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A flight of fancy, soon to become fact, over the SavaCentre site at Washington, showing where the new store will be. 

In a word, it's SavaCentre 
SAVACENTRE is the name that's been 
chosen for the JS/BHS hypermarket ven
ture. And Washington, CD (County 
Durham) not DC, is to be the site of the 
first SavaCentre store, scheduled to open 
around Christmas 1977. 

'We hope the name SavaCentre will 
become a generic term for this type of 
"one-stop" shopping' says Tim Grinnell, 
director and general manager of the JS/ 
BHS hypermarket operation. 

Washington is about eight miles south 
of Newcastle-upon-Tyne and about five 
miles west of Sunderland. The Sava
Centre site is part of a district shopping 
centre. Woolco opened a store there a 

year ago and there is also a covered pre
cinct of smaller shops, called The 
Galleries, already trading. 

Well over a million people live within 
the catchment area of the Washington 
centre and access to it by road, as the 
aerial photograph on this page shows, is 
excellent. 

Agreement has been reached with the 
Washington Corporation for the 6510 
square metre (70,000 square foot) Sava
Centre store. It will form the main unit 
of Phase 2 of the development and build
ing is due to start towards the end of this 
year. 

Apart from the parking space already 

available at the Washington centre, there 
will be parking space for 13,000 more 
cars alongside the new store. 

A full range of foods and non-foods, 
including JS's own label food and BHS's 
textile and lighting range, will be carried 
by the new store. There will also be a res
taurant serving full meals and snacks. 

Late evening shopping will be a major 
feature. And most important of all, will 
be the SavaCentre discount prices -
including own label products of the 
parent companies. 

It will take about 400 staff to run the 
new store, some part-time. For the most 

continued on page 2 • 
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The tranquil setting of the SavaCentre 
head office, contrasts with the power
house of energy and ideas behind the 
period facade. Tim Grinned and Caro
line Forse, the first of the centre team to 
take up 'residence'. 

Behind the scenes 

• continued from front page 
part they will be recruited locally. 

In April Mr Grinnell, who is 36, 
moved into the new SavaCentre Limited 
head office at Theale, near Reading. So 
far Mr Grinnell and Caroline Forse, a 
highly competent bi-lingual secretary, 
are the only occupants. But at the end of 
this month they will be joined by David 
Neale, SavaCentre Limited's newly 
appointed group accountant. 

Up-to-the-minute 

Completing the 'centre team' will be a 
personnel manager, a hard goods man
ager (household and domestic lines) and 
a soft goods manager (clothing and 
shoes). There is also likely to be a food 
specialist, probably seconded from JS 
for a limited period. The positions are 
currently being advertised, both inter
nally and externally. 

The very nature of this type of retail 
operation enables the head office to be 
small, compact and highly efficient. 
Because of the scale of things each Sava
Centre will be run like a self-contained 
unit with the store's management team 
being responsible for day-to-day adminis
tration. 

The slick, up-to-the-minute concepts 
behind the SavaCentre operation are 
effectively hidden behind the period 
facade of the head office, a converted 
house (circa 1800), in the high street of 
the sleepy village of Theale. 

'The centre team will have to be 

extremely mobile and Theale is ideally 
situated - only a couple of minutes from 
the M4, an hour away from central Lon
don and within fast, easy reach of most 
of the major conurbations where we 
might consider opening SavaCentres' Mr 
Grinnell explains. 

Another point in favour of Theale is 
that office overheads and running costs 
are a lot lower than London. 

Setting-up the SavaCentre project, 
finding sites, settling on just the right 
name, and deciding where the adminis
trative base should be, are all the stuff of 
life to Mr Grinnell. 

No newcomer to this type of trading, 
he was previously store director of one 
of Carrefour's most successful hyper
markets at Eastleigh, Southampton. 

Unbeatable value 

He still lives with his family at 
Southampton. 'I hope to move house 
sometime next year, when the education 
of my children, two girls and a boy, is at 
a less critical stage.' 

About hypermarket trading he says: 
'It is the logical progression of retailing 
and quite the most efficient in reducing 
distribution costs. 

'High volume sales - based on giving 
unbeatable value for money — combined 
with relatively small profit margins, pro
duce a healthy return on capital. 

'It must be a happy recipe for success, 
that makes money by saving people 
money.' o 



Results: has JS turned the corner? 
IT WASN'T such a bad year after all. 
After a poor start, with profits in the first 
six months down by 24 per cent, the 
second half picked up to give an overall 
profit for the year of £15.4 million - an 
increase of 5.4p in the £ on 1974/75. 

In a nutshell, this is what the 1975/76 
preliminary results, published last week, 
amount to: 

• Sales up 20p in the £ to £543 million. 
• But JS food prices rose by 23yp in 
the £ over the year, so that sales 
adjusted for inflation declined. 
• In the second half of the year, how
ever, prices were not rising so fast and 
JS managed to increase trade in real 
terms. 
• This led to profits in the second half-
year of £9.7 million - over a third more 
than in the second half of 1974/75. 
• Profits before tax for the full year 
(£15.4 million) are equivalent to 2.83p in 
every £ of sales. This compares with 
3.17p the year before. 

Reaction to the results was generally 
good. On the Stock Exchange the price 
of JS shares immediately rose l i p to 
131p, and a number of newspapers, 
acknowledging that the shares had done 
badly over the last financial year, hinted 
that once more JS was a good 
investment. 

"Lex" in the Financial Times said: 
'Sainsbury's is back on a growth path 
again'; the Telegraph described the 
results as 'surprisingly good' and the 
Mail said: 'Sainsbury's have done better 
than most'. 

Commenting on the results, chairman 
John Sainsbury said: 

'It's been an extraordinarily tough 

year. Competition has intensified but, as 
the better results in the second half of the 
year demonstrate, we have tackled the 
problems with some success. 

'Trading conditions are certainly not 
going to get any easier in the year ahead. 
This means that we need to carry on 
with the same spirit and determination to 
overcome difficulties as we have in the 
last year. If we do this - controlling our 
costs as closely as possible so that we 
are able to give our customers better 
value - then I believe that we have every 
reason to achieve success in the year 
ahead.' 

A programme for communicating the 
results to staff in greater depth is now 
well under way. Announcements on 
notice boards, sent to all locations and 
departments, are being followed by 
meetings for all management grades in 
the areas, depots and head offices. 

Like last year, a special booklet for 
staff is being prepared, although on this 
occasion it will take a somewhat 
different approach to explaining the 
results. It will be distributed to staff at 
the beginning of June to coincide with 
publication of the annual report for 
shareholders. 

New shop stops losses 
A SHOP-WITHIN-A-SHOP is the new 
way to sell to branch staff, at a discount, 
goods whose containers have been 
damaged or over-stocked perishables 
that have a limited code life. This 
saves the company the expense and 
waste of returning them to the depot, 
and gives the staff a chance to buy 
slightly damaged goods cheaply. 

'It's important that the presentation of 
these items is as good as the presentation 
in the shops themselves' says depart
mental director Len Lewis. 'We regard 
our staff as very valuable indeed - they 
are both staff and customers.' 

Experiments with various types of a 
shop-within-a-shop have been tried at 
nine branches, and the one tried at 
Wembley is the one that will be the 
company standard. 

There are two sets of 18-inch wide 
Acrow shelves set up next to the staff 
orders shelves (at Wembley this is in a 

corner of the produce area), one for 
goods that have yet to be priced and one 
for displaying the goods when they have 
been marked down. 

Both sets of shelves are divided into 
categories so that it's easier to see what's 
what. When the staff do their own shop
ping they can simply pick what they 
want from the display and put it in their 
basket. 

Keith Stratford, Wembley's deputy 
manager, is responsible for the smooth 
running of their system. 'As far as we're 
concerned it's been an enormous 
improvement - 100 per cent' he says. 
'What I like about it is the staff have a 
choice and the advantage of excellent 
value, so we sell more to the staff and no 
longer need to display these goods in the 
shop.' 

More about the steps Sainsbury's are 
taking to cut down the cost of returning 
unsold food on page 12. 

Stamford Group dogged by success 
ACCOMPANIED by his own guide 
dog, an alsatian named Flash, Terry 
Day (South East Regional Organiser of 
the Guide Dogs Association) received a 
cheque for £500 from the Stamford 
Group during a brief ceremony in the 
staff restaurant at Stamford House, on 
Thursday, May 6. 

The cheque was handed over by Bert 
Ellis, chairman of the Stamford Group. 
On receiving it Mr Day expressed the 
gratitude of the Association to the 
Stamford Group, and presented them 
with a mounted statuette of a dog as a 
token of gratitude. 

A labrador named Rilla, the first of 
three dogs paid for by the Stamford 
Group, is now in training at Leamington. 

Members of the Stamford Group 
proudly show-off the mementos given to 
them by Terry Day (seated) and Flash. 



A feather in our night-cap 

Display assistants, Mrs Alice Froud (left) and Mrs Greata Silver (right) feel the 
quality and the width of one of the new quilts. 

Number, please 
LAST month's JS Journal carried a 
feature on the telephone and JS. But the 
early years are shrouded in mystery, so 
Honor Godfrey, JS archivist, would wel
come any information on the early JS 
telephone system, particularly from any
one who was a switchboard operator in 
those days. 

The sort of thing she'd like to know is 
- when did JS install their first tele
phone? Where was the first exchange? 
What was the number? If you can help, 
get in touch with Honor at Stamford 
House, extension 2737. 

Mayor rings the changes 
LOOKING resplendent with his chain 
of office, the Mayor of Swindon, 
Councillor John Stevens, toured Sains-
bury's supermarket at Swindon. 

At the end of his two-and-a-half hour 
visit the Mayor tried his hand at one of 
the checkouts, with cashier Mrs Gloria 
Walsh standing by to make sure all the 
right keys were pressed. 

The visit was part of a goodwill tour 
the Mayor is making to various places in 
the town prior to ending his term of 
office in May. 

'Since we are the prime trader in the 
town he asked to visit us' says branch 
manager Dennis McGinn. 'And he was 
very impressed with what he saw.' 

• . ; 
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Picture courtesy Wiltshire Newspapers' 
The mayor and the cashier. 

SLEEP - continental style, is now avail
able at four JS branches, Kempston, 
Barkingside, Pitsea and Chippenham, in 
the form of a new range of continental 
quilts. 

Says JS textile manager Stephen 
Walkley: 'This is an extension of our tex
tile experiment which started with towels 
and sheets and has since progressed on 
to other bedding.' 

The quilts - some people call them 
duvets - come in two sizes, double and 
single bed. There are two types: one with 
a terylene filling (price £9.95 single and 
£13.50 double) and the other filled with 
a mixture of new feathers and down 
(price £10.50 single and £15 double). 

The quilts are sold under a pro
prietary label at the moment. However, 
if they are a success it is hoped to intro
duce an own label range in the not too 
distant future. 

An interesting aside from the poultry 
department at head office about the new 
quilts, was that in the old days JS used 
to supply the firm who make the quilts 
with feathers - a connection that has 
now come full circle! 

New departmental 
director joins 
trading division 

PETER DAVIS joined the company as 
a departmental director in the trading 
division on May 3. He joins JS from Key 
Markets Limited, where he was manag
ing director. 

After his period of introduction to the 
company, Mr Davis will work under Mr 
Barnes and Mr Roberts on marketing 
projects, and he will have responsibility 
for new ranges of products. 
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Staff pool their resources 

Above: Warehouseman Mick Fyfe lines up a shot, watched by John Phillips. Below: It's John's turn to wield a cue. 

THE CLACK of balls on the pool table 
at Basingstoke branch doesn't mean a 
quick profit for small-time crooks with 
homburgs pulled low over their faces. 
Instead it means a healthy income for 
the SSA funds and plenty of keen and 
friendly competition. 

Paul Newman's film 'The Hustler' 
may have shown pool as a game sur
rounded by seediness and violence, but 
at Basingstoke it's a much more genteel 
affair. 

Already two knock-out competitions 
(one for 24 male entrants, one for eight 
women) are under way and, when 
they've finished, a league will pit 14 
players against each other. 

At Basingstoke branch they play Aust
ralian pool, which is similar to the 
American game. There are 15 balls 
(seven stripes, seven spots and a black) 
plus a white cue ball on the six-pocketed 
table. One player takes stripes, one takes 
spots, and the object is to sink all seven 
of your balls followed by the black. You 
lose strokes for hitting a wrong ball, so 
the game has plenty of snookering tac
tics, and it's never over until the final ball 
has been potted. 

The table was installed free by 
Pleasure-pools Limited, who take a pro
portion of the takings. The rest goes 
straight into SSA funds at the branch. 
Says provisions manager, Brian Tomp
kins, who is SSA secretary, 'It always 

seems to be in use - lunchtimes, supper 
breaks, there's always someone on the 
table. But it's out of bounds at tea breaks. 

'It costs lOp a game, and two good 
players can clear the table in a few 
minutes. That means three or four 
pounds a week going into the SSA funds. 

'People can pick up the game very 
quickly, and it's really popular with both 
the chaps and the girls. When there's a 
good match on you get a lot of friendly 
barracking around the table.' 

Butcher John Phillips, who is organis
ing the league, added - 'If anyone else 
gets a table, we're open to challengers.'" 

Success in a tights situation 
TWENTY PENCE off a five-pair pack 
of micromesh tights is an offer that JS's 
female customers can't refuse, so, when 
the price was slashed from 99p to 79p 
for the four most popular colours, the 
tights sold in their hundreds of 
thousands. 

'We had planned the promotion for a 
stock, not for a time, and we thought the 
stock would last four weeks — it was sold 
out in three' says textile manager 
Stephen Walkley. 

'For our first week the sales were 
seven times normal for that size pack, 
and the second week, which was Easter, 

they were six times normal. And the 
sales of our other lines of tights 
increased in sympathy. 

'Our intention was to get people to try 
out our tights, which are among the best 
in the country, and we hoped the five-
pair pack would get them to try them for 
a reasonable length of time. Now we've 
got to keep them coming back. We want 
customers to associate the name JS with 
tights. 

'It's estimated that the total tights mar
ket in this country is over 500,000,000 
pairs a year. So it's worth getting into.' 
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Fruit and veg are on the loose 
HAND-PICKED produce is being tried 
out at JS's Lewisham branch and the 
results so far are very encouraging. The 
hand doing the picking belongs to the 
customer. Since early April the store has 
been experimenting with displaying cer
tain fruits and vegetables loose, allowing 
shoppers to make their own selection, 
with the help of plastic bags and cus
tomer scales. 

This type of do-it-yourself produce 

display is not new. But many super
market chains, particularly those in the 
south-east, have opted for the system of 
weighing and pricing the goods at the 
checkouts. 

'We thought this method caused un
necessary delays at the checkouts' says 
Jim Gallacher, departmental director of 
JS's produce department. 'It is also very 
costly to set up and it is, I think, a very 
wasteful way of doing it, as it requires a 

set of scales at every checkout; scales 
that may not be used for part of the day.' 

The system favoured by JS, and the 
one currently being tried out at 
Lewisham, is to seal, weigh, price and 
ticket the goods at the point of display. 
A special free-standing unit has been in
stalled in the produce area at Lewisham. 
Fruit and veg is displayed along the full 
length of both sides of the unit with cus
tomer scales and plastic bag dispensers 

\ 

A customer at Lewisham weighs up her 
purchase on the scales specially pro
vided at the produce counter. 

Jf § 
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The Avery 1750 machine calculates the price of goods to a fraction of an ounce. 

at convenient intervals. At each end 
there is an Avery 1750 computerised 
weighing and pricing machine that has 
been adapted to print a self-adhesive 
price ticket at the same time. 

Two members of staff are always on 
hand to seal, weigh and label customers' 
purchases. The goods are paid for in the 
normal way, at the checkout. 

One of the big advantages of this type 
of produce display is that the savings 
made by not having to pre-pack are 
reflected in lower prices to the customer. 
At the time of writing tomatoes at 
Lewisham were 43p per lb. Pre-packed 
the price would have been 48p. Mush
rooms were 48p per lb loose against 54p 
pre-packed and golden delicious apples 
were 12p per lb against 29p for 21b pre
packed. 

Also at the time of writing, carrots at 
6p per lb, were in fact 2p cheaper than 
those being sold in the street market a 
few yards away from the store. 

Good reaction 

It is the close proximity of a thriving 
street market, in direct competition for 
produce, that makes Lewisham an ideal 
store to carry out the experiment, plus 
the fact that it has a produce area large 
enough to take the long free-standing 
display unit comfortably. 

Customer reaction has been good. 
They like being able to inspect every 
tomato or new potato personally and 
they are not as heavy-handed as was 
first feared. 

'Wastage and damage to produce on 
display has been remarkably low' says 
Colin Harvey, the manager at 
Lewisham. 'The only thing I have 
noticed is that some shoppers tend to 
take off the outside leaves of greens and 
the stalks left on cauliflowers to protect 
the florets.' 

Cashier Hazel Stone enjoys the per
sonal contact with customers, working 

OUR eternal thanks to the unknown 
person who sent us a clipping from a 
recent copy of Woman magazine and 
drew our attention to a letter from a 
reader with an Ilford address. 

The writer explained how she so hates 
throwing away empty bottles and jars 
that she carefully washes them and when 
shopping 'quietly replaces them on the 
shelves from whence they came'. 

A master of understatement, she went 
on to say: 'No doubt this will solve a 
mystery for some supermarket and shop 
managers who must have been 
wondering where those empties came 
from.' 

The letter ended with a rousing: 'If 
more of us did this perhaps shops and 
their suppliers would get the message.' 

You have been warned! 

on the unit brings. 'It makes a real 
change, although it's a bit hard on the 
feet at the end of the day.' 

Hazel made the point that old people 
particularly benefit from the system. 
'They can now buy just one carrot or 
onion and they seem to like being able to 
choose it for themselves.' And the Avery 
1750 makes sure they don't pay over the 
odds for odd weights. There is no guess
work, the machine calculates the price 
down to a fraction of an ounce. 

'Sales so far are encouraging' says 
Jim Gallacher. 'We sold over four tons 

THE HAZARDS of importing wine 
were well illustrated when a consign
ment ofJS wine went astray. 

A trailer-load of 250 cases ofGewurz-
traminer, bound for the throats of JS 
drinkers, had been brought over from 
Alsace, in north-east France, and was 
standing in the yard of a transport firm. 

A P&O driver with an export order 
picked up the wrong trailer and drove off 
with the JS wine. When he arrived at 
Calais the customs men checked his load 
against his papers, found that they didn't 
match and arrested him for smuggling. 

What anybody would be doing 
smuggling French wine into France is un
clear, but the unfortunate man spent a 
night in jail, was fined WOO francs 
(about £120) and was sent home, where 
JS reclaimed their much-travelled wine. 

of new potatoes during the first week of 
the experiment.' At the moment there are 
about 12 different fruits and vegetables 
being displayed loose at Lewisham. He 
explains: 'Some items are just not suit
able for loose display and others will 
come and go as they come into season.' 

Everyone has reacted favourably to 
the Lewisham experiment — all except 
the local competition. 'Judging by the 
drastic steps some of them have taken 
by reducing some of their prices, we 
have really got them worried' says Colin 
Harvey, o 

A HUNDRED THOUSAND hot cross 
buns, rejected by JS because of their 
poor quality, were the subject of a story 
on BBC TV's 'Nationwide' programme. 
The point of the story was the hurried 
disposal, three days before Easter, of the 
buns, in plain wrappers, at street 
markets in London and the South East. 

'We rejected these hot cross buns 
because technically they were badly 
proved and badly moulded,' said bakery 
buyer Mike Matthews. All the same the 
branches did get their supplies in time, 
selling over two million buns between 
them. 

At Telford and Kempston, both with 
in-store bakeries, buns were proved, 
crossed, glazed and baked on the 
premises - 'hot' cross buns in every 
sense! 

We also heard . . . empties threat 
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The main entrance of Stamford House, JS's head office at Blackfriars. 

THE EVENING begins at Stamford 
House when the switchboard closes 
down between five and six o'clock. From 
then on all the calls for head office are 
routed through the reception desk, and 
the 'hello girl' is a burly security man. 

Although the building remains open 
all night, it is the province of just a few 
people - the people who run the 24-hour 
computer service, the man who feeds 
them, a standby engineer, the security 
men and two supply control staff. 

Tonight the evening computer shift is 
Top Shift. (All the shifts have proud 
unofficial titles - the others are Ace Shift 
and Number One Shift.) Top Shift's man
ager, Maurice Barber, isn't in tonight, so 
Bob Bennett, one of the two assistant 
shift managers, is in charge. 

The shift consists of 11 operators and 
nine controllers. The operators actually 
work the computers in the machine 
room, while the control section assemble 
all the jobs, mark the card packs, and 
give the operators all the information 
and paraphernalia they need. Sub
sequently they prepare all the output for 
despatch to the users. 
Thursday is the highest work load of the 

week - 90 per cent of the theoretical 
maximum processing capacity - when, 
in addition to the nightly branch order
ing and central restocking systems, the 
branch payroll for 23,000 weekly-paid 

staff and branch statements will be run. 
Bob fills in the facts. 'The real nitty 

gritty starts at about six o'clock, when 
we start getting in touch with the 
branches. We have a mini computer 
called a Digico which has a list of all the 
branches' telephone numbers, and 
phones them all up automatically. 

'If there is any trouble getting through 
to a branch they are phoned up 
manually in an effort to sort out the 
trouble, and if that fails the branch has 
to receive an emergency order, an aver
age of the same day's orders in the four 
previous weeks. 

Last orders 

'The branch ordering system isn't just 
a simple case of running a program. 
There is a lot of lead-up to ensure that 
every debit note has the correct informa
tion on it. We have to run the branch 
ordering up-date, which determines 
which depot will be supplying which 
branch with a particular commodity, 
and we have to read in information 
about the location of the goods within 
the depot. This information is provided 
by supply control.' 

The information about availability of 
perishable commodities will be checked 
by the supply control men who work 

through the evening. 
'We have to have debits at the depots 

by 9.30 for warehousemen to work from 
so we have a cut-off point. When we've 
received orders from 110 branches or 
when it gets to a quarter to seven, which
ever is the sooner, we start the first debit 
run.' 

Meanwhile four floors down in the 
staff restaurant, Joseph McNulty, whom 
everyone calls Mac, is busy preparing 
meals for the night workers. The kitchen 
was built to be run by 35 people, and he 
has to cover the ground on his own, but 
he can still provide the same menu as at 
lunch. 'Everything on the board is avail
able tonight' he says. 'I once served 69 
people on my own - that's my record.' 

He started work as night chef three 
years ago. 'I think I was the only one 
who applied for the job. I work from six-
thirty to two-thirty, five nights a week. 
That's two hours to prepare and an hour 
and a half to clear up after I have served. 

'I know the day staff in the kitchen, 
but I only see them when they are doing 
overtime. The shift workers I know so 
well I can always tell what they are 
going to ask for. 

'I would rather work days, but at 
night I've got no tension and few res
ponsibilities.' 

In the punch room next to the 
computer room, IBM operator Jackie 
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Mayar works alone tonight. Normally 
there are two girls there in the evening, 
but tonight her colleague is ill. She is pre
paring the punch cards needed to run 
tonight's jobs. 

The computer room itself seems quiet, 
as the noise of the air conditioning 
drowns out the sound of the bustle as the 
operators phone branches, load paper 
into the printers, and generally serve the 
urgent demands of the computer. 

The jobs are being run on an ICL 
1904S computer, but if that should fail 
for any reason, the work can be loaded 
onto a slower 1904A computer, and all 
the printers, readers, magnetic tape units 
and so forth can be switched to the new 
machine. 

Bob sketches in the pattern of the day 
when you're working shifts. 'The shifts 
are from six at night until one in the 
morning, from one till ten, and from ten 
till six. 

'If you're working the evening shift 
you finish at one o'clock. Home by one-
thirty. Straight into bed. If you get eight 
hours sleep you are up at half past nine 
and then you can do whatever you want 
with the day. 

Bachelors 

'On days, you spend your spare time 
after you've been to work. On evenings 
you spend it before. We always find that 
on the day shift, after we've finished 
work and fought our way through all the 
traffic, we invariably, don't want to do 
anything else. You just sit down and 
watch the box. Days seem to take it out 
of you more. 

'The bachelors tend to find the 
evening shift a bit awkward, because 
their girlfriends don't like it. If you are 
married, and your wife is working, the 
evening shift isn't so good either. You're 
asleep when your wife gets up, and 
you're off to work when she's getting 
home. You need a strong relationship to 
stand that. 

'But if you've got children your wife 

For night chef Mac McNulty every week 
is night work. 

will be at home anyway. More than most 
people you can see your children grow
ing up. 

'Apparently Sainsbury's do allow 
women to work shifts. The thing is, we 
tend to be a little . . . forthright at times, 
and any female working shifts in this 
year of equality would have to be very 
equal.' 

The most frantic part of the branch 
ordering system work is now over. Now 
the payroll becomes important. 

The payroll section went home at 
eight o'clock having worked overtime, 
making sure everyone else's overtime 
had been fed into the computer. 

'The payroll runs for about five hours' 
says Bob. 'I should think it will be 
finished about seven or eight o'clock 
tomorrow morning.' 

And so the quiet bustle continues. 
Assistant shift manager Bob Bennett. 

A consultation round the central console of the 1904S computer as the branch 
ordering system is processed. 



Psst! Wanna buy a freeza? 

ooomo 
RNGERS 

B 
JUST OVER two years ago, in January 
1974, JS announced its entry into the 
freezer centre business. Most of the 
planned centres were to be associated 
with supermarkets but a number of in
dependent centres were also to be 
included. 

The job of co-ordinating the new ven
ture, was given to Derek Salisbury, who 
has since seen the number of JS freezer 
centres grow to 20. Of these, 13 are 
within or associated with JS super
markets whilst 7 are independent centres 
proudly displaying the distinctive blue 
and white freezer centre banner. 

'Our object in going into the freezer 
food market was to take advantage of a 
quickly developing trade,' says Mr Salis
bury. 'JS wanted to get into the act 
rather than sit back and watch others 
take our share of a growing sector of the 
food trade.' 

Things have moved quickly in the 
freezer food business and with 31 per 
cent of households in the South of 
England now owning freezers (the figure 

was only 12j per cent three years ago) 
the trade is no longer as special as it was. 
Early freezer enthusiasts used to shop 
about once a month and buy in excep
tionally large quantities. Now the freezer 
is taken much more for granted and 
replenishing it has become part of the 
normal shopping pattern. The increased 
number of smaller freezers and fridge/ 
freezers has been partly responsible for 
this and owners now feed their freezers 
comparatively 'little and often'. JS 
reacted to this change by installing 
freezer centres within supermarkets 
instead of making them a separate shop 
next door. 

JS history was made on June 25 1974, 
at Southbourne, when the company's 
first experimental freezer centre opened. 
East Grinstead opened a fortnight later, 
next to the JS supermarket there. Other 
centres followed thick and fast and seven 
were open by the end of 1974. For 
Christmas 1975 the company had 18 
trading, including one at East Dulwich 
with an off licence section; the most 
recent, Temple Fortune and Bletchley, 
opened within a week of each other this 
April. 

Own label 

Freezer centres vary in size from 
small sections within supermarkets to in
dependent ones like the fully air-
conditioned Hayes End centre with a 
sales area of 315 sq.m (3,400 sq. ft.). 

Meat, poultry, sea food, vegetables, ice 
cream, fruit, cakes, desserts, fruit juices 
and pet foods are among the wide selec
tion of goods on sale. Many of the 
frozen food lines are those already avail-

The familiar front of a JS freezer centre. 
This one, at Maidenhead, was opened in 
March, 1975. 

able, normally in smaller packs, from JS 
supermarkets - but it does work the 
other way round, too. Explains Mr Salis
bury: 'Our half lamb pack was 
developed for the freezer centres but is 
now available in some JS supermarkets.' 

At first the freezer packs were mostly 
proprietary brands, with a plan to in
crease the number of JS's own label 
packs. Now there are about 350 lines for 
customers to choose from. At Temple 
Fortune, for instance, an area with a 
thriving Jewish community, there are a 
number of kosher lines. 

Also available is a range of home 
freezers on display at most of the 
centres. For example, a 14.5 cu. ft. chest 
freezer is on sale for £116 and a 7.3 cu. 
ft. upright freezer at £89. Included with 
every freezer purchase is delivery, 
installation and a year's insurance of its 
contents. As a further service to cus
tomers, JS also produce and distribute a 
free monthly price list, Freezer News, 
which also provides tips to housewives 
on getting maximum benefit from their 
freezers. 

'We have learnt a lot about the 
freezer food market over the last two 
years' says Mr Salisbury. 'We were not, 
for example, successful on the South 
Coast because many of the people who 
live there are retired and buy only in 
small quantities. In the country, we also 
compete with farm gate sales and, of 
course, any nearby JS supermarket pro
vides fierce competition. But in London, 

continued • 
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Half a lamb is better than . . . 
• continued 
with its high population density and 
larger "household size" we have done 
well. 

'Our most successful shops are all in 
the London area - Hayes End, North 
Cheam and East Dulwich. The East Dul-
wich centre in particular, is virtually 
treated as a local corner shop by 
neighbouring customers as well as 
attracting car-borne trade from wider 
afield. The success of our off licence sec
tion there has led us to apply for a 
licence at the Maidenhead centre.' 

Promising sites 

Mr Salisbury continues: 'We hope to 
build on our success by opening freezer 
centres or freezer food sections in as 
many new supermarkets as possible, 
varying the size of the unit according to 
the expected trade. In addition, of 
course, we are on the look-out for 
promising sites for independent freezer 
centres, particularly in and around 
London.' 

THE ROMANTIC IMAGE of a 
chauffeur in a peaked cap and 
impressive leather driving gauntlets, 
created for the most part by early movie
makers, is nowhere near the real image 
of the professional man behind the wheel 
— especially those that work for a big 
organisation like JS. 

There are 10 chauffeurs employed by 
JS driving between them 12 cars from 
Rolls Royces to Jaguars to Rovers. In 
most cases an average day begins 
around 7.30 in the morning and ends 
around 7.30 at night, or whenever his 
boss's day does. During this time he 
would have driven his 'guv'nor' to busi
ness appointments, such as meetings, 
conferences and dinners. 

'The pressure we work under is time' 
says Ted Tilbury, who has been with JS 
for 26 years. Starting as a fitter in the 
garage, he is now the chairman's 
chauffeur. 'We've got to make sure that 
schedules are met, even though the ob
stacles we might meet on the road are 
out of our control.' 

Favourite routes 
All the chauffeurs have their own 

favourite routes for getting from place to 
place. But they frequently exchange 
information about routes, one-way 
systems, journey times, and traffic tidal 
lows. 

Says Ted: 'There are changes taking 
place all the time. You could be heading 
for a town you think you know and find 
on getting there that two days earlier a 
one way system had been introduced.' 

For the most part JS chauffeurs work 
for main board directors. 'A chauffeur is 
a part of the director's team, like his sec-

HALF A LAMB sounds more like a 
meal for Desperate Dan (of Beano 
comic and cow pie fame) than for thrifty 
JS shoppers. But half-lamb packs are 
one of the most successful lines 
developed specially for JS home freezer 
centres. 

So successful is the line that a few 
months ago it was extended to the 
freezer departments of some JS 
supermarkets. And starting June 1, the 
pack goes on special offer, making the 
deal even more economical. Buying a 
lamb like this, means a saving of about 
five per cent to the housewife. 

Half a lamb does indeed sound like a 
lot of meat to get through, but the home 
freezer boom has changed all that. And 
housewives now realise some of the 
advantages of buying in bulk; also just 
how versatile some of the cuts of meat, 
like lamb, are. 

retary and PA, and there must be a great 
inter-relationship between them' says 
director of distribution, Len Payne. 
'Basically, what a chauffeur does, if he is 
doing his job properly, is to take the load 
off the director for many things.' 

Mr Payne went on: 'With the 
chauffeur taking care of the driving, the 
executive is able to work in the car — and 
any busy executive usually has a tremen
dous load of paper work to get through. 
So therefore, he has an extension of his 
working day whilst travelling.' 

Out of working hours the chauffeurs 
drive between them an assortment of 
cars, ranging from a Morris Marina to a 
Volkswagen Beetle. And despite being 
professional drivers, driving with their 

The JS lamb pack consists of eight 
cuts; traditional leg and shoulder roast
ing joints; loin and chump chops for 
grilling; scrag and middle and chump 
ends for stewing; and the breast rolled 
and stuffed for roasting. The best end 
neck is particularly tasty and versatile. It 
can be used in a stew, a crown roast or 
cut into chops - the bone being cut 
through to make this possible. 

own families they say never seems like 
work at all. 

Most motorists find traffic wardens 
the bane of their lives, and one would 
have thought that chauffeurs were, by 
nature of their jobs, always crossing 
swords with them. 

Says Ted: 'Some are sympathetic and 
some are not. The ones who are realise 
that we have a job to do - in any case 
they know we stay with the cars so if 
there is a hold-up we will move on. But 
fortunately, our problems with them are 
few and far between.' 

The chauffeurs on JS are a lively, out
going bunch - and with the hours they 
have to spend on the roads snarled up in 
traffic jams they need to be! 

JS s front-seat drivers are the best 

A shining limousine and five JS chauffeurs (left to right), Alan Croucher, Bernie 
Bayliss, Ted Tilbury, Sid Smith and Ron Collins. 



In a corner of a branch cold store a 
boxful of leaking and discoloured 
vacuum packs and out-of-code perish
ables. For them it's back to the depot 
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>py returns 
This financial year over £5 million worth of unsold 
goods were returned from the branches to the depots. 
The JS Journal looks at the staggering problem of 
returns and the steps JS is taking to overcome it. 

THE WHOLE BASIS of the Sainsbury 
trading policy and distribution system 
has been to get food to the customer in 
the peak of condition. The packaging, 
labelling, date coding, method of display, 
the BOS computer and the daily (often 
more than once daily) delivery of perish
ables to each supermarket is all geared 
towards ensuring that the customer 
gets nothing but the best - and in plenty 
too. And the company takes rigorous 
steps to ensure that no goods, whether 
perishable or not, which do not match 
up to JS's exacting standards go on sale. 

Last year, the value of those goods 
amounted to £5.6 million. 

What does £5 million matter when we 
sell over £500 million worth of goods a 
year? After all, it's just one little percent
age of total sales. But those with a 
memory for figures will recall that that 
tiny little percent is roughly equal to 
JS's entire net profit after tax. And to 
this figure you must add a considerable 
sum for goods lost through damage in 
the depots, in transit and in the shops, 
plus a sum to cover all the wasted effort 
in shunting unwanted goods around 
depots, on and off lorries and to and 
from branches. 

And that's why, as an urgent priority, 
a working party under the chairmanship 

of Derek Pretty (who shortly takes over 
as deputy chief accountant) special 
assistant to director Joe Barnes and a 
financial analyst, has been looking at the 
problem in depth and reporting to the 
directors administration committee on 
ways of cutting out the wastage. 

Some returns must occur as a matter 
of trading policy. JS's success depends 
on maintaining standards of quality, 
freshness and display which are second 
to none. But although it is true that some 
goods are returned because sudden fluc
tuations in demand during heatwaves 
and cold spells etc cause perishable 
goods to be left on the shelves unsold, 
and because the basic requirement of 
having an adequate display of goods on 
Saturday afternoons means they have no 
more 'life' if they are not sold by the 
weekend, much of the waste which does 
occur is not for this reason. 

Spot check 
A spot check one week last June, 

when the problem first came under care
ful scrutiny by the DAC, revealed that 
50 per cent by value of all perishable 
returns were due to vacuum pack 
'leakers', a fact bemoaned by branch 
management for some time. 'Leakers' 
are bacon and cooked meat packs which 

let in air and so discolour or reduce the 
life of the meat. Ignoring the 'leakers', 31 
per cent by volume of the rest of the 
returns were due to over-allocation and 
another 25 per cent were out of code. 

In non-perishables a slightly different 
picture emerged. The non-perishable 
equivalent of a 'leaker' - the damaged 
tin (which often has to be returned for 
safety reasons) - only accounted for 10 
per cent of the returns by value. Over
stocking by branch errors was 
responsible for 32 per cent by volume of 
the rest of the returns, while 28.2 per 
cent was due to over-allocation, often as 
a result of wrong sales forecasting. 

But don't be misled by the figures, 
which refer to volume of goods returned 
and not to the number of individual 
errors, which were confined to a fairly 
small number of branches. 

However, what these figures show, 
apart from the huge scale of the prob
lem, is that some of the high level of 
returns is due in whole, or in part, to a 
human element. And it is the job of 
Derek Pretty's returns working party to 
examine the system and see how, by pro
viding better information for managers 
and better clerical control, the problem 
can be beaten and millions of pounds 
saved. 

They have found that returns fall 
mainly into three categories. Firstly, 
there are those products where pro
duction problems result in a high volume 
of goods not being considered of a good 

continued • 

Left: At a depot sacks of damaged bags of rice, sugar and flour await processing before returning to the suppliers. Right: A 
gingerbread man, nearing the end of his coded life, is marked down for sale to staff. 
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'The scale of the returns saga- a complex and costly assortment' 

Supermarket casualties of every kind - dented tins and tins without labels; burst, crushed and torn packets — it's all money lost. 

• continued from page 13 
enough quality to be sold by JS to the 
public. This is the 'leaker' and its asso
ciated problems, which account for 50 
per cent of all perishable returns, as we 
have seen. 

Most long-term remedies are technical 
in nature, and, needless to say, expen
sive. Obviously they would have to 
justify themselves in cost and opera
tional terms - there is no point in spend
ing vast sums of money if it results in 
lower profit or, just as unacceptable, a 
more expensive product. 

Since the DAC started looking at the 
problem, a new 'fusion' pack (where the 
vacuum pack is heated to weld the poly
thene surfaces together) has been on trial 
at 12 branches. The process could cut 
the 'leaker' rate dramatically - but, and 
this is the acid test, will customers like 
the new pack? And will the cost be justi
fied? Trials continue. 

Out-of-code goods are also returned to 
depots as unfit for sale and in these 
returns there is a strong human element. 
Bad stock rotation in the depot or 
branch translates itself into instant loss if 
a product has no 'life' when it gets on 
display. And unlike many competitors, 
JS perishables are stamped with the 
words 'sell by' rather than the more 
popular 'use by' favoured by other super
markets. With JS the customer has 
longer in her home to use the product 
which, because of its short life in the 
depot and shop, needs extra care. And it 
is humans who must provide that care. 

The human element also looms large 
in the second main area of returns, par
ticularly in non-perishables, which occur 
in products where demand, and therefore 
sales, rises and falls dramatically as a 
result of special offers and advertising 
campaigns. The last thing a branch 
wishes during a special promotion is to 
be out of stock of a particular line — 
indeed the system demands that an 
exceptionally high level of fill is main
tained throughout the period of the pro
motion - and so. over-ordering occurs, 
sometimes leaving a large stock to be re
turned at the end of the promotion. 

Unpredictable 

The other main area for returns and, it 
could be argued, the least controllable, is 
in highly perishable goods - fresh pork, 
sausages, cooked meats, delicatessen 
and pies - which all suffer from highly 
unpredictable changes in demand. 
Weather conditions, anything, can affect 
demand, yet to give the service which 
our customers expect we need to main
tain a very high level of fill at all times. 
This necessarily leads to loss. Although 
in volume terms returns of perishables 
are exceeded by non-perishable returns, 
perishable goods, by their very nature, 
command less salvage value when the 
company wants to dispose of them and 
so the loss rate on perishables is much 
higher. 

Even though the cause of loss cannot 
be controlled, the loss itself can be mini

mised by selling off goods near the end 
of their life at a cheap rate. Increased 
awareness and efficiency can also play 
their part; it is so easy to be lax in allo
cating or ordering such products if it is 
well known that the company is pre
pared to accept high returns. 

That is the scale of the returns saga -
a complex and costly assortment of 
human and technical problems, neces
sarily complex because Sainsbury's itself 
is a large and complex organisation, and 
because solutions to problems have to be 
worked out in a way which is acceptable 
to all the inter-related departments. It is 
no use for example relieving branch man
agers of the job of adjusting super-save 
orders if it places an added burden else
where; equally, there is no point in reduc
ing supplies to branches to cut out waste 
if the result is a low level of fill and a 
drop in turnover. 

That's where the returns working 
party comes in, examining every part of 
the business and co-ordinating a pro
gramme which makes operational sense 
right across the company. Helping 
Derek Pretty with the investigations are 
Mike Broomfield and Dino Adriano 
from branch trading, Ray Champion 
from distribution, John Blake and Lesley 
Klecha from dp, Ron Dooge from inter
nal audit and Ted Glendinning and 
Keith Worrell from the trading depart
ments. 

Already there is evidence that the 
mere fact that an investigation is under 
way has led to a tightening-up initiative 
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'Success depends on everyone involved understanding the problem' 

At the depot returns from branches are sorted into boxes. Some of them go back to suppliers, and some are sold off. 

all round, with a consequent dramatic 
improvement in returns, both in volume 
and cash terms. 

After a careful examination of the per
formance of problem branches and a 
thorough examination of the system, the 
pork trading and branch operations 
departments were able to reduce fresh 
pork returns by over half and save 
around £100,000 a year. 

In canned goods, grocery and non-
foods, the level of returns in cash terms 
has also shown an encouraging improve
ment since a similar initiative took place. 

In the branches, returns have been 
steadily reduced since a campaign 
started over a year ago. A big reduction 
in the amount of money lost through 
returns is expected now that a disposals 
officer, Frank Gold, has been appointed 
to make sure that, if returns are sold, the 
best price is obtained. 

Understanding 
The success of any programme deal

ing with returns depends on everyone in
volved in understanding the problem and 
how their individual performance can 
improve things - clerical and adminis
trative accuracy are crucial in reducing 
waste. 

A series of intensive courses will be 
held, designed to make sure that every
one knows exactly what is required of 
them and exactly what the proper pro
cedures are for ordering, reducing to 
clear (an important method of minimis
ing loss) and returning unsold goods. 

Staff also have a wider role to play in 
helping the programme to achieve 
success by coming forward with accept
able and practical recommendations 
based on their own experience. Ideas 
(not necessarily for publication) can be 
sent through the JS Journal and will be 
forwarded to the appropriate director. 

It is obviously inevitable that some 
returns will occur. It would be im

possible to run a business of the size and 
complexity of Sainsbury's in highly 
perishable, fast-moving goods without 
returns. But all goods returned to the 
depots represent lost turnover - £5.6 
million this year. 

This year's figure is an improvement 
on last year's. And next year the com
pany is determined the cost will be even 
less. O 

A fully-stocked supermarket this size is the equivalent of less than 1-J- weeks' returns 
for the whole company. 
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HURTLING AROUND a field in a bat
tered, souped-up old Ford 100E is how 
Ray Anderson unwinds after a week 
behind the wheel of a big JS artic. Ray, 
who is a driver at Buntingford depot, is a 
grass track racing enthusiast and over 
the past three years has won more than 
30 cups and a wall-full of rosettes. 

Grass track racing is a bit like stock 
car racing. Except, as the name suggests, 
the track is marked out on any patch of 
land big enough to take a quarter mile 
circuit and the hundreds of spectators 
the sport attracts. The rules of behaviour 
on the track are also slightly more rigid; 
no deliberate bumping; no deliberate 
turning over of cars in your way; and no 
needle matches — well not to the death 
anyway. 

The safety of those watching is of 
paramount importance and a lot of the 
rules are for their benefit as much as for 
the safety of the drivers. This doesn't 
mean however that there aren't plenty of 
thrills and spills and some pretty hairy 
cornering techniques. 

Many of the drivers, like Ray, drive 
for a living. But it is not the busman's 
holiday it seems for, as he explains: 

Uncle Ray 
rides 
again i 
' . . . after a week of driving for somebody 
else it's good to be able to forget speed 
limits and the rules of the road and 
smash around a race track. It gets rid of 
all the tensions that can mount up during 
the week.' 

Most Sundays during the summer 
months, Ray, his wife Sheila and their 
two daughters Debbie 13 and Tracey 10, 
motor out into the countryside, and the 

nearest meeting, with the old Ford on a 
trailer behind. They have even got into 
the routine of having the 'Sunday roast' 
on Saturday so that they get the best of 
all worlds. 

'Ray got interested in grass track 
about five years ago when he used to go 
and watch his nephew race' says Sheila. 
'But he wasn't content just to watch, he 
soon wanted to be out there with them.' 
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He bought his first car three years 
ago. 'It was a "ready-to-race" side-valve 
Ford 100E, an early model of Anglia, 
and it cost me £40' recalls Ray. Most 
people start off with a 'ready-to-race' 
car, as converting one from scratch is no 
job for beginners - the life of the driver 
depends on it being done properly. 

'Roll cage' 

The most expensive item is the con
struction of the 'roll cage'. This is a 
metal framework (often made of scaffold
ing poles) tailored to fit exactly inside the 
body of the car to prevent the roof from 
crumpling if the car should roll over. 
Turning a car over is just one of the 
hazards of the sport. 

'I've only done it once' says Ray. 'It 
was.. . hair-raising.' 

Other modifications include removing 
all glass and replacing the windscreen 
with strong wire netting. The doors are 
fixed permanently shut and the window 
on the front off-side is cut down low 
enough to clamber over and in. The 
inside of the car is completely gutted. A 
special racing driver's seat is fitted and a 

full racing safety harness is bolted to the 
floor. Ignition is reduced to a simple on/ 
off switch and the petrol tank is in the 
boot behind a fire-proof screen. 

'To cut down the risk of explosions, 
the tank holds two gallons, enough for 
about one day's racing' says Ray. 

Before you can race you need a com
petitor's driving licence, and insurance is 
difficult. 'Companies won't insure indi
vidual drivers' says Ray. 'The only way 
you can get cover is to join a club. The 
club agrees to race only by the official 
rules and it takes out a collective policy.' 

Grass track may have started out as a 
way of letting off steam for those 
interested in car racing but in recent 
years it has become so popular, bodies 
like the RAC have become involved to 

Above: The Anderson family - Ray, 
Sheila, Debbie and Tracey (kneeling) -
show off just a few of 'Uncle Ray's' rac
ing trophies. Left: Car C86 with Uncle 
Ray at the wheel, neatly out-manoeuvres 
the opposition. Below: There's plenty of 
under the bonnet work to do in between 
races. 

help formalise the rules and regulations. 
'Being connected with the RAC now 
means we have proper medical facilities 
on hand in case of an accident.' 

Ray belongs to the Cambridge Grass 
Track Car Club and they held their first 
meeting of the year last month. A very 
large field at Shepreth, Cambridge, was 
rented from a local farmer for the occa
sion, and the meeting attracted dozens 
and dozens of drivers from different 
clubs and several hundred spectators. 

Christening 

But if you had gone along to an offi
cial in the pits and asked for Mr Ander
son you would have been greeted with a 
blank stare. To everyone in the grass 
track world he is 'Uncle Ray'. And that 
is how he is billed in large letters on his 
bright red and blue car. 

All the cars are very personal to their 
drivers and when Ray and his family 
were putting the finishing touches to his 
very first 100E they decided it must have 
a name. 

'As it was his nephew that started it 
all' recounts Sheila 'we decided on Uncle 
Ray and he has been Uncle Ray ever 
since.' 

Uncle Ray is now on his third car — 
all of them lOOE's. 'It's cheaper and 
easier to be able to transfer items like the 
roll cage from one car to another, and 
for spares.' 

There is a class for side-valve lOOE's 
and Uncle Ray never leaves a meeting 
without a fist full of rosettes and a 
couple of trophies. 'In my class we get 
up to maximum speeds of about 70 mph 
and corner at about 30. It may not seem 
fast but on such a tight circuit it takes 
some driving.' 

Waiting at the starting grid (those that 
came first in their last race go to the 
back of the grid in their next) Ray 
trembles, not with fear but with 
excitement. 

'Being out there, pitting your wits and 
skills in a potentially dangerous 
situation, it's really something.' 
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People pages 

Long Service Appointments 

George Darby, senior skilled meat 
tradesman at Pinner, celebrated 40 
years' service with the company in April. 

Mr Darby worked for 23 years as a 
van salesman at Harrow, until that type 
of delivery was no longer used. He 
transferred to Green Lane, Northwood 
as a porter in 1959 and later trained as a 
butcher. He moved to Hatch End in 
1963, and to Pinner four years later. 

Bob Metcalfe, leading butcher at Nor-
bury, celebrated 40 years with the com
pany in April. 

Mr Metcalfe started at 168 Streat
ham, and after six years' war service he 
returned to JS, working at Wallington, 
Thornton Heath and Balham. 

Derek 'Dinger' Bell, meat manager at 
Ipswich, celebrated 25 years with JS in 
April. 

Mr Bell started at Crouch End, and 
during his career he has worked in many 
branches in North London. He was pro
moted to meat manager at Southgate 
and after three years moved to Enfield. 

Mr Bell transferred out of London to 
Ipswich, and when the new self-service 
store at Colchester opened in 1969 he 
transferred there, finally moving back to 
Ipswich. 

W J 'Lofty' Higgins, driver at Bunting-
ford depot, celebrated 25 years' service 
with the company in April. 

P 'Mac' McDermott, foreman in the 
perishables warehouse at Charlton 
depot, celebrated 25 years with JS in 
April. 

Mr McDermott started as a meat 
porter in Union Street, and was pro
moted to checker. He succeeded the 
manager of the small goods department 
until the closure of Union Street, when 
he moved to Charlton depot. 

Emrys Venables, grocery manager at 
Southend, celebrated 25 years with the 
company in April. 

Pat Barnett, cashier in the restaurant 
at Streatham, celebrated 25 years' ser
vice with the company in April. 

Mrs Barnett worked for four years in 
the branches. After leaving the company 
for 15 years she returned to Dulwich as 
a stewardess in 1955, and for the last 12 
years has been in her present position. 

Derek Pretty has been appointed deputy 
chief accountant at Streatham. He was 
previously special assistant to the 
marketing directors, having joined JS in 
L973 as a financial analyst, and he will 
now be responsible for the day-to-day 
work of the accounting department, 
reporting to Mr Netscher, who will 
concentrate on financial policy and long-
term planning. 

Derek Pretty 

John Morley, formerly systems 
accountant, assumes responsibility for 
commodity profit and loss results, and 
Percy Fisher, formerly manager of profit 
and loss and stock records, assumes 
responsibility for contractors lying-out 
stock records, both reporting to Bill 
Anderson, purchases accountants, as at 
present. 

Norman Branson moves from finan
cial accounts to financial appraisal 
section at Blackfriars. Jim Robinson, for
merly assistant manager in the profit and 
loss section of purchases accounts, takes 
his place. 

R Brobksby, formerly manager of 
Bletchley, has been appointed manager 
of Kempston. 

R E Spriggs, formerly manager of 
Aylesbury, has been appointed manager 
of Bletchley. 

C L Langford, special food tech
nologist in meat products - pork pro

ducts department, head office, has been 
appointed technical manager, pork pro
ducts. 

G A Kemp, bakery goods inspector, 
has been appointed biscuit buyer, head 
office. 

A B Cheesman, assistant buyer in the 
off-licence department, has been 
appointed buyer of fortified wines. 

M J Hanscombe, assistant buyer, in 
the non-foods/hardware buying depart
ment, has been appointed buyer. 

A J Mitcham, assistant buyer in the 
non-foods/hardware buying department, 
has been appointed buyer. 

J E Kerss, group architect, has been 
appointed project leader, architects 
department. 

Retirements 

Ted Shaw, a district manager at Brom
ley area office, retired on April 23 after 
45 years with JS. 

Mr Shaw started his long and varied 
career with the company at Bexhill. He 
transferred to Hastings in 1937 and it 
was to Hastings he returned after a six 
year break to do his war service. After 
Hastings a spell at Eastbourne was 
followed by a number of 'relief jobs at 
various branches. 

He was manager at Dunstable when it 
opened in 1961 and manager of 
Lewisham in 1964. Mr Shaw was 
promoted to a district manager two 
years later in 1966. 

During his career he has also worked 
at Southampton, Bedford and 
Northampton. 

AGM Dennis Males and the entire 
management team at Woolwich branch 
(including the present manager Mr Miles 
and the ex-manager Mr Self) were 
among those present at his farewell pre
sentation. One of his gifts was a piece of 
capo-di-monte porcelain, of which Mr 
Shaw is a knowledgeable collector. 

Sidney Wall, senior skilled tradesman 
at Rye Lane, retired on April 4 after 
working with the company for 48 years. 

Mr Wall started at Drury Lane as a 
lad of 15. One of his earliest memories is 
being taken by his manager to see a huge 
portrait of the founder and his wife. 

Charles 'Jerry' Sanders, driver at 
Basingstoke depot, retired on April 2 
after being with JS for 42 years. 

continued • 
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Retirements 

continued 

When Mr Sanders started with the 
company he was driving 30 cwt 
Morrises which only had rear wheel 
brakes and were known for skidding on 
wet roads. 

Mr Sanders moved to Basingstoke 
soon after it opened. 

Amos Squires, reserve manager at 
Redhill, retired on April 10 after work
ing for JS for 42 years. 

Mr Squires was engaged as a learner 
at 8 Temple Fortune, and after moving 
to Apex Corner he was promoted to sales
man. He returned to Colchester after his 
national service, and a year later was 
promoted to leading salesman. In 1948 
he became assistant manager of the 
branch. 

Mr Squires' first management appoint
ment was at Hythe in 1954. He sub
sequently managed Oxted, Sutton, Sels-
don and Redhill. 

Len Clayton, meat manager at 

TALL AND LEAN with a boyish 
twinkle in his eye, Les Westcott looks 
too young to retire. But he isn't, and on 
May 15 he retires as area general 
manager of JS's Woking office after 
nearly 45 years' service with the 
company. 

'I'm always being told how young I 
look' he says, adding laughingly 'it's a 
good advert for hard work and long 
hours'. 

Worthing, retired on February 24 after 
being with the company for 41 years. 

Mr Clayton spent most of his career 
working at Ballards Lane, Oxted, 
Redhill and Worthing. 

Frank Hall, assistant meat manager at 
Luton Central, retired on April 3. He 
had been with the company for 37 years. 

Clifford Parkhouse, kitchen porter at 
Charlton depot, retired on April 30 after 
being with JS for 20 years. 

Mr Parkhouse started as a cleaner in 
the warehouse at Blackfriars, where he 
has also worked on the permanent night 
shift. In 1972 he moved to Charlton, 
where he was also the shop steward for 
the canteen. 

George Spencer, customer service 
assistant at Victoria, retired on April 24 
after being with the company for 20 
years. 

Elsie Crouchman, canteen assistant at 
Dunstable, retired on February 6, after 
working for JS for 17 years. 

Mrs Crouchman worked on various 
counters on the shopfloor before she 
became an assistant in the canteen. 

Rene Long, chief clerk at Leyton-
stone, retired on May 1. She had been 

Mr Westcott joined JS in 1932 as a 
learner at Weybridge - the only JS shop 
then selling wines and spirits. From here 
he moved on to Byfleet, Woking and 
Esher before, in 1939, returning to 
Weybridge. 

Shortly afterwards he joined the 
Grenadier Guards and left England for 
military service overseas, most of it 
spent in North Africa and Italy. 

In 1946 he returned home and started 

with the company for 16 years. 
Joining the company as a part-time 

counterhand at Lea Bridge Road, Ley-
ton, Mrs Long soon took up full-time 
employment in the office, and was pro
moted to chief clerk. Mrs Long has also 
worked at Leyton High Road and Wood
ford. 

Georgina Grant, cashier at Coventry, 
retired on April 24 after working for JS 
for 12 years. 

The following employees have also 
retired. Length of service is shown in 
brackets: 
E Linder (7 years) 
B Rider (7 years) 
Mrs V Lawrence (7 years) 
Mrs K Stevens (7 years) 
Mrs Irene Lane (6 years) 
Mrs P Minor (6 years) 
Mrs E Athroll (6 years) 
Mrs G Clark (5 years) 
E Wiseman (5 years) 
Mrs Ida Burgh (4 years) 
Mrs May March (3 years) 
A Brooker (3 years) 
C Brooker (3 years) 
Mrs Florence Peak (2 years) 

back at Weybridge as a red button sales
man. He explains: 'In those days a 
junior tradesman wore a short jacket 
with black buttons. At the age of 21 he 
went to Blackfriars for an interview. On 
passing it he was awarded his red 
buttons and classed as a senior 
tradesman, with a pay rise of ten 
shillings.' 

His first managerial appointment 
came in 1947 when he was promoted 
assistant manager at Weybridge. Two 
years later he took a further step up the 
ladder when he was appointed manager 
of Woking branch, serving there for five 
years and living in a flat above the shop. 
This wasn't the only time he lived above 
the shop. At his next appointment, 
Sutton, he lived in a flat above the 
nearby North Cheam branch for about 
18 months. 

Happiest years 

Next came Chelsea, and the five years 
he spent there are described by Mr 
Westcott as 'the happiest years' as a 
manager. T went there in 1954 quaking 
in my shoes,' he says. 'It had a 
reputation as a difficult shop with all 
sorts of problems. In fact, being sent 
to Chelsea was, in those days, regarded 
as like being sent to Coventry! But I got 
myself into the job and got the place 
organised and running to my satisfaction. 

'My next appointment was as district 
supervisor (now called district manager) 
for the London end of the area with 20 
branches. Out of this total two were 
supermarkets and the rest were service 

continued • Les Westcott points out part of his Woking area patch. 
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4 continued from page 19 

stores. In 1968 I was promoted to 
district superintendent - the title being 
changed to area general manager in 
1971. 

'When I took up the post there were 
no area offices like there are today. My 
office was a room over the service shop 
at Tolworth, everything was run from 
head office; the process of 
decentralisation had not yet begun.' 

Mr Westcott takes great pride in 
having been at the forefront of the birth 
of area offices. 

'The Kingston area, as we were then 
known, was the first area to be tried as 
an experiment for area offices about six 
and a half years ago. There was 3,000 
square feet of office space next door to 

the Kingston branch which had been 
acquired with the branch building. It was 
here that the first area office was set up, 
incorporating the various facets like 
branch engineers, wages and pay rolls, 
personnel, training, security and catering 
all under one roof. So we were, in effect, 
the guinea pigs for the scheme.' 

Wife helped 

Reflecting on his career and on his 
retirement, Mr Westcott says: 'I think I 
owe a lot of my success to my wife, who 
has shared all my responsibilities over 
the years. We have two daughters, and 
since they married and left home she has 
had to spend a lot of hours alone. So it 
will be nice for us to spend more time 

together now.' 
The family connections with JS do 

continue, however, for one of his sons-in-
law, Trefor Hales, was manager of 
the London Road branch, Brighton, 
and has just taken over responsibility for 
the new Horsham branch. 

In retirement, Mr Westcott has 
mapped out a very full life for himself. 'I 
am a great lover of the country, so I'm 
going to take up river fishing - there's 
something about moving water that is 
soothing' he says. He has also joined the 
local bowls club. 

"After all these years with a go-ahead 
company it will be nice to live life at a 
more leisurely and relaxed pace. In other 
words the end of one life and the birth of 
another.' O 

JS says goodbye to SB 
STANLEY BRIGHTWELL'S 30-year 
career with JS, which ended when he 
retired on March 5, saw the revival of 
production in the factory after the war 
and the growth of the laboratories from 
a handful of scientists to a thriving 
department. 

It was as a scientist that Mr Bright-
well, who is usually known as SB, came 
to the company. For his BSc he read 
chemistry and botany at Imperial 
College, London, and he stayed on to 
study food and drug science for his MSc. 
At this time food science was a new 
field: only three universities in the 
country studied it, and at Imperial 
College there were only seven students. 

After two years breeding locusts and 
researching into insecticides at the 
Natural History Museum, he joined the 
Imperial Institute in 1938. During the 
war he was attached to the Low 
Temperature Research Station at Cam
bridge, the unit which produced those 
mixed blessings - dried eggs and mashed 
potato powder. 

Bugs next door 
Mr Brightwell joined JS as chief 

chemist in 1946, when the laboratory 
staff was five people, including the 
washer-up. After surviving such diffi
culties as a cockroach invasion from the 
cafe next door (stopping it was too big a 
job for the local authority to undertake), 
the laboratory prospered. 

He then became technical manager of 
the factory while continuing as chief 
chemist. The factory was beginning to 
develop fast with the relaxation of war
time rationing, and eventually Professor 
Williams took over the laboratory work 
from Mr Brightwell. By this time the 
staff numbered nearly 30. 

In the late 1940s, the factory was 
being refurbished, having had a bomb 
fall through the roof and explode on the 

Stanley BrightweU 

fourth floor during the war. The factory 
eventually took over Wakefield House 
and Tress House, and more than 2,400 
people worked there in three shifts. 

The factory closed late Saturday after
noon only to open again on Sunday, and 
at its peak it was producing almost 400 
tons of pies, sausages and cooked meats, 
together with 200 tons of fresh pork and 
250 tons of by-products. (The factory 
was the only by-product plant licensed in 
central London). 

'We were in the forefront of new equip
ment' says Mr Brightwell. 'We were the 
first to sell pre-packed long pie, and 
we introduced skinless sausages in the 
late fifties. They were pre-packed by unit 

weight: virtually the same as today." 
"I'm glad to see the laboratories in 

such fine premises today. They are very 
forward looking. I'd like to have had 
some of the facilities afforded now.' 

By 1972 the work of the factory was 
being transferred to the new Haverhill 
Meat Products and to contractors, and 
after the closure of the factory Mr Bright-
well was given the title of technical con
sultant and what he calls 'the ineluctable 
task of looking after the contractors who 
were taking over'. 

Now Mr Brightweli can catch up on 
his reading and continue his work as 
treasurer of the Croydon Voluntary 
Association for the Blind. 
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Your letters 
Letters are welcome and should be 
addressed to the editor. Don't forget 
you can dictate one by using the 
Journal's phone-in service on 
Blackfriars extension 2363 

Staff get hooked 

From: Jill Mitchell, Blackfriars 
Thank you to everyone who slung their 
hooks in my direction, in response to my 
request a few months ago for a bone 
crotchet hook for an old lady with 
arthritic hands. 

I have received hooks of every size 
and description, some almost antique -
one was 90 and another 100 years old. 
My friend was completely overwhelmed 
at receiving five sizes and could not 
believe so many people could be so kind. 

To those who have not received a note 
from me, I am sorry but I promise I will 
write to those who gave an address. 

Having received rather more than we 
bargained for, I have decided to present 
the extras to a local old people's home, 
to help those with similar problems. But 
thank you all for sending them to me. 
Thank you JS veterans, warehousemen, 
branch staff, computer staff, mothers of 
male clerks, neighbours of JS staff, depot 
staff and directors' secretaries. 

I think you are all marvellous. 
PS: Thank you JS Journal for printing 
the appeal. 

Finders . . . 

From: D Clifford, Norbury branch 
Can you explain to me why it is that if 
an employee of JS should happen to find 
money on the premises and hands it into 
the manager, if it is not claimed it is 
automatically paid into the JS account, 
but if a customer does exactly the same, 
he or she can claim at after a period of 
time. 

What is the difference between 
customer and employee? 

J D T Cornwall, manager branch 
administration, replies: 
The difference is that an employee is a 
paid agent of the company, working in 
company time and on company property. 
Therefore the employee is part of the 
company and is not acting personally as 
an agent for the loser, as a customer 
would be doing. Similar considerations 
apply to goods or change left behind at 
checkouts, or anything else found' on 
company property. 

Word in your err 

From: M J Horton, branch trading 
As previous JS Journals have exposed 
our errors (with tongue in cheek), I felt 
we must not miss this opportunity to 
show that even the journalistic and edit
ing prowess of our house magazine is 
fallible. 

I must add how much I greatly 
enjoyed the new format and hope that 
you can find space in the next edition to 
print the following rhyme. 
A little rhyme to make a correction 
and put the records straight, 
branch trading's not the only section 
to print a silly mistake. 

The JS Journal, now in tabloid, 
copied the bulletin in size and style 
plus printing errors that can't avoid 
to give us all a smile. 
The April issue shows on page four 
a word that's wrong, spelt 
BLOOKING. 
With our experience we feel quite sure 
this was typed without even looking. 
I'd like this published if you please 
as mistakes when busy are easy to do 
cos you can't see the wood for the 
trees 
and our sympathy lies with YEW. 

It was wrong, you are right 
We couldn't read for blooking 
It gave us quite a fright 
And'm' was on the proofing 

But there's a printer 
Twixt our cup and lip 
Well... that's our story 
A nd we're sticking to ip Editor 

Veteran speaks out 

From: G W Pawsey, JS Veteran 
I take up the ball you throw into the 
court on a subject close to my heart. 
(See JS Journal or Bulletin April issue.) 
I think it was in very bad taste and most 
rude to tell Mr C W Turner that 'after all 
we have our own newsletter'. This is as 
good as saying we do not want letters 
from the old has-beens, keep in your 
own side of the court. Even if it is a 
subject for the archives. I would remind 

you that JS veterans did a good share to 
put the firm in the position it is in today. 

/ am very sorry you took exception to 
my reply to Mr Turner. The JS Journal 
is, of course, always pleased to hear 
from JS veterans. The only reason for 
not publishing Mr Turner's letter was 
that it ran to several pages and it was 
not possible to shorten it without losing 
the essential flavour of his 
reminiscences. In passing them to the 
company archivist, they have now 
become a permanent part ofJS history. 

Also, if you take the April issue as an 
example, two letters out of six, the whole 
back page, three illustrated stories, and 
a couple of pages of news about the JS 
veteran club's newest members is not 
such a bad crack of the JS Journal whip 
when space is so limited. Editor. 

The unexpected 

From: Sid Pope, JS veteran 
Having recently returned from holiday 
in New Zealand, I thought the following 
two happenings might be of interest. 

The first occurred in Sydney, Aust
ralia, where we should have only spent 
four hours but owing to fog in London 
(it was December last) we had to stay 
overnight. Fortunately we had a Sydney 
telephone number, which was the home 
of the son of friends and neighbours of 
ours at Sunbury. I rang, and we were 
invited to spend the evening with him 
and his family. 

During the evening his wife said her 
best friend's father worked for JS at 
head office and of course I was rather 
curious as to who her father could be, 
having worked myself at HO for so long. 
Imagine my surprise when she said 
Frank Moss. I had worked with Frank 
30 years ago in the old stock office days. 
What's more if his ears were burning on 
the evening of the 18th December last, 
he now knows4he reason why. 

My second surprise happened in New 
Zealand in January this year. A terrible 
morning, pouring with rain. My son had 
arranged for a friend who worked with 
him to be our guide up Mount Pirongia. 

When we arrived at the start of our 
climb, the rain had eased up consider
ably but it still ended up with the four of 

continued • 
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• continued from page 21 
us (my son with his son of four years in 
a frame on his back, our guide and 
myself) slithering and sliding up this 
Mount Pirongia. 

I suppose it took us just over an hour 
to get to the top. Having our sandwiches 
on the summit, we were chatting about 
this and that and again the name of JS 
cropped up. It turned out our guide, a 
Tom Boreham had worked for JS at Tun-
bridge Wells as a delivery lad round 
about 1940. Maybe somebody remem
bers him and if so they now know that 
he's in New Zealand and works in 
Hamilton for the council. 

If anybody from JS ever contacts him 
and climbs Mount Pirongia with him I 
sincerely hope they choose a better day 
than we did. 

Broken roll pallets 

From: K C Brockwell, deputy manager, 
Wimbledon branch 
With regard to our company safety 
officer he states that a damaged roll 
pallet can be dangerous so don't leave it, 
put a 'for repair' label on it. Why then do 
fully loaded pallets arrive at our branch 
with 'for repair' labels already on them 
and still in their dangerous for repair 
state, sometimes with one or maybe two 
wheels missing? 

Stan Ramage, company safety adviser, 
replies: 

Because of the vast number of roll 
pallets handled at the depots, the pallets 
marked 'for repair' can sometimes be 
overlooked. 

The problem is also caused by wrong 

labelling by the branches. The for 
repair' label is tied to the side of the roll 
pallet which has no fault - the fault 
being in the base, in which case an 
adhesive label should have been stuck to 
the base with the for repair' facing 
upwards. 

In his letter, Mr Brockwell also made a-
second point, saying that Kempston and 
Lewisham are not the first JS stores to 
sell pot plants (see April issue, page 
four). Pot plants, he says, were first sold 
at Wandsworth branch about four years 
ago, when he was produce manager 
there. 
- We asked senior produce buyer John 

Love, if indeed Wandsworth was the 
first. He replied that Mr Brockwell was 
correct in saying that Kempston and 
Lewisham are not the first to sell pot 
plants, but they are the first to sell them 
from a special self-watering display unit. 

Wandsworth, however, was still not 
the first. Bretton and Newbury experi
mented with pot plants in December 
1972 and this was extended to a further 
eight shops in March 1973. Editor. 

Chain gang 

From: David Becker, manager, Debden 
branch 
What a gem! It gave me a good laugh 
and I wondered if it was worth putting in 
the Journal, as I'm sure all managers 
will be glad that lavatory cleaning is to 
be taken out of their duties. 
From: Chris Dutton, manager, Watney 
Street branch 
Perhaps this could be reprinted in the 
Journal. Does it need further comment? 

The item that caught their eye was a 
short news report in a recent issue of 
Super Marketing, about some of the 
proposals being considered at 
US DA W's 30th annual delegate meeting 
at Blackpool, which ended with the 
startling disclosure that: 
'Other proposals before the executive 
council are to recruit into union member
ship all Boot's staff during the next 12 
months and to exclude such duties as 
lavatory cleaning and rack filling from 
supermarket managers' duties, so that 
they can manage full-time.' 

Cost Inflation 
— 25 years on 
LOOKING AT the preliminary results 
and the talk of inflation and cost cutting 
which inevitably surrounds them, one 
might be forgiven for thinking that both 
topics were new. 

But no! A browse through a JS 
Journal of 25 years ago (May 1951) 
shows just how little times have changed 
- certainly as far as cost inflation goes. 

'Do you realise just how much these 
stores items cost now?' The Journal 
hectored its readers in stentorian tones, 
going on to list the outrageous prices of 
meat skewers, butter boards, butter 
papers, muslin, meat twine, and egg bags. 

A penny (old of course) would have 
bought only five wooden meat skewers 
in 1951, as opposed to a magnificent 67 
in 1939. 

Meat twine, 6d a roll in 1939, was 
now 6s. 

The penny, once the proud purchaser 
of 29 top grade egg bags in 1939, would 
now only purchase six. 

Other vital items in JS's armoury of 
25 years ago were suffering equally from 
the effects of post-war inflation. Muslin 
had rocketed from 3d a pound to nearly 
4s. 

Pencils, once only l|d, were now 2-J-d, 
and despatch books (those small, oblong 
shaped writing books which are still in 
use) had jumped from 2/3d each to 12/ 
lOd. 

Some of the items on that 1951 stores 
list are still in use, and surprisingly 
perhaps, the 1976 prices are not at all un
reasonable when compared with 1951. 
Pencils, for example, now cost just over 
2p each - or 4d in old money. 

In 1951 those pioneering cost-cutters 
solved their problems almost at a stroke 
- they introduced self-service, and did 
away with butter papers, butter boards, 
egg bags and a score of other expensive 
stores items in the process. 

Radical solutions to today's in
flationary problems are not so easy to 
come by! 7 can't help thinking the fun's gone out of the "grub-grab" '! 
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Do you 
really like 
working here? 
BBC RADIO DERBY dropped by at 
the Eagle Centre, Derby, on April 29, 
and their reporter Andrew Turner 
chatted to staff at the JS branch. 

He asked clerk Janet Selby: 'Do you 
like working here?' 

Janet's prudent reply was: 'Yes, well, I 
can't really say anything else with the 
manager next to me. But yes, I do like 
working here.' 

Andrew asked deputy manager 
Gordon Orchard about supermarkets 
and corner shops. 'I think there will 
always be a need for the corner shop' 
Gordon replied. 'But the public want the 
lower prices so they come to the super
markets.' 

Winning ways 
FORTUNE has smiled on two JS 
shoppers in competitions run by weekly 
magazines. 

A shopper at Bristol branch, Mrs 
Dolly Taylor, won a holiday in Majorca 
worth £400 and £100 spending money. 

And Mrs Pamela Cavell, a customer 
at Folkestone branch, won a first prize 
of £10 worth of groceries a week for a 
year in a competition sponsored by 
Living magazine. 
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Dot's before 
your eyes 
IT'S spring again, so we offer you not 
tulips from Amsterdam, but Dot 
Holland from Woking (pictured left). 

Twenty-one-year-old Dot, a clerk in 
the wages and payroll records depart
ment at Woking area office, has been 
working for JS since she left school five 
years ago. Energetic pursuits like 
dancing and badminton are among her 
interests. 

Sorry chaps, but in October Dot is 
getting married to computer pro
grammer Peter Lossley and moving to 
Frimley, where they are having a house 
built. 

Top flight 
finals 
OVER nine hours of play finally 
resolved the winners in this year's darts 
competition, organised by the SSA and 
held at the new recreation centre at 
Rennie House, Blackfriars. 

The event attracted many players 
from the depots - accompanied by 
supporters laden with crates of suitable 
liquid refreshment to give the right 
'atmosphere' to the day. 

Hoddesdon branch were awarded the 
Arcady Trophy, beating Buntingford 
depot in the final. The Gurr Cup 
(awarded for the men's singles) was won 
by Dillon Boyer of Tunbridge Wells. 

Depot 'all-stars' take on the Entertainers 
BUNTINGFORD DEPOT lost the 
game but won the day on April 18, when 
they entertained a crowd of over 500 
with a 'star' studded charity football 
match. 

Not ones to do things by halves, when 
the Buntingford SSA committee decided 
to hold a special event at the depot on 
Easter Sunday, they challenged the 
Entertainers XI to a game of football, 
the proceeds to go to their local St John 
Ambulance Brigade. 

The Entertainers football team travels 
around the country playing charity 
matches, the players being chosen from 
a long list of show-biz personalities. 

Familiar faces in the team playing 
against the Buntingford 'all-stars', 
included Tony Osoba and Richard 
Beckinsale (both of 'Porridge' TV fame), 
and Robin Nedwell (Dr Duncan Waring 
in the TV series 'Doctor in Charge'). 

Familiar faces in the home-grown 
team included team captain Keith 
Mardell, who works in the non-
perishables warehouse and JS driver, 

Peter Downes, the team manager. 
The score was three goals to six 

against the depot, but the day was a 
resounding success and raised nearly 
£50 for a new St John Ambulance hut. 

Left: The Salisbury's Griffin 'all-stars' 
goal, under heavy fire from the 
Entertainers XI. Above: Providing fun 
off as well as on the pitch Hugh Elton, 
the Entertainers' team manager. 
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Jumping to it at the Griffin Club 

GLORIOUS sunshine, together with 
hundreds of SSA members and their 
families in sporting and holiday mood, 
went to make the Easter Monday sports 
day at Griffin Athletic Club in Dulwich 
a rousing day. 

The six-a-side football competition 
attracted 59 teams with the supply 
control department at Blackfriars, finally 
emerging as victors. The netball com
petition, which featured ten teams, was 
won by South Harrow branch. Miss JS, 
Wendy Boutwood, presented the 
winners with their trophies. 

Energetic pursuits alone weren't the 
order of the day. For the less athletic 
there was the opportunity to picnic in the 
warm sun, and there was the Club's 
children's playground with swings and a 
slide for the kids. 

Above: Harlow branch against 
Hoddesdon Branch in the early rounds 
of the football competition. Below: The 
victorious supply control team from 
Blackfriars, with skipper Dave Hook 
shouldered by supporter Brian Brearley. 

Above: Shooting for goal in the netball 
final between South Harrow and Bury St 
Edmunds. 
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Unhap 

L 

In a corner of a branch cold store a 
boxful of leaking and discoloured 
vacuum packs and out-of-code perish
ables. For them it's back to the depot. 

12 

returns 
This financial year over £5 million worth of unsold 
goods were returned from the branches to the depots. 
The JS Journal looks at the staggering problem of 
returns and the steps JS is taking to overcome it. 

THE WHOLE BASIS of the Sainsbury 
trading policy and distribution system 
has been to get food to the customer in 
the peak of condition. The packaging, 
labelling, date coding, method of display, 
the BOS computer and the daily (often 
more than once daily) delivery of perish
ables to each supermarket is all geared 
towards ensuring that the customer 
gets nothing but the best — and in plenty 
too. And the company takes rigorous 
steps to ensure that no goods, whether 
perishable or not, which do not match 
up to JS's exacting standards go on sale. 

Last year, the value of those goods 
amounted to £5.6 million. 

What does £5 million matter when we 
sell over £500 million worth of goods a 
year? After all, it's just one little percent
age of total sales. But those with a 
memory for figures will recall that that 
tiny little percent is roughly equal to 
JS's entire net profit after tax. And to 
this figure you must add a considerable 
sum for goods lost through damage in 
the depots, in transit and in the shops, 
plus a sum to cover all the wasted effort 
in shunting unwanted goods around 
depots, on and off lorries and to and 
from branches. 

And that's why, as an urgent priority, 
a working party under the chairmanship 

of Derek Pretty (who shortly takes over 
as deputy chief accountant) special 
assistant to director Joe Barnes and a 
financial analyst, has been looking at the 
problem in depth and reporting to the 
directors administration committee on 
ways of cutting out the wastage. 

Some returns must occur as a matter 
of trading policy. JS's success depends 
on maintaining standards of quality, 
freshness and display which are second 
to none. But although it is true that some 
goods are returned because sudden fluc
tuations in demand during heatwaves 
and cold spells etc cause perishable 
goods to be left on the shelves unsold, 
and because the basic requirement of 
having an adequate display of goods on 
Saturday afternoons means they have no 
more 'life' if they are not sold by the 
weekend, much of the waste which does 
occur is not for this reason. 

Spot check 
A spot check one week last June, 

when the problem first came under care
ful scrutiny by the DAC, revealed that 
50 per cent by value of all perishable 
returns were due to vacuum pack 
'leakers', a fact bemoaned by branch 
management for some time. 'Leakers' 
are bacon and cooked meat packs which 

let in air and so discolour or reduce the 
life of the meat. Ignoring the 'leakers', 31 
per cent by volume of the rest of the 
returns were due to over-allocation and 
another 25 per cent were out of code. 

In non-perishables a slightly different 
picture emerged. The non-perishable 
equivalent of a 'leaker' - the damaged 
tin (which often has to be returned for 
safety reasons) - only accounted for 10 
per cent of the returns by value. Over
stocking by branch errors was 
responsible for 32 per cent by volume of 
the rest of the returns, while 28.2 per 
cent was due to over-allocation, often as 
a result of wrong sales forecasting. 

But don't be misled by the figures, 
which refer to volume of goods returned 
and not to the number of individual 
errors, which were confined to a fairly 
small number of branches. 

However, what these figures show, 
apart from the huge scale of the prob
lem, is that some of the high level of 
returns is due in whole, or in part, to a 
human element. And it is the job of 
Derek Pretty's returns working party to 
examine the system and see how, by pro
viding better information for managers 
and better clerical control, the problem 
can be beaten and millions of pounds 
saved. 

They have found that returns fall 
mainly into three categories. Firstly, 
there are those products where pro
duction problems result in a high volume 
of goods not being considered of a good 

continued • 

Left: At a depot sacks of damaged bags of rice, sugar and flour await processing before returning to the suppliers. Right: A 
gingerbread man, nearing the end of his coded life, is marked down for sale to staff. 
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HURTLING AROUND a field in a bat
tered, souped-up old Ford 100E is how 
Ray Anderson unwinds after a week 
behind the wheel of a big JS artic. Ray, 
who is a driver at Buntingford depot, is a 
grass track racing enthusiast and over 
the past three years has won more than 
30 cups and a wall-full of rosettes. 

Grass track racing is a bit like stock 
car racing. Except, as the name suggests, 
the track is marked out on any patch of 
land big enough to take a quarter mile 
circuit and the hundreds of spectators 
the sport attracts. The rules of behaviour 
on the track are also slightly more rigid; 
no deliberate bumping; no deliberate 
turning over of cars in your way; and no 
needle matches — well not to the death 
anyway. 

The safety of those watching is of 
paramount importance and a lot of the 
rules are for their benefit as much as for 
the safety of the drivers. This doesn't 
mean however that there aren't plenty of 
thrills and spills and some pretty hairy 
cornering techniques. 

Many of the drivers, like Ray, drive 
for a living. But it is not the busman's 
holiday it seems for, as he explains: 

Uncle Ray 
rides 
again i 
' . . . after a week of driving for somebody 
else it's good to be able to forget speed 
limits and the rules of the road and 
smash around a race track. It gets rid of 
all the tensions that can mount up during 
the week.' 

Most Sundays during the summer 
months, Ray, his wife Sheila and their 
two daughters Debbie 13 and Tracey 10, 
motor out into the countryside, and the 

nearest meeting, with the old Ford on a 
trailer behind. They have even got into 
the routine of having the 'Sunday roast' 
on Saturday so that they get the best of 
all worlds. 

'Ray got interested in grass track 
about five years ago when he used to go 
and watch his nephew race' says Sheila. 
'But he wasn't content just to watch, he 
soon wanted to be out there with them.' 
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He bought his first car three years 
ago. 'It was a "ready-to-race" side-valve 
Ford 100E, an early model of Anglia, 
and it cost me £40' recalls Ray. Most 
people start off with a 'ready-to-race' 
car, as converting one from scratch is no 
job for beginners - the life of the driver 
depends on it being done properly. 

'Roll cage' 

The most expensive item is the con
struction of the 'roll cage'. This is a 
metal framework (often made of scaffold
ing poles) tailored to fit exactly inside the 
body of the car to prevent the roof from 
crumpling if the car should roll over. 
Turning a car over is just one of the 
hazards of the sport. 

'I've only done it once' says Ray. 'It 
was. . . hair-raising.' 

Other modifications include removing 
all glass and replacing the windscreen 
with strong wire netting. The doors are 
fixed permanently shut and the window 
on the front off-side is cut down low 
enough to clamber over and in. The 
inside of the car is completely gutted. A 
special racing driver's seat is fitted and a 

full racing safety harness is bolted to the 
floor. Ignition is reduced to a simple on/ 
off switch and the petrol tank is in the 
boot behind a fire-proof screen. 

'To cut down the risk of explosions, 
the tank holds two gallons, enough for 
about one day's racing' says Ray. 

Before you can race you need a com
petitor's driving licence, and insurance is 
difficult. 'Companies won't insure indi
vidual drivers' says Ray. 'The only way 
you can get cover is to join a club. The 
club agrees to race only by the official 
rules and it takes out a collective policy.' 

Grass track may have started out as a 
way of letting off steam for those 
interested in car racing but in recent 
years it has become so popular, bodies 
like the RAC have become involved to 

Above: The Anderson family - Ray, 
Sheila, Debbie and Tracey (kneeling) -
show off just a few of 'Uncle Ray's' rac
ing trophies. Left: Car C86 with Uncle 
Ray at the wheel, neatly out-manoeuvres 
the opposition. Below: There's plenty of 
under the bonnet work to do in between 
races. 

help formalise the rules and regulations. 
'Being connected with the RAC now 
means we have proper medical facilities 
on hand in case of an accident.' 

Ray belongs to the Cambridge Grass 
Track Car Club and they held their first 
meeting of the year last month. A very 
large field at Shepreth, Cambridge, was 
rented from a local farmer for the occa
sion, and the meeting attracted dozens 
and dozens of drivers from different 
clubs and several hundred spectators. 

Christening 

But if you had gone along to an offi
cial in the pits and asked for Mr Ander
son you would have been greeted with a 
blank stare. To everyone in the grass 
track world he is 'Uncle Ray'. And that 
is how he is billed in large letters on his 
bright red and blue car. 

AH the cars are very personal to their 
drivers and when Ray and his family 
were putting the finishing touches to his 
very first 100E they decided it must have 
a name. 

'As it was his nephew that started it 
all' recounts Sheila 'we decided on Uncle 
Ray and he has been Uncle Ray ever 
since.' 

Uncle Ray is now on his third car -
all of them lOOE's. 'It's cheaper and 
easier to be able to transfer items like the 
roll cage from one car to another, and 
for spares.' 

There is a class for side-valve lOOE's 
and Uncle Ray never leaves a meeting 
without a fist full of rosettes and a 
couple of trophies. 'In my class we get 
up to maximum speeds of about 70 mph 
and corner at about 30. It may not seem 
fast but on such a tight circuit it takes 
some driving.' 

Waiting at the starting grid (those that 
came first in their last race go to the 
back of the grid in their next) Ray 
trembles, not with fear but with 
excitement. 

'Being out there, pitting your wits and 
skills in a potentially dangerous 
situation, it's really something.' 
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