Manager of Lord's Hill Ray Sims has plenty to cheer about as he joins the ladies in the
children's hippo park outside the new store.

A QUEUE FIVE HOURS LONG is how
JS's new superstore at Lord's Hill,
Southampton, began its first day's trading
on July 26. 'This must be a JS record' said
manager Ray Sims.
From the moment the store opened at
9.15 am (15 minutes early) there was a
constant stream of customers that never
let up until lunchtime. Lord's Hill is JS's
fourth largest branch but within minutes
the 2,458 square metre (26,457 square
foot) sales area was packed to capacity. At
ten am the doors had to be closed in order
to regulate the numbers coming in.
Matching the success inside the store
was the petrol filling station outside.
Throughout the day motorists queued to
fill up with four star at 73p a gallon.
The low price anticipates and reflects the
official cuts expected to come into effect
shortly.
Among the store's most ardent fans are
a group of old age pensioners who visited
the store before it,opened. They live close
by and had watched the store being built
for the past year, and they asked if they
could have a preview. After their visit they
said: 'The end product is beyond our
wildest dreams—it's a smashing shop.'
They also got the chance to sample
some of the 'end products' made in the instore bakery—just one of the things customers made a bee-line for on opening
morning.
continued >
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Among the first customers at Lord's
Hill were regulars from the old JS self
service store, which closed on July 23. The
textile, car care, d-i-y, hardware, health
and beauty ranges, discount prices and
free parking (for nearly 500 cars) however,
soon won them over completely to the new
superstore.
All but one or two of the staff from the
old store have transferred to the new one,
including customer serviceman Syd
Sheath. 'We got a lot of holiday makers in
the old shop' he said. 'They were always
asking why we didn't carry the same range
as "their Sainsbury's". They won't be
asking that one any more—we've got the
lot now.'
Manager Ray Sims has been with JS for

22 years, eight of them as a manager. He
was previously at Feltham and before that
Kingston.
He was born in Southampton and
therefore knows the area well. 'Although
there have been a few changes since I was a
boy. For instance, the huge housing estate
that surrounds the store. I'm told it's one
of the biggest in the country—which can't
be bad for trade' he said with a smile as
customers with loaded trolleys continued
to pour through the checkouts.
He intends to move to Southampton
with his wife and family (a boy aged 19 and

The carnival spirit at Lord's Hill started with a big smile and joke from customer
serviceman Syd Sheath.
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a girl aged 16) once the rush has died
down.
The carnival spirit the opening seemed
to generate attracted people from miles
around. All the other traders in the centre
reported their day's takings were well up.
A number of charities also took advantage of the crowds and did a roaring trade
selling flags to the queues outside the new
JS store.
Children were kept happy by five splendid concrete hippos positioned just outside the branch. They are from the JS
architects' department think-tank and
have already beome a local 'feature'.
Out front the cashiers' fingers flew over
the keys of their cash registers; behind the
scenes (a haven of tranquility compared to
the 'shopfloor!) the office staff and specialists from Blackfriars and the area office
kept the administrative wheels running
smoothly, plus helping out on the
shopfloor when necessary; while in the
canteen five angels dispensed endless cups
of tea and coffee and managed to prepare a
celebration lunch of turkey followed by
strawberries and cream.
Takings for the day were way over
target but Ray Sims and his team are not
resting on their opening laurels. 'There's a
Carrefour hypermarket and enough other
competition in the area to put a keen
trading edge on our business.'
For many of those at the branch the day
started just after dawn, but for three
young lads it started at 7.30 am. They were
the first in the queue outside the store.
Their wait was rewarded with a handshake from chairman John Sainsbury as
the first customers in the shop.
Any special reason why they were there
so early? 'We just wanted to be first—no
reason.'

... Wellingborough welcomes East and West
A DAZZLING SMILE from Miss JS
Sandy Meek was the welcome given to
customers as they crowded into the new
Wellingborough store on July 19. And the
welcome didn't end there as all the JS staff
wore special orange badges saying 'Welcome to Sainsbury's Wellingborough.'
It was smiles all round as the customers
explored the 1,342 square metres (15,000
square feet) of floor space, and liked what
they saw. The free-flow produce, large
meat department, and health and beauty
range aroused a lot of interest while the
integrated freezer centre at the far end of
the store was a popular talking point.
In the wine department Peter Croft, a
teacher at the local public school,. was
weighing up prices with his mother. They
had shopped at a JS store before: 'I always
like to get my wine from Sainsbury's

because it's such good value for money
and I think this store is the best acquisition
Wellingborough has had in ages' he
added.
The store is situated in the Arndale
Centre, a brand new shopping precinct
right in the centre of the town. Next door is
a Tesco, and across the 'lane' is a Co-op, so
the new JS is going to have plenty of
competition to keep it on its toes.
Manager Ernest Ormes has no worries
about its future. 'It's justified all my
expectations' he said on opening morning.
'We've been very busy, and I don't think
any other store can touch us in Wellingborough; they can't maintain the same
standards.'
All 15 check-outs are fitted with the
new electronic cash tills which will make
life much easier for the cashiers. Also new
in the store are the lattice shutters over the
main doors that lead out to the precinct.
Wellingborough has a large immigrant
community, which is not just East Indians
but also includes West Indians, Pakistanis, and Chinese. Almost all have lived
in the area for many years and most are
now second generation, so the new store is
not expecting to have to cater for special
tastes.
M rs Santa Vaghela and her twin daughters Anjana and Alpna had never seen a
Sainsbury's before. They couldn't believe
how light and bright and clean it all was,
and said Anjana: 'You've got everything
we could want here, all under one roof. We
love it.'
But
the last
word
goes to
Wellingborough's first customer, 29-yearold Alice Gladdis: 'Every other supermarket seems jumbly compared with this.
There's just nothing to compare with
Sainsbury's.'

Above: Manager Ernest Ormes welcomes
hisfirstcustomers of the day.
Left: A bemused postman makes his way
through the crowds with thefirstdelivery to
the newly opened store.
Below: The Vaghela family had never seen
a Sainsbury's before but they'll be regular
customers in future.
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Sizing up the egg situation
THE BRITISH EGG INDUSTRY has
made November the changeover date for
bringing the British egg into line with its
European counterpart. The new EEC
rules will affect the sizing of eggs providing
a choice of seven grades instead of the
present five.
Sainsbury's, who now sell four
categories—large, standard, medium,
and small—have decided to sell five of the
new grades. Extra large and extra small
eggs will not be sold in JS stores at first,
though as Ernie Green, the JS man in
charge of this project points out: 'We
intend to be as flexible as possible in order
to get the best possible terms in the
market.'
How the egg market will react is an
important consideration for the JS
buyers. Because the new grades do not
directly correspond with the old ones
some may be more popular with the
consumer.
The customer's reaction is the real
mystery. Will she opt for grade two eggs
which most nearly correspond to the
present 'large' size, and grade four which
is very close to the present 'standard'? Or
will she be prepared to experiment with
new grades which are in between the
present categories?
Explaining the new system to the consumer is bound to affect her choice and
Sainsbury's are now trying to find the
clearest method of setting out the differ-

ence between the five grades. No one can
be certain what effects the changeover will
have on egg buying habits so until November JS can only rely on its expert guesswork and then just wait and see.

PRICES are also affecting the egg
world. Over the last few weeks the gradual
fall has brought a smile to the face of the
housewife but a frown from the eggproducer.
The biggest drop in price came after the
jubilee holiday when there was a glut of
eggs—the shops were closed over the long
week-end but no-one told the hens to stop
laying.
Egg buyer Gordon Clark reports that
prices are picking up again. 'Even so, at
the moment they are only just covering the
producer's costs' he adds.
Because eggs are such a perishable
commodity they are ruled by the laws of
supply and demand. In summer demand
normally drops off as housewives turn to

We are the champions!

salads, and cold desserts which require
fewer eggs than puddings and pies. Egg
prices normally fall as demand decreases
but the producers usually allow for this
trend by keeping fewer hens during the
summer.
The reasons behind this summer's egg
bonanza are complex. Developing
countries are increasing their egg
production so rapidly that many no
longer need to import eggs from Europe.
Over the past 15 years egg production has
risen by 93 per cent in the developing
world. Despite this the European egg
producers have been continuing to
expand regardless of the fact that they are
producing more eggs than European
housewives want.
Their motives are difficult
to
understand. In many cases the expansion
is due to old-fashioned thinking. Years
ago when disease could suddenly wipe out
large numbers of hens a wise farmer
always kept more egg-laying hens than he
really needed. Now, even though modern
methods are far more effective in
controlling disease, this old habit dies
hard.
With the present fluctuation in prices
many producers are unwilling to kill some
of their hens to bring their output down to
a sensible and more profitable level
because they are afraid of being caught
short of eggs if the prices rise. They prefer
to hope for a rise in the market rather than
be secure with a narrow profit margin.
These are the basic facts which are
making life difficult for the egg industry in
Britain. But Sainsbury's are in a strong
position, says Gordon Clark: 'We have
the best of both worlds. We can buy eggs
as cheaply as anyone and we also have the
advantage of a secure supplier that we can
depend on'. Over 50 per cent of JS eggs
come from the egg-packing stations
jointly owned by Sainsbury-Spillers.O

Bread costs more
dough
THE PRICE of bread has risen. In JS
stores a large loaf now costs 20p (18| in
discount stores). The rise is partly caused
by the government decision to end subsidies though an extra \p due to the higher
costs of flour has been approved by the
Price Commission but has not been introduced by the bakers yet.

Rind and reasons
A champion line up at the Royal Show. Chairman John Sainsbury holds the bull Erator of
Tangier, with Rory Edward on the left and champion cow Evapala being held on the right.
PRIZES GALORE were showered on JS
at this year's Royal and Great Yorkshire
shows. Bulls and cows from Sainsbury's
pedigree Aberdeen Angus herds walked
off with many of the top prizes.
The bull Erator of Tangier was reserve
male champion and reserve supreme
champion at the Royal show while the
four-year-old cow Evapala was reserve
female champion. The pair won the prize
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for best group of two. The three-year-old
cow Jodnora Erica won her class and
together all three won the prize for best
group of three. Erator went on to take the
top award at the Yorkshire show as
supreme champion and also won the male
champion prize.
The Aberdeen Angus herd is managed
by Rory Edward on JS's pedigree farm
mid way between Aberdeen and Inverness.

CHEESE has also been affected by the
withdrawal of government subsidies and
the retail price is likely to rise by 3 pence
per pound as a result.
However this is only one of a number of
other reasons which are causing the price
of cheese to rise continuously at the
moment. JS cheese is not immune to these
price rises but the buyers are confident
that it will remain competitive. At around
60 pence per pound English Cheddar is
still cheaper than it was earlier in the year.

JS decides not
to take no
for an answer

Charlton's speedway queen

A GOVERNMENT DECISION which
rejected JS plans to build a superstore near
Colchester is to be contested by
Sainsbury's in the High Court.
The disappointing refusal came from
the Environment Secretary Peter Shore in
June and followed a favourable public
inquiry where an independent government inspector heard the company's planning appeal and recommended that the
main part of the JS scheme should be
adopted. JS have now taken legal advice
and are challenging Peter Shore's ruling
on a number of points of law.
The plan is to build a Sainsbury's
supermarket and petrol station at
Stanway on the outskirts of Colchester,
but in explaining his decision the Environment Secretary said he felt this would take
trade away from the town centre.
Sainsbury's development director
Gurth Hoyer Millar argued: 'The Secretary of State's complete disregard of his
Inspector's findings not only makes the
public inquiry pointless but also shows an
astonishing disregard for the shopping
public'
He went on to add: 'This sort of bad
planning, sloppy thinking and cavalier
treatment of the shopping public has got
to be contested.'
The case is not likely to be heard in the
High Court for some time but the JS
estates department is hopeful of a favourable result which will oblige Peter Shore to
reconsider his decision.

Regular treat
for monkeys!
WHEN THERE'S a national shortage of
something most of us just have to grin and
bear it. But there are always those who will
scream the house down until they get what
they want.
The cereal shortage has left some of us
with empty breakfast bowls but not so the
monkeys of London Zoo. They screamed
their monkey house down until their
keepers found the food they demanded—
bran.
Having tried all their usual suppliers in
desperation the monkey keepers phoned
uptheirlocalSainsbury'sin Swiss Cottage.
They were in luck. The store had just taken
delivery of a fresh batch of'All Bran' and
agreed to let the keepers buy 18 packs. So
now the monkeying about has stopped
and there are grins all round at the zoo.

FLYING HIGH after her recent success
is pretty Denise Wilkins of Charlton depot. Denise has just won a local beauty
competition to become Miss Kestrel 1977.
The competition was organised by the
local speedway club in Crayford, just up
the road from Charlton, and the title is
taken from the club's mascot, a kestrel.
20-year-old Denise is a keen speedway
enthusiast. T go every week with my
boyfriend' she says 'but I didn't enter the
competition last year as I didn't know
enough about it.' When she was presented
with the chance to enter this year she still
wasn't sure. It was her boyfriend who
eventually persuaded her. 'I'd been wanting to meet one of the motorbike riders for
a long time and this was my opportunity
so in the end my boyfriend dared me to
enter and I did.'
The first heat was easy enough, but
when the day of the final dawned Denise

was not very optimistic. 'I had to go to the
dentist that day and I had something
wrong with my knee making it very painful. Added to all that I was very nervous. I
just didn't think I stood a chance.'
But Denise not only stood a chance she
went on to win the title, a silver cup, and
get a kiss from the driver she so admired.
'My boyfriend was ever so proud of me'
she says 'but he made sure everyone knew
I was with him.'
As Miss Kestrel Denise will now be
asked to represent her club at fetes and to
present prizes at speedway meetings.
Charlton depot have already started a
campaign to encourage her to go in for the
Miss JS competition next year. So far
Denise, who has been with JS for only four
months, has replied that she doesn't know
enough about it. Perhaps someone down
at Charlton should dare her—it's worked
before.
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Coffee-no perks for the retailer
THE RAPID RISE in the price of coffee
has given cause for concern to consumers
and retailers alike. For the customer it has
meant a difficult choice between cutting
down the family's consumption of coffee,
or giving up something else in order to be
able to afford the high prices. For the
retailer and for his staff it has meant the
impossible task of standing in the firing
line of frustrated and annoyed customers
who feel that the retailer must, in some
way, be responsible for the incredible
increase in prices.
The steepness of the price increases and
the public concern prompted the Price
Commission to examine the 'coffee crisis'
and answer the worrying allegations of
profiteering. Its report which has recently

been published absolves the retail trade of
any suspicion of dishonest practices.
The Commission points out that
throughout the period of price increases
the consumer has been able to buy coffee
'at a price reflecting raw coffee prices that
prevailed some six to eight months earlier'. In other words between the coffee
being bought in auction and sold months
later in the shops no extra profit has been
added by either retailer of manufacturer
other than their normal percentage.
The report also makes it clear that this
percentage profit margin has either remained steady or has actually declined
since 1974. Profit margins gained by multiple retailers such as Sainsbury's the
report says 'are consistently below the

A sheik-up on the apple front
GETTING TO THE CORE of the apple
problem leads you through a strange
combination of events which includes
hailstones, frost, drought, and the Arabs.
The present scarcity and consequent high
prices are due to a failure of the apple
crops in Australia, New Zealand and
South Africa which we usually rely upon
for our supplies at this time of year.
English apples are on their way but they
are not expected to appear in the shops
before the end of August. Because the
crop is late JS buyers are worried that
unscrupulous traders may try selling
immature fruit at exorbitant prices . . .
so beware.
Coxes will be very scarce this year. Two
years' drought and a severe frost just as the
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trees were blossoming has more than
halved the crop. To compensate other
English varieties will be reasonably plentiful, though there will not be as many
European apples around.
The French, Dutch and Belgian Golden Delicious are down in yield and much
of the French crop is taking the new route
to the Middle East. France, a modern day
Eve, has introduced the apple to the Arabs
and so far there are no serpents on the
horizon.
Pears may prove a successful alternative to apples this winter. The crop is
almost as good as last year's and the everpopular Conference pear should be in
abundance.

average for the grocery trade' and are
typically about 11 per cent.
However because the prices have risen
the retailer's profit in cash terms per unit
has also risen. The Commission reports:
'The multiple retailer's margins were
about 3p on a four ounce jar of soluble
coffee at the beginning of 1974 and 7p at
the end of 1976.'
It was this part of the report which
prompted the government to look into the
possibility of limiting cash profit margins.
The retail trade, including Sainsbury's, is
very much opposed to the idea of 'freezing' cash profits, both on principle and on
grounds of impracticality. At the time of
going to press talks are going on between
retailers and the government to find some
workable solution to the problem.
With or without cash margin control
another steep rise in the price of coffee in
the shops is imminent as the higher auction prices of some months ago filter
through the system. This next increase is
expected later in the summer though it
could come in August if present coffee
stocks are exhausted sooner than
expected.
But there's good news on the horizon as
the present London auction price of coffee
has fallen in recent weeks. The beans still
have to be shipped, processed and sold to
the retailer but it is possible that by
Christmas we could be drinking a cheaper
cup of coffee.
We can all thank the consumer for this
good news. By finding cheaper alternatives to coffee she has forced the producing countries to cut their prices. Coffee
growers were worried that if they kept
their prices artificially high the public
might lose its taste for coffee altogether
and the market might collapse. So don't
despair when coffee prices rise again—it's
only 20 weeks to Christmas. O

Express checkouts
go on trial
at six stores
EXPRESS CHECKOUTS are to be introduced on an experimental basis in
certain stores. This latest idea is designed
to keep queues to a minimum and keep the
customer happy.
Six stores will each be adopting one of
three schemes in order to test customer
reaction and practicality .Two check-outs
in each store will be disignated 'express
check-out' and will deal only with customers who have a small number of
purchases.
Of the three different systems being
tried out to explain the idea to the shopper, one will request 'hand baskets only'
and the other two will ask for 'eight items
or less' and 'six items or less'. At the end of
the experimental period if the scheme has
proved successful the best of these methods will be adopted.

JS opts out of state pension scheme
FOLLOWING the recent consultations
on pensions it has been decided that JS will
apply to the government occupational
pensions board to contract out of the state
pensions scheme and continue with the
company's private pensions scheme.
This decision will apply to all full-time
JS employees who work 36 hours or more
each week and all part-time management
grade staff who work 20 hours or more
each week. Other part-timers and temporary staff will be contracted into the
state scheme.
The JS board of directors based its
decision to contract out on a report drawn
up by the personnel and pensions departments. They in turn based their report on

the findings of nearly 100 consultative
meetings held throughout the company
over the past few months. The only modification to the company's stated recommendations was the request by part-time
management to be contracted out of the
state scheme. This has been accepted.
From April next year all full-time staff
and management part-timers will pay
their contributions to JS and receive an
'additional pension' from JS when they
retire. They will also contribute to the
government scheme for the 'basic pension' payable by the government.
Other part-timers and temporary staff
will pay their contributions to the govern-

ment and will receive their 'additional
pension' from the government as well as
their 'basic pension'.
Women who have opted to continue
paying the two per cent reduced contribution will not receive a 'basic' or an
'additional' pension from the government. JS employees who earn less than £15
a week will not pay any contributions at
all.
Employees who are already members of
the JS scheme will continue as usual in
1978. All full-time and eligible part-time
employees who are not now members will
join and pay their contributions from 3
April 1978. Their pensions service will
start from 1 April 1978.

Plans to preserve Bath's age and stati
station

Part of the Victorian train shed at Bath that JS hopes to preserve for posterity.

AN HISTORIC BUILDING could be
the site of a new JS supermarket if enterprising planning proposals are approved by Bath City Council. The move to
combine retailing with conservation has
the support of Sir John Betjeman, the Poet
Laureate, who is acting as adviser on the
project.
The plan is to build a Sainsbury supermarket behind the old Green Park station
in Bath and use the Victorian train shed as
a shoppers' car park. It is also suggested
that part of the beautiful station building
could be turned into a museum.
Sainsbury's offer to renovate the building follows a threat by Bath Council that
the building might be pulled down to
make way for a hotel.
Bath Preservation Trust are backing
the JS planning application and say in a
brochure on the subject: 'Green Park
station is a building of considerable national and local importance. Every effort
should be made to preserve it and it is
essential that work to renovate and preserve the building should start at an early
date before irreversible deterioration
occurs.
Some members of the Council are worried that another supermarket in the city
centre could seriously affect the existing
small retail businesses and the Council is
deferring any decision on the Sainsbury
plan until it hears the result of an official
survey being conducted at the moment
into the City's shopping needs. This survey which was commissioned by the
Council is due to make its report at the end
of the year.
Meanwhile Sainsbury's has received
favourable reactions from the nation's
press as one of the few supermarket chains
who doesn't leave environmental destruction in their wake. The trade magazine 'Supermarketing' hopes that Sir
John Betjeman and Sainsbury's manage
to convince 'the good burghers of Bath
and elsewhere that store development
plans need not always mean harm to the
environment. After all' the magazine goes
on to say 'Bath had not thought of turning
Green Park station into a museum until
Sainsbury suggested it. Retailers are not
all demolition experts.'O
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The secret of JS's successful year
WERE YOUR EARS burning on July 6?
They should have been, chairman John
Sainsbury was talking aboutyou.
Speaking at the company's annual
general meeting, held on July 6 at the
Connaught Rooms in London, the
chairman emphasised how much of the
past year's success was due to the
loyalty, enterprise, expertise,
professionalism and sheer hard work of
the 30,000 or so men and women
employed at JS.
His audience was over 100
shareholders (some of them familiar
faces who had made their contribution
to the company's success in previous
years) and a sprinkling of men who
were obviously 'something in the city'.
It was the company's 55th AGM, the
fourth as a public company. Six young
ladies from Blackfriars, impeccably
dressed from the JS textile range, were
on hand to help make sure things went
smoothly.
The meeting gave shareholders a
chance to see and meet their board of
directors in the flesh. Casting an eye
along the impressive line-up on the
platform during the formal part of the
agenda, prompted shareholder Mrs
Jean Callow to ask: 'Why are there no
lady directors? You men may be
financial wizards but we women are
wizards too, every time we shop and
balance the family budget!'
Amid the clapping that followed Mrs
Callow's question the chairman
replied: 'I hope it will happen. But it
must be because she is the right person
for the job and not just because she is a
woman. The number of women in
management posts at JS has doubled
over the past two or three years. I hope
this shows my heart is in the right
place.'
After the chairman's closing speech
shareholders had the chance to meet
the men at the top and put their
questions face to face. These ranged
from how strong is a JS carrier bag to
how JS intends to meet the increased
competition in the High Street.
One of the minor successes of the
day was the serving of iced as well as
hot coffee before the start of the
meeting. The temperature outside was
up in the eighties. A tip for next year
might be to book your holiday to
coincide with the AGM. For the past
three years, at least, it has heralded the
start of a heatwave!
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Below are extracts from the
chairman's AGM speech.
It answered many of the
questions in shareholders'
minds, particularly those
concerning the company's
position in the 'price war'
and inflation.

'THE EXCELLENT growth in volume
and market share that we enjoyed last year
continued into the present year with a
particularly buoyant period just before
the jubilee bank holiday.
'As is clear from the annual report, our
company's improved results were made
possible by the increase in productivity,
following massive new investment. In
three years we have increased the number
ofcustomers we serve by 22 per cent, while
the number of staff has gone up by only
three per cent. It is perhaps not
inappropriate to comment that if
productivity nationally had been raised
over this period in a similar way, there
would not have been the reduction in real

Chairman John Sainsbury
personal income which has taken place.
'Whilst one can understand the
attractions for some of abandoning pay
restraint, I think it must be said that such is
our economic position that a wages
explosion could bankrupt the country,
causing even the strongest trade unionist
to be poorer in real terms. The other
response, I think, to the frustrations of the
day should be the recognition that the
greatest sacrifices at this time have been
caused by the erosion of differentials for
management.'

'Turning to our prospects for the year
ahead, it is not my custom to give forecasts
and, even if it were, it would be unwise at
this
time,
given
the
economic
uncertainties that surround us. Most of
all, of course, these concern the level of
inflation relative to the level of wage
increases. Will our customers' purchasing
power be maintained, or be further
reduced in the year ahead? Will our costs
be subjected to a rising or reducing level of
inflation? Will the squeeze on living
standards cause a greater number of
people to turn to Sainsbury's for the value
that we can offer, which is clearly what has
happened in the last year? Will the strains
of the incomes policy cause us, or our
suppliers, to suffer further industrial
disputes?
'The answers to these questions will
affect the results of the present year. I was
cautious when we announced our halfyear results, because I anticipated a
reducing volume of food sales nationally;
this proved correct. What I had not anticipated was how successfully our
company would buck the trend and gain
trade while others were losing it. The
other cause for satisfaction was that, at the
same time as becoming increasingly
Shareholder Jean Callow wanted to know competitive, we were able to return to a
why there were no women on the JS board of more normal level of profit margin. I can
only sum up by saying that whilst inflation
directors.

may make it difficult for us fully to
maintain this improved level of margin, I
feel confident that we will continue to
enjoy a real gain in trade.
'You will naturally be interested to
know if we can make any assessment of the
recent developments in competition. It is,
of course, too early to come to any definite
conclusions, but we can say that there is no
evidence to suggest that we have lost trade
because of the so called Price War. I am
confident that we are still offering our
customers the best value in the High
Street.'
'Let me offer some cheer by giving my
own forecast that we can look forward in
the next six months to some moderation in
the level of price inflation—food prices
will still go on going up but not so fast as

they have been recently. I believe that by
the end of this year the level will be nearer
15 per cent rather than above 20 per cent
and next year there is some reason to hope
it will be nearer ten than 15 per cent.
Unfortunately, there are important "ifs"
in this forecast and these will become clear
if one understands the main factors that
underlie the present increases in food
prices.
'First of all, as we all know, there is the
reduction in the value of the £. This was
probably the biggest single cause for the
continued high level of food price
increases. However, if sterling remains
stable, as it has done in recent months,
then food bills won't go up for that reason.
For imports of food from Europe we are
being protected from the fall in the value
of sterling to the extent of no less than £1
million per day through the mechanism of

the green pound. If that changes—and it is
a very large subsidy from EEC funds—
then, of course, it will have an adverse
effect on our food bills. Conversely, of
course, if the £ was able and permitted to
appreciate from its current level, then this
could be a valuable influence offsetting
any world commodity market increases.
'Secondly, there has been the reduction
in food subsidies. I always believed that
subsidising food was a clumsy and
expensive way of helping those least well
off members of the community. It needs to
be noted now that the reduction of
subsidies accounts today for about three
per cent of the current 20 per cent food
inflation.
'Thirdly, we have suffered the quite
exceptional increases in some world
commodity markets; in 1976 and the first
half of 1977, the market price for tea
quadrupled, while coffee and cocoa went
up three fold in a year. We seem to be past
the worst of this; indeed coffee is well below
the peak price and the market price for tea
seems to have levelled off. But, even so,
retail prices have some way to go before
they fully reflect the raw material price
increases that have taken place.

Weather forecast
'Fourthly, the weather world-wide has
been against us. One only has to quote the
effects of the drought which, for two years,
turned the common potato into a luxury
article. The new scarcity is apples but at
least it can be said that world harvests in
many other commodities have been
improved in the last year.
'There is a great deal that is wrong with
the Common Agricultural Policy, but it
cannot be blamed for more than a very
small proportion of the increase in our
food prices. A widely accepted expert
assessment puts the Agricultural Policy's
effect on food prices as being currently
below three per cent. Of course, the
European Community needs to develop a
more sensible Agricultural Policy,
adapted to reflect more naturally the
demands of the market place. Indeed,
there are few in Brussels who do not want
the CAP reformed.'
'The contribution that JS has made and
will go on making in the battle of food
prices can be simply stated. It is to invest in
order to improve efficiency. Greater
efficiency and productivity mean that
price increases are kept to the minimum.
That was the simple point we sought to
make when we announced our results in
May and published what might be called
the virtuous circle:
Greater efficiency leading to keener
prices;
Keener prices to more customers;
More customers to better profits;
Better
profits
financing
more
investments;
More investment completing the circle
once again to greater efficiency.
'However good our investment, it
would count for little if we hadn't also a
A private fashion show of clothes from the JS textile range was provided by the team of team of men and women, some 30,000
yoang ladies from Blackfriars who acted as stewards. Their skirts, in blue and green, cost strong, who, by their dedication to the
£6.95p; their cotton scarves 65p; their cotton shirts, in cream, cost £3.50p; and to complete service of our customers, by their expertise
the picture they are wearing JS fine tights, price 35p. Les girls, from left to right, are: and professionalism and by sheer hard
Barbara Galbraith (divisional textile specialist), Gillian Wilmer (secretary), Maureen work have proved themselves to be the
Webb (secretary), Lorraine Bartholomew (secretary), Rosemary Flemming (secretary) most able and qualified staff of which any
and Chris Romaine-Evans (buyer).
retailer in the food trade can boast.'O
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The eggsploits of a talented traveller
COOKING the biggest Spanish omelette
in the world is not Barbara Logan's only
claim to fame.
She has written a number of successful
cookery books. The eight perfect sizzling
sausages in a well-known advertisement
are just one example of her artistic culinary talents.
Barbara is much in demand as a speaker, lecturer and demonstrator on every
aspect of home economics. Over the past
six years she has given nearly 500 talks as a
JS counsellor. (She is one of the original
five counsellors who started the service
back in 1970/71.)
Barbara was born in London. Her
mother, an excellent cook, came from
Yorkshire. Her father, a Londoner,
owned a butcher's shop; his name was an
apt one. The sign over the shop read—
Carver the Tender Butcher.
Through her parents the young Miss

Carver learned the art of good cooking
and the value of good food. Her first step
towards a career was to take a catering
course at the South East London Technical College, followed by a teaching course.
Although she had no desire to teach
'raspberry buns' to children for the rest of
her working life, she did go on to teach
adult students for about two years, before
joining the Gas Board as a home service
advisor.
At the showroom where she worked the
Gas Board held a regular cooking class for
the blind. Barbara was their teacher.
'One of the things I will never forget is
the look of wonderment on their faces
when they felt whites of eggs in a bowl—
before and after they had been whisked.'
From the Gas Board Barbara moved to
Unilever as a home economist. (In the
meantime she had become a member of
the Home Economist Association.)

'I got involved with all sorts of pro^
ducts. I did recipe development. Prepared
food for advertising and pack shots—
including those famous eight Wall's sausages. I must have cooked hundreds and
hundreds to get eight that were exactly
what they wanted.'
In 1957 she married and became Mrs
Logan. Later her husband, a major in the
army, was posted to Germany for two
years and she went with him.
The next overseas posting was to America for three years. 'We spent most of the
time in Colorado, not far from the New
Mexico border.
'Individually I like the Americans, en
masse they are a bit overwhelming. They
are very hospitable to visitors but not so
much if you live there. Visitors go away
thinking it's a land of barbeques every
night. It's not.'
Shortly after their return to England, in
1964, Major Logan died. Barbara moved
to a village a few miles outside Guildford,
Surrey, where her mother, also alone,
lived.
Taking up her career again Barbara
became a successful freelance home economist. She travelled up and down the
country giving talks and demonstrations,
and began to write. T did a couple of
cookery books for children which I enjoyed.' Other books followed.

. . . in the world

Barbara Logan 'at home'.
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In the late sixties she started to work on
a regular, freelance basis for the British
Egg Information Service, then part of the
Egg Board, and now called the Eggs
Authority.
It was through the Egg Board that she
found herself cracking 5,200 eggs and
getting her name in the Guiness Book of
Records for cooking the biggest Spanish
omelette in the world.
'The pan was seven feet by six feet and
ten inches deep, with a canopy over the
top. It looked like a giant fourposter bed.
The omelette weighed 1,320 lbs and it was
turned with garden spades. My arms
ached for weeks afterwards!'
Barbara was working up in Blackpool
when she got a message that Sainsbury's
had rung her at home and would she ring
back.
T rang back and was told about a new
counselling service JS was setting up and
would I like to be one of the counsellors.
They got my name from a directory of
freelance home economists. I said yes.'
That was in November 1970; the service
didn't officially get going until early the
next year. Barbara's patch is Surrey,
Hants, Wilts and Berks.
Travelling is something that Barbara
really enjoys. She has been to Hong Kong,
the Philippines, Thailand, Singapore,
Turkey, all over Europe and many other
countries—collecting recipes and handy
home hints along the way.
Remarkably Barbara still finds time to
run a home and a large garden to perfection. She is an excellent cook and
hostess. (As anyone who has tasted her
asparagus and prawn quiche will testify.)
Among other things she collects cran-

berry glass, so called because of its colour,
a beautiful clear acid red.
'The best was handmade in the late
1800's. It is still made today but it is really
reproduction stuff compared with the
genuine article.'
One of her current tasks is bringing the
best of the past up to date. 'I am helping to
metricate all Mrs Beeton's recipes. It's a
headache of a job.'
However her methodical, well ordered
mind will no doubt get Mrs Beeton converted to kilos as if pounds and ounces
never existed.
Altogether Barbara is a very busy and
talented woman—and a very nice person
too.O

Diana Bennett puts the finishing touch to a strawberry meringue in her new kitchen.

to tackle the Doncaster and Sheffield
areas.
'Putting the JS message across in the
North is a completely different kettle of
fish' comments Diana. 'I've had to revamp my talk because housewives in
Yorkshire have a different attitude to
shopping. They're far more canny about
prices and quality, and of course here in
the North many people have never heard
of Sainsbury's.'
With Yorkshire blood in her veins, and
a Yorkshire upbringing Diana is proving
the right choice for introducing JS to the
wary housewives of Sheffield and Doncaster. She trained as a home economist at the
Leeds College of Housecraft better known
as 'Pud School' by those who delight in
calling a spade a spade. With the certificate still warm from the oven she came
down to the bright lights of London to
teach domestic science in a secondary
school in Finchley. After more than three
years of school life Diana wanted to put
LOVE OF FOOD was the main reason JS her knowledge to better use so she took a
counsellor Diana Bennett chose home job with Van den Berghs, the margarine
economics as her profession, and her people.
fondness for good food has provided her
'I lectured and gave demonstrations in
with a flourishing career teaching students schools, colleges and women's organito follow in her culinary footsteps.
sations, mostly about Stork. It was great
Diana's latest move has been to the fun and I loved all the travelling about, but
historic city of York where she has just after a while I began to feel I had no roots.'
been appointed senior lecturer at the
After a short spell helping to manage a
college of art and technology. She is in hotel Diana came back to teaching but
charge of setting up a new two year course this time was promoted to senior mistress.
in home economics which will provide 'I was responsible for the children's welschool-leavers with the necessary training fare as well as running the domestic
to enter industry.
science department so it was quite an
Diana has been a counsellor with important post' she says.
Sainsbury's for five years but she thought
It was while Diana was working at the
the move to Yorkshire would mean the grammar school that she was introduced
end of her connection. 'I've always en- to JS. She explains: 'A friend of mine from
joyed my part-time work for JS' she says Van den Berghs was a JS counsellor and
'so I was really pleased when I was asked when she left she suggested I should apply

A good food
guide line ...

for her job. I took over the North London
and Essex areas, giving talks and demonstrations once or twice a week.'
It was through her new-found friends at
JS that Diana heard about her next fulltime job, as a lecturer at the Birmingham
College of Food. 'It was my first job in
further education' she recalls 'and I enjoyed it. I realised the difference between a
school and a college of further education
is that in schools you teach the pupils, but
in further education you teach your subject.'
Diana is certainly devoted to her subject. Although she only moved into her
new home in the tiny Yorkshire village of
Askham Bryan two months ago the kitchen is already in full working order and
the freezer is well stocked with homebaked goodies. 'I do love cookery' she
says 'but it's a constant battle of the bulge
with me.'
Apart from her love of food she believes
in the importance of good housekeeping.
'I think so many social problems start with
women not being able to cope in the home.
That's why when I give a talk I know the
advice I'm offering is providing a valuable
service.'
In her spare time, what is left of it,
Diana is trying to become the expert
gardener. Her new garden will need a lot
of work but already she has a tentative
row of leeks and cabbages sprouting. She
says: 'By my calculation if only two of my
leek plants grow to maturity I shall have
my money back.'
Helping her in her new-found hobby
are two enormous black dogs and a Siamese cat. They are strays she has adopted.
'There's a sign you know, at the entrance
to the village' she jokes 'which says "all
stray animals report to Diana Bennett".'
At least they can be sure of a good meal.O
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The Chinese invented it. . . the Ital
What is it? Answer . . . ice cream

I

CECREAM was once a luxury enjoyed for a few
fleeting weeks in summer. In winter it was a
rarity. Ice cream had to be eaten on the spot and it
wasn't easy to persuade people to 'stop me and
buy one' when there was snow on the ground. You
couldn't take it away to eat it later in the warmth of
your own home as refrigerators hadn't been invented.
The advent of refrigerators, industrial followed
by domestic, was the scoop of the century as far as
the ice cream industry was concerned. Now it could
be sold all the year round. You could take it home—
you didn't have to eat tutti-frutti in the street if you
didn't want to.
Today, ice cream is no longer considered a luxury.
However it is still thought of as a 'treat' and one that
is probably the best bribe in the world if you want to
turn children into angels.
Last year we 'treated' ourselves to the tune of
£264 million, according to figures published for the
total ice cream sales in the UK during 1976.
JS ice cream sales have also been going up at a fair
lick. For instance it has been calculated that in 1976
JS sold enough own label ice cream to make 45
million cornets! Choc ice and lolly sales were also up
in the millions.
The JS Journal has a romantic theory about
Italians making the best ice cream in the world, so
we were delighted to find out one of the companies
that supply JS ice cream and lollies is run by
Tom Arpino and his cousins Antonio and Victorio
Infante.
Their forefathers came to England from Italy and
set up shop as ice cream makers. From these quite
small beginnings has grown the compact and very
efficient factory they now run in North London.
The basic ingredients remain virtually unchanged, the process is much the same, but modern
technology has made it possible to make more and
better ice cream than ever was possible in
grandfather's day. Computers now calculate
exactly how much should go in the mix and
automation has taken the arm ache out of whipping
up the light, fantastic end product.
Milk, sugar, edible fats, flavouring, colouring,
emulsifiers (to smooth out any lumps) and fresh
eggs—yes fresh eggs, every one cracked by hand—go
into the Infante family's basic mix.
The ingredients are measured into a large mixing
vat that churns and turns them into a thick rich
custard. The resulting 'cream' (as it is called in the
trade) is then pasteurized in much the same way as
milk. The purpose is to kill off any bacteria so the
finished product will keep. (Ice cream we are told
should keep indefinitely if it is stored correctly.)
After pasteurization the cream is passed through
a homogenizer (again like milk) to break the fat
content down. During the pasteurization process
continued >

>
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ns perfected it. . . the British eat gallons of it. . . and JS sells a great deal of it.

Give or take a computer or two ice cream is
made today in much the same way as it was in
our grandfather's time.
Certainly the basic ingredients are almost
unchanged.
First you take a big vat; toss in a few cubes of
edible fats (right); add a river of chocolate (far
right); shoot in a shower of emulsiflers (below)
to smooth out any lumps; crack a few dozen
eggs (below right)—it's using fresh and not
powdered eggs that's said to make this ice
cream so special; and finally top up with a
waterfall of skimmed milk and liquid sugar.
The magic ingredient—the know-how of
generations in the ice cream business.
The result—a mix that will become some of
the best chocolate ice cream you've ever tasted.
On the left JS ice cream buyer Mike Pratt
wears his sundae best smile amid some of the
mouthwatering 'specialities' made by one of
the companies that also make ice cream and
lollies for JS.

A wartime treat
JS has been selling ice cream for over 25
years. During and after the war ice
cream was scarce and when news got out
that JS's ice cream 'quota' had arrived,
queues would form outside the branches
long before they opened. Ice cream was
one treat people were not going to give
up—war or no war!
About seven years ago JS introduced
an own label range. Today the range
(made by a number of companies for
JS) includes lollies (three flavours),
choc ices (milk and plain), four flavours
of ice cream (vanilla, strawberry,
chocolate and coffee), and a lemon
water ice. Sizes vary from a teatime 22
fluid ounce tub to a party size four litres.
Latest taste sensation is a soft ice
cream. Next spring watch the frozen
cabinets for some new developments
that promise to send ripples up and down
our flavour buds.
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Above: We hitch a photographic ride on a lolly making machine that starts with syrup being poured into a series of moulds. The carousel of
moulds moves around getting colder all the time.

Above: Just as the lollies begin to freeze a stick is dropped in automatically and the roundabout continues its journey until they are frozen
solid and come to the end of the ride when they are ready to be lifted out of the mould (below) and sent scurrying down a shute to be wrapped.
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the cream has been heated to 170°F so it
passes from the homogenizer back to the
pasteurizer where it is cooled. From here it
passes into holding vats and from there
into a freezer unit.
Originally ice cream was made by pouring the cream into a revolving barrel,
placed inside a static barrel. The gap
between the two barrels was packed with
ice. A blade was fixed flush to the inside of
the inner barrel. As the inner barrel revolved (turned by hand) the liquid ice
cream was then thrown against the side of
the barrel; where it quickly froze because
of the icepack outside. The blade scraped
the frozen cream from the sides and the
whole process started again; and went on
and on until all the mix was frozen. The
fast whirling action introduced air into the
mix which made it light and fluffy.
Today's automatic freezer unit operates in much the same way (except there is
no handle) and air is introduced under
pressure. Just how much, or how little, air
makes all the difference to the texture of
the ice cream. Too little would mean an
end product that resembled frozen custard. Too much and it would be like eating
iced will-of-the -wisp.
Measuring ice cream by weight is a bit
like saying how long is a piece of string, so
ice cream is sold by volume. During the
course of a day the Infante brothers
produce about 10,000 gallons of it!
Ripples, tutti (and frutti) and other
specialities are added at the freezer unit
stage. One of the things about ice cream
making equipment is that it is incredibly
versatile. Stick a gadget on here, a unit on
there and the most flavoursome concoctions can be made in a trice.
An ice lolly making machine is a work
of art. A mechanical carousel of lolly
moulds starts with liquid syrup; these get
colder as they go around (the stick dropping in at about the halfway point); to be
picked up automatically at the frozen
finish ready for packing.
Lollies are lovely but for most of us ice
cream takes a lot of licking. O

Mirror, mirror on the wall...
BEING BEAUTIFUL is hard work as
Sandy Meek found out when she went
behind the scenes at the southern regional
final of this year's Miss Great Britain
competition.
Sandy was invited to take part in the
competition, sponsored by Pontin's holidays, after she had been voted Miss JS
earlier this year. 'A journey into the
unknown' was how she said she felt about
her decision to accept the invitation (see
July issue).
On July 14 at the Empire Ballroom,
Leicester Square, London, she discovered
just how unknown a journey it was to be.
Fake tans, heated hair rollers, haute couture swimsuits, lotions to make you shine
and an iron nerve are what appear to make
beauty queens tick.
The other ten contestants turn out to
know one another. The gossip is about
past successes (or failures), who's won
what and got through to the Miss East
Anglia and Miss England finals.
Their occupations range from parttime models to a prison officer, down on
the official list as a PE instructor to protect
her job. 'If it got out that I did this sort of
thing I would be sacked on the spot' she
said.

Why does she risk her job in this way?
'We do it for the money. I can't believe
that anyone does it for fun any more'
interjected a curvy beauty who has been in
the 'beauty queen business' for nearly ten
years.
Various officials dart in and out of the
tiny dressing room, checking names and
telling the girls what they have to do.
There is no rehearsal. But for nearly all the
girls there is no need, they have done it
many times before.
Slowly from the cocoon of hair rollers
and shapeless sweaters they arrived in, the
girls emerge as long-legged, sun-tanned
lovelies in bathing suits that would never,
neyer stand getting wet. Poised confidently on incredibly high heels they wait
in the wings.
A friendly sort of tension has built up,
before the girls take their turn in the

spotlight with the evening's 'chat-man'
Monty Modlyn. A quick parade before
the judges, (they include actress Liz
Fraser, actor Frank Windsor and aviator
Sheila Scott), and the girls are back waiting in the wings.
First the judges whittle the girls down to
six. Sandy is not among them. The atmosphere around the chosen six is electric.
You can almost hear their nerves twanging although their faces betray nothing
but sweet smiles. Minutes tick by like
hours and the winning three take their
places on the stage dazzling and dazzled.
For Sandy it was an experience she
wouldn't have missed. Shedid us proud
and was up there in the top three for looks
but knowing the ropes is it seems as
important as being beautiful. Food retailing may be tough but the beauty business is
even tougher. O

There's nothing to do but think beautiful thoughts and wait for your turn to meet.

Monty Modlyn 'chats up' Sandy
before she parades for the judges
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Sandy's smile shines out in the line-up to find Miss GB

Your letters
Letters are welcome and should be
addressed to the editor.

Holiday snap!
From: Ted Spriggs, manager, Welwyn
Garden City branch
My wife and I have just returned from a
holiday in the Lake District.
One evening we enquired at a village
cottage, in response to the sign outside, for
accommodation and who should we
discover as the proprietors but none other
than JS veterans Elsie and Brian Fallon.
Elsie was a war time manageress in the
Brighton area and Brian was a manager at
Brighton, Burnt Oak and Luton, from
where he retired.
On retirement they discovered that
'Smithy Cottage' in the small Cumbrian
village of Hesket Newmarket was
available and they fell in love with it and
decided to leave the city and settle in this
old world village of less than 100 souls.
Staying there at the time on holiday
were other JS veterans, namely Doris and
Tom Pygott and Grace and Ron Gilbert. I
understand that Gladys and Claude Willis
and Zilla and Rawley Rawlingson were
there the previous week. Well they
couldn't accommodate my wife and I but
Brian's friend across the village green did
and we all used to meet in the evenings for
drinks, a natter and a good old laugh over
old times.

(continued)

Doris and George
waltz off
with the prize
THE ABILITY to execute a nifty quickstep, a slow foxtrot and a waltz won Doris
and George Anderson a night out, a bottle
of champagne (a hair-do for Doris) and
the chance to go on to win a week's holiday
and £100.
Doris, who works in the meat preparation department at Lewisham branch, and
her husband George were voted dance
champions whilst they were holidaying in
Jersey recently. They went in for a dance
competition run by a large hotel group
and at the end of the season there will be a
grand final to find the champions of
champions of the dancefloor.
'If we get through to the final we shall
certainly take a few lessons beforehand to
brush up on the steps' says George.
'I first met George at a dance and we
used to go dancing a lot, until the children
came along' says Doris.
'There's nothing like being able to
dance well' comments George. 'Real
dancing that is. Today all they seem to do
is stand in one spot and try to drill
themselves through the floor.'

These folks are certainly enjoying their
semi-retirement, and on the day Elsie went
shopping in Penrith, Brian took down the
'Afternoon Teas' sign as he wished to
watch the tennis on TV. On her return she
discovered that trade had been very poor
that day, in fact the takings were nil.
Thanks for a very pleasant time folks and
now that we know your whereabouts we
shall make certain that we book early with
you next time.

Mini moan
From: P L Conlon, display specialist
The Mini was conceived during the 1950's
as an ideal car for use in the city and
suburbia. At this time, the Ml was but a
twinkle in our eyes and most Sainsbury
branches were in London and the Home
Counties. Since its introduction the Mini
has proved to be an excellent vehicle, when
used for the purpose for which it was
designed.
The veteran Leyland Mini is allocated
by the company to its itinerant employees
below grade nine, who, as their jobs
demand, drive 30 to 40,000 miles per
annum, mostly on the now extensive
motorway network.
The following points are facts not allegations, which I am sure would be echoed
by all users and by the more honest of our
motoring press.
The braking system, when used at
motorway speeds, even after a full service,
often causes the vehicle to veer from side
to side. This is more evident when driving
the heavier estate version, especially when
fully laden.
The uncomfortable driving position
and the excessively high level of noise,
vibration and harshness, over a long distance, causes aches, pains and tiredness.
The so-called face level ventilation system, which has no filter, cannot be used
effectively because of the foreign particles
it blows into the driver's face.
Finally, having read the article (JS
Journal, July,) about the new lorries which
are to be supplied to our depots, one
would expect that all future company cars
will also be equipped with cloth covered
seats and high density rear fog lamps.
Dick Hill, office manager (responsible for
company car centre), replies:
The first point I wish to make concerns the
suggestion that a Mini is an unsafe vehicle
in modern driving conditions. This is completely without foundation and could cause
unnecessary worry to those of our staff who
are using Minis.
It is not borne out by our own accident
experience, let alone by any other data from

the car industry. However, it is always
possible to affect the steering and braking
of any car or van if a heavy load is
incorrectly distributed.
There is a problem of comfort, especially
for taller people, where the Mini is regularly used for very long journeys; and
with this in mind we have already tested and
ordered the new Ford Fiesta into fleet use as
an alternative car in this size range.
The first of these will be delivered shortly
and we hope that extensive use in service
will confirm our initial favourable opinion
of the car both in performance and in
comfort.

Proud and proud of it
From: F W Tack, JS veteran
I refer to the letter sent in by Mr Beament
(see July issue). I am not at all bothered
about his comments of my being proud to
belong to such an organisation, I would
point out to Mr Beament it is not all due to
the Sainsbury directors that such a wonderful trading report was achieved. The
shop staff, the warehousemen, loaders,
and above all the wonderful drivers who
manage to get to the shops on time in all
weathers and traffic troubles, surely they
are entitled to congratulations.
I am still very proud to belong to such a
group of workers, and may I add if I held
the firm I worked for in such high esteem
as does Mr Beament, I would just walk
out.

Memorable picture
From: Jacqueline Guy, Richmond, Surrey
While reading my grandmother's copy of
the July issue of the JS Journal, I was
pleased to see on the back page a picture of
a carmen's outing in the 1920's. For there,
seated second from the left in the front
row, in an open-necked shirt, was my late
grandfather.
Although I was only four when he died I
remember him from the photo. My grandmother also worked at JS for many years,
as did my great-grandmother, so the picture was a little bit of history to me.
My grandmother always keeps me
amused with her memories of her very
happy days working for JS all those years
ago. She had a lovely hour trying to pick
out all the faces she knew. She is 77, still
healthy and very active and looks back on
her time at JS as a happy and certainly
important part of her life.
Thank you for the happiness this photo
has given.
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Dressing the part
DESIGNS not words is what we
asked for in the June issue and
designs are what we got—by the
postbag-full.
When, after a long series of
letters complaining aboutthe
overalls worn by branch staff, we
invited suggestions for a new
design we had no idea what a
talented lot of fashion designers
there were working at JS.
We were very impressed by
the professional and practical
approach to the job and by the
high standard of the sketches that
illustrated many of the designs.
For the sake of uniformity
however, we asked Helen
Elliott in the JS design
studio to re-draw the
ones selected for
publication. We have
passed all the designs
to the retail personnel
department for them
to look at in detail.
If you thinkyou can do
better—now's your
chance. And remember
there is a £1 voucher in it
for every design idea we
publish over the next
couple of issues.

AN EMPIRE LINE
DRESS that can be worn
with or without trousers
(design A) is the design
idea of Mrs Eve Beaney,
a display assistant at
Hastings. Mrs Beaney
suggests orange and brown as
colours and polyester and
cotton for the fabric.
A TEAM EFFORT at Bracknell, headed by chief display
assistant Helen Honan and display assistant Christine Brown,
came up with this tailored look
(design B). The colours again
are orange and brown, with
a full-length front zip and
pocket flaps (but no pockets)
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From: Mrs D Caroline, East Grinstead
branch
In the June issue I note the increasing
interest in the JS uniform. I feel there are
several aspects to bear in mind when
attempting to formulate a design.
From the point of view of JS economic
manufacture of the garment must be of
prime importance. Also neatness, crispness and a sense of cleanliness, which play
a large part in the JS symbol of quality,
cannot be forgotten.
As for employees what do they require ?
Something flattering to the figure, comfortable to wear, easy to wash and care for,
must be the points to remember when
calculating the correct outfit for the average worker.
I have tried to incorporate all these
aspects, in a design (design C) that is
essentially simple, neat and comfortable to

wear regardless of the task being done.
Finally a word on material and colour.
A light-weight nylon would be my choice,
using chocolate brown as a background to
a white pin-stripe pattern. My reasons
being that a dark shade and verticle stripe
are most flattering to the figure. And
perhaps more important I feel psychologically a pin-stripe creates a business-like
atmosphere both for the wearer and the
onlooker.
From: L W Smale, wages office, Buntingford depot
With reference to the recent comments on
JS protective clothing I suggest that it is
now time to advance beyond the outdated
overall idea and to issue a standard style of
dress for branch employees.
I would like to see them all wearing the
company orange and brown, ie orange

jumpers embossed with the letter J and
brown skirt or slacks embossed with the
letter S. In addition there should be an
orange short sleeved shirt to be worn
underneath the jumper or without the
jumper for warmer summer weather.
(design D).
The style could be the same as one
available for sale to the public. (But the
colour scheme could be restricted to JS
employees only.) Using a saleable styling
would reduce manufacturing costs and
such clothing should be longer lasting
than the present type of overalls.
A few ordinary overalls may be necessary for manual work but where possible these should be restricted to use 'back
stage' or during non-opening hours.
I'm sure the customers would appreciate the new look and the staff would
be brought more in line with an airline
image.
From: R E Jay, Ealing area office
When visiting branches in the extreme
weather it does appear that the management personnel are over-dressed and this
does not look as smart as being correctly
dressed for the temperature. I would like
to suggest the following.

Female summer dress
Cream or white cotton blouse with flapped button-down pockets (with a JS insignia on the pocket).
Removable epaulettes in JS brown showing the job title—ie cashier etc.
Skirt—dark or JS brown in good quality
denim. Belted.
Name brooches also to be worn.
Winter dress
Blouse as for summer.
Skirt as for summer.
Brown bolero jacket with sleeves (same
material and colour as summer skirt).
Transfer epaulettes from blouse to jacket.
Male—summer (design E)
White shirt (as worn by airline pilots)
with flapped button-down pockets with
JS insignia on pocket.
Regimental tie in JS colours.
Removable epaulettes in JS brown with
job title, ie manager, deputy etc.
Trousers belted, dark or JS brown.
Name brooches also to be worn.
Male—winter
Shirt as for summer.
Dark suit in same colour as summer
trousers.
Removable epaulettes from shirts.

Keeping your
cool, cool
A SOLUTION to the problem of keeping
those picnic goodies cool on a hot
summer's day is now on sale in a number
of JS stores. Called a cool box, it is big
enough to hold a large family picnic and
comes in a variety of colours.
No matter what the weather the cool
box will keep food and drink cold for
hours thanks to the small liquid freezer
pack which it contains. This can be frozen
in the ice-making compartment of a refrigerator beforehand and popped into
the cool box with the sandwiches. As it
gradually thaws out the temperature in
the box stays low.
The hardware buying department are
hopeful that the new boxes which cost
only £7.45 will prove a popular buy this
summer.

as good as a rest!
OVERHEARD in a Monday morning
bus queue:
First lady: 'Oh hallo. I didn't see you last
week, been on holiday?'
Second lady: 'Yes. We didn't go away
though. But I did go to Sainsbury's three
times!'
Our thanks to Gwendolen Griffiths, a
part-time display assistant at Brentwood
branch, for passing on this eavesdrop of
the month. We often wondered what
branch managers mean when they say to
us: 'What do you think this is—Butlins!'

Well Amin to
say . . . !
WHEN PRESIDENT AMIN went 'missing' recently Wandsworth branch decided they knew exactly what he was up to.
How do we know? A witty wag at the
branch sent us a cutting from a national
newspaper completing the headline with
their own cryptic comment as follows:
' We can 'tfind Amin—
he's out looking for trolleys'
Trolley retrieval is a constant battle at
Wandsworth so we suppose they are
grateful for all the help they can get!

Richard gets his
name up in
northern lights
ANYONE HOLIDAYING within a
hundred miles or so of Edinburgh during
the festival (August 22 to September 3)
should pay a visit to the 'Coarse Acting
Show' at the Cathedral Hall starring none
other than JS's deputy PR manager Richard Gaunt.
The Coarse Acting Show is part of the
festival fringe, launching pad of such
milestones in English drama as 'Beyond
the Fringe' and Hinge and Brackett. Richard is also co-author of a number of the
sketches in the show.

19

People pages

Appointments
R B Pagden, recently appointed production manager, Basingstoke depot, has
also been promoted to a senior manager.
J White, formerly operations manager,
Basingstoke depot, has been appointed
distribution manager and is now a senior
manager.
J Galloway, formerly operations manager, Buntingford depot, has been appointed deputy depot manager, and is
now a senior manager.
G E Latter, formerly workshop supervisor, of the company car centre, has been
appointed technical manager.
S Langman, formerly assistant fresh
pork buyer has been appointed fresh pork
buyer.

Long Service
Bob Tanner, assistant
accountant,
engineer stores accounts, Blackfriars,
celebrated 40 years' service with the company on July 12.
Mr Tanner started with JS in the sales
office. After national service as an air
navigator (bomber command) he returned to JS in 1946. In 1968 he was
promoted to assistant manager of the
perishables and stores accounts department. Before taking up his present position, Mr Tanner was nominated
Streatham representative on the SPASCO
working party, covering the changeover
to the new system of all general packaging
and engineers stores.
Stephen Cruttenden, assistant meat
manager, Eastbourne, celebrated 40
years' service with JS on July 5.
Mr Cruttenden started as a trainee
butcher at Hastings and carried out relief
work at Eastbourne and Bexhill.
Before taking up his present position
three years ago, Mr Cruttenden worked in
various branches including Cornfield
Road, Eastbourne and Wellington Place,
Hastings.
Charlie Coppen, senior skilled tradesman, Central Ilford, celebrated 40 years
with JS on July 19.
Mr Coppen started with the company
at Gants Hill. After national service he
rejoined JS at Blackfriars and later
worked in numerous branches including
Seven Kings and East Ham', before taking
up his present position in the delicatessen
department.
Stan Bowman, meat manager, St
Stephens, Norwich, celebrated 40 years
with JS on July 19.
Mr Bowman started at 6 Haymarket as
an egg boy. After five years' service in the
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army, (Rifle Brigade and Royal Corps
Signals) he rejoined JS and worked in the
butchery department.
Before taking up his present position in
late 1973, he was appointed meat manager
at Anglia Square.
Geoffrey Varley, leading meat trades
assistant, St Stephens, Norwich celebrated 40 years with the company on July
26.
Mr Varley started at 6 Haymarket as a
poultryman, a position he also held at
Cambridge, Ipswich and Whetstone. He
later became a roundsman in the North
London area after learning to drive. Following army service he rejoined JS as a
trainee butcher at Luton.
He also worked at East Harling depot
where he helped train employees to dress
poultry for display. When East Harling
closed Mr Varley spent some time at the
poultry factory at Bury St Edmunds,
before finally returning to Norwich as a
butcher.
Bob Clark-Jones, assistant meat manager, Dorking, celebrated 25 years with
the company on July 7.
Mr Clark-Jones started with JS as a
butcher at Redhill. After two years
national service with the RAF, he rejoined
JS and transferred to Reigate where in
1957 he was promoted to assistant head
butcher. Following the closure of Reigate
he went to Purley for self-service training
and was later appointed assistant meat
manager at Sutton.
Before taking up his present position in
1976, Mr Clark-Jones worked at
Haywards Heath, Crawley and Central
Croydon.

Retirements
William White retired on July 22 after 44
years with the company. At the time of his
retirement he worked in the branch merchandising department at head office, but
his first job at JS was at Guildford branch
as a white coat—a junior salesman.
A year later, in 1934, he passed his
driving test and became a relief roundsman. He soon became a full-time roundsman and transferred to West Byfleet.
After doing his national service with the
Royal Engineers in the Middle East, Mr
White returned to JS at Ruislip as a
salesman. Promotion to an assistant manager followed and later he became PA to
two superintendents (now known as
AGMs).
During his long career Mr White was a
manager on the spare list and at one time
was in charge of a team of branch trial
shoppers. The latter formed part of the
then newly established retail trading department set up by director Peter Snow,
who retired earlier this year.

Mr White's career has neatly come full
circle in one respect. At his retirement, the
pillar alongside his desk on the third floor
of Stamford House is the same one he
stood by over 40 years ago—knocking up
lard as a trainee salesman.
Mr White has no immediate plans for
his retirement, except perhaps to catch up
on all the things he has been meaning to do
for years. However he hopes to be able to
take up again something he enjoyed in his
younger days—motoring around Europe
and perhaps beyond.
Frederick Simmons, assistant meat
specialist, Ealing area office, retired on
July 16 after nearly 44 years' service with
the company.
Mr Simmons started at JS school as a
learner butcher, transferring as a butcher
to Luton and later Harpenden.
National service in the parachute regiment in the army followed, after which he
rejoined JS's St Albans branch and in 1947
was promoted to leading butcher, a position he maintained at various branches
including Potters Bar, Romford and
Coventry.
In 1961 Mr Simmons commenced training at head office to become a meat
supervisor for the Midlands area and in
1963 he moved to Ealing. Mr Simmons
was offered the position of meat buyer in
1973 but he preferred to remain at Ealing.
Being a sports enthusiast, Mr Simmons
hopes to see a lot of national events now
that he has more free time.
John Smith, reserve manager, Seaford,
retired on July 23, after 43 years' service
with the company.
Starting at Tonbridge in 1934, Mr
Smith then transferred to Tunbridge
Wells. After national service with the
Royal West Kent RA he returned to
Tonbridge branch and later worked at
Chelsea.
In 1954 he was promoted to assistant
manager at Battersea. In 1961 he was
appointed manager ofGloucester Road, a
position he also held at High Street
Kensington, 13-15 Stamford Street, and
Fulham manual branch until its closure.
Mr Smith has also worked in numerous
other branches including Reigate,
Victoria and New Maiden.
Before taking up his last position in
1976, he was warehouse manager at the
new Fulham branch.
Bertha Woolley, counter assistant,
Whetstone, retired on July 16 after 22
years' service with the company.
Mrs Woolley started with JS as a parttime saleslady at North Finchley branch.
She then left the company but two months
later resumed at Temple Fortune.
Before taking up her last position in
continued >

^continued
1970 Mrs Woolley was employed at 60
Ballards Lane.
Elizabeth Stannard, chief clerk, Oxhey,
retired on July 16, after 18 years' service
withJS.
Mrs Stannard started with the branch
as a cashier and before her present position was chief cashier.
Betty Pickup, supply/counter assistant,
Pinner branch, retired on June 30 after 16
years' service with the company.
Mary Brown, supply assistant, Trinity
Street, Coventry, retired on July 30 after
15 years' service with the company.
Lily Haestier, part-time skilled supply
assistant Reading, retired on July 8 after
14 years' service with JS.
Esme Laughlan, part-time supply assistant, Hemel Hempstead, retired on July 8,
after 13 years with the company.
Mrs Laughlan formerly worked at the
old Hemel Hempstead branch in the produce section until its closure.

How to dance the 'incognito5
IF YOU HAPPENED to pass High Street
Walthamstow branch on June 14, we
doubt if you would have recognised any of
the staff or for that matter a few of the local
JS veterans. You might have bumped into
a Zulu or even a JS Genie because that was
the night they gathered for their jubilee
fancy dress party.
Thanks to the JS Genie Laurence
Rome, who is also the manager of Walthamstow and organised the event, every-

thing ran smoothly. He decorated the
canteen and with the help of housekeeper
Mrs Flo Gooden, the buffet was delicious.
The hidden talents of members of the
staff certainly came to light that evening
for the music was provided by one-man
disco tradesman Piers Bishop and the
sharp-eyed photographer who captured
the whole event (and developed the prints)
was Nick Dewhurst, a management
trainee at the store.

The following employees have also
retired. Length of service is shown in
brackets:
Mrs M Thackeray (8 years)
Mrs J Milner (7 years)
Mrs W Bayliss (6 years)
Mrs M Bedford (4 years)
Mrs M Hill (4 years)
Mrs B Polihill (2 years)

Obituary
Alfred Ford, mechanical engineer, Ealing
area office, died on June 22. He had been
with JS for four years.
Although Mr Ford had had a long
history of illness, he died suddenly while
on holiday.
Jessie Smith, secretary to Peter Fryer,
manager of the pensions office at
Blackfriars, died in hospital of renal (kidney) failure on June 10.
Mrs Smith, who was 29, joined JS in late
1974 as secretary to Mr Fryer, who was
then personnel manager at Clapham. She
transferred to Blackfriars with Mr Fryer
in March 1976.

Above: Dancing the 'incognito' or from left
to right Laurence Davies, now provisions
manager, Stratford, Doris Howe, supply
assistant, Jean Gillard, display assistant,
and Pat Tidmarsh, cashier.

Above: The hunchback of Notre Dame
otherwise known as Kay Keasley, cashier.

Left: Preparing to work a few miracles with
the spirits is JS Genie, manager Laurence
Rome.
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A character in his own write
'I was working for John Buckle, a high
POETRY BY THE YARD is one of Cyril
Croft's specialities. Give him a roll of class grocery and provisions shop in High
wallpaper and he will quickly pen you a Street Kensington, when I saw another
poetic epic chronicling the events of the Sainsbury's ad—this time I applied.
past year, or what you will.
'I went along to Blackfriars to be inIt is hardly surprising therefore that terviewed by Mr Alan and Mr JB. I was
when he retired on July 23, as produce kept waiting three hours and I thought "I
manager at Chichester branch, he chose to had better get thisjob as I can say goodbye
commemorate the occasion by composing to my other one" as it was my lunch hour.'
a few verses telling the story of his 40 years
He ended the day with two jobs: 'A
with JS.
workmate at John Buckle had covered for
'I was really too old to be taken on at JS' me all afternoon.'
After training at Blackfriars he went to
he says. 'I was 25 and in those days you
started straight from school and worked work at JS's Marylebone store.
your way up. There was no coming in
halfway, you had to start at the bottom.'
As he had been working in the grocery
Sale or return!
retail trade for the past eleven years it was
'There were a lot of rich people living
a bit hard for him to start again from
scratch as an 'egg boy' but he thought it around Marylebone. At the time of the
was worth it as it fulfilled a boyhood phoney war scare in 1938, they came in
and cleaned the shop out. When the scare
ambition of his.
'When I was a lad in Matlock, was over they returned it all—demanding
Derbyshire, I would see these ads in the that the manager take it back. They were
local paper saying " . . . a Sainsbury's all credit customers, so there wasn't much
representative will be visiting next Tues- he could do but say yes.'
He married that same year. One year
day, recruiting for staff..." but my
mother wouldn't let me go. I was the later the war was for real this time and he
"baby" of the family and she didn't want was called up. 'I was determined to go in
me to leave home so young' explains Mr the RAF but I had poor eyesight and I was
worried about the medical. By a stroke of
Croft.
Master Croft therefore shelved his luck I was able to see the eyesight test
plans to work for JS and took a job as a before I was tested.'
One of Mr Croft's other specialities is
van boy with a local grocer. He stayed in
the retail grocery trade and as he grew his photographic memory. It was put to
older he took jobs further away from the test when he memorised the line of
home and in 1935 he finally moved to letters and numbers well enough to reel it
off when asked and be passed A1 by the
London.
Below: Cyril Croft recounts his 40 years at JS in his own inimitable
style. Right: A six foot poem telling the tale of Chichester 1975—
held by the author.
Forty years is quite a time to work for only one boss,
Now the time has come to go, I wonder whose great loss.
Ishouldnot have survived the run.
If the job had not been properly done.
It started back in '37 at a place called Marylebone,
Moved over then to Fulhamfor there I made my home.
Was called up in the RAF, six years in World War Two,
From Biggin Hill to Singapore, India andlmphal too.
Arrived back home with peace of mind,
Over to Blackfriars and back to the grind.
In '46 to Bognor went and saw the end of rations,
Twas there I got my grey coat for such that was my passion.
There was a time that I was called to join the training centre,
On the panel to train the lads who from the branches sent there.
To show them just how the job was done,
To pat up the butter, not just for fun.
To cut the cheese and cooked meat too,
To wash their hands after water loo!
Twelve long years this went on
And then the centre it was gone.
Still at Bognor came a change of style and the service shop it went,
To be replaced by Queensway with self service so that meant
A trip to Portsmouth, West Croydon and Brighton too,
To improve my education in things that were new.
In closing I wouldjust like to say,
To Lord Alan, R J and J D
I'm glad that I happened this way
As part ofJS what more can I say.
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examining doctor!
'I got into the RAF and started my
training, but I wasn't so lucky at the next
medical. The doctor nearly shot through
the roof when he gave me an eye test.'
Mr Croft was grounded, but ironically
enough ended up in the observer corps.
His remarkable memory enabled him to
hold a wealth of details in his head and he
spent a very eventful war in jungles, on the
sea, everywhere in fact but in the air!
During the war his wife had gone back
to her home town of Chichester and after
the war Mr Croft asked to be transferred
to a branch in the area. He went to
Bognor. Later he was selected to be one of
the trainers in the newly set up school at
Blackfriars.
Various moves followed but in 1970 he
moved back 'home' to Chichester and in
1973 he was made produce manager. It
was while at Chichester that his writing
talent began to come to the fore.
'I started by writing all about what
happened at the branch. Then I began
writing epics for special occasions. I remember staying up until two or three in
the morning to get one finished in time.'
Once he gets going there is no stopping
him. Since he retired he has started on his
life story. If the first few chapters are
anything to go by it promises to be a best
seller. But what will his publishers think
when they receive his drafts written on the
backs of old JS posters declaring 'New
Year special offer—assorted biscuits', or
on lengths of wallpaper?
'I never waste anything' he explains. O

Thar's gold in them thar shoes!

THE TRAIN JOURNEY from London
to Cambridge cost 7s 3d in 1933 and when
Sainsbury's paid his fare young Richard
Bird thought it was definitely something
to write home about. That first letter to his
parents was full of Master Bird's first
impressions of his new employer. After 44
years Richard Bird is still a Sainsbury fan
although he has just said goodbye to his
last branch, Magdalen Street, Norwich,
on July 30.
That expensive train journey was to
take 16-year-old Richard to his first JS
branch in Cambridge. It wasn't long
before his new workmates were calling
him 'Dicky' and he was learning the art of
being an egg-boy and butter hand. 'We
used to wear pin-stripe trousers and black
jackets' says Dick 'and every day the
manager used to check your turn-ups to
make sure there was no sawdust in them.'

Six tons of butter
Dick worked in Cambridge for three
years. In those days it was the biggest JS
store in the country and he still remembers
with some pride how high the turnover
was: 'We used to sell 300 sides of bacon
and as much as six tons of butter every
week, and that was a lot.' The university
had a lively effect on the store, with
students coming in to shop in their black
gowns and mortar boards. 'On rag day we
used to have a real spree' says Dick. 'The
undergraduates would come in all dressed
up like the wild men of Borneo and go
round the store playing music. To get rid
of them the manager would have to give
them half a crown for charity.'

It was to cut down the distance between
work and home that Dick accepted an
offer to move to JS's Ipswich branch,
where he stayed for two and a half years,
andfinallygot the move he'd been waiting
for.
'I was sent to Norwich which was much
closer to home. It wasn't long before I was
facing the board of directors in London,
promoted to leading salesman and given
my red buttons. In those days it was a
tradition to swop your black buttons for
red ones when you became a leading
salesman.'
War broke out when Dick was 23 and he
was called up into the sixth Royal Norfolk
Regiment. The regiment was preparing to
go to Singapore but at the last minute
Dick wasn't able to go with them as the
doctors discovered he was suffering from a
hernia. In Singapore the whole regiment
was killed in afiercelyfought battle.
In 1946 after spending the war years as a
radar engineer Dick came back to the
Norwich branch and a few years later
became assistant manager. For several
years he was on the panel of instructors
who trained new staff at Blackfriars.
He remembers this period in Norwich
with fondness, especially the day an
alsation stole the sausages and one of the
salesmen was sent to give chase and get
them back. Needless to say he was not
successful although he followed the string
of sausages right through the open
market.
In 1965 Dick helped to open the new
Norwich store in St Stephen's and became
a deputy manager. It was the first selfservice store he had worked in and he was

very impressed with its efficiency.
Life in East Anglia has a special quality
for Dick. As he says: 'I might have been
more ambitious and left Norfolk in search
of promotion, but I never wanted to. I love
the country here and I intend to make the
most of it in my retirement. I've got
famous connections with this part of the
world you know' he adds dubiously, T am
descended from Captain Rolf, who came
from Norfolk, and the Indian princess
Pocohontas who came back here to settle.'

Bird dogs
One certain fact of Dick's life is that
seven pedigree cocker spaniels are waiting
to share his retirement so he has no excuse
for taking it easy from now on. The
spaniels are bred by Dick and his wife,
Gwen, for a hobby, but have won many
cups for 'best in show'. One of the dogs
even appeared at Crufts last year.
Dick also intends to become a gold
prospector. He has bought himself an
instrument which picks up any metal
object buried up to eight inches below the
ground but so far he hasn't had too much
success. 'The first time he took it out he
thought he'd found a goldmine' his wife
recalls with a smile 'but the machine was
picking up the metal studs on his shoes.'
Later in the summer when the
holidaymakers have gone Dick hopes it
may be more lucrative to use it on the
Norfolk beaches. So if you're down that
way and you happen to see a descendant
of Pocohontas prospecting for gold
followed by seven cocker spaniels you'll
know it's Dicky Bird. O
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If you go down to the woods today...
"The season for open air meals is here . . . and whether
Corydon takes Phyllis to Henley in a punt or ruins her
wave and complexion in the new sports car . . . the picnic
lunch is a delightful necessity.
"The purity and freshness of Sainsbury's wholesome
foods is only equalled by the pure and exhilarating air in
which you will eat them. With a basketful of picnic
dainties from Sainsbury's you can start off with the
certain knowledge that you are going to enjoy life's cup
to the full, even if it does rain.
"This little list contains heaps of good things that are
needed by the inner man to make a picnic or a week-end
camping holiday a success. Keep it by you as a reminder
of the things you will need to pack next Sunday or some
other jolly day in the near future."
GLAZED BRISKET (By Expert Glaziers)
ROUND OF BEEF (It seldom goes round, it's so
popular)
GALANTINE OF CHICKEN AND HAM (Marital
Perfection)

OXFORD BRAWN (Frightfully, Awfully Superior)
SLICED YORK HAM (The Original H'Ambrosia)
SAUSAGE ROLLS (With sausage inside)
And a few handy tips:
"Don't forget what happened to the ark when it started
raining—so lay in a good store."
"Don't forget the water or the syphon."
"Many a picnic has been ruined by forgetting the can
opener."
"Place two tins of tall Salmon on the edge of your table
cloth to prevent it blowing away."
The above is taken from a JS picnic foods
advertising promotional leaflet, circa 1930.

pbti^

Left: The founder's luncheon box, recently
donated to the JS archives by Cecil
Sainsbury, one of his grandsons. Above:
Could this be the original Corydon and
Phyllis (with friend) captured for ever on a
1930's paperbag, printed in two shades of
green.

Remember: the
final copy date
for the next issue is
Thursday, Aug. 18
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undue Supplement
The Chinese invented it. . . the Italians perfected it. . . the British eat gallons of it
What is it? Answer . . . ice cream

I

CE CREAM was once a luxury enjoyed for a few
fleeting weeks in summer. In winter it was a
rarity. Ice cream had to be eaten on thespot and it
wasn't easy to persuade people to 'stop me and
buy one' when there was snow on the ground. You
couldn't take it away to eat it later in the warmth of
your own home as refrigerators hadn't been invented.
The advent of refrigerators, industrial followed
by domestic, was the scoop of the century as far as
the ice cream industry was concerned. Now it could
be sold all the year round. You could take it home—
you didn't have to eat tutti-frutti in the street if you
didn't want to.
Today, ice cream is no longer considered a luxury.
However it is still thought of as a 'treat' and one that
is probably the best bribe in the world if you want to
turn children into angels.
Last year we 'treated' ourselves to the tune of
£264 million, according to figures published for the
total ice cream sales in the UK during 1976.
JS ice cream sales have also been going up at a fair
lick. For instance it has been calculated that in 1976
JS sold enough own label ice cream to make 45
million cornets! Choc ice and lolly sales were also up
in the millions.
The JS Journal has a romantic theory about
Italians making the best ice cream in the world, so
we were delighted to find out one of the companies
that supply JS ice cream and lollies is run by
Tom Arpino and his cousins Antonio and Victorio
Infante.
Their forefathers came to England from Italy and
set up shop as ice cream makers. From these quite
small beginnings has grown the compact and very
efficient factory they now run in North London.
The basic ingredients remain virtually unchanged, the process is much the same, but modern
technology has made it possible to make more and
better ice cream than ever was possible in
grandfather's day. Computers now calculate
exactly how much should go in the mix and
automation has taken the arm ache out of whipping
up the light, fantastic end product.
Milk, sugar, edible fats, flavouring, colouring,
emulsifiers (to smooth out any lumps) and fresh
eggs—yes fresh eggs, every one cracked by hand—go
into the Infante family's basic mix.
The ingredients are measured into a large mixing
vat that churns and turns them into a thick rich
custard. The resulting 'cream' (as it is called in the
trade) is then pasteurized in much the same way as
milk. The purpose is to kill off any bacteria so the
finished product will keep. (Ice cream we are told
should keep indefinitely if it is stored correctly.)
After pasteurization the cream is passed through
a homogenizer (again like milk) to break the fat
content down. During the pasteurization process

. and JS sells a great deal of it.

Give or take a computer or two ice cream is
made today in much the same way as it was in
our grandfather's time.
Certainly the basic ingredients are almost
unchanged.
First you take a big vat; toss in a few cubes of
edible fats (right); add a river of chocolate (far
right); shoot in a shower of emulsifiers (below)
to smooth out any lumps; crack a few dozen
eggs (below right)—it's using fresh and not
powdered eggs that's said to make this ice
cream so special; and Anally top up with a
waterfall of skimmed milk and liquid sugar.
The magic ingredient—the know-how of
generations in the ice cream business.
The result—a mix that will become some of
the best chocolate ice cream you've ever tasted.
On the left JS ice cream buyer Mike Pratt
wears his sundae best smile amid some of the
mouthwatering 'specialities' made by one of
the companies that also make ice cream and
lollies for JS.

A wartime treat
JShas been selling ice creamfor over 25
years. During and after the war ice
cream was scarce and when news got out
that JS's ice cream 'quota' had arrived,
queues wouldform outside the branches
long before they opened. lee cream was
one treat people were not going to give
up—war or no war!
About seven years ago JS introduced
an own label range. Today the range
(made by a number of companies for
JS) includes lollies (three flavours),
choc ices (milk andplain), four flavours
of ice cream (vanilla, strawberry,
chocolate and coffee), and a lemon
water ice. Sizes vary from a teatime 22
fluid ounce tub to a party sizefour litres.
Latest taste sensation is a soft ice
cream. Next spring watch the frozen
cabinets for some new developments
that promise to send ripples up and down
our flavour buds.

continued >
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