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The 
Journal 
is dead-
long 
live 
the 
Journal! 
A new-look 
JS JournalWill appear 
in May, with new 
features, new ideals and 
a new editor. Before this 
old-style model is 
consigned forever to 
the dustbins of history, 
Brian Shuel, 
temporary editor for 
the last two years, 
reviews the story so far. 
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One day in the summer of 1946 Mr. Alan called 
his PA into his office. "Woods", he said, "we 
need a house journal. See to it." 
Thus JS Journal was born, and its first editor 
appointed—none otherthan J. L. Woods. Now, 
26 years and 180 issues later, the Journal has 
reached another milestone in its history. This 
is the last "pocket" issue—and a bumper one to 
boot—and in May it will be reborn as a "tabloid" 
newspaper. It will have a new editor, too, but the 
process of engaging him was just a trifle more 
complicated! 
But back to the beginning. The first copy of 
JS Journal was published in December 1946. Its 
first objectives were "to produce a common link 
between Blackfriars and Branch folk... and to 
provide intelligent and entertaining reading... of 
general interest to everybody."And these 
splendid principles are exactly what we are still 
trying to uphold. This was just after the war, of 
course, and life was very different. There was 
talk of "austerity", health, nutrition, coupons 
and how to brighten up a ration-beset Christmas. 
Recipes included "Mock clotted cream" and a 
Christmas pudding containing, among other 
things, two dried eggs and a gill of old ale "if 
possible". Our favourite item, though, and very 
much of its time, was a short piece by Jim 
Woods entitled "A Peep into the Future". 

"Rumour has it that the Food Ministry is about to 
foist Whale Meat on to the unsuspecting ( ?) 
public. 
Won't that be nice. 
Therefore, in case the eventuality should arise. 
we are publishing a few hints on the correct 
procedure to follow should the local Meat Depot 
deliver a whale (or part thereof) with (or 
without) your next allocation. 
Delivering a whale (as the whale said) is no 
easy matter. It is advisable to notify the Police 
in order that they may divert traffic while you 
takeoutthe windowframe (having first taken 
outwindow display No. 157). This, of course, 
will not be necessary if fore-ends (bowsprits or 
fo 'c'sles), middles (bulwarks) or tails are 
delivered, asthese can easily be lowered through 
the fanlight. 
Having shored up the carcase in a suitable 
position the next step is to convert to marketable 
lumps. This is best done by (a) de-finning with 
mallet and (k)nicker; (b) dividing with cheese 
board and wire (feel for the joints behind the ears 
with the thumb and forefinger, and score with a 
half-round file—two points for a win, one for a 
draw). 
Joints are best cut with a common, or garden, 
spade, or with a handsaw if you have one—a 
knife and fork from the house, or the other chap's 
razor, is not to be recommended as this leads 
to tibs. 
A few words about display. Sides, quarters, 
eighths and sixteenths, should be draped from 
the rails, the overhanging ends pinned up to 
prevent being trodden on or fallen over. Trays 
of small joints ranging from say 28 lbs. to half 

an acre should be kept going on the counter. 
Tickets (a) "You needn't be registered"and 
(b) "There's more where this came from"are 
enclosed herewith. 
Ministry allowance is as follows—Two-thirds 
added to the permit weight plus 7/ 15ths for 
frayed temper plus double the number you first 
thought of for luck. Or would you rather be a 
fish ? 
We shall be glad not to have your customers' 
comments. 

Three issues followed in 1947—there were paper 
restrictions, remember. They had a tremendous 
family flavour, and were cheerful, chatty and 
great fun. In the second one a grand prize of £5 
was offered for choosing a new brand name for 
Sainsbury's Cocoa. "Dinah" was first, "Fireside" 
came second and no less than eight people were 
awarded ten shillings for thinking of "Stamford". 
Then they decided to go on calling it Sainsbury's 
Cocoa! 
Then JS Journal disappeared for a year and a 
half. When it returned, in March 1949, it was 
obvious that a great deal of rethinking had been 
going on and it emerged more serious and 
authoritative. An Editorial Committee had been 
set up consisting of Jim Woods, as editor, 
Mr. Justice, Mr. Cody and a diminutive but 
remarkable lady called Mrs. Helen Roberts, 
0 B E, who somehow managed to be a J P, 
Mayor of Bermondsey and an expert on Public 
Health Law as well as working for JS. In these 
early days the Committee took an active part in 
the make-up of themagazinethough this 
changed later, with circumstances. Still, the 
Committee existed until the late sixties when it 
more or less fizzled out. The group usually had a 
representative from the branches, the veterans, 
the SSA and Stamford House and they met to 
hold post-mortems on the latest issue and to 
discuss possible future articles, but took no part 
in the day to day running of the magazine. 
Anyhow, back in March 1949 they were again 
stating aims and objects "to promote mutual 
confidence and understanding between 
management and staff—(where did we go 
wrong ?)—carry the purposes and aims of those 
at the top to those at the bottom, and at the 
same time the ideas of those at the bottom to 
those at the top... with this in mind, therefore. 
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Above: 
this drawing 
was James 
Boswell's way 
of introducing 
a review of 
"A History 
of Shopping" 
by Dorothy 
Davis. 

we do ask readers to use this magazine as a 
means of finding out information, airing views 
and making criticisms or suggestions." 
We must admit that our pages have not exactly 
teemed with criticisms of the company—in fact, 
I haven't been able to find a single one. Perhaps 
nobody could think of any. 
Jim Woods was editor until May 1952, helped 
by Lucien Lowen from our advertising agency 
who provided lively cartoons and advice on 
layout. He produced 20 Journals in this period 
plus a special 80th Anniversary edition. This was 
a record of a splendid dinner held at the 
Trocadero on 25th October 1949 and seems to 
have given rise to an incident engraved for ever 
on Jim's mind. He conceived the great idea of 
engaging Tom Titt, an eminent cartoonist of the 
day, to do caricatures of top people at the party. 
Well, Tom Titt was not eminent for nothing—his 
fee was astronomical and the drawings 
devastatingly sharp. J . Woods was for the high 
jump whether he published them or not I He 
survived—but we feel it imprudent to republish. 
Most of the time, though, things ran as smoothly 
as they ever do on a magazine—that is with 
chaos and disaster threatened at all times, but 
seldom actually happening. JS events, which 
were duly reported, included the formation of 
the Veterans' Group, the opening of 9/11 
Croydon as our first self-service branch in June 

1950, and the building of the new canteen at 
Blackfriars in 1951. Most people enjoying their 
lunch in today's luxurious surroundings have 
thrust it from their minds but twenty years ago 
JS Journal was acclaiming that canteen as a 
major breakthrough in office catering. 
By 1952, Jim Woods had too many things going 
on in his life so it was decided that another 
editor must be found. James Boswell got the 
job and he looked after JS Journal for the next 
eighteen years. He was an amiable New 
Zealander, ex-art editor of Lilliput and a 
marvellous painter and illustrator—though he 
was a more than efficient journalist, he will be 
most remembered for his lively and witty 
drawings in the Journal. 
The first thing Jim Boswell did was to reduce 
JS Journal to a more Lilliputian size so that it 
fitted easily into the pocket. Fifty-four of these 
little magazines appeared up to September 1958. 
The long running "Staff News" began then, and 
"J.S. Jobs", a regular profile item about key 
members of staff, which kept popping up over 
the years under various names. The very first 
candidate was George Taylor, the Factory 
Quality Control expert, and he was quickly 
followed by Arthur Waller, Miss Whiteside, Jim 
Clay and Alf Vincent (who incidentally retires in 
this very issue). Jim Boswell became, through 
this work, extremely interested in the literature 
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of food, and food retailing, so that when he 
came across the "Diary of Parson Woodforde" 
his delight led to an intermittent series of 
extracts which lasted several years. The first was 
in November 1954. Here is part of it—the well-
fed parson had been in a great tizz because 
unexpected guests were arriving : 
"Feb. 29. 1788... About three o'clock Mr. and 
Mrs. Custance. Lady Bacon and Son, Mr. Taswell 
and Nephew arrived and they dined, drank 
Coffee and Tea and returned home about 
7 o 'clock this Evening to Weston House. 
Mr. Taswell with his Servant came here a little 
time before the other Company on horseback 
from Ay/sham, he dressed himself at my House. 
We gave the Company for Dinner some Fish 
and Oyster Sauce, a nice Piece of Boiled Beef, 
a fine Neck of Pork rosted and Apple Sauce, 
some hashed Turkey, Mutton Stakes, Sal/ad, etc., 
a wild Duck rosted, fryed Rabbits, a plumb 
Pudding and some Tartlets. Desert, some Olives, 
Nutts. Almonds, and Raisins and Apples. The 
whole Company were pleased with their 
Dinner, &c. Considering we had not above 3 Hours 
notice of their coming we did very well in that 
short time. All of us were rather hurried on the 
Occasion." 
October 1955 had a long feature on the opening 
of the mighty Lewisham branch, then the biggest 
of its kind in Europe. In January 1956 we 

were offering 85th birthday greetings to Mr. 
J. B. Sainsbury, but in June there was a special 
Memorial Number, for "Mr. John" had died. 
"Down Memory Lane" had also become a 
popular feature, dealing with JS, and related 
history. An early example, in June 1958, was a 
reprint of a preposterous piece about Whales 
"from an old copy of JS Journal" I 
Then, in October 1958, Jim Boswell decided to 
make the Journal bigger. (This apparently 
caused furious indignation among his readers 
but he paid no attention and it has remained the 
larger size ever since I) The simple, and hitherto 
undisclosed, reason for this wanton act was 
that he had found a photographer whose work 
he liked so much that he just had to have bigger 
pages to print it on. The photographer's name 
was Tony Armstrong-Jones. He did several 
features for us before being called to higher things. 
And, talking of photographers, it was very soon 
afterwards, in May 1960, that I made my own 
debut in the Journal with a set of pictures on the 
South Bank developments of the day—and with 
the Kings Reach article in the present issue it 
seems I'm still at it I In the intervening thirteen 
years, statisticians will be fascinated to learn, 
I have filed about 47,000 negatives-for JS, the 
great majority for the Journal. 
But, I digress.^S Journal continued on a steady 
course, recording events important in the firm's 
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history, but changing little itself except for the 
occasional adjustment of format or typeface. 
Centenary year was special, of course, and in 
July 1969 we published a massive 78 page 
edition recording all the celebrations. Jim Boswell 
wrote "JS 100" as well, and, milking it a bit, 
we also did a powerful feature on the actual 
production of "JS 100" forthe Journal I 
James Boswell died in April 1971 after a long 
illness, during which he somehow managed 
to keep the magazine in production. As his 
son-in-law, I had, naturally, worked very 
closely with him over the years, so Jim Woods 
asked me to "keep it ticking over" until a 
full-time editor could be found. And just such a 
person was found in the person of Peter Ireson, 
previously award winning editor of the Albright 
Wilson Magazine. He arrived in February 1972 
but it turned out that he was going to be fully 
occupied as Public Relations Manager so a 
nationwide search for a new editor had to be 
carried out. 
So my "ticking-over" has lasted for a surprising, 
and arduous, two years and this is my ninth issue. 
I would like to thank everyone who has been 
helpful, particularly contributors and the people 
who prepare the Staff News and, not least, the 
printers King and Jarrett (now part of Harrisons) 
who produced all the Journals from the 
beginning except for some in the sixties when we 
were being unfaithful. 

And now to the future. Peter Ireson has written 
a few words (some of which sound familiar I) 
to introduce the new Journal: 
The new Journal is a product of the intention, 
announced some time ago, to improve 
communications within the Company. It will 
therefore be dealing with a number of subjects, 
such as Company policy and new developments, 
which have not been fully covered by the present 
JS Journal. 
It will still continue to feature people and the 
social life of the Company. In fact, the intention 
is to publish a journal which presents a balanced 
view of the many aspects of life in Sainsbury's. 
The new JS Journal will be similar to a tabloid 
newspaper in format, although typographically 
it will not be quite the same. Initially it will be 
published once a month, but this maybe 
increased to fortnightly later. 
The first issue will be published as soon as 
possible. A special edition forthe year-end 
results is scheduled for May 1 and the first 
regular issue should appear about a month later. 
An editor has been engaged who will take up his 
appointment at the end of March or beginning 
of April, and other staff are being recruited. 
We want this to be a journal that really tells people 
what's going on. Not only that, we'd like to see 
it become a lively forum for readers' views. It's 
going to be quite an exciting venture I believe. 

This is the second of Jim Boswe/I's illustrations for "The Wicked 
Retailer" which was published in May 1966 

now read on 
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There are usually dozens of parties at this time of year and no doubt this 
year there were as many as ever. However, only four parcels of pictures have 
arrived in our " i n " tray so here is one from each. They are from the Midlands, 
Arnold, Buntingford and Head Office. Having long since held that the 
pictures of each party were totally indistinguishable from the others, you 
should imagine that there are four of each—but a gallon of JS Ale forthe first 
one who tells us which is which 1 



Corby At the 1931 census, Corby was a 
village of 1,596 souls. True, it was 
at the centre of the Northamptonshire 
ironstone field, but the area was 
mainly agricultural and the one blast 
furnace employed very few people. 
In 1934 Stewarts & Lloyds arrived 
to build an integrated steelworks in 
which to extract iron from the 
ironstone, convert it to steel, make 
the steel into steel strip and the strip 
into steel tubes. This company was 
already big in Scotland, in the area 
south of Glasgow, but they felt it 
was better to bring the works—and 



the workers—to the ore rather than 
the other way round. So they built 
2,000 houses and filled them with 
Scots. These houses are now the 
Lloyds Estate. And to this day Corby 
sounds like a suburb of Glasgow. 
Today the works is part of the British 
Steel Corporation, Tubes Division, 
and employs about 12,000 men and 
700 women. Every yearthey produce 
more than 100,000 miles of steel 
tubes of every description (below). 
And what of the rest of Corby ? 
When you consider that the 12,000 
steelworkers probably account for 

around 30,000 people in family terms 
there isn't that much left over. The 
present population is near 50,000. 
Twenty-eight assorted factories 
employ 1,500 men and nearly 
3,000 women. So you can see just 
how dependant Corby is on the giant 
steelworks. 
Corby was designated a New Town 
in 1950, and the centre is built in the 
standard "New Town Mediocre" 
style. The place is fantastically busy 
at weekends and every evening after 
four o'clock when the steelworks 
shift ends. We visited our branch on 

a Friday evening when things were 
pretty hectic. The Corby branch 
opened on October 24 and, though 
this is new territory for us, it is already 
exceeding expectations. Shopping 
area is 10,300 sq. ft., there are 
12 checkouts and the Manager 
(below, left) is Jack Waters, who 
started with JS at Kingston in 1937. 
H e has worked at many branches 
and managed Northampton before 
moving to Corby. 
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Action 
Replay 
Mr. and Mrs. H. F. Jones (above) 
celebrated their diamond wedding 
recently assisted, again, by the same 
three ladies who were their 
bridesmaids sixty years ago. Which 
must be something of a record. 
Mr. Jones became a J.S. Manager, 
at Enfield, two years after his marriage. 
In 1923 he was appointed a District 
Supervisor. Following the 
retirement of the dreaded S. E. Smith 
he became Area Superintendent. He 
retired himself in 1948. 
Since 1952 Mr. and Mrs. Jones have 
been living at Lamberts Castle, 
Marshwood, right on the border 
between Dorset and Devon, near 
Lyme Regis, and only a mile or two 
from Thorncombe, where Mr. Jones 
was born. Come to think of it they 
will very soon have 25 years of 
retirement to celebrate, too ! 

Good food 
costs less 
at Sainsburys 
Dear Sir, 
I have just returned from a Cosmos 
tour of the European Continent. 
I must tell you of an incident that 
will interest you. 
At the Czechoslovakia border we 
stopped for the usual examination 
by frontier officials, a car drew up 
and was subjected to search while 
we the coach passengers looked on. 
When the boot of the car was 
opened the first articles out were 
two paper carrier bags held aloft 
for inspection. The officials were 
puzzled by the spontaneous 
outburst of laughter from the 
bystanders for the familiar carriers 
told all. "Good food costs less at 
Sainsbury's''. 
I felt you would like to hear this. 
Thanking you. 
Yours faithfully. 
Mrs. H. Franklin. 

Good houses 
cost more 
near Sainsburys 

WORCESTER PARK 
NORTH CHEAM 

Near SaJnsburys, this .super 
c/htd semi-detached residence, 
up-to-date kitchen, plus log
gia, 3 bedrooms, bathroom, 
sep w.c. garage. lOOft garden. 

£14,750 FREEHOLD 
ELLIS COPP & CO. 

Tel: 330 0141. 
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Uganda 

Not long ago there were 45 000 
Asians in Uganda and now there are 
none. At least this particular purge 
turned out to be, more or less, 
bloodless, which is something to be 
thankful for. Still, not many of us 
would like to be told to drop 
everything, leave our job or the 
business we have built over the 
years, close up the semi and clear off 
to a strange country. Judging by 
what we have seen and read, and the 
very few we have met, the new 
arrivals in England seem to be bearing 
their trials with great fortitude. 
About 29,000 "Ugandan Asians" 
came to England—the other 16,000 
are dispersed among many countries. 
21,000, having nowhere to go, found 
a temporary home in reception 
centres in several parts of the 
country, run by a specially set up 
Resettlement-Board. New homes and 
jobs are being found steadily and by 

mid-December less than 10,000 
remained. 
On the other hand 8,000 had friends 
or relatives to look after them. 
Shamin and Nasim Juneja (above) 
were among these more fortunate 
families. They arrived on the very first 
plane in early August, with their 
father, mother and three sisters. Two 
older brothers, who came to London 
two years ago to live with an uncle 
near the Elephant, fixed accommo
dation for them and nowthey all live 
together in Finsbury Park. 

Their father, who ran his own dry 
cleaning business in Mbale, now 
works at Selfridges. Big sister works 
in an employment office. The two 
young ones are at school. And 
Shamin and Nasim work for JS at 
HoIIoway. Another girl works there 
on Saturdays and a rough count, in 
November, revealed that there were 
between 25 and 30 throughout the 

firm, mainly in London and the 
Midlands. Only three men turned 
up—one of them is a leading 
butcher at Central Croydon. Not 
all the refugees have been as 
fortunate as this and a charitable 
fund has been established, on the 
initiative of the Home Secretary, 
to provide help for needy Ugandan 
Asians. Lord Sainsbury is Chairman 
of the fund. It will help refugees 
occupying Council houses with 
some household necessities, by 
providing tools for craftsmen who 
are offered jobs, by offering 
accommodation expenses to those 
seeking work, and in other ways 
not covered by central or local 
government provisions. Lord 
Sainsbury says, The refugees are 
anxious-to make a contribution to 
the life of this country and a little 
help from us now will enable them 
to do so more quickly.' 
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Wine 
Ron Perry, JS Wine Buyer, advises 
which too many people find difficult. 

About the only advantage of being virtually a 
non-producing country, is that we have a far 
greater freedom of choice in the wines we buy 
from abroad. At JS licensed stores, for example, 
our selection includes wines from no less than 
nine countries. 
The first consideration in choosing wines for 
home consumption is a very simple one—do I 
like it or don't I ? There is only one way to find 
out! But then again the choice is also conditioned 
by various other factors. Would your wife like 
it, or if you have children over the permitted 
drinking age, will they like it ? And so things 
become a little more complicated. Furthermore, 
if you are entertaining friends, would you be 
committing a social gaffe if you were so 
uncivilised as to serve this with that, when you 
should have known that this goes with this, but 
never with that. 
To talk about things being complicated—what 
about our licensing laws ? It is common 
knowledge that persons under the age of eighteen 
may not be allowed to consume intoxicating 
liquor of any kind in a bar (whether in licensed 
premises or not) but did you know that other 
than that, the only restriction on the consumption 
of intoxicating liquor by young persons is that, 
in the case of children under the age of five, they 
must not be given intoxicating liquor except on 
the order of a doctor or in the event of sickness 
or other urgent cause ? So if your ten year old 
son insists on sharing your precious bottle of 
Laf ite '45 there is nothing legally to prevent him. 
Another thing, too, is one for Children's "Lib". 
If he is sixteen he can go into a licensed 
restaurant and order, and pay for himself, beer, 
porter, cider or perry, provided it is consumed 
with a meal. So where do we start ? We've got a 
long way to go to catch up with our Continental 
cousins. Inthe Latin countries they manage to 
get through well over a hundred bottles of 
wine per head per year, the Germans with their 
beer drinking tradition, only 21 but we British 
might just about get up to seven bottles per 
head this year. Still, we are learning fast. And 
one of the things we are learning isthata lot 
of the simple ordinary wines, sometimes described 
by wine writers as "plonk" are very drinkable, 
and, comparatively speaking, despite the tax 
burden of about 26 pence which they carry, not 
expensive. In this category come wines like those 
from the Midi, a vast wine producing area in the 
Southern part of France. 
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Right 
An old vine produces the best wine. This one. in 
the M6doc, is about 30 years old. A vine starts 
producing at about four years old and is at its 
best between 20 and 35 years. As it gets older 
it provides less grapes but they make better wine. 
However, there comes a time when there is not 
enough quantity to make the quality worthwhile 
and the vine is then replaced. In the MSdoc this 
is usually at about 40 years. 

Below 
In Germany the vineyard proprietor's own 
cellar, containing his very best wines, is called a 
"Schatzkammer."In this one on the Moselle, the 
proprietor himself photographed Ron Perry 
(centre) and Andrew Nunn (right) with a 
director of one of our wine suppliers. 
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Most of the Vin Ordinaire drunk as every day 
wine by French families comes from this area. 
The cheapest wine we sell is Moroccan Red. 
Up to a snort time ago most Moroccan wine was 
shipped to France to bolster up some of the low 
strength French wines. But now an ever 
increasing number of our customers are 
appreciating its full-bodied fruitiness and the 
good value it offers. This wine in particular 
improves quite considerably if left to mature in 
the bottle for, say, three to four months after 
purchasing. Try for yourself and see. Buy a bottle, 
write the date on the label and drink it in the 
spring. 
Somewhat up-stage is ChSteau La Chartreuse, a 
light Bordeaux Red wine, which comes from the 
vineyards of a delightful little family-owned 
ChSteau almost within a wine-taster's spitting 
distance of the famous ChSteau Lafite-Rothschild 
in the M6doc in France. We are very happy to say 
that we have now obtained the exclusive rights 
to the production of this vineyard under the 
ChSteau La Chartreuse label. Another French 
wine exclusive to JS is our Cdtes du Rhdne 
Villages, produced for us by the Cellierdes 
Dauphins in Tulette in the Rh6ne valley. This is 
a full-bodied fruity red wine and on the last 
count contained 13.9 per cent alcohol. So be 
careful, you have been warned. 
When you are serving red wines remember to 
open the bottles at least an hour before the meal 
and if the bottles have been kept in a cool place 
stand them in a warm room so that they lose their 
chill before serving. The red wines go well with 
beef, turkey, game and heavily flavoured dishes. 

Fermenting vats in a modem vinery at Routier, 
near Carcasonne, in the Midi. 

Vineyards in the Midi. 
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Chateau la Chartreuse, is a claret now exclusive 
toJS. These pictures are of the label andthe 
Chateau itself which also appears on the label. 
The wine is no relation to the green liqueur! 

Don't believe all that nonsense about never 
serving a red wine with fish. There are a 
number of light red wines that can be enjoyed 
with a fish course as with any other dish. 
Most women prefer white wines (beware of 
those who prefer red wines—for they are those 
who claim equal rights with men). And the white 
wines which suit most women and a great 
number of men (and children over the age of five) 
come from Germany. OurSchlossberg range, 
again exclusive to J.S., comprises two wines from 
the Moselle and two from the Rhine, and is the 
result of co-operation between JS and a very 
old established family firm in the Moselle valley. 
They can be drunk with any meal (even 
breakfast) and are a type of wine acceptable to 
all at a party. Chill them slightly before serving. 
Another white wine very similar in character to 
the German wines is our Yugoslav Riesling. It has 
proved most popular amongst our customers 
and the litre bottles give very good value. All 
these wines can also be offered as aperitifs 
before the meal. And don't turn up your nose 
if one of your guests is awkward and wants to 
put a lump of ice in his glass of Bernkasteler 
Riesling. Let him—all he is doing is diluting the 
wine and if he likes it like that there is no harm. 
The more sophisticated we become in our 
drinking habits the more we veer towards drier 
wines. These include Pouilly Fuiss6, Chablis 
and the humble but very drinkable MScon Blanc, 
from France, and Soave, in those big two-litre 
bottles, from Italy. All these go very well with 
Fish, Veal, Chicken and Pork. 

The sweet white wines such as Sauternes, 
Spanish Sweet White wine and JS Vin du Midi 
Blanc are all better drunk at the end of the meal 
with the sweet and the fruit. 
As for the Rose wines they are usually much 
softer than red wines and should be drunk when 
young and fresh. The medium dry types can be 
served with most foods, but if you like to drink 
the medium sweet and sweet rose wines with 
your turkey or roast pork, well there is nothing 
to prevent you, there are millions of people who 
do and enjoy them. 

A word about temperature from 
Hugh Johnson's marvellous "World 
Atlas of Wine" (Mitchell Beazley, 
£8.50). 
"Red wine has a higher molecular 
weight—and is thus more volatile— 
than white. The object of serving 
red wine at room temperature, or 
'chambr§', is to warm it to the 
point where its aromatic elements 
begin to vaporize—which is at a 
progressively higher temperature for 
more substantial and solid w i n e s . . . . 
The ideal red wine temperature is 
about 65 °F; if you warm it any more 
than this it wil l be the alcohol which 
will start to vaporize, and which 
you will s m e l l . . . . White or ros£ 
wine is much easier to serve 
perfectly; an hour in a refrigerator 
is usually all it needs . . . . The ideal 
temperature for good white w i n e . . . 
is about 45 to SOT; the better the 
wine the less cold it should be. 
None except the cheapest wine needs 
chilling beyond coolness." 
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Food 
Some dishes cooked with wine 
(and other things) 

filled grapefruit 
hoo-flung shuel 

chicken livers in marsata 
cheese -fondue 

braised beef m red wme 
chicken casserole 

coq su vm 
escalopes lounge 
chocolate mou9?e 

crepes suzette 
pears in red wine 
t#nan$ flr3,mj:^ 
dolcetor 

As Paul Gallico has pointed out, "the only 
difference between cooking with wine and not 
cooking with wine is that you pour some wine in" 
Many cooks think that using wine in the kitchen 
is beyond them, that it's too exotic or difficult or 
expensive. Well, of course, it is more expensive 
than water but then you can always drink what 
is left over and thus make an ordinary meal 
into a celebration. 
Other beverages, too, can be used, as will 
shortly be revealed. A drop of sherry transforms a 
bowl of soup; a glass of liqueur makes a fruit 
salad into an event. Next time you are making a 
simple stew try using beer or, even better, 
Guinness, instead of stock. Spirits also appear in 
the cookbooks but mainly in the more elaborate 
recipes. Brandy is the most common and crops 
up in several dishes below. As everyone knows, 
brandy is what you slosh over the Christmas 
pud and set fire to. The Irish have been known to 
pour liberal quantities of whiskey into the 
Christmas cake and we are sure they would have 
no objection to your use of Sainsbury's Scotch 
instead. 
Anyway we thought we would ask a few strategic 
people for their favourite, or at any rate, an 
appropriate recipe. We have arranged them as 
they would come in a meal though one or two 
of them don't fit too well. Some are quite simple 
and a few are extremely complicated. Unless 
stated the recipes have been written by the 
people themselves—the linking copy is ours. 

Since it's her job, we naturally asked Veronica 
Miller, who runs the Home Economics 
Department and has invented countless recipes 
for Family Circle, Cookery Cards and the like. 
She said that she liked all her recipes equally 
but very kindly produced three which she likes 
particularly since they are so easy! 

Grilled Grapefruit 
2 grapefruit 
4 tablespoons Sainsbury's Fino Sherry 
4 dessertspoons bro wn sugar 

Cut grapefruit in half. Loosen each segment with 
grapefruit knife or sharp pointed kitchen knife. 
Pour 1 tablespoon of sherry over each half, and 
sprinkle over dessertspoon of sugar. 
Preheat grill and heat grapefruit for a few 
minutes, until sugar melts and begins to go 
brown. Serve immediately. 
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The editor of the Journal is also in a good 
position to have a say so here is my recipe—and 
my own invention too ! Not many people have 
suffered ill effects so far. This soup is based on 
Chinese methods—we used to try to make 
Chinese and Indian food but quickly came to the 
conclusion that however slavishly we followed 
the instructions it was essential actually to be 
Chinese or Indian to make them taste right! 
Still, our efforts inspired this soup which is hereby 
christened 

Hoo Flung Shuel 

Quantities depend on how much you want or 
like. 
Slice up some lamb's kidney and I or mushrooms 
and saute in butter in a saucepan until cooked. 
Then add a can or two ofSainsbury's Consomme 
Soup with some water if necessary. 
Bring to the boil. Serve at once with a little sherry 
in each bowl. If you are using kidney only it is 
quite good made with water alone Do not 
thicken, or mash up the ingredients. Incidentally, 
it only takes about 10 minutes. 

Jim Woods, Advertising Manager (and our 
boss), has had several happy holidays in Spain 
and Portugal and has acquired a passion for 
fresh sardines. We realise that these are not too 
easily come by in England, and the tinned variety 
will definitely not do, so small herrings are an 
acceptable substitute, or trout if you feel 
extravagant. 

Spanish Sherry-baked Sardines (or trout or 
herrings) 

4-6smallish fish 
J lemon 
Salt/pepper 
2 tablespoons olive oil 
4 tablespoons breadcrumbs (mixed with a few 

rolled oats if liked—which I personally do) 
1 clove garlic crushed 
2 tablespoons chopped parsley 
3f/oz (a glass) of dry sherry 

Bub fish with lemon, season with salt and 
pepper. Heat oil. Remove from heat and stir in 

breadcrumbs, garlic and parsley. Spread half of 
this mixture on the bottom of a greased shallow 
baking dish. Place fish on top and cover with 
remaining breadcrumbs. Sprinkle with lemon 
juice. Bake in moderate oven (350 °F, gas reg. 4) 
for about 10 minutes. A dd sherry and bake for 
further 10 minutes basting occasionally if there 
is any liquid to baste with. 

The recipe is from Nika Standen Hazelton's 
Penguin "The Continental Flavour" (40p), 
one of my favourite cook books I 

The editor's wife has her say too, of course, 
and following the well-known tradition of 
jobs for the family she did all the drawings 
with this feature as well. 
Sally Shuel's recipe is a quick and easy one 
which we often have at home. 

Chicken Livers in Marsala 

J lb. chicken livers 
Plain flour 
\ lb. mushrooms 
2 cloves of garlic, crushed 
Butter 
Glass Marsala 
Chicken stock tablet 
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Clean the chicken livers carefully, cut into 
small pieces and flour. Slice the mushrooms 
thinly and saute them, with the livers, garlic 
and seasoning, for about five minutes. Pour in 
the Marsala. When it has reduced a bit, add 
about a cupful of chicken stock and simmer 
for a few minutes. Serve with plain boiled 
rice, preferably Italian, and a dressed green 
salad, with a bottle of rough red wine. 

We asked some of the Departmental Directors 
for their ideas using wine and their special 
commodity. Bob Ingham said that his 
favourites involved other people's ingredients. 
Cheese and wine are nice together but 
separate, and indeed good cheese, French 
bread and a bottle of red wine make as good a 
meal as any. However, he finally suggested 
fondue which is a cheerful and convivial dish 
to share with a few close friends or the family. 

Cheese Fondue 

1 lb Gruyere cheese 
2 wineglasses dry white wine 
1 teaspoon arrowroot 
1 liqueur glass Kirsch 
i oz butter 
French bread. 

Mix wine and grated cheese and place in pan over 
medium heat stirring continually until the mixture 
thickens. Blend the arrowroot with the Kirsch. 
Stir into the mixture. Finally add the butter. Before 
cooking you can rub garlic around the pan, 
if you like it—personally, I don't! 

We should point out that a fondue is a little 
different from other dishes in that it is prepared 
in a pot which is then placed on a special 
contraption over a spirit lamp. This lamp keeps 
the mixture hot while guests dip chunks of 
their French bread into the mixture. There 
are several other types of fondue—Bourguig-
nonne, in which the pot contains hot fat for 
frying cubes of steak, chips, bread and so on, 
and Oriental, in which thin slices of meat and 
vegetables are poached in water which is 
finally drunk as soup—and they are all great 
fun among close friends. Not, however, 
recommended for the excessively competitive ! 

Veronica Miller's three lovely assistants were 
also consulted. Mary Teeton produced the 
first of our main dishes. 

Braised Beef in Red Wine 

1J-2 lb stewing or braising steak 
1 onion (chopped) 
1 clove garlic (chopped) 
2 carrots (peeled and cut into rings) 
2 oz button mushrooms (wiped and cut into 

quarters) 
1 tablespoon oil 
Small tin of tomatoes 
Small tin of tomato puree 
Bouquet garni 

Sauce 

1 oz fat 
1 oz plain flour 
2 wineglasses red wine 
Beef stock tablet dissolved in j pt water 
Salt and pepper 

Cut meat into 2-inch cubes, chop onion, garlic 
carrots and quarter mushrooms. Heat oil in 
a heavy based saucepan, lightly fry meat, etc. 
Place in a casserole dish add tin of tomatoes, 
tomato puree and bouquet garni. Melt fat in a 
saucepan and add flour to form a roux, 
add stock and red wine gradually, bring to the 
boil to thicken. Pour over the meat and 
vegetables, season to taste. Place in oven 
reg. 375° F, Mark 5 for 2 hours. 
Correct seasonings and serve. 

Veronica Miller steps forward now to 
present her second dish. She says her husband 
"likes this one—and making it too, though 
he sloshes in too much wine sometimes." 

Chicken Casserole 
4 portions of frying chicken 
(or Whole Chicken) 
Can of condensed chicken soup 
Sachet Bouquet Garni 
Salt and pepper 
i lb mushrooms 
Glass of red wine 
Parsley 

Place all ingredients in a casserole—with 
exception of wine. Cook in a preheated oven, 
Mark 4 or 350"F for 1^-2 hrs until chicken 
tender. Half an hour before service add wine. 
Serve sprinkled with chopped parsley. 

Peter Ireson, Public Relations Manager and 
mastermind behind the new newspaper-type 
Journal when it appears, has also given us a 
chicken dish, but, as befits a foody fellow, it's 
one of the great classics, Coq au Vin. As you will 
see it is not something you can dash off in 
five minutes but its well worth the trouble, and he 
has taken the trouble to write us a long essay 
about i t : 

Behind a dingy pub in the heart of Cardiff's 

j i ,.»:. 
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dockland I once ate one of the finest meals I can 
remember. The restaurant was run by a French
woman w h o had become a local inst i tut ion. 
Her coq au vin was out of this wor ld—and when it 
is wel l done it is, in my view, one of the great 
tr iumphs of French cooking. For me, cooking 
w i th wine wi l l always be symbolised bycoqau vin. 
What is it that transforms a humble chicken into 
such a magnif icent dish ? Primarily, of course, 
the wine in wh ich it is cooked and wh ich forms 
the basis of the rich sauce w i th wh ich it is served. 
Secondly, the blend of garlic and spices that goes 
into the sauce. Thirdly, the small onions and 
sauteed mushrooms that are added at the last 
minute. 
Here's how to do it. 

In a heavy, fireproof casserole saute 3or4oz of 
lean bacon (cut into small pieces) in 1 oz hot 
butter until lightly browned. 
Remove the bacon and brown 2 J to 3 lb of cut-up 
frying chicken in the hot fat in the casserole. 
Season with salt and pepper, return bacon to the 
casserole, cover and cook slowly for 10 minutes, 
turning the chicken once. 
Uncover the casserole, pour in § pint of brandy 
and set light to it (watching out for your 
eyebrows!) 
When the flames have died down, pour on a 
bottle of a full-bodied red wine. Several 
Sainsbury's wines will do—Moroccan red, 
Spanish Burgundy, Villaudric or, a bit more 
expensive but well worth it, the Cote du Rhone 
Villages. Then add enough chicken or beef stock 
to cover the chicken. 
Stir in 1 dessertspoon tomato paste, 2 cloves 
crushed garlic, i teaspoon of thyme and 
1 bay leaf. No w co ver and simmer slo wly for half 
an hour or until the chicken is tender. 
Remove the chicken, skim fat off the liquid in the 
casserole and then boil rapidly to reduce to about 
one pint. 
Mix 1 oz cornflour with two tablespoons cold 
water and add to the hot liquid in the casserole. 
Simmer for a minute or two. The sauce should 
now be about as thick as single cream. Return the 
chicken to the casserole. 
Add at least a dozen brown-braised onions and 
J lb sauteed mushrooms prepared (while the 

chicken was cooking) as follows:— 

(a) Saute the onions (small ones, about 1 inch 
in diameter and peeled) in J oz butter and 
1 tablespoon oil for about 10 minutes. Pour 
in J pint beef or chicken stock, red wine or 
water, season with salt, pepper and herbs 
(parsley bay leaf and thyme tied in a piece of 
cheesecloth), cover and simmer slowly for 
40 to 50 minutes. 

(b) Place 1 oz butter and 1 desertspoon oil 
in a frying pan and when it is very hot add the 
mushrooms, which must be very dry and not 
crowded in the pan. They will be lightly 
browned in 6 to 8 minutes. 

Having added the onions and mushrooms you 
can now leave the dish aside until you are ready 
to serve it. All that you need to do then is 
to co ver it and simmer sio wly until the chicken 
is hot through. 

It's ideal for a dinner party because all the 
preparation can be done in advance. Serve it w i th 
boiled or jacket potatoes and either peas, beans 
or a salad. 
For the w ine to drink w i th it I wou ld choose any 
fairly fu l l -bodied Burgundy, a Cotes du Rhone 
or a red Rioja f rom Spain. 

M a l c o l m Hughes as Director of Meat, Poultry 
and Eggs has contr ibuted an intr iguing veal 
recipe— 

Escalopes a L'Orange 

A recipe for the success of a small dinner party 
is something a little out of the ordinary, tasting 
delicious, a l lowing the hostess to receive her 
guests as if she had never been near the ki tchen, 
and a dish wh ich wi l l wi thstand late arrivals and / 
or sherry w i thout languishing in the oven. Here 
is such a o n e : 

4 decent-sized escalopes of veal—use 
Schnitzel, or if you prefer a thicker cut—fillet— 
superbly expensive, but what price success! 
2 oz butter 
2 good oranges 
1 dessertspoon plain flour 
1 tablespoon brandy or 1 glass of Sherry 
1 gill good stock 
Salt 
Pepper 
Chopped parsley, or 
Snipped chives in season 

Saute the veal escalopes in the butter till nicely 
brown. Keep warm. Stir the flour into the butter 
and juices and add the grated rind and juice of one 
orange, the brandy or the sherry (what's left of 
it!) and stock (JS chicken stock tablets are 
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excellent). Take care here not to leave any lumps. 
Bring the sauce to the boil, adjust the seasoning, 
replace the escalopes, cover the pan and simmer 
gently for at least 10 minutes. Meanwhile peel the 
second orange and cut four good rings from the 
centre (my job) and warm between two plates. 
Serve the escalopes with a piece of orange on 
each, sprinkled with chopped chives or parsley, 
and with the sauce spooned over. This should 
serve 4 people. 

This recipe has an added bonus. It is equally good 
using JS boneless Pork Chops ! 

Now we come to the finishers—desserts, sweets, 
puddings, afters—whatever you like to call them. 
To tell the truth we hardly ever eat them in our 
house but when other people give them to us we 
get them down at amazingly high speed. 
The other two girls in the Home Economics Dept. 
given us famous examples. 
Katie West's is 

Chocolate Mousse 

6 oz plain block chocolate 
2-3 tablespoonful water or black coffee 
i oz butter 
1 dessertsponful rum 
3 eggs 
1 small carton double cream 

Break the chocolate into small pieces, put into 
a pan with the liquid and stir continually over a 
gentle heat to a thick cream. Take off the heat, 
stir in the butter and flavourings. Separate the 
eggs, and put the yolks into the chocolate 
saucepan, stir well. 
Whisk the whites to a firm snow, then stir briskly 
into the chocolate. When thoroughly mixed pour 
into the serving dish and leave overnight in a 
cool larder or refrigerator. Decorate with whipped 
cream and grated chocolate. Serve with 
boudoir biscuits. 

And Clare Taylor has produced one of the most 
famous desserts of all, beloved by diners and 

exhibitionist waiters in the more expensive 
restaurants the world over. For Crepes Suzette 
is not only delicious but also spectacular in its 
preparation. 

Crepes Suzette 

For Batter 
3 oz plain flour 
Pinch of salt 
i egg 
1 egg yolk 
1 tablespoon melted butter 
1 dessertspoon orange curacao 
7if/ozmi/k 

Orange Butter 
6-8 lumps of sugar 
2 oranges 
2 oz butter 
1 tablespoon orange curacao 

For Serving 
Little extra melted butter 
Icing sugar. 
2-3 tablespoon brandy (for flaming) 

Make the batter, adding curacao at the same time 
as the eggs and butter. Leave to stand in a cool 
place for at least 30 minutes before using. 
Make the orange butter by rubbing each lump 
of sugar on the skin of the oranges to remove 
zest. Crush the sugar in a basin and work in the 
creamed butter and curacao. Fry the pancakes 
as thinly as possible. Spread each pancake with 
orange butter then fold in three. Arrange the 
pancakes overlapping down the dish and dust 
with icing sugar. Heat the brandy in a small pan, 
set alight and pour over the pancakes. 

We asked Harry Haslam, Director of the 
Produce Department, as he was dashing to a 
meeting—"Pears in Red Wine," he cried as he 
disappeared "ask Veronica how to make it." 
So wedid and here is the Miller/Haslam 
version of 

Pears in Red Wine 

5-6 ripe dessert pears 
5 oz lump sugar (or granulated) 
\ pint water 
\ pint red wine (J.S. Burgundy) 
Strip of lemon peel 
Small piece of stick cinnamon (or powder) 
1 teaspoon arrowroot 
1 ozalmonds (shredded and browned) 
Whippped cream (optional) 

Syrup: dissolve sugar, water, wine and 
flavourings slowly in a pan. Bring to boil and 
boil for 1 minute. 
Keeping stalks on pears, remo ve peel and the 
"eye" from each base, and place in prepared 
syrup. Poach pears in covered pan till tender. 
Even if pears ripe, alio w 20-30 minutes to 
prevent discolouration round cores. 
Remove pears and strain syrup, which should be 
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reduced to J pint in the cooking. 
Mix arrowroot with little water. Add to syrup and 
stir till boiling, cook till clear. 
Arrange pears in serving dish. Spoon over wine 
sauce and finish by scattering browned shredded 
almonds on top. 
Serve cold with the whipped cream. 

Almonds: blanch, skin, cut in half, brown in 
oven 350"F. 

And, still in the produce department, here is 
Veronica 's o w n recipe for 

Banana F lambe 

4 bananas 
2 oz butter 
Caster sugar 
Liqueur glass of brandy 

Thickly slice bananas. Fry lightly in melted butter 
and sprinkle well with caster sugar. 
When just beginning to change colour pour 
over brandy. 
Turn flame full on. Set light to brandy. 
Serve flaming 

And finally, if you're still interested, Ron Perry, 
or, to be more accurate, M rs. Perry, offers a 
confection of mind and stomach boggl ing 
richness. Mr. Perry, our Wine man, says "she 
takes a great deal of t ime and trouble making it 
and we take 5 seconds to eat i t ! " Mrs. Perry is 
Italian, so naturally the dish has the exotic 
sounding name 

Dolce Tor ino 

4 oz unsalted butter 
4 oz plain (Bournville) chocolate 
2 J oz icing sugar (finely sieved) 
1 yolk of an egg 
2 dessertspoons of milk 
70 sponge fingers 
Vanilla essence 
About 7 wine glass of sweet Sherry and Brandy 

(% Sherry, J Brandy), or sufficient to soak 
the sponge fingers 

1^to 2 oz chopped roasted Hazel nuts. 

Cut butter in pieces and put in a 2 pint basin. 
Break chocolate into small pieces and put in a 
small saucepan together with the milk and warm 
on a very low heat until completely dissolved 

stirring gently and continuously. Do not let it boil. 
Remove from the heat and let it cool slightly then 
pour on to the butter. Whisk for a few minutes or 
until thoroughly mixed. Add yolk of egg, sieved 
icing sugar and vanilla essence. Beat for two or 
three minutes more to work all the ingredients 
together. Place mixture in fridge until it reaches 
the consistency of soft butter (about J- hour) 
stirring every 10 minutes or so, scraping the 
hardened mixture from the sides of basin. 
While waiting for the mixture to harden dip the 
sponge fingers in the Sherry and Brandy 
sufficiently to wet them through. Leave to one 
side. Have ready a serving plate with a flat 
bottom. When the butter mixture is ready, place 
a layer of 5 sponge fingers on the bottom of the 
serving plate arranging them into a square shape 
leaving a gap between each, thus: I I I I then 
with a large blade knife, spread a little less then 
half of the butter mixture over them. Place the 
remaining 5 sponge fingers cross-wise over the 
first layer. Spread the remaining butter mixture 
overthem coating all the four sides as well. 
Sprinkle chopped roasted Hazel nuts over top 
and sides. Alternatively, decorate with glace 
cherries and Angelica and/or candied orange 
peel. 
Place in fridge to harden slightly. 

So there you are. We're not suggesting that you 
try them all at once. As you can see, in most 
cases it really is just a matter of "pour ing some 
wine in . " But remember if you w a n t t o produce 
something special you won ' t be do ing yourself 
a favour by using the cheapest w ine you can f ind. 
A better one wi l l be wel l wor th it. 
As for what to drink w i th these dishes, you 
won ' t go wrong by fo l low ing the standard rules. 
On the other hand if you consider that tepid, 
sweet whi te w ine is just right w i th your Sunday 
jo int it is our opinion that you have been 
wast ing your t ime reading this l o t ! 
Our thanks to everyone for taking so much 
t rouble and good eating to one and all I 
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Grace Springthorpe describes a couple of lively 
fund-raising occasions at the depot. 
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'A September Eruption "was the name given 
to the fund-raising efforts made by Basingstoke 
Depot during the month of September to 
raise money towards the Club house which 
had been envisaged by the SSA. 
The start came on September 9th, with a big 
fete at the Depot. The football field and 
surrounding grounds were transformed into a 
fairground for staff and families, which 
flourished in spite of the unseasonable and 
bitter cold wind which whipped across from 
the hills. "Try your luck" seemed to be the 
order of the day, and the folk were having a 
go at guessing the weight of a cake or the 
number of peas in a jar and searching a 
treasure hunt map. They hooked synthetic fish 
for a prize of sweets or real goldfish, drew 
tickets for the bottle stall, entered a raffle and 
tried their hands at skittles. 
They tested their skill at getting six golf balls 
into a hole, and budding William Tells tried 
their hand at archery. The results reminded one 
irresistibly of the lines "I shot an arrow into 
the air. It came to earth I know not where". 
Rows of teddy bears and golliwogs with 
striped trousers stared blankly into space, 
awaiting the lucky winners of the lottery. The 
lucky dip for children was surrounded from the 
start and soon sold out, from whence they 
gravitated to the roundabout, and the jumble 
stall attracted a lot of attention. 
Have you ever been sloshed in the face by a 
well-directed sponge, very fast and very wet? 
Such was the fate of the intrepid Tommy 
Bowes, who put his face through a hole in a 
board, to invite folk to have a go. A great 
many people must have got rid of their 
inhibitions on the crockery stall, too, where they 

Opposite is a picture from each occasion—a 
vigorous round in the tug of war, and the 
alarmed-looking sucking pig which was the 
centrepiece of the buffet-dance. 

assembled multitudes could buy cheese and 
biscuits and sample the wine of their choice, 
and several people were heard to comment 
on the instability of the ground I 
The Arts and Crafts exhibition exceeded all 
expectations, and proved that quite a number 
of people in the Depot could be creative. 
There were over 50 paintings, artistically 
arranged on screens set out in the management 
canteen, and a long table held the crafts. 
Amongst other things were a crocheted 
bedspread, an embroidered firescreen, wood 
carvings which included a beautiful hand and a 
delightful tiny Andy Capp, life size plaster 
models of heads, and a radio-controlled model 
aeroplane with a 4 ft. wing span. For a couple 
of hours the people thronged to the canteen 
to see it. 
The climax of the day was an evening with 
Emperor Rosko, which was held in one of the 
warehouse loading bays. Hundreds of people 
turned up for this super-style pop concert, 
singing, swaying, dancing, stamping or simply 
listening to the evocative rhythm produced by 
Rosko and his group. As a first attempt at 
such an event it was successful, and the weary 
committee, staggering home late that night, 
must have been glad it was over. They had 
learned a lot in the organisation, and it might 
be hoped that they would be ready to do it 
again the following year. 
A buffet dance was held on September 23rd. 
The main canteen was so transformed as to be 
almost unrecognisable, with the walls covered 
with coloured nets, starfish and sea horses. 
Each table bore a tablecloth (such elegance I), 
a gold-sprayed bottle with a candle in it, and 
a small vase of flowers; red and green 
serviettes completed the colour scheme, and 
the whole was lit only by the candles and 
the mirror ball suspended from the ceiling. 
The buffet table itself was a dream—cold meats, 
several kinds of salads, trifles, cheeses, french 
bread and butter; and for a wonderful centre
piece a whole sucking pig, roasted and 
decorated in the haute cuisine manner I 
Dance music was supplied by the Hamiltons, 
and almost everyone joined in, as different 
rhythms were played, working up an appetite 
for the next time round in the supper. The 
Youngs, a trio of young ladies, led the 
cabaret, with Clive Pearce giving a very good 
selection of classical guitar music. Our own 
Peter Howes let down his hair (even further) 
and gave us a couple of foot-tapping numbers 
which were highly successful. The high spot 
of the evening was Laurie Lee, a drag artist 
who appeared in an enormous blonde wig 
and a silver lame' dress and coat lined with 
purple silk. From the moment of his entry he 
"had" his audience, and kept everyone 
convulsed with his anecdotes. 
Congratulations to all—the canteen staff and 
the SSA committee—who had worked so 
hard to make a "different" evening. 

could throw balls and smash as much crockery 
as possible. What a satisfying sound it makes I 
A sudden roar of cheers indicated that the 
first tug-of-war was in progress. Teams had 
come from different parts of the Depot, and 
were being egged on by their respective 
supporters. The ladies of the office won their 
pull, and the men of the office won against the 
drivers. Is there a moral to be drawn here ? I 
There were 22 entries for the home-made wine 
competition which was judged by Mr. 
F. Barnfather of the Tunbridge Wells Wine 
Circle. The competition was won by D. 
Welham with a mixed fruit wine, and followed 
very closely by the ladies of the laboratory 
with their "Women's Lib"—the contents of 
which were never divulged. Afterwards the 
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Cambridge 
Peter Ireson, 
Public Relations 
Manager, reports 
on the Seminar, 
Retail Store Location 
in the Seventies. 

Where are supermarkets going to be 
built in the future ? For some time now 
Sainsbury's have argued that more 
should be located on the edges of 
towns where there is space for larger 
stores with plenty of car parking at 
ground level alongside. 
Planning authorities have not seen 
eye-to-eye with us on this, however, 
and we have not been able to get the 
sites we want. I n an attempt to clear 
the air a bit and have an opportunity 
to put our point of view, Sainsbury's 
therefore invited representatives of 
planning authorities to a seminar on 
September 28 and 29 at St. John's 
College, Cambridge, under the 
Chairmanship of Professor Peter Hall 
of Reading University. 
The seminar got away to a 
provocative start with a talk on urban 
planning by John Allpass, Director 
of The Institute for Centre Planning in 
Denmark. Mr. Allpass attacked 
traditional planning attitudes and 
questioned the value of hanging on to 
the familiar concept of city centres. 
Mr. Timothy Sainsbury then outlined 
the case for edge-of-town super
markets. He made four points: 

* they are what customers want 
•* they are cheaper to build 
* they are cheaper to operate 
* they usually have better facilities 

for receiving goods than central 
area stores. 

"What does the customer want ?" 
Mr. Timothy asked. First, he said, she 
wants stores that are close to where 
she lives. Second, she wants good 
car parking. 
"More and more housewives make 
one major shopping trip by car each 
week," he said. "Year by year the 
percentage of shopping trips made 
by car increases significantly." 
The third customer need was for a 
more attractive and interesting 
environment for her shopping. 
"Creating this environment inside the 
store requires space," he said, "and I 
need not tell you how difficult and 
how expensive it is to find space in 
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The seminar began at the Wirrina 
Stadium, Peterborough, where 
delegates heard first from 
Mr. Wyndham Thomas, General 
Manager of the Peterborough 
Development Corporation (top left). 
Coaches then took everyone to 
Bretton (left and above) to see for 
themselves the many advantages of 
"edge of town" shopping centres., 
Delegates had the run of the branch 
and seemed impressed with the 
spaciousness inside and out. In the 
evening events moved to St. John's 
College, Cambridge. Once installed 
in comfortable student rooms, 
delegates had drinks in the cloisters 
followed by dinner in the impressive 
College Dining Hall (right). 



central areas". 
Mr. Timothy then showed a "horror 
fi lm", a seven-minute documentary 
made to demonstrate tha't multi
storey car parks in shopping centres 
are quite inadequate for anyone on a 
weekly food shopping trip. There 
were sequences showing crowded 
lifts, shoppers struggling up stairs 
with prams and push-chairs loaded 
with food, trolleys being taken 
precariously up an escalator, signs 
forbidding trolleys beyond a certain 
point and several other "horrors" 
associated with multi-storey parks. 
The reaction of the planners to the 
film was to laugh heartily. Professor 
Hall said afterwards that he hoped 
they were laughing in embarrass
ment. Kelsey van Musschenbroek, 
reporting the seminar in the 
Financial Times, had a different 
explanation: 

"Their reaction to the antics of the 
unfortunate shoppers was a vivid 
indication of the lack of 
identification with the needs of 
consumers in a particular environ
ment," he wrote. "One can only 
assume that they laughed because 
the scenes they saw were, for 
them, totally unreal." 

It would be nice to record that all the 
planners left the seminar with more 
understanding and sympathy for the 
needs of food shoppers in the future 
than they arrived with. Alas, some still 
appeared to be so preoccupied with 
anxiety about "city centre blight" and 
the fate of the non-car shopper that 
they could apparently see little merit 
in the viewpoints expressed by 
Sainsbury's, John Allpass and Peter 
Hall. 

The irrelevance of their anxiety is 
seen, as the Financial Times pointed 
out, by looking at the 1961 Census 
of Distribution, which showed that 
food retailing does not dominate 
town centres anyway. That puts the 
"down-town decay" argument in 
perspective. 

As for the non-car shopper, it must 
be remembered that we are 
planning a long way ahead and it is 
estimated that only 25 per cent of 
families will be without cars in 
1980. Furthermore, intelligently 
located edge-of-town stores would 
probably bring many more earless 
people within reach of a convenient 
supermarket than would be the case 
if food retailing is concentrated at 
City Centres. 
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The main part of the programme 
took place on the Friday in the 
"School of Pythagoras" (top, left). 
This interesting building was 
originally a private house built about 
1200. The University bought it in 
1267. St. John's took it over in 1959 
(it is at the back of this College) 
and completely reconstructed the 
inside as a comfortable lecture hall. 
There were several principal 
speakers (centre left, during the 
afternoon discussion period) and 
they were (I to r) Mr. C. W. 
Burdsey, JS Property Director, 
Mr. J. Allpass, of the Institute for 
Centre Planning in Denmark (he 
appears to better advantage on the 
left of the bottom picture on this 
page). Professor Peter Hall of 
Reading University, who chaired the 
seminar, Mr. Timothy Sainsbury, who 
needs no introduction and, at the 
rostrum, a gentleman with an ironic 
turn of phrase, Mr. J. Palmer. 
Under Secretary at the Department 
of the Environment. 
Mr. Timothy spoke of the advantages 
of edge of town developments 
and the disadvantages of city 
centres. Delegates had the 
opportunity to judge for themselves, 
on Thursday at Bretton and on 
Friday in Cambridge. Time was 
allowed to look around during 
which one of our vans turned up to 
deliver. At this brand-new branch 
the service road is so narrow that 
"artics" are unable to get in and the 
smaller vans have to perform a 
complicated manoeuvre which 
holds up all the traffic. A powerful 
practical demonstration for 
Mr. Timothy to add to his "horror 
film". 

In a busy day there was little time 
to admire the charms of the College 
itself. St. John's is vast—the walk 
from the Main Gate through First, 
Second and Third Courts, over the 
Cam by the Bridge of Sighs, 
through New Court and the modern 
Cripps Building to the School of 
Pythagoras at the back, is almost a 
quarter of a mile. St John's College 
was founded in 1511—the gateway 
and towers in these pictures could 
hardly be more "Tudor" in style. 
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RSA 
On January 17 the Chairman, 
Mr. J. D. Sainsbury, spoke on 
"Food Shopping" to the Royal 
Society of Arts. Much of his long 
and interesting paper dealt with 
the history of food retailing with 
particular reference, naturally, to 
Sainsbury's. 
Towards the end he discussed the 
present situation and likely—or 
unlikely—development in the 
future, returning to many of the 
points raised at the Cambridge 
Seminar. 

Having talked about the changes of food 
shopping, what about the changes in food 
shoppers ? For, as I said, the retailer needs to 
reflect the changing needs and standard of living 
of his customers. Consider the impact of motor 
cars. I n 1950, the proportion of households that 
had cars was around 12 per cent; today it is 
53 per cent. It has been calculated that every 
week the average housewife has to bring home 
approximately half a hundredweight of food 
shopping. The traditional way before the motor 
car was available for the average shopper was 
the purchase of small quantities many times 
during the week. Today, it is possible for a 
growing proportion of customers to concentrate 
their food shopping into fewer visits by car, 
bringing home far more at a time. Already this is 
true for over a quarter of the country's grocery 
purchases. At Sainsbury's, where we seek to be 
ahead of the trend, the proportion is far higher— 
more like 66 per cent. 
Another factor that has encouraged larger and 
less frequent food purchases has been the 
increasing ownership of home refrigerators. 
Whilst in 1950 only about five per cent of 
households had refrigerators, now that figure is 
over 70 per cent. 
Our first self-service store had no provision near 
it for car parking. The small proportion of 
customers who did come by car had to take pot 
luck in the side streets. This was true for many 
supermarkets, but today no retailer wants to 
build supermarkets without car parking facilities 
available in the immediate vicinity. 

Here we come face to face with considerations 
that extend beyond the convenience of 
housewives shopping for food. In town centres, 
it is usually impossible to provide the sort of 
convenient car parking that modern food 
shopping demands. Space limitations almost 
always restrict city centre parking to multi
storey buildings with difficult access and with 
lifts that are far from convenient for a woman 
trying to take her purchases to her car. The only 
satisfactory solution from a customer's point of 
view is ground level car parking right alongside 
the store, so that trolleys can be wheeled straight 
out to the car with the minimum of difficulty. 
Stores with this sort of car parking cannot be 
built in town centres, but often they can be built 
at the edges of towns. 
We are now, of course, deep in the complex 
subject of town planning. It is a controversial 
subject and some of you will be aware of the 
arguments that have been put for and against 
edge-of-town supermarkets. At the heart of it all 
is the motor car and the headline of a Financial 
Times article last month declared : 'The Motor 
Car Will Not Go Away'. But it will, and does, 
choke town centres and this introduces a new 
dimension into town planning—a dimension that 
was not there 50 years ago. Many of our towns, 
and much of ourthinking is still based on the 
Victorian concept of what a town should be and 
what facilities one needed for its inhabitants. The 
car was not a factor any more than today's 
standard of living or time for leisure. 
Faced with the growing rate of car ownership. 
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more and more thought is being given to the need 
to draw traffic away from the town centres. I n 
Denmark, for example, it is now official policy to 
decentralise and relieve the pressure on town 
centres and John Allpass, Head of the Institute 
for Centre Planning in Copenhagen, has argued 
most persuasively for putting many services, such 
as food shops and schools, closer to where 
people actually live and letting town centres 
develop as commercial and amusement areas 
which provide common amenities for all the 
communities around the centre. This policy can 
clearly be of benefit to the pedestrian shopper or 
one using public transport, as well as to the car 
shopper, as essentially it brings 'every week' 
shopping closerto people's homes. 
Edge-of-town supermarkets are sometimes seen 
as agents of 'city centre blight'. I believe this to 
be a misguided view, partly because a high 
proportion of food shops have always been 
outside the centre of towns, particularly large 
towns. Furthermore, planning based on 
attracting more cars into the city centres will 
destroy those centres far more certainly. 
We have strange ways of 'preserving our city 
centres'. A town in the South of England where 
Sainsbury's recently opened a large new 
supermarket is one illustration of what I mean. 
A very large area of the centre of the town has 
been demolished—strange beginnings to city 
centre preservation I In its place has gone up a 
building which anyone of the remotest aesthetic 
sensibilities would describe as an abomination 
(indeed it is no easy task to give multi-storey car 
parks architectural merit). This new vast building 
houses hundreds of shops, an enclosed mall, and 
car parking for hundreds of cars. However, my 
objections are not only aesthetic. By 
concentrating shopping, including food shopping, 
in this centre, the traffic congestion of the town 
has been greatly intensified. On a recent 
Tuesday, it took me half an hour to travel two 
miles to get to the centre and on a Friday 
evening, when car shopping is the most popular, 
it took one of my colleagues 25 minutes to get 
out of the car park. 

Rebuilding city centres in this way is described 
in righteous phrases by developers, city councils 
and central government as preserving the city 
centre. Often it is a lucrative form of city centre 
destruction, with many disadvantages for the 
ordinary shopper. If we site supermarkets 
outside town centres, not in green belts, but on 
the edges of towns, we would be contributing 
to improving the life of the country both 
environmentally and economically. 
I have not today discussed the impact of 
hypermarkets—stores which sell a wide range of 
goods in addition to food of course. Hyper
markets are usually defined as stores of over 
50,000 sq. ft. and on the Continent some are to 
be seen as large as 200,000 sq. ft.—12 times the 
size of the supermarkets we are currently 
building. They take even further the pursuit of 
economies through increasing size. Like every 

form of retailing, hypermarkets have 
disadvantages as well as advantages and 
certainly no one kind of shop—be it a small 
village store, a city centre or edge of town 
supermarket, or the largest hypermarket—can 
be the most convenient and attractive for 
every kind of shopper. 
Whether the environmental and other objections 
to hypermarkets will be considered to outweigh 
their merits it is not possible to discuss today. 
However, it is important that we distinguish 
between the different nature of hypermarkets 
and edge-of-town supermarkets and not allow 
our anxieties about hypermarkets to inhibit the 
development of newer and more convenient 
supermarkets sited on the edge of towns, where 
they are not only more convenient for the car 
owners, but closer to people's homes for the 
important minority of the population who do not 
have motor cars. 
I hope that this survey has contributed in a small 
way towards a better understanding of food 
shopping today and of the contemporary issues 
which cause controversy. I hope, too, that 
putting this into an historical setting will give 
some pointerto the direction of the future. 
Ourtrade has much to be proud of and can 
claim to serve the consumers of this country in a 
more efficient way than any country in Europe. 
But our lead over other European countries in 
the service we give our customers will not be 
maintained unless in the next decade we show a 
greater willingness to adapt to the changing 
needs of the time. As new members of the 
European Community, this is true for all of usin 
commerce and industry, but what is especially 
true for those who can influence the development 
of food shopping is that our success will only be 
judged by one simple criterion—how well we 
succeed in responding to the needs of those we 
seek to serve. 

Towards an ideal shopping situation—at Bretton trolleys can be 
taken to cars without hindrance from traffic, kerbs, lifts, 
officialdom or crowded pavements. 
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The VATman cometh 

We allknow that this newtax "VA T" 
Means tax on this and tax on that. 
So Ron's been looking at this tax. 
And came up with some funny facts. 
Living costs could change a lot— 
They'll zero-rate your burial plot. 
But, sad to say, your coffin, mate. 
Will have to bear the standard rate. 

Like a biscuit with your tea ? 
Plain ones all will be tax-free. 
But if you think choc biscuits nice, 
VA T alas, jacks up the price. 
Fancy peanuts for a nibble ? 
Here's another funny quibble. 
Plain, the VA Tman looks away— 
Salted, they're at once his prey I 

Pigeon-fanciers smile with glee. 
Food for dogs from tax is free. 
For budgies, though, it's been decreed 
There will be tax on millet seed I 
A pound of scraps forFido's tea 
Attracts no hefty V.A.T. 
But if for vinegar you've a passion. 
It's tax-free, so lots you'll lash on. 
But orange-squash to wash it over. 
Will put the VA Tman back in clover. 

Prawn cocktail people can relax. 
Their favourite food's exempt from tax. 
And some bairns will be glad to see. 
That castor oil is not tax-free. 
But it seems strange that there's to be. 
No tax on all those cups of tea. 
Has this civil service feat meant. 
Some kind of preferential treatment ? 

If and when you wish to grapple. 
With a tasty toffee apple. 
You can enjoy its sheer delight. 
The VA Tman will not take a bite. 
Not so if you lick your lips. 
As that ice-cream melts and drips. 
Watchout for the VATman s trick. 
From every cone he'll take his lick. 

Going by rail on holiday ? 
Take your luggage with you, pray. 
If you send it on ahead. 
For V.A.T. you will be bled. 
But please don't lose it on the way. 
On property lost you'll have to pay. 
P.S.—The start of all this V.A.T. 
Is April Fool's Day '73 1111 

Our congratulations to Ronald Cox, a 
Management trainee at Bromley branch, not 
only for his remarkable talent for writing verse, 
but also his equally remarkable talent for 
grasping the intricacies of VAT regulations I 
He will undoubtedly go far. 

Seventieth Anniversary 

Queen Victoria died in 1901 and the Boer War ended in 1902. 
Mr . R. J . C l i f t on , though only 18, fought in that war. 
Soon after it was over he came home and, on Christmas Day, 
was married. It was not until 1915 that he started work for JS, 
"when the other lot wouldn't put my wages up beyond a 
guinea". He was a driver—horses in those days, of course, 
but, as his identity card shows, a "Heavy Lorry Driver" later. 
(Incidentally it took the firm no less than 18 years, from 1919 to 
1937, to complete the transition from horse to motor transport.) 
The Cliftons had some bad times in the last war and their house 
near our Sail Street Garage was destroyed. Now they live in a 
block built on the same site. They have six children—eldest 
son, Joe, was also a JS driver for many years—15 grand
children and 13 great-grandchildren. Mr. Clifton retired in 
July 1946. 
We congratulate them on their anniversary and look forward 
to a great "Platinum" occasion in 1977. 
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Two Retirements 

Mr. N. Hayes (top picture) retired in November 
and a formidable phalanx of Area General 
Managers, District Managers and their wives 
were at the Lucullas Suite, in the City, to give 
him a great farewell party. Unfortunately his 
own boss, Mr. Davis, and one or two others 
were unable to attend as King's Lynn branch 
was opening next day. 
Mr. Hayes found himself working for 
Sainsbury's in 1936 when the company took 
over nine "Thoroughgood" shops in the 
Midlands. Within a year he was manager of the 
Smithford Street, Coventry, branch. After the 
war he had spells at Derby and Coventry before 
becoming District Manager for the Midlands 
in '1959. Later he moved south to look after the 
North London part of Mr. Davis' Area. 
Mr. & Mrs. Hayes are shortly setting off in 
their new VW Caravette for "at least six 
months" on the Continent. Good luck to them. 
We can think of no better way to pass the time. 

Mr. W. A. Vincent (lower picture) retired just before 
Christmas after almost 50 years with the Company. Alf is the 
eldest of three Vincents, famous among JS engineers—Reg 
retired early, a couple of years ago, and Bert is Motor 
Engineering Manager at Charlton. 
Alf Vincent's first job was as the Stamford House lift boy. One 
day, in his lift, he overheard the Chief Engineer say he was 
looking for a junior so he demanded, and got, the job. Seven 
years on refrigeration at Union Street were followed by a long 
spell around the branches. In 1947 he began development 
work, with Mr. Hall, on open-topped cabinets. The "zero" 
cabinet installed in Chelsea branch in 1950 was the first of its 
type in England. He continued in the development of 
refrigeration plant until 1968 when he started to "look after" 
the engineering apprentices. 
He says, "I enjoyed all my work for Sainsburys but none 
as much as the last four years." All the first batch of 
apprentices qualified in 1972 and there have been no failures 
or drop-outs so far, so he's been looking after them well. 
Obviously they appreciated it for they gave him that 
handsome silver tankard as a farewell present. 
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Kings Reach 
Mr. C. W. Burdsey, JS Property Director, 
explains exactly what is going on 
on the site next to Stamford House 
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The Kings Reach Building Contract started 
over eighteen months ago and now the 
buildings on the site are coming out of the 
ground. The total development cost, including 
the buildings already under construction and the 
hotel to be started shortly, fees and financing 
charges, will exceed £20m. It is expected to be 
completed in 1974 and the main contractors are 
John Laing. 
The site has a total area of about 5.88 acres 
(2.371 hectares) and a frontage to the River 
of about 695 ft. The boundaries are Stamford 
Street to the south, Hatfields to the west, the 
River to the north and Rennie Street North 
and Blackfriars Bridge to the east. Running 
roughly from west to east across the site is 
Upper Ground and of the total site area 
2.76 acres (1.11 hectares) are south of Upper 
Ground and 3.12 acres (1.26 hectares) are 
north of Upper Ground. 
It is of special interest to us because, first, we 
are concerned with its history. Secondly, the 
south bank of the Thames clearly has been the 
poor relation of the north bank. The City of 
London developed around the Tower, and the 
City of Westminster grew in the neighbourhood 
of the Abbey. There were links between the two 
and over a period of time in-filling took place so 
that the whole of the north bank became the 
administrative and financial centre of Britain. 
In all this time the south bank was the wrong 
side of the tracks and it served as a market 
garden area and for those developments which 
were excluded from the boundaries of the 
twin cities. London grew in size and it was 
necessary to build facilities ancillary to supply 
London. There was industrial development and, 
although we may look upon the Thames as a 
division of London, its most important use was 
as a highway. London had to be supplied 
and fed. This involved transport and one of 
the most efficient conveyors of transport was 
the water. Riverside frontage and warehousing 
immediately adjoining it was therefore essential 
to the life of London. Much of the south 
bank developed in this way and the name 
Bargehouse Street running off Hatfields, 
indicates to us the character of this area. 
Everything impressive and exciting, therefore, 
was on the north bank until London County 
Council decided to build on the south bank 
of the Thames. This was started in 1912. 
This is all general gackground and if one 
looks at an Ordnance Survey Sheet of the 
Kings Reach site before demolition was carried 
out, it is perfectly easy to see the mixture of 
properties. These varied from Victorian wharves 
to Victorian houses and beyond doubt some 
were much older. Hidden behind them were 
small factories and workshops, all of them 
having served a valuable purpose in their time 
—but now their time was over. 
Our ownerships in the site were the four 
wharves. Crown, Bullstairs, Hope and Fleet, 
the building we called the Annexe, and next to 

it premises that we used as offices. When the 
offices we occupied were demolished, 
undoubtedly this was a sentimental moment for 
many people who had worked in them and, 
indeed, had been involved in their construction. 
There is no doubt that there was something 
strangely romantic about the area, for names 
like Upper Ground, Bennets Mews, Bull Alley 
are not found everywhere, and how on earth 
one small cul-de-sac could be called Boddy's 
Bridge is beyond understanding. Its all gone 
now, however, and the new development is 
under way. It's clear as anyone walks along 
Upper Ground from Blackfriars Bridge as far as 
County Hall, that if anything is happening in 
London it's happening here. At Westminster 
Bridge the developed frontage starts with 
County Hall, continues with the Shell Building, 
the Festival Hall, Queen Elizabeth Hall, 
Hayward Gallery, National Theatre, London 
Week-End Television and then the world as it 
used to be with the Union Cold Storage 
Building. The Kings Reach Scheme then uses 
up the rest to the foot of Blackfriars Bridge. At 
the western end is the Government of London, 
in between the new cultural area of London, 
and at the eastern end, us. The next to go 
must be the Union Cold Storage area. The 
view of the whole of this stretch of the River 
(and it's called Kings Reach) from the north 
bank will be a dramatic one in a few years. 
You may or may not like the architecture you 
see, but as a mass, it really has something. 
We are members of a Consortium and our 

The drawing on the previous pages was made 
by John Finnie, MSI A, in the late fifties. He 
worked then for what later became IPC and this 
wasthe view from his window in lliffe House. 
The drawing was exhibited at the Royal Academy 
in 1959 and on the cover of JS Journal in 
December 1963. The photograph opposite, was 
taken in 1964 from the Factory roof. 
Stamford House, of course, is on the right and 
nearly all the other buildings had been acquired 
by the firm since 1923. The "Annexe", in the 
middle, was one of our main non-perishable 
warehouses for many years. The white plague, 
visible on the side, is to the great engineer, John 
Rennie, who had a house on the site. The block 
of flats which will stand in this position will be 
called Rennie Court. 
The lower picture shows how the development 
will look when finished, from, more or less, 
the same angle. But more o ver the page. 
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partners are International Publishing Company 
(they are within the Reed Group), Stock 
Conversion (a property and investment 
company)-and Union International. The 
partners have had ownerships with the total 
development area for many years. We made our 
purchase of 22/24 Stamford Street and the 
Annexe in 1923. The various owners came 
together and decided that here was an 
opportunity for a marriage of sites leading to 
comprehensive development. Comprehensive 
development is clearly desirable in some 
places and in my view there is no doubt that 
it is desirable here. Normally, the scale of it 
requires a large land holding and, in major sites, 
land ownership is much fragmented. Each 
member of Kings Reach Investments owned a 
parcel of this total site but even when they 
had agreed to merge their holdings, there were 
still other sites not in the ownership of the 
Consortium and steps had to be taken to acquire 
the outstanding interests. Although it may be 
agreed to buy a freeholder's interest, it often 
happens that he has tenants with a term of 
years unexpired. It followed, therefore, that 
there were lengthy negotiations before we 
could get the ideal situation where we would 
hold what is called an unencumbered freehold 
which in everyday terms meant we were the 
freeholder and could obtain vacant possession 
of every bit of land within the boundaries of 
the site. We needed to be in this position so 
that we could knock everything down and 
start again. 

Planning processes were long and much 
argued upon. The then Minister decided after 
an Inquiry that an outline planning consent 
should be given for a comprehensive 
development scheme. When parties come 
together for development, there are at least two 
aspects of it. First the physical development 
that we would like to do, and may we do it? 
Secondly, the finance, and will the development 
prove economic? The physical side was taken 
care of when we knew that we could build ; 
then all the costs could be estimated and the 
rental income the development could produce. 
Then the partnership was agreed between the 
parties and the scheme could proceed. 
We have now reached the point, therefore, 
that we know what we are building and it is: 
(a) On the north-west section of the site 

fronting the River—an Hotel with car park. 
(b) On the north-east section, again fronting 

the River, a Block of Flats, with car 
parking. 

(c) In the south-east quadrant, and that is 
immediately west of Stamford House, 
another Block of Flats, with Shops under 
and basement car park. 

(d) In the south-west area, an Office 
Building and again a car park. 

Our architect is Col. Richard Seifert, and no one 
reading the press today can surely not have 
heard of him. Centre Point is one of his most 

famous buildings; he is the architect of 
Drapers Gardens in the City, the new National 
Westminster Tower, also in the City, the Hotel 
on the Woollands site in Knightsbridge, the 
London Press Exchange, and Space House, 
Kingsway, to name but a few. He is criticised, 
as any good architect will be criticised, but 
without question "you know a Seifert building 
when you see one". Some say he is truly the 
architect of our time. Our structural engineers 
are Ove Arup & Partners, the quantity surveyors 
Langdon & Every and our mechanical and 
electrical services are dealt with by F. C. Forman 
& Partners. 
In a development like this the architect is the 
designer and the leader of the professional 
team. His reputation is made on how the public 
may like his work but in the nature of the 
major buildings we erect today, the special 
demands on the design and the structure mean 
that the structural engineer must work very 
closely with the architect. From a construction 
point of view, it is probable that the structural 
design is rather more interesting than the 
architecture. This development involves two 
special structural features and they are the 
diaphragm walls and the design of the 
structural foundations. 
The diaphragm walls were necessary to avoid 
an excessive amount of sheet piling to the 
hotel basement (and all the propping that this 
involves) so that the basement can be 
constructed. Instead of sheet piling and then 
excavating the basement, the design of the 

A birds-eye view of the model, hovering 
above the corner of Hatfie/ds and Stamford 
Street, near the top of the tower block. The 
two streets are clearly marked so you can see 
that Stamford House occupies part of the 
white space, top right. Architectural models 
a/ways look marvellous, of course, but the 
finished buildings have been known to look a 
little different when surrounded by their 
neighbours I The road at the top is the beginning 
of Blackfriars Bridge, and the considerably 
widened Upper Ground appears between the 
two smaller blocks. These two blocks, each 
consisting of about 90 flats, will be called Rennie 
and Riverside Courts. There will be carparks 
under all the buildings and a small shopping 
precinct under Rennie Court. 
The office buildings, to be occupied by IPC, are 
the two in the foreground. The tower will be an 
impressive 370 ft. tail, the lower one a mere six 
storeys. Between them they will provide 
350,000 sq. ft. of office space. 
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diaphragm walls involved digging trenches 
around the perimeter of the basement and as 
the excavation is carried out the trench so 
formed is filled with liquid mud. This is called 
thixotropic mud and is like ordinary mud but 
with Fuller's earth added to it. A special 
feature of this mud is that it stays stiff until it is 
disturbed by the digger and in the trenches 
maintains a pressure on the trench walls 
to keep them erect. The trenches were 
excavated until the bottom was reached and 
filled with the liquid mud as the excavation 
progressed. Then concrete was pumped into 
the bottom of each trench. The mud was 
displaced, and carted away, until all the mud 
had been replaced with concrete. After this, 
excavation for the basement could proceed 
with the secure knowledge that the surrounding 
area was consolidated. 

An interesting variety of foundation problems 
have been presented on this site, partly due to 
the range of different kinds of building to be 
erected, and partly because of the underground 
railway. Under the office tower, space for 
foundations was restricted on all sides, and the 
problem was to achieve the maximum carrying 
capacity in the available space. This was done 
by using 4 ft. diameter piles bored 90 ft. into 
London Clay with 8 ft. bells or enlargements at 
the bottom. These piles have been put in as 
close as possible to each other and they carry 
up to 1,000 tons each. For the flats and the 
low rise office block it was enough to use 
17 in. to 19 in. diameter driven cast in situ 
(Franki) piles, each carrying 70 and 90 tons. 
The Waterloo and City line tube cuts the 
site in a particularly inconvenient way so that 
the foundations have had to be specially 
designed in certain places to avoid damaging 
the tunnels. The Waterloo and City railway 
was opened in 1894 and it consists of twin 
tunnels 13 ft. in diameter. Adjacent to the tube 
where it was impracticable to drive Franki piles 
due to the problems of vibration, 24 in. and 
30 in. diameter bored piles were used for 
the same purpose. The office tower is carried 
on a 10 ft. thick slab spanning the tubes. It 
weighs 32,000 tons and is carried on 79 piles. 
The tower, which is 370 ft. high, will be 
supported on a central concrete core 50 ft. 
square in plan, which, like a tree trunk, will 
take the full force of all the wind blowing on 
the building. The perimeter of the office floors 
will be supported on pre-cast columns which 
are generally two storeys high each; the longest 
columns are over 40 ft. high and some weigh 
as much as 19J tons. 
In economic terms, in Central London 
development today, office building is the most 
rewarding part of it. You may remember that 
since November, 1965, there have been 
severe restrictions on office development 
throughout the south-east but principally in 
Central London, and it is necessary to obtain a 
permission known as an Office Development 

Permit before a planning permission for offices 
would be granted. It so happened that 
International Publishing Company wanted 
offices within the Kings Reach site and they 
were able to convince the Minister that they 
should be granted a permit. The result is that 
they will occupy the office building. This 
comprises a low rise building fronting 
Stamford Street and Hatfields with a tower 
rising 370 ft. into the sky. The gross office 
area is about 350,000 sq. ft. and it is a very 
important part of the economics of the scheme. 
Every so often in life it is necessary to give a 
quid for a quo. If, in development terms, that 
sounds a little brutal, in planning terms, it 
means that there should always be a balance 
in planning and particularly in comprehensive 
development. Due regard should be paid to 
those forms of development which may not 
be as rewarding as others but nevertheless 
are socially desirable. A view had long been 
expressed that there should be some residential 
content in this comprehensive development 
and the Consortium has provided it in the 
two blocks of about 90 flats which are 
going to be Rennie Court and Riverside 
Court. The flats will vary in size but in social 
terms will bring back a residential character 
to this neighbourhood and I would mention 
that Riverside Court was designed to take the 
best advantage of the River scene. The view 
of the north bank from this site is a very 
beautiful one. 

In these two pictures we have moved to the roof 
of Stamford House. The top one shows the state 
of the site at the end of No vember. The lo w-rise 
office block is quite well advanced—the precast 
pillars will support four more floors, as you can 
see on the model helow. The tower has risen to 
about the same height as the nearby ice-cream 
factory, and, by now, will be much higher. 
Rennie Court (andRiverside Court, away to the 
right) is still at ground level, and the hotel has 
not been started at all. The hotel will occupy the 
corner of the site on the river, to the right of the 
picture. Though part of the overall Seifert design 
it will, in fact, be built, and eventually run, by an 
independant company. In the distance, the Oxo 
tower survives, though its days may be 
numbered, and the new London Weekend 
Television building looms high. The lower 
picture is of Rennie Court from an equivalent 
point rather higher and further away than the top 
of Stamford House. All pictures of the model 
were taken in the architect's office, in a cabinet—• 
which explains any unidentified background 
shapes or foreground reflections! 
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An important feature of the development is the 
hotel, but I will leave this for a moment to 
mention the shops and the two public houses. 
First, the fwo new pubs are intended to replace the 
two that were on the site. One will beatthefoot 
of Blackfriars Bridge and Allied Brewery intend 
to operate it. Additionally, 15 shops will be built 
at Stamford Street level, underneath Rennie 
Court with a pedestrian way leading from 
Stamford Street to Upper Ground between 
them. The shops will be "neighbourhood" in 
character and, again, they are part of the social 
character of the development and will serve the 
flats and all the people working in the offices 
around them. As previously mentioned, the last 
major feature of the development is the hotel. 
For many years the view has been expressed 
that more hotels were needed in London and 
the GLC were very keen to see a new hotel 
here. It is certainly a wonderful situation for a 
Central London hotel. The hotel and the flats 
were, therefore important factors for two 
reasons. First, the social one so that a suitable 
mixture of development took place, and 
secondly, for the architectural treatment of the 
River frontage and the skyline. The Royal Fine 
Arts Commission had very firm views on this. 
These buildings will be visible for a long way 
and special emphasis has been made upon the 
elevation to the River frontage and to the 
skyline treatment. Our scheme provides for an 
hotel of about 750 bedrooms with conference 
rooms, restaurants and the appropriate ancillary 
facilities that one expects with a City Centre 
hotel. Though to be completed, in 1975, by a 
different organization it will also be designed 
by Col. Seifert, to blend in with the general 
scheme. 

All sites have their problems; some are obvious 
before you start so you take steps to deal 
with them but some arise as you make 
progress. From the very beginning we knew 
that one special social factor would be the 
River Walkway. From Westminster Bridge, 
westward as far as the Hayward Gallery, is a 
Riverside Walk. It is intended that this will 
extend along our part of the River as far as 
Blackfriars Bridge. Land has been reclaimed 
from the River bed by agreement with the 
Port of London Authority, the sheet piles 
were driven into the mud and a River wall 
will be built behind it. When the section of 
development between us and London Week-
End is completed, it will be possible to walk 
the whole length of the River frontage from 
Blackfriars Bridge to Westminster Bridge. 
All the buildings will be faced with cast stone 
and the architect has taken great care on the 
elevational treatment. He has paid special 
attention to the relationship between the shapes 
of the various parts of the development; the 
Hotel elevation to the River has a bold 
horizontal treatment and this is continued with 
the Riverside block of flats and on a minor 
scale with the new public house at the eastern 

end of the River frontage. The relationship of 
the office tower to the scheme is of great 
importance and it dominates it in a most 
impressive way. One of the main things to 
do in a development like this is to see the 
buildings are put up and completed when they 
should be. There are lots of side effects, but 
these must be dealt with step by step. We 
have to provide for the widening of Upper 
Ground and for enlarging the footway in 
Stamford Street. This, together with the 
Riverside Walk, means that something positive 
is being given to the public. With it goes the 
bonus of the shops and the public houses 
and flats. Within this, all the arrangements 
have been made to finance the scheme. The 
physical development and the financial side 
of it must be watched all the time and 
eventually we will come to the day when 
everything is finished, the hotel and offices and 
flats are occupied and it's the end of the 
development. 
But the end of development is the start of 
forming the social fabric and I hope that, when 
you walk along the River Walk and through 
the shopping precinct, you will agree that this 
development has added something of lasting 
value to a very special and historic part of 
London. 

Two looks from across the river. The site 
stretches from the bridge to the end of the right 
hand crane. Riverside Court will be on the left 
and the hotel will occupy more than half 
the rest. The Tower block, already emerging 
at the bottom of the right hand crane, 
will be higher than the left hand crane! The 
uncompromisingly modern buildings along the 
river from here to Waterloo Bridge will make an 
impressive sight. Below is an unusual view of 
Stamford House, which will presently disappear. 
On top, incidentally, the new suite of offices is 
well advanced—a futuristic creation in darkened 
glass. The Windmill pub which survives, all 
forlorn, will stay to the last possible moment. Two 
new pubs are planned to replace it and The Angel, 
which has already disappeared. 
As we mentioned, the pictures were taken in 
November. By now everything has grown a little, 
but not enough to make new pictures necessary! 
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Eggs 
Ernie Green, JS Egg Buyer, outlines the background to 
Mr. Frank Sainsbury's, then JS, and now 
Sainsbury-Spiller's East Anglian Egg operations. 

J.S. have been buying eggs from 
E. Anglia farmers for over 50 years. 
Mr. Frank Sainsbury started his egg 
collecting business in 1912 and 
developed it into the substantial egg 
packing operation which J.S. took 
over in 1954. Since 1970 the packing 
stations have been operated by 
Sainsbury-Spillers Ltd., the joint 
company formed to operate not only 
the egg packing stations but also the 
Poultry Packing Station at Bury St. 
Edmunds. Thejoint venture was under
taken at that time to enable primary 
producers, J.S. and Spillers alike, to 
strengthen their position in the highly 
competitive egg and poultry industry 
and was a logical extension of the 
close co-operation which both J.S. 
and Spillers had had with producers. 
It was the commencement of laying at 

Sainsbury-Spillers new egg 
production farm that caused us to 
have another look at the East Anglian 
egg operation. Ash Trees farm is in the 
village of Kenninghall, less than one 
mile from the largest of Sainsbury-
Spillers three egg packing stations and 
the first eggs were laid in the early 
summer of this year. It is the proud 
boast that it is the finest and most 
up-to-date egg production unit in 
Europe. Following on from Ash Trees 
a similar farm was established at 
Shelfanger, about six miles from 
Kenninghall, wherelaying commenced 
late summer and earlier this year 
the first eggs were collected from the 
third farm at Tivershall, nine miles 
from Kenninghall. These farms are 
complementary to each other, and 
once fully phased will provide a 

relatively consistent production 
throughout the year. They will be 
supported by two rearing farms where 
the birds will be placed at day-old 
until transferred to the laying farms as 
point-of-lay pullets at 20 weeks of 
age. Between them these farms will 
produce the equivalent of about 
200,000 half dozen packs weekly, of 
high quality, freshly collected eggs. 
The opportunity was also taken to 
reflect on some of the changes that 
have taken place over the years as 
seen by Mr. A. E. Catchpole, Manager 
of Sainsbury-Spillers Egg Division, 
who has nearly 50 years of service to 
his credit. Mr. Catchpole started 
working for Mr. Frank Sainsbury at 
Framlingham in 1923 when he was 
14 years old. After tours of duty at 
several depots including three years 
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Wisbech Fleet of collecting vehicles 
about 1930, each capable of carrying 
42 thirty-dozen cases. To collect 
this number of cases would often 
involve 70 farm calls per vehicle, 
somewhat more than a day's work. 

Centre 
A modern collecting vehicle making 
one of its first collections from 
Ash Trees farm. Each palletainer holds 
the equivalent of 12 thirty-dozen 
boxes and this vehicle will collect 
up to 1,000 boxes per day. 

Bottom 
The "farmhouse" at Ash Trees farm 
which is now the Manager's cottage. 
A 1972 vehicle is just leaving. 

Opposite page 
Mr. Frank Sainsbury's egg staff in 
July 1927. Mr. Frank is the 
immaculately parted gentleman 
sitting in the middle. Next to him is 
his nephew, Mr. A/an Sainsbury. 
Bert Catchpole, who has been 
treasuring this picture for 45 years, 
is seventh from the right in the second 

H i row down. 
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at Woodbridge he became responsible 
for the Wisbech depot in 1929, where 
he continues to be Manager, in 
addition to his Divisional Manage
ment responsibilities. 
Working hours, he recalls, were 
somewhat longer than they are tdday. 
He particularly remembers, when on 
relief duties, his cycle journeys from 
Attleborough, Kenninghall, Ipswich 
and other depots, on Saturday 
afternoons about 30 miles to his 
home at Framlingham for a short 
weekend with his family, before 
returning on Sunday evening. 
Remembered, too, is his beginning 
as an egg collector. He collected 
five boxes in his first week, 
four-and-a-half in the second, and 
after one month was told to get on 
or get out—he obviously got on. 
In Mr. Frank's early days collection 
from the farm was by horse and cart 
and naturally each collecting depot 
was extremely small by present day 
comparisons. Until 1929 eggs were 
sent to Blackfriars by rail. 
Mr. Catchpole joined at the time 
when the horse and cart was being 
replaced by the early Model T Ford 
capable of carrying 14 boxes. Packing 
was then in flats and fillers in wooden 
cases—quite a contrast to the priced 
polystyrene packs in fibreboard outers 
of today. We now take it for granted 
that a continuous supply of good 
quality eggs will be available 
throughout the year. Mr. Catchpole 
recalls the mid-1920's when 
production in March/April was ten 
times greater than December with 
corresponding variations in price 
and there was the special selection 
of eggs in the Spring for storage at 
Union Street for sale from November 
onwards. Not only is production 
more consistent now, but gone are 
the times when eggs were laid in the 
barn, the hay yard, hedgerows, 
as well as the nest box. 
Gone too is the bad egg and the 
need to candle eggs at branches. 
The pace of change in the egg 
production world quickened during 
the last decade and Sainsbury-Spillers 
is now supplied by a comparatively 
small number of specialist egg 
farmers compared with the several 
thousand general farmers previously. 
The collections are correspondingly 
more frequent—often daily—and a 
significant proportion of the eggs 
are delivered to our depots and stores 
on the following day. 
Others are illustrated by photographs. 

Bert Catchpole with Miss Smith, 
Supervisor at Wisbech, demonstrating 
the candling and grading methods 
of yesteryear. 

Opposite page 
Candling at Wisbech 1948. 

Testing for quality at Kenninghall 
today. Three rows of eggs pass slowly 
over mercury vapour lighting and by a 
spinning motion of the conveyor 
and use of the reflector, each egg is 
thoroughly examined by an 
experienced tester. Testing is an 
exacting job and the testers change 
round every 20 minutes. 
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Ernie Green, J.S. Egg buyer, 
discussing a point with Gwyn 
Williams, General Manager of 
Sainsbury-Spillers Ltd. (above). 

The laying houses at Ash Trees farm, 
a prominent feature of which is the 
unique air conditioning system, 
affording a gentle flow of fresh air 
throughout each house. In cold 
weather the air can be warmed to 
keep the birds comfortable and 
healthy (top right). 

The Manager of Ash Trees farm. Peter 
Wicks, joined Sainsbury-Spillers 
when the company was formed. 
Formerly in the broiler business, he 
gained experience of egg production 
in Canada (centre right). 

Eggs being loaded from the store 
room on to the collecting vehicle. 
(Bottom right) 

Grading and packing at Wisbech 
1948 (opposite top). 

The "Qvotherm" cartons are filled 
automatically, move forward to the 
automatic pricer and are then 
conveyed to the packing table where 
they are split into sixes by the 
operator before being packed into the 
outers. Full outers are carried away on 
a conveyor belt running beneath 
the packing table (opposite bottom). 

Michael Bartlett, Manager of 
Kenninghall egg packing station, was 
there before Sainsbury-Spillers was 
formed, having been with J.S. for 
many years (opposite bottom). 
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At all times Sainsbury-Spillers 
endeavour to produce not only more 
eggs, but better eggs. As Gwyn 
Williams says, "they are 300 per cent 
quality now, of course. We are 
aiming at 400". To this end they, 
with Spillers, are co-operating with 
the Agricultural Research Council's 
Food Research Institute in Norwich, 
in a study of the problem of "watery 
whites."Dr. D. S. Robinson is in 
charge. Ideally the white will remain 
fairly solid when an egg is broken 
into a pan. If the white is "watery" 
it spreads over a wide area. Previous 
research has shown that this can be 
prevented by magnesium. The present 
programme involves giving birds 
different foods to see if the 
magnesium in the egg can be 
increased. 
Egg research continues all the time 
at the Institute. The pictures on these 
pages were made, during a study 
comparing weak and strong shells, 
with a scanning electron microscope. 
This powerful machine produces 
enormous enlargements. The two 
pictures, right, show cross sections 
of a strong and a weak shell, 
enlarged about 300 times, which 
make obvious the structural 
differences between the two. The 
moonscape opposite is part of the 
middle of the cross section of a 
shell, enlarged no less than 40,000 
times. A whole standard egg, in 
proportion, would be 7 i miles long 
by 1 mile wide. 
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Stamford 
Hill 

Stamford Hill branch opened on 
October 17. It is a fair sized branch of 
13,000 sq. ft., L-shaped with 
15 checkouts divided between the 
two extremities. Manager (top) is 
Fred Kalb, who was at Leytonstone 
before moving here. The branch is a 
separate JS development, designed 
by Alan Smith's section of the 
Architect's Department, with the 
main entrance (centre) in Clapton 
Common. The rear door, off Egerton 
Road, is beside the entrance to our 
own car park (bottom) which has 
room for 70 cars. It is automatically 
controlled by a barrier—cars are 
counted in and out and when the " i n " 
count reaches 70 the barrier will not 
allow any more to pass until 
someone leaves. We are placed very 
near the main cross roads at the top 
of Stamford Hill itself. 
It is an interesting part of London. 
On May 7,1603, the Lord Mayor and 
his Aldermen, met James I here and 
escorted him to the City for the first 
time. By 1800 Stamford Hill had 
already become lined with large 
villas, some of which still exist. 
Today the main characteristic of the 
district is its large Jewish community. 
This had begun to form in the middle 
of the nineteenth century. As the 
result of dreadful persecution in 
Eastern Europe thousands of Jews 
arrived in England in the eighties. 
Most settled in East London while the 
more prosperous commuted, by the 
new railway, to Stamford Hill. 
Though there are now communities 
throughout North London, Stamford 
Hill has remained a centre for the 
more orthodox—and none are more 
orthodox than the men in black hats 
and sombre clothes (opposite) called 
Hasidim, the Pious Ones. 
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Stamford Group 
Desmond FitzGerald writes about a worthwhile project 
recently started at Blackfriars. 

Most people agree that one of the main causes 
of juvenile del inquency is lack of youth groups 
and clubs w i th suitable amenities where 
high-spir i ted youngsters can let off steam in a 
constructive way. However being aware of the 
possible cause of a problem and actually 
doing something about it are usually t w o quite 
different th ings—but not for J.S. staff in 
Head Office at Blackfriars. 
A few members of staff have for some t ime 
been involved in various types of social work 
on an individual basis. They naturally discuss 
their mutual interest, and from such casual 
conversations came the idea of setting up 
an organised benevolent group at Blackfriars. 
The purpose was to provide other people w i th 
the opportuni ty of giving help to those less 
fortunate than themselves. It must be clearly 
understood that by "he lp ing " we do not mean 
giving charity in the Victorian sense. You 
could say that the motto is : "He lp others to 
help themselves !" 

In Apri l of this year an informal meeting was 
held wh ich was attended by about ten 
members of staff. After a long discussion it was 
decided to take the plunge and Mr. H. S. Ellis, 
H.Q. Personnel Manager, was invited to take 
on the job of Chairman of the still nameless 
group. Sighs of relief were heard when Mr. Ellis, 
w i thout hesitation, agreed to accept the 
posit ion. After all, if the Personnel Manager 
was wi l l ing to become involved the idea 
couldn' t be TOO crazy I 
It is interesting and encouraging to note that 
the most enthusiastic supporters of the idea of 
benevolent work were the younger members of 
staff. A second meeting was arranged pretty 
quickly, this t ime chaired by Mr. Ellis, w i th a 
cunning mixture of charm, persuasion and 
ferocity. It was then that the Stamford Group 
formally came into real existence. People 
present at the meeting were asked to suggest 
names for the Group, and this they did w i th a 
wi l l—and more than a grain of imagination I 
The "Persuaders"—after the famous T.V. series 
—was one of the more sober titles suggested 
by some of our younger members. Argument 
waxed fast and furious (the Chairman 
maintaining an att i tude of infuriating neutrality) 
and the adopt ion of the compromise name 
"The Stamford Group" probably just saved us 
from being dubbed "The Gladiators" by the 
outraged evening cleaning staff. 

Mrs. C. Page, Supply Control, Stamford House, 
was press-ganged as Treasurer. M ind you, we 
didn' t have a penny at the time, but we 
needed a Treasurer, just in case ! I, myself, 
being a shade too quick on both tongue and 
pen for my o w n good, found myself Group 
Secretary. It has been claimed that I volunteered 
for the job, but this I deny emphatically. Stil l, 
I must admit I'm enjoying every minute of it. 
Finally, every last person present at the 
meeting was deemed to be, for the t ime being 
anyway, a member of a very informal 
committee. From this point on the wheels 
began to turn pretty rapidly. 
Through our Chairman, contact was 
established w i th the Blackfriars Settlement, 
and soon a cry for assistance came from their 
Youth Section w h o are responsible for helping 
educationally sub-normal youngsters. Some 
kind-hearted benefactor had given them a barn 
in Wales wh ich they hoped to use for weekend 
camps and as a headquarters for hiking, etc. 
The Youth Section Leader, George Nicholson, 
wanted to take some of the lads d o w n there, 
together w i th some volunteers, to carry out 
repairs and generally get the place ship-shape. 
They had plenty of wi l l ing hands, they had 
their driver, they had a van, they were all 
set to go, but . . . the van needed petrol to run, 
petrol cost money, so. . . . 
Panic stations for the Group I A hurried 
Punch Board collection among Head Office 
staff produced ten wonderfu l petrol-buying 
pounds, and the expedit ion was saved. Soon 
the boys were on their way—and so, in a 
different sense, was the Stamford Group. We 
were truly commit ted now, and there was no 
turning back. Regular Punch Board collections 
were quickly organised, and a few trusty 
helpers in various office locations came 
forward to offer their services. Soon our long 
suffering Treasurer really had some money to 
treasure—but not for long. A child in need 
turns her into a regular butter-f ingers ! 

In the meantime, I was sending out desperate 
appeals to staff for help, whi lst our Chairman 
was busy making some local contacts. As a 
result, a special meeting was held on May 9th, 
1972, wh ich was attended by about fourteen 
staff members. We were addressed by an 
invited speaker, Rev. Peter Challen, Chairman 
of the Executive Committee of the Blackfriars 
Settlement. Peter gave us a very comprehensive 
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Desmond FitzGerald has written about the Blackfriars Settlement. 
A similar organisation is to be found in Bow, in the East End of 
London. The Fern Street Settlement was founded in 1907 on 
behalf of a school in which the Warden, Clara E. Grant, was 
headmistress. Most of their work nowadays is for older people, 
including hospital visiting and "Meals-on-wheels". However 
one thing for children has survived; the famous "Farthing 
Bundles". 
This curious custom began because, in those days, the children 
in this area had nothing. The bundles contain little odds and ends 
such as beads, crayons, comics, puzzles and so on but the 
children have to pay for them—with the smallest coin of the 
realm, originally a farthing, now a half-penny—and furthermore 
they have to be small enough to pass under a special arch. Since 
the war the arch has been raised a bit as the Welfare State kids 
are much bigger than their parents were! Also there are not so 
many claimants these days. Still, at nine o'clock every other 
Saturday morning there is a fair turnout, for few kids can resist 
a present. 

outline of the work of the Settlement, and that 
really took some doing I Any kind of group or 
benevolent activity you can think of is grist to 
their mill, and they are, of cause, completely 
non-sectarian. The Group were particularly 
interested in what the speaker had to say 
about their Youth work, especially work for 
and with the educationally sub-normal 
youngsters. Anybody who might have had the 
idea that these kids are mentally defective 
found themselves doing a very rapid re-think. 
After Peter Challen had left, no doubt to 
re-educate some other group, we decided 
that whilst the Stamford Group would not 
commit itself to supporting any particular 
society or organisation, it would try to 
concentrate its efforts mainly towards helping 
young people. Mind you, this does not mean 
that we will ever willingly turn a deaf ear to 
any plea for help from any source. 
By the time the initial Punch Board campaign 
reached its conclusion we had collected 
enough money to purchase the materials for an 
adventure playground which the Youth 
Section (ably assisted by the educationally 
sub-normal boys and girls) were building for 
younger kids. We were also able, to their great 
delight, to provide them with enough money to 
buy a good kit of woodwork tools. This meant 
that they could, with their own eager hands, 
make and assemble some of the items required. 
The Blackfriars Settlement Youth Working 
Party have asked us, very hesitantly, if we can 
provide funds for a play structure, some badly 
needed sports equipment and some help with 
their Outings Fund. The total cost is about 
£130. Will we be able to provide the necessary 
cash, AND have some on hand to answer 
emergency calls from other directions ? Well, 
the answer to that question lies with the staff 
in Blackfriars. The Stamford Group, supported 
by those who have helped us from the 
beginning (and many more, we hope), will 
certainly make every effort to "raise the wind". 
We held a raffle recently which produced a 
welcome profit of £26.57 so we have at least 
made a start on this new commitment. 
And another raffle immediately prior to 
Christmas has helped us greatly on our way 
to the new target. We hope that staff will 
continue to give us their support so that we 
will never, in their name, have to refuse help 
to a deprived child. 

Unfortunately, only a relatively small number 
of people have so far really pledged 
themselves to this very satisfying work. We 
need a lot more help and support from staff 
if we are to extend our activities. It is a strange 
thing that so many people are willing to give 
money to deserving causes, but so few are 
prepared to humble their personal pride enough 
to ask for it I But we now have enough volunteers 
to form a small Action Committee to organise 
fund-raising and to assist in getting 
much-needed publicity. 
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King's 
Lynn 

JS made their debut in King's Lynn 
on November 14. Though we have 
had connections with the town, 
which is at the centre of a large 
produce growing area, we have not 
had a branch there before. 
The branch is large, 15,395 sq. ft. 
Manager (top) is Alec King, who 
spent the last 12 years at Bury St. 
Edmunds. This is the first place we 
have met any of the new Customer 
Service Assistants (centre). These 
ladies issue baskets and generally 
make themselves friendly and helpful 
to customers. They have appeared in 
a few other branches too, and will 
normally be at the places with car 
parks nearby, so that the men can 
concentrate on collecting trolleys. 
We are part of a town development 
on the site of the old livestock market, 
which has moved to the edge of 
town, and we are placed where the 
pig pens used to be. We can't show 
you the exterior as we feel the picture 
is better in our bulging cement-mixer 
file. 
King's Lynn is indeed an interesting 
town. Though the earliest definite 
reference to Lynn is in Domesday 
Book, evidence of much earlier 
settlements has been discovered. 
However, early Fenland history is 
difficult to trace because frequent 
flooding caused havoc, and it was 
not until the fourteenth century that 
they mastered the drainage systems 
which keep the area safe. St. 
Margaret's church was built in the 
early twelfth century. In 1204 King 
John visited the town, granting its 
first Royal Charter making it a free 
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borough. No less than eighteen 
charters have followed over the 
centuries. Two from Henry VIII are 
important. The first, in 1524, 
incorporated the town under a Mayor 
and Alderman and allowed the 
markets, and the second, thirteen 
years later, changed the name to 
King's Lynn. Locals still call the place 
Lynn. 

There are two markets to this day, 
the "Tuesday Market" and the 
"Saturday Market". Tuesday Market 
Place (top, right) is an imposing 
square, used on all the other days, as 
a car park. The large building is the 
Duke's Head Hotel built in 1685. The 
H igh Street starts at the far corner 
and leads, through a traffic-free 
shopping area, to the Saturday 
Market Place, which is between the 
Church and the Guildhall (centre, 
right). The Guildhall was built in 
several stages but the striking 
checkered flint facade has been kept 
throughout. The oldest part is the 
Stone Hall (to the left of the "Gothic" 
bit) which was built in 1421, to 
replace the original Guildhall 
destroyed in a fire. 

There are many interesting buildings 
in Lynn and, as you would expect, 
many are connected with trading. 
The Hanseatic Warehouse (bottom) 
was built in 1428 by the powerful 
German league of merchants, known 
as the Hansa, which flourished at that 
time. One famous sailor explorer was 
born here, too, in 1758—George 
Vancouver. He sailed with Capt. 
Cook on two of his famous voyages 
and, in 1791, was appointed to lead 
his own expedition to the West 
Coast of America. He was away 
five years, during which he called at 
many places and charted a vast 
stretch of the American coast. The 
great city commenorates his name. 
Fanny Burney also lived in King's 
Lynn and at exactly the same time. 
Her father was the church organist. 
Today King's Lynn is an expanding 
town (over 30,000) by no means 
living in the past. The port now 
handles over 700,000 tons of timber 
and mixed cargoes annually dealing 
almost entirely with North Sea 
and Baltic ports. 
Industry is very diverse, but the 
principal ones are still connected 
with agriculture. Animal foodstuffs 
and fertilisers are made and there is 
much canning and freezing of fruit 
and vegetables. A vast BSC factory 
turns locally grown beet into sugar. 
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This map is of King's Lynn in 1725. By the 
standards of those days it was a very big 
town and its port was very important in 
the coal and wine trades. Four centuries 
earlier it had been the third largest port in 
England. The street names too, proclaim 
the town's antiquity—and also, to us, 
illustrate an East Anglian characteristic; 
a sort of insensitive practicality. Any 
journey across the flat Fen landscape will 
show that if a farmer needs a shed he 
builds the most ugly one he can. And 
surely they could have thought of 
something better than HighStreetXo 
replace these charming names I 

( I I N O G K A 1*1 i I A 
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Japan 
Marian Slator reports on her honeymoon in Japan, 
part of the spoils of becoming Miss Office World. 

Earlier this year we told you how Marian Smith 
had won the Miss Office World Contest. Since 
then she has had to work for all those prizes by 
opening this and attending that. On September 23 
she was married to Bob Slator, a Personnel Officer 
with Legal and General, and two days later they 
set off on their trip to Japan. Marian barely 
mentions it. but they had numerous engagements 
to fulfil there too. Still, they obviously had some 
time to look around and enjoy themselves. They 
came back via the States, a three-day bonus, 
and arrived home on October 12. Most of the 
pictures which accompany Marian's story were 
taken by Bob. 

When I have talked to friends about Japan, I 
suppose it has been in terms of the things that 
were most striking about the country; I shall 
try to do the same now. 
The people are, to my mind, the main attraction 
of Japan. Wherever we went we were 
welcomed with terrific enthusiasm and warmth. 
It is an extraordinary experience to walk into 
a restaurant for the first time, and be greeted 
like a regular customer by every waiter and 
waitress that you pass. Shop assistants are 
unfailingly courteous and painstaking; 
stewardesses on tourist trains make a point of 
speaking to every passenger, and the taxi 
drivers accept no tips but thank you profusely 
for your fare. Taxi drivers are also worthy of 
note, because of the contrast between them and 
British cabbies. Most of them are young men 
who live outside Tokyo, and probably don't 
know the city at all. The chances are that you 
will either have to give them instructions to 
reach your destination, or risk going round and 
round in circles while the poor fellow at the 
wheel searches for the right part of town. 
All the taxis have fresh white linen covers on 
their seats which give them a slightly clinical 
appearance, added to which the drivers wear 
little white muslin gloves—equally spotless and 
surgical. The fares are a quarter of British cab 
rates. 
The placid nature of the Japanese people is 
reflected in the serenity of their children. From 

a very early age the children are dressed like 
little adults, and their behaviour matches their 
clothes. There is no shortage of mischief, but 
there are no public tantrums, and they seldom 
leave their parents' side. One explanation for 
this could be that the parents don't use prams 
and push chairs—they always either carry the 
child or hold its hand, in fact they even carry 
five and six year olds like babies. This close 
contact with their parents seems to keep the 
children calm and quiet in any situation. 
September is the month for school outings, and 
everywhere that we went, there were literally 
thousands of school children all dressed in 
identical navy blue sailor suits, supervised by 
the absolute minimum of staff. Whenever we 
came across one of these parties, they would 
come and talk to us wanting to photograph us 
and even ask for our autographs, but they were 
never a nuisance, and we always enjoyed our 
brief meetings with them. 
Cleanliness is something that is very obviously 
important to the Japanese. Every little village 
displays its daily wash, abundantly hanging 
from bamboo poles, which contributes to the 
shanty town appearance of the clusters of little 
wooden houses built more for safety in earth
quakes than for style. This cleanliness, however, 
is contradicted by the astonishing level of 
pollution. In Tokyo we were not aware of it 
any more than one would be in London, but 
moving south, the industries become bigger 
and more frequent and the air becomes 
yellower. We left Kobe port on the ferry, and 
looked back to see a large mustard coloured 
cloud sitting between the mountains—Kobe 
was inside it. This was not the worst instance of 
pollution that we saw; a scenic route near to 
the city of Osaka overlooked some beautiful 
countryside, but travelling down the other side 
of the mountain, our guide stopped the car to 

Marian and Bob and the Giant Buddah of 
Kamakura. Shrines are among Japan's main 
tourist attractions though the Japanese are not 
particularly religious. Most find what they 
need in either one, two or all of the three 
religions. Buddhism, Shintoism or Confusianism. 
Out of a population approaching 100 million 
less than half a million are Christians. 
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show us a vast area of reclaimed land that was 
completely covered by heavy industry. We did 
not realise fully what this meant to the 
surrounding country, until we got out of the 
car, and met air that smelt like pure acid. Trees 
and grass were dying all around, and the local 
residents, we were told, suffered from unique 
and fatal bone disorders caused by the foul 
atmosphere, while most of their children are 
attacked by asthma. 
This grim picture of Japan is quickly dispelled 
by the "tourist sights" which are just as 
beautiful as one would expect. The main 
attractions are shrines which are fairly common. 
Shinto shrines are simple, usually of plain, 
unpainted wood. The Ise Grand Shrine was the 
most beautiful that we saw. Built entirely in 
cypress wood, a hard expensive timber which 
only the very wealthy use in the construction of 
their homes, the shrine is rebuilt every twenty 
years by specially trained craftsmen using no 
nails or screws, only wood. This continual 
replacement is a tribute of cleanliness to the 
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ancestors. 
Buddhist shrines are more colourful; compared 
to Shinto shrines, their Chinese influenced 
reds and yellows, seem slightly vulgar. Never
theless, rising between pine trees and ornate 
gardens they are a magnificent sight. After 
eight days of touring, I felt that Japan is not 
an ideal tourist country. To see it the way that 
I did, combining sightseeing with a 
considerable number of social engagements 
was the ideal view of the country; but despite 
the efforts of the Americans to transport their 
tourist delights to Japan, the Westminster 
Abbeys and Hampton Courts are very thin on 
the ground, and we heard a number of American 
tourists swear that they never wanted to see 
another shrine as long as they lived I 
The last important feature of modern Japan 
is their shopping facilities. An underground 
shopping centre was built a few years ago in 
Nagoya; an enormous maze of quality shops 
served by the private Kinki Nippon Railway. 
This system has since been adopted by a 
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Opposite are some of Bob's pictures. The 
balloons support advertising streamers above 
Tokyo stores—a charming idea not readily 
adaptable to sideways English. The traditional 
fish is in the foreground of modern Osaka. 
The deer is in a park by the Shrine of the 
Go/den Buddah. These civilised creatures bow 
politely in the Japanese fashion if you give 
them something to eat. The elaborate gateway 
is the entrance to another Buddhist shrine. 
On the left is a picture of a group of the 
charming uniformed schoolchildren we met on 
our travels. We found them as interesting as 
they seemed to find us. Above, we are having 
a drink in the Victorian Pub, in the Sony 
Building in Tokyo, a fair reproduction of the 
real thing, complete with "The Times". 

number of cities, and many of the large hotels 
have quite considerable centres underneath 
them. Apart from this system, which is ideal for 
overcrowded Japan, indoor arcades that 
stretch for a mile or more often run through the 
centres of towns. These and the enormous 
department stores are equally efficient in 
providing every possible need. These giant 
stores, some of which would make Harrods 
look like a corner shop and Bretton a kiosk, 
are also served by private railways and bus 
routes, which are often owned by the stores. 
The service in these stores is breathtaking. 

A customer is never left waiting by the counter 
while a huddle of assistants talk in a corner 
trying not to notice he is there; and however 
cheap your purchase, you receive the same 
attention. Whatever you buy it is wrapped as 
though it were a treasure. 
These are the things that most impressed me 
about Japan, and they are probably the things 
I will most remember, Japan is a strangely mixed 
country—a cross between the ancient and 
ceremonious, and the fiercely industrial. It's 
a country that I would not have missed for the 
world, but that I shall probably never see again. 
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Chairmobile 

Shopping has always been a terrible 
problem for the disabled. With 
sticks, they cannot carry a basket; a 
wheelchair is too awkward. So usually 
they have to rely on the help of others. 
Now a new invention makes shopping 
possible for some, and easier for all, 
—the Chairmobile. Reading branch 
took delivery of one on October 3 
and, following local publicity, many 
customers have been in to try it. It 
has been very well received—already 
one lady has established a regular 
Thursday visit. Miss Eileen Evans 
(picture, this page) said that shopping 
was so easy that she was trying to 
persuade the Telephone Exchange 
(where she, with great difficulty, 
works) to get her one. Opposite, 
Jill Woods, of JS staff, demonstrates. 
The Chairmobile is battery driven and 
controlled by pressing the knob 
downwards to make it move and 
moving the bar to right or left to make 
it turn. Customers can reach all but 
the highest shelves before placing 
purchases in the basket, which fixes 
to a special hook on the chair 
column (centre pictures). 
The Chairmobile was invented by 
Lord Snowdon for, and with help 
from, his disabled friend Quentin 
Crewe, the journalist. It was 
launched in March last year when 
the two of them (bottom left) 
demonstrated for interested parties. 
In the background is the prototype— 
a motorised platform, with chair. 
Now, in production, it is still possible 
to make alternative arrangements 
according to needs. 
Raymond Burr was also at the 
reception. As the disabled Chief 
Ironside on TV he lives in a 
wheelchair. Following two years of it 
in real life as the result of the war he 
devotes much of his time to helping 
the disabled, and was glad to give 
the Chairmobile his blessing. 
In case anyone is interested, on behalf 
of relatives or friends, write to The 
Chairmobile Office, Room 126, 
79 Camden Road, London NW1 9NT. 
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A Chairmobtfe 
is available in 
this store for 
disabled persons 
who may wish 
to shop here 
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Watford Our new Watford branch opened on 
November 28. It is a large one of 
15,300 sq. ft. and trade is already so 
good, especially late on Thursday 
and Friday evenings that an extra one 
has been added to the original 
20 checkouts. John Spence (left) is 
the Manager. He joined the firm a 
mere twenty-two years ago and his 
first management was at Paddington. 
The building was designed by Fred 

Staples' section of the Architects 
Department. JS are no newcomers 
to the town for we first opened there 
back in 1898. 
The branch doubled in size when the 
next door premises were acquired in 
1946. This was how it was until it 
closed (bottom, left). The new 
branch isafewhundred yards beyond. 
Watford is 17 miles north west of 
London. Although an old, and quite 



large town (population 78,000) it is 
completely unremarkable. During its 
thousand and more years of history 
not a single interesting event has 
occurred, and no outstanding 
personality has lived or died there. 
Indeed, at the moment the council 
seem totally dedicated to removing 
anytrace of character the town may 
once have had. Still, they may be 
creating a "modern" town because 

the old one was undistinguished—as 
our "Handbook to the Environs of 
London" (1876) points out "the 
Market Place is the nucleus of the 
town; but neither the Market House, 
nor any of the buildings about it, 
except the Church, possess any 
claims on the attention of the 
antiguary or student of architecture" 
They have come up with one 
simple and effective idea. By placing 

a barrier in the middle of the High 
Street they have closed it to through 
traffic. Buses and delivery vans 
still come in from either end but it is 
now virtually a traffic-free precinct. 
The main entrance to our branch is 
in this street (below), while the back 
is near to one of the numerous car 
parks. But the snag about them is 
that, at 5p for unlimited time, they 
tend to be full of commuters' cars I 
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News 
D. CHAMBERS F r o m Reserve Manager Direc t 

S tock ing Team Leader to 
Wandsworth as Deputy Manager 
from August 14, 1972. 

M. KALB P'rom Ley tons tone to S tamford 
Hill Self-Service from September 
25. 1972. 

Movements and Promotions 

Managerial Appointments 
P . P A R K E R 

D. HINTON 

J . H E B B E R D 

L . SKELLON 

J . W A T E R S 

F r o m Reserve Manager 
Wandswor th to t h e M a n a g e m e n t 
of Chelsea from September 11, 1972. 
F r o m Deputy Manager Churchi l l 
Square to t h e M a n a g e m e n t of 
Bognor from July 19, 1972. 
F r o m D e p u t y Manage r Camber ley 
to t h e M a n a g e m e n t of Chiches te r 
from August 7, 1972. 
F r o m Reserve Manager Bishop 's 
S tor t fo rd to the M a n a g e m e n t of 
t h e New Cambridge from July 10, 
1972. 
F r o m Reserve Manager 
N o r t h a m p t o n t o the M a n a g e m e n t 
of Corby from October 2, 1972. 

Promoted 
.1. H A W K I N S 

I . W I L L I A M S 

G. CHARLTON 

D. O ' S U L L I V A N 

P . COE 

P . GALE 

U. RAINEY 

C. T H O M P S O N 

A. UTTING 

J . B E L S E Y 

S. DALLIMORE 

P . HADDON 

D. HAGGER 

R. R I S E B O R O U G H 

D. STUBBS 

M. R O W L A N D S 

M. MCKEANE 

G. SMART 

R. TINGLE 

to Assistant Managers 
Camber ley from July 17,1972. 
Camber ley from July 17, 1972. 
Hove from July 17, 1972. 
Crawley from August 1, 1972. 
Ket t e r i ng from July 17, 1972. 
Solihul l from July 17, 1972. 
Padd ing ton from July 31, 1972. 
Padd ing ton from August 7, 1972. 
St . S tephens , Norwich from 
July 3, 1972. 
T o t t e n h a m from August 29, 1972. 
Chelmsford from August 29, 1972. 
Bury St . Edmunds from August 29, 
1972. 
Kingsland from August 29, 1972. 
St . S tephens , Norwich from 
August 29, 1972. 
Magdalen S t r e e t from August 29, 
1972. 
Cent ra l Croydon from July 31, 1972. 
Cambridge from September 11, 1972. 
Bexley h e a t h from August 20, 1972. 
Debden from September 11 1972. 

Managerial Transfers 
O. P H I L L I P S 

A. GOODMAN 

P . P U R S L O W 

W . S A V A G E R 

D. W . S M I T H 

A. S E A W A R D 

L. LAYER 

F r o m Re iga te to Redhi l l a s 
Reserve Manager from June 27, 
1972. 
F r o m Epsom to L e a t h e r h e a d as 
Reserve Manager from August 11, 
1972. 
F r o m Duns tab le to E rd ing ton 
from June 26,1972. 
F r o m Selsdon t o Norbury as 
Reserve Manager from August 7, 
1972. 
F r o m Ki lburn t o L u t o n Cent ra l 
from May 29, 1972. 
F r o m Warehouse Manager 
S tevenage t o L u t o n Cen t ra l 
from July 17,1972. 
F r o m High Wycombe to Cent ra l 
Croydon from June 19, 1972. 
F r o m B e c k e n h a m to Nor th Cheam 
as Reserve Manager from August 8, 
1972. 
F r o m Colindale t o B u r n t Oak as 
Reserve Manager from July 22,1972. 
F r o m Chelsea t o Lewisham from 
September 25, 1972. 
F r o m Reserve Manager 
Wandswor th to New Maiden from 
September 12, 1972. as Reserve 
Manager . 

Promoted to Meat Managers 
G. GATTING 

R. IZZARD 

Corby from October 2, 1972. 
Duns tab le from May 8, 1972. 

Meat Managers and Head Butchers 
Transfers 
A. BYFORD 

L. CLAYTON 

J . H E R R I D G E 

W . BAILEY 

R. S P U R G E 

F r o m Beckenham to Bromley as 
Reserve Head Bu tche r from 
August 1, 1972. 
F r o m Oxted t o Redhil l as Reserve 
Head Bu tche r from August 1,1972. 
F r o m Epsom to Lea the rhead as 
Reserve Head Bu tche r from 
August 14, 1972. 
F r o m S o u t h w a r k to S tockwel l as 
Reserve Mea t Manager in Self-
Service Tra in ing from August 14, 
1972. 
F r o m Bury P a r k , Lu ton , to 
L u t o n Cen t ra l from July 17, 1972. 
F r o m Colindale to Ken ton from 
July 15, 1972. 
F r o m Stevenage to L u t o n Centra l 
a s Reserve Meat Manager front 
July 17, 1972. 
F r o m Stamford Hill Service to 
Stamford Hill Self-Service from 
September 25. 1972. 
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Promoted to Assistant Meat 
Managers and Assistant Head 
Butchers 
c. SIMPSON Halesowen from September 4, 1972. 
R. PYZER Chelmsford from July 10,1972. 
D. GRANT 1/4 Ealing from July 31,1972. 
A. ROWLEY Bedminster from July 31,1972. 
H. MCNEIL Bury St. Edmunds from July 10, 

1972. 
K. JENKINS Cowley from September 11,1972. 
K. wiLKiNS Bedford from August 7,1972. 
c. MURPHY Aylesbury from August 7,1972. 
G. MORRIS Worcester from September 4, 1972. 

Ret i rements 
We send our best wishes to the following 
colleagues who have just retired. 

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

40 Years' Service 
G. p. ARMSTRONG Manager, Chelmsford. 
F. W. GILLAM 

M. A. EATON 

S. W. PFEIL 

W. H. LEANEY 

W. T. TURRELL 

C. BARWICK 

MISS M. A. 

AYLEMORE 

Manager. 84 Hove. 
Provision Manager, Southbourne. 
Chauffeur to Lord Salnsbury. 
Meat Manager, St. Albans. 
District Manager 
(Mr. Booth's Area). 
Reserve Manager, Ipswich. 
Clerical Supervisor 
(Mr. Booth's Area). 

25 Years' Service 
R. H. MITCHELL 

P. S. JERAM 

C. J. GLITZ 

D. J. CHUMBLEY 

M. RHODES 

I. L. JAMIESON 

L. N. ROME 

E. W. RABBITT 

L. B. HESSEY 

E. J. GREEN 

D. A. LAMBERT 

MISS P . NEWMAN 

E. LYONS 

MRS. I. GARDINER 

MRS. M. MCDONNEL 

C. J. FAIRLIE 

W. E. LOVE 

P. T. SOMEEVILLE 

H. L. MCCULLA 

N. G. MOBBS 

Produce Manager, Boreham Wood. 
Clerk, Stock Control, Charlton. 
Engineer Supervisor, Branch 
Engineers, Romford Area Office. 
Refrigeration Engineer 
Supervisor, Branch Engineers, 
Romford Area Office. 
Manager, Ruislip. 
Assistant Manager, Pinner. 
Manager, Kenton. 
Senior Skilled Tradesman 
Provisions, Tonbridge. 
Manager, Churchill Square, 
Brighton. 
Senior Manager, Egg Buying. 
Branch Operations Division 
Chief Clerk, 176 Streatham. 
Meat Manager, Edgware. 
Part-time Sales Assistant, Golders 
Green. 
Senior Security Operator, Branch 
Services, Romford. 
Fully Skilled Joiner, Branch 
Engineers, Clapham. 
Fully Skilled Painter, Branch 
Engineers, Clapham. 
Fully Skilled Painter, Branch 
Engineers, Clapham 
Manager, Bristol. 
Reserve Meat Manager, 
St. Stephens, Norwich. 

Mr . S. R. B r o w n Joined the Company from 
H. J. Heinz in 1949 as head of the Stores Buying 
Department. At that time, supplies of most goods 
were in short supply and packaging, as we know it 
today, was virtually non-existent—mainly sheets 
of greaseprooi paper, hygienic wraps and egg 
bags. As the business grew, the department was 
re-organised to meet expanding requirements and 
from the opening of the first Self-Service Store 
(9/11 Croydon), Packaging and Equipment 
purchasing grew very rapidly. Eggs were first 
sold at 9/11 In bags—paper backs and cellophane 
fronts—packed at Store level. Customer Trolleys 
were "Six in the corner in case a customer might 
want one." 
During the past three years, Mr. Brown has acted 
as a consultant on special projects in the packaging 
field for Mr. A. S. Trask. 
In retirement Mr. Brown, whose hobbies are golf 
and photography, hopes to re-vislt (but not 
re-enter) some Yorkshire pot-holes. 
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Mr. S. Abercrombie, Fully Skilled Painter, 
who started on June 15, 1953, retired on August 4, 
1972. 

Mr. J . R. Aust in , Chopping- Machine Operator 
in the Factory, retired on July 31, 1972, after 42 
years' service. 

Mrs. M. Baker, started as a Saleswoman at 
Tonbridge on November 30. 1953. She was promoted 
to Leading Saleswoman in 1957, moved to Crouch 
End in 1968 and to Wood Green in January 1972. 
She retired on August 5, 1972. 

Mrs. E. Barnes, part-time Supply Assistant at 
Ilford since July 11, 1967, retired on September 2, 
1972. 

Mrs. B. Blee, part-time Saleswoman, started at 
Stanmore on October 31, 1960, transferred to 
Edgware and then to Burnt Oak in January 1970 
and retired on August 14, 1972. 

Mrs. A. Botterill, Housekeeper, started at 
Ewell on September 28, 1965, transferred to 
21 Epsom in 1969 and retired on August 12, 1972. 

Mrs. P. Bradstock, commenced on June 9, 1970, 
as a part-time Supply Assistant at 68 Croydon 
and retired on August 4, 1972. 

Mrs. S. Bridges, Branch Domestic Assistant a t 
North Cheam, commenced on May 14, 1968, and 
retired on August 6, 1972. 

Mrs. D. Brown, Display Assistant at West 
Wickham. retired on September 15, 1972, after 
Hi years' service. 

Mrs. I. Bruce, part-time Supply Assistant at 
Catford retired on August 26, 1972, after 11 years 
with the Company. 

Mrs. E. Burns, Branch Domestic Assistant a t 
Magdalen Street, Norwich, commenced on 
August 3, 1970, and retired on September 18, 1972. 

Mrs. L. Canham, Branch Domestic Assistant at 
21 Epsom, started at Ewell on November 22, 1966, 
was transferred in 1969 and retired on August 12, 
1972. 

Mr. L. Carrington, commenced on October 31, 
1927, as a Learner, was on National Service from 
1940-1946, and worked for all of his service in 
branches in the Eastern Counties and to the North 
and West of London, At the time of his retirement 
on August 12, 1972, he was manager at Luton. 

Mr. L. Chapman, Customer Service Assistant 
at Southend, commenced on November 18, 1968. 
and retired on September 23. 1972. 

Mrs. I. Chilcott, part-time Sales Assistant at 
Colindale, who started on January 11, 1965, 
retired on July 18, 1972. 

Mr. W. Clark, part-time Customer Service 
Assistant at Chatham commenced on March 3. 
1970, and retired on September 2, 1972. 

Mrs. V. Corder, Display Assistant at Magdalen 
Street, Norwich, started on September 23, 1969, 
and retired on September 23, 1972, 

Mrs. M. Darbyshire, Evening Worker at 
Chelsea, commenced on October 3, 1966, and 
retired on August 11, 1972. 

Mr. E. Davis, Store Serviceman, started at 
Berkhamsted on November 11,1969, was transferred 
to Hemel Hempstead in October 1970 and retired 
on October 7, 1972. 

Mrs. I. Davis, part-time Supply Assistant at 
40/44 Walthamstow retired on September 16, 
1972, after 10 years' service. 

Mr. G. Degray, Canteen Porter a t Charlton 
started on March 23, 1970 and retired on May 26, 
1972. 

Mrs. S. Dense!, part-time Sales Assistant at 
Colindale, commenced on October 2, 1962, and 
retired on July 15, 1972. 

Mr. W. D o w s e , engaged as a Car Park 
attendant on November 21, 1967, and transferred 
to Charlton as Pallet Truck Retriever in 1970, 
retired on July 28, 1972. 

Mrs. I. Delaney, part-time Supply Assistant at 
Islington, retired on September 14, 1972. She had 
two periods of service, firstly from May 1962-
August 1965 and then from September 30, 1965, 
until her retirement. 

Mrs. B. Ernstzen, part-time Assistant Cook, 
started at 168 Streatham on June 4, 1962, 
transferred to Victoria in 1970 and retired on 
July 29, 1972. 

Miss L. Eydman, Evening Worker at Richmond, 
commenced on June 21, 1965, and retired on 
August 26, 1972. 

Mr. J. Fallon, Reserve Manager at Luton retired 
on August 12, 1972. He started on September 16, 
1929, was on National Service from 1940-1946 and 
was appointed Manager in 1958. 

Mr. J. Field, Senior Warehouseman at 
Dunstable, retired on July 22, 1972, after 10 years' 
service. He is continuing to assist, at his old 
branch, in a part-time capacity after his 
retirement. 

Mrs. K. Fisk, started on November 2, 1970, as a 
part-time Clerk a t Goring Road and retired on 
August 12, 1972. 

Mrs. L. Ford, part-time Supply Assistant at 
Leicester, started on December 12, 1963, and 
retired on October 3. 1972. Since her retirement 
Mrs. Ford is continuing to assist at her old branch 
on one day a week. 

Mrs. C. Forde, Supply Assistant, retired on 
June 10, 1972. She started at Forest Hill on 
September 15, 1970, was transferred to 
Norbury in November 1971. 
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Mrs. H. F r e e s t o n e , part-time Supply Assistant 
a t Chelsea, commenced on March 26.1968, and 
retired on September 1,1972. 

M r s . W. Goody , commenced on April 6, 1970. 
as a part-time Supply Assistant a t Kingston, was 
regraded to Display Assistant in November and 
to Branch Domestic Assistant in May 1971. She 
retired on August 26, 1972. 

M r s . A. G r u b b , part-time Cashier a t 40/44 
Walthamstow. retired on August 19, 1972. 
following 10 years1 service a t this branch, 355 
Lea Bridge Road and Leyton. 

Mr . W. Harwood, Customer Service Assistant 
at Dunstable, retired on July 31, 1972. after 
10 years with the Company. 

Mr. N. R. Hayes came to the Company in 
September. 1936, when J.S. took over a number 
of branches in the Midlands from Messrs. 
Thoroughgoods. He managed the Service branch 
at Smithford Street, Coventry, until he left on 
National Service in June, 1940. 
On resumption in January 1946 he continued a t 
Coventry for a few months until he was 
appointed to the management of Derby in 
December 1946. In September 1951 he took over the 
branch in Trinity Street. Coventry. 
In March 1959 he was appointed a District 
Supervisor under Mr. W. J. Hedges and 
subsequently with Mr. L. T. Wrench. During this 
period he was involved in the very considerable 
Self-service expansion programme in the 
Midlands. Following reorganisation of the areas 
he moved south, taking over a district on 
Mr. A. B. Davis's area. 
He retired on September 9. 1972. 

Mr. A. Hay ward. Customer Service Assistant 
a t Southgate. started on July 31,1950, as a 
Warehouseman a t 16 Enfield, transferred to 
Southgate in 1966, was regraded In 1967 and 
retired on August 25, 1972. 

Mr. W. H e y w o o d , employed temporarily for 
health reasons as a Clerk a t Charlton Depot was 
formerly a Refrigeration Engineer. He commenced 
on May 23. 1961. and retired on May 26, 1972. 

Mr . C. H o l l a n d - M e r t o n , Store Serviceman a t 
New Maiden retired on August 26. 1972, having 
worked since November 24,1964, a t branches in 
this area. 

Mr . F. W . H o m e s started on July 13.1964, as 
Motor Vehicle Technician a t Sail Street, 
transferred to Charlton in February 1970 and 
retired on September 15, 1972. 

Mrs. E. Hulber t , part-time Sales Assistant, 
started on February 23,1970, a t Kingsbury, 
transferred to Burnt Oak in July 1970 and retired 
on September 1,1972. 

Mr . T. Hunt, Customer Service Assistant a t 
Gloucester started on August 17. 1971, and retired 
on September 29,1972. 

Mrs. G. Isted, Supervisor a t Colombo Street 
Canteen retired on September 29,1972, after 
15 years' with the Company. 

Mrs. A. Jackson, Cleaner a t 24 Brighton 
retired on June 16.1972 after 11 years with the 
Company over two periods of service. 

M r . L. Jackson commenced with the Company 
in February 1935 and was promoted to Head 
Butcher In September 1936. He was called up for 
Military Service from Reigate in 1940 and on his 
resumption in 1946 re-opened the butchers shop 
a t 367 Harrow. In December of that year he moved 
to Luton and in the following May was appointed 
Meat Supervisor for the Midland group. When 
Mr. Wrench's area was re-organised in 1966 he 
took over the rapidly expanding North Midlands 
district where he remained, as District Meat 
Manager, until his retirement on August 19, 1972. 

Mrs. A. Kendall, part-time Supply Assistant a t 
Muswell Hill, retired on August 19,1972, after 
16 years' service. 

Mr . J . K e t t e r i n g h a m . commenced on June 27, 
1927. as a Driver a t Blackfriars, was on National 
Service from 1944-1946, transferred to Basingstoke 
Depot on February 21,1964, and retired on 
September 29.1972, after over 45 years' service. 

Mrs. A. Kiernan, Branch Domestic Assistant, 
formerly a Supply Assistant, a t Churchill Square, 
commenced on April 28,1970. and retired on 
August 26,1972. 

M i s s D. Ki tch ing , Catering Manageress a t 
Kllburn. started on January 8,1968, as a 
Housekeeper a t Baling, was regraded to her 
present position in 1969 and retired on August 5. 

Mrs. A. Lacey, retired on October 7,1972, after 
working for 16 years, firstly as a Sales Assistant 
a t Forty Avenue, then as a Supply Assistant and 
Display Assistant a t Wembley. 

Mrs. A. Langton, retired on September 30,1972 
after 10 years as Housekeeper a t Addiscombe. 

Mrs. M. Lee, commenced as a part-time Supply 
Assistant a t Churchill Square on November 2, 
1969, was regraded to Branch Domestic Assistant 
in 1971 and retired on August 19,1972. 

M r s . K. Livy, Branch Domestic Assistant a t 
Colindale. commenced on September 17.1968. and 
retired on July 15.1972. 

Mrs. F. Manning, part-time Supply Assistant 
a t 87 Ealing, started on February 8,1960, and 
retired on July 8,1972. 

Mrs. A. Marfurt, Shop Cleaner a t Basildon, 
retired on August 5,1972. after 12 years with 
the Company. 

Mr . P. May, Customer Service Assistant a t 
Kingston commenced as a Warehouseman on 
October 23.1967. was regraded in 1970 and 
retired on July 29,1972. 

69 



Mr. C. M e w , Customer Service Assistant at 
Gloucester, commenced on January 12, 1971, and 
retired on September 2, 1972. 

Mr. S. Montague , Store Serviceman at 
Whetstone, commenced on July 21,1971, and 
retired on June 23, 1972. 

Mr. A. J. Newel l , started on September 9, 1929, 
in the Retail Sales Office, and later the Ledger Office. 
Following his National Service from 1940-1946 he 
joined the Secretary's Office. He was appointed a 
work study Officer in 1967 and was working for 
Branch Productivity Services when he retired 
on September 1, 1972. 

Mr. E. Nicholls , Foreman in the Factory, 
retired on August 25, 1972, after 45 years with 
the Company, broken only by his period of 
National Service from 1942-1946. 

Mrs. A. Osborn, part-time Sales Assistant at 
Burnt Oak, retired on July 24, 1972, after 21 years' 
service. 

Mrs. G. Paine, part-time Supply Assistant at 
Ashford since November 5, 1968, retired on 
September 22, 1972. 

Mr. E. T. Partridge, Chargehandin the Factory, 
retired on July 31,1972, after 40J years' service. 

Miss S. Philpott, part-time Supply Assistant 
a t Dorking, who retired on April 28, 1972, 
commenced on October 11, 1965. 

Mr. A. Rawlingson, commenced on January 2, 
1928. Prior to his National Service from 
1941-1945 he worked at Chelmsford, Derby and 
Luton. He resumed at Luton, was appointed 
Spare Manager in 1947 and in turn managed 
Crouch End and 21 Watford until 1969, when he 
took over at Cambridge. From there he retired on 
August 5, 1972. 

Mrs. B. Richards, Branch Domestic Assistant, 
retired from Wealdstone on August 18, 1972, 
after 12 years' service in various capacities there 
and at North Harrow. 

Mrs. S. Rider, part-time Supply Assistant at 
Victoria, started on March 10, 1969, and retired on 
September 29, 1972. 

Mrs. F. Robinson, Display Assistant a t Muswell 
Hill, retired on August 12, 1972, after a total of 
20 years' service over three separate periods, 
working always in the same area. 

Mrs. E. Rouse, part-time Supply Assistant at 
Lewisham, who was engaged on May 4, 1964, 
retired on September 2, 1972. 

Mr. J. S a m m o n s , Canteen Porter at Charlton, 
started on March 31, 1970, and retired on May 26, 
1972. 

Mrs. D. Smith , Branch Domestic Assistant at 
Winchester, started on January 27, 1964, and 
retired on August 5. 1972. 

Mrs. O. G. Smith, Display Assistant a t 
Stevenage, retired on September 17, 1972, after 
14 years' service. 

Mrs. E. S tacey , Supply Assistant at Bristol, 
commenced on March 4, 1969, and retired on 
September 1, 1972. 

Mrs. M. Stanbrook, Housekeeper at Forest 
Hill, retired on September 30, 1972, after 20 years' 
service, both in the shops and the houses of 
various branches in this area. 

Mrs. R. Statham, Housekeeper at Winchester 
until October 1970, carried on part-time work 
until she retired on September 2, 1972, after 
nearly 11 years' service. 

Mr. F. Taylor, Senior Skilled Serviceman at 
Ruislip, commenced on October 6, 1964. as a 
Warehouseman at Eastcote, moved to Ruislip in 
1968, was regraded in 1970 and retired on August 26, 
1972. 

Mrs. R. Taylor, part-time Display Assistant a t 
Muswell Hill, started on February 22, 1968, and 
retired on August 7, 1972. 

Mrs. K. Treadaway. Display Assistant at 
Dunstable, retired on September 23, 1972, after 
15 years' service, up to 1963 at Ballards Lane and 
then Dunstable. 

Mrs. A. Tweed , part-time Supply Assistant a t 
Colchester, started on October 13, 1969, and 
retired on August 12, 1972. 

Mrs. D. Wake, who commenced as a part-time 
Sales Assistant at Colindale on May 13, 1969. 
retired on July 1, 1972. 

Mrs. R. Watson , Canteen Assistant at 
Charlton, commenced on February 9,1970, and 
retired on April 28, 1972. 

Mr. R. Weeks , retired on September 15, 1972, 
after 45 years with the Company. For the last 
14 years he has been seconded to G. W. Padleys. 

Mrs. F. Whybrow, part-time Sales Assistant at 
New Maiden, started on September 12, 1967, and 
retired on July 28, 1972. 

Miss D. Wiggall , Supply Assistant at 
Cheltenham, commenced on October 6, 1970, and 
retired on September 2, 1972. 

Mr. A. Williams, Store serviceman at Redhill 
was engaged on October 4,1965, and retired on 
August 29, 1972. 

Mrs. W. Wing, part-time Supply Assistant a t 
Burnt Oak, commenced on August 30, 1966, and 
retired on August 29, 1972. 

Mrs. K. Woodhall , part-time Sales Assistant 
a t Colindale, had two periods of service a t the 
same branch, firstly from 1942 to 1945 and then 
from February 14, 1967, until she retired on 
July 15, 1972. 
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Mrs. M. Woodman, part-time Supply Assistant 
at Kilburn, retired on August 5, 1972. after, 
141 years' service in the North West London area. 

Obituaries 
We regret to record the death of the following 
colleagues, and send our sympathies to all relatives. 

Mr. W. J. Bushnell, who retired from his 
position of Senior Warehouseman at Putney on 
December 28, 1970, after 50 years' service with the 
Company, died on July 11, 1972. 

Mrs. D. Cole, Housekeeper at Winton, started 
as a Daily Cook on August 13, 1963, and was 
regraded in 1967. She died following a lengthy 
illness on August 29, 1972. 

Miss D. Farrell, who was Chief Clerk a t 
Colchester at the time of her retirement in 1959, 
died on July 15, 1972. 

Mr. T. Foord, Senior Skilled Tradesman 
(Provisions) at Poole, who joined the Company on 
August 22,1972, died suddenly on September 5,1972. 

Mr. G. Harrison, who retired in November 1971 
as an Assistant Head Butcher after 34 years with 
the Company, died on September 3, 1972. 

Mr. B. Holt, who was Assistant Manager a t 
609 Lea Bridge Road when he retired on 
February 1, 1968, died on July 19, 1972, following a 
long illness. 

Mrs. H. Hotman, who had worked a t Forest 
Hill as a part-time Supply Assistant since 
September 1964, died on September 14, 1972. 

Mr. J. Howden, Cloakroom Attendant in the 
Factory, who joined the Company on October 19, 
1964, died on August 18, 1972. 

Mrs. J. Morrison, part-time Supply Assistant 
at 84 Hove since September 26, 1969, died on 
August 9, 1972, following a long illness. 

Mr. G. Pinchen, who had worked for the 
Company for 30 years and who was a Reserve 
Head Butcher at the time of his retirement in 
January, 1970, died on September 2, 1972. 

Mr. L. S imons , joined the Company on 
January 29, 1936. He was on National Service 
from 1941-1946 and was appointed Assistant 
Manager at 222 Watford in September 1954. He 
worked for all of his career in the North and North 
West of London, and was, at the time of his death 
on August 2, 1972, Warehouse Manager at 
Ballards Lane. 

Mrs. D. O. Smith , Chargehand in the Bacon 
Department at Basingstoke Depot since 
October 3,1966, died suddenly on September 12,1972. 

Mr. A. Vanbeck, commenced on June 8, 1965, 
and was a Senior Leading Salesman at Romford 
branch, when in May 1971 he was, for health 
reasons, transferred to Head Office. Following a 
long period of illness Mr. Vanbeck died on 
August 2, 1972. 

Mr. H. Webster , Clerk in Operations Planning 
at Charlton Depot, who had been with the 
Company since November 24. 1954, and who was 
formerly a Senior Meat Checker at Union Street, 
died on August 5, 1972. 
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