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A tribute to 25 years of know-how 

It's glasses raised and smiling faces as JS 25 Club members meet for their important annual get-together. 

CHAIRMAN JOHN SAINSBURY gave 
715 reasons why JS is one of Britain's 
largest food retailers when he addressed 
the JS 25 Club at its annual dinner at the 
Royal Lancaster Hotel on October 25. 

He said: 'The fact that today JS is one of 
Britain's largest food retailers is due to a 
number of reasons. 715 of the reasons 
could be said to be here in this room. For, 
however great the contribution of those 
already retired or who have joined JS 
more recently than 25 years, what has 
happened during this time has depended 
very largely upon the hard work, de
termination and know-how of all who are 
here.' 

Aware that the JS 25 Club was 'cer
tainly the most influential JS audience I 
address at any time in the year' the 
chairman took the opportunity to reflect 
on the present economic crisis. 

'It is a sad fact that as our company 
has gone upwards and progressed, our 
country has on many fronts done the 
reverse. For 25 years ago the £ was worth 

2.80 dollars compared to today's 1.59 
dollars, and despite the war and post-war 
shortages we were enjoying one of the 
highest standards of living in the world. 
And although we still had rationing and 
many war-time controls, we only had two-
thirds of the civil servants we have today: 

Alive to competition 
'If as a nation we had been alive to 

competition, alive to foreigners taking our 
export markets, then we would be in a 
better position today. I am sure our route 
back to national prosperity will be de
termined by how effectively and how 
rapidly we match our world competitors 
in productivity and efficiency. 

Bringing the competitive element back 
closer to home the chairman continued: 
'Responding to competition is never an 
easy or cosy business. But it's better in the 
short term to face the discomfort and 
difficulties that come from facing facts, 
than the consequences of looking the 

other way and hoping for the best.' 
He went on to speak about the 

company's 'restless search for how better 
to serve our customers' and what it added 
up to in terms of cash invested in the 
business. 'Certainly' he said 'in JS we can 
be proud of our investment record' which 
was £50 million plus over the last two 
years. 

But just as important as investment was 
the tremendous increase in the company's 
productivity 'Our records don't go far 
enough back for me to quote the 25 year 
figure, but we can go back 15 years and 
over that period we are doing over three 
times the volume with about two-thirds of 
the branch staff, and if that isn't an 
improvement in productivity. I don't 
know what is.' 

The chairman emphasised that this was 
why JS has competitive prices and a 
profitable business. 'If we had not im
proved our productivity we would have 
neither.' 

continued > 
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25 years of know-how 
> continued 

Speaking about the company's greatly 
increased range of non-food lines, he said: 
'The objective is the same as with our food 
range, to provide our customers with the 
value and convenience that cannot be 
matched. Of course, you cannot innovate 
without making mistakes and one must 
not be frightened of mistakes—only be 
frightened of failing to recognise them or 
failing to respond rapidly to correct 
them.' 

Turning to the future, the chairman 
warned of the difficult trading conditions 
that loom ahead, due to a very serious 
increase in food prices. 'This is not only 
because of world market prices, but also 
because of the devaluation of the pound. 

'During the spring and summer, as the 
rate of food inflation decreased, we en
joyed an increasingly more buoyant trade. 
Although there were other facts that 
helped us during this period, this was one 
of the most important trends that made it 
possible to increase our volume of busi
ness once again. 

'With the prospect of an increasing 
rather than a decreasing level of inflation 
we will need to work very hard to keep the 
business moving forward.' 

In spite of the obvious struggle ahead, 
the chairman said '. . . we will not be 
diverted from our traditional objective of 
being leaders in the quality and value of 
food we sell, nor from our concern for 
the career of every member of our staff.' 

In his concluding thoughts, the chair
man asked his audience to 'pass on your 
considerable understanding of JS and 
knowledge of the business to those with 
fewer years of service, and who know the 
business less well, than yourselves.' 

Ivor Tasker (deputy manager, archi
tects department) and William Beavan 
(district manager of Woking), replied to 
the chairman's speech, the latter speaking 
on behalf of those members who will have 
retired when the club next meets. 

Guest of honour 
One of the guests of honour was Sir 

Robert Sainsbury (Mr RJ) who celebrated 
his 70th birthday the day before. 

During the evening, organised by Vic 
Lonnon of the employee services depart
ment, 56 new members were presented 
with gold inscribed watches. The 11 new 
members who were unable to attend will 
receive theirs in the next few days. O 

Early retirement brings changes at the top 

Peter Snow 

PETER SNOW, director of the 
company's branch operations division, is 
to retire for personal and family reasons at 
the end of this financial year. 

Mr Snow joined JS in 1939 as a junior 
salesman. He quickly rose through branch 
management to become head of the retail 
trading division in 1958 and a main board 
director in 1969. 

Chairman John Sainsbury said: 'There 
will be other opportunities to pay tribute 
to Mr Snow, but I should like to say now 
that I believe few have contributed more 

to the success of JS in this period and I am 
sure all will want to join me in wishing him 
the best for his well-earned retirement.' 

With effect from Mr Snow's retirement 
in March next year, Joe Barnes, who is 
currently marketing director, will become 
director—branch operations. 

In the three years since he has been 
marketing director, Mr Barnes has been 
closely involved with many of the develop
ments that have taken place over the 
period; although he has been primarily 
responsible for directing the marketing 
and buying functions, much of his time 
has been spent working with the branch 
operations division. 

Valuable insight 
He said: 'My work has taken me into 

the branches a great deal and I have gained 
a valuable insight into the way the branch 
operations division works.' 

At board level (he became a director in 
1969) Mr Barnes has also been responsible 
for the old Blackfriars factory (with James 
Sainsbury) and for Haverhill Meat Pro
ducts. 

Prior to his appointment to the board, 
Mr Barnes (who joined JS as an internal 
auditor in 1956) was involved in the link
up in the late 50's with Canada Packers, 
which led to the development of Haverhill 
Meat Products Limited and its formation 
as an associate JS company. 

Before this he worked on various 
accounting projects, particularly those 
concerning the egg stations (now 
Sainsbury/Spillers), the Scottish Farms 
and the pig slaughter-house at Haverhill. 

About his new appointment he said: 'I 
am not anticipating any major changes to 
what has clearly been a highly successful 
format.' 

Len Lewis will be supporting Mr 
Barnes as departmental director, branch 
operations until his retirement in mid-
1977, when he will be succeeded by Dennis 
Males, who takes up his appointment as 
departmental director designate of 
branch operations in the new year.O 
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The busiest shop in town 
BUSINESS IS BOOMING at JS's Sutton 
Coldfield branch, which because of social 
changes and town centre redevelopment 
has up to now been a tough area to trade 
in. 

On October 5 the company's second 
petrol filling station opened next to the 
store, with the added incentive of a 5p 
shopping voucher given with every gallon 
of petrol sold. On the same day the store 
introduced approximately 150 new dis
count prices. 

'It's fantastic' says manager Eric Ed
wards. Trade has literally taken off over 
the past weeks. We have definitely got the 
edge on our competitors. The success has 
also given staff more confidence and it has 
certainly boosted morale.' 

Petrol station manager Bob Perry says: 
'The four pumps are working to max
imum capacity all the time we are open. 
And there's nearly always a queue of cars 
waiting.' 

The pumps are self-service and they all 
dispense four-star petrol at 72p a gallon. 
Customers pay at a kiosk on their way out. 
A number of cashiers from the main store 
have been given extra training to enable 
them to work in the kiosk on a rota basis. 

Along with any change, the kiosk girls 
hand out a 5p voucher for every gallon 
bought. The vouchers can only be spent in 
the Sutton Coldfield JS store. But they 
effectively reduce the price of the petrol to 
67p a gallon, which even at the full price of 
72p is highly competitive. 

'We have had several thousand 
vouchers back through the tills so far' 
comments Mr Edwards. 'However, I 
think people are tending to save them up 
until they get two or three pounds worth.' 

If trie petrol station is a draw and the 
vouchers are an added incentive, the new 
discount prices clinch the deal. They cover 

Right: Petrol station manager Bob Perry 
(left) passes on a few hints to Nick Preece as 
part of his training before taking up his 
position as manager of the new petrol 
station at Worcester. They are going 
through the weekly routine of testing the 
accuracy of every pump by drawing off a 
measured six gallons. 

all the major departments, including a 
fresh meat line. (For more details see 
October issue, page 3.) 

'There seems to be no doubt that cus
tomers are going for the discount lines. On 
one or two we can hardly keep pace with 
the demand' says Mr Edwards. 

Switching to the new discount pricing 

package meant completely redressing the 
store—extending the discount lines and 
condensing others. 'We did it ourselves 
over a weekend' says Mr Edwards. 

'It's been hard work for everyone con
cerned to get all the changes running 
smoothly. But it's been worth it—we're 
now the busiest shop in town.' 
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Reluctant farewells 
ST ALBANS was opened in 1922 and 
stands in the bustling market in St Peter's 
Street. It boasted a fine mirrored office 
screen which JS archivist Honor Godfrey 
hopes to be able to have dismantled and 
preserved as a relic of JS's manual age. 

The closing of the branch on October 16 

leaves St Albans without a Sainsbury's. 
The company would like to continue 
trading in the area but plans for an edge-
of-town superstore at Napsbury Lane 
were turned down by the local council last 
year and, after an appeal, were again 
turned down after a public enquiry. 

A look into the past at St Albans as reflected in the mirrored office screen, which it is hoped 
will be saved for the company's archives as a reminder of JS's counter service stores. 

Union drive 
at 
Blackfriars 
RECRUITING DRIVES by two trade 
unions have been taking place at 
Blackfriars. 

First, SATA (Supervisory, Adminis
trative and Technical Association, part of 
USDAW, the union of Shop, Distribu
tive and Allied Workers), approached 
the company for permission to have a 
campaign to increase their membership. 

Since 1971 there has been a limited 
recognition agreement between JS and 
SATA, which means that the company 
will accept union representation in in
dividual disciplinary or grievance cases, 
but does not negotiate on such matters as 
pay and hours. 

JS agreed that SATA could use official 
company notice boards to advertise their 
meetings, and on Tuesday October 5 they 
could distribute literature from a table at 
the entrance of the staff restaurant and use 
one of the conference rooms. 

SATA have now asked for the same 
facilities at Streatham offices. 

On Tuesday October 12 a letter from 
ASTMS (the Association of Scientific, 
Technical and Managerial Staffs—Clive 
Jenkin's white collar union) appeared on 
practically every desk in the central 
offices. 

The letter, accompanied by a leaflet, 
encouraged its readers to join a trade 
union and suggested that ASTMS was the 
most suitable. 

The items raised in the ASTMS letter 
about working conditions at JS were 
already on the agenda for discussion at the 
Blackfriars Joint Consultative Com
mittee (JCC) on September 29, and the 
main JCC meeting on October 8. 

Comings and going 

JS GOES WEST later this month with 
the opening of a new supermarket at 
Exeter on November 23. The new store 
will have a sales area of 1475 square metres 
(about 15,800 square feet) and sell all the 
normal supermarket lines. 

It will be the first JS store to open in 
Devon and at nearly 180 miles away from 
London it will be the company's farthest-
flung outpost. Doncaster, JS's most nor
therly and currently most distant trading-
boundary marker, is just over 150 miles 
from London. 

THE JS STORE at Erdington, which has 
been in business since 1967, closed on 
October 2. 

As reported in the JS Journal (Septem
ber 1976), the small Erdington store was 
unable to provide customers with the wide 
variety of goods offered at JS's nearby 
Sutton Coldfield supermarket and freezer 
centre, which now also has a petrol filling 
station. 

Sandy's dandy in denim 
SANDY MEEK nearly didn't become 
Miss JS South East. 'We'd been stock
taking and we had to race down to 
Maidstone, where the contest was being 
held. There were only two contestants to 
go when I got there. 

T just had a couple of minutes in the 
ladies' to compose myself. I didn't even 
have time for a stiff drink!' 

Well, the 22 year-old blonde cashier at 
Woolwich branch romped home with the 
title at the Bromley area dinner dance on 
October 2. 

She's had a restless life. A father in the 
army was always moving from posting to 
posting, and she got used to being always 
on the move. Next summer she plans to 
follow her sister to Canada for a holiday. 

Meanwhile at weekends she runs a stall 
selling denim at markets near her Dept-
ford home. 

T wear denim a lot myself—jeans and 
jackets' she says. 'I'm very much a denim 
person. You know, informal.' 

• 

4 



Which? survey says JS superstores are tops 
WHICH? MAGAZINE'S annual survey 
of grocery prices this year showed that 
superstores are the coming thing. 

But although the report of the survey, 
carried out in May and published in 
October, said that between July 1975 and 
July 1976 food prices rose by 12\ per cent 
(compared with the previous year's record 
rise of 29 per cent), the conditions of the 
summer have sent prices rising more 
steeply again. 

Among the new names at the head of the 
Which ? league table of prices of branded 
goods are superstores belonging to the 
Co-op, Tesco, Fine Fare and Sainsbury 
chains, as well as Presto, Lipton's dis
count branches. 

The Which .^definition of a superstore is 
'a supermarket with over 25,000 square 
feet of selling space on one level'. By this 
definition JS has three superstores— 
Kempston (37,608 square feet), Telford 
(25,833) and Bretton (25,457). 

Since the Which ? sample was less than 
one in 20 of the shops in the survey it's 
impossible to know how many of the three 
superstores they visited. JS Superstores 
were found to be 3 per cent cheaper for 
branded goods than other JS stores. Other 
chains with superstores tended to have a 

'OUR PRODUCE SALES are now on 
the increase' says Forest Hill deputy 
manager Frank Bishop talking about the 
loose produce section introduced in the 
branch in September. 

Potatoes, tomatoes, onions and apples 
are among the items that customers can 
pick, feel and weigh themselves. And, 
having made their choice, they take it to a 
special counter where a member of the 
staff seals, weighs and marks the pur
chase. It is paid for, like other purchases, 
at the checkout. 

Forest Hill is the second JS branch to be 
chosen to try out this scheme, Lewisham, 
another South East London branch, 
being the first. 

'We were chosen because of our good 
produce turnover' says Mr Bishop. 'Sell
ing it this way it's brought back a bit of the 
old personal service.' 

According to produce manager John 
Goulder, potatoes are the best selling line. 
He says: 'The quality is the same, but the 
fact that customers can choose them in
dividually has meant us selling three times 
as much. 

'Customer reaction to the scheme has 
been favourable. Although there was one 
customer who didn't approve as she 
thought numerous hands handling the 
produce was unhygienic!' 

The 'handling' aspect has proved a 
small problem. Says Mr Goulder: 'Cus
tomers tend to squeeze tomatoes too hard, 
as a result damaging them, apples are 
bruised in this way, too. So we get a bit of 
wastage. 

'But the overall sales increase and suc
cess of the experiment easily overshadows 
that problem,' he adds.Q 

slightly larger difference in price between 
ordinary branches and superstores— 
between 4 and 5\ per cent. 

(In fact JS pricing policy is more com
plex than the survey shows—not all the 
branches with the lowest prices are big 
stores, and not all the big stores have the 
lowest prices.) 

League table 
Which ? had two league tables of prices, 

one for branded goods, the other for own-
brands or the cheapest equivalent. 

In the league table of branded goods, 
JS's ordinary branches were in almost 
exactly the same position as last year, and 
in the ratings of how the shops were liked 
by shoppers, JS as a whole was given four 
blobs, the same as last year. (Five blobs, 
the maximum, was earned by Bishop's, 
Key Markets, Wm Low, Safeway and 
Waitrose.) 

But the three JS superstores got the 
highest rating of all, making them the tops 
for 'lighting, cleanliness, noise, staff 
efficiency and friendliness, layout, how 
easy it was to move around, queues for 
paying, and parking facilities'. 

JS also had the largest range of own-

brands and it had moved up the table of 
own-brand prices, although the table took 
no account of differences in quality. 

For the first time the grocery survey 
included a league table of the prices of 
fresh fruit and veg. But again there may be 
differences in quality, and the survey 
warns: 'Don't assume that the chain with 
the cheapest basket is necessarily the best 
value.' 

In the fruit and veg league table JS 
superstores were well placed, being more 
than 7 per cent cheaper than other JS 
stores. Curiously, Asda were second most 
expensive in the table. 

In fact, at the time of the survey all JS 
shops of all types had the same prices for 
fresh produce, so the apparent difference 
is the result of Which's statistical methods. 

Which? also showed how prices of 
various food items have changed over the 
year ending July 1976. The biggest risers 
were fresh vegetables (130 per cent rise), 
coffee (40 per cent), fresh milk (40 per 
cent), eggs (35 per cent rise, but at one time 
they were 70 per cent up) and butter (30 
percent rise). 

Unlike fresh veg, fresh fruit prices fell 
by 5 per cent, as did margarine, while 
sugar prices fell by 15 per cent.Q 

Self-selection produce at Forest Hill roduce at Forest Hill 

A customer weighs up her purchase in the new self-selection department at Forest Hill. 
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Charlton's 
shop is 
a growing 
concern 
A GARDEN SHOP on wheels is the latest 
venture of Charlton depot SSA. 

Mark Vickers, a warehouseman in the 
returns and despatch department, runs 
the shop in a trailer given by the company. 
And since he opened its doors in June it's 
been a runaway success. 

He sells everything from seeds to 
spades, from garden lights to fruit trees. 
'Peat is the biggest seller' he says. 'Since 
the shop opened I must have sold 12 or 13 
tons of the stuff.' 

And if he hasn't got something in stock, 
he can get it for you. 'I sold someone an 
orange tree—and he's actually getting 
oranges off it.' 

And all the lines are discount prices. 
'You've got to give a saving, otherwise 
people might as well go to the shop up the 
road. 

'There's a big interest in gardening in 
this firm. The shop is open for half an hour 
or 40 minutes at lunchtimes for five days a 
week, and the takings for the week can be 
as much as £80.' 

Mark is himself a keen rose grower, but 
he says: 'People seem to have shown more 
interest in gardening because of the econ
omic situation. They realise that you can 
grow your own vegetables very cheaply.' 

In the Charlton garden shop on wheels 
Mark Vickers sells just about everything a 
keen gardener could want. 

We also heard . . . Worcester to man the pumps 

JS PETROL FILLING STATION num
ber three opens at Blackpole, Worcester 
on November 16, along with a new super
market and integral freezer centre. Open 
in time to make the most of Christmas 
trading, the new store will sell all the 
normal supermarket lines, plus books, 
toys and gardening aids. 

It will have a sales area of 2445 square 
metres (about 26,000 square feet). 

More about the new Worcester store, 
and Maidstone, which opens on Novem
ber 2, in the next issue. 

A MAJOR DISASTER was narrowly 
averted at JS's Folkestone branch on 
October 15, when deputy manager Mich
ael Tremble discovered just in time that 
tons of brickwork were in danger of 
toppling 50 feet from the roof of the store 
onto customers and passers-by. 

'Gale force winds had been creating 
havoc all along the coast' says Mr Trem
ble. 'The store is high on a clifftop and the 

strength of the wind howling around the 
shop was frightening. I was particularly 
worried about the brick wall on the roof. 
It's about six foot high and 30 to 40 feet 
long and forms part of the shopfront. 
standing proud of the flat roof. 

T had been up to check the wall a 
number of times during the day, when at 
about three in the afternoon, after a 
couple of extra hefty gusts. I received a 
telephone call from the insurance com
pany next door. A not very calm voice told 
me "You wall is moving"—I was up on 
the roof like a shot, to find the wall 
whipping with the wind and moving for
ward.' 

The police were called and within minu
tes the shop and the street were closed and 
steps taken towards getting the wall dis
mantled. 

'There was no time to organise scaffold
ing and things for a normal demolition 
job, so the wall had to be taken down brick 
by brick. The wind was still so strong the 

workmen had to be lashed to the roof 
while they worked on the wall.' 

By the next morning it was business as 
usual. 'The staff were wonderful' says Mr 
Tremble. 'I've only been at the branch a 
few weeks and it was the manager's day 
off. I had to call him at home and ask him 
to come in as it involved closing the shop.' 

ASTON BRANCH closed on October 16. 
When the store opened in 1967 the whole 
area was to be the centre of a major 
redevelopment scheme. But the scheme 
never fully materialised and the area in
stead of going forward has fallen into the 
doldrums. 

Robert McKinlay. manager at Aston 
for the past few years, says: 'The shopping 
precinct where the branch is has never 
really taken off. And now of course we are 
surrounded by a number of bigger and 
newer JS stores like Sutton Coldfield, 
West Bromwich and Solihull with its new 
freezer centre." 
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Fred Bone-apart meets his Waterloo 
THERE'S A SKELETON in your car 
park' said a customer at JS's Hitchin store. 
'Oh, yes?' replied assistant manager Paul 
Legate, not sure if he should call the 
manager or a doctor. 

There was. Sitting huddled in a corner 
was Fred, bone idle, a cigarette in his 
mouth and a bottle in his hand. Mr Legate 
quickly saw through Fred's little game 
and unceremoniously grabbed him by the 
neck and dragged him back to the store, 
where he became a bone of contention. 

A shadow of his former self, Fred was 
locked in the manager's office, with a 
skeleton key of course, where manager 
David Holley had a bone (or two) to pick 
with him for parking not only without a 
car, but without a body. 

Fred proved to be a bit of a numbsku 
and couldn't explain how he got to be in 
such a sorry state. It was pretty obvious 
however that he was a man of very slender 
means. 

'When I rang the police to say we had 
found a skeleton in the car park they 
thought I was joking' says Mr Holley. 
'They took some convincing that it was 
true but they eventually came and took 
it/him away.' 

In the meantime, however, the staff at 

the store had nicknamed the rib-tickler 
Fred, and he spent the day comfortably 
ensconced in the managers' sitting room. 

'The staff dressed him in a butcher's 
apron and cap' says Mr Holley. 

Fred is now safely back where he 
belongs—a college at Hitchin. O 

Manager David Holley with his skeleton staff! Picture: Evening Post-Echo Heme! Hempstead 
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JS's Christmas wine and ... 

Above: Wine buyer Allan Cheesman in
spects a bottle of the new Vin Mousseux. 
Below: The proof of the sparkle is in the 
glass. 

CHRISTMAS SPARKLE all year 
through for under thirty bob. That's the 
promise inside every bottle of Vin 
Mousseux, a new JS own label French 
medium dry sparkling wine that costs only 
£ 1.25p for a 75 centilitre bottle. 

The new bubbly, which went on sale at 
all licensed JS stores in October, is the first 
French produced and bottled sparkling 
wine in the company's own label range. 
(There is already, however, JS Schaum-
wein, a German medium dry sparkling 
wine priced at £1.45p a bottle.) 

At its most invigorating when served 

really chilled, Vin Mousseux goes with 
any meal at any time. And, says JS wine 
buyer Allan Cheesman: '. . . at £1.25p a 
bottle it's exceptionally good value.' 

Vin Mousseux (French for sparkling 
wine and pronounced van mooser) was 
added to the JS range as a bubbly French 
alternative to the German Schaumwein 
and a competitive alternative to propriet
ary brands of similar sparkling wines. 

JS Vin Mousseux is made from a blend 
of grapes grown around Thenezay, a small 
village in the Haut Poitou region, just 
south of the river Loire. 

cheese party pieces • • 

ANYONE looking for a way to establish a 
reputation for flair and good taste this 
Christmas, need go no further than JS's 
cheese department. This December for the 
first time, a limited number of branches 
will be selling 3 1̂b (about 1.6 kg) rounds 
of Blue Stilton and whole Brie, weighing 
2|lb (about 1.3 kg), in superb pre
sentation packs. 

The Stilton will be specially selected and 
cut for JS; and the Brie will be shipped 
from France, like all JS Brie, and expertly 
judged for ripeness. If the cheese passes 
muster as the best it will then be in
dividually packaged in a circular plastic 
bubble pack, similar to those already used 
for some JS deli' lines. 

The pack allows the Brie to 'breathe' 

and mature but the Stilton will also be 
shrinkwrapped to keep it moist. The price 
for all this perfection will be no more than 
the normal price of Blue Stilton and Brie 
per pound. 

'Stilton is a traditional Christmas 
cheese' says JS cheese buyer John Layzell. 
'A whole Stilton weighs approximately 
161b (about 7 kg) and at this time of the 
year we start to sell it in larger wedges, 
quarters or halves. 

'This year we thought we would do 
something extra special, in addition to our 
normal seasonal cheese lines. We con
sidered selling miniature Stiltons, called 
truckles, but they give the customer a lot 
of rind. Also, some people like to be able 
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< continued 
to see the blue veining before they buy and 
with a whole cheese this is of course 
impossible.' 

The answer Mr Layzell came up with 
was to cut the top and bottom crusts off a 
whole Stilton and then cut the rest into 
discs about two inches (5cm) deep. 

'This way the customer gets the mini
mum of rind and can see the veining across 
the whole cheese.' 

The result looks so good, even if Stilton 
doesn't turn you on it would make a 
magnificent gift for someone it does. 

Brie was chosen as a sister cheese for the 
Stilton, as it too lends itself so well to this 
type of presentation; both cheeses are 
roughly eight inches (nearly 21cm) in 
diameter, plus the fact that they make a 
perfect twosome for the most discerning 
ofcheeseboards. 

There will of course be the normal 
seasonal cheese lines at all JS stores, 
including those that stock the pres
entation packs, for anyone who thinks 
that a long-playing disc of Brie, or Stilton, 
is too much of a good thing! O 

Left: Cheese buyer John Layzell checks 
over a prize Stilton. Below: The perfect 
Christmas treat—to give and to eat—JS's 
presentation packs of Blue Stilton and Brie. 

Disco ship ahoy! 
THE BEST DISCO in town was chugging up and down the 
Thames for four hours on Friday October 8, when 160 revellers 
bopped upstream as far as Fulham and downstream as far as 
Woolwich. 

The floating disco, which started from Charing Cross pier, 
was organised not by the SSA but by Dawn Frew, 19, and Liz 
Brzozowska, 18, of the dp department. 

'We wanted to organise something that would be enjoyed by 
people of own own age group' says Dawn. A disco on a boat 
seemed the most popular idea and so Dawn and Liz went ahead 
and booked the boat, the booze and the food. 

'We had some money over so we bought a prize and held a 
raffle at the end' says Dawn. 

The trip was a great success and there are hopes that more 
Victor Sylvester wouldn't approve, r>ut the disco dancers make sure social events, specially geared for the under-21s, can be 
they have a good time. arranged through the SSA. 
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Monday is shopping day! 

Lewisham lets customers know Monday is now a JS shopping day. 

SIX-DAY TRADING is now operating 
at four JS stores. Sheffield and Doncaster 
were the first to open for business on a 
Monday. Fareham followed in April 1976 
and Lewisham joined the JS Monday-
trading-set at the beginning of last month. 

'If the customers are there we should be 
open' says departmental director of 
branch trading Len Lewis about this 
break with the company's established 
trading hours. 'A modern supermarket 
represents a very large capital 
investment—not to be trading to maxi
mum capacity would be foolish. But it 
would be just as foolish to keep a store 
open, with all the extra costs of light, heat, 
staff etc, if it is empty of customers.' 

Mr Lewis explains that the four JS 
stores now open six days a week were 
carefully selected to take full advantage of 
the trading conditions in which the in
dividual stores had to operate. 

At Sheffield the JS supermarket is next 
door to a large departmental store with 
free access between the two shops. The 
departmental store opens on Mondays, 
and for JS to do the same made good 
trading sense. So when Sheffield opened in 
November last year it became the first 
Sainsbury's supermarket to open for busi
ness six days a week. 

On the same day Doncaster, which 
opened in October 1975, started to trade 
on a Monday. 'Doncaster is geographi
cally isolated from the rest of the JS 
trading area' says Mr Lewis. 'And 
it is in a part of the country that is a 
particularly tough area to trade in.' 

Odd man out 
The JS supermarket at Fareham was 

very much the odd man out as it was 
probably the only store in the town not 
open on a Monday. Monday is market 
day and extremely busy, attracting shop
pers from a wide area; and they couldn't 
understand why Sainsbury's was shut. 

Lewisham is the first inner London 
branch to switch to six-day trading. 'The 
store is part of a big new shopping centre 
that is open on Monday, as is the thriving 
street market operating only a few yards 
away' explains Mr Lewis. 'This, added to 
the strong competitive air in the district, 
made it a good branch from which to 
judge the success of Monday opening in a 
trading area that is completely different 
from that of Sheffield, Doncaster or 
Fareham. 

For all four stores it has meant a 
complete re-think of the way in which the 
store is run. Says Mr Lewis: 'I realise that 
managers will not be able to put on the 
same level of fill as they would like. But I 
think they will be doing their job if they 
open with the shop looking neat, clean 
and tidy with a reasonable display in all 
departments.' 

Distribution to the four stores has fitted 
quite well into the existing delivery pattern 
from the depots. Says distribution direc
tor Len Payne: 'It enables the depots to be 
used to their full capacity. They already 
work on Sundays, anyway. The only items 
we find difficult are produce and perish
ables, like pies and sausages, which have a 

short life and are dependent on the 
supplier having them available.' 

The key is to make the most of Satur
day' says Neil Cowley, manager at Don
caster. 'We work a bit later on Saturday 
and clear things like price alterations and 
most of our cleaning, ready to open on 
Monday. 

'It also means you have to adjust your 
ordering to make sure you have the right 
carry-over stocks.' 

As in all four stores, Mr Cowley has 
taken extra staff, but for the most part the 
existing staff scheduling system has meant 
that Monday trading has been absorbed 
into everyone's working week without 
much difficulty. Where necessary time off 
is given to compensate for any additional 
hours worked. 

'It does mean that there are a few lines 
that we just can't sell on a Monday. 

continued D> 
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> continued 
Mushrooms for instance must be fresh. 
We do however, get some produce direct 
from the market for Monday and that 
tides us over until our normal Tuesday 
deliveries.' 

Are Mondays a success at Doncaster? 
'Certainly the trade is there—and we 

are taking it' says Mr Cowley. 'And we 
must be taking it away from somebody.' 

At Fareham manager Edward Puttick 
highlighted two more of the differences 
Monday trading means to the established 
JS way of doing things. 

'Without that long gap between Satur
day and Tuesday, cleaning and shelf filling 
often has to be done with customers in the 
shop' says Mr Puttick. 'We try to do the 
big jobs after trading on Saturday or on 
Monday morning. With customers in the 
shop you can't for instance clean a whole 
gondola down at once by clearing the 
shelves, it has to be done item by item.' 

Staff schedules at the management end 
can take a bit of working out. 'With all the 
variables in my deputy manager's and my 
working week, a day's sickness can put the 
schedule out, although there is always 
provision for a relief manager to come in' 
says Mr Puttick. 

Good housekeeping 
Good housekeeping on Saturday, he 

says is the secret. 'One of the advantages of 
being open on Monday is that it means we 
can keep a better display on Saturday— 
right up to four o'clock. We are able to 
dramatically cut down our returns. 
As certain perishables are still within their 
code life on Monday.' 

Sheffield has traded on a Monday since 
it opened. This meant that the cleaning 
programme, staff scheduling and order
ing procedures were geared up for six-day 
trading right from the start. Also its 
opening hours are a little different from 
other JS stores—it opens at ten on 
Monday and closes at five on Saturday. 
(It also opens at nine the rest of the week.) 

Monday opening is now well estab
lished at Sheffield and when Paul Smith 
took over as manager recently he found it 
an accepted part of a week's work. 

'It takes some mental adjustment to get 
used to seeing customers in the store on 
Monday' says Mr Smith. 'I was at Leices
ter branch before, where we often had 
customers trying to get into the store on 
Monday. On my first Monday at Sheffield 
when I saw customers wandering around, 
I had to stop myself going to find out who 
had left the doors open!' 

He too puts good stock control and 
adequate carry-over ordering at the top of 
the list for successful Monday trading. 

'You may order a line with Monday 

No Monday morning blues for cashier 
Susan White. 

trading in mind then find you have a. run 
on Saturday, which could mop up your 
carry-over. 

'So far I've found it to be pretty straight
forward. Mind you, I think it will take me 
some time to get used to opening the week 
with the lower level of fill, particularly in 
the produce department, that six-day 
trading means. 

'The customers don't notice though— 
and in the end that's what matters.' 

First London store 
Customers are quickly catching on to 

the Monday shopping habit at Lewisham. 
For manager Colin Harvey it meant 
breaking new ground. 

'We have had to take on extra staff, 
mostly one-day workers, but for the most 
part it has made no difference to staff 
really. It has added only an extra 40 
minutes to the time they would normally 
put in on a Monday. And this is made up 
by finishing that much earlier on a late 
trading night, an arrangement that seems 
to suit staff very well.' 

Mr Harvey echoes the observations 
about the need for careful stock control 
and making the most of Saturday to do 
price alterations, shelf filling and major 
cleaning jobs. The rest he sees as making 
minor adjustments to working with cus
tomers in the store, when before there 
were none. 

'It has given a boost to our Saturday 
trade, which was good anyway, and there 
has been no decrease in our Tuesday 
trade—which I thought at first there 
might be' he adds. 

Cashier Susan White says: 'At first it 
seemed funny working the tills on a Mon
day. It meant you had to remember not to 
wear jeans or casuals. Before, when the 
shop was closed, we could wear what we 
liked, within reason.' 

Customer reaction at Lewisham has 
been good, except for some for whom the 
new arrangement has put their week in a 
muddle. 'Customers tell me they keep 
thinking it's Tuesday' says Susan. O 

JS wins a slice of the action at Dunstable 
JS HAS BEEN SUCCESSFUL with its 
tender to redevelop a large slice of 
Dunstable town centre. 

Says Roy Linfield, manager of JS's 
architects department: 'The scheme con
tains a new store for JS, to replace the 
existing undersized and outdated one at 
Dunstable. 

'Also within the scheme will be other 
shop units, a pedestrian precinct and 
surface parking for over 500 cars.' 

It is anticipated work will commence in 
the middle of 1977 and be completed by 
the late autumn of 1978. O 

An architect's model of the proposed 
redevelopment at Dunstable. The new 
shopping precinct is the darker group of 
buildings in the top right hand corner of 
the model. 
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the 
buses 



THE SAINSBURY BUS isn't a toy line 
that's been introduced for Christmas— 
it's a new idea to attract shoppers to JS's 
biggest branch, the Kempston superstore 
on the outskirts of Bedford. 

The green double-decker, hired from 
the United Counties bus company and 
adorned with JS posters, provides a free 
bus service to the branch, following two 

routes that skirt the centre of Bedford and 
visit the large housing estates that have 
grown up beyond. 

Kempston is nearly two miles from the 
centre of Bedford, and for people who live 
on the other side of the town the journey 
could be an awkward one before the bus 
was introduced. 

Now the bus, number 666 on one route 
and number 777 on the other, makes a 
total of four trips to the branch each day 
(six on Thursdays and Fridays), and the 
timetable is arranged so that shoppers 
have just over an hour to shop before 
catching the bus back. 

Assistant manager Ian Campbell was 
travelling on the bus with driver George 
Green on the day the JS Journal hitched a 
ride. Hechatted to passengers, handed out 
leaflets and made sure that the bus wasn't 
mistaken for one of United Counties' 
regular services. 

The passengers seemed much friendlier 
to each other than passengers on an-
ordinary bus. Complete strangers soon 

continued t> 

13 



< continued 

struck up conversations and there was a 
very sociable atmosphere. 

The service started slowly, but eacTi day 
has brought more passengers than the 
previous one. What's more, many of the 
passengers are shopping at Kempston for 
the first time. 

Sydney and Winifred Brewster have 
been customers of Sainsbury's in Bedford 
for 16 years, both at the old manual shop 
and at the current Bedford branch. 

'This is the first time we've been to the 
Kempston shop' says Mrs Brewster. 'We 
like it, because it's got so much room. The 
bus is very convenient for us, even though 
we live 4 | miles away. It's literally door to 
door.' 

Janet Merry was shopping with her 
two-year-old son Andrew. She wasn't a 
regular Sainsbury shopper, finding park
ing problems at Bedford branch, and 
living nearly five miles from Kempston. 

But, having seen the new store, she 
intended to shop there regularly. 'Put it 
this way' she said. 'If it wasn't for the bus 
I wouldn't come at all.' O 

Janet Merry and Andrew Driver George Green 

The busload of shoppers, with Sydney and Winifred Brewster in the right foreground. 
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Eric cooks us up some just dessert 

Voila!—Eric shows off the finished dish hot from the oven, whilst Judy looks on 
approvingly. 

'WHAT IS YOUR FAVOURITE 
DISH?' we boldly asked Eric Blowes, 
deputy meat manager at Chelmsford 
branch. With wife Judy (a part-time cash
ier at the branch) in close attendance, he 
stuck very much to the point and replied, 
'mandarin delight'. And what's more, 
he's an expert at preparing it. 

So we visited the Blowes household to 
observe Eric dabbling with rice, sugar, 
eggs, butter and mandarins to cook up this 
tantalizing dessert. 

He says, 'It tastes nice—that's why it's 
my favourite. And it's easy to prepare 
too.' Judy admitted that 'he makes it 
better than I do'. 

We tasted the finished product, fresh 
out of the oven. And our verdict— 
'scrumptious'. 

But don't take our word for it, try it 
yourself. Here's how: 

Cooking time: 45 mins 
Preparation time: 15 mins 
Main cooking utensils: saucepan, 
ovenproof dish 
Oven temperature: very moderate: 
325-350°F or Gas Mark 3 
Oven position: centre 

For four people you need: 
loz butter (or margarine) 
1 pint milk 
loz rice 
3ozsugar 
2 eggs 
I small can mandarin oranges 
A small piece angelica (for decoration) 

1. Melt the butter (or margarine) in the 
pan, add the milk and rice, boil gently 
until mixture is creamy and thick. 

2. Add loz sugar, and after cooling 
mixture slightly, add egg yolks. 

3. Cover base of greased dish with the 
mandarin oranges, keeping a few back 
for decoration. 

4. Pour rice mixture over the fruit. 

5. Whisk the egg whites until stiff, 
gradually beat in half the sugar and fold 
in the remainder. 

6. Pile meringue on top of rice, sprinkle 
with a little sugar, brown slightly in 
oven for 20 minutes. 

7. Decorate with orange segments and 
diamonds of angelica. 

Serve hot. If wishing to serve cold use 
4oz sugar for the meringue and set in a 
very slow oven, 225°F or Gas Mark 0-^, 
for a good hour. 

And for seconds... 
HOW ABOUT your favourite dish? 
Still licking our lips from Eric's 
delicious delight we got to thinking that 
there must be a wealth of cordon bleu 
wizardry around in a company like JS. 

If you have got a special recipe—either 
one that you have made up or one that you 
have added your own particular zing to— 
let us know and we will take it from there. 
Only proviso is that the ingredients must 
keep the cost within the average family 
budget and the more JS own labels the 
better! 

A cautionary tale 

" . . . Then 1 lost my metric conversion 
tables...!" 
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Straight down the middle! 
EALING AREA OFFICE seemed to find 
the only dry day in September for their 
annual golf tournament. 

It was Monday 27th when 20 com
petitors, led by AGM Ken Wood, took on 
the Goring and Streatley golf course in 
Berkshire for two rounds. 

The morning's winner was contract 
cleaner Andy Ambrose, and the afternoon 
was won by Paul Whiter, a butcher at 
Hemel Hempstead branch. 

Dick Jay, the area's mechanical super
visor, organised the tournament, and he 
explained that although the day was 
bright and sunny it was still the worst 
weather in the tournament's four-year 
history. 

As the golfers relaxed at the 19th hole 
after a hard day's golf their unanimous 
verdict was 'a thoroughly enjoyable day'. 

Top left: Andy Ambrose drives off in the 
afternoon's round, with the morning's vic
tory already under his belt. Top right: Even 
though this putt didn't drop, Paul Whiter 
won the afternoon. Left: Ken Wood follows 
the flight of an iron shot. Above: Paul 
Whiter putting on the 16th green. 
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Your letters 
Letters are welcome and should be 
addressed to the editor. Don't forget 
you can dictate one by using the 
Journal's phone-in service on 
01-921 6221 

Sandwich course! 

From: Grace Springthorpe, 
Basingstoke depot 
I refer to your comment on page ten of the 
October issue, about having salad cream 
with the breakfast egg. It reminds me that 
my favourite sandwich filling for many, 
many years has been hardboiled egg 
mashed with a dash of salad cream. 

What about a feature on favourite and 
unusual sandwich fillings? 

OK—there's a 50p J S gift token for every 
outlandish—but edible—sandwich filling 
we print before Christmas. No kippers and 
jam—please. The editor's choice is final. 
Details (but no samples!) to the Journal's 
office at Stamford House, Blackfriars. 

No time to write in ? Use our phone-in 
service on 01-92J 6221. Editor. 
PS. There's a 50p token on its way to you 
Grace for starting the ball rolling. 

Underage 

From: H K Stevens, JS veteran 
May I reiterate the comments of Mr R J 
Harris in the September issue of the JS 
Journal. 

Whilst the company's record in review
ing pensions may be good compared with 
other schemes, the overall increase falls 
way behind the colossal increase in the 
cost of living over the past five years. 

One point made by the company sec
retary in his reply, was that pensioners 
have had substantial increases in their 
state pensions. But what of those veterans 
retired from JS at 60 years of age, who are 
wholly dependent on the JS scheme for 
five years. 

My final point is that the last increase of 
15 per cent took effect from March 1975; it 
is now October 1976 and with further 
hefty increases in food and fuel costs 
looming up, there must be a great number 
of JS veterans wondering if they are going 
to be forgotten this year. 

. . . over age 

From: G Thain, JS veteran 
(Mr Thain is also a veterans' visitor in the 
Bromley area) 
Regarding Mr Harris's letter in the Sep
tember issue, whilst appreciating his con
cern about pensioners generally, I would 
like to record my experience as a visitor for 
16 years. 

During that time I have heard only 

praise and gratitude expressed for the way 
in which JS has shown concern for old 
staff, particularly relating to pensions. 

Of course we are hard pressed, and 
there is one point I would like to stress 
concerning JS veterans of long standing 
who retired when wages and salaries were 
on a vastly lower scale than those of recent 
years. In consequence, when an increase in 
pension is made, based on a fixed per
centage to all pensioners alike, it has 
meant that these long retired employees, 
who worked longer hours for much less 
reward, are still relatively worse off than 
those fortunates who have retired during 
the period of greatly increased incomes. 

My sympathies are for these older JS 
veterans. 

Stuart Parker, company secretary, replies: 
The writer's concern for the older pen
sioners has already been recognised by the 
company back in 1964. Following the in
troduction of the much improved pension 
benefits in 1961 the company increased all 
pre-1961 pensions by 21 per cent, in ad
dition to the cost of living review for the 
three years to March 1964. 

In the case of employees who retire at 60, 
the company pays the amount of the State 
Pension until the age of 65 and during that 
time reviews this amount by the same 
percentage as for the rest of the pension. 

golden age 

From Mrs E Sheppard, JS veteran 
I read with some regret the letter in the 
September issue complaining about JS 
pensions. Instead of complaining we 
should be thankful to have worked for a 
firm like J Sainsbury. 

What other firm reviews pensions at 
such regular intervals and gives increases 
to endeavour to keep in step with the rise 
in the cost of living? Have these people 
ever thought that the firm's.overheads are 
rising all the time? 

I have been a pensioner for eight years 
and during that time have lost my hus
band who was also a pensioner. I still feel 
honoured and privileged to have worked 

continued \> 

We receive the gift of tongues 

Krf j# I B 

B P ^ i ^ . •**• 

| \ 

Last month we told you all about the glass tongues that were such a prized commodity in 
cooked meats departments in the thirties. 

Well, now we can show you what they looked like. 
Stanley Brightwell, who retired last March, was in charge of the Blackfriars factory, 

where the tongues were cooked and packed, after the war. He brought in these glass tongues 
for the JS archives. 

The tongues seem well preserved, but we have yet to find anyone prepared to taste them! 
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D> continued 
for a firm that takes such an interest in its 
pensioners, both financially and socially. 

Equality? 

From: B Hughes, Blackfriars 
With the Sex Discrimination Act now in 
force could the JS Journal tell me why this 
company does not allow women employ
ees below a certain grade to join the 
pension scheme until they have completed 
five years' service, yet the men may enter 
into it when they join JS. 

Peter Fryer, pensions manager, replies: 
No one joins the J Sainsbury pension and 
death benefit scheme upon commencement 
of employment except those individuals 
who bring a transfer value with them from 
their previous employer. 

Briefly, the rules of the scheme are that 
full time male employees and all full time 
female employees over grade 6 join the 
pension scheme on the commencement of 
the new tax year if they were employed by 
the company on October 1 in the previous 
year. Full time female employees below 
grade 6 join the pension scheme where they 
were employed on March 1, five years 
previously. 

The law relating to 'equal access' is 
governed by the Social Security Pension 
Act 1975 and not the Sex Discrimination 
Act. The result of the legislation on this 
point is that equality of access will be 
necessary as from April 6, 1978 when the 
new state pension scheme starts and occu
pational pension schemes, including the JS 
scheme, will have had to have made many 
other decisions effective from that date. 

The company is now considering the 
whole question of the impact of the Social 
Security Pensions Act 1975 on the JS 
scheme. The Act requires that employers 
consult with their employees regarding 
implementation, so when the Trustees know 
the results of the current valuation of the 
fund by the consulting actuaries, the re
quired consultation will take place. 

Wrong impression 

From: B T Ramm, director 
On reading the article in the October 
edition of the Journal on the D of E survey 
of the Eastleigh Carrefour, I was left 
wondering whether the comment it con
tained on our trading performance might 
have left some readers with the wrong 
impression. 

It is perfectly true that our stores in the 
Carrefour catchment area lost a little 
trade when the hypermarket opened but I 
would take issue with the author of the 
article over the phrase 'during the first 
twelve months.' In fact, if you take the 
total trade in the four shops twelve 
months after Carrefour opened and com
pare it with what it was before they 
opened, then far from suffering a loss, we 
were, in fact, showing a gain in trade. (I 
arrive at this conclusion by comparing the 
percentage increase in takings with 
government figures for the increase in 
consumer expenditure on food over the 
same period.) 

Admittedly a contributory factor to 
this very satisfactory result was the major 

extension at Bitterne, but to increase our 
trade at that store by as much as we did 
whilst trading within five miles of a re
cently opened and very successful hyper
market is itself a tribute to our trading 
strength. 

The D of E survey shows the major 
attractions of the hypermarket to be, in 
order of importance, ease of parking, wide 
range of goods stocked, followed (at a 
distance) by prices. A rider can be added 
to this by our own research at Telford 
where we trade alongside Carrefour. This 
shows very clearly that whilst our cus
tomers are not averse to going into Car
refour to pick up a bargain in proprietary 
groceries, they have a very sound appre
ciation of the quality of our perishable 
foods. 

The exciting day will be when we open 
our first SavaCentre and combine the 
attractions of JS (and BHS) with those of a 
hypermarket. 

Newcastle news 

From: W B Hoy, Newcastle-under-Lyme 
I recently read in my local newspaper that 
JS plans had been passed for a branch to 
be built at Liverpool Road, Newcastle-
under-Lyme. 

I shall get as much pleasure buying from 
JS as I used to get selling for JS. 

I had hoped to read of this in our 
Journal; perhaps there will be news of it in 
the near future. 

Details of plans for new stores are not 
included in our quarterly look at the 
company's opening and planning pro
gramme until a formal application has been 
submitted to the local authority concerned. 

The application for full town planning 
approval for the site at Newcastle-under-
Lyme was made on September 13, which 
made it impossible for us to carry details of 
it in our September issue, published on 
September 2. 

However, news of it will certainly be in 
the December issue, which is the next time 
we update our regular item about the 
company's expansion plans for the next 12 
months. 

By December it is anticipated that a 
decision will have been received from the 
local authority and it is hoped to be able to 
start work on the site early in the new year. 

We look forward to seeing you at the 
opening Mr Hoy. Editor. 

Two-way stretch 

From: M W Keene, deputy manager, 
Walsall 
It is common practice in recent times for 
all 'walks' of higher management to ask 
for the opinions, moans and grumbles, 
etc of the staff and management at store 
level. This we do all too eagerly upon the 
awaiting ears in the belief that something 
will eventually happen, but does it? The 
answer is inevitably never or rarely. 

Communication is the name of the 
game. We communicate our feelings, 
ideas, etc all too often, whether it be at 
branch level or while attending courses, by 
definition; however, communication 
must be a 'two-way' thing. If one com
municates one expects a reply, whether it 

be positive or negative. But one rarely ever 
gets a reply one way or the other, thus 
stimulating the belief that all we say falls 
on deaf ears and nobody really wants to 
know. Is this the case? 

To 'back-up' this statement I will refer 
to the deputy managers' conference at 
Brighton approximately two years ago. 
Several points were raised for further 
investigation by higher management (eg 
reduction in paper work/instore trainers) 
and their findings would be reported. 
What has anyone seen let alone heard ? 

Jack Cornwall, manager, branch adminis
tration, replies: 
/ agree that one of the most difficult 
problems in any company is the problem of 
maintaining adequate communications up 
and down the management structure. 

The suggestion to have a 'Com
munications Year' deserves consideration, 
but improving communications must be an 
on-going objective and not just restricted to 
a one-year campaign. Any other specific 
ideas on this subject from readers would be 
welcomed (personal reply guaranteed). 

The reason why the results of verbal 
suggestions are not Jed back to the orig
inator is that often it is difficult for senior 
management to know precisely from whom 
a particular idea originates when a similar 
idea is proposed by a number of people in 
different locations at about the same time. 
It is usually this consensus of opinion which 
generates change rather than just one 
person's idea in isolation, although each 
person who has made the suggestion feels 
that he, or she, is the sole originator. 

With reference to the comments on the 
deputy managers' conference at Brighton 
so many points were raised and sub
sequently actioned that it would be im
possible to cover them in this reply. Any 
outstanding queries could be taken up 
directly with the work shop leader or 
appropriate senior manager. 

Hemsby weekenders 
choose a Miss JS 
and meet Sir Fred 

THE LONG, HOT summer of '76 
continued into autumn for 2000 SSA 
members and friends who converged on 
Pontin's holiday camp at Hemsby for a 
gala weekend on September 26. 

In the words of SSA organiser Bill Allen 
the weekend was 'the best ever'. The main 
event was choosing Miss JS Eastern. The 
winner was Michelle Cheatle, a display 
assistant at JS's Great Yarmouth branch. 
Janine Stubbs, a cashier at the same 
branch, was runner-up. 

A few days after winning her title 
Michelle was taken to hospital with ap
pendicitis. (The JS Journal didn't even get 
a chance to take her photograph to show 
you what a worthy winner she is.) 

However when Michelle is up and 
about again, she will have no trouble 
deciding where to go to convalesce. An 
unexpected visitor at Hemsby was holiday 
camp king Sir Fred Pontin. Observing the 
revelry Sir Fred got into the act by gen
erously giving Michelle a holiday for two 
in Spain. O 
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People pages 

Appointments 

Colin Harvey has been appointed district 
manager designate in the Woking area. 
Mr Harvey was previously manager of 
Lewisham. He will take over the district 
now covered by William Beavan, who is 
due to retire in December. 

D Clapham, formerly manager of Kings 
Heath, has been appointed manager of 
Stevenage. 

D Hayward, formerly manager of Bos-
combe, has been appointed manager of 
Swindon. 

G Hill, formerly manager of Maid
stone, has been appointed manager of 
Tunbridge Wells. 

L Moore, formerly manager of Win-
ton, has been appointed manager of 
Boscombe. 

E Thompson, formerly manager of Vic
toria, has been appointed manager of 
Sittingbourne. 

G Chant, formerly deputy manager of 
Christchurch, has been appointed man
ager of Winton. 

B Cotterill, formerly deputy manager of 
Balham, has been appointed manager of 
Victoria. 

B Jones, formerly deputy manager of 
Barkingside, has been appointed manager 
of Southend. 

C White, formerly deputy manager of 
South Harrow, has been appointed man
ager of Wealdstone. 

Catherine Evans, formerly assistant 
technical information scientist at Black
friars, has been appointed technical in
formation scientist. 

William Henwood, formerly adminis
tration supervisor in works engineering, 
Charlton depot, has been appointed 
safety and training officer. 

Long Service 

Ken Wood, AGM of Ealing area, cel
ebrated 40 years' service with the com
pany in October. 

Mr Wood commenced his career as a 
learner at Seaford and then moved to 
London Road, Brighton. Returning to 
Seaford as a salesman after his war ser
vice, he was promoted to leading salesman 
in 1948 and transferred to 10 Eastbourne 
in 1952, a year later becoming assistant 
manager. 

Mr Wood was transferred to 31 East
bourne in 1954 and became deputy man
ager of the branch 14 months later. After 
doing management reliefs at 31 East
bourne, Swiss Cottage and Hemel Hemp
stead, he became manager of Croydon for 

its opening in 1959. Five years later he was 
promoted again to district supervisor and 
in 1971 he moved to Blackfriars as man
ager of branch trading. Mr Wood became 
AGM in 1973. 

William Harker, assistant manager at 
Broad Marsh, celebrated 40 years' service 
with JS in September. 

Mr Harker's first three years were spent 
at Cheapside, Nottingham, but he then 
transferred to Carrington St (near the 
present Broad Marsh store) until its 
closure in 1948, when he returned to 
Cheapside. 

He worked as an instructor at the 
Blackfriars training centre for seven years 
and returned to Nottingham when the 
new store in Lower Parliament Street 
opened in 1963. Mr Harker has also 
worked at Beeston and Arnold. 

Marie Shute, BPO at Worthing, cele
brated 40 years' service with the company 
in October. 

Miss Shute's career started at Terminus 
Road, Eastbourne, in the grocery depart
ment. In 1941 she was transferred to 
Goring Road, Worthing. Five years later 
she became the area grocery supervisor, 
and later cashier supervisor. She started 

her present job in 1974. 
Jack Waters, manager at Sheffield, 

celebrated 40 years' service with the 
company in October. 

Egg boy at Kingston was Mr Waters' 
first job at JS, and since that time he has 
worked in many branches. In 1963 
he went into self-service at the new 
Northampton branch. He became 
manager of Corby in 1972 and moved to 
Sheffield for the opening in 1975. 

Charley Baker, security officer at 
Basingstoke depot, celebrated 25 years' 
service with the company in October. 

Mr Baker started as a warehouseman at 
Stamford House, and became a traffic 
controller before he moved to Basing
stoke. 

Alan Britland, plant engineer at Charl
ton depot, celebrated 25 years' service in 
September. 

Starting in the engineering develop
ment department, Mr Britland decided to 
transfer to the refrigeration side of the 
department and became involved with the 
installation of refrigeration equipment in 
branches and depots. Mr Britland was 
then transferred to Charlton depot in his 

continued t> 

Yoga helps smooth out the lumps 
HEALTH, relaxation and poise. These 
are on offer in the canteen at Stamford 
Hill branch on Tuesday evenings, when 
branch personnel officer Mrs Aline Med-
calf conducts yoga classes for the staff. 

So far twelve members, all women, have 
taken advantage of the offer. The men are 
less enthusiastic, but there has been one 
inquiry from among their ranks. 

'The idea came out of a conversation 
with the girls, when I mentioned having 
done yoga classes with a previous em
ployer' says Mrs Medcalf. 'They all 
seemed keen, so I got the go-ahead to hold 
classes at the branch. 

'The technique I use is called Hatha 
Yoga, and is based on a system of asanas 
or postures. Each asana is designed to 
stretch or stimulate a particular part of the 
body. All the nerve channels, the liga
ments and the muscles are stretched to 
enable the blood supply to flow freely. It 
aims for graceful supple muscles, not 
lumpy bulging ones.' 

Yoga is a Sanskrit word meaning 
'union'—the 'union' being the knitting 
together of the various parts of the per
sonality so that you become a 'unified' 

Right: Tutor Mrs Medcalf strikes a charac
teristic asana and two of her pupils follow 
suit. 

individual. A yoga practising male is a 
'yogi' and a female is a 'yogini'. 

Says Mrs Medcalf: 'There is no barrier 
of age or sex. The only special 
qualification is that you must really want 
to practise it.' 
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Two heads 
are prettier 
than one 
THE FACT that Liz and Mary Christian 
are identical twins isn't just a headache for 
Basingstoke branch manager Ron 
Lake—it can be a problem for them, too. 

Mary, by a quarter of an hour the 
younger, explains: 'For instance, we 
daren't go shopping separately—we'd end 
up with two of everything.' 

The two lively 17-year-olds are week
end students at the branch, and they spend 
the rest of the week studying to be chefs— 
and they both get the same exam results, 
even when suspicious invigilators have 
separated them. 

Although they have used switching 
places to confuse schoolmistresses—and 
boys they don't fancy—there are draw
backs. 'People treat both of us as one 
person' says Liz, and Mary adds 'I feel like 
half a person sometimes'. 

But the two farmer's daughters, who 
live on the edge of Watership Down, are 
two distinct people despite all their 

Liz (left) and Mary (right). 
Mary (right). 

similarities—Mary is quieter and more 
patient, and they both have different 
smiles. 

Still, they've plenty in common, and on 
one uncanny occasion they both, in the 
same room, at the same time, accidentally 
cut the same finger. 

Their great love is to get their hands 

. or is it Liz (right) and Mary (left) . . . no, it's Liz (left) and 

dirty—that means pottery, painting, 
screen printing, even motor mechanics. 'I 
couldn't stand knitting or sewing' says 
Liz. 'I'd hate to be a pen-pusher.' 

When they've qualified as chefs they'd 
like to run a holiday villa. Together or 
separately? 'We'll probably end up to
gether' says Liz. 'We always have.'O 

People continued 
present capacity. 

Ray Daniel, produce manager at 
Dunstable, celebrated 25 years with the 
company in October. 

Mr Daniel started by 'knocking-up' 
lard at Peckham and during his career has 
worked in over 30 branches throughout 
the JS chain. 

Colin Harrison, meat manager at Don-
caster, celebrated 25 years' service with JS 
in October. 

Oxford was Mr Harrison's first branch 
and in 1965 he moved to Marylebone, five 
years later moving on to Luton and 
Dunstable. In 1965 he was promoted to 
assistant meat manager at Leicester and 
he went to Doncaster for the opening in 
1974. 

Geoff Hollingworth, foreman in the 
perishables warehouse at Basingstoke 
depot, celebrated 25 years' service with the 
company in September. 

Mr Hollingworth started working in 
the warehouse at Stamford Street then 
became a despatch clerk, moving to 
Union Street in 1956. In 1964 he went to 
Basingstoke depot as a warehouseman 
and was soon promoted to chargehand, 
and then foreman. 

Bert Rowley, foreman in the works 
engineering department at Basingstoke 
depot, celebrated 25 years' service with JS 
in August. 

Mr Rowley's first appointment was on 
general and production machinery main
tenance in the factory at Blackfriars. He 
moved to Basingstoke depot before the 
opening to join the general maintenance 
team, and then moved to production 
maintenance afterwards. Mr Rowley was 
promoted to foreman in 1972. 

Brian Weatherburn, meat manager at 
Bretton, celebrated 25 years' service with 
the company in October. 

Mr Weatherburn's first 18 months were 
spent at Romford before he went to 
Brentwood as second butcher. He com
pleted his self-service training at Harold 
Hill, became an assistant head butcher 
and moved to Basildon for the opening in 
1960 as spare head butcher. He became 
meat manager at Aveley, Southend 
and Bretton. 

Retirements 

Ron Gilbert, manager of Stevenage, re
tired on October 9. He had been with the 
company for 44 years. 

After a period at the JS school, Mr 
Gilbert started behind the counter as a 
learner at Bedford, and he received his 
salesman's badge in 1937 at High Barnet. 

He returned to the branch after the war 
and was promoted to leading salesman in 
1946; later becoming acting manager 
there and at Boreham Wood, Ballards 
Lane, and Brentwood. 

1948 brought his first management ap
pointment, at East Finchley, and sub
sequently he managed Potters Bar and 
again returned to High Barnet. After 
completing his self-service training he 
managed Wood Green and the new 
Stevenage store which opened in 1969. 

Sammy Sampson, invoice passing clerk 
in purchases accounts at Streatham, re
tired on October 1. He had been with the 
company 40 years. 

Mr Sampson worked in the warehouse 
at Blackfriars when he first joined the 

company. After his war service he re
turned to the stock office, where he has 
worked in various sections including 
poultry, directs, butter and margarine. 

John Eggers, warehouseman at High 
Barnet, retired on October 2 after 19 
years' service. 

He had worked at Potters Bar until its 
closure in 1972, when he moved to his 
present branch. 

Edie Crutwell, part-time sales assistant 
at Kenton, retired on September 11, after 
completing 17 years' service with JS. 

Mrs Crutwell started as a supply hand, 
and in 1964 moved to the chicken counter. 
She spent 18 months in self-service before 
becoming a butcheress for the rest of her 
service. 

Glad Wright, part-time supply assistant 
at Ilford Central, retired in April. She had 
been with the company for 17 years. 

Miss Wright has always worked in 
Ilford, starting at 114 Ilford manual 
branch, moving to the new 114 Ilford self-
service, and then to Ilford Central in 1972. 

Jessie Harrower, part-time display as
sistant at Kenton, retired on August 28. 
She had worked for the company for 15 
years. 

Wally Phillips, chargehand at Basing
stoke depot, retired on October 24. He 
had been with JS for 13 years. 

He started in the kitchens, but in 1965 
he was transferred to the offal department 
at Basingstoke depot and he then moved 
to the non-perishables warehouse. 

Vi Clark, part-time sales assistant at 
Kenton, retired on August 28 after com
pleting 12 years' service—all at Kenton 
branch. 

continued 1> 
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T£\s Milling to see young men rise through the ranks' 
FRED NASH joined Sainsbury's in 1932 
following a visit to his school by a JS 
recruiting officer. He started, aged 15^ 
years, in the general office at Blackfriars. 
On October 18, having completed nearly 
45 years service, he retired as senior 
personnel manager branch management. 

From 1952 to 1966 he was personal 
assistant to deputy chairman, and later 
chairman, Sir Robert Sainsbury. Prior to 
that he held a similar position with com
pany secretary and director, Norman Tur
ner. 

Says Mr Nash: 'Working with Sir 
Robert for 14 years was an exhilarating 
experience in many ways. 

'It was an exciting and crucial time in 
the company's history, for JS were then 
undergoing the transition from service to 
self-service branches. 

'Sir Robert, Mr RJ as he was then, 
masterminded the company's personnel 
policies which are still the backbone of our 
policies today. 

'I think personnel management, in 
some respects, has a dual role. The 
company's needs must be met and its 
policies must be administered, but one 
must always remember that one is dealing 
with human beings. Mobility quite often is 

Retirements 
continued 

Beatrice Pullen, part-time display assis
tant at Ilford Central, retired on July 30, 
after being with the company for 11 years. 

The following employees have also 
retired. Length of service is shown in 
brackets. 
Mrs A King (9 years) 
Mrs M Miles (7 years) 
Mrs A Nash (7 years) 
Mrs D Seymour (7 years) 
Doris Winn (7 years) 
Dorothy Edwards (6 years) 
Molly Hull (5 years) 
Mrs E Povey (5 years) 
Amy Brown (3 years) 
I Olduck (3 years) 
Mrs E Taylor (3 years) 
Mrs E York (3 years) 
Mrs E Ling (2 years) 
Mrs E McKenzie (2 years) 

Obituary 

Lawrence Bliss, deputy manager at Tot
tenham, was tragically killed in a road 
accident on September 17. Mr Bliss, who 
had been with the company 40 years, 
leaves a wife and a daughter. 

Roger Young, deputy section leader in 
supply control, Blackfriars, died on Sept
ember 1. Mr Young had been with JS for 
eight years. 

Helga Sadd, deputy chief cashier at 
Welwyn Garden City, who had been with 
the company three years, died on Sept
ember 11 after a short illness. 

Mrs Sadd leaves a husband. 

a part of progression within retail 
management and therefore promotion 
can have a greater impact on the private 
life of a store manager than possibly any 
other career. So this was always in my 
thoughts.' 

One of the major changes he had obser
ved during his ten years of office is in the 
type of person required. 

Different qualities 
'Ten years ago there were very few 

stores with an area in excess of 10,000 
square feet and these still sold only tradi
tional JS lines. Today with our much 
larger stores and greatly increased range 
of commodities, we must look for dif
ferent qualities in the store manager. 
These changes dictate that an essential 
ingredient is the ability to control and 
effectively manage through a manage
ment team.' 

One of the things he says he has found 
most fulfilling has been to see young men 

come in as tradesmen or trainees and rise 
through the ranks to store manager and 
beyond. 'It has always been the company 
policy to "grow our own" retail manage
ment and this has given a great deal of 
satisfaction to me, because you really get 
to know the individual. 

'Deciding whether an individual was 
ready to take on a branch, or needed more 
experience was not always easy. I often 
wished I had the guidance of a crystal 
ball.' 

In retirement he will, as a member of the 
National Trust, have the opportunity to 
explore his interest in historic buildings. 
His wife shares this interest with him. 
They are both also actively involved with 
the Cheshire Home in their locality. 

'I'm not unhappy about retirement', he 
says finally. 'One does get older and with 
the ever changing scene at JS there are 
others much younger, ready and equipped 
to meet the changes. But I am sad about 
losing contact with those I have been 
associated with over the years.' 

Fred Nash 
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First take two rabbits and a hutch... 
RABBITTING ON to Lionel Palmer, 
senior warehouseman at JS's Christ-
church branch, means talking enthusias
tically about his prize breed of English 
rabbits. Over the years he has bred 
thousands of these rabbits, about 150 
annually, and has swept the boards at 
numerous shows nationwide. 

Cups and shields won over three 
decades of showing adorn Mr Palmer's 
home in Hampshire. Among them is a cup 
first awarded in 1894—one of the oldest 
trophies to be won in the world of live 
stock shows. This, together with many 
other cups before it, has to be returned 
after 12 months. But many are the times 

when Mr Palmer returns a cup only to win 
it back again for another 12 months. As 
well as participating in shows he also acts 
as a judge. 

'I've lost count of the number of com
petitions I've won' says Mr Palmer, 'but in 
the last two years I've struck lucky in my 
breeding programme and done excep
tionally well, winning many big awards.' 

English rabbits, his speciality, are one 
of two breeds with distinctive colouring 
—Dutch rabbits being the other. 

'The English breed has two distinct 
colours—white, which is the basic colour, 
and another which could be either black, 
grey, chocolate, tortoise-shell or blue. 

Mr Palmer, two English rabbits, and a host of trophies they've won together. 
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'This is the real challenge of this breed. 
Two distinct colours makes the breeding 
process more demanding, and the striking 
colours make the breed attractive. 

'Caring for them comes with ex
perience. I can, for example, look after 
them much better, and with less time 
involved, now than 20 years ago. Regular 
feeding is important—it takes me about £ 
hour every evening—and stockmanship, 
which means keeping an eye on each 
rabbit ensuring it is healthy.' 

The breeding season lasts from Novem
ber to June, and Mr Palmer always main
tains a 'drove' of about 20 rabbits. Surplus 
breeding stock is sold off—making the 
hobby a financially viable one. Recently 
he sent off four of his rabbits to Canada, to 
a breeder who had heard about his English 
breed. 

He says; 'Money like that is useful, but 
the real pleasure comes from breeding 
successfully and winning competitions. 
And it's not really an expensive hobby by 
today's standards, it costs me about 
£3.50 a week to feed them. I suppose 
anyone starting these days would pro
bably find it expensive.' 

When not tending to his rabbits, or 
travelling the 12,000 or so miles he does 
annually exhibiting them, Mr Palmer 
spends his time gardening. 'I have my own 
allotment where I grow the greens I feed 
my rabbits on' he says. O 

Supersave! 
NOT IMMACULATE, fairly tatty but 
with good potential and only seven 
minutes from Sainsbury's—ran a recent 
house for sale ad in the Welwyn Times and 
Hatfield Advertiser. It's comforting to 
know that being close to a JS store is 
thought to be so desirable a 'mod con' that 
it over-rides a property not being of the 
'dream home' variety. 

Tatty or not this one still had a price tag 
ofover£19,000! 

If music be the food. 

LOITERING at the checkout may not be 
the first sign that a customer is about to 
raid the till, it could be that he is smitten 
with love for the checkout girl. This was 
the case at JS's Chelsea branch according 
to an interview in Sounds magazine with 
pop singer Gary Holton (better known we 
are told as one of the Heavy Metal Kids). 

Talking about the inspiration behind 
the writing of one of his 'greatest songs' he 
recounted how he would 'just go into the 
store to look at her . . . and buy the most 
ridiculous things... sometimes I would go 
in twice, maybe three times a day . . . I 
never got to know her 

But it was not to last, for he went on to 
say how he later switched his devotion to 
traffic wardens and now, he says T fancy 
policewomen.' 



Manager retires to run a railway 
WHEN JOHN SOPER retired as 
manager of 1/4 Ealing on September 17 
after 45 years with JS he went back to his 
first love—to be a train driver. 

His trains are magnificent O-gauge 
models of Great Western rolling stock of 
the years 1936-40, and many of them Mr 
Soper has made himself from all kinds of 
bits and pieces. 

The 20-ton goods brake wagon is an 
example. Mr Soper bought the wheels, the 
buffers and the coupling—the rest is made 
of lollipop sticks, pieces of wire from 
chicken boxes, parts of a biro, part of an 
electric light switch and a bent nail. 

'I started modelling when I was about 
16, and I laid a track around the garden of 
our home at Teddington' he explains. 
Now he lives at Ealing, where he was 
manager of 1/4 branch for more than 13 
years, and again he has a circuit of track 
laid round the garden, with bridges over 
the garden paths. 

Winter quarters 
At the moment the rails have been taken 

up for the winter, but he continues to work 
on bringing the coaches up to date. 

'It's something I do now and again. 
Time is no problem. It's a job I can put 
down and then carry on again where I left 
off. It can take me between six months and 
a year to build a coach. It's not an 
obsession with me—if it was it wouldn't be 
a hobby any longer. 

'You can see my weak points' he says, 
pointing to the tiny details of painting on 
the models, wobbly lines. 

'I try to make them as good as possible 
out of the material available. I use the 
things other people would just throw 
away—if I beat out a piece of an old baked 
beans tin it makes an excellent 
strengthening plate.' 

Mr Soper's career began back in 1931, 
but it was interrupted by six years' war 

service. He is a talented pianist, and when 
entertaining the troops just before the war 
he accompanied many of the top showbiz 
names of the times. 

'You'd never know who was going to be 
on. Someone would give you some sheet 
music and you'd find yourself playing 
"Over my shoulder goes one care" and 
you'd realise you were playing for Jessie 
Matthews.' 

Mr Soper, whose younger brother Jim 
is a district manager on the Romford area, 

A goods brake wagon (without its roof) made from what most people would throw away. 

Above: John Soper carefully applies the 
Great Western livery to a coach. 

doesn't regret spending 21 years at the two 
Ealing branches as manager and assistant 
manager. 'You get to know the staff, you 
get to know the customers. I'm not 
ambitious.' O 

Perambulations 
with a trolley 
end in jail 

A PANDA CAR patrolling Bloxwich 
High Street (about five miles away from 
JS's Walsall branch) spotted a man push
ing a supermarket trolley. At it was after 
11 at night and the course of the trolley 
was somewhat erratic, the police drew up 
alongside the trolley and asked the man 
where he was going. 

'Home' was the reply. 
'What are you doing with that?' said 

the patrolman, pointing at the trolley. 
Taking it home' came the reply. The 

man was now observed to have recently 
partaken of a goodly amount of an in
toxicating beverage. 

'But you can't do that' said the police
man 'that there trolley is the property of 
Salisbury's.' 

'Trolley! Trolley!' was the outraged 
reply 'that's not a trolley, that's a kiddies 
pram and to prove it, I've just won it down 
the bingo!' 

Walsall branch got their trolley back 
and the drunk spent the night in jail. 
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Finger clicking good! 
ENTRIES for our photographic contest 
are rolling in. Here are just four that 
caught our fancy. If you think you can 
do better—get shooting. The closing date 
is December 1. The top prize is a 
weekend cruise for two in Denmark. 
(Full details in our October issue.) 

The subject is 'faces and places' and 
you can send in as many prints as you 
like. Practically the only rule is that they 
must be in black and white. 

Beginners welcome—all we ask is that 
the print be not less than snapshot size 
and in focus. This is just so they look just 
as good in print as they do in your 
album. 

"Under the pier" Nigel Taylor, junior 
buyer, canned goods, Blackfriars 

"Deborah", John Westcott, buyer, 
grocery I 

"Erdisland, Worcester": Clive Nash, 
dairy inspector 

"Up to the neck in it!": Judith Smith, 
senior display assistant, Corby 'Under the pier" 

'Erdisland, Worcester' 'Deborah' 
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the 
buses 
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THE SAINSBURY BUS isn't a toy line 
that's been introduced for Christmas— 
it's a new idea to attract shoppers to JS's 
biggest branch, the Kempston superstore 
on the outskirts of Bedford. 

The green double-decker, hired from 
the United Counties bus company and 
adorned with JS posters, provides a free 
bus service to the branch, following two 

routes that skirt the centre of Bedford and 
visit the large housing estates that have 
grown up beyond. 

Kempston is nearly two miles from the 
centre of Bedford, and for people who live 
on the other side of the town the journey 
could be an awkward one before the bus 
was introduced. 

Now the bus, number 666 on one route 
and number 777 on the other, makes a 
total of four trips to the branch each day 
(six on Thursdays and Fridays), and the 
timetable is arranged so that shoppers 
have just over an hour to shop before 
catching the bus back. 

Assistant manager Ian Campbell was 
travelling on the bus with driver George 
Green on the day the JS Journal hitched a 
ride. He chatted to passengers, handed out 
leaflets and made sure that the bus wasn't 
mistaken for one of United Counties' 
regular services. 

The passengers seemed much friendlier 
to each other than passengers on an-

ordinary bus. Complete strangers soon 
continued t> 
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