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Hygiene in British food stores took a hammering recently but the latest hygiene checklist shows 

Branch staff keep it clean 
JS S T O R E S A R E C L E A N E R T H A N E V E R reports 
JS's team of hygiene officers, at the halfway mark of 
their annual look at hygiene throughout the branches. 

Good news, especially as 
the overall standard of 
hygiene in British food shops 
received a bashing recently 
from the National Federation 
of Consumer Groups. 

The recently published 
results of a survey, carried out 
by 37 different consumer 
groups, painted a very dirty 
picture of sneezing staff, 
filthy fingernails, uncovered 
hair and poor management 
practices — like displaying 
cooked and uncooked meats 
together. 

During the last two weeks 
of January 1975 the con
sumer groups visited 461 
shops all over the country. 
Their observations were 
related to a 30 point ques
tionnaire. 

One 'investigator' said that 
of the 19 shops visited in her 
area, only four got top marks. 
She went on to describe 
'horror stories' of staff 
licking their fingers then 
handling food; and buckets 
of dirty water among packs 
of frozen food. 

JS seems to have emerged 
from the survey completely 
unblemished. 

Every year the company 
monitors standards through
out the branches, using its 
own detailed hygiene check
list. JS hygiene officers aim to 
visit all the branches at least 
twice during the year. 'But 
with over 180 stores on our 
books we're kept busy' says 
hygiene officer Wendy 
Spence, who oversees the 
branch monitoring prog
ramme. 

Troubleshooters 
Visits are made only on 

Tuesdays, Wednesdays and 
Thursdays, to avoid busy 
trading days. And JS hygiene 
officers are always on call as 
'troubleshooters' or to give 
advice. 

'We see ourselves as 
" e d u c a t o r s " ' says senior 
hygiene officer John Dripps. 

Using the checklist, Mr 
Dripps and his staff make an 
objective assessment of the 
branch and mark each item 
on the checklist out of 10. 

Target topped 
In 1973 the target was set 

at 70 per cent. The results 
showed an overall average of 
74 per cent. In 1974 the 
target was raised to 75 per 
cent. The branches went one 
better and scored an average 
of 76 per cent. So far this year 
the average is at 77 per cent, 
and by the end of the year 
could be higher, if this trend 
upwards continues. 

'It 's comparatively easy to 
improve hygiene standards 
short-term' says Mr Dripps 
'but it takes a clever man
agement to keep them high 
long-term.' 

But that's just what branch 
staff seem to be doing. 

Depot checklist? 
Although like most statis

tics the checklist results do 
not tell the whole story. Mr 
Dripps explains that there 
have been some impressive 
improvements at branches 
that were below the target 
and are now up with the 
leaders. 

'This often means a leap of 
as much as 12 or 15 per cent.' 

The higher standards over
all also conceal the branches 
who have slipped back. 

With consumer organisa
tions always on the alert the 
branches are their first target. 
But JS feels that hygiene goes 
way beyond the shops. And 
there are plans to have a 
similar hygiene checklist 
monitoring system for the 
depots in the near future. 

J is for Jackie, June 
and judo! 
IN MAY we asked you to 
nominate girls who might be 
too shy to enter themselves 
for the Miss JS contest. 

Our June girl is Jackie 
Cole, an 18-year-old 
cockney who's been with JS 
since she left school last year. 

One of Jackie's ambitions 
is to keep getting better at her 
job. She was Brian Doonar's 
secretary, until his move to 
Charlton depot. She is now 
working as a relief secretary. 

She lives in Lewisham, and 
she's a keen cinema-goer 
who's interested in all types 
of film. She admits that she's 
easily bored, but one thing 
she does enjoy is reading 
horror stories. 

Once a competitive 

swimmer, now a recreational 
one, Jackie fancies taking up 
water skiing (she's tried 
surfing, but she fell off when 
she tried to stand up) and 
hang-gliding (flying man-
carrying kites). Among her 
hobbies is dancing, and she's 
got an orange belt in judo. 
We just hope she doesn't 
accidentally combine the 
two — for her partner's sake! 

Who's next? 
Jackie was nominated by 

Jean Torr, of personnel 
branch management. So let's 
hear from you which 
personality girl you'd like to 
see featured in the next JS 
Journal. 

In St Leonard's, patient Joe Shields (right) uses a kidney 
machine, helped by artificial kidney assistant Mike Jones. The 
cabinet on the left is the control unit, and tubes from Joe's arm 
carry blood to the artificial kidney next to it. 

Stamford Group's cash goes into 
action and starts saving lives 

Photo: Sydney Hardine 

A FAT CHEQUE for £2080 
collected by the Stamford 
Group has been handed over 
to buy a kidney machine for a 
London hospital. 

The money was collected in 
11 months (the target was 
two years) and it came in 
from all directions — raffles, 
parties, dances and just plain 
donations. People from 
Blackfriars, Clapham, 
Streatham and Haverhill all 
joined in. 

Dr Cattell of the renal unit 
at St Bartholomew's and St 
Leonard's hospitals received 
the money, and the machine 
will be in the unit at St 
Leonard 's in Shoreditch, 
London, which deals with 
sufferers from chronic kidney 
disease. 

The unit has 23 patients. 
Six of them are permanent 
in-patients, but the others are 
being trained to use kidney 
machines in their homes. It 
normally takes three or four 
months for a patient to be 
fully proficient. The unit also 
takes care of 56 patients 
already with kidney machines 
at home and 14 more who 
have had kidney transplants. 

Out of bed 
The patients don't stay in 

bed or in their pyjamas all 
day. 'We try to give the 
patients independence and 
confidence,' says Deirdre 
Oag, the unit 's nursing 
officer. 'It 's a nurse's instinct 

to help a patient as much as 
possible by doing things for 
them, but we have to let 
them learn for themselves if 
they're to lead normal lives.' 

Kidney disease affects 
people of all ages, and the 
unit's patients are between 
their late teens and sixty years 
of age. Kidney failure is 
almost always permanent, 
but with the use of kidney 
machines sufferers can get 
back to their families and 
back to work. 

Human kidneys 
The human kidney has the 

job of filtering the blood to 
get rid of waste substances 
that are the natural 
by-product of cell-building in 
the body. If the kidneys fail in 
their task, the waste builds up 
and the body is poisoned. 

If a patient's kidneys aren't 
functioning properly, he has 
to use a kidney machine 
about three times a week and 
this filters his blood to 
prevent poisonous substances 
building up. 

The machine consists of an 
artificial kidney, through 
which the blood is passed and 
cleansed, and a control unit, 
which monitors the fluid 
carrying away the waste and 
controls the whole operation. 

The Stamford Group 's 
cheque is buying a new kind 
of control unit, more 
sophisticated than those 
currently in use. 
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The big one 
IT W A S H E A D L I N E NEWS in the computer industry 
when JS signed the contract to buy their new computer 
from International Computers Limited. 

The new computer is part of the ICL 2900 series, 
which the manufacturers claim is one of the most 
advanced in the world. 

The 2900 series was 
i n t r o d u c e d on ly last 
October, and in fact the 
2966, which is the model 
JS will have, will not be 
formally announced until 
later this year. 

At the moment JS have 
an ICL 1904 A and an ICL 
1904S at Stamford House, 
and an ICL 1902A at 
St rea tham. The Black-
friars computers will be 
r e p l a c e d by t h e new 
m a c h i n e , b u t t h e 
S t r e a t h a m c o m p u t e r , 
which is used by the chief 
accountant 's office, will 
stay. 

The new computer, which 
will cost £1.4 million, is a dual 
processing machine. This 
means that there are two pro
cessors (the units that actu
ally carry out the calcula
tions), each with a set of 
peripheral devices for feeding 
in, storing and printing the 
information. 

Vital to JS 
Ifeitherof these processors 

is out of action for any reason, 
its peripherals can be 
switched to the other proces
sor, which can continue to 
deal with the combined work
load. 

The computer is a vital part 
of JS's distribution system. 
Since orders from branches 

Pied a tyre 
DUNROMIN and Restawyle 
are two bijou residences that, 
in estate agents'jargon, could 
be described as 'close to 
shops with ample garage 
space'. 

However, traffic noise 
might prove troublesome. 
These are the 'unofficial' 
names outside two of the pay 
booths, at the exit to the car 
park used by customers at 
JS's Welwyn Garden City 
branch. 

have to be processed by the 
computer before deliveries 
can be made the next day, a 
breakdown of the computer 
could seriously block the sys
tem. For this reason the 
2966's dual processing is par
ticularly important for JS. 

Workload grows 
The work for the JS com

puters is growing all the time, 
and the new computer will be 
delivered when saturation 
point is reached with the cur
rent computers. Peter Smith, 
data processing manager, 
expects that this will be 
between mid-1977 and mid-
1978. 

One of the main advan
tages of the 2966 is that it can 
be expanded almost indefi
nitely on site to suit the 
growing workload. 

The problems of changing 
the computer programs from 
the 1904's to the 2966 will 
vary considerably in complex-
ity. 

Most of JS's programs are 
written in COBOL (which 
stands for COmmon Business 
Oriented Language), which is 
a language that can run on 
almost any computer with 
only small changes. 

Showpiece 
Some of the programs, 

however, are in PLAN 
(Programming Language 
Nineteen-hundred) which 
runs only on 1900 series 
computers. These programs 
will probably have to be re
written for the new computer. 

ICL are keen to give advice 
and assistance to JS in trans
ferring the work from the old 
machines to the new, as JS's 
computer system is a good 
advertisement for ICL. 

In the last year or so, vis
itors from Australia, New 
Zealand, South Africa and 
Europe, as well as from this 
country, have been shown 
round the JS system as a good 
example of how computers 
can be used effectively in 
retailing. 

Depot gets a new first 
aid room 
A SPECIALLY FITTED 
first aid room is now in use at 
Hoddesdon depot. 

This marks an improve
ment in the health facilities at 
the depot, both for the treat
ment of accidental injuries 
and for dealing with more 
general health problems. 

JS subscribe to the Harlow 
Industrial Health Centre. 
This a fully-equipped perma
nent centre and, when neces
sary, cases can quickly be 
taken the eight miles from 
Hoddesdon. 

There is weekly rota of 
medical visits from the centre 
to the depot. On Fridays a 
doctor calls, and on Tuesdays 
a nurse. Staff can make 
appointments to see them 
with any general problems. 

Accidents that happen 
when neither the doctor nor 

the nurse is at the depot are 
dealt with by the staff who 
have been trained in first aid. 
There are eight of these in all, 
and they are arranged so that 
all the shifts at the depot are 
covered. 

The new first aid room will 
certainly make their task a lot 
easier. 

This concern with provid
ing first aid facilities at Hod
desdon is not an unrealistic 
one. In the last year or so 
there have been two serious 
accidents at the depot, one 
when a man was hit by a lorry, 
and the other when someone 
fainted and struck his head on 
the floor. 

In cases such as these, the 
speed and expertise of treat
ment can, literally, mean the 
difference between life and 
death. 

It's a bird . • . it's a plane . • . no it's • . . 
LEFT HAND down a b i t . . . 
to me, to you . . . gently does 
it and 10 tons of escalator 
conies safely to rest, at the 
start of a 50 or so mile 
journey to JS's new branch 
at Barkingside. 

This tricky manoeuvre 
took place at JS's Ipswich 
branch on Sunday, May 18. 
At noon the narrow street 
outside the branch was 
closed to traffic, while the 
monster mechanical staircase 

was lifted out of the store 
and onto a waiting vehicle. 

JS engineer, Gerry 
Grinime, was there from 
Clapham. 'Except for a 
couple of . worrying 
moments', he said, 'the 
whole operation went 
smoothly and was completed 
in three hours.' 

No problems, reported 
John Fuller, an assistant 
manager at Ipswich and the 
man looking after the shop 

side of things. 
Ipswich no longer uses the 

escalator, which is just the 
right height for the first floor 
sales area at Barkingside. 
When Barkingside opens, 
later this year, it will be the 
first JS store to have an 
upper sales floor. 

The area engineers at 
Romford supervised the 
preparation work at the 
Ipswich end. 

Three weeks before 

moving day a local builder 
began removing the false 
ceiling above the escalator, 
part of the canopy and shop 
front. 

A week before, Otis, the 
company that supplied the 
escalator, started rigging the 
lifting gear. 

On Sunday afternoon the 
whole thing was transported 
South and delivered to the 
new branch the next 
morning. 

Display cages make life easier 

Above: Management trainee 
Edward Donovan shows how 
the new cages at Woolwich 
take the strain out of 
replenishing a three-tier dis
play at the end of a gondola. 

Left: Part-time display assis
tant Mrs Constance Berry 
demonstrates the 'wheel-in, 
wheel-out' way of stocking 
up. A row of mobile pallet 
cages fit snugly under con
ventional shelving. 

NEW-STYLE DISPLAY 
units are making life easier 
for staff at Woolwich branch, 
and they could be the shape 
of things to come in JS stores 
up and down the country. 

Instead of being loaded by 
assistants in the sales area like 
conventional units, the new, 
easily portable cage pallets 
are taken into the sales area 
fully loaded. 

JS is one of the first com
panies in Britain to adopt the 
system, which is already in 
use on the Continent. 

The first JS branch to be 
fitted with the new basket-
style pallets was Feltham, 
where one gondola was con
verted to their use in January 
this year, as a pilot scheme. 

New branches 
Woolwich was chosen to be 

the first branch to be more 
fully converted. A total of 12 
gondolas at Woolwich now 
take the cage pallets. The 
phased introduction began in 
March and the fifth and final 
stage was completed this 
month. 

JS intends to use the cage 
pallets in the new branches 
due to open at Kings Heath, 
Derby, Fareham, Kempston, 
Barkingside, Kingswood and 
Sheffield. 

It is hoped that in time 
manufacturers and suppliers 

will load the pallets, with the 
goods already priced, before 
they are delivered to the 
store. When they are empty 
they can be collapsed almost 
flat and returned for the pro
cess to be repeated. 

Delivered full 
At the moment they are 

being filled at the warehouse 
before being taken into the 
sales area. They can be easily 
moved on specially designed 
low-wheeled trolleys or a 
hand-operated lifting vehicle. 

Senior display specialist 
Barry West has been involved 
with the introduction of the 
pallets and he is delighted 
with the result at Woolwich. 

T feel very enthusiastic 
about what the future holds', 
he said. 'Especially at the 
possibility of deliveries from 
the manufacturer in cages.' 

Less hard work 
Part-time display assistant 

at Woolwich, Mrs Constance 
Berry, prefers working with 
the new pallets. 'They seem 
to make display easier,' she 
said. 

Management trainee 
Edward Donovan agreed. 
'These new cages take a lot of 
the hard work out of the job,' 
he said. 'It's a pleasure to 
work with them.' 
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Down at the depots and up at the branches they're all at it -
saving energy on every front 

M O R E T H A N A T H I R D was knocked off the elec
tricity bill after two months of the JS energy conser
vation campaign at Chesham branch. 

In January the bill was recommendations of head 
£960. In March it was 
£620. That ' s a tr ibute to a 
fine effort by everyone at 
the store to make sure 
that no energy is wasted. 

The branch's energy 
conservation officer is Stan 
Hildreth, the meat manager, 
and he believes in 
communication, so he puts 
up the amount of energy the 
branch is using on the notice 
board in the canteen. 

When people can see how 
effective their efforts are 
being, he says, they are much 
keener to keep on trying to 
make savings. And if they've 
relaxed a little, they're 
woken up sharply by seeing 
that the bill has gone up 
again. 

When the campaign 
started in January, Stan 
invited the staff to try and 
guess the size of the 
electricity bill. 'People were 
staggered, when they found 
that it was more than £200 a 
week.' 

The gas bill hasn't come in 
yet, but that should show 
some savings too. 'You'd be 
surprised', says Stan, 'a 
couple of degrees may not 
make much difference to the 
temperature, but they can 
make a big difference to the 
bill.' 

A lot of the savings are 
made just by following the 

office, and by using common 
sense. 

For example, Chesham is a 
double-ended store, so it's 
not necessary to have the 
lights on near the windows 
when there is bright sunlight 
flooding in. 

And there's an automatic 
device that switches off the 
heating every night at 9.30. 
Energy can be saved by 
over-riding the switch when 
the store closes early on 
Saturday. 

It can be done 
'There are so many savings 

you can make by giving it 
just a little bit of thought,' 
says Stan. The result, a 
saving of 36 Vi per cent in 
just two months, proves him 
right. 'It just goes to show, it 
can be done', says Fred 
Cowey, the branch manager, 
'but it's essential to maintain 
standards of safety and 
presentation, and it's 
important not to go too far.' 

The paper sacks in which 
the expanded polystyrene 
trays arrive also do double 
duty as refuse sacks. 'Why 
use a plastic refuse sack 
when these are free?' asks 
Stan. 

'It 's just a matter of 
making people aware of the 
value of things, and not 
taking them for granted.' 

Chesham: Stan Hildreth with the bill. 

Bristol gives customer 
a touch of the sun 

SAINSBURY SHOPPER 
Mrs Lindsay Long won a 
two-week sunshine holiday 
for herself and husband 
Roger when she entered a 
Family Circle magazine com
petition. 

The prize tickets for 14 
away-from-it-all days in 
Tenerife in the Canary 
Islands, were presented to 
Lindsay at her local Sains-
bury's at Bristol, by manager 
Douglas Billings. 

' She was thrilled to win,' he 
said. 'They took the holiday 

early in June. Lindsay told me 
she had shopped at Sains-
bury's ever since she got mar
ried; which was why the 
organisers decided to use the 
store to present the prize.' 

The competit ion was 
arranged between the 
Spanish Olive Growers 
Association who gave the 
prizes and Family Circle. 

Our picture shows Mr Bil
lings (left) handing the tickets 
to Lindsay (centre) and 
Roger (right). 
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Buntingford: Secretary Janet Gower with one of her two 
prize-winning, energy-conserving posters. 

A breath 
of French 
air 

TWO PARTIES of SSA 
members, together with their 
families and friends and sev
eral JS veterans, crossed the 
channel for a breath of 
French air in Boulogne. 

On May 10 the first group 
of about 250 adults and chil
dren made the day trip and 
many of them visited French 
shops — where they were 
surprised by the high prices. 

Come September 
The second party, also 250 

strong, spent May 18 in 
Boulogne. 

The trips, at a cost of £5.75 
for adults and £3.80 for chil
dren, proved so popular that 
a third has been provisionally 
planned for September 20. 

THIS YEAR Buntingford 
depot expects to spend 
£155,000 on electricity and 
£53,000 on fuel oil, an 
increase of more than 40 per 
cent on last year. 

That's well over £200,000 
to be spent on energy in a 
single year, and the depot 
has set up a committee with 
the target of saving 10 per 
cent of it. 

If that seems like a small 
saving, Bernard Clancy, 
Buntingford's works 
engineer and the chairman of 
the committee, puts it in 
perspective: 'If we could 
suddenly save 20 per cent, 
we wouldn't have been doing 
our job in the first place.' 

'If other companies can 
save more, it's because 
they're not efficient in the 
first place.' 

It's just as difficult to save 
energy in a depot as it is in a 
store. For instance, 30 per 
cent of the electricity bill 
goes on running the 
refrigeration units in the 
huge cold stores at 
Buntingford. 

And it's difficult to reduce 
lighting levels without 
making it dangerous for 
vehicles to move about. 

The other members of the 
committee are Andy Nash, 
special assistant to the depot 
manager, Ron Plyer, a 
steward in the works 
engineer's department, Fred 
Webb, a steward in the 
clerical section, and Ray 
Hall, safety and training 
officer. 

Rubbish 
There's no real point in 

short-term energy savings, 
and flash-in-the-pan gim
micks. It's much more 
worthwhile to make a 
thorough examination of the 
systems that use the energy. 

So some of the 
committee's efforts have 
gone into making sure that 
energy is being used as 
efficiently as possible. The 
boiler was tested to make 
sure that it didn't waste fuel, 
and it was given a clean bill 
of health. 

Some of the rubbish at 
Buntingford is incinerated, 
and the incinerator can be 
switched to contribute its 
heat to the boiler system. 

Now the incinerator is 
being used 14 hours a day to 
use up all the combustible 
rubbish that is returned by 
the branches. The saving is 
22 gallons of oil for every 
hour that the incinerator is 
working. 

The photo-electric cells 
that control the lights in the 
non-perishables warehouse 
have been cleaned and 
overhauled to ensure 
maximum efficiency. 

Hot water pipes have been 
checked for lagging and 
leaks, and water tempera
tures have been reduced to 
save oil. 

But, besides these 
attempts to make basic 
savings in energy, there must 
also be an awareness among 
everyone in the depot of how 
valuable energy is and how 
just small savings, like 
switching off office lights 
when they're not needed, can 
mount up. 

Ideas welcome 
On the notice-board at 

Buntingford there's a chart 
showing how much energy is 
being used up, and how it 
compares with last year. A 
competition for posters on 
the theme of energy 
conservation was run. 

And the energy conserva
tion committee have 
appealed for energy-saving 
ideas. 'The response has 
been encouraging,' says Mr 
Clancy, 'and all the 
suggestions have been 
sensible. They've all been 
worth thinking about.' 

The committee have been 
hampered in their efforts to 
keep up the interest of staff 
at the depot by the slowness 
of the Government 's 
Department of Energy in 
producing posters, slogans, 
stickers and other kinds of 
display. 

'They're only just getting 
off their backsides,' says 
Andy Nash. 'It's about time 
they got switched on.' 

Surrey with the 
cringe on top 
SHORT, SHARP and 
straight to the point was the 
recent memo from branch 
trading telling us that in 
future, to avoid confusion 
with Sutton Coldfield, JS's 
Sutton branch would be 
known as Sutton Surrey. 

The circulation list for this 
finely worded piece of inter
communication reads like 
high-powered alphabet soup: 
AGM'S, DM'S, AAM'S, 
ASM, AMS, APS, ending 
with the manager Sutton. 
Coldfield or Surrey? The 
memo neglected to say! 

Late news 
HUMBLE JS SUPER
MARKET trolleys made 
news when they carried the 
future of Britain in their bas
kets — for just one day. 

After the nation had been 
to the polls to vote Yes or No 
in the Common Market 
referendum, a way of carry
ing the votes around the Lon
don counting centre at Earl's 
Court had to be found. 

And that is how the trolleys 
came to carry the most impor
tant load of their careers. 

They proved to be the ideal 
way of carrying the piles of 

voting slips to the waiting 
counting teams. A convoy of 
180 JS trolleys were hired by 
the Greater London Council 
for the occasion. 

'RESULTS 75', the booklet 
which explains and illustrates 
JS's performance over the 
past year, should now be at all 
locations. 

You can find a more 
detailed review of the year 
and more statistics in the 
company's annual report, 
published on June 9. 
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What brewing? 

r Down in the fermenting tanks 
something stirs — it's the 
deep layer of 'living' yeast 
quietly bubbling away putting 
the kick in JS bitter. 
Below: JS buyer Stan 
Meekcoms (centre) talks 
beer business with Tony 
Ruddle and Mabel in an 
office that was once a home. 

'Dear Editor 
More power to the elbows of those responsible for 

introducing JS Bitter in the red four-pint can. I think it is far 
and away the best canned beer on the British market .^ 

This completely unsolicited testimonial, from a dedicated beer buff, 
home-brewer and active member of CAMRA (the Campaign for Real 
Ale), prompted the JS Journal to find out more about this latest own 
label canned pig's ear. 

Obviously a job for the editor, a confirmed Campari-and-soda 
drinker, whose palate would readily appreciate a new taste experience, 
should a sampling session prove necessary — it did. 

The writer of the testimonial, which was postmarked depot engineers 
at Clapham, must remain modestly anonymous. 

ON ALL FOOLS DAY last 
year, Bri tain 's smallest 
county was swallowed up to 
become administratively part 
of Leicestershire. However, 
to the 30,000 inhabitants of 
the demised county — 
Rutland lives and brews! 

Which is just as well, for it 
is at Langham, a small village 
a handful of miles from 
Oakham, the county town of 
Rutland, that JS.Bit ter is 
brewed. 

Beer has been brewed at 
Langham for 115 years. The 
site was probably chosen 
because of an underground 
water supply, which was 
particularly good for brewing 
beers. 

In 1911 the brewery 
changed hands and Ruddles 
Fine Ales came into being. 
Tony Ruddle, the founder's 
grandson, is the present 
chairman and it is still very 
much a family affair. 

Over the years, however, 
the business has inevitably 
grown. Wh'at was once the 

family house is now the 
brewery offices. The kitchen 
garden is now a bottling plant 
and the loading bay covers a 
couple of tennis courts. But 
the actual brewing is the same 
as it was in Tony Ruddle's 
grandfather's day and before. 

Well water 
Brewing beer is basically a 

simple process. The secret 
lies with the art of the brewer 
and the ingredients used. At 
Ruddles the water still comes 
from the brewery's own well. 

It takes 10 barrels of water 
to produce one barrel of beer. 
To safeguard the supply of 
well water at Langham, it is 
now used only for brewing. 
At one time it was the only 
water supply and was even 
used for washing bottles and 
hosing down the yard. 

Malted barley is 
traditionally the grain used 
for brewing beer. JS Bitter, 
like all Ruddles beer, is 
composed of at least 75 per 

cent pure malt. The higher 
the pure malt content the 
better the beer, say the 
experts. 

But pure malt barley is 
expensive. It is made by 
soaking barley until it 
germinates and then drying it 
in an oven. The longer it is in 
the oven the darker the malt 
and the beer made from it. 
Pale ale for instance is made 
from a light coloured malt. 

One of the moans of 'real 
beer' drinkers is that a lot of 
beer today is brewed from 
flaked maize, ground 
unmalted barley or ground 
wheat. Caramel is added for 
colour. 

These alternatives are 
frowned upon at Ruddles, 
although chemically they are 
said to be much the same. 

The malted barley is 
ground and the resulting 
'grist' is 'mashed' with hot 
water to extract the actual 
malt. Mashing barley is not 
unlike making tea. In fact, the 
huge wooden vat they use, 

, • • . . • 

Two different sorts of malted barley. The one at the bottom of 
the picture has not been dried for as long as the one above and 
is therefore lighter. Ruddles use a number of different malts in 
a brew to give the beer character. 

' " '•&>; -«ne 
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At this stage the liquid is 
drinkable, but still not beer. 
Yeast is added to the 
hopped-wort in the tanks, 
about 16 pounds to each 
tank. 

The yeast 'feeds' on the 
sugar and salt and produces 
alcohol and carbon dioxide 
gas (the gas that makes fizzy 
drinks, from lemonade to 
champagne, fizzy). The yeast 
also .'grows' and for every 
pound added to the wort the 
brewer gets back about four. 

Amber liquid 
Brewer's yeast is very 

nutritious. Once the yeast 
from one brew has been 
selected ready for the next, 
the rest is sold to be made into 
yeast products like Marmite. 

Fermentation takes about 
five days; two days producing 
alcohol and three days 
maturing. The'living' layer of 
yeast bubbles and throbs. It 
also generates its own heat. 
This heat is controlled by 
circulating cold water 
through the double-skinned 
stainless steel tanks. 

When fermentation is 

This tiny hop seed (above) is 
what makes bitter — bitter. 
And traditionalists, like 
Ruddles and JS Bitter 
drinkers, say there is no 
substitute for the real thing. 
It's flower and all (left) or 
nothing. 

Right: No teabags for this 
'teapot': it's pure malt barley 
and plenty of it. Mixed with 
well water it's the beginnings 
of JS Bitter. 

complete the deep layer of 
yeast is removed to reveal 
gallons and gallons of lovely 
JS Bitter. 

The amber coloured liquid 
is soon canned (in a well 
scrubbed room that looks 
more like a dairy than a 
brewery) and before you can 
down a pint it is ready to start 
its journey to JS stores across 
the country. 

JS Bitter in the red 
four-pint can has been on sale 
since December 1974. In 
April this year a four-
bottle pack of light ale from 
the same brewery was added 
to the range. Sales so far are 
good, reports Stan 
Meekcoms, the man with the 
enviable job of JS beer buyer. 

Stan has been with the 
company for 14 years but he 
only went into the 'beer 
business' in March last year. 
The story behind JS Bitter, he 
says, really began with 
Guinness. 

'Ruddles bottles most of 
the Guinness sold at 
Sainsbury's. When the 
company was looking for a 
more traditional beer, with a 
bit more taste to it, the beer 

v.. : 

Filled with 1500 gallons of well-hopped wort 'the copper' 
begins to boil and that heady pint is one step nearer. At the 
beginning of a brew its copper sides gleam — but not for long, 
when the heat gets up. 

brewed at Langham fitted the 
bill.' 

The brewery was "delighted 
to brew for JS, for although it 
is still a small family concern, 
it has moved with the times 
and in 1969 it started to brew 
beer for companies like JS to 
be sold under an own label. 

PersonaNouch 
The brewery may have lost 

some of its external image of 
a cottage industry, but inside 
the family feeling is as strong 
as ever. 

For instance when Stan 
telephones the brewery to 
place an order or settle a 
query it is Mabel who 
answers. Mabel — absolutely 
no-one knows her as Mrs 
Clark — worries about every 
order until everything is just 
right. Mabel really cares 
about her customers. 

The great ' real beer' 
controversy rages and 
drinkers argue for hours 
about keg, iced beer, draught, 
bottled or canned; but down 
in Rural Rutland they just 
sup another pint and wink 
knowingly. 

A roundabout of bright red JS Bitter cans as they are washed and filled to perfection. The acorn 
on the can (designed by the JS design studio) is the county emblem of Rutland. 

What's yours? A swift half (above) or an acre or two of JS 
Bitter; which, as can be seen by the brewery offices in the 
background, is 'chateau brewed'. 
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MAY PARK may not vote 
Conservative, but she was 
impressed with Mrs Margaret 
Thatcher's achievement in 
becoming leader of the Tory 
Party. 

So impressed, in fact, that 
she wrote Mrs Thatcher a 
poem, and sent it to her. And 

Poet May Park gets a letter of thanks from 
Margaret Thatcher 

back came a letter, in Mrs 
Thatcher's own handwriting. 

'Thank you for your kind 
message' it said. 'There is 
much to be done, but we are 
enjoying the challenge, and 
we shall need the support of 
many friends.' 

She was clearly pleased 
with May's poem, 'Words 
from the Winner', which 
ended: 
'I suppose I sound like Robin 

Hood, 
Out to do the country good, 
But I'll show I'm right, wait 

and see, 
You'll be glad you've chosen 

me. 
I'll prove my worth, by and 

large, 
For, to coin a phrase, I'm in 

charge.' 
May, a bonus clerk at 

Charlton depot, has been 
writing poetry for three years 
now, and has met with plenty 
of success. Her poems have 
been published in several 
local papers and newsletters, 
and Greenwich local author
ity have used some for a road 
safety campaign. 

Love poems 

But some of her greater 
successes she may never 
know about. 'Sometimes I 
write poems for the girls in 
the office to give to their fel
lers. I don't mind if I don't get 
the credit, as long as it makes 
someone happy.' 

She's basically a humour-

Peace of mind at the poolside 

ous poet, and her subjects 
have even included a number 
192 bus. She writes quickly 
and finds that poetry comes 
naturally to her. 'I could con
verse in verse', she says, in 
verse. She puts it down to the 
gypsy blood in her. 

She's not just a poet 
though; she's written a few 
short stories (though she 
hasn't tried to get them pub
lished), and if you ask her 
about a novel she replies 
'Everyone's got a novel in 

them'. 
May's poetical heroes are 

Robert Burns and Patience 
Strong. She herself is a day
time writer, contradicting the 
belief that poets work in the 
garret at midnight. As a result 
she often spends her lunch-
time hours writing in the 
notebook she keeps con
stantly with her. 

Perhaps Margaret 
Thatcher will write her a 
poem when May becomes 
poet laureate. 

IMF- RT. HON. MRS- MARGARF.T THATCHER. M P 

HOUSF. OF COMMONS 
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FRANK A L L E N is a 
swimming instructor with 
a difference. His pupils are 
disabled, often without 
arms or legs. 

Mr Allen, who is man
ager of branch display at 
JS, has for the past five 
years devoted much of his 
spare time to the educa
tional side of swimming, 
and life saving in particu
lar. 

He lives at Collier Row, 
Essex and is an active 
member of a number of local 
clubs and county organisa
tions. One of them, the Rom
ford Life Saving Club, has 
exclusive use of a local pool 
for an hour every Sunday 
lunchtimc, to teach the dis
abled. 

'The ages range from 18 
months to 50 years' he says 
'and the disabilities include 
spina bifida, all types of 
paralysis or are the result of 
an accident.' 

Whatever the disability the 
biggest problem is to over
come fear of the water.' Some 
will sit on the side of the pool 
every week for a month 
before venturing in' says Mr 
Allen. 

New mobility 
Once he has patiently 

coaxed his pupil into the 
water it is not long before 
they are enjoying the new 
found mobility water gives 
them. 

'One of my pupils' he ex
plains ' had lost both his hands 

Introducing 
Jane . . . 

A NEW FACE joins the JS 
Journal this month. She's 
Jane Hughes, 22, who has 
been working for the past 
four years on local 
newspapers in north London. 

She succeeds Phyllis 
Rowlands, who has been 
appointed press officer at the 
National Gallery. 

Jane joins Antony Moore 
as assistant editor, while 
Diane Hill continues as 
editor. 

in an accident. You use your 
hands when treading water to 
keep upright. When he stop
ped swimming he had no way 
of keeping his balance.' 

Mr Allen soon worked out 
a way of using the body 
instead of the hands to keep 
steady. 

A success story he particu
larly remembers was a young 
man suffering from muscular 
dystrophy. 'Although he 
could only swim backstroke' 
and needed help to keep his 
head above water he man
aged to swim a mile unaided.' 

Mr Allen is a bit of a suc
cess story himself. After 
teaching his wife and son to 
swim they went on to collect a 
few certificates. The only way 
Mr Allen could collect a few 
for himself was to take les
sons. He passed in double 
quick time and has been col
lecting certificates and dip
lomas ever since. 

Relax more 

His wife booked those 
initial lessons partly as a way 
of making her husband slow 
down and relax more. 

'About the same time' says 
Mr Allen 'a neighbour, a man 
about my own age, died sud
denly. And I suppose his 
death made me stop and 
think.' 

Now, when things get hec
tic Mr Allen says he finds his 
outside involvement, especi
ally his work with children 
and his Sunday sessions, en
able him to come back 
refreshed. 'It seems to leave 
you more contented in your 
mind.' 
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People 
Appointments 
J Van Huysse, formerly man
ager of Southbourne Freezer 
Centre, has been appointed 
warehouse manager at 
Christchurch. 

G Muir, formerly reserve 
manager of Stratford, has 
been appointed manager of 
Harold Hill. 

R Lowe, formerly manager 
of Stockwell, has been 
appointed manager of 68 
Croydon. 

R Palser, formerly man
ager of 68 Croydon, has been 
appointed manager of 
Stockwell. 

C Banner, formerly man
ager of Woking, has been 
appointed manager of 
Dorking. 

C Cuthill, formerly man
ager of Dorking, has been 
appointed manager of 
Guildford. 

J Hebberd, formerly man
ager of Guildford, has been 
appointed manager of 
Woking. 

K Barden, formerly deputy 
manager of Lewisham, has 
been appointed manager of 
Fulham. 

J R Phillipson, formerly 
acting manager of Bedford, 
has been appointed manager 
of Rugby. 

C Dutton, formerly deputy 
manager of Ilford Central, 
has been appointed manager 
of Watney Street. 

David Bowen, formerly 
deputy manager of central 
services branch engineers, 
has been appointed deputy 
manager of branch engineers. 

Kevin Fennelly, formerly 
senior architectural assistant, 
has been appointed project 
manager of architects 
department. 

Martin Horton, formerly 
head of branch enquiries, 
branch trading, has been 
appointed administration 
manager of branch trading. 

Mahendra Patel, formerly 
assistant chief cashier of chief 
cashiers office at Streatham, 
has been appointed chief 
cashier. 

Richard Watkins, formerly 
area engineer of branch 
engineers Kingston, has been 
appointed deputy manager of 
central services at Clapham. 

A J Mullani, formerly 
assistant accountant, man
agement accounts, branches, 
has been appointed manager 
of engineers accounting. 

Details on the People page 
of the May issue of the Jour
nal, regarding A J Gore were 
incorrect. They should have 
read: 

A J Gore, fire officer of 
depot division, has joined the 
architects department. His 
duties will remain the same. 

Long Service 
Charles 'Charlie' Hacker, 
transport supervisor at Bun-
tingford depot, celebrated 40 
years with JS on June 3. 

He joined the company in 
1935 as a warehouseman at 
Blackfriars and the following 
year he became a 'Morris 
boy'. After national service 
during the war he became a 
spare driver and in 1960 he 
transferred to the old depot at 
Buntingford. 

From then on it was up the 
ladder to traffic supervisor in 
1967 and his present job in 
1969. 

'Sid' Hammond, leading 

tradesman at Bognor, cele
brated 40 years with JS on 
June 10. 

He joined the company in 
1935 at London Road, Bog
nor. After serving with the 
Irish guards during the war, 
he returned to Bognor, work
ing at the new Queensway 
branch after London Road 
was closed. 

He devotes most of his 
spare time to his home and 
garden. 

Alan Curtis, driver at Bun
tingford, celebrated 25 years 
with JS in May. 

After 16 years working in 
the JS kitchens at Blackfriars 
he moved to his present job 
nine years ago. 

In his spare time he helps 
with fund-raising for West-
mill school. 

'Dot' Ives, records clerk at 
Kingston area office, cele
brated 25 years with JS in 
May. 

She joined Coppens in 
1949 and transferred to JS in 
1954 as first clerk at Walton. 
Apart from a six months' 
break in" 1959 she worked as 
clerk, and later chief clerk, at 
many branches in south Lon
don, including East Sheen, 
Richmond and Wandsworth. 

She transferred to King
ston area office in 1973 as 
wages personnel clerk. 

F A Knight, manager at 
Bishop's Stortford, cele
brated 25 years with JS in 
May. 

While on national service 
in Germany he saw a JS 
advert in 'Blighty'. He joined 
as a senior trainee at Cam
bridge and he went to the new 
store at Bury St Edmunds as 
deputy manager. 

He was appointed manager 
for the opening of Bishop's 
Stortford in 1965. 

'Ged' Martin, meat man
ager at Kettering, celebrated 
25 years with JS on June 13. 

He joined the company in 
1944 as a runner in the gro
cery department at Bedford, 
and moved to the butchery at 
Paddington 10 years later. 
After working at several 
branches in central London 
he moved north to Luton, 
Dunstable and then Ketter
ing for the opening in 
October 1965. 

He is a keen angler and an 
enthusiast for brass band 
music, and he enjoys visiting 
old churches. 

Stanley 'Oz' Osborne, pro
visions manager at Chel
tenham, celebrated 25 years 
with JS in May. 

Since joining the company 
in 1950 he has worked at 17 
branches, most of them in 
north London, where he was 
born. He was made assistant 
manager in 1958 and has 
done a great deal of work as 
relief manager. 

He has also been an 
instructor at the headquarters 
training centre and he 
became provisions manager 
in 1972. 

Wladyslaw Wasik, senior 
skilled tradesman at Hemel 
Hempstead, celebrated 25 
years with JS in May. 

Polish by birth, he escaped 
from German captivity dur
ing the war and came to Eng
land, joining JS in 1950 as a 
poultry man at Bedford. He 
transferred to Berkham-
sted branch, and in 1952 
married Miss Goobey, then 
housekeeper at Luton. 

When Berkhamsted 
closed in 1970 he transferred 
to Hemel Hempstead and has 

been there ever since. 
Richard 'Dick' Williams, 

leading hand electrician, at 
Blackfriars, celebrated 25 
years with JS in April. 

A keen gardener, after 
seeing action during the war 
and periods spent working in 
Chatham dockyards and as a 
prison warder, he joined JS in 
1950. 

Retirements 
Flo Soley, part-time supply 
assistant, retired on April 26 
after 29 years with JS. Mrs 
Soley started work at Hollo-
way in 1946 and later worked 
at the Holloway Road 
branch. 

Harry Spreadbury, returns 
cage foreman at Basingstoke, 
retired on May 30 after 40 
years' service with the com
pany. 

He joined JS in 1934 and 
for six months worked with 
the old RAF Leylands. He 
worked as a driver until 1937 
and after leaving the com
pany for a brief spell he 
rejoined JS in 1938. 

Mr Spreadbury joined the 
forces for the war and 
returned to JS as a driver. In 
1966 his health forced him to 
stop driving and in 1969 he 
became foreman in the 
returns department. 

He met his wife at JS and 
they have been married for 
36 years. 

Frederick Ball, meat man
ager at Debden, retired on 
May 3. He joined JS in 1933 
and in 1948 he became head 
butcher at Forest Gate. 

After a serious illness and 
many operations, he returned 
to JS and became head 
butcher at Barkingside, and 
in 1962 opened the meat 
department at the Forest 
Gate self service branch. He 
was later transferred to Ilford 
and then became meat man
ager at Debden until a stroke 
in 1974 resulted in his early 
retirement. 

Alice Waller, part-time 
skilled supply assistant, 
retired on April 19 after 12 
years with JS. She began 
work in Hemel Hempstead as 
a cleaner before joining the 
staff of the new Hemel 
Hempstead shop as a supply 
assistant in the fresh meat 
department. 

Dorothy 'Niggs' Turner, 
full-time display assistant at 
Watford, retired on April 25. 
She worked for JS at Slough 
self-service for three months 
before moving to Watford 
and working at the service 
branch there for eight years. 
When the new self-service 
opened there she worked at 
the branch for two years. 

Freda Sillwood, part-time 
display assistant at Watford, 
retired on April 25 after 13 
years with JS. 

Caterina Hillman, part-
time supply assistant at Bury 
Park, Luton, retired on April 
11 after 12 years with the 
company. 

Frank West and his wife, 
Gladys, who worked for JS at 
Bury Park, Luton, retired 
from the company two weeks 
earlier than they planned 
when they learnt the tragic 
news that their son had been 
killed in a car crash. 

The accident occurred in 
South Africa where their son, 
who was married with three 
children, lived. Mr West flew 
to South Africa to attend the 
funeral. 

He had worked at Bury 
Park as a part-time basket 
issuer for five years and his 
wife had worked as a day dis
play assistant for six years 
before their retirement on 
May 20. 

Alfred Pike, manager of 
Harold Hill, retired from JS 
on May 3 due to ill health. Mr 
Pike joined the company in 
1934 as a learner. His first 
branch after attending the ' JS 
School' was Tottenham. He 
subsequently worked at Bos-
combe, Southbourne, 16/20 
Holloway and Lordship 
Lane. 

After the war he began at 
Brentwood and was pro
moted to a leading salesman 
in 1947. In 1951 he became 
an assistant manager. 

He acted as relief manager 
at a number of branches and 
in 1971 was made manager of 
Harold Hill. 

The following employees 
have also retired; length of 
service is shown in brackets: 

M Barnes (9 years) 
F Dunn (9 years) 
C B Miller (9 years) 
E Robertson (9 years) 
A Fry (8 years) 
Mrs C Backhouse (7 years) 
V Belbin (7 years) 
E Walmsley (7 years) 

L Seamark (6 years) 
Mrs I Jackson (5 years) 
E Pinkerton (5 years) 
Mrs Mary Westcott (8 years) 
Mrs Lillian Stevenson 

(8 years) 
Mrs Constance Binks 

(7 years) 
Mrs Edith Mason (5 years) 
Mrs Daisy Gelder (5 years) 
James Barber (5 years) 
Mrs Lilian Cunnold (5 years) 
Mrs Sarah Hunt (5 years) 
Mrs Winifred Berry (4 years) 
Lionel French (4 years) 
Frederick Smith (3 years) 
Reginald Akery (3 years) 
Frank Street (2 years) 
William Lank (2 years) 
Mrs Joan Cornell (2 years) 
Thomas Hunt (1 year) 
Mrs F Burford (9 years) 
Miss G Smith (9 years) 
Miss M Morrissey (8 years) 
J Speller (7 years) 
Mrs D Dickinson (5 years) 

Obituary 
John Williams, who worked 
at Streatham as a cost accoun
tant d'ed on May 18 after a 
long illness. 

Mr Williams, 50, joined the 
company in January 1958. 
He was promoted to assistant 
accountant in December 
1973. Earlier this year he was 
appointed chief cashier, but 

his ill-health prevented him 
from taking up the appoint
ment. 

Philip Fox of the Basing
stoke depot died on May 9. 
He was aged 58 and had been 
with the company since 1954. 

He began work as a 
labourer at Blackfriars. In 
1964 he was transferred to 
Basingstoke as a warehouse
man and in 1967 he was pro
moted to chargehand. 
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John Burgin discovers the joys of not going to work 

T W E N T Y - T H R E E Y E A R S of re t i rement behind him, 
and JS veteran John Burgin is enjoying life thoroughly. 
'The days are not long enough for everything I want to 
do, ' he says, ' and although I live on my own, I have a 
large number of friends.' 

John Burgin, who lives in 
Poole in Dorset, has each 
day mapped out, including a 
ritual walk round the local 
JS, and a short chat to the 
staff. Much of his time is 
spent tending the vegetables 
and flowers on his 
allotments. Last year's crop 
included 300 pounds of 
onions, 200 pounds of 
shallots, 500 lettuces, 200 
pounds of beans, 60 marrows 
and seven pounds of garlic 
grown from a 5p pack bought 
at JS — not to mention 
potatoes, leeks, parsnips, and 
champagne rhubarb which is 
very good for wine. The 
flowers — dahlias, sweet-
peas, chrysanthemums, mari
golds — bloom in their own 

season turning the plots into a 
mass of colour. 

There is the unexpected 
too — even on an allotment. 
During winter digging Mr 
Burgin unearthed a nest of 
lizards, a grass snake, 
hedgehogs, a fox and a 
tortoise hibernating under 
some straw. Two semi-wild 
cats who live in his sheds let 
him down badly — allowing 
field mice to eat the stored 
sweet-pea pods. 

Mr Burgin's allotment is a 
short walk from his home. 
The produce he grows, 
approximately 2,500 pounds 
a year, is rather a lot for one 
man to eat! So he gives it 
away. He has a list of 15 or 
so 'deserving folk', many of 

OLD FOLKS BASKING IN THE SUN while the rest of 
us are hard at work makes the idea of retirement a very 
alluring one. Oh, to be able to get up when you like, 
make the most of a sunny day and be your own master. 

But retirement is not all sunny days and freedom to do 
what you want. For some it's a lonely time with little 
money; others find the contrast between a busy working 
life and the slow pace of a life 6f leisure too much. 

In this, and future issues of the JS Journal we hope to 
cover different aspects of retirement. What people think 
about their own retirement and how the company 
prepares people for this important event; and what 
happens to people once they have left the company. 

This month we visit Poole in Dorset, to find a very 
happy and contented man. 

John Burgin (left) finds contentment tending his allotment 
(above) and being 'greengrocer' to his friends and neighbours. 

to 10 in the morning, 
from three to five in 
afternoons. During 
summer he devotes the 
evenings to tending 
vegetables and in his spare 
time, if he has any, reads 
books on gardening. 

and 
the 
the 
ight 
his 

Egg-boy 

whom are widows, and he 
delivers to them by bicycle 
on different days each week. 
He also leaves his flowers 
and vegetables for the 
pensioners who live at old 
people's homes nearby. 

Council regulations forbid 

him accepting money for his 
vegetables, but sometimes 
pastry and home-made bread 
are left on his doorstep by 
grateful 'customers' who 
want to say 'thank-you'. Mr 
Burgin has a strict allotment 
routine and works from eight 

John Burgin joined JS in 
October 1909 as an egg-boy. 
He was the manager of 
North Finchley, Queen's 
Crescent, Ipswich, Harrow-
on-the-Hill, Kilburn, Kenton 
Road and Bournemouth, and 
he retired in 1952. 

Mr JJ Sainsbury, the 
founder, used to visit the 
Ipswich branch when Mr 
Burgin was there, and would 

sit in the office, popping out 
every so often to have a chat 
with a customer. Mr Burgin 
has kept letters from JS, 
many of which are signed by 
Mr JB Sainsbury. 

But when he was working 
for JS he had a mind of his 
own, and did not always 
agree with advice he was 
given. Nevertheless he was a 
very successful manager. 

'I am proud to have been 
with JS so long' he says. 
'They have been very good 
to me, despite the fact I've 
had some rows with them in 
my time!' 

An active Mr Burgin says 
his recipe to keep going is 'a 
sleep after lunch for an hour, 
and at bedtime a large cup of 
JS cocoa!' 

Buntingford club keeps on the rails and lets off steam 
THE GLORY OF STEAM 
and the splendour of bygone 
railway ages are what unites 
the members of Bunting-
ford's Steam Railway Club as 
they travel the country 
visiting the remaining 
steam-powered railways. 

On June 25 a coach took 
30 of them to visit the Great 
Western Society's open day 
at Didcot station in 
Oxfordshire. 

All aboard 
The GWS had several 

locomotives in steam and 
they were running trains on a 
short section of track near 
their engine shed. 

Visitors were able to see 
rolling stock of all kinds and 
to watch members of the 
society at work on the 
renovation of some of their 
more recent acquisitions. 

The club started in March, 
1974 with a visit to the 
Severn Valley Railway at 
Bridgnorth, when more than 

50 people made the trip to 
see one of the finest 
privately-run lines in Britain. 

Since then they have 
visited Bressingham in 
Suffolk, Sheringham in 
Norfolk, the Bluebell 
Railway at Sheffield Park in 
Sussex and Quainton Road 
near Aylesbury, Bucking
hamshire. 

This year is a special year 
for railway enthusiasts, 
marking as it does the 150th 
anniversary of the Stockton 
and Darlington Railway, the 
first steam passenger railway, 
where the trains hurtled at a 
breakneck 12 miles an hour. 

Loco No 1 
In August, the club will be 

visiting Shildon in County 
Durham, where there will be 
40 locomotives on show, 
including a specially made 
replica of Locomotion No 1, 
the railway's first loco. 

The Club's committee 

consists of Alan Doy, 
transport manager, Trevor 
Reedman of the operations 
department, and Doug 
Williams of personnel, and 
they would be very 
interested to hear from any 
other steam enthusiasts in JS. 

At the moment the Club 
are considering buying a 
piece of rolling stock 
themselves. Their ambition is 
limited to the thought of a 
vintage carriage, but perhaps 
a small locomotive could 
come later. 

There are also some model 
railway enthusiasts in the 
club, and they will be giving a 
display at the Buntingford 
gala day on June 28. 

Two of the leading lights of 
the Buntingford Steam 
Railway Club, Trevor 
Reedman (left) and Doug 
Williams, examine some of 
the old coaches on show at 
Didcot. This visit was one of 
several the club has made to 
the last refuges of steam in 
Britain. 
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What 

Down in the fermenting tanks 
something stirs — it's the 
deep layer of 'living' yeast 
quietly bubbling away putting 
the kick in JS bitter. 
B e l o w : JS buyer Stan 
Meek corns ( centre ) talks 
beer bus iness with Tony 
Ruddle and Mabel in an 
office that was once a home. 

• Dear Editor 
More power to the elbows of those responsible for 

htroducing JS Bitter in the red four-pint can. I think it is far 
and away the best canned beer on the British market. A 

"his completely unsolicited testimonial, from a dedicated beer buff, 
lome-brewer and active member of CAMRA (the Campaign for Real 
\ le) , prompted the JS Journal to find out more about this latest own 
libel canned pig's ear. 

Obviously a job for the editor, a confirmed Campari-and-soda 
drinker, whose palate would readily appreciate a new taste experience, 
should a sampling session prove necessary — it did. 

The writer of the testimonial, which was postmarked depot engineers 
;t Clapham, must remain modestly anonymous. 

ON ALL T O O L S D A Y last 
]car. B r i t a i n ' s sma l l e s t 
ounty was swallowed up to 
tucomc administratively part 
(f Leicestershire. However, 
1i the 30,000 inhabitants of 
h e d e m i s e d c o u n t y — 
I lit! and lives and brews! 

Which is just as well, lor it 
i at Langham, a small village 
; handfu l of mi les from 
Oakham, the county town of 
t u t l a n d , that JS Bi t t e r is 
hewed. 

Beer has been brewed at 
Laniiham for 115 years. The 
>ite was p r o b a b l y c h o s e n 
tccausc of an underground 
va te r supp ly , which was 
jaiticularly good for brewing 
leers. 

In 1911 the b r e w e r y 
'hanged hands and Ruddles 
•ine Ales came into beinii. 
"ony Ruddle, the founder 's 
i r a n d s o n , is the p r e s e n t 
<hairman and it is still very 
nuch a family affair. 

Over the years, however, 
he business has inevitably 
irown. Whlit was once the 

family house is now the 
brewery offices. 'I'he kitchen 
garden is now a bottling plant 
and the loading bay covers a 
couple of tennis courts. But 
the actual brewing is the same 
as it was in Tony Ruddle 's 
grandfather 's day and before. 

Well water 
Brewing beer is basically a 

s imple process . The secret 
lies with the art of the brewer 
and the ingredients used. At 
Ruddles the water still comes 
from the brewery 's own well. 

It lakes 10 barrels of vvatci 
to produce one barrel of beer. 
T o safeguard the supply of 
well water at Langham. it is 
now used only for brewing. 
At one lime it was the only 
water supply and was even 
used for washing bottles and 
hosing down the yard. 

M a l t e d ba r l ey is 
traditionally the grain used 
for brewing beet . JS Bitter, 
l ike all R u d d l e s b e e r , is 
composed of at least 75 pci 

cent pure malt. The higher 
the pure malt c o n t e n t the 
b e t t e r the b e e r , say the 
experts , 

But pure malt bar ley is 
e x p e n s i v e . It is m a d e by 
s o a k i n g ba r l ey unt i l it 
germinates and then drying it 
in an oven. The longer it is in 
the oven the darker the malt 
and the beer made from it. 
Pale ale for instance is made 
from a light coloured malt. 

O n e of the moans of real 
beer ' drinkers is that a lot of 
beer today is brewed from 
f laked m a i z e . g r o u n d 
uumallcd bailey or ground 
wheat. Caramel is added for 
colour. 

These a l t e r n a t i v e s are 
frowned upon at Ruddles , 
although chemically they are 
said to be much the same. 

T h e m a l t e d ba r l ey is 
g r o u n d and the r e s u l t i n g 
"grist" is "mashed" with hot 
water to extract the actual 
malt. Mashing barley is not 
unlike making tea. In fact, the 
huge wooden vat they use. 

Two different sorts of malted barley. The one at the bottom of 
I lie picture has not been dried for as long as the one above and 
is therefore lighter. Ruddies use a number of different malts in 
a brew to give the beer character. 
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officially called the "mash 
tun', is unofficially known as 
' the teapot ' . 

It's mashed for about 20 
minutes. The next step is to 
"sparge it*, o r in l ayman ' s 
terms add more water until 
the correct strength of brew is 
leached. 

S u g a r is a d d e d t o the 
sparged mash. The Ruddles 
re c i p e d e m a n d s t h re e 
d i f ferent types of n a t u r a l 
cane sugar. The liquid, it's 
still a long way from being 
cal led b e e r , is now "wort" 
{work tha t one out for 
yourself). 

The wort passes to the 
c o p p e r . I Ins is big (it holds 
1500 g a l l o n s ) , ' is very 
traditional and made of cop
per. I lops are added to the 
wort — great sackfuls of hop 
flowers smelling of sunshine 
and country pubs. 

The real thing 
It is the t iny h o p seed 

contained in the flower that 
gives bitter its characteristic 
b i t t e r f lavour . H o p s were 
o r ig ina l ly a d d e d as a 
preservative. India pale ale is 
a w e l l - h o p p e d b e e r , first 
brewed for the long journey 
o v e r s e a s to th i r s ty 

Englishmen serving in India. 
Using natural hops, flower 

and all , is a very messy 
b u s i n e s s . The sacks a re 
c u m b e r s o m e and the hop 
flowers have to be carefully 
s t r a i n e d from the brew 
afterwards. 

Chemis t s can now distil 
hop essence, reducing a great 
sack of flyaway flowers to a 
liny phial of liquid. They defy 
anyone to tell the essence 
from the sack variety. Beer 
d r i n k e r s r ema in u n c o n 
v i n c e d . B r e w e r s a re half 
convinced, but Ruddles head 
brewer I ony Adams believes 
in the old wa\ o! doing things. 

Fermentation 
Meanw hile back at the 

c o p p e r . I he wort and ilie 
traditional hop-type hops arc 
boi led for an hour and a 
half. 

The boiled won is cooled 
down to about 60 T alter it 
has passed through a hop-
seed liltei. it then U a \ c l s o n 
into large s t a in l e s s s tee l 
ferment inn tanks. 

At this stage the liquid is 
drinkable, but still not beer. 
Yeas t is a d d e d to the 
h o p p e d - w o r t in the t anks , 
a b o u t 16 p o u n d s to e a c h 
tank. 

The yeast ' feeds ' on the 
sugar and salt and produces 
alcohol and carbon dioxide 
gas (the gas that makes fizzy 
d r i n k s , from l e m o n a d e to 
champagne, fizzy). The yeast 
also "grows' and for every 
pound added to the wort the 
brewer gets back about four. 

Amber liquid 
B r e w e r ' s yeast is very 

null i l ious. Once the yeast 
from o n e brew has b e e n 
selected ready for the next, 
the rest is sold to be made into 
yeast products like Marmite. 

Fermentat ion takes about 
five days; two days producing 
a l coho l and t h r e e d a y s 
maturing. The ' l iving ' layer of 
yeast bubbles and throbs. It 
also generates its own heat. 
This heat is con t ro l l ed by 
c i r c u l a t i n g cold w a t e r 
through the doublc-skinncd 
stainless steel tanks. 

W h e n f e r m e n t a t i o n is 

This tiny hop seed (above) is 
what makes bitter — hitter. 
And tradit ional is ts , l ike 
Ruddles and JS Bitter 
dr inkers , say there is no 
substitute for the real thing. 
It's flower and all (left) or 
nothing. 

Right: No teahags for this 
'teapot': it's pure malt barley 
and plenty of it. Mixed with 
well water it's the beginnings 
of JS Bitter. 

complete the deep layer of 
yeast is removed to reveal 
gallons and gallons o\ lovely 
JS Bitter. 

The amber coloured liquid 
is soon c a n n e d (in a well 
s c r u b b e d room tha t looks 
m o r e l ike a da i ry t h a n a 
brewery) and before you can 
down a pint it is ready to start 
its journey to .IS stores across 
the country. 

JS B i t t e r in the red 
four pint can has been on sale 
s ince D e c e m b e r 1974 . In 
Apr i l th i s yea r a four-
bo 1 tie pack of light ale from 
the same brewery was added 
to the range. Sales so far arc-
g o o d , r e p o r t s Stan 
Meekcoms, the man with the 
enviable job of J Shee r buyer. 

Stan has been with the 
company for 14 years but he 
only went in to the ' b e e r 
business' in March last year. 
The story behind JS Bitter, he 
says , real ly b e g a n with 
Guinness. 

'Rudd le s bott les most of 
the G u i n n e s s sold at 
S a i n s b u r y ' s . W h e n the 
company was looking for a 
more traditional beer, with a 
bit more taste to it, the beer 

Filled with 1500 gallons of well-hopped wort 'the copper' 
begins to boil and that heady pint is one step nearer. At the 
beginning of a brew its copper sides gleam — but not for long, 
when the heat gets up. 

brewed at Langham fitted the 
bill." 

The brewery was delighted 
to brew for .IS, for although it 
is still a small family concern, 
it has moved with the times 
and in 1 969 it started to brew 
beer Ior companies Iike .1S to 
be so I d u n d e r a n o w n 1 a be 1. 

Personal touch 
The brewery may have lost 

some of its external image of 
a cottage industry, but inside 
the family feeling is as strong 
as ever. 

For ins tance when Stan 
t e lephones the brewery to 
place an o r d e r or set t le a 
q u e r y it is Mabe l w h o 
answers. Mabel — absolutely 
n o - o n e knows her as Mrs 
Clark — worries about every 
order until everything is just 
r igh t . M a b e l rea l ly c a r e s 
about her customers. 

T h e g r e a t real b e e r ' 
c o n t r o v e r s y r a g e s a n d 
d r i n k e r s a r g u e for h o u r s 
about keg, iced beer, draught , 
bottled or canned; but down 
in Rural Rutland they just 
sup ano the r pint and wink 
knowingly. 

A roundabout of bright red JS Bitter cans as they are washed and filled to perfection. The acorn 
on the can (designed by the JS design studio) is the county emblem of Rutland. 

What's yours? A swift half (above) or an acre or two of JS 
Bitter; which, as can be seen by the brewery offices in the 
background, is 'chateau brewed'. 
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