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New York, New York! 
THE MANHATTAN SKYLINE will 
soon be a familiar sight for Renee Heath 
of Walton-on-Thames branch because 
she's just won an all expenses paid holiday 
for two in New York courtesy of the 
publishers of 'Living' and 'Family Circle'. 

Renee's transatlantic holiday was first 
prize in a competition for all 
supermarket staff held in the spring. She 
and her husband John will be whisked off 
to the States by jumbo jet for a two week 
stay in New York's Waldorf hotel—one 
of America's top hotels and the only 
hotel in the world to have given its name 
to a salad. Amongst the highlights will be 
a two day visit to the Niagara Falls and 
tours around New York by limousine— 
including visits to the United Nations 
building and the Empire State Building. 
On top of all this the organisers are also 

providing £500 pocket money! 
Renee and John were presented with 

their prize at a ceremony at the Hilton 
Hotel on July 27. They were also given a 
special key to the city of Philadelphia by 
TWA, who will be flying them over. 

'I've been living in a daze since I found 
out I'd won' said Renee 'I just couldn't 
believe it when they told me I'd won the 
top prize.' 

All in all, over two thousand people 
fathomed the correct answers to quiz 
which was based on the February and 
March issues of the magazines, and the 
final hundred prize-winners were selected 
on the tie-breaking 'I enjoyed entering 
this competition because...' section. The 
runners-up received £500 cash, the third 
prize winners £250, and there were also 
25 prizes of £100 and 75 of £10. 

Below: Renee pictured at the Hilton—still in a daze of happiness 

TWO OF THE £100 PRIZE 
WINNERS also work at JS. Which 
adds up to £200 in the bank for 
assistant grocery manager Sylvia 
Atkins and grocery manager Derek 
Dear, who at the time of the 
competition were not only both 
working at Muswell Hill branch but 
are also engaged to be married! 

Sylvia couldn't believe it when a 
representative from 'Family Circle' 
called at Holloway branch, where 
she is now working, to say she had 
won a £100. She almost 'fainted 
with amazement' when in passing 
it was mentioned that another 
person at Muswell Hill had won 
£100 and it was Derek! 

The money will make a very 
nice contribution to our mortgage 
fund' says Sylvia, who still couldn't 
believe it was true until they were 
presented with their cheques on 
July 27. 'The competition was so 
long ago we had forgotten about it. 
We only entered for fun and 
because as grocery manager 
Derek had a pile of entry forms.' 

They hope to marry sometime 
next year. So for awhile anyway, the 
£200 will be invested and help to 
make their mortgage fund grow 
even more. 
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THE RISING PRICE OF ORANGES was one of the many 'inflationary' questions 
shoppers at Hemel Hempstead branch put to Roy Hattersley MP during his visit to the 
store on July 20. 

JS was one of three food retailers Mr Hattersley visited during his tour of the town, not 
in his official capacity as Secretary of State for Prices and Consumer Protection, but as a 
private MP. 

Hemel Hempstead branch is usually a pretty lively place on a Thursday afternoon and 
packed with shoppers, but Mr Hattersley's arrival made it even livelier. One customer 
wanted to know why oranges had gone up from 36p to 41p for a net of six. Mr Hattersley 
replied prices may still be rising but not as fast, or by as much, as they had done a couple of 
years ago. 

'Mr Hattersley was very interested in Discount '78' said JS manager John Trendall. 
'He also liked the look of the store and commented on the well stocked shelves.' 

Roy Hattersley (centre) and JS manager John Trendall (left) talk about the high cost of 
oranges with a customer at Hemel Hempstead. 

Chertsey's heart beats faster 
A NEW LEASE OF LIFE for Chertsey 
town centre was officially signed and 
sealed on July 11 when representatives of 
JS and Runnymede Borough Council met 
to formally exchange agreements for a 
joint redevelopment scheme. 

The redevelopment area lies between 
Guildford Street and Heriot Road, and 
the JS scheme provides for a supermarket 
with a sales area of around 1400 square 
metres (nearly 16,000 square feet), a pet
rol filling station, ten shop units of vary
ing sizes and surface parking for 200 cars. 
JS expect to start preliminary site pre
paration and demolition work within the 
next two months. It is hoped the scheme 
will be open for trading by late 1980. 

JS became interested in the site in 1973. 
The local Council accepted the 
company's tender the following year. At 

this time however the Council still did not 
own all the land within the redevelop
ment area and the scheme was delayed 
while compulsory purchase orders were 
satisfactorily completed. 

Both Runnymede Council and JS have 
high hopes that the scheme will help to 
revitalise the commercial and community 
heart of the town while still preserving it's 
individual historical character. The pro
vision for a JS store also nicely 'fills a gap' 
in the company's trading network. The 
nearest stores at the moment are Walton-
on-Thames and Feltham. 

After the official exchange of leases, on 
July 11 at the Council offices, JS develop
ment director Gurth Hoyer Millar took 
the opportunity to thank the Council for 
their efforts in bringing 'this long and 
complex negotiation to fruition'. 

Seeing is 
hearing 
A NEW CAMPAIGN to help deaf cus
tomers shop in large stores has been 
instigated by the Health Education 
Council, with JS's cooperation. 

500 copies of an arresting poster high
lighting ways of helping deaf people to 
lipread clearly were distributed to all 

branches early last month. Prepared by 
the HEC with the help of Vic Lonnon, 
veterans and medical services manager, 
the poster emphasises in cartoon style 
three guidelines for helping deaf cus
tomers: 
0 DON'T hold anything in front of your 
face. 
% DON'T shout—speak slowly and turn 
to face the lipreader. 
0 DO write down what you want to say, if 
you think it will help the customer. 

The poster emphasises that even people 
with hearing aids rely on lipreading. With 
around 2\ million people estimated to 
suffer from hearing problems, it is hoped 
that the campaign will help to ease their 
shopping difficulties. 

Northern newsflash 
THE SEARCH FOR SITES for JS 
supermarkets in the North of England is 
beginning to produce results. The adver
tising campaign run last autumn (see 
Journal, November and December last 
year) produced a very encouraging re
sponse from landowners and so far plan
ning applications have been made for two 
sites. 

The first site is in Prestwich, a town a 
few miles to the North West of Manches
ter, and is for a store in the second phase 
of a town centre development scheme. 
The second is in Prenton, near Birken
head in the Wirral and a decision on the 
planning application there is expected by 
September. If all goes well, it is hoped 
that these stores will be trading by 
Christmas 1980. 

A further four schemes are currently in 
the pipeline and planning applications 
for these should have been submitted by 
Christmas this year. According to Peter 
Boam, assistant estates manager re
sponsible for the 'northern push', all of 
the towns mentioned in the advertising 
campaign have provided sites which are 
being evaluated. 'It's a complicated busi
ness' he says 'and can take a long time, 
but we are hopeful that several stores will 
be open by the 1980 target date.' 

THE BIGGEST single project Tesco has 
ever embarked on opened at Pitsea on 
July 25. Described in the media as 
'London's first hypermarket' it has a sales 
area of 82,000 square feet. There are 
nearly 50 checkouts and the store will be 
open until eight pm on Tuesday, 
Wednesday, Thursday and Friday. 
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GoodmayesFC 
makes friends 

NEW STYLE TRADING plus the 
friendliness of old style customer service 
has kept the tills ringing at JS's new 
freezer centre at Goodmayes since it 
opened on July 6. The opening of the 
independent centre sees the return of 
Sainsbury's to Goodmayes, which is near 
Ilford, Essex, after an absence of over 20 
years. The old manual shop, which 
closed in 1951, used to be just around the 
corner from the new centre. 

However, the new freezer centre has 
already bridged the time-gap, providing 
customers with all the advantages of 
modern trading techniques combined 
with the personal touch. Manager Stan 
Slater and his team of six full-time and 
two part-time staff have between them 
managed to create a warm, friendly, 
family atmosphere shoppers really 
appreciate. 

'We even get customers coming in for 
a few things every day, just because they 
are so pleased to see Sainsbury's back in 
the area' says Stan, who has been with JS 
for 19 years and was previously deputy 
manager at Aveley. 

'During the handover period we didn't 
see a soul' comments Stan. 'But the 
moment we opened they flocked in. 1 
think we are even taking some of the 
home freezer trade away from 
Barkingside.' 

The centre stocks over 200 lines. 
Chicken and sweet corn are proving 
popular bulk buys with the many Asians 
living in the area. There is also an off 
licence department and a surface car 
park behind the shop to make things as 
convenient as possible for shoppers. 

'We see ourselves as the sort of "Rolls-
Royce" of food retailing' comments 
John. 'Bills of around £70 are the norm 
rather than the exception. I only hope it 
stays the way it's been going so far— 
trade has been fantastic' 

Above:'I hope 
mum's in there 
buying gallons and 
gallons of ice 
cream and fish 
Angers and . . . ' 

Right: Manager 
John Slater 
(centre) and his 
team of full-timers 
make customers 
feel at home. From 
left to right: 
warehouseman 
Barry Smith, 
Beverley Folwell, 
Angela McCann, 
manager John, Jeff 
Hughes, deputy 
manager, and 
Joyce Spiers. 

Right:'.. .another 
little pack won't do 
any harm—at these 
low prices!' 



Customer spending power, inflation, world food prices 
and the growing success of Discount '78 were among the points raised 

by chairman John Sainsbury at this year's AGM. 

A credit to us all 
OUR PRESENT SALES 

LEVEL is ahead of budget 
expectations' chairman John 
Sainsbury told shareholders at this 
year's annual general meeting. 
'There is a considerable growth in 
the volume of trade and we are 
well on budget for a satisfactory 
growth of net profit.' 

The AGM, held on July 5 at 
the Connaught Rooms, London, 
was well attended, and the 
chairman used the meeting to 
bring shareholders right up to 
date with the company's financial 
performance since the end of year 
results were published in March. 

Discount '78 is the power 
behind this upward trend in the 
company's trading. A success 
which the chairman said was a 
very 'creditable' one when viewed 
against some of the toughest 
competition in the High Street to 
date. Indeed, Discount '78 was 
one of the two features of the 
year under review the chairman 
thought were of particular 
importance. The second, was the 
growth of JS's market share. 

'At our year end' he said 'our 
market share had increased in 
two years from 6.9 per cent to 7.9 
per cent. It is now running at over 
8.5 per cent. 

'These figures are based on 
Department of Industry 
published statistics which is the 
only comprehensive and true 
measurement of the grocery 
trade. They are more meaningful 

than a market research 
company's assessment of only 
part of the market. If we 
calculated our market share in 
this way it would flatter JS's 
figures as it does our competitors' 
arid produce a market share of 
around 11 per cent for our 
company.' 

Next the chairman touched on 
inflation, saying: 'Inflation in 
food prices, which at the last 
AGM I forecast was likely to 
decline into single figures, has in 
fact come down to between seven 
and eight per cent, while average 
earnings have risen by about 15 
per cent—far more than food 
prices, rather than far less as was 
the case last year.' 

Living standards, he 
commented, are recovering and 
customers generally have more to 
spend. 'However, it must be said 
the very favourable upturn in 
personal disposable income that 
has created the current expansion 
in food expenditure cannot be 
expected to last indefinitely.' 

Moving onto world food prices 
he observed that trading this year 
is 'in a far more favourable 
economic climate than last'. But 
he went on to point out 'world 
food prices have increased by 
about 15 per cent in the last nine 
months and the cost of materials 
purchased by food 

manufacturers in Britain has 
gone up by five per cent in the 
first five months of this year'. 

The chairman also spoke of 
JS's improved 'productivity' and 
it's relationship to the success of 
Discount '78; also the company's 
investment programme, replacing 
older and smaller stores with new 
supermarkets. 'As a result' he 
said 'our average size of 
supermarket has steadily 
increased and 40 per cent of our 
supermarkets are less than six 
years old and they account for 
over 40 per cent of our total 
sales.' 

The major contributing factor 
to the success of Discount '78 
could be put quite simply 'as the 
quality of the staff we have in our 
stores' the chairman told his 
audience. 

T do not believe any other food 
retailer has a more able and 

willing group of people devoted 
to giving the housewife the best 
possible service. That traditional 
strength meant everything when 
it came to a radical change in our 
marketing with the start of our 
discount policy.' 

The chairman concluded his 
address by outlining some of the 
company's plans for the future. 
He spoke of the eight 
supermarkets due to open during 
the course of this year as well as a 
second SavaCentre, and the 
success in obtaining new sites. 
' . . . during 1979/80 we anticipate 
increasing our rate of opening to 
a further 14 supermarkets that 
will increase our sales area by 
another 220,000 square feet.' 
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The floats in 
port again! 

A LORRY LOAD OF FUN for staff at 
Basingstoke branch whose first ever 
entry in the town's annual carnival won 
them a 'highly commended' from the 
judges. 

Hours before the big parade, which 
took place on July 13, it looked doubtful 
if the JS float would be ready in time. A 
suitable JS lorry was not available and it 
was at the eleventh hour that backdoor 
manager Brian Tompkins managed to 
'acquire' one with the help of Beechams 
representative John Bensusan. 
; The float, a joint effort with Beechams 

toiletries division providing posters and 
display samples, illustrated shopping 
through the ages. About a dozen JS staff 
had the tremendous job of turning the 
back of the lorry into an 'ancient and 
modern' JS store in less than two hours! 

Branch opening training came to the 
fore and as they moved off to join the 
parade the last balloon was being hung 
in place. 

Instant sunshine 
BUNTINGFORD DEPOT had their own Family Day on July 1. Over 400 people 
ignored the damp, blustery weather and got on with enjoying themselves, 
either watching the many displays or browsing among the stalls. 

The depot uses its annual summer open day to invite local clubs and 
organisations to take part and so raise money for the whole community. 

The 'younger set' were well catered for with pony rides, skateboarding, 
wrestling (as seen on TV) and trampolining, to name but a few. 

The day was a credit to the SSA at the depot who masterminded the event 
and more than made up for the lack of sunshine. 

Basingstoke branch's carnival crowd 

Addis some colour in the kitchen 

NOW IS THE TIME to add to your kitchen equipment. From the middle of this month 
55 stores will be featuring a colour coordinated range of Addis' kitchenware. Displayed 
in the seasonal non-foods section will be a bread bin, vegetable rack, flip-top bin and a 
pedal bin in brown, tangerine or blue, all at prices well below the manufacturers 
recommended selling price. 

Hardware buyer Chris Romaine Evans is convinced that they'll do very well. 'We 
don't normally have the shelf space to sell bulky items' she says 'and this should be a 
great opportunity for the housewife to get coordinated kitchen equipment at very 
advantageous prices.' The range will be in store for six weeks, and will be followed by the 
normal Christmas wrapping display. 

c 
2— 3 
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"Lester, this is neither the time 
nor the place to 
discuss the relative importance 
of the produce and 
meat departments.'' 

Watford think thin 
SLIM-INS ARE SPREADING all over 
the company. Following our article about 
the Blackfriars slimmers in last month's 
Journal we've heard of a successful spon
sored slim-in at Watford branch. 

Three members of staff volunteered to 
lose weight and sponsors were asked to 
pay a penny for every pound they lost. 
Between them, Pat James, Betty East and 
Christine Blackman lost nearly 60 
pounds and collected £40.57 for the JS 
staff fund for seriously crippled children. 
Star slimmer was Mrs James, who lost 30 
pounds and collected £20.50. 
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JS fuses the seal of success 
Above: Examples of the pro
ducts now 'fusion sealed' by 
JS. The process can even 
cope with large bacon joints. 

A BREAKTHROUGH in packaging 
technology has enabled JS to virtually 
eliminate the losses caused by leaking 
vacuum packs of bacon and pork pro
ducts. The annual savings are estimated 
to be around £250,000. 

The new technique, known as 'fusion' 
sealing, has been developed by JS packag
ing engineers for use with existing 
vacuum pack machines in Basingstoke 
and Haverhill. To date, JS is the only 
company with the capability to convert 
existing Dixie Union retail packaging 
machines to this process, although as a 
result of this initiative manufacturers 
world-wide are now producing new 
fusion sealing machines for the retail 
trade. 

The new process involves the use of a 
special 'low melt' plastic film which is 
heated in the vacuum chamber of the 
packaging machine until the inner layers 
of the film become molten and fuse to
gether. In this way the seal is complete 
from the edge of the pack right up to the 
product, and any damage to the pack is 
much less likely to cause a leaker. 

In the old process, packs were sealed 
only around the edge, a vacuum holding 
the plastic film tightly to the product. If 
the seal was defective, or if the pack was 
damaged, air could enter the pack and 
ruin the contents. Around five per cent of 
all packs were affected in this way, some 

Piercing the 
pack does not 
break the seal. 

two per cent straight off the packing line, 
another one per cent within 24 hours of 
packing, and the remaining two per cent 
in store. This rate was obviously un
acceptable, and in early 1975 a 'bacon 
leaker committee' was created to tackle 
the problem. Representatives from the 
packaging engineers, laboratory, bacon 
buying department, purchasing depart
ment and the production staff met re
gularly to arrive at a solution. 

The first approach to the problem was 
suggested by the packaging laboratory. 
They noticed that a film was being mark
eted which, when passed through a 
shrink tunnel (a heated tunnel, usually 
placed at the end of the production line) 
would seal all inner layers of the film 
where they were in contact. The use of 
shrink tunnels proved to be impractical 
with the existing high speed machines. 
The heat of the tunnel could damage the 
product, the film was 50 per cent more 
expensive than that in current use, and 
extensive alterations to the production 
lines would be necessary. Any savings 
from reductions in the leaker rate would 
have been more than offset by increased 
costs. 

The packaging engineers however were 
investigating the possibility of achieveing 
the same effect within the confines of the 
continued on page 17 



Good neighbours 

quire & Co 
OPEN UNTIL 1 P.M. SATURDAY - FORECOURT PARKING 

MORE HOI .SES WANTED 
We -'ill need more individu .! i v j -
1 or Jon .111 port per-.' 
( omp.i-". - 1'1'^ moving 

£.14.950 WOKING 

£20,950 ST JOHN J, 

£21950KNAPH1LL 

f 22.500 KNAPHILL 

£22.950 KN\PHIIX 

£26.950 WOKING 

SMALL TERRACE HOUSE IN VALE FARM ROAD. 
ABOUT 500 YARDS FROM SAINSBURYS. 2 bedroom-
2 receptions, modern kitchen and bathroom About 
garden 

SDOWN CLOSE. THlS^EM^g^^RLSENTED 
11I-1! U ! P W r t T H M A N V FEATURES. 3 
bedrooms, lounge/diner, garage. 50ft garden, excellent 
order throughout 

AN ATTRACTIVE STAGGERED TERRACE HOUSE 
BUILT 1976 3 bedrooms with wardrobes, lounge /diner, 
kitchen, bathroom with w.c . gas central heating, garage 

A TIDY TERRACE HOUSE WITH SIDE PASSAGE 3 
bedrooms, kitchen/diner, central heating, garage, garden 
uuh trees lo rear, built earlv '60s 

SFMI-DFTACHED END TERRACE IN CUL DE SAC 
WITH GOOD VIEW TO FRONT. 3 bedrooms built 196; 
G J S ccntr.il heating, garage Not overlooked 

IMRK GROUNDS TO RFAR OF THIS GEORGIAN 
STYLE TFRRACE HOUSE. 3 bedroom- lounge/diner 
vctm.il heaiin:; curase. 6t)ft rear garden 

Above: An ad-ded attraction spotted in a local paper 

Bognor keep its 
nose clean! 
BOGNOR REGIS BRANCH has been 
awarded a certificate by the Clean Food 
Guild, a scheme run by the local council. 

Every year a public health inspector 
pays an unexpected call on food stores 
and restaurants in the area. When an 
inspector called at Bognor Regis branch 
he awarded them a certificate on the spot. 

Deputy manager Peter Haward and 
BPO Stella Palmer received the certificate 
on behalf of the branch at an official 
ceremony held at the council offices on 
July 12. 'Representatives from about 30 
shops in the area received certificates' 
says Stella. 'It's quite an honour.' 

Stirring news 
PUT THE KETTLE ON and celebrate 
the news that JS has been able to cut the 
price of tea and instant coffee yet again! 

From July 5 the price of Red Label tea 
went down from 19^p a quarter to 19p, 
the price of half a pound went down from 
38ip to 37p, and a quarter of Brown 
Label now costs 17^p instead of 18p. 

The following week, July 10, JS cut the 
price of a four ounce jar of Vendona by 5p 
so that it now costs 69p—which is about 
40p lower than most other leading brands 
sold by the company. 

Fooling 
a-rounders 

at Farnborough 

KING CHARLES THE FIRST and 
three punk rockers were among the crazy 
crew from Farnborough branch who 
turned out for a Sunday rounders match 
last month. 

Just to be different the two teams—the 
girls v the boys—wore fancy dress. As 
well as King Charles there was a beef
eater, five harem girls, a couple of charac
ters from the film 'Star Wars' and in case 
of accidents a nurse with a five o'clock 
shadow! 

After the game—which ended 13 to 14 
in favour of the boys—both teams went 
off to quench their thirst at a local pub. 
'The entry of King Charles caused a bit of 
a stir at first' says tradesman Paul Hill-
man, who dreamed up the idea. 

They're a lively, friendly bunch at 
Farnborough and rounders is not their 
only sporting activity. 'Not so long ago 
the boys played the girls at football' says 
Paul. The girls won five to four. Not a bad 
score considering the boys were wearing 
wellies!' 
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MUMMY, why does baby look so nice today?' says 
toddler. 

'Because she's got some new clothes' says Mum. 
'Where do they come from ?' 
'I bought them at Saihsbury's, where I do all my 

other shopping.' 
'Why did you buv them there ?' 
'Well, you see they've got this new range of baby 

clothes at really good prices, and I thought they were 
such good value—and so pretty, that I'd buy baby a new 
suit.' 

'Mummy, can I have some new clothes ?' 
'You can come shopping with me on Saturday and 

we '11 see what Sainsbury 's have got.' 

'WE'RE LOWERING our age range' says children's wear 
buyer Nicky Dean. 'We used to start at age four, but we've 
had so many requests from customers for baby clothes that 
we're marketing a pilot range in 22 stores.' 

Starting in the first week in August, JS shoppers will be 
able to buy a range of four styles of baby clothes. Top of the 
range is a two piece velour suit, consisting of a stripey 
sleeveless coverall at £3-25 and a T-shirt (either plain or 
stripey) at £1-99. Both are available in a variety of colours, 
and in three sizes; 0-6 months, 6-12 months and 12-18 
months. Also in the range are a 'sleepsuit' with a fancy yoke 
at £2-50, a coverall with a seal motif at £2-95, and a basic 
sleepsuit at £1-99. All are available in different sizes and 
colours. 'We want to end up with a range of trendy and 
modern, but very practical, baby clothes' says Nicky. 

Top right: Model Catherine Walkley looks a treat in her new 
sleepsuit with fancy motifs—available in strawberry, powder 
blue and lemon. Right: Catherine tries the velour coverall and 
T-shirt for size, and obviously likes the combination— 
available in stripes or plain colours; beige, brown or red. 
Bottom: The end of a long session in front of the camera, 
relaxing in the £2-95 coverall with fish motif. Colours are 
red/green or brown/turquoise. 
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Christine's talent will out 
'I STARTED DRAWING when I was 
about four years old' says Christine Mil
ler 'and even at that age I knew ins
tinctively it was something I was good 
at.' 

Christine, who is now 24, is a works 
scheduling assistant in the central print
ing department and currently making a 
name for herself around Blackfriars as a 
talented portrait artist. 

With so much talent it is perhaps sur
prising Christine has so far opted for jobs 
that give her financial stability rather 
than artistic fulfillment, but as she ex
plains: 'I'm not the sort to starve for my 
art and unfortunately to be a successful 
artist still relies a lot on knowing the right 
people. Working at JS I can pay the bills 
and practice my art by doing the oc
casional portrait and graphic design job 
for friends'. 

Christine was born in Dumbarton. 
"There was never any doubt I would go 4© 
art school' she says. 'But it wasn't easy as 
there were only four art schools in Scot
land and far more people than places.' 
Christine was good enough to get a place 
at the Glasgow School of Art. 

When she had finished a course in 
graphic design she went on to train as an 
art teacher. 'Only trouble was, I discov
ered I hated kids!' she says. 'Also things 
had changed since I was at school. We 
had good paper and pencils to use, now
adays art supplies issued to schools are of 

such poor quality, even if children do 
something good, the cheap materials take 
the edge off it'. 

When she left art school, Christine was 
'a bit broke around Christmas' so she 
took a temporary job with the civil 
service—and stayed a year. 'During this 
time I kept reading in the London news
papers about all the art exhibitions I was 
missing so I decided to come down 
south.' 

The only drawback, she had to leave 
her art portfolio behind. 'It was too large 
to get on the train and carry a suitcase!' 
she says. That was in March this year and 
shortly afterwards she got a job at JS. 
(She is now reunited with her art portfolio 
as her brother recently drove down from 

Scotland to see her and brought it with 
him.) 

It was at a private showing of 
Christine's portfolio in the central print
ing department, that the JS Journal first 
saw how good an artist she is, but staff at 
head office had already cottoned-on to 
her creative skills. Christine was asked to 
do a couple of portraits as retirement gifts 
and now commissions to do more are 
rolling in. 

'Back home in Scotland friends and 
neighbours were always commissioning 
me to do portraits of their kids. Some
times they would ask me to work from a 
photograph but I would much rather 
draw from life. The finished portrait is so 
much more "alive".' 
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Let's 
play 
dirty 
FINDING FAULT is the 
name of the game and 
anyone can play. JS has a 
company-wide reputation 
for hygiene behind the 
scenes as well as on the 
shopfloor, so even if you 
don't work at a branch you 
should be able to spot most 
of the deliberate mistakes 
in this picture. 

There are at least 20 of 
them and you'll find them 
listed on page 23—no 
peeking! 

OUR THANKS to Lawrence 
Sherwood, manager at Wandsworth 
branch, who very kindly allowed us 
to set his meat preparation area 'to 
wrongs' for the sake of our quiz. 
Special thanks also to Lovety 
Scarlett, Mary Pattison and Mick 
Kay for their time and cooperation, 
and for agreeing to appear as 
quizzical 'extras'. 

The quiz was compiled with the 
help and expertise of Wendy 
Spence, head of JS's hygiene 
department. 

Bitterne's super cook 
LYN LOW really is a super cook. At 22 
she is one of the youngest housekeepers at 
JS. And for the past couple of years her 
cooking has been melting-in-the-mouths 
of the judges at the Southampton Show, 
with the result Lyn now has a silver cup 
and a stack of prizes to her credit. 

Seven years ago Lyn started at Bitterne 
branch as a supply assistant. 'I'd always 
wanted to be a cook but I didn't have any 
qualifications and I didn't know where to 
start' she says. 

Lyn next became a cashier and during 
holiday periods and at busy times she 
began to 'help out' in the canteen. When a 
vacancy for a cook came up Lyn jokingly 
said she would apply for the job. Her offer 
was taken up and she got the job on a trial 
basis. 

The proper qualifications were import
ant to Lyn so she took—and passed— 
her City and Guilds for Industrial Cater
ing. Her hardwork and determination 
paid off, for the job as Bitterne's house
keeper was hers. 

It was one of the canteen staff that first 
told Lyn about the Southampton Show 
and suggested she enter the home arts and 
crafts section. Lyn entered three classes, 
and her meat pasty won first prize. 

Vandals broke into the tent after the 

Lyn with a few of her 'firsts' 
and two examples of her 
craft. (The recipe for her 
prizewinning date and walnut 
cake is on page 15.) 

judging, remembers Lyn: 'They just nib
bled at everything on display, except my 
pasty. All that was left was a few crumbs 
and an empty plate!' 

This year Lyn entered 21 classes and 
walked off with seven firsts, three sec
onds, three thirds and a couple of highly 
recommendeds. All of which added up to 
her winning a silver cup as runner-up. 
'The winner had a few more points than 
me as she had entered more classes, 
including painting and knitting.' 

Lyn is already working towards being 
next year's winner. 'I'm going to enter a 
lot more classes—like knitting and jams.' 
Lyn is buying the fruit for her jams now. 
T will freeze it down and make the jam 
about a month before the show.' 

Cakes and sponges are one of her 
specialities. At Christmas her skills are 
much in demand and during the rest of 
the year she is kept busy with requests for 
birthday and other special occasion 
cakes. 

Many of her cakes look too beautiful to 
eat. 'I love messing around with a piping 
bag and doing really complicated de
corations' she says. Surrounded by lush 
gateaux and light-as-air sponges Lyn 
manages to remain remarkable trim. T do 
enjoy my food so I go on crash diets when 

continued on page 15 > 
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Lord of the ring 
|OXING'S got its rewards, but its 

no nine to five job—you've got to 
I eat and sleep it.' So says Terry 

fooTe, who works in the perishables 
department at Charlton depot, and he 
ought to know. In his spare time he 
trains the new European Light 
Welterweight Champion, Colin Power. 

Terry is a part of manager Vic 
Andreetti's team, and works at the new 
'Ringside Cafe Gymnasium' in 
Shoreditch, training some seven or eight 
young boxers. 'I do four hours a day, 
after I come off shift' says Terry 'and 
then I do another session on a Sunday 
morning.' His credentials in the boxing 
world are impressive. He started in the 
fight world when he was ten, and in 1949 
won the London Federation of Boys 
Clubs championship, followed the next 
year by the 'Gold Star' title at Wembley. 

'At the time my aim was to be a top 
jockey' says Terry 'and so I became an 
apprentice, working with Geoff Lewis. 
He's a great friend of mine and used to 
come to all my fights. After three years I 
found I was getting a bit too heavy to be 
a really good jockey, so I gave up and 
went off to do my national service.' 

During his two years in the army Terry 
fought his way to become army 
champion at bantamweight and when he 
came out turned pro with Tommy Daley 
from Bermondsey. T had 35 pro fights' 
he remembers 'but I cut too easily. I won 
some good fights and only lost to Terry 
Spinks because of a cut eye. By that time 
though I was married with twins, so I 
thought it was time to give up.' 

At first Terry dropped out of the 
boxing world, but as he says: 'It's in my 
blood, it's not something I could ever 
give up for good.' Every now and then he 
would drop into the gym to keep 
himself in trim, and a couple of years ago 
Vic Andreetti asked him if he'd like to 
join him as a trainer. 'It's great, I really 
enjoy it' says Terry. 'I've got some good 
boys, but of course Colin's the star at the 
moment.' 

Colin, whose uncle, John Bell, works 
in the distribution division at Rennie 

House, won the European title in Paris 
on June 5. 'Unfortunately the fight came 
right in the middle of the World Cup' 
says Terry 'so it didn't get the TV 
coverage it deserved. Colin really took 
Piedvache apart, it was a great fight.' 
Getting a fighter to the peak of fitness at 
the right time calls for a great deal of 
skill. 'You've really got to nurse the lads 
along' says Terry. 'You have to live for 
the fight just like the boxer does—you 
have to be just as dedicated. If he's tight 
on his weight you have to go hungry with 
him, and of course you get a bit of the 
nerves as well. Colin's great though, 
really committed. It's not an easy life— 
five miles of roadwork every morning 
and an hour's hard exercise in the gym 
in the afternoon.' 

Terry's currently involved in getting 
Colin ready for a title defence in 
September. 'He's fighting a guy called 
Fernando Sanchez on the ninth in Spain 
and I'll be going over with him. I've had 
to defer a week of my holidays—not too 
popular with the wife, but she 
understands!' Terry's confident of 
success. 'It'll be no trouble, he's such a 
dedicated fighter. Look out for the 
fight—it should be on TV.' 

Colin is currently ranked twelth in the 
world and both Vic and Terry are 
thinking in terms of a crack at the world 
title. 'He's been offered a fight' says 
Terry 'but we don't want to rush him. 
He's got to get a few defences of the 
European title under his belt before he'll 
be ready.' 

Colin is not only benefitting from 
Terry's advice, he's got an ex-world 
champ for a sparring partner—John 
Stracey. 'John's really good for Colin' 
says Terry 'when they get in the ring they 
put together some electrifying boxing. 
I've seen them finishing a session to the 
cheers of the blokes in the gym—and 
that takes some doing.' 

Also under Terry's wing is young 
bantamweight Mick Whelan, who works 
at JS's Golders Green store. The JS 
boxing connection is obviously strong 
enough to take on the world—and win! 

BOXING BOXING 

THE BA1 HS CALgiSONJAN S*OAD 
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JIMMY CARDEW 
TERRY TOOLE 
I W H M D i CUFF MOWN 
JOE WHLOOnvDflHNY WALL 
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One of Terry's pro fights. The Ringside Cafe Gymnasium. 
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Left: Busy going nowhere—Colin rides miles every day on this bike. Above: Terry 
watches closely as Colin knocks the stuffing out of the punchball. 
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Above: JS Hock (£1-33), JS Minervois 
(£1-15) and JS Corsican Red (£1-25). 

A NEW RANGE of own label wines is 
gradually making an appearance in off-
license departments. The full range of 22 
wines and a JS port will be introduced 
over the next few months and represents a 
continuation of the expansion into own 
label wines. 

Allan Cheesman, designate head of the 

wine department reports: 'We're 
expanding into new areas as well as 
replacing some proprietary wines with 
own label alternatives. For the first time 
we have JS Italian wines, and the range 
also includes wines from Austria and 
Burgundy'. 

When the range is complete in early 

Above: JS Bourgogne Rouge (£2-35) and 
JS Vins de Pays de l'Herault (£1-20). 

October it will include an own label 
Champagne and a wine with a great 
pedigree—JS Chateauneuf du Pape. 
Amongst other newcomers are a JS St 
Emilion and a JS Bordeaux Blanc—news 
that should bring a rosy glow to the 
cheeks of tipplers everywhere. More news 
about the new range in the Autumn. 

THE FIRST PERSON to win a bottle of 
wine in the Journal's photo competition 
is Basingstoke depot's Taymen Polden. 
Remember, we're offering a bottle each 
month for the picture that takes our 
fancy—but don't worry if your photo 
doesn't appear, it'll still have an equal 
chance with the others when the judges 
get to work on November 1. 

Just to remind you—there's £85 worth 
of prizes to be won for pictures on the 
theme of 'Eating', so keep those 
cameras clicking and get the pictures 
flooding in. 

I 1 
Please complete and return this form with your 
entry (or entries) to:- JS Journal, 5th Floor, 
Stamford House, Stamford Street, London SE1 
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. 

Telephone number. 

, a winning pic 

•
Please tick box if you would like your 
photograph(s) returned j 
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They're keeping 
a welcome 
for Fred 
RETIREMENT is going to be something 
of a busman's holiday for Fred Lally, 
who retired last month after 41 years with 
JS. Fred was a chargehand with Uxbridge 
area office's maintenance department, 
and over his career has worked on con
versions and maintenance of nearly every 
Sainsbury's store in the South-East. 

Now he finds that he will be up to his 
neck in maintenance work on two houses 
in Aberdare, South Wales—where he and 
his wife are going to spend their retire
ment. 'We're moving in to a nice house 
overlooking the golf course' says Fred 
'and I'm going to work on that and a 
bungalow. When the bungalow's ready 
we'll be moving in there permanently, but 
it'll take me a good three years to get all 
the work done.' 

Aberdare is his wife's home, but Fred, 
a Kilburn man, has no qualms about 
moving out of England. 'I've been going 
down there for 40 years and I like it very 
much' he says. Fred married Phyllis in 
1936, a year before he joined JS. A qual
ified plumber, he joined the company 
because the pay was good and there was 
more variety in the work. 'We had good 
times' he recalls 'and the firm always 
treated you well.' 

Cooked meats away! 
Just before his call-up papers arrived in 

1940 he remembers the bombing of the 
Union Street depot. 'The government 
were using the warehouse to store cooked 
meats and of course after the bomb 
damage the whole lot was unfit for con
sumption. We were getting rid of it by 
throwing it off the roof down into lorries 
parked below.' On another occasion he 
can recall walking along the Embank
ment whilst bombs dropped into the 
Thames. 

His call up was to the Royal Ulster 
Rifles, and he served with them for three 
years, raiding the French coast from their 
base in Weston-Super-Mare—softening 
up for the allied invasion. He then trans

ferred to the Royal Artillery and went 
over with the invasion forces as an 'aimer' 
on 'heavy ack-ack', following the troops 
all the way to Germany. 

By June 1946 he was back with JS. 'We 
were based in Blackfriars' he recalls, 'and 
spent all our time repairing war damage. 
There was an awful lot to be done, and 
many's the time I had to work Saturday 
night into Sunday morning to get a shop 
ready for Monday morning. Every shop 
we worked at was business as usual—we 
never stopped the trade, no matter how 
much there was to be done.' 

One of his favourite memories comes 
from the period just before the war. 'We 
were putting up wire mesh behind the 
plate glass windows so that if there was a 
bomb blast the fragments of glass 
wouldn't fly into the shop. In one shop 
there were several baskets of eggs lined up 
behind the window as we were working, 
and one of the gang stepped back from 
the window and put his foot right into the 
middle of the eggs. There was a right mess 
but I couldn't help laughing—he looked 
such a fool.' 

The last few years of Fred's career were 
spent at Ealing area office (now at Ux
bridge), decorating all the stores in the 
area. 'I've never really used my skills as a 
plumber' says Fred 'but I've enjoyed the 
variety of the work. I've even worked at 
most of the Sainsbury family's houses. I 
shall never forget doing some work for Sir 
Robert—if he was ever late in the morn
ing he used to say "I shall have to sack 
myself'.' 

With the long, quiet years of retirement 
in front of him he's looking forward to 
relaxing a bit. 'I shall mess around with 
the car and potter about in the garden 
and seeing as I shall be in Wales I dare say 
I'll be watching a fair bit of rugby. It's not 
a long journey to Cardiff Arms Park and 
they play the best rugby in the world 
there. I used to like watching football 
matches, especially QPR and Chelsea, 
but with the crowd trouble they have 
these days I prefer to watch on television.' 
Fred and Phyllis also make regular trips 
to visit their son in Buckinghamshire and 
'we've got two young grandsons to keep 
us on our toes.' 

> continued from page 11 
I think things are getting out of hand. 
Trouble is I have to taste what I cook. 

'For instance my coffee and nut cakes 
didn't do as well in the show as I expected, 
so I had to taste them to see what went 
wrong. I discovered they were not coffee 

flavoured enough. I do have disasters, but 
I remember them and make sure they 
don't happen again.' 

Cooking isn't Lyn's only love. 'I love 
driving. Passing my driving test and sav
ing up enough to buy my own car has 
made a big difference to my life. I don't 

have to worry about missing the last bus. 
Recently I started to help running a local 
Guide company and I am finding it's a lot 
of fun.' 

Lyn's star is in the ascendant, and it 
seems to be rising as successfully as her 
prize-winning cakes and pastries. 

Lyn's prize winning date and walnut cake 

Ingredients 

8 ozs self-raising flour 
{teaspoon mixed spice 
Pinch of salt 
4 ozs castor sugar 
4 ozs margarine 
5 ozs chopped dates 
2 ozs chopped walnuts 
2 eggs (beaten) 
Milk as required 

Method 

1. Sieve flour, spice and salt into a large mixing bowl. 
2. Rub in margarine. 
3. Add sugar, dates and nuts and mix together. 
4. Stir in the beaten eggs. 
5. Gradually add milk until mixture is moist enough to 
drop easily from a wooden spoon. 
6. Pour mixture into a prepared greased and lined 6 or 7 
inch round cake tin. 
7. Bake at gas regulo 4, electric 350°F for about 40 minutes. 
8. Allow to cool a little before turning out on to a wire 
cooling tray. 
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Your letters 
Letters are welcome and should be 
addressed to the editor. 

New product news 

From: Grace Springthorpe, Basingstoke 
depot 
Your article in the June Journal about 
D-I-Y-manship in a bottle made me won
der if you would like to know that JS 
own-label products are providing quite a 
few basic materials for that kind of 
hobby. Perhaps I could describe the way I 
use some of them for making small goods 
that can be sold at bazaars, fetes, sales of 
work, etc. 

I buy the JS Seville Orange Marmalade 
in tins with plastic covers. The top of the 
tin is removed entirely; the tin is thor
oughly washed and it is then covered with 
a gay piece of wallpaper or contact. A 
small hole is made in the centre of the 
plastic top, a ball of string placed in the 
tin and threaded through the top. 

Any small glass jars with plastic screw-
on lids, such as J-lb and 1-lb JS Canadian 
Clover Honey jars, and JS Horseradish 
jars, make fine 'small storage jars'. I cut 
patterns from either Fablon or Contact, 
stick them on the jars and cover with two 
coats of clear plastic varnish to make 
them waterproof. I paint the lids to match 
one of the colours in the patterns, and 
then have a very attractive set of jars. 

Plastic spools from the office photo
copier, cut in half, can be made into 
amusing money boxes for children. I 
draw a 'funny face' on white paper, with a 
bow tie underneath it, stick it round the 
spool, cut a slot in one of the plastic 
inserts, paint it and stick it upside down 
on top like a hat. I paint another insert for 
the base, and paint the bow tie below the 
face to match. 

Below: Grace and a display of her wares. 
Centre-front, are hand-painted honey jars. 

Don't forget 
last copy date 
for next issue 
is August 21 

Say, cheesecake 

From: Cyril Raynor, Blackfriars 
With the cost of warehousing so high and 
space in the branches at a premium, it 
puzzles me why, for instance, we stock 
three lines of cheesecake mix Royal at 29p, 
Granny Smith at 29p and Greens at 33p all 
in full supply. 

Does the left hand know what the right 
hand is doing? 

Brian Horley, grocery buying II, replies: 
Within the total cake mix market, 
cheesecakes are by far the fastest growing 
section, increasing 50 per cent over the past 
year and now accounts for 42 per cent of all 
cake and pastry mix sales. 

Bone of contention 

From: I Salsbury, R&SSD, Blackfriars 
In reply to your comment re estimated 
time to collect £1,500 and have three dogs 
to show for it. In the case of the kidney 
machine fund started in May 1974 for 
which the target set was £2,000 in two 
years the machine was bought and in

stalled by February 1975 at a cost of 
£2,080! Sorry to be so pedantic but there 
are the facts to prove the point. 
We stand corrected—Editor. 

Give and take 

From: Gary Fitz Gerald, branch secretary, 
on behalf of J Sainsbury SATA (Black
friars) branch committee 
Whilst we are pleased that you found 
space in the June issue to report on the 
recognition agreement signed recently 
between our union (SATA) and the com
pany, we feel that your statement that 
recognition had been 'given' to the union 
was, to say the least, a bit misleading. 
Union recognition is not 'given' by any 
company—it has to be fought for and 
negotiated. Our increasing union mem
bership and influence made it politic tor 
the company to sign an agreement with us 
at this stage—to our mutual benefit, we 
hope. 

The agreement does a lot more than 
formalise past arrangements. SATA now 
has the right to recruit all grades of staff in 
head office (Blackfriars, Clapham and 
Streatham), and to represent them in 
grievance and disciplinary situations, 
plus the right to noticeboards etc. 
negotiating rights between SATA and the 
company are inevitable—and will be 
negotiated by the union—not 'given' by 
the company. 

By appointment... 

THE QUEEN paid a visit to Brack
nell last month, and whilst on 
walkabout in the shopping centre 
stopped outside the JS branch and 
chatted to two members of staff. 

Her Majesty spoke to Wyn Baker 
and Sheila Cook, asking them if 
they worked in Sainsbury's. She 
then chatted briefly with them, 
before moving on through the 
crowds. Manager Roy Harrison re
ports that 'the girls were very 
chuffed—they didn't have much 
heartfor their work afterwards.' 

During the visit there were no 
customers in the store, and most of 
the staff were lined up outside hop
ing to catch a glimpse of the Queen. 
Her Majesty was visiting the town 
to tour the Meteorological Office 
and to open a garden dedicated to 
her Jubilee. 



> continued from page 6 
existing machines. Led by manager of the 
packaging engineers, Tim Day, they 
made a number of important 
breakthroughs—by what Tim refers to as 
'strokes of luck and determination'. The 
chief difficulty was to get sufficient heat to 
the film to enable it to fuse within the one-
and-a-half seconds the pack was in the 
vacuum chamber, where space was at a 
premium. The machine manufacturer 
reckoned the task was impossible. 

The first stroke of luck was the dis
covery of a firm who could supply reliable 
flexible heating elements—rather like 
those in an electric iron—that were only 
one sixteenth of an inch thick. These 
heater 'mats' could be fitted into a care
fully machined gap in the vacuum head, 
and could supply the heat necessary to 
make the film molten. On top of this, Tim 
found a German company who could 
supply the right type of film at a cost 
actually ten per cent cheaper than the 
standard material being used. There were 
tremendous difficulties in getting the 
machines modified and operational, but 
the first trial production line was running 
at Basingstoke in early 1976. Each time a 
problem cropped up the engineers were 
able to come up with a solution that in 
almost every case improved on the orig
inal running efficiency of the machine! 
The finished conversions were capable of 
substantially increasing output. 

Success rate nearly 100% 
The final conversion was put on a three 

month operational and consumer trial, 
during which time the leaker rate was 
reduced by up to 96 per cent. Not one 
complaint was received from customers 
using the new pack during this period, 
and the go-ahead was given for the con
version of the other machines. By the end 
of 1976 all five of the Basingstoke pro
duction lines had been converted, and the 
following year the eight lines at Haverhill 
Meat Products were modified. All of 
these conversions were carried out by the 
packaging and maintenance engineers 
without interfering with the normal pro
duction schedules. 

Tim Day is obviously pleased with his 
department's performance. 'It's been 
very gratifying to realise that the JS en
gineers have made a worthwhile contri
bution that benefits both the company 
and the consumer.' He is also full of 
praise for the other departments involved 
in the project—particularly the packag
ing laboratory for their initial interest in 
the shrink tunnel fusion process and their 
monitoring of the test results, and also the 
production and engineering staff at Ba
singstoke and Haverhill for their cooper
ation during the trials and installation. 
Two outside companies also played a 
major part—Engineering Developments 
Limited of Farnborough who carried out 
all the complex machining required, and 
the Hedin Heat Company, who supplied 
the tailor-made heating mats so essential 
for the success of the process. 

The fusion process has attracted a lot 
of interest in the trade, and mention of the 
JS breakthrough has been made in the 
Financial Times and The Grocer as well 
as trade journals. A number of suppliers 
are also interested in applying the process 
to their machines, and JS has applied for 
a patent. 

Sid stops beating the clock 

'I WORKED HARDER during my first 
months at JS, when I was 15, than I had 
ever worked before—or since' recalls Sid 
Cooper, who retired recently as a clerk at 
Charlton depot, after 46 years with the 
company. 

'When I joined the firm straight from 
school' he says 'jobs were scarce, very 
scarce. I started as a labourer in the bacon 
department at Gravel Lane, later re
named Union Street. 

'They were a bit worried that I would 
be too small for the work when they took 
me on. Later I could see why, as I had to 
load big baskets of cooked hams onto the 
lorries for despatch to the branches. It 
was a back-breaking job and you could be 
sacked at a moment's notice if you were 
found slacking.' 

The transfer of the cooked meats sec
tion to the factory (now Rennie House), 
meant a transfer for Sid to a clerical job in 
the office at Union Street. Another move 
in 1940—this time to the army and North 
Africa, Italy and Greece. 

Along with the usual fund of wartime 
stories he recounts being 'detailed' to go 
and watch Marlene Dietrich. Volunteers 
were asked for—on a 'you, you and you' 
basis—because to go the show meant an 
uncomfortable 40 mile journey in the 
back of a truck. 'She couldn't sing but she 
looked a bit of all right!' He also saw 
'Monty' a few times and his famous 
'caravan'. 

Sid returned to JS and the office at 
Union Street in 1946. Things were not as 
tough as they had been in the early thirties 
but staff were still kept on their toes. 'We 
sometimes used to work a 60 hour week 
and we didn't get paid overtime in those 

days. I remember once being summoned 
to head office because I had been 
overheard calling a man by his christian 
name. He was a labourer and I was told as 
a clerk I was not to be "familiar" in 
future. It was funny because after the 
dressing down I was given a 2/6d a week 
rise!' 

By the 1950's Sid had moved to the 
sales office at Stamford House. In the 
sixties he transferred to a clerical job in 
the factory across the road. In 1970, when 
the factory closed down, Sid went to work 
in the office at Charlton depot when it 
opened. 

Retirement for Sid so far has been a 
time to slow-down, take things easy and 
get out of the routine of going to work. 'I 
still can't get used to not having to do 
things by a certain time.' 

At the moment Sid and his wife Alma 
live in a flat in Central London. But 
within the next few months they will have 
moved into a bungalow not far away 
from where their daughter Gillian lives in 
Bournemouth. 

'Moving to be near my daughter and 
her family is about the only real retire
ment plan I have made, says Sid, who for 
many years was captain of the JS cricket 
team. 'I don't play cricket any more but I 
mayjoin my son-in-law in a game of golf to 
keep myself active.' 

He is looking forward to 'pottering 
about' in his new garden. His present 
garden is currently a mass of blooms. 'My 
roses come up without the slightest help 
from me' he says modestly. 'I'm not a 
good gardener—things just seem to grow 
without me having to do anything spec
ial.' 

Sid now has the time to join in the fun of school holidays with grandson Paul (aged eight). 
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Sid and Myrtle make some last minute preparations for their canal trip. 

'I THOUGHT that I'd never be able to 
stick it with Sainsbury's after all the 
things I'd done and seen in the war' says 
Sid Ginger 'but the weeks went by—and 
now I'm retired.' Sid, a leading trades
man at Hemel Hempstead branch, retired 
on July 1 after nearly 42 years with JS, 
most of them spent in the old service shop 
in Berkhamsted. 

Sid began his long career in retailing 
with the Home and Colonial stores at the 
age of 15. 'I started in Aylesbury but 
soon transferred to their Berkhamsted 
branch' he says. 'I was born and bred in a 
tiny hamlet called Cow Roast just outside 
the town and it was nice to be back in 
familiar surroundings.' By the age of 18 
he had graduated to roundsman and was 
driving the van all round the area. A 
disagreement over the correct way to fill 
in a log sheet forced him to leave the 
Home and Colonial, but fortunately 
Sainsbury's were opening a new shop in 
Berkhamsted and in January 1937 he 
joined the company as a roundsman. 'I 
had to go to Blackfriars to pick up a 
brand new Morris van' he recalls 'and I 
put a lot of effort into building up my 
rounds.' 

With the advent of the war Sid was 
called up into the Suffolks and for the 
first six months was stationed in Bury St 
Edmonds. 'We were always being sent 
out to look for German aircrew that had 
been shot down by our nightfighters. At 
one time our camp had more Germans in 
it than British!' 

Next stop was Rawalpindi on India's 
'North West Frontier', where the Path-
ans, supplied with weapons by the Ger
mans, were causing a lot of trouble. 'It 
was a dreadful place' remembers Sid, 
'that was the worst soldiering I did in the 
whole of the war. My brigade was trap
ped in a valley for nine months after 
relieving another force. We were living in 
holes in the ground with the temperature 
well up into the hundreds and with mal
aria and dysentery common. I was very 
glad to get out of that place.' 

The rest of the war Sid spent 'knocking 
around India' guarding the mobile wire
less units used by military intelligence to 
eavesdrop on enemy communications. 
After spells in Bengal, Calcutta and Delhi 
he came back to this country, arriving in 
the same week as VE Day. Before long he 
was back in JS, once again as a rounds
man. 

When the rounds were dropped a few 

years later Sid spent a short while work-

Memories—Sid on a Velocet. 

ing for the catering section in Watford 
branch, since they were then the only part 
of JS which made deliveries. 'At the time a 
lot of things were being delivered to the 
branches in bulk because of rationing. On 
one occasion we had a large delivery of 
sugar and I was bagging it up—I'd been 
taught how to do that as a boy and it 
wasn't one of the things that were usually 
packed in a JS shop. Mr Snow, the area 
superintendent (and Peter Snow's father), 
was visiting the shop and saw me with the 
sugar. "We need you boy" he said, and so 
I moved into the shop and stayed there 
for the rest of my career.' 

His first responsibility was the bacon 
counter at Berkhamsted. There's not a lot 
Sid doesn't know about bacon, and his 
customers certainly knew it. 'It was em
barrassing at times' he recalls 'people 
would queue up specially to be served by 
me, and sometimes my wife would get 
stopped in the street by customers who 
wanted me to do them a special cut.' 

With the closure of the service branch 
in 1969 Sid transferred to the super
market in Hemel Hempstead. 'It was a 
big change for me, but although I was 
over 50 I took to it like a duck to water. It 
was a very busy store, and it certainly 
kept me on my toes.' 

Sid and his wife Myrtle live in a cottage 
not far from the Grand Union canal in 
Berkhamsted, and this gives them every 
opportunity to indulge their favourite 
pastime—cruising the canals in their 18 
foot boat 'Miranda'. 'I got a taste for 
sailing during the war' he says 'but it 
wasn't until we had a holiday on the 
Norfolk Broads in the mid '50's that I 
really caught the bug. Since then we've 
sailed lots of different boats, and my son 
Richard has won a cupboardful of cups in 
sailing competitions. We bought our first 
boat in 1973. It was a 16 foot cabin 
cruiser, but a bit small for the wife and I, 
so a couple of years ago we bought 
"Miranda".' 

Another of Sid's pastimes used to be 
riding motorbikes. 'I had a total of six 
bikes before the war' he remembers, 'in
cluding an AJS, a Velocet and Rudge 
Ulster. Nowadays they're quite rare, and 
Richard spends a lot of time buying old 
Velocets and reconditioning them—it 
quite takes me back to my youth!' 

Top of Sid's agenda for the summer is 
an extended cruise on the canals of Eng
land and Wales. 'We're setting off for 
Llangollen in "Miranda". The holiday's 
going to be as long as it takes to get there 
and back.' 



Settlers by the sea 

Bob and Iris take a stroll along the street where they live 

BOB SMITH is a contented man. Last 
autumn with his wife Iris he moved into a 
spacious, ground floor flat on the seafront 
at St Leonards, near Hastings. In July this 
year he retired from JS after 41 happy 
years at Bexhill branch, where he worked 
as a porter, later as a warehouseman and 
finally as a customer service assistant. 

Bob was born in Hastings, the son and 
the grandson of a blacksmith. The advent 
of the motor car decided him against 
following in their footsteps and in 1937 
the economic depression forced him to 
change his job at a local store for one with 
more pay. A porter at Sainsbury's was 
paid 35 shillings a week, ten more than he 
was getting, so he applied for a vacancy 
he'd seen advertised. 'I thought the job 
was at Hastings branch' says Bob 'but it 
turned out to be at Bexhill.' 

In 1940 the Second World War shat
tered Bob's contented tranquility and he 
joined the army. A broken ankle put paid 
to an overseas posting. 'I was in the 
stores' Bob recalls ' and based at camps 
all over the country—from Edinburgh to 
Bodmin Moor.' 

After the war Bob returned to Bexhill, 
as a warehouseman. 'In those days ware
housemen did just about everything ex
cept serve in the shop' he says. 'We did the 
cleaning, looked after the advertising 
material and other things, like opening all 
the cooked meats ready for slicing. I 
opened so many tins it has put me off 
cooked meats for life!' 

JB Sainsbury retired to Bexhill and he 
was a regular visitor to the old manual 
store (now closed). 'I remember one 
Christmas, fresh English turkeys were 
very scarce' says Bob. 'We saved Mr JB 
one, a nice bird with a nice vest. 

'When we showed it to him he said it 
had "too big a neck and that meant a lot of 
waste" so he chose a frozen one from 
Argentina instead! All the same he was a 
wonderful man and he knew the good 
retailing business backwards. 

'Once he saw me carrying in a side of 
bacon with it resting on my shoulder. He 
said I wasn't carrying it properly and 
took it from me and showed the right way 
to do it.' 

Road to contentment 
Bob has nothing special planned now 

he has retired. 'I have always believed in 
taking every day as it comes and enjoying 
it.' After a spell of ill-health Bob is taking 
up cycling again. He is also a keen win
dow-box gardener. 'Our new flat has a 
balcony—something my wife and I have 
always wanted' he says, and already he 
has a colourful display of flowers growing 
in tubs along its length. 

His wife Iris is a prolific photographer 
and one of his retirement gifts from the 
staff at Bexhill was a slide projector 
screen. 'We must have over 2000 slides, 
most of them taken on holidays abroad' 
he says. 'Up until now we've always 
shown them on a bit of cardboard cov
ered with white paper.' 

Bob enjoys listening to classical music. 
'I bought myself a new modern radio
gram by putting a bit more to the money I 
got from the firm for 40 years' service.' 

'If you are happy at what you are doing 
why change, and don't reach for what 
you know you can't get' is Bob and Iris's 
philosophy. And for them it's an ap
proach to life that has lead to content
ment. 

Waxing lyrical 
over the road! 

SOME INTERESTING inside infor
mation on Tesco's Pitsea branch came 
our way recently by courtesy of the letters 
page of The Grocer magazine, written by 
an un-named sales rep. 

'While standing in line with five other 
representatives awaiting initial orders 
from the buyer at the new Tesco store in 
Pitsea, a lady came along polishing the 
woodwork with a can of spray polish. 

'The ears of both the Johnson Wax rep 
and Reckitt and Colman duo twitched. 
Who would score the first goal? 

'On closer inspection of the spray can, it 
was discovered to be an own-label brand— 
from the Sainsbury's store over the road! 

Does one consider reporting Sainsbury's 
to the Monopolies Commision or 
commend Tesco for promoting healthy 
high street competition ?" 
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Appointments 

TOM VYNER joined the company this 
month as a director, and in due course will 
assume board responsibilities for the groc
ery division. When Jack Russell retires in 
March next year he will take over im
mediate direction of the work of the 
division. 

Mr Vyner joins JS from the board of 
the Allied Suppliers Group, where he was 
responsible for the buying and marketing 
of the whole group. He had been with 
Allied for 19 years, and had also served as 
managing director of Allied Services 
Limited. In a letter announcing Mr 
Vyner's appointment, the chairman poin
ted out that he has had 'an oustanding 
career in the food trade' and expressed 
confidence that he would 'bring consider
able strengths and experience to major 
areas of the company's trading'. 

A Cheesman, formerly deputy manager 
of the wine department, has been appoin
ted manager of that department with effect 
from early September, when Mr R Perry 
retires. 

R Miles, formerly manager of Putney 
branch, has been appointed manager of 
North Cheam. 

J Penman, formerly deputy manager 
of the Hemel Hempstead store, has been 
appointed manager of Watford branch. 

K Fitzpatrick, formerly manager of 
Shirley branch, has been appointed man
ager of the new Worle (Weston-super-
Mare) store. 

A Lovegrove, formerly deputy manager 
of Lords Hill, has been appointed man
ager of Shirley branch. 

Long service 

George Horton, assistant meat manager 
at Boscombe branch, celebrated 40 years 
with JS on July 7. 

Mr. Horton joined the company at 
Wood Green, and in the years before the 
war did relief work around most of the 
North London branches. During the war 
he served as a platoon commander in the 
Far East until taken prisoner by the 
Japanese at the fall of Singapore. After 
three years in a POW camp he returned to 
the company in 1947 as a butcher at 
North Harrow branch. He remained 
there until the branch closure in 1966, by 
which time he had been made head 
butcher. Since then he has served as 
assistant meat manager at Boscombe 
branch. 

Tom Brewer, head of the poultry 
buying department at Blackfriars, 
celebrated 25 years with the company on 
July 27. 

Mr Brewer, who holds a National 
Diploma in poultry husbandry, joined JS 
after completing his studies. His first post 
was in Aberdeen where he was involved in 
starting up a poultry and game packing 
station, and later became involved with 
JS's prototype packing station at East 
Harling in Norfolk. He also helped design 
and build the JS (now Sainsbury Spillers) 
poultry packing plant at Bury St 
Edmonds. He has been head of poultry 
buying for the last ten years. 

John Clough, area personnel manager 
for the Romford area, celebrated 25 years 
with JS on July 13. 

Mr Clough began his career with the 
company in the factory wages office, but 
transferred to the personnel department 
in 1955. In 1973 he was appointed area 
personnel manager for Kingston (now 
Woking), and later transferred to the 
Romford area. 

Alf Wartho, assistant manager at 
Crawley branch, celebrated 25 years with 
the company on July 19. 

Mr Wartho joined JS at the Cheam 
Village branch, and served at various 
manual branches until 1960 when he 
transferred to Crawley. He has spent the 
last 18 years there, transferring to the new 
store when the self-service shop closed in 
1969. 

Retirements 

John Taylor, a senior leading tradesman 
at Surbiton branch, has retired after 32 
years with JS. He retired early due to ill 
health. 

Mr Taylor joined the company in 1946 
at 57 Kingston as a salesman, and over 
the next few years worked in the Ewell 
and West Kensington branches before 
transferring to Esher in 1949. He stayed 
there for seven years, until he moved to 
Twickenham, one of the branches taken 
over from Coppens. Promotion to senior 
leading salesman followed and in 1963 he 
moved to the self-service shop in Rich

mond. In 1970 he transferred to Ted.-
dington branch, soon followed by the old 
Putney branch, where he remained until 
its closure. He had been at Surbiton for 
three years before his retirement. 

'Len' Leonard, store-keeper in the ad
vertising stores in Rennie House, Black-
friars, retired on July 21 after 28 years 
with the company. 

Mr Leonard joined JS as a warehouse
man on the loading bank in Stamford 
House. During his time in the warehouse 
he worked as a despatch clerk, stock-
keeper and checker. Later he moved to 
the advertising stores located in the old 
cooks warehouse, dealing with point-of-
sale materials and branch ticketing re
quirements. He remained there, dealing 
with the large and regular throughput of 
advertising material, up to his retirement. 

'Paddy' O'Donnell, a warehouseman at 
Colchester branch, retired on July 22 
having been with JS for 23 years. 

Mr O'Donnel started in the old Col
chester shop as a storeman. With the 
completion of the new store he moved 
there as a warehouseman. He lists his 
major achievement during his career with 
JS as 'keeping the staff happy'. 

Dot Excell, a skilled supply assistant at 
Hove branch, retired after 17 years with 
the company on July 28. 
Mrs Excell joined JS at 66 Brighton and 
after five years transferred to the Hove 
store. 

Cath Huxter, a part-time domestic at 
Poole branch, retired on July 22 after 17 
years with the company. 

Mrs Huxter joined JS at Westbourne 
branch, working in the kitchen, but in 
1969 she moved to the new Poole store as 
a part-time cleaner. For the last three 
years she has worked as a part-time 
domestic, also helping out in the canteen. 

Lorna Haynes, a supply assistant at 
Shirley branch, retired after 14 years with 
JS on July 8. 

Mrs Haynes joined the company at 
Southampton branch, but she transferred 
to Shirley after three months. She has 
spent most of the last 14 years in the fresh 
meat preparation department at the 
branch. 

The following staff have also retired. 
Length of service is shown in brackets. 

Mr A Warner (9 years) 
Mrs I Maidment (8 years) 
Mrs N Peralta (7 years) 

Obituary 
Audrey Turner, a part-time cashier at 
Addiscombe branch, died on June 30. 
Mrs Turner had only recently returned to 
the store after having her second child. 
She had previously spent two years at the 
store as a clerk. 
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A FAMILIAR VOICE left Basingstoke 
depot last month when Wally Howell, the 
branch liaison officer, left JS after 41 
year's service. 'I'm known in all the 
branches served by the depot' says Wally 
'but nobody knows my face—all my 
work's been done over the phone.' 

Born in Hong Kong and raised in 
Wiltshire, Wally joined the retailing trade 
in 1927 with David Greig at Chichester. 'I 
worked for them for ten years' says Wally 
'but Chichester was a bit dull for a young 
man, and so I decided to move up to 
London and try for a job with 
Sainsbury's.' Wally was already a fully 
trained provisions merchant and JS snap
ped him up. 'I was sent to Blackfriars for 
a fortnight's basic training but they sent 
me off to my first post after a couple of 
days—after all, I already knew a fair bit 
about the trade.' His first shop was South 
Harrow, followed quickly by Mary-
lebone in October 1937. Three months 
later he qualified for his red buttons. 

'Marylebone had a very high class 
trade' he remembers. 'It was the only JS 
shop which had a commissionaire at the 
door and we used to serve a lot of Lords 
and Ladies. They used to arrive at the 
shop in Rolls Royces and all the business 
was on account. We had seven vans doing 
deliveries and very few people carried 
anything out of the shop—quite a differ
ence compared with today. 

T thoroughly enjoyed working behind 
the counter—especially cooked meats— 
we always cut to customers requirements. 
It was interesting, you were a craftsman 
in all the departments.' At this time Wally 
was living in the JS hostel and in 1938 was 
made house manager. 'I was responsible 
for the behaviour of the lads but it was 
made easy for me because we had a good 
housekeeper—she didn't mind us coming 
in late provided we didn't wake her up.' 

With war looming, Wally joined the 
Metropolitan Police war reserve—known 
to all and sundry as 'those bloody flat-
caps' and when war was declared he was 
summond to full time police duties. 'I just 
walked out of the shop and went to Vine 
Street to collect my uniform' he recalls. T 

stayed with the Police until I got my call 
up papers in 1940. I had the option of 
staying with the police because it was 
essential work, but I decided to go into 
the Royal Artillery instead. I was posted 
to a gun site on old allotments in the Isle 
of Dogs in the heart of London's dock
land and stayed there throughout the 
Blitz. That was quite hair-raising at 
times.' In 1942 he went abroad to Mad
agascar and took part in the invasion. 

'We were based in Diego Suarez, a 
dreadful spot. One of the Bulldog Drum-
mond stories says that it was a punishment 

Wally 
the face behind 

the voice 

Wally's scroll: Words by Peter Gurr, letter
ing by Grace Springthorpe, signatures col
lected by Bill Clay. 

station for French officers who'd 
misbehaved—and I can quite believe it. 
There were no amenities and the heat was 
terrible. It was almost a relief when we went 
on to Burma 18 months later.' Wally 
returned to England 'just in time to see the 
end of the war in Europe' and was back in 
JS by early 1946. 

He went to 176 Streatham Hill for a 
short while until he discovered he had 
malaria. 'I had to go to Westminster 
Hospital and they discovered that I had 
dysentery as well. This meant that I 
couldn't handle food any more but the 
company said they'd find me a job. Even
tually I went back as a spare-part order 
clerk in the motor engineers at Black
friars.' 

After eight years he transferred to the 
branch stock office in Streatham, and 
stayed there until the opening of Basing
stoke depot in 1966. T worked in the 
branch liaison section' he says 'dealing 
with queries from the branches and keep
ing them informed about any difficulties 
at the depot.' This is the post that Wally 
retires from and he's certainly left his 
mark. A special scroll featuring the signa
tures of all the branch managers he's dealt 
with was presented to him at his retire
ment party as a memento. Amongst the 
names was his first ever manager at 
Marylebone! 

Wally has no plans to move now that 
he's retired. T like the countryside and the 
country pubs too much' he says 'and I've 
got a very large house and garden to look 
after.' He'll be kept in touch with the 
depot by his son Robert—who works in 
the non-perishables department and he 
has another son by his first wife, plus 
three step-daughters and a step-son to 
keep him busy. 'I've already got three 
grandchildren' he says, 'and there are 
another two on the way!' 

Always a keen sportsman, with several 
medals from his pre-war Griffin days, 
he'll be anxiously following Kent's for
tunes on the cricket field, and Chelsea's in 
the League and Cup. 'I've also got a lot of 
relations to visit' he says 'so I'm not going 
to be allowed to sit back and vegetate.' 
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Mooching about 
on his toes! 

THERE'S NOT MUCH Mooch 
Mouncher doesn't know about the fresh 
meat business—he's been in it for nearly 
half a century. Mooch, christened Wil
liam, got his first job at the age of 14. In 
1937, at the age of 21, he started at JS's 
Worthing store as a skilled butcher. 
Forty-one years later, on July 22, he 
retired as deputy meat manager at 

Chichester branch. 
'And never once during all those years' 

says Mooch 'have I been bored, I'm never 
bored. I can always find something to do 
and keep me happy—and I am happy.' 

Mooch, who says he is 'too young to 
play bowls' as he sees it as an 'old man's' 
game, certainly looks a happy man. As 

continued > 

'I TOOK A DAY OFF WORK and went 
to Blackfriars. The following Monday I 
started work at Sainsbury's Luton shop.' 
That was Bill Bailey's introduction to the 
company, and it was obviously fruitful 
because he retired last month after 41 
years service. 

Born and brought up in the little Lin
colnshire town of Sleaford, Bill left home 
at 17 to join the London Central Meat Co 
(now Baxters). He trained as a butcher, 
and travelled around quite a bit as a relief 
manager but ended up in Luton, where he 
met his wife Dorothy. 'They wanted me 
to move to Loughborough' recalls Bill, 
'and when I told Dorothy, she said that if 
I went our courting was finished. That's 
why I applied for a job with Sainsbury's.' 

So in 1937 Bill started work on the 
mutton counter of the old George Street 
shop, and two years later they were mar
ried. 'Life was pretty hectic in those 
days—George Street was a very busy 
shop, and there was always a great deal to 
be done. I don't think people work as 
hard these days.' 

In 1941 Bill was made up to head 
butcher, a position he held until the store 
closed in 1972. 'I was declared unfit for 
war service' says Bill, 'so I joined the 
Special Police, and worked for them 
throughout the war. I was on duty every 
fourth night until midnight, patrolling 
the area and dealing with bomb scares 
and that kind of thing. Every fourth duty 

Bill, Dorothy and the mole-catching cat 

Bill Bailey 
goes home 

I was on patrol all night—and back at 
work first thing in the morning.' Life in 
the shop was very different too— 
'Rationing was the worst part—how 
could you be a proper butcher when 
people were only allowed sixpence worth 
of meat a week ? Some only had one small 
joint a week.' 

Everything was just as spick and span 
as ever though. 'There was always a shoe 
brush on a chain on the wall of the gents, 
so that staff had no excuses for not having 
clean shoes.' Everything slowly returned 
to normal after the war, but the change to 
supermarkets was accelerating. When the 
George Street branch closed, Bill trans
ferred to Dunstable branch as reserve 
meat manager, and undertook relief work 
all over the area. T reckon that most of 
the meat managers on the area know 
me—we've all worked off the same 
block.' 

However, in 1976 illness struck, and for 

the first time since 1937 Bill was forced to 
take sick leave. 'My medical card at 
Blackfriars hadn't been used for so long 
that they had to go and unpack the 
bundles for 1937 before they found it' he 
remembers. 'They couldn't believe that it 
was still blank after all those years.' Bill 
suffered two slipped discs, a hernia oper
ation and a coronary in the following two 
years, and was advised by his doctor not 
to return to work. 

Bill and Dorothy are now happily sett
led in their new bungalow in the little 
village of Silk Willoughby, only a few 
miles from Bill's birthplace. With his 
health fully restored he's looking forward 
to exploring the fishing in the area, and 
with a large garden to look after he's 
going to have his hands full. 

T enjoy growing chrysanthemums' 
says Bill 'and I reckon that I can grow 
enough veg to keep us well supplied. My 
only problem is getting rid of the moles in 
the lawn—although the next door neigh
bours cat is helping. She sits and watches 
the fresh molehills and when the soil is 
thrown up she digs her paws in and pulls 
the mole out! I've never seen anything 
like that before.' 

Living in the heart of some of 
England's most beautiful countryside, 
Bill and Dorothy are planning to use their 
car to explore the villages and towns, 
looking for antique shops where Dorothy 
can indulge her new found hobby of 
collecting cups and saucers. There's also a 
trip to visit their son in Johannesburg in 
the offing, as well as friends to visit all 
over the country. 'I'm really looking for
ward to it all' says Bill. 



> continued 
spry as a 20-year-old he says he hasn't got 
a particular hobby. 'Unless you count 
getting out and about or popping in at the 
local for a drink and a game of darts.' 

Apart from relief work at a number of 
coastal branches Mooch, who was born 
at Portsmouth, spent most of his career at 
Bognor branch, transferring to Chiches
ter four years ago. 

'Butchery used to be really hard work. 
Today it is much easier, nearly all the 
heavy lifting has been taken out of the 
job. The biggest change, for me anyway, 
was the introduction of self-service.' In 
the old days customers would ask for a 
particular butcher to serve them. Cus
tomers would even invite staff out at 
Christmas and New Year as a way of 
saying thank you for good service. 

The war interupted Mooch's career at 
JS from 1939 until 1946. He was in the 
army and served in Europe. 

'Not cleaning windows' 
Mooch is a family man with two sons, 

one of whom lives at home. 'Gwen and I 
had to marry on a Monday because I 
couldn't get a Saturday off!' 

He hasn't made any retirement plans. 
'I'll just scratch around and see what 
comes along. I'm not 65 yet so I may go 
self-employed. But not cleaning 
windows—I don't like cleaning windows. 
I like decorating. That's something I've 
been saving up to do at home, so I will be 
able to get my hand in.' 

A gregarious man, he says one of the 
things he will miss most is 'the company 
at work—I've made some good friends 
over the years.' He looks back with affec
tion on those he made back in the thirties 
and forties. 

'We were all single chaps and most of 
us lived in. We would go out and to 
dances together—my but we had some 
good times.' More than that Mooch was 
not prepared to say, we can only hope he 
decides to write his memoirs. 
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clean with the answers from page JO 

What's wrong . . . 

1. Cold store door open. 

2. Bleach and washing up 
liquid on block 

3. Rodent bait box in prep 
area 

4. EPS trays on floor 

5. Cardboard outer 
(breakfast slices box) on 
block 

6. Dustpan, brush and 
scrubbing brush left lying 
around 

7. Protective apron hung 
over machine 

8. Woman not wearing hat 

9. Butcher with collar open 
over overall 

10. Butcher wearing 
medallion around his neck 

11. Butcher has pen i n top 
pocket 

12. Women's overalls open 
at neck 

13. Drinking cup on machine 

14. Trays of meat stacked on 
top of one another in rolling 
cold. 

15. Swabs lying around 

16. Bandage on finger 

17. Box of breakfast slices 
out of temperature control 

18. Electrical cables under 
weigh/price machine help 
up with first aid plaster 

19. Women not wearing 
protective aprons 

20. Butcher packing chops 
from rolling cold 

21. EDL operator 'traying' 
meat 

and why 

Should be kept closed to maintain right 
temperature. 

The correct materials are Chlor-tabs and 
BP multipurpose detergent and they 
should be kept by cleaning sinks. 

Not to be used in prep area unless 
infestation is an active problem. 

Should be stored in racks provided. 

Cardboard outers can be contaminated 
and therefore should be placed away from 
where open meat will be prepared. 

There should be a place allocated for 
storing cleaning equipment and it should 
be put away there after use. 

Should be hung on hooks provided. 

All staff working in prep area should wear 
the correct head covering. 

Should be wearing a tie and collar inside 
overall. 

No jewellery to be worn except a wedding 
ring and sleeper earrings 

Nothing to be placed in top pockets in case 
it falls out and gets packed in with the food. 

Should be buttoned up. 

Staff should not use communal beaker and 
it shouldn 't be left there anyway. 

Meat should not be stacked in this way. 
But if it is absolutely necessary 
greaseproof dividers should be used. 
Trays should not be stacked above the 
load. 

Should be in buckets of Chlor-tab solution. 

All first aid dressings must be secure and 
waterproof—in this case a blue waterproof 
fingerstall should have been worn. 

Should be in cold store. 

Dangerous, impedes cleaning and is a 
foreign object hazard. 

These should be worn at all times when 
working in prep area. 

This is unhygienic and bad practice. 

Should not be doing it for same reasons as 
above, also that's what the machine is for. 

Bonus points if you also spotted the following. 
For the sake of our picture we moved a redundant prep table into view, if it 
were in use it should be equipped with: 

a string box, a steel, a butcher's saw, 
and the block should be a lot cleaner. 

Double bonus points if you observed staff were not watching what they 
were doing—and that could be dangerous. 
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Seen and herd 
at the Royals 

FOR DECADES CATTLE FROM Sainsbury's 
pedigree Aberdeen Angus herd, based at 
Kinermony, Aberlour and Banffshire, have 
been taking the top prizes at two of 
Britain's most important summer shows— 
the Royal Highland Show and the Royal 
Argricultural Show. 

The Royal Agriculture Society of England 
was founded in 1839 for educational 
purposes, under the motto 'Practice with 
Science'. Their first show was held in 
Oxford with 54 farm implements on display 
and 247 livestock entries. The 1861 Royal 
Show site was Battersea, and until a 
permanent showground was established at 
Stoneleigh in the centre of England in 1963. 
the Show was taken 'round the country' 
embracing distant points like Truro and 
Newcastle in its travels. 

The Royal Highland Show is always held 
in the week which includes Midsummer 
Day. It visited places as far away as 
Dumfries, the Borders, Aberdeen and 
Inverness before establishing itself at 
Ingluston in 1960. In 1963, Kinermony won 
the Supreme Championship at the Royal 
Highland Show for the first time with Joy 
Erica of Gaidrew, a six-year-old cow. 
Another great success was in 1948 when 
Pinocchio of Gaidrew won the Male 
Championship. 

Below: Pinocchio of Gaidrew and his trophies are proudly 
displayed on Sainsbury Hotel and Catering Supplies' 
exhibition stand, circa 1949. 
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A contemporary illustration of Swiss cattle exhibited at the 
Royal Show held in Battersea Park in 1892. 
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Above: Joy Erica of Gaidrew, Supreme Champion 
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Lord of the ring 
»OXING'S got its rewards, but its 

no nine to five job—you've got to 
eat and sleep it.' So says Terry 

, who works in the perishables 
department at Charlton depot, and he 
ought to know. In his spare time he 
trains the new European Light 
Welterweight Champion, Colin Power. 

Terry is a part of manager Vic 
Andreetti's team, and works at the new 
'Ringside Cafe Gymnasium' in 
Shoreditch, training some seven or eight 
young boxers. 'I do four hours a day, 
after I come off shift' says Terry 'and 
then I do another session on a Sunday 
morning.' His credentials in the boxing 
world are impressive. He started in the 
fight world when he was ten, and in 1949 
won the London Federation of Boys 
Clubs championship, followed the next 
year by the 'Gold Star' title at Wembley. 

'At the time my aim was to be a top 
jockey' says Terry 'and so I became an 
apprentice, working with Geoff Lewis. 
He's a great friend of mine and used to 
come to all my fights. After three years I 
found I was getting a bit too heavy to be 
a really good jockey, so I gave up and 
went off to do my national service.' 

During his two years in the army Terry 
fought his way to become army 
champion at bantamweight and when he 
came out turned pro with Tommy Daley 
from Bermondsey. 'I had 35 pro fights' 
he remembers 'but I cut too easily. I won 
some good fights and only lost to Terry 
Spinks because of a cut eye. By that time 
though I was married with twins, so I 
thought it was time to give up.' 

At first Terry dropped out of the 
boxing world, but as he says: 'It's in my 
blood, it's not something I could ever 
give up for good.' Every now and then he 
would drop into the gym to keep 
himself in trim, and a couple of years ago 
Vic Andreetti asked him if he'd like to 
join him as a trainer. 'It's great, I really 
enjoy it' says Terry. 'I've got some good 
boys, but of course Colin's the star at the 
moment.' 

Colin, whose uncle, John Bell, works 
in the distribution division at Rennie 

House, won the European title in Paris 
on June 5. 'Unfortunately the fight came 
right in the middle of the World Cup' 
says Terry 'so it didn't get the TV 
coverage it deserved. Colin really took 
Piedvache apart, it was a great fight.' 
Getting a fighter to the peak of fitness at 
the right time calls for a great deal of 
skill. 'You've really got to nurse the lads 
along' says Terry. 'You have to live for 
the fight just like the boxer does—you 
have to be just as dedicated. If he's tight 
on his weight you have to go hungry with 
him, and of course you get a bit of the 
nerves as well. Colin's great though, 
really committed. It's not an easy life— 
five miles of roadwork every morning 
and an hour's hard exercise in the gym 
in the afternoon.' 

Terry's currently involved in getting 
Colin ready for a title defence in 
September. 'He's fighting a guy called 
Fernando Sanchez on the ninth in Spain 
and I'll be going over with him. I've had 
to defer a week of my holidays—not too 
popular with the wife, but she 
understands!' Terry's confident of 
success. 'It'll be no trouble, he's such a 
dedicated fighter. Look out for the 
fight—it should be on TV.' 

Colin is currently ranked twelth in the 
world and both Vic and Terry are 
thinking in terms of a crack at the world 
title. 'He's been offered a fight' says 
Terry 'but we don't want to rush him. 
He's got to get a few defences of the 
European title under his belt before he'll 
be ready.' 

Colin is not only benefitting from 
Terry's advice, he's got an ex-world 
champ for a sparring partner—John 
Stracey. 'John's really good for Colin' 
says Terry 'when they get in the ring they 
put together some electrifying boxing. 
I've seen them finishing a session to the 
cheers of the blokes in the gym—and 
that takes some doing.' 

Also under Terry's wing is young 
bantamweight Mick Whelan, who works 
at JS's Golders Green store. The JS 
boxing connection is obviously strong 
enough to take on the world—and win! 
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One of Terry's pro fights. The Ringside Cafe Gymnasium 
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Left: Terry laces up Colin's gloves for a session with the punchball. 
Below: A spot of groundwork to strengthen the stomach muscles. 

Left: Busy going nowhere—Colin rides miles every day on this bike. Above: Terry 
watches closely as Colin knocks the stuffing out of the punchball. 
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