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LAST 
BUT 
NOT 

LEAST 
THE BIG NIGHT for ten 
lovelies from all over JS will 
be February 28. That's the 
night of the finals of the Miss 
JS 1976 contest 

Among the guests at the 
sell-out function at the West 
Centre Hotel, London, wul be 
chairman John Salisbury. 
The judges will include test 
cricketer and BBC sports 
personality of the year David 
Steele and George Layton, 
star of TV's 'Doctor' series, 
'It ain't half hot, mum' and 
'My brother's keeper.' 

We've already featured 
eight of the girls in the JS 
Journal over the past few 
months, and we make up the 
set by presenting the last two 
contenders to be picked. 

DENISE GOUGH (pictured above receiving a congratulatory 
kiss from AGM Tom Haynes) was chosen Miss JS Midlands 
at the Coventry area dance at the Mayfair Suite, Birmingham, 
on January 31. It was a belated present for her - she'd cele
brated her 25th birthday two days before. 

A part-time display assistant at Northfield branch, Denise is 
Birmingham born and bred. She'd like to travel though - 'I'd 
like to visit New York. It must be a fascinating city', she says. 

Denise, who's been married for five years, is a practical girl, 
and she numbers tending her vegetable garden, along with 
reading and dancing, among her interests. 

'YOU MUST be joking' was the reaction of Helena Wright 
(pictured right) when someone suggested she enter the Miss JS 
Basingstoke contest - but she won. 

Dublin-born Helena works in the evenings in the bacon 
department at the depot. She's been in England for ten of her 
27 years and with JS for two and a half, but still retains her lilt
ing Irish brogue as she talks about her husband and two 
children, Louise (six) and Colin (two). 

She's an angler, though she prefers the waters of her native 
country, and something of a seamstress, too, making clothes 
for the children. So now she faces the big decision - whether to 
make her own dress for the 28th. 
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Staff to move to Blacklriars 

CLAPHAM 
FOR SALE 
STAFF AT JS'S CLAPHAM OFFICES are to move to new 
locations and the Clapham offices put up for sale or rent 
Nearly all the departments now at Clapham will be rehoused at 
Blackfriars. Alternative sites, however, are still being 
considered for the motor engineers, branch engineering stores 
and the workshops. 

News of this major re-organisation of office accommodation 
went up on notice boards throughout JS late on January 27. 
Earlier, staff at Clapham were told personally of the board's 
decision at meetings with directors and senior managers, who 
also answered any questions. 

Why? The answer is simple economics and is part of the 
board's overall plan to trim JS down to a fighting 
weight' by consolidating its resources and keeping overheads 
down to a more realistic level. 

The move has been made possible because about 2,323 
square metres (25,000 square feet) more office space is avail
able at Blackfriars, where space in the old factory building 
(Rennie House) has now been converted to laboratories and 
offices. This extra space emerges from the trimming which has 
already occurred. 

More space 
at Blackfriars 
Why Clapham? The size 

of Clapham most closely 
corresponds with the amount 
of space available at Black
friars. As a self-contained 
office block, with car parking, 
it is the most logical and 
attractive of the JS central 
properties to place on the 
market at the moment. 

Clapham is also the closest 
location to Blackfriars, and 
for staff it means the 
minimum amount of change, 
getting to and from work. 
Initially the company will 
help staff from Clapham with 
any additional travelling 
expenses the move may mean. 

When will all this happen? 
For some departments plans 

Continued on page 2 

Man fined 
at 

Crawley 
ABANDONING a supermarket 
trolley landed Marem Cavanar 
in court and cost him a £15 
fine. 

At Crawley Court last 
month, Mr Cavanar, a wine 
waiter, pleaded guilty to 
obstructing a highway, by 
leaving a trolley on the pave
ment after he had used it to 
carry shopping from JS's 
Crawley store to his car, 
parked at the kerbside. 

In his defence the court 
were told that Mr Cavanar was 
in a hurry to get back on duty 
at the hotel where he works. 

JS goes for £6 maximum 
pay rise all round 

JS IS TO PAY the maximum 
£6 a week pay rise allowable 
under the Government pay 
policy to all full-time staff 
aged 18 and over. Part-time 
staff and staff under 18 will 
get pro-rata increases within 
the £6 maximum. And as in 
other years all increases will 
be subject to the usual 
qualification of performance. 

Details of the annual 
salary and wage review were 
announced early this year 
because of the unusual 
circumstances brought about 
by the Government 

measures, introduced in July 
last year to curb inflation 
(See JS Journal August 
1975). 

Promotion 
These measures limited 

pay rises in any one review 
year to no more than £6 a 
week. The £6 is an absolute 
maximum and all increases in 
pay must be contained within 
this figure, other than as a 
result of promotion. 

Any increases must also be 
separated from basic pay, to 
enable overtime payments 

and shift premiums to be cal
culated without exceeding the 
£6 maximum laid down by 
the Government. Pay slips 
will therefore show any 
increase as a separate item. 

Threshold payments must 
also be contained within the 
£6. JS announced its inten
tion to pay one at the same 
time as the news of the pay 
review. When the new pay 
increases come into effect, 
this, and any other threshold 
p a y m e n t s g r a n t e d 
subsequently will be absorbed 
as part of the £6 maximum. 

For sale or rent: Attractive, 
eight storey office block in 

Clapham High Street. Purpose-
built for J Sainsbury in 1967. 
Pleasant open plan offices and 

good car parking at back. 

Yes to 
restraints 

with 
reservations 

WITH SOME MISGIVINGS and reservations, JS, along with 
other retailers, has accepted the voluntary price restraint 
scheme proposed by the Government The scheme came into 
effect in the shops on Monday, February 16. Although 
relatively few foods and grocery non-foods are affected, taken 
with subsidised foods not in the scheme they account for 
something over 25 per cent of JS's turnover. 

Retailers have promised not courage shoppers to buy goods 
to raise prices on items coming 
within the scheme unless 
suppliers' prices increase, and 
even then to limit the increase to 
a maximum of five per cent. 
There are, however, certain 
qualifications which exempt 
retailers from the restraint in 
some circumstances or permit 
them to raise their prices by five 
per cent without their suppliers' 
prices having gone up. 

Although the qualifications 
allow JS to put up prices on the 
scheme items by five per cent at 
any time, the shops will in fact 
be featuring a number of lines on 
which there is a guarantee of no 
price increases at all for the six 
months of the scheme. 

These items will all be iden
tified by the words 'Sainsbury 
best value' together with the 
official 'price check' symbol 
which the Government have 
devised to publicise the scheme. 

In JS, the symbol will not 
necessarily be appearing on all 
items in the scheme because in 
some instances this would en-

that did not represent the best 
value for money. For example, 
the scheme specifies 3 oz. toilet 
soap, but JS offers better value 
in larger sizes. 

In implementing the scheme, 
JS are therefore concentrating 
on helping customers to identify 
'best buys'. In many instances 
these will be larger pack sizes of 
own label goods. 

Posters 
Posters in the branches 

explain how JS is operating the 
scheme and a full list of products 
is available for reference in the 
office. 

JS's reservations about 
implementing the scheme -
which are shared by others repre
sented by the Retail Consortium 
- arise out of an undertaking 
given last year by Prices 
Minister, Mrs Shirley Williams, 
that she would not interfere any 
further with normal market 

Continued on page 2 
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Squeezing rubbish down to size 
saves space and money 

A NEW REFUSE COMPACTOR is bringing the problem 
of refuse disposal down to size at four branches and 
saving JS money. 

A medium-sized branch has about 35 to 40 cubic yards 
(25 to 30 cubic metres) of refuse to get rid of each week, 
not counting the cardboard returned to the depot, and for 
large branches that figure can be 60 or 70 cubic yards (45 
or 55 cubic metres). 

The standard method of 
disposal is to put the rubbish 
into a skip, which is collected 
two or three times a week by a 
local contractor. 

But now the problem is 
being made smaller, simply by 
squashing 
branches 
Kempston, 
Wallington 
equipped 
compactors. 

it. So far four 
- Barkingside, 

Sheffield and 
have been 

with Refupak 

Bus loads 
Each of these can squeeze 

100 cubic yards (75 cubic 
metres) of rubbish (that's 
nearly three tons, or enough to 
pack a double-decker bus from 
floor to roof) into a 14 cubic 
yard (11 cubic metre) skip. 

In other words, rubbish can 
be packed into one seventh of 
its usual volume. 

The skips of compacted 
rubbish are collected once a 
week, but if there are any hold
ups they can hold about a fort
night's worth of Kempston's 
rubbish or about three weeks' 
worth at a medium-sized store. 

The compactor, which is 
about six feet long, five feet 
high and five feet wide, clamps 
onto the end of a skip about 
13 feet long, eight feet high 
and eight feet wide. 

When the compactor's 
hopper, which holds one cubic 
yard, is full, it's a simple push
button operation to activate 
the machine, which com
presses the rubbish into the 
skip with three strokes of its 
hydraulic ram. The whole 

continued from page 1 

CLAPHAM 
to move are already 
underway. Although it is 
unlikely that the building will 
be completely vacated before 
the Autumn. An occupied 
property is easier to dispose 
of than an empty one and so 
the engineers, architects and 
estates staff, security, canteen 
staff and one or two other 
departments, will stay until a 
new owner is found. 

For the majority of the 336 
staff at Clapham it just 
means doing the same job in 
a new home. The company 
have deliberately made their 
decision known early so that 
any problems can be ironed 
out well in advance on an 
amicable basis. 

SAINSBURY'S 

BEST 
VALUE 

process takes about two and a 
half minutes, and it needs to 
be repeated between six and 
twelve times a day. 

The Refupak has had a 
couple of modifications made 
to suit JS. One of them is a 
magnetic catch that switches 
off the compactor if the lid is 
opened, and the other is an 
angled chute for the hopper 
that helps prevent rubbish' 
being blown around. 

'It's the best model on the 
market' says Alf Deakin, 
assistant cleaning and refuse 
contracts manager, 'and 
where it's possible we'd like to 
put them in all new branches. 

The Refupak costs £1700 
plus £200 for a bed-plate. But 
at a branch with 24,000 
square feet of sales area, the 
refuse cost could be as high as 
£55 a week. Using the 
Refupak, this cost can be 
reduced to £20. 

There's a break-even point 
of about 40 cubic yards of 
rubbish a week.' 

It's good 
Some branches may not 

have enough room for the 
compactor, because it needs a 
space 22 feet by 14 feet with 
vehicle access at one end. 

'Eventually we hope to have 
compactors in all branches 
with enough rubbish and 
enough room' says Mr Deakin. 

At Wallington branch, 
acting manager Joe Lines said: 
'It's very good. Before we had 
the Refupak, rubbish used to 
take up a lot of space.' 

Where there is no 
comparable job at an alterna
tive location, the security and 
canteen staff and other 
central services, for example, 
it is hoped that skilful 
management will avoid 
redundancies or keep them to 
an absolute minimum. 

continued from page 1 

Price restraints 
forces unless three pre
conditions were met. They were 
that the £6 wage limit was work
ing, that profit margins should 
be improving and that the rate of 
cost increases should be coming 
down. 

The first condition has been 
met, but the other two have not. 
Nevertheless, members of the 
Retail Consortium have 
accepted the scheme and agreed 
to implement it. 

The new measures obviously 
deserve a fair trial, if only 
because it would be irresponsible 
to oppose serious endeavours to 
bring inflation under control. A 
genuine effort should be made to 
get the scheme working as well 
as possible, despite reservations. 

At Wallington branch warehouseman Paul Theedam operates the 
Refupak. 'It's most definitely safe' he says. 

PERSONAL TOUCH WINS 
HANDS DOWN 

CASH DISPENSERS will not be installed in new JS branches 
- that's the new general policy after the discovery that cus
tomers don't like them. 

A survey, made for a com
pletely different purpose, 
found that JS customers 
prefer to be given their 
change personally. 

The dispensers were taken 
out of five branches as an 
experiment to see what 
difference they made to effi
ciency. 'We found that we 
can work almost as efficiently 
without them as we can with 
them' says Jack Cornwall, 
branch administrat ion 
manager. 

Ronald Brooksby, man
ager of Bletchley, one of the 
branches in the experiment, 
said: 'Customer reaction has 
been good. We've had no 
problems with change being 
left in the cup and then 
picked up by the next 
customer.' 

He added that till results 
had been more accurate at 
the branch since the cash dis
pensers had been taken out. 

Fareham branch opened in 
November with neither cash 
dispensers nor candy racks 
(which stopped going into 
new branches earlier in the 

Fashion steaks 
SKIRTS will be an inch longer 
this year, read a message to the 
branches recentiy. 

Not a directive to preserve the 
modesty of cashiers but informa
tion on butchery techniques! 

The skirt in question being 
that on rump steak. 

year), and although JS's con
tractual commitments may 
mean some exceptions, future 
branches will follow suit. 

At the moment there has 
been no firm decision about 
cash dispensers already 
installed at branches, but the 
position is under review. 

CORBY'S 
HIGHLAND 

FUN 6 
CORBY branch may be nearly 250 
miles from Scotland, but from Hog
manay until Burns Night you would 
think you were up there in the 
heather. 

About three-quarters of the towns
people are Scots, a result of the fact 
that a steelworks moved to Corby 
from Scotland. 

'You couldn't get down the wines 
and spirits aisle from early morning 
on New Year's eve,' said branch 
manager Elwyn Davies, a Welsh-
speaking man surrounded by Scots. 

'This is my first year, but the staff 
tell me that about 95 per cent of the 
people in Corby never go to bed on 
New Year's Night. 

'The custom is that the women 
clean the houses from top to 
bottom, and then put pies in the 
oven.' 

The result for JS - huge sales of 
pies and drinks, and turnover for the 
branch running at about three times 
the usual level. 

Three weeks later, on Junary 25, 
the Scots pay, and drink, a tribute to 
their national poet Robbie Burns. 
And once again the Corby turnover 
reflects the success of the cele
bration. 

Its like heaven 
with the gate shut' 

says Kathy 
ARE YOU ON YOUR FEET 
from damaged or in-growing toe-
despair if you work at one of the 
staff chiropody service. 

A pioneer chiropody ser
vice was started at the Col
chester branch in August 
1974. The original agreement 
was for a chiropodist to hold 
a 'surgery' one morning every 
four weeks; but staff at Col
chester were so enthusiastic 
the visits were increased to 
every fortnight. 

First fooling 
The scheme has since been 

extended and now 16 
branches have regular visits 
from a local chiropodist. The 
service is reviewed 
periodically with a view to 
extending it to more and 
more branches; but it is 
restricted to branches with a 
medical room. 

Most of the staff who use 
the service had not been to a 
chiropodist before. Not that 
they didn't need to go. 'It was 
just finding the time and 
money to make a visit' said 
one patient. 

JS pays a sessional fee for 
the chiropodist, while staff 
pay a nominal 20p dressing 

ALL DAY? Do you suffer 
nails? Well there's no need to 
16 JS branches now offering a 

fee. Which is very good value. 
'You can't even get a corn 

plaster for 20 pence' com
mented a satisfied customer. 

Each session lasts three 
hours, during which time the 
chiropodist sees about eight 
people. BPO's have to 
organise the sessions on an 
appointment system because 
of the large response; with 
booking for weeks in advance. 

Miss Thorne, chiropodist 
for Kingston, said, "The ser
vice is a good idea, especially 
for people who are on their 
feet all day.' 

Twinkle toes 
Mrs Kathy Henneffy, 

housekeeper at Kingston, 
describes the service as 'the 
best thing to happen to this 
branch.' She thinks that the 
service is marvellous and 
literally dances out of the 
medical room after her 
appointment. 

'It's like being in heaven 
with the gate shut' is how she 
summed ft all up. 

JS director takes a look 
at the Post Office 

DAVID SAINSBURY, the com
pany's financial director, has 
been chosen to sit on the com
mittee set up last year to review 
the operations of the Post Office. 

'I was chosen because the 
Department of Industry wanted 
to have someone on the com
mittee with experience of finan
cial control systems,' he said. 'I 
also have the added advantage 
of working in an industry which, 
like the Post Office, has a great 
deal of contact with the public' 

One of the issues the com
mittee will be looking at is 
whether the two main businesses 
of the Post Office, namely posts 
and telecommunications, should 
be separated. 

The committee's job will not 
be an easy one as the Post Office 
is an enormous industry with 
433,000 employees, 23,600 post 
offices, 6,250 telephone 
exchanges, an income in excess 
of £2 billion and net assets of 
nearly £5 billion. 

Other members of the com
mittee, announced by Eric Var-

ley, Secretary of State for 
Industry, last month, include: 
Leslie Buck, general secretary, 
National Union of Sheet Metal
workers, Coppersmiths and 
Heating and Domestic 
Engineers, and Miss Rosemary 
McRobert, director of retail trad
ing, Standards Association. 

The first meeting took place 
on January 22 and it is expected 
the work will take about a year. 

PEOPLE-EATERS 
'NATURE of complaint: Funny 
taste and upset stomach about 
two hours after eating two 
people, eaten after chicken.' 

Th i s c a n n i b a l i s t i c 
explanation accompanied a 
recent customer complaint 
about a JS fresh cream trifle! 

The labs are investigating 
the trifle, the missing persons 
bureau is no doubt investigat
ing what happened to the 
main course! 

Safety in (great) numbers 
CONGRATULATIONS to all the hundreds of JS drivers who 
received safety awards at the end of last year. As there are so many 
awards we couldn't possibly name them all. Nineteen of the awards 
are of special note, however, because they are for drivers with more 
than 14 years without a blameworthy accident. 

From Basingstoke there were: A F Louden, 27 years; C H 
Sanders, 26 years; P S Barker (now retired), 25 years; A J Priest, 23 
years; A R Bradford and W C Buck, 20 years; G Nunn, 18 years; W 
D Collins and W E Bayford, 15 years. 

Charlton drivers included: G T McCarthy (now retired), 26 years; 
A F Litde, 21 years; P A Jay, 17 years; S E Smith, 19 years; J B 
Newman and G C Roper, 15 years. 

And at Buntingford there were: W E Barrett, 24 years; D Cox, 20 
years; R C Baker, 16 years; and D C Taylor, 15 years. 



Housewife's 
dream 

come true 
DONT SPEND h all in one 
shop might be good advice for 
some if they suddenly found 
they had a handful of prize 
money to spend. But h was 
advice Susan Dredge ignored 
when she won £40 to spend on 
groceries as first prize in a com
petition run by a Reading news
paper and a chocolate firm. 

Mrs Dredge didn't let the 
money go to her head however. 
She chose her local Salisbury's 
and took advantage of all the 
super saves and JS own label 
products - which helped her 
prize stretch further. 

Staff at Reading were on hand 
to help Mrs Dredge; whisking 
away trolleys as they were filled, 
for a price check, and supplying 
her with an empty one - to start 
all over again. 

When the bill reached 
£39.06y Mrs Dredge rounded it 
out to the full £40 by stocking 
up with sweets for her two sons. 

As her purchases were packed 
away, Mrs Dredge said how 
much she had been looking for
ward to this shopping spree; and 
added, wistfully, how sorry she 
was that it was all over. 
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d la card recipes or—how to dine 
friends and influence people 

CLOCKING IN IS OUT 
ITS THE END of clocking in at the branches. Last summer 
clock cards were experimentally dropped at five branches and 
now they're being abandoned at all branches. During the 
experiment (reported in last July's JS Journal) both managers 
and staff at the selected branches said that time-keeping had 
actually improved and that they were very pleased with the 
experiment 

Instead of clocking in, staff report to their departmental man
ager, who is responsible for keeping records of absentees, work
ing hours and overtime. 

It will take about a year before all branches have finally 
changed over to the new procedures. 

St Albans appeal 
turned down . . . 

JS'S APPEAL to build a super
market on the outskirts of St 
Albans has been turned down. 

The inspector presiding over 
the public enquiry, held on 
September 30 last year, gave 
three main reasons for his deci
sion. 

Firstly, he said, the site fulfils 
'a proper green belt function' 
and he saw no reason to change 
it; secondly, the 'economic 
impact on the town centre was 
likely to be critical'; and thirdly 
'the additional traffic generated 
would be unacceptable.' 

At the public enquiry, JS put 
forward evidence to show that 
far from creating traffic prob
lems or taking trade away from 
town centres, edge-of-town 
stores in fact relieved traffic con
gestion at the centre, and were 
complementary to central area 
shopping. 

Local people had shown them
selves to be in favour of the 
development and a party from 
St Albans accepted the com
pany's invitation to visit Cold-
ham's Lane, Cambridge, to see 
for themselves what the store 
planned for their own town 
would look like. 

The considerable success of 

the company's edge-of-town 
development at Coldham's Lane 
was one of the examples put for
ward by the company in favour 
of the St Albans scheme. 

. . . a n d 
hypermarket 
withdrawn 

THE APPLICATION to build 
a JS/BHS hypermarket at Col
chester has been withdrawn, as 
it is felt that two alternative 
schemes, submitted at the same 
time (for conventional-sized, 
edge-of-town supermarkets), 
stand a better chance of being 
granted planning permission by 
the local council. 

It was hoped that the l6-acre 
site at Stanway, about three 
miles west of Colchester town 
centre, would be the home of a 
JS/BHS joint hypermarket; but 
the local council has shown little 
enthusiasm for this type of 
development. 

Of the two other schemes sub
mitted, one is for a supermarket 
and petrol filling station, the 
other for a supermarket only. 

THE SPECTACULAR multi 
million pound, marble paved 
Pentagon shopping centre at 
Chatham is a worthy setting 
for JS's newest store; 
opened on February 10 by 
director Peter Snow. 

It has a sales area of 1409 
square meters (15,165 square 
feet), 23 single bay checkouts; 
and sells all the normal super
market lines. 

Although it is nearly double 
the size of the store it replaces, 
the sales area is only just the 
match of the volume of trade 
at Chatham. 

JS HOSTESS MENU CARDS, the third set of cookery cards 
produced by the company, are now on sale in selected 
branches. 

The 12 cards are a new departure in two ways. 
Firstly, each card contains a 

recipe for a full three-course 
meal. The two previous sets of 
cards had a single course on 
each card, but the intention with 
the new cards is'to encourage 
customers to be more 
adventurous in their use of JS 
products. 

Secondly, the format has 
changed. The old flat cards have 
been replaced by folded ones. 
On the inside are the recipes for 
the three courses, with useful 
hints and suggestions for 
accompaniments and wines. On 
the outside is a colour 
photograph of the garnished 
dishes. 

One of the dishes, 'Mayfield 
turkey' (turkey with celery, 
onion, garlic and spices), takes 
its name from the house of Janet 
Peskett. But 'Veal veronique' 
(veal with cream, cheese and 
grapes) is not named after home 
economist Veronica Miller — it's 
a classic dish. 

Veronica herself prepared the 
recipes with the help of Jill Mara 
and Janet, both of whom are 
assistant home economists. 

The photographs on the cards 
brought their share of problems 
for JS studio manager Mike 
Farmer. They were taken at a 
studio off Oxford Street. Some 
of the food was cooked in the 
home economics department at 
Stamford House and taken to be 
photographed. How do you 
transport a pavlova two miles 
across Central London and keep 
it in one piece? 

Best Rid 
Sue Lamble of the JS design 

studio did the design and layout 
for the cards. Her colleagues, 
who confess to being one of the 
best fed studios in the country, 
sampled all the dishes before the 
final selection was made by the 
home economics department. 

50,000 packs of the new cards 
have been printed. The cards 
come in a transparent plastic 
envelope (useful to keep the 
cards clean while you're 
cooking) and they cost 30p a set. 

Studying the finished article 
are (from left) Sue Lamble, 
Janet Peskett and Mike 
Farmer. 

Worthy setting 
for Chatham 

To make the best use of the 
space, traditional shelf 
dressing has been used rather 
than cage pallets and dump 
baskets. 

The opening had special 
significance for delicatessen 
specialist liasion officer Pete 
Cima, who celebrated 40 
years with JS just as the first 
sale was rung up. 

Manager Alan Rowland, 
who previously managed 
Orpington, sees the new store 
as a launching pad from 
which ' to set a high standard 
right from the start'. 

Chatham opens amid the marble paved halls of the town's 
new multi million pound centre. 

PENNY 
IN THE 
POUND 

PROFITS 

THE PROFITS of food and 
drink retailers reporting to the 
Price Commission in the period 
September 1 to November 30 
last year were on average only 
lp in every £1 of sales. After 
tax, slightly more than |p is left. 
In the previous quarter pre-tax 
profits averaged 1.6p in the £. 

Profit margins are now at 
their lowest level since price con
trol started in 1973 and the 
explanation is given by the Price 
Commission itself in its latest 
report Market forces are the 
governing factor, it states, and 
the fall in profits is due to com
petition and the inability to 
increase prices to match rising 
costs. 

DECLINE 
The Price Code theoretically 

allows companies to make the 
same level of profits that broadly 
speaking they were earning 
before price controls were intro
duced and the economic con
ditions deteriorated. 

For food retailers on average 
this allowable profit level is 
about 3.6 per cent of turnover. 
Although profits can go no 
higher than 3 J6 par cent of turn
over there arc also safeguards 
designed to prevent diem falling 
more than 20 per cent below 
that level. But, as we have seen, 
market forces and increasing 
costs have brought profits down 
to only 1.0 per cent of turnover, 
which is 2&6 per cent of the per
mitted or *reference' level. 

The steady decline in profit
ability is seen by looking at net 
margins as a percentage of die 
reference level as reported each 
quarter by the Price Commis
sion. 

1973 
3rd quarter - 108.3 per cent 

1974 
1st quarter - 82.8 per cent; 

2nd quarter — 62.4 per cent; 3rd 
quarter — S7.3 per cent; 4m quar
ter — 98.0 per cent 

1975 
1st quarter - 60.9 per cent; 

2nd quarter - 48.0 per cent; 3rd 
quarter - 28.6 per cent 

'HUMP' 
Thus, apart from the seasonal 

Christmas 'hump' of 98 per cent 
in the fourth quarter of 1974 the 
trend has been steadily down
wards since the end of 1973. 

The figures come as an apt 
reminder of the background 
against which JS's current cost 
reduction programme is being 
conducted. The picture for JS is 
probably not as gloomy as for 
retailers generally, however. 
When the company's half-year 
results were published on 
November 12, JS's profits at 2.1 
per cent of turnover compared 
with Price Commission figures 
for food retailers generally of 1.6 
per cent 

Although there are no new JS 
figures to compare with the 
latest Price Commission figures 
it is perhaps not unreasonable to 
hope that die company has 
maintained a better than average 
position. 
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Meet the men who make Basingstoke depot tick during tht 

To find out what it's like on the night shift 
at a IS depot Antony Moore roused photo
grapher Brian Shuel and together they 
experienced first hand what it's like to sit 
down to lunch at one o'clock - in the 
morning! 

For most of us evening is a quiet time— 
a time to put our feet up, settle down with 
a good book, turn on the telly or amble 
down to the pub. But at Basingstoke depot 
it's just the start of 

A Jk 
.• 

:M 

In the 
Iuses a 
I around 

deserted grocery line the aptly-named Eric Tidy 
heavy-duty vacuum cleaner to clear up macaroni 
one of the packing machines. 

'You should have been 
here on Tuesday,' everyone 
tells us. That night there were 
nine degrees of frost and 
freezing fog. 'We had to 
defrost the windscreens on all 
the lorries,' and that's no 
small matter with 145 lorries 
in the depot's fleet. 

In such temperatures the 
refrigeration units in the 
lorries actually warm the 
loads, keeping the tempera
ture up rather than down. 

Snowploughs 
'We got everything to the 

branches by two o'clock the 
next day,' says Norman 
Thrower, the depot's night 
manager. 'AH the goods we 
had available went in at the 
normal time. 

'If we get a really bad night 
we're all out on the road with 
shovels and snowploughs and 
what have you. It's the hill 
outside that's the problem, if 
the conditions are bad.' 

He jokes, 'What we do is 
we get the first car out to 
reverse up the hill, and then 
we say to the others, "Well, 
the first one got away".' 

In the warehouses the 
bustle is almost all at the 
despatching end, and the 

It's a damp December night and part of JS's lorry fleet waits silently under the sodium 
lamps. One by one the lorries are taken to be loaded. And in the gatehouse Arthur de 
Rosa (inset) prepares the security seals and waits to despatch the lorries into the cold 
darkness before dawn. 

task of boning and cutting the 
sides of bacon continues 
through the night. 

Ronald Cull, the bacon 
shift supervisor, says: 'Two 
years ago, during the build-up 
to Christmas, when I was 
shift foreman, we came in 
and we had 1000 gammons 
to cut off from sides. This is 
the sort of thing that can 
happen.' 

At one o'clock 'lunch' 
starts, and for the next half 
hour or so Don Hurford, the 
chef, and his staff are busy 
serving meals to the hungry 
workers. 

The huge yellow neon letters 'J Sainsbury' announce the | 
company's name on the side of the depot, and the sodium 
lamps give the circuit an orange glow. 
It's cold and dark outside. As we enter, the depot's Salter, 
a small tractor pulling half a dozen salt bins, clatters 
noisily past on its way round the circuit. It may freeze 
tonight. 

receiving end of the perish
ables warehouse is deserted. 
'We only get about 20 or 25 
suppliers' cars in during the 
night,' says Norman. 

'Most of the time is spent 
assembling and filling up the 
transport that's going out 
between three o'clock and six 
o'clock in the morning.' 

Depot manager Alan 
Mathias says 'Normally we 
would be despatching to our 
branches about 300,000 
cases of non-perishable goods 
and 160,000 cases of perish
ables during the week; 
whereas this week we are 
expecting 330,000 non-
perishables and 180,000 
perishables - and, of course, 
we will be handling 22,500 
pieces per week of produce 
this year which we have not 
handled in previous years. 

'We also have to despatch 
to the other depots about 
80,000 pieces per week of 
goods produced in our own 
production departments, such 
as bacon, beef, lamb, cheese 
and grocery, whereas we nor
mally despatch about 60,000 
pieces.' 

The eight night shunters 
move the lorries around 
between the lorry park and 
the loading bays, returning 

After the lorries have been 
through the wash a 
general duty man gives a 
finishing touch with a 

'hose. 

them to the park when they 
are loaded. 

The average lorry has 
grown so much since the 
depot was opened 12 years 
ago that the loading and un
loading bays are having to be 
angled so that the lorries have 
room to back in. 

Shunting 
All the same, the shunters 

back 44-foot artics up to the 
dock with such accuracy and 
confidence that it takes your 
breath away - one smooth 
movement, dead straight, the 
back of the lorry inches from 
the dock. Rather them than 
me. 

Although the production 
lines are not working, the 

Paytime 
There are about 200 

people working in the depot 
tonight, and before they go to 
the canteen, there's the 
moment that really matters -
collecting the wages. Hygiene 
foreman Ted Hooker is the 
man handing out the money. 

After the evening shift, 
which finishes at ten o'clock, 
the production lines at the 
depot are quiet. Now the 
maintenance men move in to 
do such jobs as sharpening 
the blades on all the bacon 
slicers, and the production 
line cleaners start their work. 

On the lamb, beef and 
bacon lines they use powerful 
hoses with a mixture of steam 
and detergent. 

It's an eerie sight, as the 
figures of the men loom out 
of the clouds of steam amid 
the glistening steelwork of the 
lines. 

'It's fantastic to see what 
it's like at the end of the day, 
and then come back in the 
morning and see everything 
gleaming,' says Norman 
Thrower. 

Through the incessant 
noise of the hoses in the long 
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silent hours . . . . and a man who knows all the champions 

deserted rooms you can still 
just hear the muzak playing 
on heroically and unnoticed, 
like the band on the Titanic. 

The grocery packing lines, 
where such foods as 
macaroni, rice and oats are 
packed, are being dry-cleaned 
by the appropriately named 
Eric Tidy. He uses a kind of 
super-hoover, a large and 
extra-powerful vacuum 
cleaner. 

Outside, two general duty 
men are cleaning the lorries. 
They are standing in the lorry 

under a Bedford. 
The breakdown truck 

stands by the workshop door, 
ready to rescue any lorry in 
distress. 'I suppose it goes out 
about once a day,' Richard 
adds. (A check reveals that it 
is actually needed much less 
often.) 

A small emergency has 
arisen - a load of potatoes 
has arrived unexpectedly, and 
the produce quality controller 
is needed to check them. 
Since he has just transferred 
from Hoddesdon he is stay-

The night was just before Christmas, which 
meant that things were jumping even more 
than usual, but apart from making up more 
foads and making more deliveries, it was pretty 
much like any of the other 300 or so nights 
during the year when Basingstoke is hard at 
work assembling the vast quantities of food 
needed by the 70 branches and four indepen
dent freezer centres served by the depot. 

wash, like a large-scale car 
wash, putting the finishing 
touches to a dripping lorry. 
Someone just prevents me 
from stepping on the pipe 
that starts the wash, and the 
two men are saved from a 
dousing. 

In the workshop of the 
motor engineers' department, 
a radio is blaring. To one side 
stands a lorry without 
number plates and with the 
satin lustre that only very 
new paint has. 

But most of the time at 
night is taken up with main
tenance and routine work. 
'We have eight lorries in here 
a night for greasing and 
checking. 

'Later on in the night the 
drivers come in and report 
minor faults - bulbs gone, 
indicators that need seeing to. 
It gets busier in here, then,' 
says Richard Saunders, hard 
at work in the inspection pit 

ing at a hotel, and no one is 
answering the phone there. 
Someone is quickly sent 
round to get him. 

Motormen 
At the other end of the 

perishables warehouse is one 
of the two battery charging 
rooms. A gantry that spans 
the room and can move up 
and down its length is used to 
lift the batteries out of the 
reach trucks and pallet trucks. 

The reach truck batteries, 
which weigh something like 
half a ton, are changed every 
eight hours, and the pallet 
trucks, whose batteries are 
about half that size, run for 
24 hours between changes. 

The room hums quietly, in 
contrast to the bustle outside 
as the long lines of roll pallets 
build up. 

Today there will be 256 
lorries leaving the depot for 

branches, about 35 more 
than on a normal day. 

Those 256 lorries, plus 
eight delivering to other 
depots (there are about 40 
c o n t r a c t o r s ' l o r r i e s 
supplementing the JS fleet 
each day at Christmas), have 
to be sealed before they leave 
the depot. And there will be 
214 incoming lorries to be 
booked in. On average, that 
means a lorry going in or out 
of the depot every 90 seconds. 

Arthur de Rosa mans the 
gatehouse and makes a 
powerful cup of tea. During 
the quietest period of the 
night, he gets the security 
seals ready and prepares the 
paperwork for die next day. 

The gatehouse is always 
manned, even on Christmas 
Day, when the depot is 
closed, for reasons of 
security. 'I'll be on duty,' says 
Arthur. 

At four o'clock it hasn't 

Top left: The steam-shrouded 
figure of a cleaner on the meat 
lines. Below: Carol Kneller, Wyn 
S wabey and Nellie Pocock 
dispense cheer and hot food in 
the canteen. Top right: Night 
sister Aileen Chan with her most 
serious case of the night — a cut 
finger for maintenance man 
Ray Freemantle. Above: Night 
shunter Jock Garner takes the 
first lorry away from the 
perishables loading bank. 

frozen, and the first lorry 
leaves. Arthur seals it and it 
pulls out and up the hill. By 
half past five the lorries are 
being despatched at the rate 
of about one a minute, 
rumbling out into a night that 
still has almost three hours to 
run before dawn. 

and so to bed . . . 

WHEN CHARLTON WAREHOUSEMAN and boxing 
fanatic John Muggeridge meets someone, the f i rst | 
question he asks is: 'When is your birthday?' 

He doesn't spend all his money on presents - i t 's jus t l 
that, given a date, he can tell you the details of any| 
boxing match that took place on that day. 

Not simply who the 
fighters were, but how 
many rounds the fight 
lasted, what the decision 
was, and where the fight 
was held. 

John's amazing memory 
for facts and figures, com
bined with a life-long love 
of boxing, has earned him 
nicknames like 'Mr Boxing' 
and 'the fact and figure 
man', and made him many 
friends among the sporting 
world and press. 

Pastrano 
his favourite 

He has met scores of 
boxers, including 26 world 
champions, and has albums 
filled with photographs 
recalling the proud 
moments. 

He was photographed 
with the great Muhammad 
Ali when he was still called 
Cassius Clay. But his 
favourite boxer is the 
former world light-heavy
weight champion, Willie 
Pastrano. 

Among the other fighting 
heroes he has met over the 
years are Joe Louis, Floyd 
Patterson, Sugar Ray Robin
son, Jersey Joe Walcott, 
and battling Britons like 
Henry Cooper, Joe Bugner, 
John Conteh, and of course, 
the most recent world 
champion, John H Stracey. 

You name them, and the 
chances are J o h n 

Muggeridge has shaken | 
hands with them. 

He can give details of I 
almost all their fights. How 
does he account for his | 
phenomenal memory? 

'Dates just seem to stick I 
in my mind,' he said. 'It's 
not just boxing events - I 
also remember the dates of 
current affairs, national f 
disasters and that sort of I 
thing. 

'I don't work hard at I 
memorising things. 11 
suppose it's some kind of) 
gift or talent I was bornf 
with. ' 

John has worked for JS j 
for 20 years, and is well-
known at Charlton depot as] 
'the boxing man'. 

'I've been interested in] 
boxing since I was about! 
12, and I've been a member! 
of the Famborough I 
Amateur Boxing Club since | 
1946,' he said. 

Wife shares 
interest 

'I did a little bit of boxing! 
when I was younger, but II 
wasn't all that good at it. 11 
suppose I wish I had had| 
the ability to be a top boxer, 
but I'm happy enough I 
following the sport in the| 
way I do. 

'I 'm lucky - my wife Ediel 
shares my interest. But I 
don't know what would! 
happen if I missed her birth
day - she 'd never believe I'd| 
forgotten I' 

Memory man John Muggeridge squares up to the past, and| 
the present, of the noble art. 
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JUST THE JOB . . . the first lady 

Joan gets the USDAW vote 
at Buntingford depot 
THE FIRST woman in JS to 
be elected a senior steward is 
Joan Plackett — and most of 
her members are men. 

She represents about 80 
clerical workers at Bunting-
ford depot, where she has 
worked for about six years. 
They are all members of 
USDAW (The Union of 
Shop, Distributive and Allied 
Workers). 

'The majority of them are 
men who do shift work,' she 
says. 'Some men must have 
voted for me or I wouldn't have 
been elected. 

'I suppose some of the men 
might resent my position but it 
doesn't make any difference to 
the way I do my job. I represent 
to the best of my ability what the 
majority of the members want — 
after all it is the members who 
make the final decisions.' 

In October last year Joan was 
elected one of the two senior 
stewards for the clerical branch 
of the union, and her period of 
office is two years. For about six 
months before the election she 
was steward for the day shift. 

'I thought, it's no good moan
ing about the way other people 
do die job if, when given die 
opportunity, you're not prepared 
to do it yourself,' she says. 

Hectic life 
A Londoner, 37-year-old 

Joan lives in Royston with her 
husband and tiieir two teenage 
daughters. 

She is a locations clerk, 
organising the places where 
goods are put after diey have 
come into die warehouse. 

Her husband, John, a driver 
at the depot, has himself been a 
senior steward in his own union, 
the TGWU, and he is now chair
man of his branch. 

In theory union work is done 
during work time, but in fact she 
has to give up quite a lot of her 
own time to it. 'I do enjoy it, 
though. It's quite peaceful at the 
moment but you get times when 
you're at it day after day.' 

Just such a hectic time is 
coming up soon. The wage 
negotiations have to be com
pleted in time for the start of the 
next financial year. She says, 'It 
shouldn't take too long this year, 
because of the £6 limit agreed 
between the Government and 
the TUC Joan Plackett 

Gel raffling-the Stamford Group needs you! 
MORE THAN £150 was 
raised for the Stamford 
Group's Guide Dogs for the 
Blind project by a raffle held 
at the SSA office section's 
annual buffet and dance at 
Upper Court, Esher on 
January 31. 

The Stamford Group 
started the project at the end 
of June last year, and the 
closing date is June 30. 

At the moment the total 
collected by the fund is well 
over £700, the result of 
donations, raffles, discos, 

sales and all kinds of other 
fund-raising activities. 

The figure quoted for the 
cost of a fully trained guide 
dog is £500 at the moment, 
but with costs soaring they 
may well become more expen
sive in the near future. 

Dogs wanted 
More than 2000 blind 

people in Britain have guide 
dogs, and 400 of them were 
matched with trained dogs 
last year alone. 

At present there are more 
than 420 people awaiting 
guide dogs. 

The guests of honour at the 
dance were Peter Snow, 
director of branch operations, 
and his wife. Mr Snow 
expressed his admiration for 
the work of the Stamford 
Group. 

He said that he thought 
that the Guide Dogs for the 
Blind was a cause towards 
which the branches too could 
make a worthwhile 
contribution. 

The pool: A veteran remembers 
From: Dave Davis, JS veteran 

I WAS INTERESTED to 
learn that JS are going into 
the 'Pallet Pool' system at 
last, for in my opinion this is 
long overdue. (See JS 
Journal, January issue). 

During my service at the 
Hoddesdon depot, I was 
partly responsible for the 
control of JS trays, known as 
produce trays and JS pallets, 
and time and time again I 
would have to report to 
George Clark and Steve 
Cody just where the pallets 
were going because they just 
vanished out of sight. 

I visited many branches 
and suppliers in Kent and 
Cambridgeshire to find out 
how they disposed of these 
pallets, and I must say these 
visits proved worthwhile. But 
I always advocated that there 
should be some common pool 
whereby companies such as 
JS could contribute finan
cially and draw pallets as 
required, but the answer 
given me was 'it wouldn't 
work'. 

However, it would appear 
that somebody has seen the 
light and at last it will work, 
and knowing Brian Tidd he 
will make it work. And as for 
those who control pallets at 
the depots, life should be 
more pleasant and good luck 
to them all. 

Tankard storm 
From: David Brodley, 
purchase accounts, Streatham 

FURTHER to your news 
item headed 'Ale Storm' 
(January issue), I find I must 
agree with the comments 
made by CAMRA. As a 
regular drinker of a fine ale 
brewed in Wandsworth, also 

voted the second best brew in 
the country, the JS bitter has 
no chance of becoming a best 
seller. 

Would it not be possible 
for JS to market real ale 
instead of this chemical 
solution currently being sold? 

Stan Meekcoms, off licence 
department, Blackfriars, 
replies: 

/ am sorry to learn that the 
writer has such a poor 
opinion ofJS beer. I am, how
ever, pleased to say that he is 
wrong about JS bitter - it 
already is a best seller! 

Beer flavours are a matter 
of personal taste and prefer
ence. For example, I think 
that 'Wandsworth Ale' is 
rather dull and uninteresting, 
but then I was not asked to 
vote. 

Apathy again 
From: David Solomon, 
trading department, Black
friars 
MR MARK submitted a 
most interesting letter to the 
January issue of the Journal. 
As a reply to my letter, 
printed in the December 
issue, it is an admirable refuta
tion to my challenge that the 
company is sinking in apathy. 
Regrettably he has confused 
my argument (partly, no 
doubt, through failing to dis
tinguish between gentle 
sarcasm and straight com
ment) in quoting me out of 
context 

I quote in context by way 
of a reply ' . . . if one half of 
one per cent of JS employees 
were allowed one controver
sial thought per month, 
through the Journal, this 
would result in ISO letters per 
issue'. 
As the Journal in fact 

probably receives less than 
IS letters per month, then less 
than one tenth of one half of 
one per cent of the employees 
bother to write per issue. 
That, sir, must be apathy -
proved by your own figures. 

I can only finish by saying 
how refreshing were the 
letters previously printed 
supporting my plea for 
activity and I must admit 
how much better did they put 
the point. 

Who will pay? 
From: R Franklin, assistant 
manager, Kingswood 

A BONE crochet hook, 
margarine roses, and cream 
pots, as mentioned in the 
January Journal. The people 
involved in the above wished to 
be contacted by telephone at 
certain extensions. Who will 
be paying for the phone calls 
made from outside of Black
friars? With branches trying 
to economise, and save on the 
high telephone costs, 
wouldn't a memo be ade
quate, instead? 

Direct telephone lines 
between the central offices 
and depots mean that for 
some JS staff, a quick tele
phone call is probably 
cheaper than writing a memo, 
which takes time (and time is 
money) to write and to 
deliver, even via our efficient 
internal mail service. 

I agree, however, that for 
branches a memo might be 
more economical, indeed 
most branch staff do write, 
and not telephone, the 
Journal office; often making 
a double saving by using old 
stationery and re-using 
envelopes. — Editor. 

Goodbyee 
... goodbyee 

From: Mary Harold, engineering design, Ctapham 

We came to work one 'We must vacate this 
morning, buildinq, 
Our hearts were young and It costs too much to run it.' 
gay. Though stoically we took 
Alas1 within a few short this news 
hours It caused our 
Our mood turned to dismay, plummet. 

come/ the And so to 
. Clapham, 

To talk of many things - We soon must bid 'adieu' 
Of the economic climate And go prepared -
And the changes that it shoulders squared ™ 
brings. To meet our Waterloo 

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 
Blackfriars extension 2363 . 



ALL A B O U T PEOPLE 

JS's youngest AGM gets into training 
DAVID SMITH is JS's youngest area general manager. 
This month Mr Smith, who is 39 , leaves his job as a 
district manager at Ealing area office to become area 
general manager designate of the Romford office. 

After an intensive five 
week residential manage
ment course, Mr Smith wil l 
work alongside A B Davis 
at Romford, until Mr Davis 
retires in September, when 
Mr Smith will take over as 
the new AGM. 

Mr Smith joined JS in 
1958 as an energetic 2 1 -
year-old straight from his 
National Service. He started 
as a trainee tradesman at 
the Temple Fortune branch; 
later transferring to Brent 
Street as a skilled 
tradesman. 

'My ambition was to 
become a manager,' he 
says. The job was highly 
regarded and to be a JS 
manager meant you were 
going places.' 

In 1963 he asked if he 
could go into the new self-
service branch being built at 
Reading. 

'I was very interested in 
self-service and could see 
that's where progress lay.' 

Specialist 
He was made up to an 

assistant manager at 
Reading in 1966. A year 
later he was asked if he 
would like to 'go on the 
road' as a display specialist. 

'Today display specialists 
work from the centre, in my 
day they were responsible 
to the AGM for all the 
stores in his area.' 

He adds: 'I was in display 
for about two years. It gave 
me valuable experience and 
I got to know a lot of 
people. It also gave me a 
chance to assess my own 
ability and how I stood in 
the world.' 

When Bracknell opened 
in 1969, Mr Smith was 
appointed deputy manager. 
He was then made a 
reserve manager and found 
himself thrown in at the 
deep-end when he was 
asked to manage Bed-
minster for the three weeks 
over Christmas. 

Challenge 
'Mr Lewis took a chance 

that I could do it. It was a 
fantastic challenge,' says 
Mr Smith. 

(Len Lewis, now a depart
mental director, had 
then taken over from 
Harold Dyer as AGM of 
Ealing.) 

It was a challenge Mr 
Smith took up with some 
success and in 1970 he 
became manager at High 
Wycombe. 

At High Wycombe he 
worked closely with the 
American consultant Ned 

David Smith, Romford's new 
AGM 

Harwell on the develop
ment of branch scheduling 
at JS. 

The system that was 
experimented with at High 
Wycombe is much the 
same as the system in 
operation now.' 

High Wycombe also had 
a 'mammoth trolley 
problem', he remembers 
and recounts diplomatic 
'confrontations' with the 
town clerk and borough 
engineer. 

In 1972 a move to 
Central Croydon as 
manager was followed in 
December 1973 with 
another to manage Hemel 
Hempstead. The next was 
in the summer of 1974 with 
promotion to a district 
manager of the Ealing area. 

Family man 
Since 1970 he has 

'commuted' from High 
Wycombe. But his latest 
promotion to AGM of 
Romford means a move for 
the whole family; the 
Smith's have a son of six 
and a daughter of four-and-
a-half. 

Once again Mr Smith is 
taking stock of his ability 
and standing. 

'An AGM has the chance 
to make a positive influence 
on the company's trading 
standards and the climate 
of management at the 
branches in his area. 

'I always put myself in 
the other person's position,' 
he says. 'It means some
thing to me when my boss 
takes notice of me and 
recognises some of my 
problems. 

'But for all that, we must 
never forget what we are 
here for — selling baked 
beans.' 

RETIREMENTS 
John 'Joe' Wilkerson, electrical 
engineer at Basingstoke depot, 
retired in June 1975 after 44 
years with the company. 

He started with the company 
as an electrician's mate, 
transferred to branch refrigera
tion maintenance section in 
1946 and was part of the team 
that designed JS's first self-
service refrigeration cabinets. 

He moved to Basingstoke in 
1968 as an engineering foreman 
and was promoted to refrigera
tion plant engineer. He then 
worked at Buntingford depot for 
five years, but returned to 
Basingstoke until his retirement. 
Edward 'Ted' Mant, area meat 
specialist in the Woking area, 
retired on January 24. Mr Mant 
joined JS in 1937 and became 
head butcher at Hook branch in 
1939. He has also done relief 
work at Epsom and the King
ston branch in Fife Road. 

In 1954 he was promoted to 
meat supervisor and as such he 
was involved in 'Operation 
Coppen' when JS took over the 
Coppen branches in West 
London. 

Mr Mant later became district 
meat manager before being pro
moted to area meat specialist. 
'Sid' Smithson, motor vehicle 
technician at Charlton depot, 
retired on February 20, having 
been with JS for 26 years. 

During his career with the 
company, he has worked as an 
analytical estimator with a 
works study team for two years; 
and was promoted to night 
chargehandin 1963. 
Florence Norman, skilled supply 
assistant at Kingsland, retired 
on January 10. Miss Norman 
began her career with JS 18 
years ago at Hackney, trans
ferring to Kingsland when 
Hackney branch closed. 
Alice 'Cissie' Parker, part-time 
supply assistant at Tottenham, 
retired on October 31 after 21 
years with the company. 

Mrs Parker joined JS at Lord
ship Lane where she worked as a 
preparation room hand. On the 
branch's closure in September 

1968, she transferred to 
Tottenham. 
Ethel Butt, cashier at Purley, 
retired on February 14 after ten 
years with JS. 

Miss Butt started her career at 
Purley in the fresh meat depart
ment; becoming a full-time 
cashier after three years. 
Mrs Helen Brown, part-time 
cleaner at Debden branch, 
retired in November 1975 after 
19 years with the company. 
Florence Howard, part-time 
supply assistant at Bishops Stan
ford branch, retired on October 
4, after 19 years' service with JS. 

The following employees have 
also retired. Length of service is 
shown in brackets: 
Mrs E Barry (9 years) 
Mrs H Foy (9 years) 
Mrs E M Lewis (9 years) 
F J Sedgwick (9 years) 
R S Parrish (8 years) 
Mrs W Parsons (7 years) 
Mrs C Rogers (5 years) 
Mrs R Butterworth (3 years) 
Mrs P Evans (3 years) 
Mrs A Pound (3 years) 
Mrs K Tomkins (2 years) 

OUR APOLOGIES 
Les Price, warehouse manager 
at Bury Park, Luton, retired on 
December 15, after 44 years 
with the company, not as stated 
in the January issue as manager 
of Bury Park after 14 years 
service. 

Our apologies to Mr Price 
and to Mr Collins, the manager 
at Bury Park. 

ORITUARY 
Dennis Cecil, a refrigeration 
engineer at the Romford area 
office, died on January 30. 

He joined JS in 1967. 
Mr Cecil, who was 30, had 

leukaemia and had just recently 
returned to work, on a part-time 
basis. He had been at work only 
two days before he died. 

Mr Cecil leaves a wife. 

JS JOURNAL FEBRUARY 1976 PAGE 7 

APPOINTMENTS 
Maurice Raison has been 
appointed manager designate of 
retail competition, based at 
Blackfriars. He was formerly 
sausage buyer, pork products, at 
Blackfriars. 
Richard Fear has been 
appointed area meat specialist 
for the Woking area. Mr Fear, 
who was formerly meat manager 
at Broadmarsh, Nottingham, 
succeeds Edward Mant, who 
retired last month. (See retire
ments this page). 
Brian Dixon, formerly senior 
systems analyst 'B' at Black
friars, has been appointed senior 
systems analyst 'A'. 
J Whiting, formerly manager at 
Beeston, has been appointed 
manager of Broadmarsh. 

T M Brown, formerly manager 
at Wallington, has been 
appointed manager of Sutton. 

C I Harvey, formerly manager 
of North Cheam, has been 
appointed manager of Lewisham. 

R J Miles, formerly manager of 
Sutton, has been appointed 
manager of Woolwich. 

J R Phillipson, formerly 
manager of Rugby, has been 
appointed manager of North 
Cheam. 

L W Self, formerly manager of 
Woolwich, has been appointed 
manager of Central Croydon. 
J W Trendall, formerly manager 
of Leicester, has been appointed 
manager of Hemel Hempstead. 
A M Rowland, formerly 
manager of Orpington, has been 
appointed manager of Chatham. 
P R Wesson, formerly deputy 
manager of Coventry, has been 
appointed manager of Rugby. 
J R Old, formerly deputy 
manager of Leicester, has been 
appointed manager of Beeston. 
T Moroney, formerly deputy 
manager of Broadmarsh, has 
been appointed manager of 
Leicester. 

M Evans, formerly deputy 
manager of Folkestone, has been 
appointed manager of 
Folkestone. 
T C Day, formerly deputy 
manager of Chatham 832, has 
been appointed manager of 
Wallington. 
R Salmon, formerly deputy 
manager of Hook, has been 
appointed manager of Tedding-
ton Freezer Centre. 
J G Lavin, formerly deputy 
manager of Dartford, has been 
appointed manager of Orpington. 

LONG SERVICE 
Gordon Bryant, meat manager 
at New Maiden, celebrated 40 
years with JS on January 20. He 
started as a cycle boy at 97/99 
Kingston branch, becoming a 
butcher after two years. 

Mr Bryant interrupted his 
service with the company to join 
the RAF during the war. He 
returned to JS's Kingston 
branch at Fife Road, later 
moving to Surbiton. 

In 1951, after relief work in a 
number of branches, he was 
transferred to Tolworth as head 
butcher; from 1953 until 1962 
he worked at New Maiden, trans
ferring back to 97/99 Kingston 
after a bout of ill health. He was 
re-appointed head butcher at 
Fulham in 1963 and was then 
transferred back to New Maiden 
as meat manager in 1968. 

Alan Bacon, deputy manager at 
Bognor, celebrated 25 years 
with the company in January. 

Mr Bacon started his career 
at Worthing manual branch and 
after his National Service he 
returned to do relief work at 
various branches. He became 
assistant manager of Broad
water and later transferred to 
Goring Road. He trained in self-
service and was promoted to 
grocery manager at Worthing. A 
year later he became deputy 
manager of Bognor. 

John Hobby, produce manager 
at Basingstoke branch, 
celebrated 25 years with JS on 
November 13. 

Mr Hobby started his career 
with the company at Rye Lane, 
Peckham. He has since worked 
at 73 Kingsland, Blackfriars and 
Guildford, doing relief work at 
many more branches. He trans
ferred to Basingstoke in 
November 1968, when it opened. 

Neil Holley, deputy manager at 
Romford, celebrated 25 years 
with JS on January 8. 

Mr Holley joined the 
company at Surbiton. He has 
since worked at Worthing, 
Finchley Road, Wembley, 
Ealing, Wealdstone, Willesden 
Green, Streatham, Balham and 

Brentwood, before moving to 
Romford. 

Chris Charteris, manager at 
Hastings, celebrated 25 years 
with JS in November 1975. 

Mr Charteris started his 
career as a junior tradesman. He 
was promoted to assistant 
manager in 1957 and took up 
his first management position at 
68 Croydon in 1965. He has 
since managed Victoria, 
Kingston and Wandsworth. 

John Beattie, senior leading 
butcher at St Albans, celebrated 
25 years with the company on 
January 23. 

Mr Beattie joined JS as a 
warehouseman at St Albans; 
later becoming a poultryman 
and then a butcher. 

Mr Beattie has worked at St 
Albans for most of these 25 
years, but he has done relief 
work at Potters Bar and has also 
worked at Luton Central. 

Joan Finlayson, part-time clerk 
at Norbury, celebrated 25 years 
with the company on January 
29. 

Mrs Finlayson started her 
career with JS at 168 Streatham, 
later transferring to Norbury as 
full-time chief clerk. When old 
Norbury closed, she moved to 
the new store in her present 
position. 
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BRANCHES FACE A 
YEAR OF ACTION 

BROMLEY area held then-
conference at the Mansion 
Hotel, Eastbourne on 
January 28. 

Dennis Males, Bromley 
area general manager, began 
by congratulating the area on 
making savings of £180,000 
during the present year. 

But, he said, staff schedul
ing was often badly adminis
tered. 'Tills must be opened 
not only by the schedule but 
also by the number of cus
tomers. Customers vote with 
their feet. 

'We see work badly 
planned by departmental 
managers. If so, that's our 
fault for not teaching them 
how to do it. 

'You can't get people to 
work harder, but you can 
organise work so that people 
don't have time to waste; 
that's the simplest and most 
effective way to increase pro
ductivity.' 

The need for a 'clued-up' 
management team, he said, 
was even more important 
now that branch staff as well 
as managers could take a 
three-week summer break. 

'I sometimes even sym
pathise with your problems' 
he joked. 'Fortunately I can 
hide my feelings well!' 

AGM'S got the message from the top 
at the Eastbourne conference in 
January. Over the following weeks they 
passed it on to their managers at five 
one-day think-ins to find out how to in
crease trade and cut costs. 

agers at their conference 
at the De Vere Hote l , 
Coventry, on February 2 . 

The four basic manage
ment skills laid down by JS 
were planning, organising, 
supervising, and controlling, 
he said. But he wanted to 
add two more - observing 
and inspiring. 

He went on that it was 
important not merely to 
see, but to observe what 
was happening in each 
store, and it was also 
important to motivate and 
train staff to get them to 
give their best. 

A number of 'Midlands 
specials' - lower prices on 
basic lines such as bread, 
sugar, lard and margarine — 
had been introduced but it 
was no good just lowering 
prices. Labour accounts for 
two thirds of the con
trollable costs at branches, 
and it was important to 
maintain realistic staff 
levels. If you don't lower 
your operating costs as 
well, lower prices mean 
lower profits. 

'So let's attack the bowl
ing and leave the con
ference committed to 

improving management, by 
showing all the flair and 
shopkeeping instincts that 
are a traditional part of JS.' 

Ealing: Positive 
thinking 
POSITIVE thinking was the 
order of the day at the Ealing 
area conference, held at the 
Carnarvon Hotel, Ealing 
Common, on January 26, the 
first real day of winter. 

AGM Ken Wood set the 
pace for the 40 managers in 
his area, saying that what 
was needed was 'a positive 
attitude and the will to do 
better than any other com
pany' in the coming year. 

Highlighting the main 
topics on the agenda he said: 
'There must be improved per
formance at the "front end" 
on the shop floor - the com
petition is catching up.' 

He asked managers if they 
were making full use of 
systems like branch schedul
ing. If not, why not? Where 
were they failing the system? 

Now was the time to get 
down to the practicalities. 
How to get customers into 
your branch and make sure 
that they came in again, and 
again. 

Thus stimulated the man
agers split up into three 
groups, each with a different 
aspect of the business to 
grapple with. The results of 
their collective think-in are 
still being evaluated. But 
there is no doubt a lot of what 
they came up with will be 
acted upon and make itself 
felt in the Ealing area - and 
beyond. 

Romford: Action now 
HEAVY falls of snow dis
rupted travel throughout 
the South-East, but i t 
d idn' t stop A G M A B 
Davis and his managers 
meet ing at the Essex 
Centre Hote l , Basi ldon, 
on January 26 , to discuss 
how they could keep 
Sainsbury's the top shop. 

Mr Davis and his district 
managers formed one side 
and branch managers the 
three other sides of a 
seated 'fighting square' that 
saw a lot of cross fire as the 
day progressed. 

The day was a day to get 
things done; pinpoint prob
lems areas; find out how 
things should be done; and 
get first hand advice about 
improvements that could be 
put into action back at the 
branch next day. 

'We're here for our 
mutual benefit,' said Mr 
Davis, 'to consolidate what 
we know, or should know, 
rather than as innovators.' 

Procedures, systems, per
formance, attitudes, all 
were given an airing and 
there was plenty of straight-
talking from the head of the 
square. 

Summing-up Mr Davis 
told his managers: "We 
need to increase trade. You 
are the sharp end of the 
business. It is up to you to 
improve trade at your 
branch. 

'If we all improve our 
efforts, we are bound to be 
more profitable.' 

Woking: Great potential 
MANAGERS from Mr West-
cott's area met near the 
ecclesiastical calm of Win
chester Cathedral on January 
28 for an intensive one-day 
session which put JS's trading 
scene in perspective and 
which drew from them a posi
tive commitment to improve 
performance in a number of 
key areas. 

Making his last major pre
sentation as an area general 
manager Mr Westcott, who 
retires in May, told his man
agers: 'Management is 
becoming a tougher job than 
it was - and 1976 will be a 
real challenge in which only 
the resourceful will survive. 

'Our conference will 
present you with the chance 
to review your performance, 
assess your own management 
techniques and look for ways 
of raising the standards of 
your own management 
teams, as well as increasing 
your own personal impact on 
your stores.' 

Mr Westcott also spoke 
of the tremendous potential 
that existed in training and 
management development. 
'Last year there were 146 pro
motions in this area,' he told 
managers. 

Before the managers split 
up into smaller discussion 
groups, Mr Westcott asked 
them to bear in mind two im
portant questions throughout 
the day - 'Look at yourself in 
comparison with your 
strongest local competitor' 
and 'are your standards 
better or worse than they 
were a year ago?' 

ingle thoug imise trade and minimise costs 
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Meet the men who make Basingstoke depot tick during the silent hours . .. . and a man who knows ali the champions1. 

To find out what it's like on the night shift 
at a JS depot Antony Moore roused photo
grapher Brian Shuel and together they 
experienced first hand what it's like to sit 
down to lunch at one o'clock - in the 
morning 

For most of us evening is a quiet time— 
a time to put our feet up, settle down with 
a good book, turn on the telly or amble 
down to the pub. But at Basingstoke depot 
it's just the start of 

The huge yellow neon letters *J Sainsbury' announce the 
company's name on the sMe of the depot, and the sodium 
lamps give the circuit an oange glow. 
It's cold and dark o u t s i d e r s we enter, the depot's Salter, 
a small tractor pulling hilf a dozen salt bins, clatters 
noisily past on its way raind the circuit. It may freeze 
tonight 

I In the deserted grocery line the aptly-named Eric Tidy 
uses a heavy-duty vacuum cleaner to clear up macaroni 

laround one of the packing machines. 

'You should have beei 
here on Tuesday,' everyoie 
tells us. That night there wee 
nine degrees of frost aid 
freezing fog. 'We had o 
defrost the windscreens on dl 
the lorries,' and that's n> 
small matter with 145 lorris 
in the depot's fleet. 

In such temperatures tie 
refrigeration units in tie 
lorries actually warm tie 
loads, keeping the tempen-
ture up rather than down. 

Snowpioughs 
'We got everything to tie 

branches by two o'clock tie 
next day,' says Normal 
Thrower, the depot's nigit 
manager. 'AH the goods ve 
had available went in at tie 
normal time. 

'If we get a really bad nigit 
we're all out on the road win 
shovels and snowpioughs aid 
what have you. It's the nil 
outside that's the problem, if 
the conditions are bad.' 

He jokes, 'What we do is 
we get the first car out o 
reverse up the hill, and th<n 
we say to the others, "Wei, 
the first one got away".' 

In the warehouses tie 
bustle is almost all at tie 
despatching end, and tie 

It's a damp December night and part of JS's lorry fleet waits silently under the sodium 
lamps. One by one the lorries are taken to be loaded. And in the gatehouse Arthur de 
Rosa (inset) prepares the security seals and waits to despatch the lorries into the cold 
darkness before dawn. 

task of boning and cutting the 
sides of bacon continues 
through the night. 

Ronald Cull, the bacon 
shift supervisor, says: Two 
years ago, during the build-up 
to Christmas, when I was 
shift foreman, we came in 
and we had 1000 gammons 
to cut off from sides. This is 
the sort of thing that can 
happen.* 

At one o'clock 'lunch' 
starts, and for the next half 
hour or so Don Hurford, the 
chef, and his staff are busy 
serving meals to the hungry 
workers. receiving end of the perish

ables warehouse is deserted. 
'We only get about 20 or 25 
suppliers' cars in during the 
night,' says Norman. 

'Most of the time is spent 
assembling and filling up the 
transport that's going out 
between three o'clock and six 
o'clock in the morning.' 

Depot manager Alan 
Mathias says 'Normally we 
would be despatching to our 
branches about 300,000 
cases of non-perishable goods 
and 160,000 cases of perish
ables during the week; 
whereas this week we are 
expecting 330,000 non-
perishables and 180,000 
perishables — and, of course, 
we will be handling 22,500 
pieces per week of produce 
this year which we have not 
handled in previous years. 

'We also have to despatch 
to the other depots about 
80,000 pieces per week of 
goods produced in our own 
production departments, such 
as bacon, beef, lamb, cheese 
and grocery, whereas we nor
mally despatch about 60,000 
pieces.' 

The eight night shunters 
move the lorries around 
between the lorry park and 
the loading bays, returning 

deserted rooms you can still 
just hear the muzak playing 
on heroically and unnoticed, 
like the band on the Titanic. 

The grocery packing lines, 
where such foods as 
macaroni, rice and oats are 
packed, are being dry-cleaned 
by the appropriately named 
Eric Tidy. He uses a kind of 
super-hoover, a large and 
extra-powerful vacuum 
cleaner. 

Outside, two general duty 
men are cleaning the lorries. 
They are standing in the lorry 

under a Bedford. 
The breakdown truck 

stands by the workshop door, 
ready to rescue any lorry in 
distress. 'I suppose it goes out 
about once a day,' Richard 
adds. (A check reveals that it 
is actually needed much less 
often.) 

A small emergency has 
arisen - a load of potatoes 
has arrived unexpectedly, and 
the produce quality controller 
is needed to check them. 
Since he has just transferred 
from Hoddesdon he is stay-

Paytime 

After the lorries have been 
through the wash a 
general duty man gives a 
finishing touch with a 
hose. 

them to the park when they 
are loaded. 

The average lorry has 
grown so much since the 
depot was opened 12 years 
ago that the loading and un
loading bays are having to be 
angled so that the lorries have 
room to back in. 

Shunting 
All the same, the shunters 

back 44-foot artics up to the 
dock with such accuracy and 
confidence that it takes your 
breath away - one smooth 
movement, dead straight, the 
back of the lorry inches from 
the dock. Rather them than 
me. 

Although the production 
lines are not working, the 

There are about 200 
people working in the depot 
tonight, and before they go to 
the canteen, there's the 
moment that really matters -
collecting the wages. Hygiene 
foreman Ted Hooker is the 
man handing out the money. 

After the evening shift, 
which finishes at ten o'clock, 
the production lines at the 
depot are quiet. Now the 
maintenance men move in to 
do such jobs as sharpening 
the blades on all the bacon 
slicers, and the production 
line cleaners start their work. 

On the lamb, beef and 
bacon lines they use powerful 
hoses with a mixture of steam 
and detergent. 

It's an eerie sight, as the 
figures of the men loom out 
of the clouds of steam amid 
the glistening steelwork of the 
lines. 

'It's fantastic to see what 
it's like at the end of the day, 
and then come back in the 
morning and see everything 
gleaming,' says Norman 
Thrower. 

Through the incessant 
noise of the hoses in the long 

The night was jttst before Christmas, which 
meant that things were jumping even more 
than usual, but apart from making up more 
loads and making more deliveries, it was pretty 
much like any of the other 300 or so nights 
during the year when Basingstoke is hard at 
work assembling the vast quantities of food 
needed by the 70 branches and four indepen
dent freezer centres served fry the depot. 

wxxmxwwmmwmmmmmmi; 
wash, like a large-scale car 
wash, putting the finishing 
touches to a dripping lorry. 
Someone just prevents me 
from stepping on the pipe 
that starts the wash,, and the 
two men are saved from a 
dousing. 

In the workshop of the 
motor engineers' department, 
a radio is blaring. To one side 
stands a lorry without 
number plates and with the 
satin lustre that only very 
new paint has. 

But most of the time at 
night is taken up with main
tenance and routine work. 
'We have eight lorries in here 
a night for greasing and 
checking. 

'Later on in the night the 
drivers come in and report 
minor faults - bulbs gone, 
indicators that need seeing to. 
It gets busier in here, then,' 
says Richard Saunders, hard 
at work in the inspection pit 

ing at a hotel, and no one is 
answering the phone there. 
Someone is quickly sent 
round to get him. 

Motormen 
At the other end of the 

perishables warehouse is one 
of the two battery charging 
rooms. A gantry that spans 
the room and can move up 
and down its length is used to 
lift the batteries out of the 
reach trucks and pallet trucks. 

The reach truck batteries, 
which weigh something like 
half a ton, are changed every 
eight hours, and the pallet 
trucks, whose batteries are 
about half that size, run for 
24 hours between changes. 

The room hums quietly, in 
contrast to the bustle outside 
as the long lines of roll pallets 
build up. 

Today there will be 256 
lorries leaving the depot for 

branches, about 35 moire 
than on a normal day. 

Those 256 lorries, pllus 
eight delivering to othier 
depots (there are about 4 0 
c o n t r a c t o r s ' lorri<es 
supplementing the JS fleet 
each day at Christmas), haive 
to be sealed before they leaive 
the depot. And there will lbe 
214 incoming lorries to lbe 
booked in. On average, thiat 
means a lorry going in or o>ut 
of the depot every 90 secondls. 

Arthur de Rosa mans tlhe 
gatehouse and makes a 
powerful cup of tea. Duriing 
the quietest period of tlhe 
night, he gets the securiity 
seals ready and prepares tthe 
paperwork for the next day. 

The gatehouse is alwaiys 
manned, even on Christmias 
Day, when the depot is 
closed, for reasons of 
security. 'I'll be on duty,' saiys 
Arthur. 

At four o'clock it hasm't 

Top left: The steam-shrouded 
figure of a cleaner on the meat 
lines. Below: Carol KneDer, Wyn 
Swabey and Nellie Pocock 
dispense cheer and hot food in 
the canteen. Top right: Night 
sister Aileen Chan with her most 
serious case of the night - a cut 
finger for maintenance man 
Ray Freemantle. Above: Night 
shunter Jock Garner takes the 
first lorry away from the 
perishables loading bank. 

frozen, and the first lorry 
leaves. Arthur seals it and it 
pulls out and up the hill. By 
half past five the lorries are 
being despatched at the rate 
of about one a minute, 
rumbling out into a night that 
still has almost three hours to 
run before dawn. 

and so to b e d . . . 

Charlton's champ 
has it all boxed up 

WHEN CHARLTON WAREHOUSEMAN and boxing! 
fanatic John Muggeridge meets someone, the first I 
question he asks is: 'When is your birthday?' 

He doesn't spend all his money on presents - it's just I 
that, given a date, he can tell you the details of any| 
boxing match that took place on that day. 

Not simply who the 
fighters were, but how 
many rounds the fight 
lasted, what the decision 
was, and where the fight 
was held. 

John's amazing memory 
for facts and figures, com
bined wi th a life-long love 
of boxing, has earned him 
nicknames like 'Mr Boxing' 
and 'the fact and figure 
man', and made him many 
friends among the sporting 
world and press. 

Pastrano 
his favourite 

He has met scores of 
boxers, including 26 world 
champions, and has albums 
filled with photographs 
recalling the proud 
moments. 

He was photographed 
wi th the great Muhammad 
Ali when he was still called 
Cassius Clay. But his 
favourite boxer is the 
former world light-heavy
weight champion, Willie 
Pastrano. 

Among the other fighting 
heroes he has met over the 
years are Joe Louis, Floyd 
Patterson, Sugar Ray Robin
son, Jersey Joe Walcott, 
and battling Britons like 
Henry Cooper, Joe Bugner, 
John Conteh, and of course, 
the most recent world 
champion, John H Stracey. 

You name them, and the 
chances are John 

Muggeridge has shaken | 
hands with them. 

He can give details of] 
almost all their fights. How 
does he account for his I 
phenomenal memory? 

'Dates just seem to stick I 
in my mind,' he said. 'It 's | 
not just boxing events - I 
also remember the dates of I 
current affairs, national 
disasters and that sort of I 
thing. 

'I don't work hard at I 
memorising things. I 
suppose it's some kind of | 
gift or talent I was born 
with.' 

John has worked for JSj 
for 20 years, and is well-] 
known at Charlton depot as] 
'the boxing man'. 

I've been interested in I 
boxing since I was about 
12, and I've been a member 
of the Farnborough 
Amateur Boxing Club since] 
1946 /he said. 

Wile shares 
interest 

'I did a little bit of boxing I 
when I was younger, but l[ 
wasn't all that good at it. 
suppose f wish I had hadl 
the ability to be a top boxer, 
but I'm happy enough 
following the sport in the| 
way I do. 

'I'm lucky - my wife Ediej 
shares my interest. But I 
don't know what would! 
happen if I missed her birth
day - she'd never believe l'd| 
forgotten!' 

Memory man John Muggeridge squares up to the past, and| 
the present, of the noble art. 


