 
Aston's pubs, factories and trad
ers persists even as the buildings 
go down before the demolition 
teams and as the new town rises 
from city centre to city limits. 
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Shopping precinct above is being built jointly by the Local Authority and Norwich 
Union at Solihull. It is in Mill Square, just behind the High Street, and is a very 
large development, a typical modern complex of shops, offices, department 
store and car park. Solihull, just outside the Birmingham corporation boundary 
on the south east, is a well-to-do residential area with population about 80,000. 
Our branch (6,000 square feet) is now being fitted out behind the polythene curtain. 
Opposite page shows two of the many faces of Aston (home ground for Aston 
Vil la is not far away). Hardly changed at all for a century and now facing total 
reconstruction as new roads, rehousing and shopping precincts obliterate the old 
pattern. Nearest thing to it in London is probably Camden Town. We will be in 
the precinct (lower picture) being built between the High Street and Alma Street. 
The branch opening in 1967 will have 6,000 square feet of shopping space. 
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Look down from the roof of 
Worcester cathedral on a shop
ping precinct being built by West
ern Central Property Develop
ment Ltd. It will have 50 or 60 
shops, a hotel, a car park, and in 
1967 a Sainsbury branch with 7,700 
square feet of shopping area. On 
this page, Wolverhampton, where 
Snow Hill Developments Ltd is 
carving a great hole out of the 
heart of the city. A triangular 
island site for a big precinct 
bounded by Victoria, Dudley and 
Cleveland Streets. A second 
stage will connect this triangle by 
bridge, with a development south 
of Cleveland Street. The area in
cludes a pretty Victorian arcade 
of small shops. Our branch (1967) 
will have a shopping area of 
nearly 9,000 square feet. 
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In 1967 JS will close the present 
Walsall branch in Park Street. The 
new branch will be in Old Square 
where a precinct is being built by 
Central Area Redevelopments 
Ltd. Left, is Sister Dora, a local 
Florence Nightingale, whose 
courage and devotion inspired 
the town to build a hospital which 
still bears her name. 
Opposite above, is Kings Heath, 
where we will open a branch this 
year. It is a suburban develop
ment on one of the roads which 
run south out of Birmingham. 
Developers are Murrayfields and 
our branch will have 6,300 square 
feet of shopping space. Below is 
Erdington parish churchyard. Our 
branch (8,400 square feet) will be 
in the High Street just about 
where the crane is. It is not in a 
development but will be built 
by the firm. 
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This is Halesowen on Birmingham's western 
edge. Its most attractive feature is its 13th 
century parish church, restored with imagina
tion and care and beautifully kept. A terrace 
of modern shops faces the church and the 
precinct, being built by Halesowen Town 
Centre Redevelopment Ltd, lies in a hollow 
between the terrace and the new housing 
area. It is only just getting off the ground and 
our branch there will be the smallest of the 
new Midland branches with 5,700 square feet 
of shopping area. Opposite page is Nuneaton 
branch, opened on February 8th. The branch 
faces Market Street, has a shopping area of 
6,800 square feet and is managed by Mr. R. 
Lake, who joined JS in 1949, was first promoted 
to management in 1962. Assistant Managers 
are Mr. J . Twelftreeand Mr. J . Sweeting. Head 
Butcher is Mr. F. Addicott. New feature, as at 
a few other branches — we are selling seeds. 
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ACROSS 
1. Confused Capri and returned to squeeze 

a conserve. (7, 3) 
7. The pain of spinach everywhere. (4) 
8. Are generally toasted and eaten at tea. 

(7) 
9. Kay and Sidney find they are best 

grilled or saute'd ? (7) 
13. A slice of meat, generally beef, which is 

to be grilled, roasted or fried. (5) 
14. Becomes a consumer. (4) 
16. Occupation of a key operator! (6) 
18. A Shylock. (6) 
21. Back with a wager. (4) 
22. I scold in anger. (5) 
23. The reason why mongrel hurried to 

tea ? (7) 
27. Found in bureau to carry the inkwell. 

(4,3) 
28. Like Alice ? (4) 
29. An Italian cheese. (10) 

DOWN 
2. Volatile. (7) 
3. Faint-hearted fowl ? (7) 
4. Just the job! (4) 
fi. The chief reason for cockfighting. (4) 
6. The uncoagulated portion of milk, used 

as a cooling beverage. (4) 
10. Question of bringing out a paper ? (5) 
11. Always greens ? (4) 
12. Turned, as milk. (4) 
15. Make a profit -not for the first time! (5) 
16. Substance used in metal cases. (4) 
17. Avocado. (4) 
19. Well-known and popular English 

cheese which takes its name from a 
small village on the Great North Road 
some 75 miles from London. (7) 

20. Reliant anagram. (7) 
24. Limited company leave the coupon. (4) 
25. Commercial group that doesn't give us 

a square deal ? (4) 
26. The flavour of the tangerine. (4) 

Solution Page 28. 



Pasta is made from semolina, semolina from wheat. It is brought 
up river on barges and unloaded straight into the Chelsea Flour 
Mills which stand on Thames-side on a site once occupied by the 
stables of the London General Omnibus Company. 

There are over 200 different kinds of pasta, 
long, short, twisted, straight, you name it, 
pasta has it. We all know about macaroni 
and spaghetti but who has consciously 
eaten Yolanda (twisted), Spiedini (chewy, 
horn shaped with a groove), Cavatelli 
(little caves with one side open), Tripolini 
(small butterfly bows), Stelette (little stars)? 
Italians have been eating pasta for several 
centuries and the wheat from which it is 
made, Amber Durum wheat, was grown 
as long ago as 3,000 BC in Mediterranean 
countries where it was used for baking 
unleavened bread. The Romans preferred 
their bread leavened and consequently 
cultivated wheats which were more 

suitable for its production. Durum did not 
become universally known until the end of 
the last century when an American chemist, 
Dr. Carleton, brought it to America from 
South Russia because it could withstand 
severe winters and short, hot summers. It 
is now grown in vast quantity in several 
Canadian Provinces and it is from there 
that UK imports almost all her Durum 
wheat. A grain of wheat consists of three 
main parts. The outside skin, called the 
husk or bran, the inside of the grain which 
is the endosperm and the base which 
contains the germ. It.is the miller's job to 
separate these three sections, a difficult 
task because they are firmly attached to 
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Semolina is made from the heart of the wheat, the endosperm. 
It is the job of the roller mills (above) to make the 'first break' 
in which the grain is broken open and endosperm and husk 
are separated. The fractured wheat passes through the roller 
mills several times, getting finer and finer until it is ready to 
go into purifiers and plansifters. Samples are taken at 
regular intervals (right). On the next page a laboratory 
assistant is looking at samples which show the wheat at various 
stages of milling. On the right, is a picture of a plansifter. 
It is slightly out of focus because it is moving very fast round 
a tiny circular path to shake the semolina, still rather coarse, 
through a series of superimposed wire mesh frames. Below, 
one of these frames showing small squares of felt that 
keep the wire free from clogging. 

each other and the grain itself is small, 
about a quarter of an inch in length. To 
each pound there are about 15,000 grains, 
to each ton something like 33,000,000. 
Pasta products are made out of semolina, 
and semolina is made from the endosperm. 
Good pasta should be golden, free from 
specks and able to keep its shape when 
cooked. Amber Durum wheat meets all 
these requirements, as its name implies. 
Durum is Latin for f i rm, Amber the colour 
of the grain. 

The milling of wheat for f lour and semolina 
fol lows the same pattern in the initial 
stages of manufacture. First the wheat is 
cleaned to remove impurities such as 
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unwanted grass or weed seeds picked up 
by the combine harvester in the field. A set 
of sieves is used to do this while air 
currents carry away the dust. The grain 
is then scoured, brushed, dry cleaned 
and stored until it is in peak condition 
for mill ing. 

There are three stages in mil l ing: (a) 
breaking open the grain and cutting away 
the endosperm, (b) purifying the released 
endosperm particles and (c) reducing these 
particles to the required size. It is clearly not 
possible to do this by just putting the wheat 
through a set of roller mills. The process 
has to be continuous to cater for particles 
that at any stage emerge the right size. 



These are drawn off and the rest returned 
for further milling. 
First the grain is put between two cast-steel 
roller mills. Each cylinder is grooved along 
its length and the two fitted closely 
together, one moving at a greater speed 
than the other. The grain is held in the 
grooves of the slow-moving cylinder and 
broken open by the faster one. This is 
known as the First Break and produces 
some coarse particles. 
The fractured wheat is passed through 
further break rollers until it reaches a stage 
where the greater part of the endosperm 
has been separated from the bran. 
After each roller mill passage the product 

goes to a plansifter. This is a series of 
sieves of woven wire cloth which continue 
the process of separating bran from 
endosperm and grading the particles into 
similar sizes ready for the next stage, the 
purifiers. These are also sieves but made 
of silk. Air drawn up from below carries 
away the pure endosperm, leaving the 
impure particles for regrinding, regrading 
and purifying. 
The pure endosperm is now brought to the 
correct size by passing through fluted 
rollers, great care being taken to keep the 
semolina sharp and avoid turning it into 
flour. It is put through more plansifters, is 
again graded and again purified. At the end 



(Above) A die used at Quaker Oats factory for 
making macaroni. The semolina is mixed with 
water to form a dough which is forced through 
the die. It comes out in tubes, the solid section 
inside the holes of the die making the holes 
in the macaroni. As the macaroni comes 
through it is sliced neatly into appropriate 
lengths. Right, is the press with the pasta 
coming out and being passed along to the 
dryer on a vibratory conveyor belt. 
It jumps up and down as it moves. 

of this process and at varying stages of it 
the miller has made four products -
coarse semolina, f ine semolina, f lour 
and bran. 
Making pasta out of semolina is done at 
another factory and is a highly automated 
process with a few operators turning out 
considerable quantities every 24 hours. The 
principle is a simple one. Semolina is mixed 
with water in specified proportions, the 
resulting dough extruded through the holes 
of a die and the product put through 
drying chambers. 

In England, not many kinds of ' long pasta' 
are made. Spaghetti tops the list. Of the 
shorter varieties the most popular are 

macaroni, vermicelli and noodles. The 
methods used for producing long and short 
cut pasta are slightly different. 
The machine for making long spaghetti is a 
self-contained unit about 80 feet long, the 
greater part being a drying cabinet in which 
a belt of aluminium rods on which the 
spaghetti hangs, moves slowly along 
taking 30 to 36 hours to complete one trip. 
The die, through which the spaghetti is 
extruded, is a long strip of steel perforated 
with holes the diameter of the spaghetti. 
A s the dough is forced through the holes, 
a rod comes up from below, and picks up 
the long strands of spaghetti at the middle 
of the extruded length. It is then cut to the 
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A dryer in which the pasta moves slowly 
from layer to layer. Drying time for 
short cut varies between 12 and 16 hours. 
Samples can be taken at any time and the 
temperature is carefully checked. 
(Below) Long spaghetti is made on a different 
machine, a self-contained unit that extrudes 
the dough through a long, narrow die and 
dries the spaghetti in approximately 36 hours. 
It hangs on rods while passing through the 
dryer and comes out at the end after 
traversing it five times. The rod deposits its 
load as soon as it is ready and travels, empty, 
back to the beginning of the process to pick 
up another lot. The whole operation is 
fully automated. 

required length automatically before 
moving into the drying chamber. Each 
rod, with the pasta hanging on it like so 
much washing, traverses the chamber 
five times, comes out at the end and 
deposits its load on a bench. 
The process for short cut products is 
slightly different, in that the drying 
chambers are separate units and the die 
is circular, being about 12" in diameter. 
These dies are interchangeable so that if 
one press has pushed through sufficient 
macaroni the die can be changed to 
another one that will produce a different 
shape of pasta, alphabets or stars perhaps. 
Drying times differ according to the shape 
of pasta and can be anything from 12-16 
hours. It is fascinating to watch the pasta 
coming out of the press onto long, narrow 
vibratory conveyors. The conveyors are 
stationary but are made to vibrate at high 
speed in directions that impel the pasta 
towards the dryers. It jumps up and down 
furiously as though it were alive and blown 
along by a high wind. 
Visual tests, moisture content tests and 
laboratory checks are made throughout the 
manufacturing process and any pieces 
that have congealed or cracked are taken 
out and reground. Those that have specks 
are thrown away. 

Sales of pasta, which are increasing 
generally in Britain, tend to be seasonable. 
They go down in the summer months but 
in the winter they increase because 
housewives use pasta as a good hot filling 
meal to keep out the cold. They have also 
come to value its versatility as a base for 
elaborate meals. 
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Conducted Tour 

H. Brown writes about new 
catalogues, new varieties and 
how to get the best out of them. 

GAEDEHING is now big business and com
petition in the seed trade is intense. Present-
day catalogues are works of ar t and the seeds 
on offer come from all corners of the earth. 
The advent of the F.I. hybrids has resulted 
in strains of seed becoming available vastly 
superior to those our fathers knew. The 
colour range has been extended, growth is 
more uniform, the time from seed sowing to 
flowering shortened and resistance to disease 
increased. These seeds are more expensive 
than the older varieties because the method 
of production, entailing, as it does, hand 
pollination of selected parents, is costly 
compared with seed gathered from field-
grown, free pollinated plants. This increase 
in cost, however, is cushioned by the seedsman 
putting a lesser quantity of seeds in each 
packet, a matter of no great moment as 
packets of cheaper strains invariably con
tain far more than are needed for the average 
sized garden. To the nurseryman supplying 
retailing outlets with boxes of bedding plants, 
buying his seeds by weight, this is, however, 
a relevant factor and it is unlikely that many, 
if any, of these newer varieties reach the 
market stalls and shops. 

Raising bedding plants from seed 
I t naturally follows that if you want to 

have the varieties of plants in your garden 
that I shall describe later, you will, of course, 
have to raise your own plants. This is not 
difficult and with certain exceptions can be 
done without the aid of a greenhouse or frame 
provided sowing the seed is delayed until 
the first week in May. All that is needed is a 
well-prepared seed bed in the warmest part 
of the garden. One under the shelter of a 
wall or fence facing south is ideal; and if 
the soil can be given a slight slope to the 
south to take full advantage of the sun's 
rays so much the better. Naturally the pro
tection of a glass or polythene cloche or even 

a shallow bottomless box covered with a 
piece of glass will speed things up. You can 
be sure that plants raised in this way will be 
only a little later coming into flower than 
those purchased from stall or shop. The end 
product will in any case be far superior. 
The exceptions I mentioned earlier are 
ANTIRRHINUMS which require a long period of 
growth, and SALVIAS, PETUNIAS and BEGONIAS 
all of which need a soil temperature of about 
60° F for germination. It is not possible to 
create either of these conditions if the seed 
is sown in the open garden. 
Looking through the catalogues 

I t must be realised that although I receive 
and study a fair number of catalogues I can 
only see a small proportion of all that are 
issued. In the following paragraphs I mention 
particular varieties, but it is possible that 
another seedsman, although not listing that 
particular name, will offer another with 
similar qualities to those described. 
Ageratum 

BLUE MINK is generally considered the best 
variety but there is a new one called BLUE 
BLAZER which is said to be in flower within six 
weeks of sowing the seed. It was a little late 
in the season before I saw it by which time it 
was past its best. It is worth noting, however, 
that a nearby bed of BLUE MINK was still looking 
quite respectable. A couple of years ago I 
grew a variety called MOSAIQUE, this was the 
first Ageratum to be offered in mixed colours; 
they were interesting but I was not suffi
ciently impressed to try them again. 
Antirrhinum 

In years gone by the appearance of anti
rrhinum rust in a garden was serious enough 
to make the growing of this lovely flower 
virtually impossible as the disease, being 
soil-borne, is carried on from one year to the 
next. Now strains of seed are on offer which 
are resistant to the disease and these are so 
good that it is not worthwhile growing non-
resistant varieties. I think you will find the 
MONARCH strain as good as any with AMBER 
MONARCH, the latest addition, particularly 
attractive. Two other good ones on trial 
a t Wisley last season and in this year's 
catalogues are JUNO and PALE SULPHUR. For 
the smaller garden, or the front of beds of 
taller varieties, the F.I. hybrid FLORAL CARPET 
is a gem, a ball shaped plant, smothered in 
bloom, growing to a height of nine inches. 

26 



Aster 
Aster wilt is a killer disease, and it is 

vitally important, if disappointment is to be 
avoided, to choose a wilt-resistant strain. 
Fortunately there are many of these so 
choice is virtually unrestricted. This flower 
takes many forms; the most popular is the 
ostrich plume, but the singles are very attrac
tive, as are the chrysanthemum flowered. 
COLOUR CARPET, introduced in 1966 and des
cribed as dwarf globe shaped plants, six to 
eight inches tall, and producing chrysanthe
mum-like flowers which completely cover 
the plant sounds promising, but I missed 
seeing them on trial last year, so cannot give 
an opinion. There is quite a variation in the 
flowering time of asters, and most catalogues 
draw attention to those which flower late. 
It is better to avoid these if you have neither 
greenhouse nor frame. 

Lobelia 
A popular edging plant usually seen in 

shades of blue; a variety named MRS. CLIBRAN, 
very deep blue with a contrasting white eye, 
and ROYAL BEDDING sometimes offered as 
EMPEROR WILLIAM, sky blue, with a white eye, 
are very effective. For a colour variation 
ROSAMUND is a deep carmine red with a white 
eye, and STRING OP PEARLS, an all colour 
mixture which is rapidly gaining popularity. 

Marigolds 
The African and French marigolds are 

among the most attractive and valuable 
plants used for bedding. They are easy to 
raise, early to flower, weather resistant, 
pests and diseases do not seem to afflict them 
and they continue to flower until the frosts 
arrive. What more can you ask? At present 
I would not look beyond CLIMAX or CRACKER-
JACK among the taller African varieties but 
I am going to watch for the new DIAMOND 
JUBILEE which is said to be very special. A new 
dwarf African that I am growing this year is 
SPUN YELLOW, a yellow counterpart to SPUN 
GOLD, an outstanding chrysanthemum flowered 
variety that has already won high praise. 
The French marigolds are all dwarf and there 
are both single and double forms; of the 
doubles my preference is for those carrying 
the prefix 'Petite', and of them all I like 
PETITE HARMONY best, but this is purely a 
personal choice. NAUGHTY MARIETTA, DAINTY 
MARIETTA and the newer BLIZA and ORANGE 

FLAME are all excellent singles. The dwarf 
marigolds both double and single, make ideal 
plants for a window box. 
Pansy 

Though truly a biennial, pansies are usually 
treated as an annual, and from seed sown in 
the open in April a good display can be ex
pected from July onwards. This is a most 
rewarding plant as it can be clipped hard with 
the garden shears in the autumn and will 
provide another fine show in the spring. 
Most good seedsmen carry their own strains 
of seed and take great pride in keeping these 
pure by rigorous selection of the plants 
permitted to produce seed: you are unlikely 
to be disappointed if growing any of these. 
For several years I have been growing pansies 
raised by Roggli Bros., a Swiss firm, and have 
been well pleased. It seems, however, that the 
last summer in Switzerland was at least as 
bad as ours, and I have been advised that 
little if any seed will be available for distri
bution this year. Two new ones that I shall 
be trying instead are SAKATA'S MAJESTIC 
GIANTS the first F.I. hybrid pansy, an All-
America Selections winner last year, and 
CLEAR CRYSTAL a strain of self-coloured pan
sies that have rather smaller flowers but more 
freely produced. Both of these are said to be 
particularly early flowering. 

Petunias 
The modern petunia in a warm dry summer 
can provide a display of colour that few other 
flowers can equal. Unfortunately it is in
tolerant of cold, wet conditions such as we 
experienced in 1964. Not a plant to use as a 
banker to the exclusion of all others but one 
much too good to leave out. There are three 
main groups, the Double-flowered and Grandi-
flora types, both of which are better grown 
as pot plants under glass, and the Multi-
flora varieties which can be used for bedding. 
Good varieties are so numerous that it is 
difficult to go wrong but the following have 
all won awards of merit in the R.H.S. trials 
a t Wisley. RADIANCE, FLIRT, RED ENSIGN, SNOW 
CAP and BONFIRE. You could of course, take 
the easy way out and settle for a mixture. 

Phlox Drummondi i 
One of the most delightful annuals, and 

plants grown at home are invariably better 
than those purchased as they readily show 
resentment a t being kept overlong in seed 
boxes. Plant them in their flowering positions 
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before t h e y grow leggy, p inch back the top 
of t he p lan t s , more t h a n once if necessary to 
produce a bushy habi t , and the soil will soon 
be a carpet of colour. Two of t he best a re 
BEAUTY and TWINKLE. 

Salv ia 
New var ie t ies of t h i s p lan t ra re ly appear, 

those grown a t present seem to have been 
wi th us for years , BLAZE OF FIRE is probably 
mos t widely grown, bu t I prefer FIRE ST JEAN, 
I t h i n k t h a t i t r e t a in s i t s colour r a t h e r be t t e r . 
SCARLET PIGMY has a nice compact hab i t of 
growth bu t is less t o l e r an t of ra in . Most 
people t h i n k of salvias as being red, bu t i t is 
possible to obta in seed of p ink and purple 
var ie t ies . 

S w e e t P e a 
Most seedsmen are offering s tocks of t he new 

sweet pea KNEE-HI which did so well in t he 
t r i a l s a t Wisley. In an earl ier a r t i c le I drew 
a t t e n t i o n to t he he igh t of t he p lan t s , four 
feet, which seemed to belie the name. I have 
since learned t h a t th i s was t he resu l t of sow
ing the seed the previous a u t u m n , and t h a t if 
sowing is delayed un t i l March or ear ly April, 
t hey will grow to about 30 inches and need 
very l i t t l e support . The c la im is made t h a t 
th i s is the sweet pea of t he future for general 
garden decorat ion. 

Zinnia 
Like the pe tunia , z innias need a ho t dry 

summer to be seen a t t he i r best and when 
these condi t ions a re met , can provide a 
magnificent display over a long period. They 
a re a n easy p lan t to grow as t he seed is fairly 
large and can be sown where they a re to 
flower. The best r e su l t s a re obtained if sown 
outdoor about t he middle of May. I t is 
advisable to pinch ou t t he t ip of t he p lan t when 
i t reaches a he igh t of nine inches or so, to 
encourage a branching habi t . 

Fo rms a re m a n y and varied, ch rysan the 
m u m flowered, dahl ia flowered, bo th good for 
cu t flowers, as is ano the r smal ler flowered one 
called PUMILLA. PERSIAN CARPET, THUMBELINA 

and LILLIPUT a re dwarf var ie t ies admirab ly 
sui ted for bedding. I a m looking forward to 
seeing a new one from America called ENVY. 
The description, double and semi-double 
blooms, cha r t r euse green in colour, is i n t r i 
guing enough to encourage me to grow i t 
wi thou t having seen i t first. Someth ing t h a t 
I have no t done for m a n y a year . 

CROSSWORD 
ACROSS 

1. Apricot j a m 
7. Ache 
8. Muffins 
9. Kidneys 

13. S t e a k 
14. E a t s 
16. Typing 
18. Usurer 
21. Abet 
22. I r a t e 

SOLUTION 
23. Cur ran t 
27. Auto-car 
28. Town 
29. Gorgonzola 

DOWN 
2. P o u l t r y 
3. Chicken 
4. Task 
5. Main 
6. Whey 

10. Issue 
11. Ever 
12. Sour 
15. Again 
16. Ta lc 
17. P e a r 
19. S t i l t on 
20. E n t r a i l 
24. Upon 
25. Ring 
26. Tang 

STAFF 
NEWS 

Managerial Tran 

K. BOSTON 

C. CARTER 

F. COOMBS 

F. MOLYNEUX 

A. TARRANT 

L. TOWNSEND 

Apologies to Mr. E. 
name appeared in 
Manager Transfers 

sfers 
from 128 Kilburn 
to 160 Cricklewood 
from Southgate 
to further self-service 
training 
from Forty Avenue 
to Spare 
from Stoke Newington 
to Woodford 
from 24 Croydon 
to further self-service 
training 
from Wealdstone 
to 128 Kilburn 
from Wembley 
to Wealdstone 
from Leyton 
to 609 Lea Bridge Road 

Newman of 168 Streatham whose 
our last issue under Assistant 

instead of Managerial Transfers. 

Managerial Appointments 

F.PANKHURST 

R. WOODHOUSE 

from Spare at 9/11 Croydon 
to the management 
of 24 Croydon 
from Spare 
at 12/16 Kingsland 
to the management 
of Stoke Newington 
from Spare a t 
Hemel Hempstead 
to the management 
of Southgate 
from Spare at Brentwood 
to the management 
of Leyton 
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D. Baker F. Pankhurst 

D. White R. Woodhouse 

Promotions to Spare Manager 
H. CLARK Catford 
E. WHELAN 24 Croydon 

Assistant 

D. AVENT 

F. BUTLER 

C. CURRAN 

A, DAWSON 

E. FOSKETT 

J. GRAVES 

W . GREEN 

K. HARRISS 

D. HOLLEY 

R. LEESE 

Manager Transfers 
from Southgate 
to 250 Kentish Town 
from Forty Avenue 
to self-service training 
from 176 Streatham 
to 168 Streatham 
from Brent Street 
to Apex Corner 
from Wembley service 
to Edgware 
from Wood Green 
to Crouch End 
from 16/20 Holloway 
to Stamford Hill 
from Northampton 
to Rugby 
from Crouch End 
to Somers Town 
from Somers Town 
to self-service training 
from Brondesbury 
to 96 Kilburn 
from self- service training 
to Edgware self-service 
from 96 Kilburn 
to self-service training 
from Luton 
to Harpenden 
from 189 Kensington 
to self-service training 
from Hatch End 
to North Harrow 

H. MCCULLA 

R. MCCULLA 

G. MCGINNIS 

M. MCHALE 

H. MORTIMER 

P. NELSON 

N. SHAKESPEARE 

D. WILSHER 

W . WINTER 

M. WRIGHT 

Promotions to 
C. HART 

H. MORTIMER 

W.MCGOVERN 

J. MANN 

J. MARK 

G. PARKER 

J. PALMER 

A. PERATOPOULLOS 

D. SEDGWICK 

M. SHINGFIELD 

B. SNELGROVE 
J. TRENDALL 
B. F. "WEST 

D. WILSHER 

from Swiss Cottage 
to Edgware self-service 
from Palmers Green 
to Wood Green 
from 250 Kentish Town 
to Ballards Lane 
from North Harrow 
to Hatch End 
from Stevenage 
to Southgate 
from Hackney 
to 12/16 Kingsland 
from Portsmouth 
to Shirley 
from Oxhey 
to Edgware self-service 
from Maidstone 
to Tunbridge Wells 
from Stamford Hill 
to Hackney 
from Ballards Lane 
to Southgate 

Assistant Manager 
Ashford 
Stevenage 
Chichester 
Bitterne 
Guildford 
Maidstone 
Hemel Hempstead 
250 Kentish Town 
9/11 Croydon 
Self-service training 
24 Croydon 
Drury Lane 
Bexleyheath 
Maidstone 

Appointments to Meat Supervisor 
N. INGATE Head Butcher, Bitterne 
s. KENNETT Head Butcher, Maidstone 

* 
N. Ingate S. Kennett 

Head Butchers 

R. ACKRILL 

D. BARWICK 

J. BERNADINE 

J. CLEMENTS 

F. ELLIS 

from Spare, Drury Lane 
to Drury Lane 
from self-service training 
to Wembley self-service 
from Drury Lane 
to self-service training 
from Bath to Bristol 
from Hatch End 
to Wealdstone 
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W. GANDER 

L. GIBBONS 

P. HAMMOND 

A. HILLYARD 

N. INGATE 

J. O'KELLY 

S. KENNETT 

C. MCQUEEN 

A. MILLARD 

A. ROWLAND 

A. WILLIAMS 

from self-service training 
to Paddington 
Spare, from self-service 
training to Spare, 
Wembley self-service 
from Forty Avenue 
to Ruislip 
from 222 Watford 
to Hatch End 
from Bristol to Bath 
from Winton to Bitterne 
from Ruislip 
to 222 Watford 
from Tunbridge Wells 
to Maidstone 
from Wealdstone 
to Marble Arch 
from Spare, Ruislip 
to 160 Cricklewood 
from Maidstone 
to Tunbridge Wells 
from self-service training 
to Winton 
from Paddington 
to self-service training 

Congratulations to the following colleagues who have 
completed long service with the firm. 

Forty Years' Service 
S. BAKER 
A. CBETTLEBURGH 

H. S. FOUNTAIN 

MISS P. E. HOLMAN 

J. MORTON 

W . T. JOYCE 

A. W . MARTIN 

L. J. PHILLIPS 

H. SEYMOUR 

R. SNELGROVE 

A. VINCENT 

Head Butcher, Hook 
Assistant Head Butcher, 
Norwich 
Head Butcher, Coulsdon 
First Cleric, Swiss Cottage 
Head Butcher, 
Bury St. Edmunds 
Chargehand, Factory 
Supervisor, Fourth Floor, 
Factory 
District Supervisor 
Coldstoreman, 
Union Street 
Warehouse and Transport 
Department, Blackfriars 
Assistant to Transport 
Engineer 

Twenty-five Years' Service 
MISS D. BARBAROSSA 

MISS E. COULSON 

MRS. C. E. GILSON 

MRS. R. R. PETERS 

Leading Saleswoman, 
101 Golders Green 
Secretary, 
Mr. R.J's. Office 
First Clerk, 
North Finchley 
Part-time Clerk, 
Edmonton 

Our apologies to Miss H. S. Webb, Factory, who was 
shown in our February issue as Mrs. H. S. Webb. 

In our last number Mrs. I. Atkelsky tnas wrongly 
reported as First Clerk at our new Winton Branch. 
The First Clerk there is Mrs. Redpath. 

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

W. E. Guest commenced with the firm as a 
learner a t Watney Street on 22nd May 1923, 
staying there until August 1926. He then moved to 
Ilford, returning to Watney Street in September 
1928. He remained here until 1931, following which 
he spent a period of time in the Leytonstone area. 
He was appointed to the management of Watney 
Street in September 1936, where he remained until 
July 1941. In 1946 he returned to Watney Street 
after National Service, managing this branch 
until September 1956. He was then appointed 
Manager of High Road Ilford, staying there until 
October 1964, when he took over Woodford, where 
he remained until retirement on 29th January 1966. 

F. J. Ryder commenced with the firm as a 
learner on 18th July 1921 at 51 Ealing, and he 
remained in the Ealing area until his transfer to 
Gloucester Road in October 1929. In February 1939 
he was appointed to the management of Apex 
Corner. On his return from National Service in 
July 1946, he was appointed to Chelsea, which 
branch he managed until 1950, when he took over 
Westbourne Grove. In May 1959 he was transferred 
to 160 Cricklewood, which he managed until his 
retirement on 26th February 1966. 

W. T. Se l l ey began his career with the firm as a 
learner on the 19th February 1923 at Crouch End, 
remaining there until April 1925, when he 
moved to East Finchley. After a time in this 
area he was transferred to Tottenham, and was 
appointed to the management of 43 Islington in 
August 1940. On returning from National Service 
in 1946 he was appointed Manager of 52 Holloway 
taking over 296 Holloway in February 1947. He 
became Manager of 194 Kentish Town in 
September 1948, moving to Lambeth Walk when 

S i -

W. E. Guest 

F. J. Ryder 

W. T. Selley 
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we acquired premises there in November 1954. In 
April 1959 he was transferred to 609 Lea 
Bridge Road, where he remained until his 
retirement on 29th January 1966. 

A. G. Creak was engaged as a warehouse 
cleaner in May 1932 in Stamford House, being 
regraded to a relief driver in 1935. In June 1957 he 
was transferred to the factory production office, 
and later became a factory chargehand. He retired . 
due to ill-health on 1st January 1966. 

Mrs. R. Hull commenced as an office cleaner in 
1931. She retired on 1st January 1966. 

Miss I. D. Allen commenced as a second hand in 
the factory in 1950, later being regraded to 
warehousewoman in the depot. In 1962 she became 
a grocery packer in the grocery packing 
department, retiring due to ill-health on 
1st January 1966. 

C. A. Coates began as a porter in Ilford in 1930, 
later transferring to Barking. On his return from 
National Service, he became a warehouseman, and 
later a checker at the Blackfriars depot. In 1961 
he was regraded to post messenger, retiring on 
1st January 1966. 

Miss M. L. Jay commenced as a second hand in 
the factory in 1953 and was regraded to cloakroom 
attendant five years later. She retired on 
1st February 1966. 

Miss V. A. Jones was engaged as a second hand 
in the factory in 1952 and retired on 1st February 
1966. 

Mrs. M. A. Payne was engaged as a second hand 
in the factory in 1951 and retired on 1st February 
1966. 

Mrs. M. Brown was engaged as a saleswoman at 
21 Watford in 1951. She retired as a leading 
saleswoman on 1st January 1966. 

Mrs. B. Evans commenced as a daily woman at 
609 Lea Bridge Road in 1937. She was later 
transferred to 40/44 Walthamstow where she 
remained until retiring on 24th December 1965. 

C. A. Coales A. G. Creak 

Obituaries 
We regret to record the death of the following 
colleagues and send our deepest sympathy to all 
relatives. 
H. G. Ward was engaged as a warehouseman at 
Bramshott in January 1916. Some years later he 
was regraded to despatch clerk and in 1945 
moved to the Blackfriars Cheese Department. In 
1960 he became stock-keeper in grocery packing, 
retiring from this position in October 1964. He 
died on 19th December 1965. 
R. D. Hasted commenced as a trainee french 
polisher in September 1947. In 1965 he was 
transferred to Basingstoke as assistant 
storekeeper in the maintenance department. He 
died on 23rd December 1965. 
Mrs. R. E. Daniels began in 1945 as a part-time 
butcher in the factory. She was regraded to 
second hand one year later and retired in June 
1959. She died on 21st December 1965. 
Mrs. M. A. Dady was engaged a t Kenninghall 
in January 1950 as a tester and packer. She 
retired in 1959 and died on 10th December 1965. 
T. Sheppard was engaged as a shop porter a t 
Pinner in August 1947. He died on 4th February 
1966. 
Miss D. H. Wood commenced as a resident 
housekeeper a t 73 Croydon in April 1935. She 
transferred to Reigate in 1949 and to 2 Dulwich 
Village six years later, retiring in February 1959. 
She died on 8th January 1966. 
W. E. Jackson was engaged as a porter a t Wood 
Green in December 1908. Subsequently he worked 
at Muswell Hill, Romford, East Ham, Barking and 
259 Ilford, before being transferred to 75 Ilford in 
1948. He retired in 1949 and died on 6th February 
1966. 
W. W. King began with J S in 1918. After 
working at Gravel Lane and Bramshott, he 
became a topman at Union Street, later regrading 
to bacon scalesman. He retired in 1964 and died 
on 12th January 1966. 
C. F. Sutherley commenced in the Blackfriars 
factory in 1919, and worked later as a skilled 
tradesman. He retired in 1946 and died on 
19th January 1966. 
Mrs. L. M. Webster commenced in the 
Blackfriars factory in 1941. She retired as a senior 
second hand in 1953 and died on 19th January 1966. 

Mrs. R. E. Daniels 
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Congratulations 
To Mrs. L. J. Smith who celebrated her 90th birthday on 
February 3rd. Mrs. Smith's husband was formerly Manager at 
87 Balham. He retired in the early thirties. Mrs. Smith is enjoying 
wonderfully good health, is living in Worthing and often wishes 
she was back in the hurry and bustle of Balham High Road. 

To Miss M. J. Balls and Mr. R. T. Long of 
Wisbech who were married at Tydd St. Giles 
Church on January 1st. 

To Mr. and Mrs. W. A. Cavie of Tunbridge Wells who celebrated 
their Golden Wedding on January 18th. 

To Mr. D. Woods from Mr. I. Salter who, on 
behalf of all at 114 Ilford, is presenting him 
with a light meter at a recent dinner and dance. 
Mr. Woods has taken up his new post of 
Display Superintendent. 

Printed by King and Jarrett Ltd., London, S.E.ll 
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