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WENDY WINS 
THE JUDQES' 

Marylebone brings 
down the curtain 
in the West End 

The moment of triumph for 
Wendy Boutwood (far left) 
as she receives congratu
lations from chairman John 
Sainsbury and his wife; 
while Jill Kirk (far right) 
stands ready to proclaim her 
successor Miss JS '76. 

VOTE 
TO THE ACCOMPANIMENT of a re
sounding brass fanfare 26-year-old 
Wendy Boutwood (Miss JS South East) 
stepped out of the line-up and, as if in a 
dream, walked down the catwalk to be 
sashed, crowned and proclaimed Miss 
JS '76; and to receive her prizes (a 
cheque for £100, a Carmen roller set 
and a kiss) from chairman John 
Sainsbury. 

Wendy, a blue-eyed 
brunette, is a grocery clerk at 
the Hastings branch, where 
she has been working for the 
past 18 months. She is 
married with two children, 
both girls, aged six and seven. 

Minutes after entering her 
tenure of office, Wendy com
mented estatically: 'I'm over 
the moon, no one really 
knows how I feel. I'm 
trembling all over.' 

The runners-up were 
Patricia Robbie (Miss Hod-
desdon), a 23-year-old 
administration clerk at the 
depot, whose prize was a 
cheque for £50; and Janet 
Hipperson (Miss Charlton), 

THE MONTHS OF WAITING, 

WANTING AND WISHING 

FOR TEN REGIONAL 

LOVELIES THROUGHOUT 

JS FINALLY ENDED ON 

SA TURD A Y FEBR UARY 28, 

IN THE THAMES SUITE 

OF THE WEST CENTRE 

HOTEL, LONDON 

who received a cheque for 
£25. Janet is 21 and works in 
the administration depart
ment at Charlton depot. 

Earlier, at a reception in 
the hotel's Inventors Lounge, 
the girls had a chance to meet 
the judges and the chairman 
and his wife informally. 

Famous faces 

MARYLEBONE BRANCH 
closed its doors for the last 
time on March 6. The store, 
which has served shoppers in 
Marylebone High Street since 
1916, is not being replaced, 
thus breaking the company's 
trading links with the 
fashionable heart of London. 

JS had hoped to build a 
large new supermarket on a 
site just behind the old Mary
lebone store and even went as 
far as to seek planning 
permission for the site. 

The current financial 
climate has, however, now 
thrown grave doubts on the 
economic feasibility of such a 
scheme in London's expen
sive West End and these 
plans have now been 
discarded. 

About 40 staff worked at 
the branch and all of them 
have been offered jobs at 
other branches, and all but 
one have accepted. 

The shop was a small one 

by JS standards, about 280 
square metres (3,000 square 
feet) and deliveries and ware
housing were becoming 
increasingly difficult. 
Customers also tended to 
treat it rather like a 'corner 
shop' and a lot of the trade 
came from people who 
worked in the area and 
'popped in' for a packet of tea 
or something for supper. 

The distinguished panel of 
judges, representing stage, 
screen and sports field, com
prised Olympic hurdler 
Berwyn Price, test cricketer 
David Steele, actor George 
Layton, actress Vicki Woolf, 
and Miss Britain, Sharon 
Jermyn. 

Already the SSA have 
received letters of thanks for 
putting on such a splendid 
evening. 

It's not easy organising a 
dinner dance for 1000 people, 
as SSA organiser Bill Allen 
explained: 'The West Centre 
Hotel's prices are the 
cheapest of the three London 
hotels that have facilities to 
cater for so many people in 
one evening. 

'Grosvenor House and 
London Hilton, the other 
two, had been approached, 
but the cheapest menu they 
could offer started at £6.25p. 
And we've got to make sure 
the prices we charge suit 
every pocket.' 

A holiday for two (worth 
£200) was won by 
Hoddesdon branch. They will 
hold a second raffle to find 
the lucky couple. 

The proceeds from the 
evening, around £450, are 
going to the Stamford Group. 

Very sad 
Manager John Jennings 

said: 'The usual comment 
from customers is that they're 
very sad. Some of them just 
can't get to other branches. 

'I expect that Paddington 
will get a lot of our trade.' 

Some shoppers think 'it's a 
disaster for Marylebone' and 
'there's nothing here that will 
do in its place.' 

Interviewed on the radio 
about the closure, Peter 
Ireson, JS's public relations 

Above: Nothing but memories echo 
around the underground warehouse at 
Marylebone, as senior warehouseman 
Mick Groarke rounds-up a final piece of 
equipment destined for a new home. 
Right: Business as usual up to the final 
closing moments. 

manager, explained the 
reasons behind the 
company's decision. 

'The trouble is that the 
shop no longer pays its way. 
At the highly competitive 
prices that we charge, and at 
today's costs, that shop is no 
longer a viable proposition. 

'We just can't sell cheaply 
in Marylebone High Street 
any longer and make it pay.' 

Savings 
mount up 

SAVINGS across the 
company amounting to some 
£400,000 were achieved 
during the second quarter 
(periods seven to nine) of JS's 
cost improvement pro
gramme. This includes the 
central departments, depots, 
area offices, branch opera
tions at head office and other 
specific central cost saving 
initiatives. The figure does 
not include the tremendous 
savings made within each 
branch during the quarter. 

Manning 
Total savings within the 

central departments stand at 
£169,000 (£114,000 attribu
table to the second quarter) 
which is 65 per cent of the 
division's £260,000 target for 
the year. 

Manning levels within the 
central departments at the 
end of period nine were 
2,411. This is less than the 
agreed 2,501 and the 1975/ 
76 budgeted establishment of 
2,560. 
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FRONTWAY 
SECURITY 
TIGHTENS 

'WE'VE MADE the backway secure - now we're looking at 
the frontway in a commonsense security way' says Len Lewis, 
director of branch trading. 

'We're trying to close a gap that's open to security problems. 
If we can cut down on pilfering and shoplifting, we can pass 
the savings on to our customers'. 

Some new security devices 

'I couldn't 
believe it' 

says Peter 

have been installed at some 
branches as part of this tight
ening of frontway security. 

One potential escape route 
for shoplifters is the front 
door, so eight branches have 
been equipped with security 
gates. These gates are about 
three feet high and are 
opened from outside by a 
pressure pad fitted in the 
floor. 

At Waltham Cross a 
double turnstile has been 
fitted at the entrance, and this 
is considered most successful. 

Barrier 

Another exit for shoplifters 
could be a closed checkout. 
These are now secured by a 
security barrier with a notice 
saying: 'No exit' except in an 
emergency. 

There are two problems 
attached to these measures -
one is that fire regulations 
about emergency exits must 
be complied with, and the 
other is that customers must 
not be made to feel 
unwelcome by 'obtrusive' 

security measures. 
The solution to the first 

problem is that the gates can 
easily be made to open out
wards and the turnstiles can 
be swung out of the way to 
leave the entrance clear in an 
emergency. 

Ceiling domes 

As for the second problem, 
Mr Lewis says 'I know we 
can have security and still 
make our customers 
welcome.' 

Another security measure 
is the installation of security 
domes in the checkout area. 
These d o m e s a r e 
hemispherical mirrors fixed 
to the ceiling, and they give a 
very clear view of what's 
happening beneath and 
around them. 

"They are a good deterrent 
to pilfering in customer 
queues' says Mr Lewis. 

At Balham, a branch with 
both gates and domes, 
manager David Reynolds 
said 'I think they're a great 
idea. Anything that helps 
improve security is fine with 
me.' 

While the final choice was being 
made between security gates and 
turnstiles, some of the 
contenders were set up for tests 
at Blackfriars (above). On reflec
tion (top) one of the security 
domes at Balham. 

WHEN THE VOTE COMES I N . 
WALLY BEAUCHAMP, 
secretary of the 
Blackfriars JCC (Joint 
consultative committee) 
presides over the 
counting of votes at 
the JCC elections on 
February 26. 

He was helped out by 
Aneeta Nayar (left) and 
Barbara Mullens, while 

the high-speed hands on 
the right belong to 
Valerie Turner (front) 
and Lorraine Canham. 

The result-Cyril 
Rayner was elected for 
supply control, Derek 
Wood for the ground, 
lower ground and 
basement floors of 
Stamford House, Derek 

Lockwoodfor the 
laboratories, and 
Tony Atkinson 
for the annexe qfRennie 
House. 

John Williamson was 
returned unopposed for 
the 4th, 5th, 6th and 7th 
floors of Stamford 
House, and Cyril Booth 
for dp. 

Woolco 
pulls out 
of Pitsea 

SPECULATION is high at 
Pitsea following Woolco's 
decision to shelve plans to 
build a multi-million pound 
store on a ten acre site, not 
far from JS's new store, 
which opens on April 6. 

Woolco, a subsidiary of 
F W Woolworth, wanted to 
defer its plans for the site for 
a year while it examined 
more closely the profitability 
of this kind of store, in the 
light of the current economic 
squeeze. The Basildon 
Development Corporation 
said no; and tenders have 
now been invited from other 
companies to develop the site 
along the same lines as the 
Woolco scheme. 

Government approval has 
been given to the Woolco 
scheme, and plans and models 
have already been prepared 
of the proposed 9,800 square 
metre (105,000 square feet) 
store. 

The Woolworth group are 
reported to still be interested 
in the development but want 
to appraise the results of 
other Woolco super-stores 
before going ahead with 
Pitsea. 

Among the companies 
reported to have shown an 
interest so far are some of 
JS's major competitors, such 
as Tesco, Fine Fare, Asda 
and Key Markets. 

TESCO BIGGY 
MEANWHILE at Irtam, 
near Manchester, on 
February 24, Tesco opened 
the country's biggest hyper
market. The development, 
which is reported to have cost 
£3-5 million, covers 9,300 
square metres (lOOfiOO 
square feet) and has a staff of 
about 500. 

A HUSHED CROWD in the 
Basingstoke depot canteen on 
March 1 waited with bated 
breath for the winning ticket 
to be drawn in the raffle. 

The prize was well worth 
having. It was a brand new 
Ford Escort Popular, with a 
year's road tax, seat belts, the 
lot — and that's worth more 
than £1400. 

The raffle was held in aid 
of the depot SSA, so it was 
SSA secretary at head office, 
Alan Kettley, who plunged 
his hand into the drum and 
drew out the ticket of Peter 
Ruffles, a 26-year-old leading 

warehouseman in the non-
perishables warehouse. 

'I couldn't believe it. I'm 
not usually lucky' said a 
surprised Peter. 'My old man 
works here, too, and I 
thought they'd announced his 
name for a moment. 

Chelsea blue 
'I sold my previous car less 

than a month ago. Now I'll 
have to chat the wife into 
learning to drive. 

'The car's the right colour, 
anyway - blue, Chelsea's 
colours.' 

Cream-pot mystery almost licked 
SOME OF THE QUESTIONS asked by JS archivist Honor 
Godfrey about the cream-pot in the JS Journal (January issue) may 
never be answered. 

What is clear is that there were two sizes of cream-pot and they 
sold for about 5 jd and 9jd around 1930. The pots were closed with 
a cardboard liner and then with parchment tied with white string. 

But Honor received some 
conflicting reports. Some said 
that there was a Id deposit on 
the pots, others that they were 
non-returnable. 

In the twenties there was no 
refrigeration in vans and 
branches, and the cream had no 
preservatives, so it was 'receive 
today, sell by tomorrow.' 

By the late thirties 
refrigeration had been intro
duced, but the fragile covers 
were a problem. If they got torn, 
the cream was eaten for lunch 
by the junior staff - while the 
manager was away! 

Honor thanks everyone who 
sent her information. 

Food music 
SHOPPING trips to JS 
were the stimulus behind 
the writing of the hit pop 
song 'We Do It' by R & J 
Stone, according to TV 
chat show compere 
Russell Harty. 

Introducing the musical 
duo, who were guests on 
his show recently, he said 
the song had been written 
'in between shopping trips 
to Sainsbury's . . .' 

DATE 

REMEMBER 

YOU DONT have to be 
Jeane Dickson to predict that 
June 20 will be the biggest 
fun day of the year in the 
south east 

That's the day JS's Brom
ley area, under the leadership 
of AGM Dennis Males, take 
over Brighton's Withdean 
Stadium for the annual sum
mer extravaganza. 

This year's plans include 
another hilarious 'It's a 
knockout' competition (with 
plenty of water, we are told), 
running, jumping (but not 
much standing still) and a 
competition marquee that will 
be bursting with entries for 
photography, painting, home
made bread, homemade wine 
and a full horticultural show. 

Everybody's welcome - so 
get clicking, painting, brewing 
and planting. 



ELECTRICS 
LOSE 

SPACE 
BATTLE 

IN ORDER to make more 
room for top selling hard
ware lines like glass and 
crockery JS has dis
continued its range of 
electric kettles, toasters and 
irons. 

'It is not that these lines 
did badly' says director 

'Robby' Roberts 'it is more 
that other lines do so much 
better.' 

Kettles and toasters did 
not fit in as well as JS's 
glass and crockery range, 
which, he says, is par
ticularly successful and 
needs extra display space. 

JS's other range of elec
trical goods, freezer 
cabinets, however, is being 
sold and priced 'more 
aggressively' than ever, he 
says. Recently the company 
rationalised the freezer 
cabinet range down to a 
handful of competitively 
priced models, that are 
proving to be just what the 
customer wants. 

Good service award 
' E V E R Y B O D Y ' S 
DELIGHTED' says Geoff 
Vine, manager of West Brom-
wich branch. And so they 
should be, because their local 
paper has awarded the 
branch its Good Service 
Award. 

White rosette 
The SandweU Evening 

Mail gives a huge red and 
white rosette each month *to 
any store or company which 
makes life easier for their 
customers'. 

'JS won because of their 

for IS store 
Price Check effort' explained 
Mr Vine. 'We've gone beyond 
what the government asked 
by having 23 lines that won't 
increase in price at all in the 
next six months. 

'We're fighting hard to 
increase trade here - it's a 
very competitive area. 
Anything that gets us pub
licity like this must be good 
for us. 

'We've displayed the 
rosette in the checkout area.' 

Bob Smith - the lone
liness of the long dis
tance runner. 

SAINT Valentine's Day, 
traditionally the day when 
Cupid has a free licence to 
go mad with his bow and 
arrow, is also the occasion 
for other types of arrow fleet 
madnesses — or so it seems! 

For on that date, spurred 
on by the friendly jibes of his 
workmates ('You couldn't 
run from Tress House to 
Stamford House'), Bob 
Smith of the data processing 
department, puffed, panted 
and pounded his way across 
ten miles of Kent country
side on a sponsored run in 
aid of the Stamford Group's 
'guide dogs for the blind' 
project. 

Daily training 
Bob's schedule leading up 

to the run itself began some 
six weeks previously. 

'I must be mad,' was the 
thought that frequently 
crossed his mind while out on 
his daily training stint around 

ten pm on cold wintery nights. 
Altogether he had 60 miles 

tucked under his belt, by the 
time the big day arrived. 

Starting off from Longfield, 
in Kent, Bob's route took him 
past Brand's Hatch (no 
attempt being made on the 
existing lap record!), across 
the path of a fox hunt, to West 
Kingsdown - the distance 
being completed in one hour 
15 minutes. 

The run itself was the 
easiest part of the sponsor
ship' says Bob. The most 
difficult part was collecting the 
money. I should mention the 
splendid work put in by John 
Cleverley (Streatham offices), 
John Bell (Stamford House) 
and Arthur Mureph (Tress 
House) in securing the 
sponsors from their respective 
locations.' 

A total of £156.15p was 
raised by the effort and, 
according to Bob 'the fund is 
still open for any further 
donations'. 
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NEW PRICING GUN 
MAKES ITS MARK 

TWO HUNDRED MILLION price tickets per year will be 
printed by a new pricing gun that's to become die standard 
price marker throughout JS. 

By June 1977 all branches should have been issued with the 
new gun, the Meto 105, and two-thirds of the branches should 
be equipped by the end of this year. 

The Meto gun will replace it will cost about £100,000 
all the existing methods for to equip all the branches with 
price ticketing. Out will go 
plonkers, adjustable price 
markers, preprinted tickets 
and the present ticket gun, 
the Norprint 7. 

More than 30 ticket guns 
were considered before the 
Meto was chosen. It's bigger 
than the Norprint and 
stronger too, being made of 
metal rather than plastic. It 
prints a bigger ticket with 
bigger, clearer, darker, better 
spaced numbers. 

Easier to set 
The Meto is heavier than 

the Norprint, but it is not 
heavy enough to be 
troublesome even with pro
longed use. 

It is-easier to set the price 
with the Meto, too. With the 
Norprint the wheels that set 
the numbers were not in the 
same order as the figures on 
the ticket, but the Meto is 
more logically arranged, and 
a ratchet mechanism stops 
figures being printed out of 
line. 

The Meto can print 
amounts up to £9.99|, but it 
will not be used to price hard
ware lines or fresh cream 
cakes. For these items only 
the Avery Boldprint and the 
Primark D2 will continue to 
be used. 

the Meto gun, but there will 
be plenty of savings. 

Fewer queries 
at checkout 

The most obvious saving 
will be in the reduction of 
queries at checkouts, with the 
consequent increase in 
efficiency and a decrease in 
irritation. 

There will also be savings 
as a result of standardising 
equipment, and because the 
Meto will have a much longer 
life than the Norprint. 

Guildford was the first 
branch to have the gun, as 
part of a trial, and now 17 
branches have them. All the 
most recently opened 
branches have them, and so 
will all future branches. 

'It's better than the old 
gun, and it's at least as 
reliable' says Chris Kelly, 
technical section leader in the 
branch productivity services 
department. 'It's not the 
ultimate in price marking, but 
it's closer.' 

*We will still continue to 
review the price marking 
methods in the branches, by 
examining all new price 
marking systems and 
equipment as and when it 
becomes available.' 

At Putney branch display assistant Irene James uses the Meto gun. 
Her verdict - 'it's very reliable.'Inset: an old price ticket (above) and 
a new clearly show the improved legibility. 

the quick and the dud 
A QUICK ALERT and close 
co-operation between stores 
in Worcester helped put an 
end to the passing of fake 50p 
pieces. 

TABLE TENNIS FINALS AT 
NEW RECREATION CENTRE 

BRANCHES as far afield as 
Wolverhampton and Hay-
wards Heath were repre
sented in the annual JS table 
tennis tournament, the first 
major event to be staged in 
the new recreation centre at 
Rennie House, on Sunday, 
February 22. 

Over 120 aspirants started 
off in the contest for the 
various trophies, but by the 
end of the day the play ran 
very much to form with the 
title holders of the ladies' 
singles (Margaret Bowyer), 

veterans' singles (Ken Hay
wood), and men's doubles 
(Alan Bennett and Simon 
Fisher) all retaining their titles. 

For Mrs Bowyer, personnel 
officer at Wolverhampton and 
Dudley, the Sunday evening 
yielded a silver collection for, 
in addition to her own title, she 
also won cups as runner-up in 
the ladies' doubles and mixed 
doubles. 

Veterans' singles winner Mr 
Haywood (branch manager, 
Haywards Heath) gave a new 
twist to the word 'veteran' — 

running away with the title for 
the fifth successive year! 

The 'blue riband' of the 
tournament, the Symonds 
Cup, awarded for the men's 
singles title, was won by Alan 
Bennett (Streatham office), 
who defeated the title holder, 
Simon Fisher, in straight sets. 

Housed in the basement of 
Rennie House, the recreation 
centre is open till 7.30 pm on 
weekdays. It is hoped, how
ever, to keep the centre open 
later into the evening from 
May onwards. 

Woolworth's were the first 
store to find the coins, and 
they told all the other stores 
in the town to look out for the 
coins. 

Sainsbury's quickly went 
through the tills and found 
that four of the coins had 
been accepted. 

Real coins 
'The fakes were slightly 

rounder than real coins, and 
slightly lighter in weight' said 
acting manager at JS's Wor
cester store, Geoffrey Challis. 
'They didn't have a raised 
edge, either. They were all 
dated 1969, but they looked 
too new and shiny for the 
year. 

'After we had been alerted 
no more fake coins got 
through.' 

Earthy 

IT TOOK a bit of lateral 
thinking to fathom out the 
address on a letter sent to the 
JS Journal recently which 
read: J Thamesbury, 
Stumford House, Stumford 
Street. 

It's obvious really when 
you realise that a fair num'er 
of our suppliers cum frum as 
far afieP as Zummerzet. 

MORE NEWS ON 
BACK PAGE . . . 



PAGE4 JS JOURNAL MARCH 1976 

AT TELFORD AND KEMPSTON IT'S ALL THE RAGE TO USE YOUR LOAF 

I I I T I T 

Bakery manager Ken Oodd brings the touch of the master 
baker to Telford's very successful in-store bakery. 

Below: Oven boy Andy King now only lives up to his nick
name - King Alfred - to order. Below right: A glimpse of the 
gleaming ovens at Kempston that are kept busy baking 
delicious bread and pastries to the delight of an appreciative 
audience. Far right: Mother and son, Teresa and Adam 
Herus, work together adding a family, home-made touch to 
some of the good things made at Telford. 

THE SIGN says 'freshly baked bread' and the 
smell of hot bread straight from the oven tells you 
it's true. This is the scene at Kempston and Tel
ford, the first JS stores, so far, to have the added 
attraction of an in-store bakery. 

Customers stand and watch, fascinated, as loaves are 
taken from the warm cabinet (called a prover) and put 
into die gleaming chrome ovens to bake. Later when the 
oven doors are opened die aroma attracts shoppers from 
all over the store and the still warm loaves are sold as fast 
as they are put on display 

The answer they came up 
with has managed to retain 
many of the characteristics of 
a family baker's shop where 
all the baking and finishing is 
done on the premises; but one 
that makes full use of the 
space and labour saving 
advantages made possible by 
the latest bakery technology. 

For instance even the 
largest JS store - planned or 
built - could not cope with 
the vast amounts of raw 
ingredients needed to make 
enough dough to satisfy the 
demand. They solved this 
problem by designing the JS 
in-store bakery around the 
baking and finishing pro
cesses, where the craftsman's 
touch counts. 

Shoppers who take in the 
'second house' can watch 
pastries and sponges baked to 
perfection and decorated. 

The ladies in the finishing 
room are the stars of the 
show. In view of an appre
ciative audience they produce 
swirls and whirls in chilled 
whipped cream that make the 
mouth water and spell 
disaster to would-be slimmers. 

First 
Telford, which opened in 

October 1973, was the first to 
have an in-store bakery. It 
was a race against time to get 
it finished and it was only 
completed on the eve of the 
opening morning. 

At Kempston, which 
opened in November 1975, 
things were done at a more 
leisurely pace. A nucleus of 
staff were trained at Telford 
and there was a week of trial 
production runs before the 
store opened. 

JS food technologists, 
home economists and other 
talents and experts around 
the company joined forces 
with the bakery buying 
department, to work out all 
the whys and wherefores of 
setting-up a bakery within the 
framework of a JS store. 

One of the biggest 
problems was how to fit the 
equivalent of a small corner 
baker's shop into a busy, 
modern JS supermarket shop-
floor, where space was 
already at a premium. 

Home-made 
touch 

Ready-mixed loaves of 
dough, made to JS specifica
tions, are delivered to the 
store several times a week. 
When they are needed they 
are taken out of refrigeration 
and put in the prover for 
about 15 minutes and from 
there they go into the oven to 
be baked for about 20 
minutes. 

Similarly some pastry pro
ducts arrive at the bakery 
ready for baking and are then 
given that home-made touch 
by the ladies in the finishing 
room who fill and decorate 
the products. Doughnuts and 
a number of the sponge lines 
are truly 'home-made'. 

Now that they are estab
lished, the bakeries at Telford 
and Kempston have taken on 
their own identities. The staff 
add that touch of individu
ality that makes all the 
difference. The deliciousness 
of the custard tarts at Telford 
is legendary! 

Andy King is the 'oven-
boy' at Kempston. The 'oven-
boy' is responsible for most 
of the baking and for main
taining a full display cabinet. 
Andy was one of three who 
trained at Telford. 'By the 
opening morning at Kemp
ston I thought I'd got the 
hang of it,' he says. One of 
the bakery experts, however, 
didn't agree and Andy found 
himself re-named 'King 
Alfred'. 

Colour range' 
Once a week he still lives 

up to his nickname. 'One lady 
likes a really burnt loaf. So I 
have to take a loaf off the 
display and put it back in the 
oven for another ten minutes' 
says Andy. 

The lady at Telford is not 
the only customer who likes 
loaves which are outside JS's 
normal 'colour range' and 
consequently it has been 
extended for loaves baked at 
the in-store bakeries. 

Quality control is high. As 
well as ensuring that loaves 
are baked to an 'acceptable' 
colour, two loaves are cut 
open each day and examined, 
to see that they have no big 
air holes, are 'done to a turn' 
and appear fresh and soft to 
the touch. The staff also do 
weight checks on the baked 
loaves at regular intervals 
during the day. 

Freshly baked bread is on 
sale the moment the store 
opens every morning. This 
means that work has to start 
in the bakery an hour before 
the first customers arrive. 
The ovens, which are on a 

time setting to turn on two 
hours before baking begins, 
are ready for use as soon as 
the bread leaves the prover. 
And by opening time there is 
a display of inviting, fresh, 
still warm bread. 

Whipper 
Another member of the 

bakery team also starts early 
in order to get the finishing 
room ready for the day and 
decorate the first batch of 
cakes and pastries. 

Another early morning job 
is re-assembling the 'Mac-
manus cream whipper' which 
has more than 50 removable 
parts. This picturesquely-
named machine has to be dis
mantled, cleaned and soaked 
in a sterile solution overnight 
and put back together every 
morning. "The job terrified 
me at first, but now I know 
which bit goes where I quite 
enjoy it' says one expert who 
has the mechanics of the Mac-
manus cream whipper, 
whipped. 

The machine is also 
sterilised twice during the 
day, because fresh cream is 
an ideal food for bacteria to 
grow on. This is why fresh 
cream is only used in the 
finishing room, which is 
separated by glass fronted 
partitions from the rest of the 
bakery. In the Kempston 
store, the finishing room has 
its own air conditioning. 

The laboratory at Bunting-
ford depot receives weekly 
samples of the cream cakes 
produced by both bakeries, 
as an additional protective 
measure. Bacterial counts are 
taken on the samples, and if 
the number was found to be 
increasing, checks would be 
made to see if the hygiene 
standards were strict enough 
and to find the cause. Then a 
remedy would have to be 
found. 

Stephen Massie of the 
bakery buying department 
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and Rodney Parkinson, food 
technologist at Blackfriars, 
pay frequent visits to the two 
bakeries and check that the 
standards and quality of pro
ducts are being maintained. 
They also discuss any prob
lems with the bakery man
agers. 

Ken Dodd, bakery 
manager at Telford, has been 
in the trade 35 years. He was 
deputy manager of the 
bakery in the Carrefour 
hypermarket next door, 
before joining JS. 

Clifford Darlow, manager 
of Kempston's in-store 
bakery, came to JS from a 
conventional bake ry . 
Clifford's wife approves of 
his new job because, apart 
from anything else, the hours 
of work are better; there's no 
need for night work or very 
early starts in JS's bakeries. 

Hot cross buns 
The bakeries' range of pro

ducts is by no means rigid. 
Advantage is taken of 
seasonal fruit to provide 
different fillings for the cakes 
and pastries. Seasonal lines, 
like Christmas logs, are best 
sellers. Hot cross buns are an 
Easter speciality. Telford 
sold around 19,500 last year. 

In-store bakeries are an 
exciting new and successful 
venture for JS and those built 
in the future will benefit from 
the lessons learned the hard 
way at Telford and Kemp-
ston. 

It may be new ground for 
JS but for customers it's 
getting back to bread like 
mother used to bake, but 
better. 

Top: Whipped cream 
becomes a work of art in the 
hands of Donna Price at 
Kempston. Right: before 
their very eyes Telford 
shoppers watch the baking 
process and find the end 
product hard to resist. 

Ron s the 
cactus 
king 
MORE AND MORE people 
are taking an interest in 
growing cacti and succulents, 
according to Ron Harvey, 
non-perishables foreman at 
Hoddesdon depot, who with 
the help of night manager 
George Edwards runs the 
depot's thriving cacti and 
succulents club. 

Ron has been growing 
these fascinating plants for 
about eight years. He was 
encouraged to form a club 
after a successful exhibition 
of his plants was staged in the 
management canteen last 
spring. 

Membership at the 
moment is 15 and they hold 
evening meetings from March 
to September. Between them 
they are growing about 120 
different types of cacti and 
succulents. 

Ron has won several prizes 
in local shows with his own 
plants and he hopes that the 
club will be as successful this 
year when they enter. 
Competition, however, is 
getting more fierce, he says. 

'A few years ago when you 
went in for shows it was quite 
easy. Now with more people 
going in for them it is very 
much harder.' 

It's a fab 
start for Jean 

YOU'VE GOT TO BE SPECIAL to have a whole page 
devoted to you in Fab 208 magazine - a magazine that forms a 
major part of the staple reading diet of most teeny-boppers. 

That distinction is the proud boast of 17-year-old Jean 
Mitchell, a sales assistant at Streatham branch, who was 
featured under the title 'First day, first job'. The article was 
aimed at informing its readers about the 'nerve-racking experi
ence' of starting at their first job. 

'It was the manager who asked me if I would be willing to be 
interviewed for this magazine. I was a bit apprehensive, but 
agreed' says Jean. 

In the interview Jean spoke about the anxieties of her first 
day, like 'where do I leave my coat and handbag?' and 'would I 
get on with other members of staff?' But as she soon found out 
'all the others accepted me as just another work-mate'. 

Now, five months on, how does she see it all? 
'I am more confident and settled and get on better with 

people, but most important of all, I am very happy in my work' 
she enthuses. 

Jean, who had originally set her heart on joining the police 
force but failed the stringent eye test, is warmly commended by 
her branch manager, Ken Woolnough, who says 'we could do 
with two or three more of her calibre'. 

Wake up! 
your 
lorry's 
here 
'JS MANAGERS are paid 
for 168 hours a week, but 
we do like to get to bed 
occasionally' says Terry 
Delves, manager of Solihull. 

And it was at ten past 
ten, just after Mr Delves 
had gone to bed on Feb
ruary 24, that the phone 
rang. It was the police to 
tell him that there was a 
lorry waiting to be unloaded 
at the branch. 

The lorry, a contractor's 
lorry from Bunting ford 
depot, had had a puncture; 
and a series of mis
understandings between 
contractor, depot and 
branch had resulted in the 
lorry turning up unan
nounced nearly eight hours 
after leaving the depot. 

'My deputy lives twenty 
miles away, so I drove 
down to the branch with my 
wife 'said Mr D elves. 

With Joyce Delves as 
acting backdoor manager, 
Mr Delves unloaded the 
lorry before locking up 
again and returning to bed. 

And next day Graeme 
Nichols, acting distribution 
director, sent his thanks to 
Mr Delves - and a large 
bunch of flowers to Mrs 
Delves, addressed to The 
backdoor night manager.' 
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Balham 
plays 

heavenly 
host 

Faith Brook 

AN ANGELIC SIGHT for customers in Balham branch was 
a BBC crew fuming a scene for the television series 'Angels'. 

Actress Faith Brook, who plays Miss Windrup, the instruc
tor at the nursing school that forms the background for the 
series, was fumed doing her shopping at die branch. 

She needed some goods to fill her basket for die scene 
anyway, so she took die opportunity to do her own shopping 
while die crew bustled around setting up dieir equipment 

The scene is part of an episode called 'Weekend', which will 
be shown on BBC-1 on May 11 at 8.10 pm. 

A SAINSBURY VETERAN, Mrs Helena Roberts, who 
retired from the company in 1957 having served at 
Blackfriars, has recently had a block of bungalows in 
Leicester named after her. 

Mrs Roberts has for a long time been actively 
involved in public life, serving as chairman of the hous
ing committee of Leicester City Council and even 
earlier, in 1935, holding office as Mayor of the then 
London Borough of Stepney (now Tower Hamlets). 

Breakages are shattering 
From: D Day, Basingstoke 
depot 
WITHOUT wishing to enter 
the argument on the merits of 
staff-shops, I would say 
though that my flabber was 
well and truly gasted to read 
Angus Clark, an ex-depot 
manager, say in the January 
issue that even in depots the 
quantity of breakages is very 
small. From my observations 
I would say the amount of 
breakages in a depot is a 
continuing disgrace. I esti
mate the face.value of goods 
broken at this depot down at 
about £80,000 a year, plus of 
course the wages of several 
men permanently working on 
picking up the cases plus 
several more permanently 
repacking them, plus cleaners 
wiping up the mess. 

Add on the value of goods 
broken on the lorries and in 
branches, plus the 
'discontinued lines' that travel 
to and fro between depots 
and branches until they're not 
fit for sale multiply by the 
number of depots and 
anybody can see we're not 
talking about peanuts! 

If the company is really 
serious about saving costs 
perhaps somebody higher up 
should stop worrying about 
how many envelopes or 
pieces of paper we use and 
concentrate on the places 
where real savings can be 
made. 

R A Clark, departmental 
director, personnel, replies: 
THE correspondent is correct 
in identifying breakages and 
returns as an unacceptable 
cost. The subject is looked at 
repeatedly and many things 
are tried in an endeavour to 
minimise wastage. I should 
also clarify that a broken 
case (approximately one per 
1000 cases handled), does 

Branch openings It planning applications 

An updated 
look at JS's 
plans for 
future stores 
and extensions 
Opening programme to 
date: 
Pitsea: S u p e r m a r k e t 
opening April 6. 
Bexhill and Horsham: 
Supermarkets scheduled to 
open in Spring 1976. 
Maidstone: Supermarket 
and adjacent freezer centre 
scheduled to open Autumn 
1976. 
Sittingbourne: Super
market and integral freezer 
centre scheduled to open 
Autumn 1976. 
Broadfield (Crawley) and 
Cwmbran: Supermarkets 
and integral freezer centres 
scheduled to open late 
1976. 

Worcester: Supermarket, 
integral freezer centre and 
petrol filling station to open 
late 1976. 

Exeter: Supermarket and 
integral freezer centre to 
open late 1976. 

Planning applications: 

C o l c h e s t e r : A p p e a l 
documents submitted for 
one scheme only (super
market without petrol 
station). 
Lords Hill (Southampton): 
Full application approved. 
Egham: Second application 
refused. Appeal lodged. 
West Ealing: Application 
refused. Second application 
being discussed. 
Rayleigh Weir: Refused on 
appeal. 
Grays (Essex): Application 
refused. Awaiting result of 
public enquiry. 

Chichester: Application 
refused. Further application 
made and refused. Appeal 
lodged. Public enquiry on 
May 4. 
Leicester (Gynsils): Appli
cation refused. Further 
application submitted and 
refused. Appeal lodged. 
Public enquiry on May 18. 
Worle (Weston-super-
M a r e ) : P l a n n i n g 
application submitted for 
District Centre or 1\ acre 
site. 

Major extensions: 
Ruislip: Planning ap
plication submitted for 
loading bay. 

Boscombe: Possible ap
peal concerning extension 
to branch. 
South Harrow: Planning 
application refused. Revised 
application submitted. 
Sutton Coldfield: Petrol 
filling station to open late 
Summer 1976. 

not necessarily mean loss of 
the total contents to the 
company. 

The Directors 
Administration Committee 
turned their attention to this 
subject as a, priority from 
their first meeting and 
renewed effort is being 
applied within all the 
divisions of the company 
involved, to reduce the 
volume. The present evidence 
suggests that there has been 
some reduction but effort is 
still being made and should 
never be relaxed. 

Realistically, however, 
there will always be a 
residual quantity. We must 
always seek to dispose of this 
in the most cost effective way 
and it was this point that I 
referred to in explaining the 
decision to have a depot shop. 

Any practical ideas from 
staff which would help us 
with this continuing problem 
are always welcome and 
should be discussed with your 
local manager. It is, without 
doubt, an area where 
substantial cost savings are 
possible and where many 
individuals can contribute 
directly by exercising per
sonal care. 

Final round 
From: M Davies, 
Bromley area office. 
WITHOUT WISHING to 
dwell on a somewhat conten
tious subject (February issue 
- 'Tankard Storm') that must 
have been practically ex
hausted in many a 'well-oiled' 
ale-house discussion, I feel 
that it can't be allowed to rest 
with the rather glib reply 
given to the letter in the afore
mentioned edition of the Jour
nal. 

Mr Meekcoms and JS 
would appear to be labouring 
under the total misappre
hension that the product they 
are offering to the public is 
beer. The fact that it is now a 
best-seller, as claimed by Mr 
Meekcoms, can only be attri
buted to the fact that the vast 
majority of the beer drinking 
public have been conditioned 
to accept the impotent beer 
substitutes currently on the 
market. Granted, the JS ver
sion may be a little less evil 
than its counterparts, but I 
can't help wondering what 
the effect on its sales would 
be should the distribution of 
the likes of Wandsworth and 
Chiswick ales be on a par 
with that of JS. 

This correspondence is 
now closed - Editor. 

Smoke signal 
From: Derek Wood, screen 
printing, Blackfriars 
AS I advocated the collection 
of waste paper (May 1974) in 
this journal I am delighted to 
see that collecting boxes for 
salvage are now situated at 
various points. 

But I did also stress the 

need for a fire-proof storage 
room. So, bearing this fire 
hazard in mind I think the 
boxes to contain this waste 
paper should be metal and 
not cardboard for an obvious 
reason. Has anyone 
estimated how much money 
is hoped to be saved by this 
salvage scheme? 

John Lavender, full-time 
member of paper flow com
mittee, replies: 
DURING the first two weeks 
of the experiment just over a 
third of a ton of extra mixed 
paper was collected from the 
Blackfriars offices and stored 
in a cage pallet on the 
loading bank and as this was 
only a small increase on the 
quantity usually held under 
safe conditions in this area 
there is no added fire hazard. 

As each egg box of paper 
is worth about 60p the 
amount collected will be sold 
for £5, whereas before it 
would have been removed as 
waste by the same contractor. 
Provided that the financial 
returns are not swamped by 
the cost of the labour 
required to check, collect and 
sort it then of course the 
exercise will be continued 
and a more permanent form 
of collection box will be con
sidered; if not, then the 
experiment will cease and no 
unnecessary expenditure will 
have been incurred. 

In addition, your corres
pondent might be interested 
to know that we are currently 
quantifying the costs of 
returning paper from 
branches to depots for sale in 
a similar way. 

Shopping? 
From: Mary Gorham, Black
friars 
MAY I comment on Mr R B 
Hill's statement in section 3.1 
of the minutes of the 
Clapham JCC held on the 
28th January? 
Mr Hill says: 

'Some years ago the lunch 
break was reduced from 
60 minutes to 45 to enable 
employees to leave earlier 
in the evening to do their 
shopping.' 
I was never aware at the 

time that the company had 
arranged an earlier finishing 
time in order to allow staff to 
do shopping. I was under the 
impression that, coincident 
with the closing of the old 
canteen and the opening of 
the new staff restaurant, the 
company had found a way of 
shortening the working week 
at minimum cost. In any 
case, how many of us can 
leave sharp at 5.10? 

But shops in the vicinity of 
Blackfriars such as they are, 
are just clearing up 
preparatory to closing. 

Mr Hill mentions the Cut. I 
wonder if he or any other of 
our senior managers or 
directors has been in the 

grocery shops in the Cut. 
Standards leave much to be 
desired - I have seen un
wrapped bread which had 
fallen on the floor (not very 
clean) picked up and put 
back on the shelf; a frozen 
foods cabinet in which the ice 
was something like two 
inches thick. 

We can only hope that in 
the new parade of shops 
opposite Stamford House 
there will be a clean, well-run 
shop selling food at 
reasonable prices. Since JS 
has an interest in the King's 
Reach development, would it 
not be possible for the 
company to take one of these 
shops (even if it stocks 
perishables only) and run it 
on a break-even basis? 

It would be a facility 
enormously appreciated by 
staff, particularly those who 
have to run a home as well as 
do a full-time job, and there 
would surely be additional 
trade from the new IPC 
offices and the flats. 

Derek Williams, personnel 
manager, central depart
ments, Blackfriars, replies: 
ANYONE who reads the 
minutes of the JCC 
meetings will realise that this 
subject has been debated on 
several occasions at both 
local and central JCC 
meetings. 

No one would argue with 
the general sentiments of this 
letter — the shopping facilities 
in the Blackfriars area are 
very poor and even the hour-
long lunch break gave poten
tial shoppers insufficient time 
to have something to eat and 
go further afield. At least 
with the earlier finishing time 
those who wish to do shop
ping during the day can do so 
on their way home — and inci
dentally people do shop in 
other than food shops! The 
staggered starting and 
finishing times have in
creased such opportunities. 

I am not really qualified to 
comment on the feasibility of 
a shop in the King's Reach 
development, but one reason 
why JS closed its old shop in 
Stamford Street was that it 
was uneconomical - even 
with the JS factory running 
at full strength and providing 
more than four times the 
potential customers 
accommodated in what is 
now Rennie House. For the 
reality was that company 
customers tended to buy very 
small purchases during the 
day — the occasional quarter 
of tea, packet of biscuits, half 
a dozen eggs etc. to supple
ment the regular weekly shop
ping done elsewhere. 

LETTERS are welcome and 
should be addressed to the 
editor. Don't forget you can 
dictate one by 
Journal's phone 
on Blackfriars 
2363. 

using the 
-in service 

extension 



ALL A B O U T PEOPLE 

W H E N JS'S LAST LINK with the horse-drawn age, Ben 
Benham, retired on March 5, he was able to look back 
on a career than spanned forty-three years of enormous 
changes in transport. 

Ben (his name is actually Ernest, but no-one ever 
calls h im that) started with JS as a stable boy in 1933 
at Running Horses Yard in Blackfriars Road. (He retired 
as traffic supervisor at Basingstoke depot.) 

He was born in Wal
worth. 'My father was a 
costermonger and that's 
how I learned to drive 
horses' he says. 

The JS stables were 
scrupulously clean, except 
on Monday morning, when 
it took your breath back' he 
says. 

There were 85 horses 
stabled in the yard at the 
time, five of which were 
used to pull heavy singles 
(one-horse vans which 
could carry a two-ton load) 
and 80 for the 40 pair-
horse vans, which could 
carry four tons. 

"The company just had 
numbers for the horses, but 
the drivers gave them 
names. The horses would 
always answer their driver's 
signal, but never anyone 
else's.' 

Mr JB 

A figure who looms large 
in Mr Benham's memories 
of the period before the war 
is J B Sainsbury, the 
founder's son. 

'He had a habit of walk
ing up beside the van while 
you were waiting at Stam
ford House, and he'd turn 
over one of the traces to 
see if he could see the 
stitches. If he couldn't, it 

was too dirty - if he could, 
he'd compliment you on it. 

'He insisted we never 
took horses to public horse-
troughs, because of the risk 
of disease. So we all carried 
a bucket for drinking water 
for the horse. 

Tramlines 
'One of the troubles with 

horses in those days was 
tramlines. If you got stuck 
the horse would go one 
way, you'd go the other, 
and it would nearly tip you 
off the van. 

'At the bottom of the 
steep part of King William 
Street, by London Bridge, 
there was a policeman 
directing traffic and if he 
saw a loaded horse van 
coming off the bridge he'd 
stop all the traffic to let him 
get a run at the hill. 

'It took 45 minutes to 
get from Blackfriars to Liver
pool Street, deliver and get 
back to Blackfriars. You 
couldn't do that in a car 
these days! 

'One thing you had to 
buy was a bit of ribbon. 
You'd use a bit to hold up 
the horse's mane and a bit 
on the end of your whip. 
Your arm wasn't long 
enough to be seen when 
you were doing hand 

A P P O I N T M E N T S 
K A Smithard has been 
appointed depot works engineer, 
Hoddesdon depot. Mr Smithard, 
who was formerly plant engineer 
at Buntingford depot, succeeds 
Mr C Phillips, who retires this 
month. 

L Hessey, formerly manager 
at Langney, has been appointed 
manager of the new Bexhill 
branch. 

W T Hales, formerly manager 
of London Road, Brighton, has 
been appointed manager of the 
new Horsham branch. 

P Crackle, formerly manager 
of Cheltenham, has been 

of appointed manager 
Gloucester. 

R Rawson, formerly reserve 
manager (acting deputy) of East 
Grinstead, has been appointed 
manager of Langney. 

C R Tyler, formerly deputy 
manager of Crawley, has been 
appointed manager of London 
Road, Brighton. 

R Harwood, formerly deputy 
manager of Churchill Square, 
Brighton, has been appointed 
manager of Hove. 

P J Allies, formerly deputy 
manager of Bitterne, has been 
appointed manager of 
Cheltenham. 

Ben closes 
the stable 

door 
mmmmm 
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Ben Benham now (above left) and as he appeared on the card 
issued to JS drivers during the war, when they were fre
quently checked by soldiers and police during the blackout. 

signals, so you'd use your 
whip, and a red or yellow 
ribbon would draw atten
tion to it. 

'JS wouldn't employ any
one under five foot nine. 
Being only sixteen or seven
teen they thought I had a 
long way to grow - but I 
didn't. 

'I never -got the same 
pleasure from driving 
motors that I did from driv
ing horses.' 

But by 1937 JS had 
given up their horses and 
vans, and Mr Benham 

became a lorry driver, and 
he has kept a clean licence 
to this day. 

In 1961 he took charge 
of the bombed site in Stam
ford Street that JS used as 
a lorry park, and three years 
later he became traffic 
supervisor at Basingstoke 
depot. 

Looking back to the 
thirties, he says: Those days 
were hard-working but 
happy. The company not 
being so big, you could 
know everybody. Everybody 
knew their job, too.' 

LONG SERVICE 
Fred 'Jack' Horner, assistant 
head butcher at Oxted, 
celebrated 40 years service with 
JS in February. 

Mr Horner started working at 
68 Croydon, moving to 
Caterham, then Reigate. He 
returned to Reigate after his war 
service and also worked at 
Caterham, Purley, Selsdon and 
back to Oxted. 

'Pete' Cima, delicatessen 
liaison officer at Blackfriars, 
celebrated 40 years' service with 
the company in February. 

Mr Cima started his career as 

OBITUARY 
Henry 'Bill' Beadle, clerk in the 
perishables warehouse at 
Charlton depot, died on January 
27, after being with JS for 20 
years. 

Mr Beadle started with the 
company as a bacon stovesman 
at Union Street, then transferred 
to become a cold storeman. In 
1970 he moved to Charlton as a 
clerk. 

Mr Beadle leaves a daughter. 
Arthur Crouchley, senior 

skilled tradesman at Marylebone 
branch, died on February 3 after 
working for the company for 24 
years. 

Mr Crouchley died suddenly 
of a heart attack on his way to 
work. He leaves a wife, a son 
and a daughter. 

Mr H Lovell, senior store 
serviceman at Bedminster 
branch, died on January 1 in 

a butcher shopman. He was pro
moted to head butcher at West 
Wickham in 1939. He returned 
after his war service to Stockwell 
until the opening of the self-
service store in 1960, when he 
was made butcher's manager. He 
transferred to the training centre 
as a meat instructor, moving in 
1971 to promote the delicatessen 
departments in new branches. 

Mr Cima has been involved 
with all delicatessen openings 
and is in constant contact with 
branches, checking quality and 
deliveries, and advising generally. 

hospital. He had been with the 
company for 13 years. 

Mr Lovell leaves a wife, a son 
and a daughter. 

Miss Hilda Long, display 
assistant at Kingsland branch, 
died on December 31. She had 
been with the company for 11 
years. Miss Long died of a heart 
attack. 

Graham Selley, assistant 
manager at Gloucester branch, 
died on February 1. He had 
been with JS for eight years. 

Mr Selley leaves a wife. 
Mrs Doreen Lancashire, part-

time display assistant at 
Paddington branch, died on 
December 13 due to a kidney 
disease. 

Mrs Lancashire had been with 
the company for two years and 
she leaves a husband and two 
sons. 
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RETIREMENTS 
JOHN CHARLES, district 
manager, Bromley area 
office, retired on March 3. He 
had been with JS for 44 years. 

Mr Charles started at 
Ealing Road, and moved 
onto Wembley. After two 
years he moved to North 
Harrow, then Kingsbury. He 
was appointed manager of 
North Harrow in 1936, 
returning in 1946 to High 
Street, Kensington, and in 
1948 to Harrow. 

Mr Charles went into self-
service training in 1958 and 
became manager of Ballards 
Lane, then Swiss Cottage. Mr 
Charles was appointed dis
trict manager in 1964. 

Albert 'Bill' Byford, meat 
manager at Addiscombe, retired 
on March 6 after 45 years with 
JS. 

Mr Byford started with the 
company as a learner butcher 
and has worked in most 
branches in the south western 
area. 

After the war he returned to 
West Wickham as head butcher 
and also worked at Catford, 
Beckenham, Sydenham and 
Addiscombe. 

Gilbert 'Gill' Hyland, 
assistant manager at St Albans, 
retired on March 6 after working 
with JS for 44 years. 

Mr Hyland started his career 
at 21 Watford and after his war 
service he returned to Colindale 
until 1958 when he transferred 
to Mill Hill, and in 1967 to St. 
Albans. 

Lawrence 'Laurie' Turner, 
plumbing supervisor at 
Clapham, retired on March 5 
after being with JS for 44 years. 

Mr Turner was first employed 
as a plumber's mate and was 
promoted to journeyman 
plumber. After his demob he 
resumed this position and was 
soon made foreman. He was pro
moted again in 1954 to 
supervisor. 

Arthur 'Johnny' Croxon, 
warehouse foreman at Basing
stoke depot, retired on March 5 
after being with JS for 43 years. 

Mr Croxon started with the 
company as a driver for the 
delivery vans, and when this 
service was disbanded he joined 
the warehouse staff at Black
friars, transferring to Basing
stoke depot just before it opened. 

Charles Northam, warehouse 
manager at Basingstoke depot, 
retired on March 3 after being 
with JS for 42 years. 

Mr Northam started work as 
a warehouseman, and soon after 
his war service was promoted to 
despatch clerk in the catering 
department. He transferred to 
the stores department as a 
foreman before moving to 
Basingstoke, working in the 
perishables warehouse. He was 
promoted to shift supervisor, 
and in 1971 due to illness had to 
move into administration in the 
perishables warehouse until his 
retirement. 

Ben Gorham, manager of 
Gloucester branch, retired on 
March 6, after being with JS for 
46 years. 

Mr Gorham worked in 
various branches including King
ston, Sutton and Ipswich before 
beginning his army service. He 
became manager of Northamp
ton in 1947 and subsequently 
managed Leicester and Derby 
before returning to Northamp
ton in 1963 for the opening of 
a new self-service store. He 
transferred to open Gloucester 
branch in 1970. 

Richard 'Mac' McDougall, 
manager at Folkestone branch, 
left the company in December, 
after ill-health had necessitated 
that he retired early. He had 
been with the company for 40 
years. 

Mr McDougall first started 
work at Hoe Street, moving to 
Walthamstow and Victoria. He 
returned to Victoria after his 
demob in 1946. Other branches 
he has worked at have been 96 
Kilburn, Cricklewood, West-
bourne Grove and Marylebone. 
Mr McDougall has also worked 
as a display supervisor for 
almost three years. 

Mr McDougall's first manage
ment post was at Wallington in 
1965, and he has also managed 
Bexleyheath, Purley and finally 
Folkestone. 

Mrs Cathy Morton, senior 
security operator for the Ealing 
area office, retired on December 
26 after being with JS for 26 
years. 

Mrs Morton started working 
for the company by serving 
bacon, when it was still rationed, 
in the Paddington manual 
branch. In 1953 she was pro
moted to leading saleswoman 
and later transferred to Padding
ton self-service branch. She 
transferred to the security staff 
and was eventually promoted to 
senior security operator. 

Mrs Anne Kennedy, part-time 
sales assistant at Pinner branch, 
retired on October 11, after 
being with JS for 21 years. 

Miss Alice Rafferty, cashier 
at Islington branch, retired on 
November 22 after working with 
the company for 19 years. 

Miss Rafferty started work in 
the preparation room at 
Marylebone, then transferred to 
Swiss Cottage branch. She has 
worked in most departments in 
the branches, but finally finished 
her career as a cashier. 

Stella Hollingsworth, skilled 
supply assistant at Hove, retired 
on February 21, after working 
for the company for 18 years. 

Mrs Hollingsworth started at 
Norbury, then worked at 55 
Brighton store before moving on 
to Hove. 

Mrs Elizabeth Ludlow, part-
time cleaner at Luton Central, 
retired from the company on 
January 1, after 15 years with 
the company. 

Mrs 'Ruth' Winstanley, part-
time cleaner at Bristol, retired on 
February 6, after working for JS 
for 15 years. 

Mary Petts, part-time display 
assistant at Walton-on-Thames, 
retired on February 12, after 
being with the company for 12 
years. Mrs Petts has also 
worked at Esher and Weybridge. 

Mrs Dot lies, display 
assistant at Bath, retired on 
March 5, after being in the 
company's service for 11 years. 
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JS JOURNAL 
Personalities plus 

at JS's 
big night out 

iiiiiiiiiiiiiiiiiii 

Cricketer David Steele 
(above) and comedy actor 
George Layton (right), two of 
the celebrities on the panel 
which chose Miss JS. 

Under the watchful eyes of the panel of judges, the contestants line up for closer scrutiny. The 
eventual winner, Miss South East, is fourth from the left 

THE HIGH PRICE of 
potatoes today is the price we 
are paying for last year's 
long, hot, dry summer. 
British potato yields are well 
down and there is a general 
potato shortage throughout 
Western Europe. Prices have 
rocketed (the farm price last 
February was £20 a ton, this 
February it was nearer £200 
a ton) and supplies are being 
sought from farther afield. 

Clever forecasting has 
meant that potatoes are plenti
ful at JS stores, if necessarily 
"omewhat pricey. The 
quality, however, has been 
maintained despite all the 

Spuds of the world 
unite-at a price 

TOP SPOT in the certified 
accountants' exams last year 
went to Bob Cooper, a 
financial analyst in JS's finan
cial appraisal department. 

27-year-old Bob, who has 
been with the company for 14 
months, completed the year
long course in nine months. 
He came first of the 203 
candidates who sat the exam 
for the Certified Diploma in 
Accounting and Finance last 
December. Only 99 passed. 

difficulties; although they are 
smaller than JS would 
normally sell. 

This is because in order to 
eke out world supplies the 
recognised minimum size for 
potatoes has been reduced. 

' We foresaw the current 
shortage' says senior pro
duce buyer John Love. 'And 
back in October last year we 
made arrangements with a 
Dutch grower to supply us 
with potatoes from Novem
ber until April this year, when 
the earlies start to come on to 
the market.' 

Planting in Pembroke, 
Cornwall and Guernsey so 
far is good and providing 

there are no early Spring 
frosts home-grown new 
potatoes should satisfy the 
demand. The new crops 
should help to lower the price 
but prices will not be as low 
as they were before the short
age says Mr Love. Seed costs 
have gone up he explains, and 
so have growing costs. 

Even when the news on the 
potato front was at its 
blackest and newspaper 
reports were telling us to pre
pare ourselves for a spudless 
Britain and a life of pasta and 
rice, JS supplies were never in 
jeopardy. 

'We had offers to supply us 
with potatoes from the four 
corners of the world' says 
Mr Love. 'From India, 
Greece, Egypt, South Africa, 
Poland and East Africa.' 

GLENN GALE is the new 
face on the JS Journal. He 
joins as an assistant editor, 
after four years as a 
journalist on The War Cry 
and The Musician, published 
by the Salvation Army. His 
notebook has contained inter
views with Jimmy Savile and 
Cliff Richard. 

Glenn, who is 24, left his 
home-town, Leeds, to enter 
London University. 

Completing the editorial 
team are assistant editor 
Antony Moore and editor 
Diane Hill. 
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Those from East Africa 
would have felt completely at 
home however. They were 
grown by a Scottish settle
ment who were patriotically 
still growing a favourite 
northern variety — Kerr's 
Pink. 

SPECIAL INSURANCE 
RATES FOR STAFF 

THE COMPANY has two staff insurance schemes whereby 
employees (and veterans) can obtain insurance at preferential 
rates. 

Says insurance manager Martin Gant: 'Both schemes are 
arranged with established insurers. Whilst we don't claim that 
die premiums payable under the scheme are always the 
cheapest on the market, they are still very competitive. 

'And both insurers offer 
the level of 
security that 
when one 
insurance.' 

service and 
is important 
is buying 

Senior promotions 
TWO NEW senior managers 
have been announced. 

John Bell is now systems 
administrator in the non-
perishables area of supply 
control. 19 years with JS, he 
was previously special 
assistant to the departmental 
director in charge of supply 
control. 

distribution division. He has 
been with JS for 25 years, 
and before taking up his 
present position he was 
deputy to the depot engineer
ing manager. 

The two schemes are: 
Paladin Motor Policies at 
Lloyds 

This scheme with the com
pany's motor insurers 
provides a 20 per cent 
discount off Paladin's basic 
rates. 

Enquiries should be 
directed to Brian Harding at 
Paladin Motor Policies. Tele
phone: 01-626 5851. 
Royal Insurance Group 

This scheme, with one of 
the largest insurance groups 
in the country, enables staff 
to obtain a discount off any 
class of insurance (eg: motor, 
household contents, life) 
through their local branch of 
the Royal. Discounts vary 
from five to 15 per cent 
according to the type of 
insurance. 

Royal also offers free 
advice on matters related to 
insurance, like mortgages and 
capital transfer tax. 

Further details can be 
obtained from Mr Gant at the 
insurance department , 
Blackfriars (extension 2405). 

John Bell 

Brian Christmas is now 
technical executive for the 
engineering section of the 

NURSE OF THE 
YEAR 

FIRST AIDER at JS's Shirley 
store, Mrs Peggy Hamilton, has 
been awarded the Dame Mabel 
Tutte 'Nurse of the Year' trophy 
by the St John Ambulance 
nursing division. She also won, 
for the third time, the first aid 
trophy. 

For nine of the 13 years Mrs 
Hamilton has worked at the 
branch she has been its first 
aider. Thankfully, she has had 
only one serious case to deal 
with and that was when a 
butcher accidentally stabbed 
himself while boning a shin of 
beef. 

'That' she says 'was very 
gory.' 

When not 'tending the 
wounded' she spends the 
morning as a grocery clerk and 
in the afternoon assists with the 
preparation of cheese, bacon 
and cooked meats. 

Another distinction held by 
Mrs Hamilton, who is a divi
sional officer of the St John 
Ambulance, is a St John 
librarian certificate, which 
enables her to act as librarian to 
the local hospital - a duty she 
carries out on her day off on 
Monday. She is the sole holder 
of this certificate in Hampshire. 

'Checkout snappy, 
everybody happy' 

at Boscombe 

A CROSSED WIRE somewhere along the line 
meant that last month we said that the raffle at 
Esher raised 'more than £150' for the Stamford 
Group's Guide Dogs for the Blind project. 

The real figure was £133. 

'SAY IT with a slogan' 
was the novel way in 
which Richard Wilkinson, 
b r a n c h m a n a g e r , 
Boscombe, rounded up 
support for an eight-week 
campaign at his branch, 
aimed at improving price 
marking (labelling and 
pricing of goods). 

'I realise the slogan 
compe t i t i on w o u l d n ' t 
eliminate the faults but it 
got the staff taking notice 
and helped me to imple
ment the campaign without 
having to come down with 
a strong hand' says Mr 
Wilkinson. 

He went on: 'With goods 
not being marked properly, 
or without care, there 
needed to be increased 
supervision at the check
outs. This did not improve 
customer flow, or relations.' 

Rivalry 

The campaign sparked 
off a lot of friendly com
petition between the 
various departments - all 
trying desperately to ensure 
that goods were correctly 
priced before they got to 
the check-outs, where the 
defaulters were 'black 
marked'. 

Winners of the slogan 

Mrs Sheila Cook 

competition were Mrs 
Sheila Cook, an evening 
worker: 

'Prices marked clear, 
no queues here; 
Checkout snappy, every
body happy.' 
and Miss Mary Morgan, 
cashier: 
'If the price is clear and 
correct, 
The customer will 
purchase without regret.' 

The end result? 
'A 95 per cent improve

ment in the pricing of 
goods, and an awareness of 
the importance of clear and 
accurate pricing' says a 
happy Mr Wilkinson. 
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AT TELFORD AND KEMPSTON IT'S ALL THE RAGE TO USE YOUR LOAF . . . 

t 

I 

Bakery manager Ken Dodd brings the touch of the master 
baker to Telford's very successful in-store bakery. 

Below; Oven boy Andy King now only lives up to his nick
name - King Alfred - t o order. Below right: A glimpse of the 
gleaming ovens at Kempston that are kept busy baking 
delicious bread and pastries to the delight of an appreciative 
audience. Far right: Mother and son, Teresa and Adam 
Herus, work together adding a family, home-made touch to 
some of the good things made at Telford. 

T 

T H E S I G N says f re shy baked bread' and the 
smell o f hot bread straiglt from the oven tells you 
it's true. This is the scere at K e m p s t o n and Tel
ford, the first JS stores, io far, to have the added 
attraction of an in-store lakery. 

Customers stand and wach, fascinated, as loaves are 
taken from the warm cabin* (called a prover) and put 
into the gleaming chrome oens to bake. Later when the 
oven doors are opened the a-oma attracts shoppers from 
all over the store and the stil warm loaves are sold as fast 
as they are put on display 

Shoppers who take in the 
'second house' can watch 
pastries and sponges baked to 
perfection and decorated. 

The ladies in the finishing 
room are the stars of the 
show. In view of an appre
ciative audience they produce 
swirls and whirls in chilled 
whipped cream that make the 
mouth water and spell 
disaster to would-be siimmers. 

First 
Telford, which opened in 

October 1973, was the first to 
have an in-store bakery. It 
was a race against time to get 
it finished and it was only 
completed on the eve of the 
opening morning. 

At Kempston, which 
opened in November 1975, 
things were done at a more 
leisurely pace. A nucleus of 
staff were trained at Telford 
and there was a week of trial 
production runs before the 
store opened. 

JS food technologists, 
home economists and other 
talents and experts around 
the company joined forces 
with the bakery buying 
department, to work out all 
the whys and wherefores of 
setting-up a bakery within the 
framework of a JS store. 

One of the biggest 
problems was how to fit the 
equivalent of a small corner 
baker's shop into a busy, 
modern JS supermarket shop-
floor, where space was 
already at a premium. 

The answer they came up 
with has managed to retain 
many of the characteristics of 
a family baker's shop where 
all the baking and finishing is 
done on the premises; but one 
that makes full use of the 
space and labour saving 
advantages made possible by 
the latest bakery technology. 

For instance even the 
largest JS store - planned or 
built - could not cope with 
the vast amounts of raw 
ingredients needed to make 
enough dough to satisfy the 
demand. They solved this 
problem by designing the JS 
in-store bakery around the 
baking and finishing pro
cesses, where the craftsman's 
touch counts. 

Home-made 
touch 

Ready-mixed loaves of 
dough, made to JS specifica
tions, are delivered to the 
store several times a week. 
When they are needed they 
are taken out of refrigeration 
and put in the prover for 
about 15 minutes and from 
there they go into the oven to 
be baked for about 20 
minutes. 

Similarly some pastry pro
ducts arrive at the bakery 
ready for baking and are then 
given that home-made touch 
by the ladies in the finishing 
room who fill and decorate 
the products. Doughnuts and 
a number of the sponge lines 
are truly 'home-made'. 

T 

Now that they are estab
lished, the bakeries at Telford 
and Kempston have taken on 
their own identities. The staff 
add that touch of individu
ality that makes all the 
difference. The deliciousness 
of the custard tarts at Telford 
is legendary! 

Andy King is the 'oven-
boy' at Kempston. The 'oven-
boy' is responsible for most 
of the baking and for main
taining a full display cabinet, 
Andy was one of three who 
trained at Telford. 'By the 
opening morning at Kemp
ston I thought I'd got the 
hang of it,' he says. One of 
the bakery experts, however, 
didn't agree and Andy found 
himself re-named 'King 
Alfred'. 

Colour range' 
Once a week he still lives 

up to his nickname. 'One lady 
likes a really burnt loaf. So I 
have to take a loaf off the 
display and put it back in the 
oven for another ten minutes' 
says Andy. 

The lady at Telford is not 
the only customer who likes 
loaves which are outside JS's 
normal 'colour range' and 
consequently it has been 
extended for loaves baked at 
the in-store bakeries. 

Quality control is high. As 
well as ensuring that loaves 
are baked to an 'acceptable' 
colour, two loaves are cut 
open each day and examined, 
to see that they have no big 
air holes, are 'done to a turn' 
and appear fresh and soft to 
the touch. The staff also do 
weight checks on the baked 
loaves at regular intervals 
during the day. 

Freshly baked bread is on 
sale the moment the store 
opens every morning. This 
means that work has to start 
in the bakery an hour before 
the first customers arrive. 
The ovens, which are on a 

T 

time setting to turn on two 
hours before baking begins, 
are ready for use as soon as 
the bread leaves the prover. 
And by opening time there is 
a display of inviting, fresh, 
still warm bread. 

Whipper 
Another member of the 

bakery team also starts early 
in order to get the finishing 
room ready for the day and 
decorate the first batch of 
cakes and pastries. 

Another early morning job 
is re-assembling the 'Mac-
manus cream whipper' which 
has more than 50 removable 
parts. This picturesquely-
named machine has to be dis
mantled, cleaned and soaked 
in a sterile solution overnight 
and put back together every 
morning. 'The job terrified 
me at first, but now I know 
which bit goes where I quite 
enjoy it' says one expert who 
has the mechanics of the Mac-
manus cream whipper, 
whipped. 

The machine is also 
sterilised twice during the 
day, because fresh cream is 
an ideal food for bacteria to 
grow on. This is why fresh 
cream is only used in the 
finishing room, which is 
separated by glass fronted 
partitions from the rest of the 
bakery. In the Kempston 
store, the finishing room has 
its own air conditioning. 

The laboratory at Bunting-
ford depot receives weekly 
samples of the cream cakes 
produced by both bakeries, 
as an additional protective 
measure. Bacterial counts are 
taken on the samples, and if 
the number was found to be 
increasing, checks would be 
made to see if the hygiene 
standards were strict enough 
and to find the cause. Then a 
remedy would have to be 
found. 

Stephen Massie of the 
bakery buying department 

and Rodney Parkinson, food 
technologist at Blackfriars, 
pay frequent visits to the two 
bakeries and check that the 
standards and quality of pro
ducts are being maintained. 
They also discuss any prob
lems with the bakery man
agers. 

Ken Dodd, bakery 
manager at Telford, has been 
in the trade 35 years. He was 
deputy manager of the 
bakery in the Carrefour 
hypermarket next door, 
before joining JS. 

Clifford Darlow, manager 
of Kempston's in-store 
bakery, came to JS from a 
conventional bake ry . 
Clifford's wife approves of 
his new job because, apart 
from anything else, the hours 
of work are better; there's no 
need for night work or very 
early starts in JS's bakeries. 

Hot cross Duns 
The bakeries' range of pro

ducts is by no means rigid. 
Advantage is taken of 
seasonal fruit to provide 
different fillings for the cakes 
and pastries. Seasonal lines, 
like Christmas logs, are best 
sellers. Hot cross buns are an 
Easter speciality. Telford 
sold around 19,500 last year. 

In-store bakeries are an 
exciting new and successful 
venture for JS and those built 
in the future will benefit from 
the lessons learned the hard 
way at Telford and Kemp
ston. 

It may be new ground for 
JS but for customers it's 
getting back to bread like 
mother used to bake, but 
better. 

Top: Whipped cream 
becomes a work of art in the 
hands of Donna Price at 
Kempston. Right: before 
their very eyes Telford 
shoppers watch the baking 
process and find the end 
product hard to resist. 

Ron's the 
cactus 
king 
MORE AND MORE people 
are taking an interest in 
growing cacti and succulents, 
according to Ron Harvey, 
non-perishables foreman at 
Hoddesdon depot, who with 
the help of night manager 
George Edwards, runs the 
depot's thriving cacti and 
succulents club. 

Ron has been growing 
these fascinating plants for 
about eight years. He was 
encouraged to form a club 
after a successful exhibition 
of his plants was staged in the 
management canteen last 
spring. 

Membership at the 
moment is 15 and they hold 
evening meetings from March 
to September. Between them 
they are growing about 120 
different types of cacti and 
succulents. 

Ron has won several prizes 
in local shows with his own 
plants and he hopes that the 
club will be as successful this 
year when they enter. 
Competition, however, is 
getting more fierce, he says. 

'A few years ago when you 
went in for shows it was quite 
easy. Now with more people 
going in for them it is very 
much harder.' 

It's a tab 
start for Jean 

YOU'VE GOT TO BE SPECIAL to have a whole page 
devoted to you in Fab 208 magazine — a magazine that forms a 
major part of the staple reading diet of most teeny-boppers. 

That distinction is the proud boast of 17-year-old Jean 
Mitchell, a sales assistant at Streatham branch, who was 
featured under the title 'First day, first job'. The article was 
aimed at informing its readers about the 'nerve-racking experi
ence' of starting at their first job. 

'It was the manager who asked me if I would be willing to be 
interviewed for this magazine. I was a bit apprehensive, but 
agreed' says Jean. 

In the interview Jean spoke about the anxieties of her first 
day, like 'where do I leave my coat and handbag?' and 'would I 
get on with other members of staff?' But as she soon found out 
'all the others accepted me as just another work-mate'. 

Now, five months on, how does she see it all? 
'I am more confident and settled and get on better with 

people, but most important of all, I am very happy in my work' 
she enthuses. 

Jean, who had originally set her heart on joining the police 
force but failed the stringent eye test, is warmly commended by 
her branch manager, Ken Woolnough, who says 'we could do 
with two or three more of her calibre'. 

Wake up! 
your 
lorry's 
here 
'JS MANAGERS are paid 
for 168 hours a week, but 
we do like to get to bed 
occasionally' says Terry 
Delves, manager of Solihull. 

And it was at ten past 
ten, just after Mr Delves 
had gone to bed on Feb
ruary 24, that the phone 
rang. It was the police to 
tell him that there was a 
lorry waiting to be unloaded 
at the branch. 

The lorry, a contractor's 
lorry from Buntingford 
depot, had had a puncture; 
and a series of mis
understandings between 
contractor, depot and 
branch had resulted in the 
lorry turning up unan
nounced nearly eight hours 
after leaving the depot. 

'My deputy lives twenty 
miles away, so I drove 
down to the branch with my 
wife' said Mr Delves. 

With Joyce Delves as 
acting backdoor manager, 
Mr Delves unloaded the 
lorry before locking up 
again and returning to bed. 

And next day Graeme 
Nichols, acting distribution 
director, sent his thanks to 
Mr Delves - and a large 
bunch of flowers to Mrs 
Delves, addressed to The 
backdoor night manager.' 


