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Ad-Hbs! 
A VICARAGE TEA PARTY is just one 
of the highlights of JS's new campaign of 
TV advertising. Eskimos, cowboys and 
Indians, shipwrecked sailors and Arabs 

are also being used to promote the benefits 
of shopping at Sainsbury's. 

The two new commercials form the 
bulk of a four week burst of advertising 
which got under way on September 18, 
and represent an approach completely 
new to the food retailing trade. Each 30 
second ad consists of four short 
humorous sketches—or 'vignettes'— 
emphasising the price of a particular 

'Fraid we'll have to ration the soup, Sir—Not 
Mighty Fine 

product. Derek Athey, press and TV 
advertising executive at Blackfriars, 
reports: 'The vignette approach has not 
been used before in the food market and 
is one of Saatchi and Saatchi's particular 
strengths. It gives us a platform for 
promoting lines and prices within the 
Discount '78 format, whilst still 
emphasising the "traditional" virtues of 
quality, freshness and choice.' 

continued overleaf > 
beans, eh Chief?—How? 

Coining fishing?—No, going 
Sainsbury's. 

Would you say chicken is cheap at 
Sainsbury's?—Chicken is cheap 
at Sainsbury's. 

First man: See washing powder's still down at 
Sainsbury's. Second man (totally resigned): Yeah. 

I hear she buys her cheese at Sainsbury's. Wife: Very reasonable, eh Ahmed? 
Pity she doesn't buy her wine there. Sheik: How much for the store? 
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Catchphrase 
competition 
POSTCARDS ARE FLOODING in to 
director Joe Barnes' office in 
response to his invitation to branch 
staff to coin a catchphrase that 
could become as famous as—nice 
to see you, to see you—nice. The 
catchphrase will be used to launch 
a customer courtesy campaign 
that starts at the end of October. 

For the past few months JS's 
competitive prices have taken the 
stage in the form of Discount 78. 
With Christmas coming, JS think 
now is a good time for a special 
drive to reinforce the Sainsbury 
reputation for friendly and helpful 
staff. The campaign will remind 
customers that they get a smile as 
well as a discount at JS. 

From all the entries to the 
catchphrase competition, five will 
be selected, one from each area, 
and the authors will each receive 
£25. The branches where the five 
winners work will also each 
receive £100 for their respective 
SSA funds. 

The closing date for the 
competition is October 7, so 
anyone at the branches who hasn't 
yet entered (on a postcard please, 
addressed to Mr J H Barnes at 
Blackfriars) there is still time to 
coin the catchphrase that could be 
on the nation's lips by Christmas. 

> continued from page 1 

Among the products being featured 
are fish fingers (the eskimos), beans (the 
cowboy and Indian), coffee (the Arab 

and his wife) and Red label tea (the 
vicars). 

The commercials are being shown 
alongside one of the 'testimonial' adverts 
from the last series. 

More fair shares 
THE OPTION to have shares in the 
company comes up for 9000 members of 
staff on October 6. This is the date staff 
who are eligible will be offered the 
chance to acquire shares under JS's 
savings-related share option scheme. 

Everyone who has worked full-time for 
JS for three years or more, will be given 
the chance to save a regular amount of 
money each week, or month, under a 
Save-As-You-Earn contract. At the end 
of five years the savings that have accrued 
may be used to exercise the option to 
buy JS shares or taken out as cash, or a 
mixture of shares and cash. 

The price of the shares is agreed at the 
beginning of the contract and will be 90 
per cent of the middle market price on 
October 5—the day before the offer is 
made. The scheme is now in its fifth year 
and so far 1500 people belong to it. 
Between them they are saving £235,000 a 
year. 

Roller-coaster! 

COASTAL BRANCHES will open on 
Mondays through the winter months, 
continuing the six-day trading experiment 
that began in June this year. 

The original plan was for 30 of JS's 
coastal stores to open on Mondays dur
ing the holiday period, reverting to a five-
day trading week at the beginning of 
October. However, so many customers 
and small traders have indicated that they 
would like Sainsbury's to continue open
ing on Monday, the company has decided 
to extend the period of the experiment. 

At Langney branch, which is in a large 
shopping centre and just over a mile away 
from the Eastbourne seafront, deputy 
manager John Newbery says: 'Since we 
started to open on six days a week, trade 
throughout the centre has picked up. 
Certainly there are a lot more people 
about on Mondays now. Customers have 
said how disappointed they were when 
they thought we were reverting to Monday 
closing. 

'I think it is a good idea, and opening 
on Monday has the effect of encouraging 
you to work that much more efficiently on 
Saturday's. It was so easy to say "I'll 
leave that until Monday" before.' 

Of the thirty branches that started 
Monday trading in June, two— 
Christchurch and Kings Lynn—may 
have to revert to a five-day week because 
of local early closing orders during the 
winter months. JS is seeking the approval 
of the local authorities concerned for 
these branches to stay open as well. 

Staff who already belong to the scheme 
can apply for more shares up to their 
maximum entitlement, which is deter
mined by the length of service and 
earnings. 
(The scheme will operate for a total often 
years and once a year eligible staff are 
given the option to join.) 

Those who joined the scheme when it 
started in 1974 took out an option on 
shares priced at 80p each, compared with 
a share price of around the 236p mark, 
the price at the time of going to press. 

Details of the offer will be sent to all 
eligible employees on October 6. 
Completed application forms must be re
turned by October 27 to: Assistant com
pany secretary Martin Gant at Stamford 
House, Blackfriars. Share option certi
ficates will be posted on November 3 to 
those whose applications are accepted. 



Solihull rings in the new 
f i': : ; 

Above: Off with the old at Solihull... Below:. . . and on with the new 

TWO SHOPS CLOSED and one big one 
opened last month and the shoppers of 
Solihull were very pleased. On Saturday 
September 16 the supermarket in Mell 
Square and the freezer centre in the High 
Street closed, to be replaced the following 
Tuesday by a brand spanking new 2011 
square metre (21,650 square foot) super
market with integral freezer centre. 

The store was the first to open in a new 
development just off Mell Square and it 
fronts onto the centre of an enclosed 
shopping precinct. The shoppers were 
eager to get a glimpse of their new 
Sainsbury's and to see the inside of the 
development for the first time. Many 
brought their cars—as there is a 500-
space car park above the shops. Mark 
Hemens, the manager, estimated that 
over 2,000 customers passed through the 
shop in the first hour. 'It was very civi
lised' said Mark 'we opened at 9.30 and 
most of the customers turned up at 9.40.' 

Chairman John Sainsbury welcomed 
the first customers through the door and 
spent some time talking to a Mrs 
Newman—whose grandmother had had 

Chairman John Sainsbury welcomes the 
first customers 

a shop next door to the first Sainsbury's in 
Drury Lane. Without exception comment 
from the customers was favourable. 'The 
spaciousness of the store makes shopping 
a pleasure' said one lady, and many 
others were impressed by the in-store 
bakery and the free-flow produce. The 23 
checkouts kept queueing to a minimum 
and one of the first men through them, a 
retailer himself ('Only in a small way you 
understand') was pleased with the store. 
'It's very professional' he said 'and great 
to shop in—I'm really going to have to 
look to my laurels!' 

Another feature drawing attention was 
the pick'n'mix confectionery display. 
Martin Homer, the reception manager, 
was approached by one customer— 
'About this pick'n'mix' she said, 'what 
happens if my kids pick'n'eat?' 'We 
grab n'smack!' replied Martin with a 
broad grin, but all the kids seemed to be 
well behaved and no smacks were handed 
out. 

Jeff Thome, the provisions manager, 
continued overleaf > 



> continued from previous page 
and one of the staff of the old store was 
impressed by the heavy trade. 'There's a 
lot of new faces about' he said 'in the old 
shop you knew everyone who came in.' 
The big store, with its wide aisles and 
range of lines looks set for a bright future— 
they even had a telegram from the manage
ment of the Solihull Marks and Spencer 
wishing them well. Martin Homer is also 
convinced they'll do well—'I'd like to 
think that we can recreate the tremendous 
atmosphere we had in the old store' he 
said 'only on a bigger scale.' 

Manager Mark Hemens. Rose Barton setting out the meat display before the opening. 

Shortly after the opening, Mark and his team rush to equip the customers with trolleys—under the watchful eye of the chairman 
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BLACK TREACLE is going to be in a lot of Christmas stockings this year if the 
success of Golden Syrup is anything to go by. The popularity of JS's Lyle's 
Golden Syrup storage tin resulted in hardware buying negotiating with Tate 
and Lyle to use their Black Treacle design on a similar t in. 

The Black Treacle design is in red, black and gold and like Golden Syrup it 
will be exclusive to JS for three months. This latest storage tin costs 89p and it 
will be on sale in 52 branches by early October. 

'The only problem is what do we do next' says Geoff Brady in hardware 
buying. 'It is more difficult than you think to find suitable "nostalgic" designs 
that are well-known but haven't been used before.' 

If you've got any ideas now is your chance to shine. They need not be 
connected with food, but they must be easily adapted to printing on tinware 
and have an instantly recognisable appeal. Send your ideas to the Journal at 
Stamford House, Blackfriars and we'l l pass them on to Geoff—the rest is up to 
him. 

Sweet-tins 

Get your mitts 
on a JS cosy 
KEEP YOUR COOL when you're cook
ing with these new oven gloves and mitts 
from JS's new range of kitchen textiles. 
Other items to add a touch of class to 
your kitchen include a gingham apron 
and tea cosy (both in two colours), and 

tea and coffee cosies with 'tea' and 'coffee' 
written boldly on them—for those forget
ful moments. 

The range went into 48 stores on 
September 18—nicely timed for all that 
pre-Christmas cooking. Buyer Chris 
Romaine-Evans is confident that they'll 
do well. 'They're very good quality and 
very practical' she said 'and the designs 
are very attractive. They also have an 
improved display which has been care
fully designed to produce a high impact— 
the products were particularly chosen to 
coordinate well.' 

Cut and dried 
fruit prices 

CHRISTMAS BAKING can afford to be 
a lot fruitier this year following the news 
that JS has cut the price of its dried fruit 
by as much as 15p a pound. Last year 
dried fruit prices rocketed as a result of 
crop failures in California, who control 
the market worldwide as the major grow
ers of the grape that when dried be
comes a raisin. Since then the sun has 
shone on the new season's crops and 
prices are down. 

At JS, sultanas, currants and mixed 
fruit are down to 37p a pound, from 39p 
in 1977. Seedless raisins are now 44p 
against 59p a pound last year. And stoned 
raisins are 29p for 8oz—6p less than this 
time last year. 

Dried fruit is basically different types of 
grapes dried in the open. How long they 
are left to dry and how they are prepared 
and packed is important—a look at 
what's on sale in the High Street will show 
you that there are sultanas and there are 
sultanas! \ , , 

Sultanas should be pale gold, currants 
blue/black and raisins a rich fruity 
brown. All should be moist, and glisten
ing with health and freshness. Sultana 
grapes were originally grown in the 
Middle East and the name is thought to 
stem from the word sultan—indicating 
'top quality'. Currants take their name 
from the Corinth canal in Greece, their 
native home. The French called them 
raisin de Corinthe (the French for grape is 
raisin) and the British corrupted Corinthe 
to currant. 

Many countries now grow grapes for 
dried fruit. The UK is the biggest impor
ter and user of all. JS currants mainly 
come from Greece and JS sultanas from 
Australia. 

Australia reports it has had the finest 
crop of sultanas for 20 years. Which 
means that this year's Christmas cakes 
and puds baked the JS way will be more 
succulant than ever, with the added 
bonus of being a bit cheaper. 

That was the good news. The not so 
good news is that prices are likely to be up 
again when the new season's crop goes on 
sale next year as the weather in California 
has been playing up again. 
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Hove FC's full-time 'opening' team 
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A POPULAR RESORT on the Sussex 
coast is JS's latest freezer centre, which 
opened in the seaside town of Hove on 
August 29. The new centre is in George 
Street, just around the corner from the JS 
supermarket in Hove. 

There was a queue of customers wait
ing outside on opening morning and busi
ness has been brisk ever since. 'Takings 
have been well over target on most days' 
reports relief manager Bentley Neal. 
Bentley is manager of East Grinstead 
freezer centre and he opened Hove in the 
absence of manager Tony Sinclair, who 
was on holiday. 

Hove FC has a sales area of 215 square 
metres and two mini-twin-bay checkouts. 
There is also a well-stocked off licence 
department. It is the first JS centre to be 
completely equipped with freezer chests 
with lids you can see through. 

'Being able to see what's inside without 
lifting the lid is a real advantage' says 
deputy manager Gary Woolmore, who 
was previously an assistant manager at 
the Hove supermarket. 'Customers cer
tainly like the idea and we can now see at 
a glance if a chest needs re-stocking.' 

See-through lids 
JS design engineers and laboratory 

staff began experimenting with triple gla
zed see-through Perspex lids about three 
years ago. It was the exploratory work 
done by companies like JS that finally 
persuaded the manufacturers to develop 
a model with a see-through lid. 

The smart fixtures and fittings at the 
Hove FC are not the only thing customers 
have noticed. Many of them have re
marked on the clean, bright, helpful and 
friendly atmosphere. Words you hear a lot 
are 'this is such a nice shop'. Regular JS 
customers from 'down the road' now just 
as regularly tack a visit to the centre onto 
their supermarket trips. 

Gladys Walter is another member of 
the full-time staff at the centre who has 
transferred from 'down the road'. Gladys 
is a leading assistant at the centre. 'I was 
chief cashier' she says 'and therefore only 
did tills. Now my job is more varied. For 
instance, I do office and administration 
work, which I never did before. It's much 
more interesting and I feel more involved 
with the running of the shop.' 

'Life is not as hectic here as it was at the 
supermarket' comments Gary. 'This 
means we've more time for customers.' 

This tranquility is mainly due to the 
efficient running of the centre and the fact 
that the staff work very much as a team, 
being able, and willing, to turn their hand 
to whatever jobs need doing. 

It was all hands to the freezer cabinets 
on opening morning when, with a shop 
packed with customers, one of the big 
cabinets broke down. 'It was full of ice 
cream' says Gary 'and we had to empty it 
pretty fast.' 

Opening the day after a bank holiday 
also created a problem or two. 'We had 70 
"coffins" delivered on one day!' recalls 
Gary. (Coffins are the pet name for the 
cold cabinets the goods are delivered in.) 

'It was my first store opening' says 
Gary. T had been warned that all open
ings are hell—funnily enough I enjoyed 
all the hard work and responsibility. 

'To say it was a challenge is a bit of a 
cliche' adds Bentley 'but there is a certain 
satisfaction in a job well done and done 
on time.' 

Above: There's food and drink a-plenty for customers at JS's new freezer centre at Hove. 

Below: Deputy Gary Woolmore demon
strates the 'see-throughability' of the free
zer lids at Hove—the first JS freezer centre 
to be completely equipped with this type of 
clear-topped chest. 

Above:'Baby it's cold inside . . .'singsstore 
serviceman Tony Gearing. 
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Something big, very big, is about to happen just off the M2 motorway 
at Hempstead, near Gillingham in Kent. On October 17, SavaCentre 
number two opens. The SavaCentre store is the kingpin of the new 

Hempstead Valley Shopping Centre, covering more than half of the 14 
acre site, which is an island of activity set in a sea of rural tranquility. 

In the final weeks before the opening the JS Journal visits the site. 

Opening moves 
HEMPSTEAD SAVACENTRE stands 
alone. The first and by far the biggest 
unit to open in the new Hempstead 
Valley Shopping Centre, there is no other 
store in the South of England to match it. 
There is only one store in the world like 
it—the first SavaCentre at Washington, 
County Durham, which opened in 
November last year. 

Hempstead and Washington have two 
things in common. Inside they both look 
alike. The uncluttered architecture and 
design and imaginative use of strong 
colours to identify the many 
departments is an integral part of the 
style that is SavaCentre and one that has 
put this joint JS/BHS venture into a class 
of its own as far as hypermarket retailing 
is concerned. 

Both stores also share the same 
trading principles. That is: complete 
autonomy, with department managers 
being responsible for negotiating with 
suppliers, placing orders, pricing, 
evaluating local competition, controlling 
their own stock and managing their own 
sales team. They are also responsible for 
the profitability of their departments. 
The ultimate responsibility and 
profitability of the whole store falling 
upon the shoulders of the store director. 

Any further comparison between 
Washington and Hempstead is 
inappropriate. Part of the SavaCentre 
philosophy is that every store maintains 
its own separate identity. Even before it 
opens, Hempstead has developed a 
personality that is quite unlike that of 
Washington. 

At Washington, SavaCentre built the 
whole development. At Hempstead the 
SavaCentre workforce took over the 
shell of the building from the main 

The new SavaCentre store (top right) is the 
dominate feature of the equally new 
Hempstead Valley Shopping Centre, seen 
here from the air. 

developer—only nine months ago. 
JS architects and engineers however 

have been working on the project for 
about two years. Dovetailing the shell 
and the stylised interior required a great 
deal of skill and planning. There were 
countless meetings on site and hundreds 
of architectural plans and engineering 
drawings to be prepared and okayed. 

At times the schedule seemed 
impossibly tight. A last minute decision 
by the main developer, to put a roof on 
what had until then been an open mall 
running the full length of the SavaCentre 
front entrance, has meant arranging 
temporary access for customers in time 
for the opening. When it is completed 
however, the mall, which is based on an 
American idea, will make the centre even 
more of a showplace than it already 

promises to be. 
Underneath the store there is a car 

park. Outside there is another car park, 
stretching off into the distance. Outside 
there is a SavaCentre petrol filling 
station, with a maximum storage 
capacity of 60,000 gallons, which is 
thought to be the largest single stock of 
petrol in Kent. Unlike Washington, the 
Hempstead station has a tyre sales and 
fitting bay. 

Inside the store, an army of 
SavaCentre staff are beginning to fill the 
miles of shelving. (Some say that one 
shelf at SavaCentre is equivalent to an 
averageJSstore!) 

The range of goods on the shelves 
covers everything from tea-bags to TVs. 
A walk around the three huge 
warehouses—one for soft goods, one for 
hard goods, and one for groceries—is 
like walking around a hundred 
department stores rolled into one. 
Hempstead is in the heart of JS country 
and this will be reflected in the high number 
of JS own-label lines that will be on sale. 

A visit to the SavaCentre site 'to see 
how its getting on' has become a Sunday 
afternoon ritual for the local populace. 
The local press has also been caught up 
in the excitement, with regular progress 
reports and titbits of information about 
the venture and the people behind the 
scenes. One newspaper held a 'spot the 
SavaCentre logo' competition for 
children, with SavaCentre T-shirts as 
prizes. 

But the real prize is the store itself. The 
result of hardwork, teamwork and the 
vital spark that is Hempstead 
SavaCentre. A spark that is waiting to 
burst into a spectacular firework display 
on October 17. 

Below: Today parking space is no problem—come opening morning in a couple of weeks time it could be standing room only! 



^bove: Two views of the vast 
sales area. Some say that one 
" o1f at Hempstead holds as 

:h as an average JS store! 

i^tn: Checkouts as far as the 
eve can see. 
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Some of the 

PEOPLE POWER 
behind the scenes 

at Hempstead 
Above: A meeting on site held in the 
JS engineers' hut. From left to right: 
Architectural clerk of works Arthur 
Long, environmental engineer Ken 
Sinclair, electrical design engineer 
Derek Lloyd, architect John Pinney, 
engineering clerk of works Rod 
Watkins and George Lloyd head of 
JS's engineering design department. 
Left: Store director Bill Oakey's 
office on the first floor overlooks the 
sales area. He is pictured here 
(centre) with his personnel manager 
Mike Pert (ex-Reed Paper Group) 
and his secretary Lauraine Baines 
(ex-Foreign Office). 
Below: Another vast delivery arrives 
to fill the three floors of racking in the 
huge grocery warehouse. In the 
picture, senior grocery manger Mike 
Ellis (ex-Tesco manager), on the left 
warehouse manager Dick Puttick 
(ex-JS Chatham) and on the right 
deputy grocery manager David 
Gilroy (ex-JS Balham). 

More PEOPLE POWER on Page 17 > 
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Pud 
Guide 

CHRISTMAS IS COMING—and the farmers have 
already started freezing the geese for that special 
dinner. But even earlier the bakery buying department 
had made arrangements for the supply of this year's 
own-label Christmas puddings. The Journal decided to 
visit the factory that will be supplying the traditional 
finish to hundreds of thousands of Christmas dinners 
and see how they are made. 
WILLIAM GUNSTONES of Dronfield, 
Derbyshire have been making puddings 
for 23 years. Walter Jackson—their 
senior production manager—started 
making Christmas puddings when he 
was 16 in 1938. Obviously there's a 

wealth of experience goes into making 
the JS 'king of puddings'. 

This year Gunstones will be making 
hundreds of thousands of 
puddings for JS, mostly in one pound 
and two pound sizes although they'll also 

continued overleaf > 

A pallet of puddings ready for the off 
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Good 
Pud 
Guide 
be making a limited number of half and 
three pound puddings for the smallest 
and the largest celebrations. The first 
puddings were made in July, and 
production will cease towards the end of 
November. In that time they'll have been 
using about 12| tons of dried fruit each 
week. 

The list of ingredients reads like a 
culinary who's who. The finest currants, 
sultanas, raisins, mixed peel, caramel, 
mixed spices, lemons, eggs, sugar, rusk 
and suet are all churned together in a 
large mixing drum with two very 
important liquid additives—rum and 
Guinness. In fact the bakery uses over 
3,000 pints of Guinness a week, more 
than all but the biggest pubs (outside 
Ireland). On top of this they use about 
9,000 40oz bottles of brown rum in a 
year! 
The pudding making process is relatively 
simple, but as Walter Jackson says: 'The 
skill is in making sure the mixture is just 
right, and that all the stages in the 
process are done to perfection.' After the 
mixing—600 pounds at a time—the raw 
pudding is packed into bowls ready for 
steaming. Rack upon rack of puddings 
are subjected to a steady flow of steam, 
four hours for the two pounders and 
three and half hours for the one 
pounders. From there they are 
transferred to the conditioning room, 
where they spend two days at a carefully 
controlled temperature of 80° to 85° 
Fahrenheit and at a relative humidity of 
around 50 per cent. This procedure 
removes the moisture put into the 
puddings during steaming so that they 
will keep in perfect condition and flavour 
until resteamed on Christmas day. 

Puffs and buns 
On the packaging line they are put 

through a metal detector just in case 
anything nasty has crept into the mix and 
also passed through an ultra-violet light 
tunnel which kills off surface bacteria 
and prevents the growth of mould. 
They're then packed into lidded bowls, 
given the distinctive JS label and shipped 
off to the depots. The bowls are reusable 
and can be kept in the home as a storage 
container or used in a steamer. 

Christmas puddings are not the 
Dronfield bakery's only product—they 
make a wide variety of cakes, loaves, and 
buns, and also supply JS with its own-
label strawberry puffs. 

The puds will be going on sale at the 
beginning of the month, so keep a 
lookout for the bright red wrapper that 
shows the presence of the JS pudding— 
it'll round off that Christmas blow-out a 
treat. 
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The ingredients line up in front 
of the mixing machine. At the 
back the Guinness and rum, in 
the middle the dried fruit and 
around all the rest. 
The mix is weighed out into 
bowls for the steaming process. 
Everything is carefully packed 
and check-weighed by the girls. 

Below: Walter Jackson, senior production 
manager with Muriel Kloss, the pudding de
partment supervisor—and the first woman 
supervisor in the bakery. 

— « . * 

1 wiiSSm§Sm 

gyMm ^teilfiiim'iuL^ffli 1 

^^9fm 

A glimpse inside the steamer— 
chock-a-block with two pound 
puddings spending a full four 
hours being cooked to 
a nicety. 
In the conditioning room, 

1 thousands of puddings mature 
themselves to perfection. The air 
in the room is kept at a constant 
temperature and low humidity. 
On go the labels, and the 
puddings begin their long 
journey to the stores—and 
finally to the dinner table. 
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Sun, sea and sail 
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SALT WATER runs in Pam Coham's 
veins. Born in Southampton the daughter 
of a naval commander and the great-
grand-daughter of a ship's captain, boats 
and sailing have been part of her life for as 
long as she can remember. 

Pam's husband Chris also comes from 
seafaring stock and together they are 
captain and crew of Cuttlefish—a 27-foot 
Marcon Sabre cruising yacht. During the 
summer months, every moment Pam is 
not working as branch personnel officer 
at JS's Christchurch and Winton stores, 
and Chris is not working as a chartered 
engineer at the local power station, they 
can be found sailing the seas off the 
British and French coasts. 

'We bought Cuttlefish three years ago' 
says Pam. 'Before that we chartered a 26-
foot Westerly for a couple of years while 
we looked around for a small yacht of our 
own. Before that we had a succession of 
dinghies and fishing boats.' 

All mod cons 
Cuttlefish is surprisingly roomy below 

decks with enough 'mod cons' to make 
life afloat reasonably comfortable when 
sailing over to France, the Channel 
Islands or down to Scilly Isles, which is 
how Pam and Chris have spent the last 
three summers. 

Trips across the Channel are not for the 
novice. 'The sea soon sorts out the fool
hardy' says Chris. 

Last winter they attended evening 
classes and took—and passed—the first 
part of the RYA master's certificate. This 
deals with the theory of sailing and covers 
meteorology, navigation and plotting. 
Chris also took—and passed—the practi
cal exam which gained him his yacht 
master's certificate and means he is now 
qualified to charter a boat. 

'This winter he is studying for his astro-
navigation certificate and I'm going to 
brush up my conversational French' says 
Pam. 'Recently on a trip to France I had 
to ask for "a tow" and I was at a loss for 
words!' 

Cuttlefish sleeps six but Pam and Chris 
prefer to sail alone. Pam's children are 
grown-up and apart from the occasional 
trip with family and friends, they enjoy 
the chance to get 'away, from it all'. 'You 
expend a lot of energy sailing' she says 
'but it is surprisingly relaxing. It is so 
different from our everyday working li
ves, we find we really unwind.' 

Never again! 
Sailing your own boat across the 

Channel certainly has the edge on catch
ing the ferry. 'The sense of achievement is 
worth getting wet for!' adds Pam with a 
wry smile, for sailing, particularly off the 
British coast, is not all blue skies and calm 
seas. 

'A lot of the time you are wet, cold and 
sometimes seasick' says Pam. 'One trip I 
thought I would never live to see another 
day and I never wanted to see another 
boat for the rest of my life.' 

Next weekend Pam was out battling 
with the elements and loving every mi
nute of it. 'The trouble with sailing is, it 
gets in your blood and then you find 
you're hooked for life.' 

Left: Pam takes the helm. 
Right: Cuttlefish in home waters off 
Southampton. 

'The sea soon sorts out the foolhardy' says Chris. 

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

Plastic v paper 

From: R Stevens, Brentwood branch 
With the introduction of the new drip-
proof plastic bags, it would seem that our 
company, a forerunner in new ap
proaches to the trade, has taken a step 
backwards. 

What was wrong with plain old paper 
bags? Paper can be recycled and its fibres 
returned naturally to the earth. 

Customers now purchase goods sealed 
in plastic vacuum packs and film wrap
ping which does not necessitate another 
plastic bag. These are unnecessary and a 
pollution problem. 

It seems that Sainsbury's have only 
considered the short term economy gains 
and not the long term effect—on our 
environment. 

The new drip-proof bags are to be used only 
for wet goods and not given out indiscri
minately, or displayed along with the paper 
bags but kept out of sight at the till end. All 

of which should keep their use to an ab
solute minimum. 

They were introduced in response to the 
very high number of complaints from cus
tomers who had found paper bags quite 
inadequate for items like frozen foods and 
fresh meat. As the number of people who 
contact the company on matters like this 
are usually only the tip of the iceberg, it is 
probably safe to say soggy paper bags have 
been annoying a large percentage of JS 
customers for a long time. 

The only consolation is the thought that 
every consignment of plastic bags means 
the life of at least one paper-bag-tree has 
been given a short reprieve—Editor 

A penalty kick! 

From: J E Cleverley, 'Palace fan', com
puter department, Streatham office 
With reference to your article in the 
September issue about the link up bet
ween JS and Crystal Palace FC, I would 
like to point out that the photographs on 

WE CAN'T THINK WHY someone hasn't got around 
to publishing an anthology of letters from JS customers, 
they have all the makings of a best-seller. 

Here are two that have recently percolated through to 
the Journal's in-tray. 
From: Charles Haddon (a retired 
telephone company engineer and father 
of Charles 'Buddy' Haddon, 
pharmacist), Georgia, USA 
During the four weeks Mrs Haddon 
and I traveled in England our lives 
touched those of many of your 
countrymen. What a delightful find to 
discover a whole nation of people 
who are so preponderantly friendly, 
kind, hospitable and extremely 
helpful in any situation. Nowhere did 
we find this dedicated helpful attitude 
more generously exemplified than 
during an incident which took place 
at your store in the Arndale Centre, 
Luton. 

While my wife was occupied 
selecting various purchases, I 
approached one of your salesladies 
seeking assistance in locating chipped 
beef. We had no difficulty 
communicating, despite her 
conversing in one of the many English 
dialects, whereas I had been speaking 
American exclusively for 74 years. 
That dear lady had never heard of 
chipped beef. Forthwith at her 
suggestion, we sought enlightenment 
from her meat department lady 
supervisor. Here, we again struck out. 

But those two 'saints in residence' 
were not yet ready to give up. Still a 
third source of knowledge was 
summoned from 'the cutting room' (I 
believe they said it was in the 
basement). When this third lady 
joined the conference, she released 
several trial ballons, but upon 
inspection, none were chipped beef or 
dried beef. While I was explaining 
what a succulent dish this is on toast 
for a quickly-prepared lunch, the first 
lady said: 'Oh, you're making me so 
hungry and it's another hour before I 
go to lunch.' 

Now, dear friends, here is a 
package in which this delicacy, is 
available at all chain store meat 
departments (at least in the southeast 
of America). I still believe it is 
available in England but I could never 
guess under what commodity name it 
is known over there. 

Mr Haddon senior, enclosed with his 
letter the wrapper from a packet of 
dried beef— 'chunked and formed 
BHA, citric acid andpropyl-gallate 
added to help protect flavor'—and the 
full-colour business card of Haddon 
junior. 

page 15 which are supposed to be of the 
Holmesdale Road end of the ground are 
in fact of the Whitehorse Lane end. 

I hope that the builders know which 
end they are supposed to be developing! 

Mr Cleverley you are quite right—the 
pictures do show the Whitehorse Lane end, 
and this is the end that will be developed by 
JS. A momentary aberration by the writer, 
a Cardiff City supporter upset by their 
poor start to the season, explains the 
confusion—Ed itor 

Show of thanks 

From Les Smale, JS veteran (ex wages 
officer at Buntingford depot) 
JS veterans residing in the Buntingford 
area are fortunate in that the SSA at the 
Buntingford depot help us to keep in touch 
by providinga number of social gatherings 
in the winter, including a Christmas din
ner, and one or two subsidised outings in 
the summer. 

Meanwhile back in Moreton-in-the-
Marsh, a letter addressed to . . . 
The Nation's Chief Grocer: 
While holidaying recently through 
London and the suburbs, my wife and 
I had the pleasure of shopping at 
many of your branches, rinding them 
very well stocked, lighted and 
serviced. We noticed, however, one 
thing which needs rectifying—your 
Freezer News stand on the walls is 
unable adequately to display your 
sheet due to improper design. 

On discussing this on our return 
home, we decided that what is needed 
is an oblong metal container (such as 
the paper towel holders you see in 
offices, hotels, etc) where you pull 
down one sheet at a time from the 
bottom and out it comes, flat. (In the 
holders I have just mentioned, 
however, I realize that the paper 
towels lie horizontally folded inside 
the container). The container I am 
suggesting, however, will have a 
complete glass (Perspex) front, 
surrounded by a metal frame, in order 
to display the entire sheet while it is 
standing flat upright in the container 
and the customer can then read it 
before making a 'pull' and receiving 
one or more sheets. 

This having been done, then I 
believe the present unfortunate 
situation will be rectified whereby the 
sheets in the container fall down in 
the container if it is not choc full and 
it is also unsatisfactory in every other 
way. 
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For instance, at the end of August, 24 
veterans, full of the youthful joys of a 
summery get-together, were transported 
by coach to Norwich for a day out. We 
had time to do some individual shopping 
before we met up again for an excellent 
three course lunch, with wine and coffee. 

Afterwards we proceeded to the Sains-
bury Centre for Visual Arts in the Un
iversity of East Anglia just outside Nor
wich. A guide showed us around and 
explained some of the priceless exhibits, 
which were spaciously set out in an 
architectually remarkable building, in pic
turesque surroundings. 

I would like to express the gratitude of 
all those JS veterans privileged to parti
cipate in the Buntingford SSA veterans 
facilities, and our thanks to Joan Plackett 
(SSA committee member), who accom
panied us to Norwich as courier. 

(For the benefit of those on the outing, 
I got home at ten o'clock, after the RAC 
had got me roadworthy when my car got 
stuck in reverse gearinRoyston Town Hall 
carpark! 

25 Club dinner 
INVITATIONS have been sent out to the 
nearly 800 members of staff who are 
eligible to attend this year's JS 25 Club 
dinner, to be held on October 9 at the 
Royal Lancaster Hotel, London. 

Chairman John Sainsbury, who is a 
'bona fide' member of the Club, will 
preside over the dinner, which is the ninth 
to be held in honour of staff who have 
completed 25 or more years service. 

Slice of the market 
JS CARVED ITSELF a profitable slice 
of the New Zealand lamb trade as a result 
of the successful two week promotion 
held in the middle of September. The 
promotion was in conjunction with the 
New Zealand Meat Producers' Board, 
who financed the leaflet given away as 
part of the campaign. 

The full-colour leaflet gave hints on 
carving and preparing lamb and a num
ber of imaginative recipes. 

War memorial 
A FOOTNOTE to our story about Wally 
Howell's retirement (see August issue) 
arrived in the Journal office shortly after
wards from the depths of the computer 
department at Streatham. Paddy Griffin, 
manager of the department, and an old 
friend of Wally's from his days in the 
branch stock office after the war, was 
surprised to read that Wally had been 
part of the force that captured the port of 
Diego Suarez in Madagascar during 
1942. 

Paddy was involved in the sea-borne 
part of the attack, but during all the years 
he worked with Wally he never disco
vered that they'd been there at the same 
time. 'It just goes to show' says Paddy 
'you can work together for years and 
never find out about this sort of coincid
ence.' We're wondering how many others 
there have been—any offers? 

> continued from page 10 

PEOPLE POWER AT HEMPSTEAD 

Above: JS architects and design engineers 
have almost lived on site since work began 
on the Hempstead project nine months ago. 
Here they study one of the plans for the 
petrol filling station taking shape behind 
them. Left: James Leigh as manager of the 
public restaurant will also feed the 500 staff 
who will work at the store. 

Fightin' talk 
over decision 
'WE WERE ROBBED' says Terry Toole 
of Colin Power's defeat in his defence of 
the European Light Welterweight title in 
Spain last month. Colin and Terry—who 
were featured in the August Journal—are 
now setting their sights on regaining the 
British title, and in so doing win the 
Lonsdale belt outright. 

The fight with challenger Fernando 
Sanchez was well in Colin's grasp when 
the referee stopped the fight in the twelfth 
round. 'He was way ahead on points' says 
Terry, 'he'd won 8 out of 11 rounds when 
he caught a looping right. The ref gave 
him a standing count of eight and told 
them to fight on. Seconds later he stopped 
the fight. We were all furious—it was an 
atrocious decision, and we've lodged an 
official complaint about it with the Board 
of Control. You've got to knock them out 
to get a draw over there!' 

After the British title Colin will be back 
in the European ring, looking to avenge 
his defeat. 
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Vintage 
champagne 

Perry 

• I 
'A good wine is one you like—a bad wine is 
one you don't.' In the foreground a retire
ment vintage. 

RON PERRY has the look of a con
noisseur. A look that in his case is not a 
deceptive one. He has a good eye for fine 
art and a good nose for fine wine. The 
latter particularly so, as on September 1 he 
retired as head of JS's wine department 
after 41 years, to the day, with the com
pany. The former he gained through his 
interest of many years collecting 
antiques. 

Ron's distinguished career at JS began 
in 1937 when, as a bright 17-year-old of 
humble means, he set out to get a job with 
prospects. 'Even in those days JS had a 
good reputation' he says 'so I applied for 
a vacancy in head office.' 

The vacancy was for a clerk in the branch 
stock office. His first six weeks were spent 
on the seemingly endless task of 'extend
ing tickets' and then he moved on to a 
clerical post in the motor engineer's cost
ing department, where he stayed until 
1941, when he went in to the army. 

Real training begins 
During the Second World War he ser

ved overseas, including Africa and Italy; 
and was twice mentioned in despatches. 'I 
don't know why' is his modest expla
nation of this martial distinction. T was 
one of the lucky ones.' He met his wife 
Giuliana while he was in Italy. (They were 
married in this country and have a grown
up daughter.) 

Back to the UK and JS in 1946. At the 
beginning of 1947 he was transferred to 
Alan Sainsbury's office—now Lord 
Sainsbury. 

'Mr Alan's office was the hub of the 
trading side of the business' recalls Ron. 
'It was here my real training began.' 
Shortly afterwards Ron was appointed 
Mr Alan's PA, a post he held for five 
years. 

'They were probably the most infor
mative years of my life' says Ron. 'It was 
a wonderful opportunity to see first hand 
what made things tick. You couldn't help 
but learn if you kept your ears and eyes 
open.' 

It was here that the seeds of his future 
career in buying and wine were sown and 
began to germinate. 'After the war, 
chicken's eggs were rationed. I found 
myself buying turkey, duck, goose and 
guinea-fowl eggs to fill the gap. It also fell 
to my lot to look after the only off licence 
department we had at the time, in 
Wey bridge.' 

The next milestone in his career was a 
move to the recently formed, but fast 
expanding, merchandising department. 
In 1965 his working life took another new 
turn with a transfer to the dairy depart
ment as cheese and butter buyer. 

T think I found my vocation in dairy 
buying' says Ron. At this time he was still 
looking after JS's off licence trade. But 
what had started off as a sideline was 
growing year by year. 

By the early sixties he could see the 
tremendous potential of selling wines and 
spirits through supermarkets, and the 
company was actively beginning to apply 
for more licences. This meant many ap
pearances in court for Ron, whose urbane 
approach won him high praise from the 
'professionals'. 

'There was a great deal of satisfaction 
in putting over and winning a case' he 
says. One he recalls was for a licence at 

A farewell drink with colleagues at 
Blackfriars. 

Reading. The nub of his case was the 
benefit to shoppers of JS's low prices. 
The application was being opposed by a 
chain of off licences owned by a brewery. 
After quoting a few prices, Spanish at 
7/6d a bottle and so on, the manager of 
the local opposing offlicence, handed his 
Counsel a piece of paper. 

'Reading from the note Counsel asked 
me did I know that JS's gin was more 
expensive. To which I replied: "Yes I did 
know but did he know that their's was a 
low strength gin".' The court went into an 
uproar and Ron got his licence. 

Meanwhile back in the dairy depart
ment, Ron had been promoted to deputy 
manager and was quickly establishing his 
buying acumen. In 1967 he was promoted 
to a senior manager and appointed head 
of the newly formed red label sausages 
and pies department. Once again his new 
responsibilities running in tandem with 
the drinks side of the business. 

By 1969 the drinks side had become so 
important Ron was made manager of the 
beers, wines, spirits and tobacco depart
ment. JS's offlicence trade began to forge 
ahead. JS broke with tradition and began 
to deal with the overseas suppliers direct 
and not through shippers. 'We went st
raight to the growers' says Ron 'and were 
therefore able to have greater control 
over quality and to offer our customers a 
better price.' 

A lot of travelling around Europe fol
lowed, establishing contact with pro
ducers and cooperatives, quite literally 
hooking into the grapevine of a trade that 
was, to outsiders, steeped in tradition and 
shrouded in mystery. It was a world in 
which Ron says he felt 'immediatly at 
home' and his genuine rapport with the 
earthy farmers of France and Germany 
paid dividends for the company. JS is 
now acknowledged as one of the best 
shippers of German wines in the country. 

His wife's family own vineyards in 
Italy. 'Whenever we visit them we talk 
nothing but wine. There is no mystique 
about wine really. I believe there are two 
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types of wine—good and bad. A good 
wine is one you like, and bad wine is one 
you don't. The only way to become a 
'wine expert' is to taste as much as you 
can, and keep on tasting and trying dif
ferent ones until you build up a 'library' 
of wines in your head. 

'Although you should be able to judge 
a wine by smell alone, tasting it is really 
just confirming and elaborating what 
your nose has already told you.' 

In 1975 the department was split in two 
and Ron was able to devote all his en
ergies to wines and fortified wines. With 
his retirement now on the horizon Ron 
selected and began to train his successor 
and to consolidate the work of the past 
years. 

Quasi antiques 
What next? 'I have always promised 

my wife that one day we would settle in 
her native Italy. Ideally I would like to 
have a foot in both countries. 

Italy, with its history and wealth of 
beautiful art treasures would seem the 
perfect choice for someone who's main 
pastime is searching out and restoring 
antiques. 'Although I prefer to call them 
quasi antiques as I don't have the re
sources to be a collector of fine art' he 
adds. 

His interest led him to go and sit at the 
feet of a master carpenter and restorer, 
and now Ron has a business-like set of 
tools. 'I enjoy working with wood' he 
says. 

He has even managed to combine his 
collecting instinct with his trading skills. 
'My wife, and I have done some buying 
and selling in a very small way, to do a 
little more is one of my retirement plans.' 
So visits to markets, junk shops and 
auctions will keep them busy in between 
their trips to Italy. 

'What I am looking for is somewhere, 
when I wake up in the morning the sun 
will be in my face, the sea not too far away 
at my feet, a hill at my back—preferably 
with some vines growing on its slopes.' 

Nice one Cyril 
NO EVENINGS around the campfire 
for Cyril Holland, from now on it's feet-
up in front of the telly. Cyril is a keen 
camper and the television, a black and 
white battery/mains operated portable, is 
a gift from JS drivers at Buntingford and 
Hoddesdon depots to mark his 
retirement on September 16. 

Cyril worked for JS for a total of 21 
years, always in the warehouse or on the 
backdoor. When he retired he was senior 
warehouseman at Broadmarsh branch. 
'Cyril was a good man to have on the 
backdoor' says Buntingford driver 
Bernie Moules. 'He understood our 
problems and was always ready to lend a 
hand. He always had a cheery word and 
was generally considerate and 
cooperative. If he knew we had had a 
rough journey because of poor weather 
conditions or heavy traffic, the moment 
the van arrived he would say to the driver 
"go and have a cup of tea" and make 
sure there was a meal for him.' 

Bernie was one of three JS drivers who 
were able to be at Broadmarsh to present 
Cyril with his gift. 'He was such a good 
lad' says Bernie 'when we knew he was 
retiring we decided to make a collection 

so Cyril and his wife could have a night 
on the town, but the whole thing 
snowballed. 

'We rang the branch to find out 
what he wanted and were told a 
Teasmade, a car radio or a portable 
television.' 

The branch staff bought Cyril the 
radio and the drivers found they had 
collected enough to buy the TV. Cyril 
was presented with his gifts at a 
lunchtime champagne party held at the 
branch. There was also a magnificent 
cake baked by Broadmarsh's in-store 
bakery manager Charles Livingstone. 

T knew something had been planned 
for my retirement but I had no idea it 
was going to be so grand. I'm quite 
overwhelmed by it all and can't thank 
everyone concerned enough—they're a 
marvellous bunch of people.' 

Cyril and his wife are ardent campers. 
They have a trailer tent and now Cyril is 
retired they plan to 'pack-up and go' 
whenever the sun shines and the fancy 
takes them. Very soon they will be 
'packing-up and going' to Blackpool to 
live. Not to be nearer family or friends 
but because 'we like it there" says Cyril. 
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Above: Cyril (far left) takes things easy. With him (from left to right) Dickie Watson, 
Pete Gilder and Bernie Moules who presented Cyril with a TV on behalf of drivers from 
Buntingford and Hoddesdon depots. 
Below: Come on in the gang's all here—Cyril and his wife (holding TV) are given a right 
royal send off by staff at Broadmarsh. 



People pages 

Appointments 

D Lawrence, formerly a development 
technologist in the research and scientific 
service division (RSSD), has been ap
pointed a food technologist (general). 

R Gosling has been appointed manager 
of Stevenage branch. Mr Gosling was 
formerly manager of Sidney Street, 
Cambridge and not deputy manager of 
Coldhams Lane, as stated in the 
September issue. 

A Bonner will succeed Mr Gosling as 
manager at Sidney Street. Mr Bonner was 
formerly deputy manager at Coldhams 
Lane. 

Long service 

Ken Nash, meat manager at Cambridge 
branch, celebrated 40 years with the com
pany on August 29. 

Mr Nash joined JS at 168 Streatham as 
a delivery lad and soon after trained as a 
poulterer. When war was declared he was 
called up into the RAF and served in 
South Africa, Egypt, India and Burma 
before returning to the company in 1946. 
He then trained as a butcher, working in 
several South London and West End 
branches before taking up his first post as 
head butcher at the old Coppens shop in 
Wimbledon. From there he moved to 189 
High Street, Kensington and finally to 
Cambridge in 1968. 

Dennis Maddocks, manager of 87 
Ealing, celebrated 40 years with JS on 
August 22. 

Mr Maddocks started his career at 
Greenford branch and worked there until 
his call up for national service in 1942. He 
spent four years in the RAF, including 
three and a half years in India, before 
returning to Greenford at the beginning 
of 1947. Three years later he was pro
moted to assistant manager and there 
followed a succession of stores before he 
took up his first post as a manager at 
Northwood in 1958. Since then he has 
also worked at Joel Street, Brent Street 
and Whetstone, ending up at 87 Ealing. 

Ronald Miller, provisions manager at 
Tonbridge branch, celebrated 25 years 
with the company on August 31. 

Mr Miller joined JS at Reigate branch 
in 1953 and spent ten years there before 
moving to Tonbridge. Three years later 
he moved to Oxted on relief—and stayed 
there three years. When the new 
Tonbridge supermarket opened in 1969 
he returned to the town and five years 
later was made up to assistant provisions 

manager. He became manager of that 
department earlier this year. 

Cyril Hall, meat manager at Ashford 
branch, celebrated 25 years with the com
pany on September 28. 

Mr Hall joined JS at Hastings branch 
as a tradesman butcher, and three months 
later moved on to Bexhill branch. Over 
the next few years he did a great deal of 
relief head butcher work before being 
made up to head butcher at Ashford in 
1962. In 1968 he trained for self-service at 
Maidstone and in August of that year 
took over as head butcher at that branch. 
The next year he returned to the new 
Ashford self-service store and has re
mained there ever since. 

Jim Foskett, a driver at Charlton de
pot, celebrated 25 years with JS on 
September 14. 

Mr Foskett began his career with the 
company on the 'sausage floor' at 
Blackfriars before going out on the roads. 

Ronald Shingler, assistant meat ma
nager at Harlow branch, celebrated 25 
years with the company on September 14. 

Mr Shingler joined JS at the old 
Chingford manual shop. He later passed 
the JS driving test and became a relief 
driver. When Harlow opened in 1957 he 
transferred there. He has done relief work 
all round the area. 

Len Thorne, a warehouseman in the 
nonperishables warehouse at 
Basingstoke depot, celebrated 25 years 
with JS on September 7. 

Mr Thorne joined the company at the 
old Union Street factory, working in the 
kitchens on the pie section and later in the 
butchery section. He moved to 
Basingstoke on its opening in 1964, train
ing new warehousemen in the procedures 
involved. As a chargehand he worked for 
12 years in various foreman's jobs before 
ill health forced him to take on lighter 
duties. 

Bert Holloway, a driver at Charlton 
depot, celebrated 25 years with the com
pany on September 7. 

Mr Holloway joined JS at the Union 
Street meat bank and later transferred to 
the transport department. He moved to 
Charlton when it opened in 1970. 

Pete Cornish, a leading tradesman at 
Lewisham branch, celebrated 25 years 
with the company on September 14. 

Mr Cornish's first branch was Catford 
Corner. From there he went to 58 
Catford, 193 Catford, Blackheath, Lee 
Green, and Rye Lane, Peckham before 
returning to 193 Catford—where he 
stayed until the branch closed in 1963. 
Next stop was 911 Croydon, and then on 
to the Catford self-service as produce 
manager for the opening. A few years 
later he moved to Lewisham, transferring 
to the new store when it opened. 

Retirements 

'Ricky' Rickwood, a reach truck driver 
and warehouseman at Charlton depot, 
retired on September 8 after 24 years with 
the company. 

Mr Rickwood joined the firm as a 
warehouseman at Union Street and three 
years later was appointed a checker. In 
1959 he became a coldstoreman, a post he 
retained until his transfer to Charlton in 
1970. 

'Tug' Wilson, a storekeeper at 
Charlton depot, retired on September 9 
after 18 years with JS. 

Mr Wilson joined the company in 1960 
after a varied career that included spells 
working in Holland and Nigeria. His first 
post was at Union Street and he transfer
red to Charlton on its opening. 

The following staff have also retired. 
Length of service is shown in brackets. 
Mrs F Hawkesford (10 years) 
Mrs C Ives (8 years) 
Mrs D Murray (8 years) 
Mrs N Corner (8 years) 
Mrs O Procter (6 years) 
Mrs E Whiff (3 years) 

Obituary 

Brian Reynolds, a driver at Hoddesdon 
depot, died on September 1 after a short 
illness. He had been with the company for 
ten years. 

John Warren 
alert 

CALLING JOHN WARREN who when 
last heard of was living in Putney and 
working as an assistant manager at 
Sainsbury's—branch unknown. 

This SOS comes from John's sister who 
is now living in Australia and would like to 
get in touch with him. 

John's sister, a Mrs D Napper, wrote to 
JS at head office enclosing a letter for her 
brother. Personnel have been unable to 
trace John and so they have asked us if we 
could help. 

If anyone knows the whereabouts of 
John Warren, thought to have been a JS 
assistant manager about six years ago, 
contact the Journal on Blackfriars 6660. 
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Geoff's skills find the perfect setting 
i GO BERSERK about jewellery' says 
Geoff Brinsden. 'If I see a girl in a bikini 
with jewellery on I can't take my eyes off 
the settings!' GeoflTs passion for jewellery 
and gemstones was brought to the 
Journal's attention and to a lot of other 
people's, at the recent SSA Family Day 
where he was giving a display of silver 
work and polished semi-precious stones. 

Geoff, divisional training officer 
(management) at Blackfriars, has only 
been into jewellery as a hobby for about 
18 months. 'I started off with lapidary— 
that's polishing stones—and then found 
that after a while I had a huge stock of 
stones that were pleasing to look at but 
not very constructive. I decided to cut the 
stones to international sizes so that they 
could be mounted in ready-made settings. 
As a result I had to lay hands on a lot of 
special equipment—most of which I 
made myself from old motors and scrap 
metal. To buy the lot would have cost a 
fortune.' 

But even this wasn't good enough for 
Geoff. 'I used shop-bought settings for a 
while, but it wasn't really very satisfac
tory, and it was very difficult to get the 
stones to the exact sizes required. Each 
stone is unique, and I didn't really like 

putting them in mass-produced settings. 
In the end I decided to build my own 
designs around each stone.' 

For his best work Geoff likes to know 
about the background of the person for 
whom its being made. T like to design 
around their personality' he says 'that's 
the only way to make a piece that really 
suits them.' As a result his wife Daphne 
has a large number of very beautiful 
pieces! 

Some of the stones that Geoff works 
with are unusual, to say the least. 
Zambian malachite with stripes of bril
liant greens, tiger's eye which shimmers as 
the light moves over its surface, Chinese 
moss jade that seems to have delicate 
green pictures running through it, and 
hundreds of others in almost every hue 
and pattern. 'I'm always buying unpol
ished rock' says Geoff 'in some ways 
it's a hedge against inflation—opals for 
example have doubled in price every 18 
months for the last seven years. It also 
means that I've always got a good 
stock—and besides it's fun in its own 
right.' 

Geoffs collection of tools is also 
impressive—from 'spitsticks', 'scorpers', 
and 'gravers', to 'rifflers', 'flatting irons' 

and an enormous variety of pliers and 
hammers. Star of the lot though is a 
miniature anvil, only about four inches 
long, but an important and useful tool. T 
suppose some people might like to put it 
on their mantlepiece as an ornament' he 
says 'but to me its an essential part of the 
kit'. 

Now that he's become a proficient 
silverworker—entirely self-taught—he's 
begun to produce pieces without stones, 
from rings and bracelets to intricate pen
dants. 'I'm planning to register my own 
hallmark at the Assay Office in London. 
That means that on any of my pieces that 
have more than about seven grammes of 
silver I'll be entitled to have a special 
stamp that's unique to me.' 

That will mean that Geoffs moved into 
the very highest echelons of silvcrwork, 
but a lot of people already seem to think 
that he's pretty good. 'The interest at the 
Family Day was fantastic' he recalls. 
'Daphne and I were hard at work all 
day—we didn't even have time for lunch. 
I even sold a ring to Mrs John Sainsbury, 
although I didn't know it at the time!" 
Having seen the fantastic variety and 
quality of his work, the Journal was 
pretty impressed too. 

21 



Pritch paints 
a fresh new 
canvas 
PAINTINGS BY PRITCH will be easier 
to come by now the artist has retired from 
JS and is able to take up his brush and 
palette full-time. Pritch, born Cecil Prit-
chard, was head of the deli' counter at 
Barkingside branch and had been with JS 
for more than 40 years when he retired on 
September 1. 

Even as a child in County Durham he 
had an artist's eye for shape and colour. 
But as one of a large mining family during 
the depression, art was out of the ques
tion as a career. 

Luckily his family recognised that 
young Cecil did not have the tempera-

Above: Pritch the man behind the deli' 
counter. Right: Pritch the artist with Vi. 
ment to join his brothers down the mine, 
so he was found a job as a page boy at an 
airforce base in Lincoln, where he served 
in the officer's mess. When a JS recruit
ment officer came to Lincoln, Cecil ap
plied. He got the job, inspite of his 'ap
palling arithmetic', because he was so 
'nicely mannered'. 

His first branch was Beehive Lane, 
Ilford and it was his 'nice manners' that 
first attracted his wife Vi in 1932. 'There 
was this smashing feller behind the bacon 
counter' says Vi. 'I used to buy a pound of 
sausages every Saturday just to be able to 
speak to him. And he would squeeze my 
hand as he gave me my change.' 

They began 'walking out' together 
soon afterwards and were married in 
1934—while Pritch, as he was known to 
everyone, was working at David Greig's! 
The move to Greig's followed an 'in
cident' with some jam. 

'I was sacked from JS for throwing jam 
at the ceiling' says Pritch. 'I was living 
over the branch and with the rest of the 
lads was sitting down for Sunday tea. We 
started to lark about and flick jam at one 
another. Things got a bit out of hand. 
Just as I flicked some off my spoon on to 
the ceiling—the housekeeper walked in 
and I was out!' 

Later he heard through the grocery 
grapevine that the company regretted his 
dismissal but he was too proud to go and 
ask for his old job back. In 1937 it was all 
patched up and Pritch was once again 
behind the bacon counter, this time at 114 
Ilford. 

In 1940 the Second World War claimed 
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Pritch's attention and he joined the army. 
He served in Africa and Italy, where he 
was taken a prisoner of war and even
tually taken to Germany. As a POW he 
went from Germany to Poland, where 
ironically he was sent to work in a mine. 

'The Germans knew more about us 
than we knew about ourselves. They 
knew I was from a mining family in 
County Durham, so I was sent down the 
coal mines' says Pritch. 

Back to the UK and JS in 1945. During 
the years that followed Pritch worked at 
nearly all the branches in and around the 
Ilford area. When Barkingside opened in 
1975 Pritch transferred there to take 
charge of the deli' counter. 

For ten years of his career, Pritch's wife 
joined him on the JS payroll. Vi was 
housekeeper at Ilford Central branch. 
For a while Pritch was also working 
there. 'They used to joke about me having 
"home-cooking"' he says. 

"Pritch began painting seriously about 
eight years ago. 'Our two children had 
grown up' he says 'and one night after 
work I just started painting.' 

Working full-time at JS he was only 
able to paint in the evenings, so he would 
work from picture postcards and photo
graphs. Whenever he had a few hours to 
spare he could be found at his easel, 
recreating famous beauty spots, histori
cal buildings and snapshot memories. His 
style is unschooled but his colours are 
lively and there are plenty of offers to buy 
his work. 

His paintings have gone all over the 
world. When there was a price tag it only 
covered the cost of the canvas and oils. 
Pritch and his wife wanted to buy one 
back when they discovered the owner was 
going to live in Australia. 'But he said: 
"I've sold my house and I've sold my 
home, I'm not going to sell my Pritch— 
that's going with me'" recalls Vi with 
pride. 

Vi and Pritch are a devoted couple and 
they are looking forward to being able to 
'set up an easel together' in the open air 
for Pritch to paint from real-life. Vi is 
helping him to organise a 'one man show' 
and this time the pictures will have a more 
realistic price tag on them. 



Filming the 
'big picture' 
'STRAIGHT FROM SAINSBURY'S' is 
the title of a new film describing how the JS 
operation works. On release by the end of 
the month, the film is aimed at women's 
groups, teacher-training colleges, home 
economics teachers and students, sixth 
formers, and will also be used in staff 
recruitment and induction. 

The film was commissioned by the public 
relations department to replace a now 
outdated film called 'Sainsbury's to the 
Rescue'. The basic objective is to tell the 
story of how JS gets its goods on the 
shelves, and it was decided to ask Michael 
Barratt (of 'Nationwide' and JS ad fame) 
and his production company to tackle the 
job. Valerie Singleton (from 'Tonight', but 
perhaps best known for 'Blue Peter') ag
reed to act as presenter, and filming started 
in early July. 

Over the next couple of months the crew 
visited many parts of JS, including the 
laboratories and home economics depart
ments at Blackfriars, Basingstoke depot, 
Haverhill Meat Products and Chippenham 
branch. 

The branch plays a very important part 
in the film, being used to introduce many of 
the sections about the various parts of the 
company and their roles. Alison Wearne, 
deputy manager of the public relations 
department, said that things went 'very 
smoothly'. 'We had very few problems' she 
added 'and everyone we approached to 
take part in the film was most helpful— 
particularly at Chippenham where we cau
sed the most disruption, getting in 

In Chippenham branch, from left to right; Michael Clayton, Valerie Singleton, 
Sean Whyte and Michael Barratt. 

everyone's way for a whole day! We were 
lucky too, because Michael Barratt ma
naged to get one of the country's top film 
crews to shoot it—they specialise in the 
kind of documentary approach we wanted.' 

Sean Whyte, manager of Chippenham 
branch, was also pleased with the way 
things went. 'It was fun' he said 'and I 
learnt a lot about the way films are made.' 

The new film will be particularly useful 
as JS continues to expand its trading area. 
'It will help people who have no experience 
of our style of trading or of our reputation 
for quality to understand what we're all 
about' said Alison. It will also be available 
to JS counsellors to help them in their task 
of 'spreading the word'. 

Michael Barratt's team shooting in 
the home economics department. 

WALKING TO CALIFORNIA from 
Norwich, staff at Magdalen Street branch 
raised £460 for the renal dialysis unit at 
Norfolk and Norwich Hospital. 

California, near Great Yarmouth that 
is! Even so it's still 25 miles of footwork 
and the 16 staff who stepped out in a good 
cause found the five hours or so it took to 
cover the distance not something they 
would like to tackle on a regular basis; 
although they intend putting on their 
walking shoes again in a couple of 
months to raise some more charitable 
cash. 

The Californian walk, which took 
place earlier this year, had a rewarding 
ending this month with the news that 
their money is being used to buy a num
ber of audio-visual aids to keep the child
ren who attend the unit amused. (Renal 
patients often have to spend a couple of 
days linked to a kidney machine.) Branch 
stafT have been invited to visit the unit to 
see their donation in action. 

THE MIDLANDS AREA held their se
cond 'golf day' at the beginning of last 
month, and by all reports it was a great 
success. Good weather, good playing 
conditions and, we are told, 'good com
pany' all contributed to a marvellous 
days play at the Woodlands Golf Club in 
Northamptonshire. 

Competition was fierce but friendly, 

and the day was brought to a close with a 
tight match between the 'veterans' and 
the 'managers'—so tight in fact that it 
ended as a five-all draw. Special trophies 
had been donated by AGM Tom Haynes 
and retired manager Jack Waters. 

News from 
around and 
about JS 

CHICKEN AND HAM made a perfect 
marriage for Mrs Archer, a customer at 
Welwyn Garden City branch. Mrs 
Archer was so pleased with the help she 
was given when selecting food for her 
wedding menu, she wrote to Arthur Cole 
the meat manager to say thank you. 

'The chicken pieces were perfect, and I 
received many compliments from the 
guests' she wrote. Provisions manager 
William Hammond's choice of ham she 
added, went down equally well. 

BARKINGSIDE IS BLOOMING and 
they have a certificate of excellence to 
prove it. The certificate was awarded to 
the branch by the judges of 'London in 
Bloom', a competition run by the London 
Tourist Board to encourage greater and 
more imaginative use of flowers, flower
ing shrubs and trees. 

The competition forms part of a 
nationwide 'Britain in Bloom' campaign, 
started in 1964 by the British Tourist 
Authority. In the Greater London area it 
is sponsored by the London Tourist 
Board. 

Every spring a team of horticultural 
experts secretly tour the London bo
roughs. When they visited the borough of 
Redbridge in June this year, the land
scaped area outside JS's Barkingside 
branch was a mass of fragrant blossom
ing trees and shrubs. 

'We had no idea that anyone had been 
down to judge our trees' says manager 
Steve Woodrow. 'The certificate came as 
a complete surprise—but a very pleasant 
one.' 

SLOW DOWN and read this before you 
dash off to change your express checkout 
system. Eight items or less is correct. 

In the last issue of the Journal we said it 
was seven items or less. Also express 
checkouts will be installed in most but not 
all supermarkets, the exceptions being 
specified by area general managers. 

23 



'Famous' 
brand find 

'BECAUSE THE PEARS were so nice' Florence Bastie 
saved the label thinking that she would buy more if she 
saw the brand again. That was over 40 years ago. 
Florence and her husband Frank, who are both JS 
veterans, recently contributed the label and a number of 
other fascinating items to the archives. 

The pears were expressly packaged for JS by the Pratt 

Low Preserving Company in California. The label was 
beautifully printed in full-colour by the Schmidt 
Lithographic Company of San Francisco. 

'The "Famous" trade mark' says Florence 'was for JS's 
top quality fruit—apricots, peaches and pears—while 
"Basket Brand" was for English fruit only.' These names 
became as well-known for quality canned fruit as 'Selsa' 
for JS's packet groceries and 'Broadacre' for own-label 
oats. 

When Florence joined the firm in 1931, she was 
Florence Parker then, there were five women doing the 
secretarial work at Stamford House. Miss Humm worked 
for Mr JB, while the Misses Chanter, Anscomb, Parker 
and Morley coped with everyone else. Later on Florence 
was secretary to Vernon Sainsbury (one of Mr Alfred's 
sons) when he was grocery buyer. 

Last chance to snap up £50 
'MUNCH BREAK' wins Doug Radlett of 
the packaging laboratories at 
Blackf riars this month's bottle of wine 
in the Journal's camera clickin' 
competition. Doug has captured the 
children at just the right moment to 
illustrate our theme of 'Eating'. In fact 
kids are proving very popular subjects 
with our photographers—there seem to 
be no half measures when they get 
stuck into an ice-cream or candy-floss! 

Just a quick reminder of the rules— 
all the pictures must be blackrand-
white prints and be with us in the 
Journal off ice by November 1. Our two 
judges, Sydney Harding and Brian 
Shuel, will then go to work to find the 
winner of the £50 first prize. This is your 
final chance before the closing date— 
so keep those entries roiling in. 

| | 
I Please complete and return this form with your 
> entry (or entries) to:- JS Journal, 5th Floor, 
f Stamford House, Stamford Street, London SE1 
I 9LL. DO write your name and address on the back 
, of each print (with telephone number where 
' possible). DO NOT send us undeveloped film 
| through the post—it may go through an X-ray 

scanner and all your precious pictures will be 
lost. 

| 
I 
I Telephone number 

" I Please tick box if you would like your 
I l photograph(s) returned 

Don't forget—last copy date for next issue is Oct 16 
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Catchphrase 
competition 
POSTCARDS ARE FLOODING in to 
director Joe Barnes' office in 
response to his invitation to branch 
staff to coin a catchphrase that 
could become as famous as—nice 
to see you, to see you—nice. The 
catchphrase will be used to launch 
a customer courtesy campaign 
that starts at the end of October. 

For the past few months JS's 
competitive prices have taken the 
stage in the form of Discount '78. 
With Christmas coming, JS think 
now is a good time for a special 
drive to reinforce the Sainsbury 
reputation for friendly and helpful 
staff. The campaign will remind 
customers that they get a smile as 
well as a discount at JS. 

From all the entries to the 
catchphrase competition, five will 
be selected, one from each area, 
and the authors will each receive 
£25. The branches where the five 
winners work will also each 
receive £100 for their respective 
SSA funds. 

The closing date for the 
competition is October 7, so 
anyone at the branches who hasn't 
yet entered (on a postcard please, 
addressed to Mr J H Barnes at 
Blackfriars) there is still time to 
coin the catchphrase that could be 
on the nation's lips by Christmas. 

> continued from page 1 

Among the products being featured 
are fish fingers (the eskimos), beans (the 
cowboy and Indian), coffee (the Arab 

and his wife) and Red label tea (the 
vicars). 

The commercials are being shown 
alongside one of the 'testimonial' adverts 
from the last series. 

More fair shares 
THE OPTION to have shares in the 
company comes up for 9000 members of 
staff on October 6. This is the date staff 
who are eligible will be offered the 
chance to acquire shares under JS's 
savings-related share option scheme. 

Everyone who has worked full-time for 
JS for three years or more, will be given 
the chance to save a regular amount of 
money each week, or month, under a 
Save-As-You-Earn contract. At the end 
of five years the savings that have accrued 
may be used to exercise the option to 
buy JS shares or taken out as cash, or a 
mixture of shares and cash. 

The price of the shares is agreed at the 
beginning of the contract and will be 90 
per cent of the middle market price on 
October 5—the day before the offer is 
made. The scheme is now in its fifth year 
and so far 1500 people belong to it. 
Between them they are saving £235,000 a 
year. 

Roller-coaster! 

COASTAL BRANCHES will open on 
Mondays through the winter months, 
continuing the six-day trading experiment 
that began in June this year. 

The original plan was for 30 of JS's 
coastal stores to open on Mondays dur
ing the holiday period, reverting to a five-
day trading week at the beginning of 
October. However, so many customers 
and small traders have indicated that they 
would like Sainsbury's to continue open
ing on Monday, the company has decided 
to extend the period of the experiment. 

At Langney branch, which is in a large 
shopping centre and just over a mile away 
from the Eastbourne seafront, deputy 
manager John Newbery says: 'Since we 
started to open on six days a week, trade 
throughout the centre has picked up. 
Certainly there are a lot more people 
about on Mondays now. Customers have 
said how disappointed they were when 
they thought we were reverting to Monday 
closing. 

T think it is a good idea, and opening 
on Monday has the effect of encouraging 
you to work that much more efficiently on 
Saturday's. It was so easy to say "I'll 
leave that until Monday" before.' 

Of the thirty branches that started 
Monday trading in June, two— 
Christchurch and Kings Lynn—may 
have to revert to a five-day week because 
of local early closing orders during the 
winter months. JS is seeking the approval 
of the local authorities concerned for 
these branches to stay open as well. 

Staff who already belong to the scheme 
can apply for more shares up to their 
maximum entitlement, which is deter
mined by the length of service and 
earnings. 
(The scheme will operate for a total often 
years and once a year eligible staff are 
given the option to join.) 

Those who joined the scheme when it 
started in 1974 took out an option on 
shares priced at 80p each, compared with 
a share price of around the 236p mark, 
the price at the time of going to press. 

Details of the offer will be sent to all 
eligible employees on October 6. 
Completed application forms must be re
turned by October 27 to: Assistant com
pany secretary Martin Gant at Stamford 
House, Blackfriars. Share option certi
ficates will be posted on November 3 to 
those whose applications are accepted. 

Solihull rings in the new 

Above: Off with the old at Solihull... Below:.. . and on with the new 

TWO SHOPS CLOSED and one big one 
opened last month and the shoppers of 
Solihull were very pleased. On Saturday 
September 16 the supermarket in Mell 
Square and the freezer centre in the High 
Street closed, to be replaced the following 
Tuesday by a brand spanking new 2011 
square metre (21,650 square foot) super
market with integral freezer centre. 

The store was the first to open in a new 
development just off Mell Square and it 
fronts onto the centre of an enclosed 
shopping precinct. The shoppers were 
eager to get a glimpse of their new 
Sainsbury's and to see the inside of the 
development for the first time. Many 
brought their cars—as there is a 500-
space car park above the shops. Mark 
Hemens, the manager, estimated that 
over 2,000 customers passed through the 
shop in the first hour. 'It was very civi
lised' said Mark 'we opened at 9.30 and 
most of the customers turned up at 9.40.' 

Chairman John Sainsbury welcomed 
the first customers through the door and 
spent some time talking to a Mrs 
Newman—whose grandmother had had 

a shop next door to the first Sainsbury's in 
Drury Lane. Without exception comment 
from the customers was favourable. 'The 
spaciousness of the store makes shopping 
a pleasure' said one lady, and many 
others were impressed by the in-store 
bakery and the free-flow produce. The 23 
checkouts kept queueing to a minimum 
and one of the first men through them, a 
retailer himself ('Only in a small way you 
understand') was pleased with the store. 
'It's very professional' he said 'and great 
to shop in—I'm really going to have to 
look to my laurels!' 

Another feature drawing attention was 
the pick'n'mix confectionery display. 
Martin Homer, the reception manager, 
was approached by one customer— 
'About this pick'n'mix' she said, 'what 
happens if my kids pick'n'eat?' 'We 
grab'n'smack!' replied Martin with a 
broad grin, but all the kids seemed to be 
well behaved and no smacks were handed 
out. 

Jeff Thorne, the provisions manager, 
continued overleaf > 
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> continued from previous page 

Good 
Pud 
Guide 
be making a limited number of half and 
three pound puddings for the smallest 
and the largest celebrations. The first 
puddings were made in July, and 
production will cease towards the end of 
November. In that time they'll have been 
using about \2\ tons of dried fruit each 
week. 

The list of ingredients reads like a 
culinary who's who. The finest currants, 
sultanas, raisins, mixed peel, caramel, 
mixed spices, lemons, eggs, sugar, rusk 
and suet are all churned together in a 
large mixing drum with two very 
important liquid additives—rum and 
Guinness. In fact the bakery uses over 
3,000 pints of Guinness a week, more 
than all but the biggest pubs (outside 
Ireland). On top of this they use about 
9,000 40oz bottles of brown rum in a 
year! 
The pudding making process is relatively 
simple, but as Walter Jackson says: 'The 
skill is in making sure the mixture is just 
right, and that all the stages in the 
process are done to perfection.' After the 
mixing—600 pounds at a time—the raw 
pudding is packed into bowls ready for 
steaming. Rack upon rack of puddings 
are subjected to a steady flow of steam, 
four hours for the two pounders and 
three and half hours for the one 
pounders. From there they are 
transferred to the conditioning room, 
where they spend two days at a carefully 
controlled temperature of 80° to 85° 
Fahrenheit and at a relative humidity of 
around 50 per cent. This procedure 
removes the moisture put into the 
puddings during steaming so that they 
will keep in perfect condition and flavour 
until resteamed on Christmas day. 

Puffs and buns 
On the packaging line they are put 

through a metal detector just in case 
anything nasty has crept into the mix and 
also passed through an ultra-violet light 
tunnel which kills off surface bacteria 
and prevents the growth of mould. 
They're then packed into lidded bowls, 
given the distinctive JS label and shipped 
off to the depots. The bowls are reusable 
and can be kept in the home as a storage 
container or used in a steamer. 

Christmas puddings are not the 
Dronfield bakery's only product—they 
make a wide variety of cakes, loaves, and 
buns, and also supply JS with its own-
label strawberry puffs. 

The puds will be going on sale at the 
beginning of the month, so keep a 
lookout for the bright red wrapper that 
shows the presence of the JS pudding— 
it'll round off that Christmas blow-out a 
treat. 
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The ingredients line up in front 
of the mixing machine. At the 
back the Guinness and rum, in 
the middle the dried fruit and 
around all the rest. 
The mix is weighed out into 
bowls for the steaming process. 
Everything is carefully packed 
and check-weighed by the girls. 

Below: Walter Jackson, senior production 
manager with Muriel Kloss, the pudding de
partment supervisor—and the first woman 
supervisor in the bakery. 

A glimpse inside the steamer— 
chock-a-block with two pound 
puddings spending a full four 
hours being cooked to 
a nicety. 
In the conditioning room, 
thousands of puddings mature 
themselves to perfection. The air 
in the room is kept at a constant 
temperature and low humidity. 

C On go the labels, and the 
puddings begin their long 
journey to the stores—and 
finally to the dinner table. 



Vintage 
champagne 

Perry 

'A good wine is one you like—a bad wine is 
one you don't.' In the foreground a retire
ment vintage. 

RON PERRY has the look of a con
noisseur. A look that in his case is not a 
deceptive one. He has a good eye for fine 
art and a good nose for fine wine. The 
latter particularly so, as on September 1 he 
retired as head of JS's wine department 
after 41 years, to the day, with the com
pany. The former he gained through his 
interest of many years collecting 
antiques. 

Ron's distinguished career at JS began 
in 1937 when, as a bright 17-year-old of 
humble means, he set out to get a job with 
prospects. 'Even in those days JS had a 
good reputation' he says 'so I applied for 
a vacancy in head office.' 

The vacancy was for a clerk in the branch 
stock office. His first six weeks were spent 
on the seemingly endless task of 'extend
ing tickets' and then he moved on to a 
clerical post in the motor engineer's cost
ing department, where he stayed until 
1941, when he went in to the army. 

Real training begins 
During the Second World War he ser

ved overseas, including Africa and Italy; 
and was twice mentioned in despatches. T 
don't know why' is his modest expla
nation of this martial distinction. T was 
one of the lucky ones.' He met his wife 
Giuliana while he was in Italy. (They were 
married in this country and have a grown
up daughter.) 

Back to the UK and JS in 1946. At the 
beginning of 1947 he was transferred to 
Alan Sainsbury's office—now Lord 
Sainsbury. 

'Mr Alan's office was the hub of the 
trading side of the business' recalls Ron. 
'It was here my real training began.' 
Shortly afterwards Ron was appointed 
Mr Alan's PA, a post he held for five 
years. 

'They were probably the most infor
mative years of my life' says Ron. 'It was 
a wonderful opportunity to see first hand 
what made things tick. You couldn't help 
but learn if you kept your ears and eyes 
open.' 

It was here that the seeds of his future 
career in buying and wine were sown and 
began to germinate. 'After the war, 
chicken's eggs were rationed. I found 
myself buying turkey, duck, goose and 
guinea-fowl eggs to fill the gap. It also fell 
to my lot to look after the only off licence 
department we had at the time, in 
Weybridge.' 

The next milestone in his career was a 
move to the recently formed, but fast 
expanding, merchandising department. 
In 1965 his working life took another new 
turn with a transfer to the dairy depart
ment as cheese and butter buyer. 

T think I found my vocation in dairy 
buying' says Ron. At this time he was still 
looking after JS's off licence trade. But 
what had started off as a sideline was 
growing year by year. 

By the early sixties he could see the 
tremendous potential of selling wines and 
spirits through supermarkets, and the 
company was actively beginning to apply 
for more licences. This meant many ap
pearances in court for Ron, whose urbane 
approach won him high praise from the 
'professionals'. 

'There was a great deal of satisfaction 
in putting over and winning a case' he 
says. One he recalls was for a licence at 

A farewell drink with colleagues at 
Blackfriars. 
Reading. The nub of his case was the 
benefit to shoppers of JS's low prices. 
The application was being opposed by a 
chain of off licences owned by a brewery. 
After quoting a few prices, Spanish at 
7/6d a bottle and so on, the manager of 
the local opposing off licence, handed his 
Counsel a piece of paper. 

'Reading from the note Counsel asked 
me did I know that JS's gin was more 
expensive. To which I replied: "Yes I did 
know but did he know that their's was a 
low strength gin".' The court went into an 
uproar and Ron got his licence. 

Meanwhile back in the dairy depart
ment, Ron had been promoted to deputy 
manager and was quickly establishing his 
buying acumen. In 1967 he was promoted 
to a senior manager and appointed head 
of the newly formed red label sausages 
and pies department. Once again his new 
responsibilities running in tandem with 
the drinks side of the business. 

By 1969 the drinks side had become so 
important Ron was made manager of the 
beers, wines, spirits and tobacco depart
ment. JS's off licence trade began to forge 
ahead. JS broke with tradition and began 
to deal with the overseas suppliers direct 
and not through shippers. 'We went st
raight to the growers' says Ron 'and were 
therefore able to have greater control 
over quality and to offer our customers a 
better price.' 

A lot of travelling around Europe fol
lowed, establishing contact with pro
ducers and cooperatives, quite literally 
hooking into the grapevine of a trade that 
was, to outsiders, steeped in tradition and 
shrouded in mystery. It was a world in 
which Ron says he felt 'immediatly at 
home' and his genuine rapport with the 
earthy farmers of France and Germany 
paid dividends for the company. JS is 
now acknowledged as one of the best 
shippers of German wines in the country. 

His wife's family own vineyards in 
Italy. 'Whenever we visit them we talk 
nothing but wine. There is no mystique 
about wine really. I believe there are two 

Nice one Cyril 

types of wine—good and bad. A good 
wine is one you like, and bad wine is one 
you don't. The only way to become a 
'wine expert' is to taste as much as you 
can, and keep on tasting and trying dif
ferent ones until you build up a 'library' 
of wines in your head. 

'Although you should be able to judge 
a wine by smell alone, tasting it is really 
just confirming and elaborating what 
your nose has already told you.' 

In 1975 the department was split in two 
and Ron was able to devote all his en
ergies to wines and fortified wines. With 
his retirement now on the horizon Ron 
selected and began to train his successor 
and to consolidate the work of the past 
years. 

Quasi antiques 
What next? T have always promised 

my wife that one day we would settle in 
her native Italy. Ideally I would like to 
have a foot in both countries. 

Italy, with its history and wealth of 
beautiful art treasures would seem the 
perfect choice for someone who's main 
pastime is searching out and restoring 
antiques. 'Although I prefer to call them 
quasi antiques as I don't have the re
sources to be a collector of fine art' he 
adds. 

His interest led him to go and sit at the 
feet of a master carpenter and restorer, 
and now Ron has a business-like set of 
tools. 'I enjoy working with wood' he 
says. 

He has even managed to combine his 
collecting instinct with his trading skills. 
'My wife and I have done some buying 
and selling in a very small way, to do a 
little more is one of my retirement plans.' 
So visits to markets, junk shops and 
auctions will keep them busy in between 
their trips to Italy. 

'What I am looking for is somewhere, 
when I wake up in the morning the sun 
will be in my face, the sea not too far away 
at my feet, a hill at my back—preferably 
with some vines growing on its slopes.' 

NO EVENINGS around the campfire 
for Cyril Holland, from now on it's feet-
up in front of the telly. Cyril is a keen 
camper and the television, a black and 
white battery/mains operated portable, is 
a gift from JS drivers at Buntingford and 
Hoddesdon depots to mark his 
retirement on September 16. 

Cyril worked for JS for a total of 21 
years, always in the warehouse or on the 
backdoor. When he retired he was senior 
warehouseman at Broadmarsh branch. 
'Cyril was a good man to have on the 
backdoor' says Buntingford driver 
Bernie Moules. 'He understood our 
problems and was always ready to lend a 
hand. He always had a cheery word and 
was generally considerate and 
cooperative. If he knew we had had a 
rough journey because of poor weather 
conditions or heavy traffic, the moment 
the van arrived he would say to the driver 
"go and have a cup of tea" and make 
sure there was a meal for him.' 

Bernie was one of three JS drivers who 
were able to be at Broadmarsh to present 
Cyril with his gift. 'He was such a good 
lad' says Bernie 'when we knew he was 
retiring we decided to make a collection 

so Cyril and his wife could have a night 
on the town, but the whole thing 
snowballed. 

'We rang the branch to find out 
what he wanted and were told a 
Teasmade, a car radio or a portable 
television.' 

The branch staff bought Cyril the 
radio and the drivers found they had 
collected enough to buy the TV. Cyril 
was presented with his gifts at a 
lunchtime champagne party held at the 
branch. There was also a magnificent 
cake baked by Broadmarsh's in-store 
bakery manager Charles Livingstone. 

'I knew something had been planned 
for my retirement but I had no idea it 
was going to be so grand. I'm quite 
overwhelmed by it all and can't thank 
everyone concerned enough—they're a 
marvellous bunch of people.' 

Cyril and his wife are ardent campers. 
They have a trailer tent and now Cyril is 
retired they plan to 'pack-up and go' 
whenever the sun shines and the fancy 
takes them. Very soon they will be 
'packing-up and going' to Blackpool to 
live. Not to be nearer family or friends 
but because 'we like it there" says Cyril. 
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Above: Cyril (far left) takes things easy. With him (from left to right) Dickie Watson, 
Pete Gilder and Bernie Moules who presented Cyril with a TV on behalf of drivers from 
Buntingford and Hoddesdon depots. 
Below: Come on in the gang's all here—Cyril and his wife (holding TV) are given a right 
royal send off by staff at Broadmarsh. 


