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FOREST FIRE 
In what amounted to an 'action replay' of last year's fire at 
Bitterne branch, last month Forest Hill was forced out of 

action by a fire in the freezer cabinets that caused thousands 
of pounds worth of damage. But thanks to a phenomenal 
amount of work by branch staff—and staff from all over 

JS—the store was able to re-open in record time. 

Knuckling down to hard work all staff, including Jean Milbery (pictured top left) 
helped to get the branch back on its feet as the culprit freezers (above) were taken away. 

A BRAND NEW STORE opened at 
Forest Hill last month—or at least that's 
how it looked to regular JS customers. 
The bright and gleaming supermarket 
opened its doors on Friday, August 17 
just five days after it had been hit by a 
fire which is estimated to have caused 
over £100,000 worth of damage. 

Alarms in the store alerted firemen at 
one o'clock in the morning on Sunday, 
August 12, and they arrived on the scene 
to find four freezer cabinets ablaze and 
the store filled with smoke. The fire was 
quickly extinguished, but smoke damage 
was extensive. Graham Ramsden, the 
grocery manager, was the first JS person 
on the scene: 'Everything was com
pletely smothered in soot, and the floor 
was running with water. It was ab
solutely awful.' 

Within hours staff had begun to turn 
up to offer help, and by the afternoon 80 
people were mucking in—almost 
literally. 'Many worked incredible hours 
in appalling conditions' said Bromley 
AGM Eddie Ricketts. 'The whole place 

continued on page 3 • 
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Minister invites 
JS to quango 
JOHN SAINSBURY has accepted an 
invitation from Agriculture Minister 
Peter Walker to join a team of 'five 
lively minds' to investigate the problems 
of marketing UK agricultural and hor
ticultural products. 

The team, three men and two women, 
have been asked to help correct the mar
keting flaws which have allowed over
seas suppliers to make inroads into 
many UK markets. They will be unpaid, 
and will have free access to the Minister, 
his civil servants, and any organisations 
they may want to consult. The Minister 
stressed that they would have no time
table imposed on them, nor would they 
be expected to get bogged down in for
mal consultations. He did not expect 
rapid results. 

John Sainsbury said that he thought 
his biggest contribution would be to ad
vance the voice of the British consumer 
by applying the principles Sainsbury's 
have learned from their close contact 
with the consumer. 'Over a long period 
the company has been successful in re
conciling the needs of the producer with 
those of the customer, and it is uniquely 
placed in its links with agricultural as 
well as manufacturing interests' he said. 

The other members of the team will be 
Ann Burdus, chairman of McCann 
Advertising—one of the biggest agencies 
in the country, Detta O'Cain, the group 
corporate planning executive at 
Unigate—the dairy people, John Cross, 
chairman of Agricultural Co-operation 
and Marketing Services and an active 
farmer, an4 Dennis Stevenson, head of a 
market research firm and a director of 
the National Building Agency. 

'Scanning' a new horizon 
CHECKOUT 'SCANNING' will be 
making its first appearance in a JS store 
early next year. Broadfield branch, scene 
of the current IBM in-store computer 
trial, will be equipped with scanners in 
the early part of 1980. A few months 
later a full trial of the equivalent NCR 
equipment will commence, but the bra
nch has yet to be decided. The key entry 
trial of NCR equipment scheduled for 
Chippenham branch this Autumn will 
not now take place. 

The scanning process (full described 
in the March Journal), involves the use 
of special 'bar codes' on each product. 
The codes—similar to those used in the 
Plessey ordering system—will be incor
porated into each product's packaging 
or stuck onto each item in the same way 
as prices are at present. When a cus
tomer presents her purchases at the 
checkout, all the operator has to do is to 
pass the bar code over a low powered 
laser scanner that's linked into the cash 
register. 

The scanner 'reads' the bar code and 
sends it up to the computer, which looks 
up the price and product description. 
This is then flashed back to the cash 
register, which prints the price and de
scription onto the till roll. The operator 
has jio keying operations to perform, 
and so the process should mean a faster 
checkout operation—and better cus
tomer service. 

Initially, the trial will use scanning 
only for a certain range of products. All 
others will be dealt with by price entry, 
but it is hoped that as manufacturers 
incorporate bar codes in the packaging 
of their products the proportion will fall. 
The use of bar codes on JS own-label 
products is already under active 
consideration. 

Chris Baker, the man in charge of the 
trials is enthusiastic about the develop
ment. 'We've reached a watershed as far 
as the use of this system in the UK is 
concerned' he said. 'People are begin
ning to wake up to its advantages. Every 
major food retailer in this country will 
be carrying out similar trials before 
long, and of course we have to make 
sure that JS is there at the forefront. 
We've already learnt a lot from the 
Broadfield key entry trial, and we're sure 
that we'll learn even more from 

IBM's Patsie Windridge demonstrates a scanning installation. 
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• continued from front page 
was filthy—it was like working down a 
mine.' Even people driving past the store 
stopped and offered help. 

The first task was to completely strip 
the store of damaged stock—all of which 
had to be bagged up and returned to 
Charlton depot. Only when the shelves 
were clear could the mammoth cleaning 
operation begin. The ceiling had to be 
repainted, new freezer cabinets had to be 
installed, and thousands of feet of shel
ves had to be thoroughly washed and 
scrubbed. On top of that it was decided 
to bring forward some display alter
ations which had been scheduled for 
next year—and branch, area, and head 
office staffed laboured throughout the 
week to install a new free-flow produce 
display and improved shelving. 

Zigurds 'Buzz' Busevics, the deputy 
manager, had been unobtainable over 
the weekend, but when he turned up on 
the Tuesday he had a terrific shock. 
'When I saw the rows of trolleys outside 
the store I thought someone was playing 
an elaborate practical joke' he said 'but 
when I got into the store I couldn't 
believe my eyes.' But his surprise will be 
nothing compared to branch manager 
Gary Love's. Gary had just gone on 

holiday when the fire struck, and at the 
time of going to press he had still not 
been told. 'He's going to think he's come 
back to the wrong store' said Buzz with 
a tired smile. 

Two former deputies at the branch 
were called in to help with the reorgani
sation. Frank Bishop, now manager at 
Stockwell, and Peter Wilkes, manager at 
68 Croydon were working round the 
clock at the store they knew so well. 
'We've had our work cut out to get 
things ready for opening' said Frank 
'but the spirit in the store's been terrific. 
Must've been like this in the Blitz!' 

During the week a free bus service 
was organised to take shoppers from 
Forest Hill to the Lewisham store, and 
over 1600 keen JS shoppers made use 
of it. 

On the opening morning Buzz was full 
of praise for his staff and the many 
others from all parts of the company 
who'd been called in to help. 'Doing all 
this in just five days was a fantastic 
achievement' he said 'I can't thank 
everyone enough.' But the final word 
must go to one of the first customers 
through the door. 'It's nice to see you 
open again' she said 'but it's costing 
me a fortune!' 

Left: Grocery manager Graham 
Ramsden by the temporary door— 
installed because firemen had to break in. 
Above: Queues greeted the re-opening, 
and below: the new produce display. 

Six-day 
trading 
come 
October 
SIX-DAY TRADING is to be extended 
to all JS stores as from this October. For 
about 12 months now the company has 
been experimenting with Monday open
ing; first at coastal branches and later at 
city centre stores. Three branches, 
Doncaster, Sheffield and Fareham, have 
had six-day trading since they opened in 
order to fall-in with local trading 
conditions. 

The original idea at the coastal stores 
was to open on Monday during the sum
mer months only as a way of providing 
a service to holidaymakers. This was 
extended into the winter when it was 
discovered that the local people also 
liked the idea of being able to shop at 
JS on six days of the week. Monday 
opening was later introduced at a num
ber of city centre stores, again as a result 
of popular demand. 

At the moment there are around 35 
branches who open on Mondays. Those 
on the coast open at 9.30 and those in 
the city at 12 noon. There are a couple 
of exceptions that open according to 
local shopping habits. 

This is expected to be the pattern 
come October when six-day trading 
starts at all JS stores. The hours will be 
adjusted to suit the local pattern of 
trade. 

'It is the undoubted success of these 
trials that prompted the decision to ex
tend Monday opening to all branches' 
says Dennis Males, the departmental 
director responsible for branch oper
ations. 'The level of trade has not on the 
whole been all that high, but the high 
number of customers who use the stores 
on Mondays, shows that we are de
finitely providing a service. And that is 
what it's all about—improving our ser
vice to customers.' 

The trials have also shown that there 
are a number of fringe benefits for bra
nch staff. Monday opening has lifted 
some of the pressures from Saturdays 
and Tuesdays. An obvious advantage is 
that perishables leftover on Saturday 
can now be sold on Monday, if they are 
still in code of course. 

As far as the changes to work 
schedules is concerned, in a notice to 
branch staff Dennis Males said: 

'This move will in no way alter the 
present alternating Monday-
Friday/Tuesday-Saturday or four weekly 
work cycles or the basic 39-hour 
week for full-time staff, but it may in 
certain cases, be necessary to spread the 
early five pm finish on Mondays to other 
days. 

'I am confident that to spread our 
trade over six days will be of benefit to 
all and I know that I can count on your 
support.' 
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JS joins 
the 

top-set 
teaset 

TEA-TIME SPECIALS to be proud of 
are now 'in-store.' Four speciality own-
label teas are now available in 125 gra
mme packs and expand JS's range to 
include Earl Grey, Darjeeling, High 
Grown Ceylon and Lapsang Souchong. 

Deputy manager of grocery buying 1, 
Alan Clark, explains that the move has 
been made to feature these relatively 
expensive varieties because it is an area 
that is ripe for expansion. 'The aim was 
not to copy the brand leaders in this 
field, but to improve upon them.' He 
claims that the Darjeeling especially is 
superb and cannot be bettered by 
anyone. 

On the back panel of each packet are 
ideas to improve tea-making habits in 
order to achieve the finest taste, and 
background notes on the origins of each 
variety. Perhaps the least known of the 
new tastes is Lapsang Souchong 
described as being 'produced using a 
particular wood smoking method which 
imparts to Lapsang Souchong its indi
vidual smokey or tarry flavour'. 

Own-label Earl Grey is available in its 
distinctive package in about 130 stores, 
price 42p. The other three are on sale at 
about 50 stores. The Darjeeling flowery 
orange pekoe costs 64p, the High 
Grown Ceylon broken orange pekoe 
44p and the Lapsang Souchong 52p. 

Adults n j ^ . 
only Bjjjyfxitf] 
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SOUS LE PONT D'AVIGNON 
(well . . . Blackfriars actually), we have • • 
the "-latest addition to JS off-licence 
shelves Vin Blanc Cassis. A beguiling H [^ . -" 
blend of light, dry French white wine 
with Creme de Cassis a blackcurrant 
liqueur—it is a refreshing summery 
drink, especially good as an aperitif. 

Based on a centuries old Burgundian 
recipe, it is best drunk chilled or with 
ice. In an attractive 'Aixoise' shape hot- H H H H H B i 
tie, Vin Btanc Cassis is currently avail- Just the lhing for a sumy da 
able in 76 stores, and retails at £1.75. 

•avis'' * B 
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y on the river bank 
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The drink that 
launched 
a thousand 
UP-MARKET DRINKERS will pop 
their corks after one sip of JS's new 
own-label champagne, which went on 
sale at about 100 branches on August 
20. A classic example of the real McCoy, 
Sainsbury's Champagne costs £4.95 for 
a 75 centilitre bottle and it is probably 
one of the best champagne buys around 
at the moment. 

The suppliers are a small family firm 
in Vertus, a village in the Marne district 
of Northwest France. 

JS champagne is made from 100 per 
cent Chardonnay grapes. They are 
amongst the most expensive and it takes a 
kilo of grapes to produce one bottle of 
champagne. 

The characteristic sparkle is the result 
of second fermentation which takes place 
during the three to four years the bottles 
are left to 'rest'. This second fermentation 
produces a sediment which is encouraged 
to settle in the neck of the bottle by 
carefully up-ending it at an angle then 
giving it a number of slight turns over a 
period of about ten days. Every bottle is 
turned by hand—known as 
'remuage'. 

After 'remuage' comes the 'degorge-
ment'. Still upside down, the necks of 
the bottles are frozen by passing them 
through iced water. The temporary 
'crown' cork is removed and the frozen 
sediment flicked out. The bottle is then 
re-corked and ready for drinking. 

The introduction of an own-label 
champagne is another step in the 
company's policy to increase its range of 
up market wines. Says Allan Cheesman 
head of JS's wine department: 'Today 
people have more money to spend and 
travel more widely; consequently their 
tastes have become more discerning. 
Not to move into the upper end of the 
trade would mean missing out on what 
is a growing market for the good wines 
in life.' 

Putting the 
tea in 
metric 
ON THE METRICATION FRONT 
the news is that tea will be con
verted to metric weights in the New 
Year. In the process of changing at pre
sent is instant coffee. It was a policy 
decision at JS that the shopper should 
not be left without coffee on her JS shelf 
and as the change over is gradually 
made barker cards are being displayed 
to clearly explain every weight and price 
change. 

You should never shake a champagne bottle. 
We just got carried away! 

Bigmouth 
lager 
OPEN YOUR 'WIDEMOUTH' lager 
bottle and taste the delights of JS lager. 
Lager is the second own-label beer to be 
packaged in the dumpy 'widemouth' 
bottles—first used for JS bitter back in 
April 1977. 

JS was the first retailer to sell beer in 
these bottles, but they are now also fea
tured by Guinness and Ruddles, and are 
sure to be increasingly popular. JS's 
pack of four 275 millilitre (9.68 fluid 
ounce) bottles sells for 72p, and is avail
able from larger off-licence branches. 
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Around 
and 
about 

Opening soon 

TWO BRANCH OPENINGS this 
month—on September 25 a new super
market opens at Lexden, near 
Colchester and on September 27 a new 
independent freezer centre opens at 
Beaconsfield in Buckinghamshire. 

Lexdon's nearest JS neighbour is 
Colchester branch which is in the city 
about two miles away. The new store 
has a sales area of about 1500 square 
metres (roughly 16,700 square feet) and 
18 twin-bay checkouts. Barry Jones has 
been appointed manager. 

The new freezer centre is just off the 
A40 and has a sales area of 185 square 
metres (that's around 1900 square feet) 
and at opening it will have two mini-
twin bay checkouts. 

Bracknell biggy 

A NEW SAVACENTRE is being plan
ned for Bracknell, Berkshire. Bracknell 
Development Corporation are to lease a 
3.75 acre site at the south-west end of 
the town centre to the joint JS/BHS 
hypermarket venture. 

The scheme is for a 12,600 square 
metre (136,000 square foot) SavaCentre 
with 1900 square metres (20,000 square 
feet) of associated shops and mall areas. 
A two level car park will provide park
ing for 734 cars, and the hypermarket 
will also have a 500 seat restaurant, gar
den centre and coffee shop. The corpo
ration have yet to obtain Department of 
the Environment detailed approval. The 
store should be open by late 1981. 

Inter-action 

CHECKOUT OPERATION 'action 
points' have been featured in daily bul
letins to branches since early summer 
(see July Journal). The series of action 
•points was part of a continuing cam
paign by branch operations to highlight 
troublesome areas which should be tack
led to improve service to the customer. 

The series of eight points is now com
plete but Dennis Males, departmental 
director of branch operations, is anxious 
that they should not be forgotten be
cause the campaign should continue all 
year. 'It is just part of the division's 
campaign to improve services at the 
"front end" and it is hoped that es
pecially during peak trading periods 

(such as during the run up to Christmas) 
each manager will use the slogans which 
most applied to his store and expand on 
the ideas we set out in the bulletins.' 

An example of the ideas that should 
be followed at every opportunity was the 
second of the series: 

Checkout Operation—Packers 
The manager should use his discretion 
and direct any person available to the 
checkout area to assist with packing 
during the heavier trading periods. As 
branches will readily appreciate this 
immediately helps to diminish queues 
and reduces congestion at the gondola 
ends closest to the front of the shop 
thereby affording a more pleasant and 
safer shopping area. 
It is service that counts. 

Play it cool 

FIRE SAFETY in branches is the re
sponsibility of every member of staff. To 
emphasise the importance of every in
dividual knowing exactly what action to 
take, the week beginning September 10 
has been declared a fire safety week for 
every branch. 

In addition to fire drills, directions 
will be given regarding fire prevention 
and fire fighting within the branch, plus 
special advance instructions to senior 
staff and management. This will include 
instructions on isolating power supplies, 
isolating individual machines, and 
evacuation procedures. 

The deputy manager is personally re

sponsible for organising all fire instruc
tion and training within the store but the 
safety week will establish if there are any 
extra training needs, and ensure that all 
staff are full aware of what action to 
take should a fire ever occur. The fire 
manual sets out instructions clearly for 
management but fire safety and preven
tion must be kept to the fore in every 
one's thoughts. 

Crystal all-clear 
FIRST DIVISION football has returned 
to Selhurst Park this season, as newly-
promoted Crystal Palace struggle to es
tablish themselves at the top of the tree. 
And Selhurst Park will soon be getting a 
'first division' supermarket, as the local 
council planning sub-committee have fi
nally given the go-ahead for building to 
start on the JS store at the ground's 
Whitehorse Lane end. Building is expec
ted to start early next year, and it is 
hoped that the store will open in 1981. 

October dinner date 

INVITATIONS to this year's 25 Club 
dinner at the Royal Lancaster Hotel on 
Monday, October 8 have now been sent 
to all eligible staff. Queries as to elig
ibility should be sent to Paul Calvert-
Lee, the manager of the employee ser
vices department, at Stamford House. 

Worle deal a winning hand 
for under a tenner! 

Worle branch hit the jackpot and 'floated' away with the top prize in the open section of 
the Weston-super-Mare carnival. Their float depicted a casino scene, playing on the 

words 'you get a fair deal at Sainsbury's'. 
The float was built by a talented bunch of a dozen or so staff, their families and 

friends—for under £10! 
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Four men in a boat 
What does it take to sail a small boat across the oceans of 
the world, risking life, limb and every penny you possess 
on the way? The Journal got the chance to find out when 

Sainsbury's gave £50 of grocery vouchers towards the 
cost of provisioning one of the entrants in this year's 
Parmelia Yacht Race, which runs from Plymouth to 

Perth in Western Australia. 
At the end of August, shortly before the start of the race, 

Major Brian Daniels, skipper of Pegasus of Arne, his 
three-man crew and his wife Ruth visited Poole branch 

with their shopping list, and the Journal was there. 

BRIAN DANIELS joined the British 
Army as a boy soldier in 1947. He is 
now 47, has reached the rank of Major 
in REME and is currently stationed at 
the military port at Marchwood, near 
Southampton. 

'I've been a rebel all my life' he says. 'I 
suppose I joined the forces to keep out 
of trouble.' Ironically 163 days of his 
first three years' service were spent in 
jankers.' 

For twelve years he was with the 
Airbourne Forces and parachuted into 
danger all over the world. 'The paras 
ruined me for ever, I've never wanted 
the adrenalin to stop flowing.' 

Whilst in Aden his gallantry and 
bravery were mentioned in despatches. 
When life gets dull he makes his own 
excitement. One day with nothing to do 
he broke the world non-stop walking 

record. He walked around and around 
the airfield where he was stationed until 
he had covered 220 miles. 

A slightly built man of average height, 
it is hard to believe that in order to right 
an injustice he took on half-a-dozen 
bully boys, who later refrained from iden
tifying him as their assailant, saying: 'It 
wasn't him, it was a much bigger guy— 
and there were more of them!' 

Fights punctuate his life, most of 
them as a boxer. Out of about 60 pro
fessional fights he lost two. Out of about 
150 fights as an amateur he lost six. 

In the early sixties he switched from 
boxing to canoeing and in 1969 he got a 
sail on his first yacht. 'It was in Malta 
and the boat was called Lucette, which 
was subsequently sunk by whales as 
anybody who has read Survive The 
Savage Sea knows.' 

The four men in the boat: Skipper Brian 
Daniels, crew Bill Millsop, John Hands 
and Chris Keys all aboard the Pegasus of 

Arne. 

During the early seventies his interest 
in off-shore racing grew and he gained 
experience on oceans around the world. 
In 1973 he was chosen as a member of 
the crew on GB II in the Round the 
World Race. He grabbed at chances to 
enter races like the Parmelia. 

Pegasus, skipper and crew have 
to be back in Britain by May 1. 
'None of us know where we are going 
to be posted to next' says Brian. For the 
crew of Pegasus, Bill, John and Chris, it 
could be that Parmelia will 'ruin them for 
ever.' And along with Brian they will 
spend the rest of their lives striving 'to 
keep the adrenalin flowing', continued > 
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Without 'stickability' you'll come unstuck 
DETERMINATION and something 
Major Brian Daniels calls 'stickability' 
are two qualities you must have if you 
are to stand a dog's chance of surviving 
the physical and mental stresses you are 
sure to encounter sailing a small boat to 
the other side of the world. 

Major Daniels and his wife Ruth have 
these qualities in abundance. Without 
them their 38 foot yacht Pegasus of 
Arne could not have been built and 
Major Daniels and his three-man crew 
would not now be sailing towards Cape 
Town, South Africa—the first and only 
port of call before Perth, Western 
Australia and the finishing line of this 
year's Parmelia Yacht Race. 

Major Daniels' appetite for long dis
tance yacht racing was whetted when he 
was selected from 300 candidates to be a 
member of Chay Blyth's crew on Great 
Britain II in the 1973 Whitbread Round 
the World Yacht Race. 

When plans to enter the 1977/78 
Round the World Race fell through at 
the last moment, he set his sights on the 
Parmelia Race. He also decided to go it 
alone and finance the whole venture 
himself. (Entrants in this sort of race are 
financed almost entirely by sponsorship 
of one kind or another.) 

First build your boat 

The first priority was to get a boat. 
Major Daniels and his wife built one. It 
took all their spare time and all their 
savings. She was launched in September 
1977 and given the name Pegasus of 
Arne. Arne is the old name for Poole in 
Dorset. 

Although the Major was born in 
London he moved to Dorset as a child, 
and now his 'home base' is at 
Ferndown, a few miles inland of Poole. 
A further connection is that he is 
currently stationed at the Army's military 

port just outside Southampton, and it 
was here that the Daniels built their 
boat. 

The Major's three-man crew are all 
members of Royal Electrical and 
Mechanical Engineers (REME)—hand-
picked and trained by him. Although the 
Army is not financing the voyage it has 
released the Major and his crew for the 
eight months the return trip will take. 
The Army also made it possible for the 
Major to put them through some pretty 
strenuous training to see if they were 
made of the stuff needed to make the 
trip. 

Two of his crew, 37-year-old Corporal 
Bill Millsop and 23-year-old Lance 
Corporal Chris Keys, had only a couple 
of weeks sailing experience between 
them and had not done any off-shore 
racing at all. The third crew member, 32-
year-old Corporal John Hands, is an 
experienced sailing instructor. 

T was surprised by the number of 
women who responded to my original 
advertisement for crew' says Brian. 'One 
or two of them were certainly possibles.' 
However, it was subsequently decided 
that to use Army personnel made things 
a lot simpler. 

Apart from making use of regular 
Army survival courses, the Major in
troduced a few of his own, in order to 
test the 'stickability' of his chosen crew. 
For instance he would wake them at 
three in the morning, take them for a 
six-mile run, let them sleep for an hour, 
wake them, run another six miles and 
then lay into them as if they were a 
bunch of useless lay-abouts. 

'A trip of this sort' says Brian 'is as 
much a voyage of self-discovery as dis
covery of the sea, sailing and other parts 
of the world. If a man is going to break, 
I would rather he didn't do it at sea 
when three other lives are at stake.' 

Bill, John and Chris stayed the course. 

If anyone knows the ropes it's Major Brian Daniels, seen here below deck aboard 
Pegasus of Arne, the 38 foot yacht he built with the help of his wife Ruth. 

Sometimes they 'hated the Major's guts' 
but their 'stickability' would not allow 
them to give in. 

Other yachts in the race may have 
better prepared boats but none can have 
such a well-prepared and efficient skip
per and crew. 'We even had confessional 
sessions' says Brian 'where we just tal
ked about ourselves and our innermost 
thoughts.' 

For the last few months their inner
most thoughts have mainly been focused 
on getting Pegasus ship-shape, pro
visioned and equipped for the voyage. 
Surprisingly the boat has very few spe
cial refinements, even the interior is less 
spartan than you would expect. 

'The first leg of the trip to Cape Town 
will take about 60 days. That's a long 
time to be wet, cold and uncomfortable' 
says Brian. 

Begging letters 
Although Brian and Ruth have put 

their life savings into this voyage they 
found it still wasn't enough. Ruth sent 
out what she calls 'begging letters'— 
three a day for 18 months—to try and 
persuade different organisations and 
companies to make a donation no mat
ter how small. Several food companies 
responded—including JS—other people 
gave cash, clothing or items of sailing 
gear. One gave a £2,000 ship-to-shore 
radio. 'We can keep it' says Brian 'if we 
win the race!' 

Working out menus for the voyage 
has been Ruth's job. T have based it on 
a ten-day cycle' she says. 'Your food is 
important on a trip like this. You are 
burning energy at a fantastic rate and 
what you want to see is a piled plate. 
The menus I have chosen give them a 
variety of quickly prepared hot and cold 
meals that are also tasty—currys and 
spicy things are very popular. They will 
be taking multi-vitamin pills in case 
there are any deficiencies.' 

Long life milk (125 pints of it!) is the 
only remotely perishable item they are 
taking with them. Sorry—we forgot 
onions. They will be taking a supply of 
fresh onions which they will eat raw. 

'At sea you don't smell them—funnily 
enough you never seen to smell after a 
curry either' adds Brian. 'You also crave 
sweet things, something I never give a 
thought to when I'm ashore.' 

The provisions they take with them 
are for the 60 days to Cape Town. 'By 
then we will have found out if we have 
made any mistakes and re-provision 
accordingly' says Brian. 

'One of the things I had to watch' says 
Ruth 'was to make sure that if the calor 
gas ran out they were not left with a 
locker full of food that had to be cooked 
or tasted awful cold.' 

One of the things Brian learned from 
his trip on GB II was the value of a 
pressure cooker. 'It saved our lives' he 
says. 'When fresh water supplies ran low 
I adapted a pressure cooker to distil 
seawater. You can live 30 days without 
food, but three days without water and 
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Above: Chris, Brian, Ruth, Bill and John at Poole branch. Below: Pegasus of Arne moored not far from her place ofbirth—the 
military port at Marchwood near Southampton. She sailed from Marehwood on August 12 for Plymouth, in readiness for the start of 

the race on August 21. 

you're dead.' 
Fresh water is a major problem for 

any long sea trip. Pegasus has a rain 
catcher that fits under the boom. And 
the cockpit can be turned into a giant 
bath. 

One way of ensuring rain is for John 
to say he's going to put the kettle on—it 
never fails! 'There is a lot of superstition 
at sea' says Brian Mike no whistling, 
never sail on a Friday, have nothing 
green, never curse a boat and never spit 
into the sea.' 

The skipper and crew of Pegasus have 
a few more of their own. 'I won't allow 
any fishing on board' says Brian. 'I have 

an agreement with the fish—I won't eat 
them if they don't eat me.' If they are 
becalmed John will bring his wellies on 
deck. 'Works like a charm—a wind soon 
springs up from nowhere' says John. 
'Well it always has so far.' 

If the wellies should fail, an alter
native is for Brian to strip naked. 'Now 
that never fails' laughs Brian. 'As you 
can see sailing is not an exact science.' 

This last piece of nautical magic 
should be working a lot of the time. 
When the weather permits they will wear 
few if any clothes. Not that they haven't 
got a whole wardrobe locker full of 
them. Like their meals, their wardrobe 

has been based on a ten-day cycle. 
The Major has allowed them a 

generous six pairs of socks, six pairs of 
pants, six shirts, six vests, six 
handkerchiefs, two pairs of trousers, to 
be worn for ten days and washed at 
Cape Town, plus an assortment of 
cold and wet weather gear. Amongst all 
that lot is a very stylish matching 
'going ashore' outfit. 

'You get extra points for being the 
smartest crew' explains Brian 'and every 
point counts.' With that sort of 'sticka-
bility' we can't see how the other 59 
entrants from over a dozen countries 
stand a chance. 



JS sharpens the focus 
I THH CLASSIC SAINSBl'RY image 

has been emphasised during the filming 
of the new TV commercials' explains 
Mike Connolh. manager of ihe' adver
tising department at JS. After the recent 
summer campaign featuring Michael 
Barratt and Discount *7s*. the emphasis 
has returned to the traditional values 
that .IS shoppers look for in JS stores. 

Saaiehi and Saaichi. Salisbury's 
| national advertising agency, filmed at 

various JS branches, suppliers and othei 
I locations all over the country. It took 

them over six days to film the material 
necessary to be final!) edited down to 
two 45 second commercials! The 'vig
nette' style ads feature people from all 
walks of life discussing the virtues of 
quality, freshness and choice at JS. One 
scene shows a coachfu! of French people 
rushing from the ferry at Dover to shop 
at Sainsbury's, 

Mike says; The aim of these ads for 
the Autumn television burst is to illus
trate the fact that although JS has adver
tised and been seen to concentrate on 
Discount *7X and "79 it has never for
gotten its traditional image. That is what 
appeals to all established JS customers 
and the vowns newcomers too.' 

lanartan bonanza 
FROM WURST TO LAST JS's 
German fortnight was the biggest sales 
promotion of food from another coun
try the company has ever staged. The 
campaign, which ran from August 13 to 
25, was organised in collaboration with 
the Central Marketing Organisation of 
German Agricultural Industries 
(CMA). 

Its aim was to highlight the dozens of 
different German specialities JS sells, 
most of them own-label, and to give 
customers the chance to try many of 
them at lower than usual prices. 

JS is said to be one of leading impor
ters of German wines, with a range of 
twelve to choose from. Delicatessen 
freaks could have tried a different 
German sausage or cooked meat every 
day during the fortnight and still not 
have come to the end of the JS range. 
Say the German for cheese and there is a 
choice that includes Bavarian smoked, 
with or without ham, Bavarian soft, 
with or without horseradish and 
Bavarian blue. 

To launch the campaign JS invited 
members of the press to a publicity 
lunch at Stamford House. Apart from an 
impressive display of all the German 
lines available at JS, there was an equa
lly impressive feast, prepared by CMA's 

Left: Director Bob Ingham welcomes the 
press at the lunch held at Stamford House 
to publicise JS's German fortnight. 
Behind him super-chef Tony Rushman. 
Right: Bavarian butter—one of the many 
new own-label lines with a foreign flavour. 
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on traditional image 

During the,filming: Foreign customers come in front the ferry f hit J , , . expecting good food Irani JS suppliers (centre i . . . and rush 
to slock up at a heal store t right t,' 

Shining 
'example' 
THE GRAND SUM of £969.61p has 
been raised by members of Coldhams 
Lane branch's SSA group, as their don
ation to a local hospital's cancer scan
ning appeal fund. 

Most of the money was raised by a 
sponsored walk, described by bakery 
manager and branch SSA vice-chairman 
Roger Hodgskin as being: 'An arduous 
25 miles undertaken by 43 walkers who 
finished in various stages due to incle
ment weather!' They had set their sights 
on raising a £1000 so when they found 
they were still £130 short they promptly 
held a jumble sale, and were disappoin
ted to find they were about £30 short. 

'We knew the hospital was trying for 
£1 million and we wanted to give a 
straight £1,000 towards it' explained 
Roger. 'We didn't quite achieve that but 
we have managed to help them in the 
right direction.' 

That is a very modest way of looking 
at what is a magnificent sum for so few 
people to have raised in so short a time. 
The hospital however recognised the 
store's obvious achievement by writing 
to say just how grateful they were. 
'This was a remarkable effort and if 
other groups continue to emulate your 
shining example, we will acheive that 
magical "million" within the two year 
period we have set ourselves. Our thanks 
to all the footsore walkers . . . ' 

Just a few of the German goodies you can buy at JS. 

chef 23-year-old Tony Rushman. Yes, 
Tony's English, and got the job against 
some hot German competition. Whilst 
still at college Tony was one of the chefs 
chosen to cook Princess Anne's wedding 
breakfast. 

JS advertising manager Mike 
Connolly said of the campaign: 'We 
have featured French and Dutch fort
nights before but while concentrating 
on Discount '78 and '79 we decided to 
postpone ideas regarding other similar 

promotions. Now Discount '79 is firmly 
established we felt the time was right to 
resume "nationality" promotions of this 
kind.' 

Spreading the word before and during 
the campaign was a series of radio and 
national press advertisements. A slight 
departure from the JS 'norm', the radio 
ads gave listeners the chance to evesdrop 
on Mrs Beethoven and Mrs Bach pro
viding each other with some humorous 
fugue for thought! 
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Not so easy rider 
THERE ARE THREE DEATHS every 
day as the result of motorbike accidents 
in this country. And two of those three 
people killed will be under 21. 'It's a 
shocking waste' says Dave Bowen—an 
experienced motorcyclist who believes 
that that horrifying statistic could be 
sharply reduced if more youngsters 
could be persuaded to take training 
courses before going out on the road. 

Dave, who's been with JS for 37 years 
and is now deputy manager of the bra
nch engineers department at Blackfriars, 
has been riding motorbikes for most of 
his life. Now he's passing on the wealth 
of his experience to youngsters around 
his Surrey hometown of Oxted. 

'We're trying to turn young motorcyc
lists into old motorcyclists' he says. 'It's 
a fact that, mile for mile, a motorbike is 
20 times more dangerous than a car. I 
have always found motorcycling terrific 
fun, but it is more demanding than driv
ing a car. You'd never dream of turning 
a complete beginner loose in a car that 
could do 0-60 mph in around nine 
seconds—but that sort of acceleration is 
commonplace in modern bikes.' 

Fun but aimless 

A few years ago, Dave was ap
proached by his local road safety officer 
and asked if he would be an instructor in 
their motorcycling training scheme. 'I 
jumped at the chance' he says. 'I'd been 
looking for something to put purpose 
into my riding. Up until then riding my 
bikes had been fun but somehow aim
less. Now I know I'm doing something 
useful and not just indulging myself.' 

He started off by attending one of the 
courses he would be teaching—part of 
the Royal Automobile Club/Auto-Cycle 
Union scheme. 'I was a trainee and an 
instructor at the same time' he recalls. 
'Then I went on and did another course 
at a different centre, and topped that off 
by attending a five week instructors' 
course run by the Surrey police.' 

Finally, he was one of the first people 
to pass the Institute of Advanced 
Motorists motorbike test. Now he's an 
RAC/ACU approved instructor and one 
of their registered examiners. He travels 
all over the south-east putting young
sters through their paces, as well as run
ning courses all over Surrey. 

'The basis of my work is the 
RAC/ACU training scheme. There are 
others, but this is the one that Surrey 
County Council chose to adopt. We set 
the standard of our test so that if a rider 
can get through it, he or she ought to be 
able to walk the Department of 
Transport test. There's a couple of se
ssions each week for about eight weeks, 
and in that time we aim to teach them 
how to handle their machines—on the 
road and round obstacle courses—as 
well as the essentials of maintenance and 
the Highway Code.' 

Most of the people on the course are 

Dave's bike is not for 
beginners. He rides a BM W 
RIOORS—a JOOOce bike with 
all the trimmings. 

KsmSF*^ % ' '» \ tf ' "• «s 
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Top: Dave (third from right) and fellow 
instructor Roy Moors (right) with eager 
beginners at Oxted. Above: 'Someday 
I'll have one of those.' Right: A trainee 
wends his way through the obstacle course. 

youngsters, but anyone is welcome. 
There are something like 250,000 new 
riders each year, and at the moment 
only about one in ten get any form of 
training. Td like to push that figure 
up—particularly for the younger ones' 
says Dave. 'Training's got to be a good 
thing—it means that you're safer on the 
road and most importantly you get more 
fun out of riding.' 

Dave's skills have recently been ac
knowledged by his local council— 
who've appointed him to their road 
safety committee. And what would he 
say to anyone about to get a motorbike? 
'Get straight on an approved course. 
They're fun and will make you a much 
better—and safer—motorcyclist.' 



The 'little people' dance a winning jig! 
JIGGING THEIR WAY TO 
STARDOM are some young people 
who are being taught Irish dancing by 
an energetic lady named Sheila Mitchell. 
Sheila is chief cashier at JS's Balham 
branch, and energetic she must be to 
take classes of up to 40 lively children 
who are now dancing away with hand-
fuls of medals from every competition 
they enter. 

St Patrick's night was the first public 
performance for the Addiscombe Irish 
Dancers. There Sheila's girls gained 11 
gold medals and a good selection of 
silver and bronze. Their reels and jigs 
later won them six gold, 15 silver and 25 
bronze medals against fierce competition 
at an event in North London. 

Sheila is very proud of the progress all 
her young charges have made, parti
cularly as they only meet once a week on 
Sundays and the longest she has taught 
any of them is well under a year. 
Some of the youngest have only been 
dancing for four months. 

Flair for the Irish 
The Journal went to visit Sheila and 

some of the dancers during an extra 
summer rehearsal for those who were 
not away on holiday. Sheila recalls that 
her interest in dancing began when she 
was at boarding school as a child. 'We 
did all sorts of folk dancing and the 
teachers suggested that I had a parti
cular flair for Irish dancing and should 
take it more seriously. So I had lessons 
and started to enter competitions all 
over the country.' She thoroughly en
joyed herself but when she left school 
she also left that life behind. 

Years passed and Sheila became a 
housekeeper for two Irish priests in a 
small village in Cumberland. Due to cele
brate their church centenary on St 
Patrick's Day, the priests were trying to 
think of a special display to form the 
centre of the entertainment. Suddenly a 
friend of Sheila's remembered all the medals 
she had won, and presented her 
with six children (and only six weeks to 
teach them in!). 'It was hard work' 
Sheila admits 'both for them and for me, 
but within months their enthusiam had 
grown so much they were winning prizes 
where ever they went.' 

Rumour caught up with Sheila again 
at Addiscombe last summer. The fame 
of the now very popular team of dancers 
she had taught when she lived in the 
north country leaked to the Addiscombe 
social club where she is secretary. 
Parents of local children sounded her 
out and she found such tremendous sup
port and enthusiasm that she could not 
say no to starting a new dance club. 
There was a general complaint that there 
is little for local youngsters to do with 
their time. 

'All the girls—I don't seem to have 
any boys yet—are so keen! Once they 
begin dancing they don't want to stop, 
and if I ever see them during the week 

they clamour for extra practice sessions.' 
And Sheila usually gives into their 
wishes. She has taped various jigs and reel 
records and often accompanies the 
dancing on a piano-accordion. She en
courages the youngsters to play music 
too. As well as enjoying themselves 
Sheila wishes the children to benefit the 
local community. The children are now 
looking forward to performing dances 
and music concerts at old people's 
homes and for handicapped people this 
autumn. 

'Official dress, black tights and "horn
pipe shoes" will all be necessary for the 
gifls when some of them pass the age of 

11' Sheila explains. Until then their 
pretty green outfits are provided basic
ally by small donations that each child 
brings every week to offset the expense 
of entering the competitions and the cost 
of coach transport on those days. 

On a rota system, one parent each 
Sunday goes along to collect the money 
in—and help supervise the dancers if 
necessary as Sheila usually has about 40 
boisterous children to teach! 'The 
parents show as much enthusiasm as the 
children!' Sheila remarks, and she is 
proud that so much of the local com
munity can receive benefit and happiness 
from her dancing lessons. 

Kind and careful instruction to dancers gets results! 

Above: Sheila teaches some youngsters a new dance 
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A matter of taste 
EVEN PETS' OPINIONS are being 
sought by the home economics depart
ment at head office. A test marketing 
panel of some 300 staff (and their cats 
and dogs!) was recruited from 
Blackfriars nearly 18 months ago (see 
February 1978 issue) to help put selected 
products through their paces in various 
home and family situations. They were 
chosen to represent the typical 'JS 
customer profile' as far as possible. 

Mary Clifton came to Sainsbury's in 
April this year, as assistant to senior 
home economist Stephanie Durham, to 
take over specific responsibilities for the 
home trials. She is allocated items to be 
tested (from cook-in dinner sauces to 
tinned custard) which she sends to panel 
members, and waits for questionnaires 
to be filled in and returned. 

Other styles of product tastings are 
held in the home economics depart
ment's specially designed tasting booths 
where up to 30 employees per product 
are invited to try samples and voice their 
opinions. Mary prepares the samples 
and telephones individuals on her list of 
Blackfriars volunteer tasters to see if 
they are free to participate. Sessions for 
buyers are also held in the sampling 
rooms. 

All results are scientifically controlled 
after Mary has collated them but the 
home users panel results are especially 
valuable because they can reach some 
areas JS's other tests cannot...especially 
children and animals. Home tests also 
tend to sort out preparation failings and 
faults in the packaging or instructions. 

The occasional trials in the kitchens are 
becoming more frequent but the home 
trials are providing more in-depth 
studies of selected products. 

The statistics prepared by Mary are 
then observed by Dr Roy Spencer, direc
tor of research, and Ivor Hunt, head of 
the market research and information de
partment, whose departments trace the 
emerging trends. 

When members of the panel volun
teered they knew that their entire 
household would be expected to take 
part, but they probably didn't imagine 
that the food fetishes of the family dog 
and cat would be researched too. 

Preliminary questionnaires asked them 
to list the members of their household 
and questions such as whether they 
owned a freezer . . . or any pets. 

Now these pets have voiced their 
opinions too, although were not expec
ted to fill in the forms themselves! Their 
owners were firstly asked which pet
foods are bought and enjoyed most, the 
brand and so on. In return Mary has 
packaged up samples of their stated 
favourites to be taken home for dinner. 

The home economics department 
promise that the next 'home 'n' taste' 
samples will be thoroughly worthy of 
human consumption! 



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

Finders no keepers 

From: R Stimson, Stevenage branch 
For some time now I have tried without 
success to obtain a firm answer on JS 
policy concerning unclaimed money 
handed in by staff. I was more than a 
little surprised to be informed the com
pany claims it. While this may be legal 
it's also unethical. Therefore it is difficult 
to believe, and considered most unwise 
if it were generally known to staff. As an 
employee of many years I seem to re
member it used to be donated to a 
charity nominated by the finder. There 
is no mention of this in the employee's 
handbook. A subject to warrant a 
paragraph, surely. I'd like to think 
it might be an oversight. 

This point was raised in a letter published 
in May 1976. The reply remains the 
same: 

'As employees we are paid agents 
working for the company and on company 
property. Therefore employees are part of 
the company and are not acting per
sonally as an agent for the loser, as say a 
customer finding money would be doing. 
Similar considerations apply to goods or 
change left behind at checkouts, or any
thing else found' on company property.' 

We understand this is common practice 
throughout the retail industry—Editor 

Stripping down 

From: N Gosling, BPO, Northfield 
branch 
I was horrified to see the picture of the 
new supermarket assistant overall in the 
August issue. Having heard and read 
that new overalls were to be issued, we 
were overjoyed at this prospect, and 
visions of smart dress-type, suit-type, 
pinafore-type overalls all sprang to 
mind. Colours of brown, cream and 
orange check with brown collar and 
cuffs, brown shirts or pinafores with a 
check or floral tops or blouses. In fact, 
protective clothing that could be worn in 
place of one's own clothing—most of 
the girls take off their skirt or dress now. 
This is ideal from a hygiene point of 
view and also from the security angle. 

If only the overall in the photograph 
had a belt to cut the outline in half, that 
would be an improvement; and one 
could imagine how it would look on size 
48 inch, or indeed on any size with a few 
of those buttons missing. 

One can only conclude that this de
sign was chosen by a man. When one 
looks at assistants in other shops, the 

attractive styles and colours worn make 
our designs look very old-fashioned. 

So come on someone in Blackfriars, 
let's have protective clothing that is 
smart, comfortable, a pleasure to wear, 
and attractive enough to take a pride in. 

On the rampage! 

From: Dorothy Young, branch develop
ment financial control 
Referring to the final paragraph of my 
letter (published in the August issue) I 
mentioned 'speed ramps' in which you 
have printed as 'speed of ramps', mak
ing the point quite meaningless and 
understandably it was not replied to. 

Speed ramps are humps in the road 
designed to slow motorists down and are 
usually drawn attention to by a notice 
and/or distinctive paint. This is not the 
case outside the petrol station at Worle, 
and as they are not easily seen, I was 
seeking to get this put right. 

Our sincere apologies for the misprint 
which as you say makes a nonsense of the 
point you were raising. 

Unfortunately it is not possible to give 
you an answer in this issue as Mr Maxwell 
is ill in hospital—Editor 

Slap up tribute 

From: Mrs M Timmins. BPO, Kingston 
branch 
Irish chips, pork strippers, Irish farmer's 
tart . . . anyone who knows Kathy 
Hennessey the housekeeper at Kingston 
will recognise these menu items. 

Mrs Hennessey retired on July 28 after 
nine years with JS. We will all miss 
her Irish anecdotes, the folk-lore and the 
'shenanigans', as she calls a function or 
meeting. 

Through the pages of the Journal we 
would like to wish her a healthy and 
happy retirement and many hours in her 
much-loved garden. 

Driving a hard bargain! 

From: Stan Grout, quality control, 
Hoddesdon depot 
Over the past year or so, petrol prices 
have almost doubled while VAT has 
now been increased from 8 to 15 per cent. 

For JS personnel who find they need 
to use their own cars for company busi
ness it means extra costs not only in 

petrol but for servicing, (which comes 
round more often with the extra mile
age), tyres and everything connected 
with driving. 

Not only that, but over the past six 
months for example, I have put around 
5000 miles 'on the clock' which is 
another extra cost. What does this add up 
to? Well according to JS—just l |p per 
mile. They have increased the mileage 
allowance from 12^-14p. Big deal! 

The cost of transport nowadays is 
very high, but JS seems to get this trans
port at 'special offer' rates—at our 
expense—someone's got their sums 
wrong! 

Tony Clark, manager, remuneration and 
benefits, replies: 
Our normal practice is to review all 
expense items once only each year and 
announce any changes in March. Car 
mileage is one of these. 

Since we are one of several companies 
using a single rate reimbursement, our 
'sums' are based on official A A figures for 
cars having 1000 - 2000 cc engines. 

The steep increase in petrol prices has 
mainly occurred within the last two 
months, and it was this fact that 
prompted us to improve the reimburse
ment mid-year. However, the 12\p per 
mile figure includes all the necessary 
components of running a car and all were 
taken into account in moving to 14p 
(petrol being the main factor). 

The writer should not have been out of 
pocket for the 5000 miles covered in the 
last six months, nor for any future busi
ness mileage (unless he drives a very racy 
car with higher insurance and low mpg). 

I should like to take the opportunity to 
point out that the use of a private car for 
company business should only be 
occasional when it is both more 
convenient and economic as an alternative 
to public transport or a 'pool' car. The 
5000 mile figure within six months does, I 
believe, warrant some discussion between 
the writer and his manager. 

Don't forget 
last copy date 
for next issue is 
September 17 
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Archives 

Miss Dawes opens up 
The redoubtable Miss Dawes was Mr Alan's (now Lord 

Sainsbury) first private secretary, back in the Thirties. 
Recently JS archivist Honor Godfrey invited Margaret 

Dawes (now Mrs Brown) to come and reminisce. 
Margaret, or 'Dawsie' as she was known, accepted the 

invitation. The following is a brief dip into the wealth of 
stories and anecdotes she recounted. 

'DAWSIE' started at Blackfriars in August 1919, as a junior 
of 16^ at 25/- per week in the staff office. This office was located 
across the road from Stamford House, over the top of the 
factory, and adjacent to 13-15 Blackfriars. Head office was on 
the fourth floor of Stamford House. Stamford Street in those 
days was heavily congested with horse and motor vehicles. On 
the corner of Stamford Street on the Blackfriars bridge side 
was the Garibaldi—a huge pub. The rest of the immediate 
area was tenement houses and a barber's shop with flats 
above. 

Her first job was dealing with applications from the 'tall, 
clean, well-educated youths' letter advertising for branch staff. 
Potential employees called between 10 and 12 every morning. 
'It was heartbreaking sending so many men away when times 
were so hard.' As 'second' in the staff office, Dawsie's first 
task in the mornings was a tour of all the departments check
ing up on absences and people resuming work. The warehouse 
timekeeper would often offer her 'one of mother's cakes' and 
Mr Whitworth in the grocery dept (the only buyer who was 
not a member of the Sainsbury family) would fill her pockets 
with biscuits. When Mr Arthur (Sainsbury) caught her drink
ing the hot soup which he had introduced for the factory 
workers, he ordered that a jug be sent up to the staff office 
girls. They drank it from cups borrowed from Miss Marsh, 
who cooked for the directors' dining room (over 13-15), and 
13-15'sstaff. 

There was no canteen for staff in those days and the ABC 
and Lyons did not open till later. Dawsie used to bring her 
own sandwiches and the proprietor of a local carmen's cafe let 
her and her friends consume their food on the premises 
provided they bought a 2d cup of Oxo. 

Miss Dawes regularly met the chairman Mr J B (Sainsbury) 
in the lift. One day, he turned to Mr Mitchell (insurance) and 
said: 'This is the pleasantest young woman on the firm—she 
always has a good morning for me'. Eventually Dawsie pluck
ed up courage to approach Mr J B direct to ask him for a 
better job as a safeguard 'for her old age'. Mr J B replied: 
'Won't you let me look after you when you're old?' 

'No, because when I'm old, you'll be dead!' was her reply. 
When she was 18, Dawsie's father allowed her to put her 

hair up. Previously, it had been plaited with a black 'flapper 
bow' at the nape of the neck. Mr Lanham banned lipstick but 
'a light dusting of powder' was permissible. Mr R J later put 
the girls into overalls, green for summer, navy blue in winter, 
which they bitterly resented. 

Dawsie much envied Miss Rushbrook, Mr J B's secretary, 
who was tall and fair, and invariably wore black crepe de 
chine dresses with chiffon sleeves. She lunched with the direc
tors and only shattered her image when she kicked her type
writer down the corridor in a fit of rage. Once a year, at her 
birthday, Dawsie received a grudging 2/6d rise in pay from Mr 
Lanham, the firm's secretary, better known as 'Old Hairpin'. 

At Christmas time, the office staff went to help out in the 

branches. Dawsie flatly refused to be the egg boy on the front 
at Forest Gate. She took the place of the commissionaire at 
Stamford House and he was sent to a branch instead! 

At the time of the General Strike in 1926, JS had to organise 
means of getting the staff to work. Dawsie came in the 'very 
smelly' returned fat van. The directors used their cars for a 
shuttle service when the pickets stopped staff being brought in 
'trade' vans. 

Gradually, Dawsie was 'prepared' for working as Mr Alan's 
private secretary. Mr J B sent her home one Saturday with his 
chauffeur, who had obviously been carefully primed to observe 
her home and family. The highlight of the day was collecting 
Dawsie's father from his garden at Emerson Park and filling 
Mr JB's immaculate motor with sacks of potatoes and other 
garden produce! 

As the first typist in the general office, she sat on three 
ledgers and bashed out letters on an old Remington typewriter 
with the 't' missing. After a little complaining she got a new 
machine and a new chair. 

Dawsie often saw 'the family' coming and going. Mr JJ with 
his rosy face and white mutton chop whiskers was always 
called 'the old gentleman' and sported a billycock hat and a 
grey frock coat. The 'very majestic' Mrs JJ used to come in to 
lunch with her husband and sons. Mr Alfred was 'big, stout 
and jolly' and always wished Dawsie 'a happy month' at the 
beginning of a new month. 

In 1928, Dawsie travelled in the procession from Blackfriars 
to Putney Vale on the occasion of Mr JJ's funeral. 

She had never spoken on the telephone before she went to 
Mr Alan's office and was initially terrified because she could 

continued on page 24 • 
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JS goes to school 
A PACKAGE DEAL for schools is 
being launched by JS. By next month 
glossy folders holding new booklets for 
'A' level students and prospective retail 
management trainees and other litera
ture to encourage all levels of recruit
ment throughout JS, are to be sent out 
—initially to 1,000 schools. 

Profiles on two young people who 
have been recently recruited as 'A' level 
management trainees, Kevin Godbold 
and Jane Turtle, and the stories of their 
'routes to management' are featured in 
the booklet. They are also pictured on 
the neat A3 size poster, for careers ad
visors' notice boards, and the whole pack
age is attractively designed to increase 
awareness of all the career prospects at 
JS. Each booklet and poster repeats the 
same theme and distinctive orange and 
brown design. 

There is going to be a 'JS recruitment 
through the ages' display soon in the 
canteen at Blackfriars. It has been orga
nised by JS archivist Honor Godfrey, 
who found during her research that the 
earliest existing poster advertising for 
staff dates from the late 1800s. JS is also 

planning to become more actively in
volved in schools' careers conventions 
and encourage more staff to urge their 
families to consider joining the firm too. 

Branch personnel officers, especially 
at this time of year, have special and 
demanding duties towards recruitment 
of staff. The Journal went to visit one 
BPO who frequently visits local schools 
and careers conventions to encourage 
young people to consider a career at JS. 

Word of mouth 
Joy Lines has been a BPO for ten 

years and has been at East Ham since its 
opening five years ago. She has become 
convinced that the good name of 
Sainsbury's as an employer travels by 
word of mouth and so she visits many 
schools in the Newham area by invi
tation. These requests to attend first 
arose after she accepted an initial in
vitation from the Careers Association of 
Newham to meet local careers officers 
and employers. 

'I talk to students about JS and possi
ble futures in the retail industry. Then 

we have mock interviews which help re
lax and prepare the fourth and fifth year 
scholars for applications they will 
make.' Joy tells them how to present 
themselves at interviews and helps to put 
the JS image over as being very ap
proachable. 

'Of course I offer them my time too if 
they need further advice so I often get 
visits from those who have been 
seriously interested in what I have said. I 
receive many thank-you letters as feed
back from the schools and of course as 
they keep on inviting me along they 
must think I'm doing a worthwhile job!' 

Joy likes to keep in touch with the 
schools and supplies them with plenty of 
background material. The literature and 
visits keep Sainsbury's name to the fore 
but Joy never pretends that it doesn't all 
add responsibilities to her job. But in 
East Ham branch Joy sees the results 
every day. For example Carol Adams, 
who had met Joy on such a visit at her 
school, joined the store as a supermarket 
assistant in July 1977. Carol (pictured 
below) is now East Ham's cashier train
ing instructor. 

Above: Joy stands behind some of the 
stajfat East Ham that she first met on 

visits to their schools—seated lejt to 
right: Jackie, Denia, Carol, Gary and 
Steve. Right: Joy keeps in touch with 

them at work and at play! 
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Looking back 
towards the year 2000 

Simon Sainsbury recently retired as deputy chairman. 
Here he looks back on his 23 years with JS and reflects on what 

the stores of the future could be like. 

• • RETIREMENT IS AN 
L L O C C U P A T I O N A L 
• • HAZARD in all JS careers, 

and seems inevitably to prompt reminis
cences of the old days. Thus 'looking 
back' may be allowed on these occasions 
without prompting the retribution which 
befell Lot's wife. Even so it can be an 
insidious process, whereby nostalgia can 
colour one's recollections so that the old 
days become the 'good' old days, and 
one's future is soon stretching behind 
one. 

To me the fascination of 'looking 
back' is quite simply to be reminded of 
how much the business has changed, 
whatever the time span you choose, and 
to reflect on the changes that are likely 
to occur in the future. For example, 
there must be many people in the busi
ness who remember 20 September, 1955, 
the date when (to quote the JS Journal 
of the day) 'the great new self-service 
shop at 132 Lewisham High Street ope
ned'. Not only was this the largest JS 
store at the time, but also one of the 
largest in the United Kingdom and pro
bably Europe too. Size? 7,500 sq foot 
selling area. 

There must be many more people in 
the business who remember 11 March, 
1975 (another Tuesday, that is some
thing which does not seem to change) 

when the replacement Lewisham opened 
with over three times the selling area, 
incorporating all the latest ideas of the 
day. Twenty years of improving super
market techniques made the replace
ment store a very different place, but 
then if it was being opened next 
Tuesday, instead of only some 4£ years 
ago, there would still be changes to be 
seen—so what will Lewisham mark III 
be like, if and when it opens? 

Of course, it is not just the store size 
which has changed. When I joined the 
business in 1956 pre-packing was vir
tually unknown: butter came in blocks, 
bacon in sides, beef in quarters, and 
game was something with feathers on (if 
memory serves me right there were more 
than 400 poulterers still on the firm). 
There were no non-foods, not even pet 
foods; there was no produce department 
or beers, wines and spirits but oddly 
enough, we were still supplying the 
catering trade with goods at a discount, 
delivered and on credit. Applying my 
newly-acquired accountancy skills, and 
with strong support from Bernard 
Ramm, we managed to demonstrate 
that that was not a very rewarding type 
of business! 

In many ways even more remarkable 
was the fact that virtually everything the 
firm sold up until the early sixties was 

distributed from the Blackfriars complex 
of Stamford house, annexe, factory and 
Union Street, with the delivery fleet be
ing serviced under the arches at Sail 
Street. 

So what will we be selling in a modern 
JS store in the year 2000, and how? 
What will be the major changes in tech
nology to benefit customers and staff? 
Perhaps these would be good subjects 
for the correspondence columns of the 
Journal—there must be some budding 
futurologists about. There are some 
clues to be had in the experiments at 
Broadfield and clearly the whole front 
end of the store will operate differently. 
Will cash and notes be things of the past 
and those little plastic cards reign sup
reme? Will food be a thing of the past 
and little coloured pills reign supreme? 
Horrid thought, but there is only one 
certainty, and that is that things will 
change. 

However, there are some things which 
don't change and I hope never will. One 
of the happiest memories of my time in 
JS has been to witness the skills, dedi
cation and commitment of people, 
and it is these enduring qualities 
that will ensure JS stays _ _ 
at the forefront in an M 
ever-changing and competitive / / 
trade. 

Simon Sainsbury reflects on what the JS stores of the future could be like 
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People pages 

Appointments 

R Parkinson, formerly in-store bakery 
co-ordinator, has been appointed in-
store bakery manager. 

R Pearl, who was formerly audit 
manager, internal audit, Streatham, 
has now been appointed manager stock 
and capital control in branch financial 
control at Blackfriars. 

Long service 

Charles Baker, a driver at Charlton 
depot, celebrated 40 years with the 
company in August. 

Ron Eveleigh, trades assistant in the 
meat department at Boscombe branch, 
has celebrated 40 years with JS. 

Ron joined as a butcher at the 
Westbourne, Bournemouth store before 
being called up to join the RAF for the 
war period. He returned to Westbourne 
in 1946 and was later promoted to assis
tant head butcher. Upon the closure of 
Westbourne in 1969 he transferred to 
Poole and in 1971 joined Boscombe as 
trades assistant. 

Lily George, chief cashier at St 
Stephens, Norwich, celebrated 40 years 
at JS on August 8. 

Lily began her career at Magdalen 
Street branch. She moved to 6 
Haymarket and then on as chief cashier 
to St Stephens branch when it opened. 

Pete Mott, manager at Colchester 
branch, celebrated 40 years with the 
company on August 14. 

He joined Romford branch as a learn
er and remained there until promoted 
to assistant manager. After progressing 
to the spare list at 259 Ilford, Pete 
entered self-service at Upminster. He 
worked as spare manager at Forest Gate 
and Hoe Street and was manager at 
various branches before moving to 
Colchester this year. 

Sid Vernon, a foreman at Charlton depot, 
celebrated 40 years' service on June 12. 

Sid started his career when he joined 
the loading bank staff at Stamford 
House. He was called up in 
1940 but returned to the loading bank 
after the war. After becoming storeman 
in the packed goods department and 
remaining there for 18 months, Sid 
transferred to become the traffic control 
section leader. Nine years ago Sid 
became the first hygiene foreman at 
Charlton depot. 

Bob Baldwin, assistant meat manager 
at 68 Croydon branch, celebrated 25 
years with the company on August 16. 

Bob joined JS at 9/11 Croydon in 
1954. After three years he transferred to 

Elmers End until its closure in 1964 and 
went on to Addiscombe for six years. 
Bob later transferred to Beckenham and 
West Wickham and after his promotion 
to assistant meat manager moved to 
Balham and then to 68 Croydon. 

Bernard Bell, who works in the re
turns department at Basingstoke depot, 
celebrated 25 years at JS on August 23. 

Bernard began at Union Street as a 
bacon stovesman, and ten years later 
moved to Basingstoke as its first ware
houseman. He has worked in the perish
able, non-perishable and returns and 
empties departments. 

Doreen Dyer, a part-time supermarket 
assistant at Bexhill, celebrated 25 years 
with the company on August 8. 

Doreen was chief cashier for four 
years and has been part-time for the past 
three years. 

'Phil' Fillery, meat manager at 31 
Eastbourne branch, has celebrated 25 
years at JS. 

Phil has worked at numerous branches 
during his career, including the Cornfield 
Road and 31 Eastbourne service shops. 
He gained self-service experience at 
Crawley. 

'Eddie' Fisher, an admin clerk at 
Buntingford depot, celebrated 25 years 
with the company on August 16. 

Eddie joined the warehouse staff at 
Stamford Street. He worked in the 
cheese, canned goods, and biscuit depart
ments before going to Buntingford depot 
in 1960. He transferred to the office in 1967 
and now works in the communications 
department. 

Alan Hitchens, meat manager at 
Southend branch, celebrated 25 years 
with JS on August 15. 

Alan began his career at Willesden 
Green before moving to Harlow, Aveley 
and then Southend. 

Alan Jary, provisions manager at 
Magalen Street branch Norwich, has 
celebrated 25 years with the company. 

Alan joined the old Haymarket shop 
when he left school. When that branch 
closed he went to St Stephens and upon 
the opening of Magdalen Street transfer
red to that branch. 

Bob McKinlay, manager of 
Wolverhampton branch, has celebrated 
25 years with JS. 

Bob, often known as Mac, began his 
career at Derby branch before joining 
the RAF. He returned to Coventry, left 
for one year and went back again to the 
same branch. Bob transferred to Rugby 
and later to many other branches, before 
being appointed manager at Aston, 
Solihill freezer centre, Chelmsley Wood 
and now Wolverhampton. 

Beryl Perrin, chief cashier at 
Folkestone, celebrated 25 years at JS on 
August 16. 

Beryl joined Hythe branch as a coun
ter hand and then in 1970 when the old 
Hythe and Folkestone branches merged 
she moved to the new Folkestone store. 

Danny Pocknell, game buyer at 
Blackfriars, celebrated 25 years with the 
company in June. 

Danny worked at Union Street until 
1970 in the poultry department and 
then transferred to the poultry buying 
department at Blackfriars. He was later 
appointed game buyer and senior quality 
controller for depots and outside 
coldstores. 

Ben Steadman, warehouseman at 
Charlton depot, celebrated 25 years at 
JS on August 18. 

Dick Srovell, senior leading butcher at 
East Grinstead branch, celebrated 25 
years with the company on August 8. 

Dick, who began as a counter hand, 
worked his way through all departments 
before he became a butcher. 

Rod Watkins, senior building services 
engineer at Blackfriars, celebrated 25 
years at JS in August. 

Rod joined the company as an 
electrician's mate, served two years 
national service and in 1970 was pro
moted to engineering clerk of works. 

Richard Wilkinson, manager of 
Woking branch, has also celebrated 25 
years with the company. 

Richard was appointed assistant man
ager at Shirley branch before moving 
to Winchester and becoming deputy 
manager at Poole. He has since been 
manager at Winton. Boscombe, Walton 
and now Woking. 

Retirements 

Doug Brazear, senior store serviceman 
at Romford, has retired after 14 years 
with JS. He retired early due to ill 
health. 

Doug came to the company in 1965 as 
a porter at Collier Row. He became 
senior store serviceman in 1973 and 
transferred to Romford two years later. 

Marie Chesterman, supermarket assis
tant at Boreham Wood branch retired in 
July after 16 years with the company. 

Elsie Lane, supermarket assistant at 
East Ham branch, has retired after 14 
years at JS. 

Elsie joined the company at the 
Upton Lane branch and upon its closure 
transferred to East Ham. 

Annette Rolfe, housekeeper at 
Basingstoke branch, retired at the end of 
June after 13 years at JS. 

Ruby Waite, in-store trainer at 
Wimbledon branch, retired in August 
after over 18 years service. 

Ruby was amongst the first female 
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Centre of attention 
staff to train at Blackfriars for 
butchery shop service in 1962 after she 
had proved her proficiency in other de
partments. In 1964 she undertook super
market training before the new Wim
bledon store opened and later trained as 
a cutter in the butchery department. 

After becoming a cashier and deputy 
chief cashier Ruby became in-store 
trainer this year. 

Wyn Rutherford, chief clerk at Feltham 
retired in August after 15 years with the 
company. 

Joining Walton branch as a part-time 
clerk, in 1969. Wyn became full-time and 
transferred to Feltham. She was pro
moted to chief clerk at Twickenham bra
nch but when it closed returned to 
Feltham. Wyn then spent four years as a 
mobile chief clerk before becoming 
Feltham's chief clerk. 

The following staff have also retired. 
Length of service is shown in brackets. 
Mrs E Essery (5 years) 
Mrs K Hennessey (9 years) 
Mrs B Lewin (5 years) 
Mrs F Spence (9 years) 

THREE KITCHEN STAFF at Shirley 
branch have clocked up half a century of 
working at JS between them. 'Is this a 
record' asks BPO Madge Michell. 

The longest innings goes to house
keeper Elsie Strong, who joined the 
company 21 years ago. Part-time daily 
Joyce McGinn adds another 16 years to 
the total. Bringing it up to 50 years is 
part-time daily domestic Nikki Titt with 
13 years to her credit. 

Beautiful 
buy 

ANYTHING CAN HAPPEN when 
your mother shops at Sainsbury's—as 
five-year-old Christine Cashman dis
covered when she was recently crowned 
Miss Pears 1979. 

Christine's mother, Hanna Cashman, 
bought the bar of Pear's soap needed to 
enter this famous 'beauty competition' 
from Central Croydon branch. 

Miss Pears 1979—Christine Cashman. 

ANOTHER ACCOLADE for the 
Sainsbury Centre for Visual Arts at the 
University of East Anglia in Norwich. A 
special plaque has been awarded to 
the Centre by the British Tourist 
Authority. 

Since the Centre opened in April last 

year it has attracted the praise and arou
sed the interest of a wide spectrum of 
individuals and organisations all over 
the world. The Centre, and the unique 
art collection it houses, was a gift from 
Sir Robert and Lady Sainsbury and 
their son David to the University. 

Part of the 'living area' of the Centre's art gallery. 

Deposit scheme spreads 
THE LATEST STORES to get trolley operating the scheme to nine, and two 
deposit schemes are Basingstoke and others—at Watney Street and Fulham— 
Luton. The £1 deposit scheme was in- have a total ban on the removal of trol-
troduced at Basingstoke on July 30 and leys from the premises. JS was the first 
at Luton on August 14. grocery chain in the UK to introduce the 

This brings the number of JS stores scheme—at Bretton in March 1978. 

New line is roaring success! 
MIDDLE NECK OF GIRAFFE could says and as proof a number of branches 
well be the next taste sensation JS will be have sent copies of the label to the 
offering customers. Already selected JS Journal. And sure enough there in nice 
stores are receiving consignments of bold print it says 'boneless lion 5 peices'; 
boneless lion. 'peices'—must be some sort of special 

Well, that's what the label on the box African butchering term. 
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Jack likes it when the carpentry gets tough 

'YOU NAME IT, it has happened to 
me' says Jack Graves as he looks back 
on his 43 years at JS, and recalls some of 
the 'adventures' he has had during his 
career. Jack officially retired in August 
as an assistant manager at Muswell Hill, 
but he has been in ill health for some 
time as a result of an accident at work. 

Some of his strongest and happiest 
memories are of the living-in period 
when Jack first joined 51 Ipswich in 
1937 after spending two years with a 
small family firm of grocers. Jack de
clares that those days were never idled 
away. 'We began the morning with a run 
round Christchurch Park before work, 
often went swimming at lunchtime and 
during other leisure periods played cric
ket, football or I cycled the 26 miles 
home to see my parents. We met so 
many friends and participated in so 
many activities that I couldn't possibly 
have done had I stayed at home and not 
lived-in with the lads at Salisbury's!' 

Jack's early training as eggboy and 
then in nearly all other departments, and 
occasional relief van-driving, came to a 
halt with the outbreak of World War II. 
After joining the Territorials he began 
his army career in the Royal Field 
Artillery which took him away from JS 
for over six years. Jack took part in 
three campaigns including the 
evacuation operation at Dunkirk. He 
spent over three years abroad, was 
wounded in Italy and ended up in what 
is now his favourite country—Austria. 

'Throughout the war years I gained 
knowledge and independence. By the 
time I came back I could look after 
myself very well: I learnt to repair my 
own clothes, cook and was used to very 
strict discipline which was also good 
training for the future. In all my years at 

JS I think I have only been late once!' 
Returning to 51 Ipswich late in 1946, 

Jack was asked by the district manager, 
Mr Snow, whether he would transfer to 
a London branch. He replied that he 
would have to refuse because after being 
away from his family for so long he 
didn't want to be parted from them yet 
again. However, after further persuasion 
Jack gave in and North London became 
the centre of his career. 'In all I have 
worked at 31 branches, with 51 ma
nagers' Jack says. Amongst those bran
ches he numbers High Barnet where he 
was a salesman; Whetstone, Ballard's 
Lane, North Finchley, and Crouch End 
where he was an assistant manager. 
After the closure of Holloway branch, 
Jack was promoted to departmental 
manager in charge of the warehouse 
at Muswell Hill. 

Customer satisfaction 

In 1972 Jack injured his ankle at work 
and as a result was appointed assistant 
manager with responsibilities for various 
departments at Muswell Hill. One of his 
responsibilities that he particularly 
enjoyed was helping customers with pro
blems. Jack regrets the modern move 
away from civility and concern for the 
customer. 'I felt great satisfaction when 
I managed to send customers away 
cheerful and contented.' 

The 'old days' were not always so 
wonderful though. Jack recalls very 
vividly the precarious mission staff had 
to carry out before security guards were 
employed to transport money to the 
bank. Escorted on foot by a colleague 
Jack was himself attacked in a less than 
salubrious area of London! 

After his long career Jack is obviously 
not going to be content to just while his 
time away. Last year he and his wife 
Ivy visited his beloved Austria, and this 
year they are going to have a holiday in 
Italy. 

Jack's principal hobbies at home are 
all types of carpentry, from cabinet-
making to delicately constructed scale 
models. 'I have had no real tuition, but a 
strong interest that began when I was 
only seven years old' Jack explains. 'My 
grandfather was an ecclesiastical builder 
and outfitter and it was in his workshop 
that I first experimented with 
woodwork.' 

Whatever new varnishes come onto 
the market, in Jack's opinion there is 
nothing to beat the durable lustre of 
French polishing. He used to know 
some of the French polishers that wor
ked on the JS shop fronts and respects 
the trade very highly as an art of its 
own. 

To his models Jack adds all the little 
special touches that a less professional 
person might overlook. He has made 
some model horse-drawn caravans and 
trinket boxes into musical ornaments, 
and to complete his scale model of St 
Paul's cathedral Jack visited and ex
plored the building to note some of the 
finer points. The liny stained-glass win
dows are lit from inside the model, and 
sight-seers, also made to scale, wander 
up the steps. 

Jack says that his main ambition for 
the days of his retirement is to keep on 
testing his skills in design and carpentry. 
'Everything I attempt gets more and 
more difficult' Jack says happily as he 
plans yet another creation, and Ivy real
ises it will probably be another model 
she will be afraid to dust! 

Jack with a couple of examples of his carpentry creations. 

22 



Chas is a front runner on the golf course 
'THE RACEHORSE' is going to be a 
common sight on golf courses around 
Reigate in the coming years—if Chas 
Puplett has anything to do with it. Chas, 
the meat manager at Oxted branch, re
tired this month after 40 years with the 
company, and is planning to spend a lot 
more of his time on his favourite sport. 

But why is he called 'the racehorse?' 
'During my career with JS I've got used 
to working fast' he explains 'and so 
when I'm playing golf I tend to whip 
round the course faster than the other 
players. It's force of habit really—I 
don't like to hang around when I've got 
something to do.' 

Born and bred in Reigate, Chas star
ted his working life over 50 years ago— 
doing deliveries by bike for a local 
slaughter-house. After two years he 
moved inside to learn the butchers trade, 
and then, six years later and fully qual
ified, he joined a local independent but
chers. 'The prospects there weren't too 
good' he recalls 'and in 1939 I was lucky 
enough to get into Sainsbury's.' 

But his introduction to the company 
was brief. War was declared, and he 
spent most of his training course at 
Blackfriars sandbagging the kitchens 
and Stamford House! He returned to 

Chas relaxes (briefly) in his 
back garden . . . soaking up 
the sun. 

Reigate as second butcher, but after six 
months he was called up into the Royal 
West Kent Infantry. His war service las
ted six years, most of them spent with 
the 77th Assault Squadron of the Royal 
Armoured Corps, and with them he joi
ned the Allied invasion on D-Day. 

Just before the war he'd married a 
young lady called Edith—better known 
as 'Bubbles'—and during the war years 
they evolved a code so that she would 
know when he was on the move. 'It was 
very simple' says Bubbles 'nobody ever 
called me Edith, so when he wrote 
"Dear Edith" I knew straight away that 
he was being posted somewhere new. I 
suppose it's a good job I wasn't a spy!' 

Chas was demobbed in 1946 and re
turned to Reigate straight away. Within 
a couple of years he was made up to 

'supernumary head butcher' and began 
doing relief work all over South London 
and Surrey. 'I enjoyed those years' says 
Chas, 'but I never really wanted to move 
away from Reigate. I've lived here all 
my life and I still think it's a lovely 
place—the countryside's so beautiful.' 

In 1958 he was promoted to head 
butcher at Reigate, and he happily did 
that job until the store closed seven 
years ago. 'I've always enjoyed serving 
over the counter' he says 'and I made 
many friends.' The Reigate JS is much 
missed. 'People still ask me how Chas is' 
says Bubbles 'and they're always moan
ing that the town's not been the same 
since Sainbury's left.' 

The last seven years of his career were 
spent as meat manager at Oxted 
branch—still part service—but now he's 
glad of the opportunity to have a rest 
from travelling to work and to get the 
house redecorated. On top of that, he 
and Bubbles are off to Cornwall for a 
holiday next month, and of course 
there's Chas's golf. 'I've been playing 
four times a week since I left JS' he says 
'and now I'll be able to take part in the 
Saturday competitions at my club. I play 
off a handicap of 11, but who knows, I 
may be able to improve on that!' 
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Kids on 
camera 
IS EVERYBODY HAPPY? Well this 
chap certainly is. So much so in fact that 
he earns Barbara Munns, a cashier at 
Purley branch, a £2 JS voucher in this 
year's Journal photo competition. Each 
month we'll be printing a picture that 
takes our fancy—but that won't influence 
the judges. All the pictures will be con
sidered on their merits when they put their 
heads together in November. 

A reminder of the rules. All 
photographs—on the theme of'The Year 
of the Child'—should be in black and 
white (not too small, please), and in the 
Journal office by first post on November 
1. Remember to write your name and 
address on the back of each photo you 
send in, and please include the entry 
form. Keep those kiddy pix flooding in— 
you could win £50! 

Please complete and return this form 
wi th your entry (or entries) to:- JS 
Journal, J Sainsbury Ltd, Stamford 

I House, Stamford Street, London SE1 
9LL. 

Name 

Address. 

Telephone number. 

ILL 
Please tick box if you would like 
your photograph(s) returned 

• continued from page 17 
not discover which of the three 'phones was ringing. 

Mr Alan was then the poultry and egg buyer, ringing all the 
Tooley Street egg merchants on Monday mornings to bargain 
over prices. Dawsie did the buying twice while Mr Alan was 
on holiday. She recalled that Mr Alan's office had silver grey 
walls and fuchsia pink curtains, and she introduced cut flo
wers. Mr JD, aged 3, came in one day with his father, carrying 

a small version of father's attache case, containing a single 
slipper and a red pencil. 

Annual highlights included Smoking Concerts at Cannon 
Street Hotel, a swimming gala at Horsham Street baths, and 
double money and drinks in the strong room at Christmas 
(only for Dawsie and the stock clerks). 

In 1938, Miss Dawes left to be married. She never returned 
to JS though Mr Alan invited her to undertake the egg buying 
during the.Second World War. She was unable to accept 
owing to domestic commitments, but remains 'proud and 
impressed' by the growth of 'her firm'. 



JS sharpens the focus on traditional image 
T H E CLASSIC SAINSBURY image 
has been emphasised during the filming 
of the new TV commercial*' explains 
Mike Connolly, manager of the* adver
tising department at JS. After the recent 
summer campaign featuring Michael 
Barratt and Discmint '79. (he emphasis 
has returned to the traditional values 
that JS shoppers look for in JS stores. 

Saatehi and Saatchi. Salisbury's 
national advertising agency, filmed at 
various JS branches, suppliers and other 
locations all over the country, it look 
them over six days to film the material 
neccssar) to be finallv edited down to 
two 45 second commercials! The "vig
nette' style ads feature people from all 
walks of life discussing the virtues of 
quality, freshness and choice at JS. One 
scene shows a coachful of French people 
rushing from the ferry at Dover to shop 
at Salisbury's. 

Mike says; 'The aim of these ads for 
the Autumn television burst is to illus
trate the Fact that although JS has adver
tised and been seen to concentrate on 
Discount '78 and "79 it has never for
gotten its traditional image. That is what 
appeals to all established JS customers 
and the young newcomers too.' During the filming I in eign < itstonwrs 1otne in from the ferry 

to stock up ut it local store i right).' • 
expecting >f>i>tnl toiuf frmn JS suppliers (centre i . .. ami rush 

lanartan bonanza 
FROM WURST TO LAST JS's 
German fortnight was the biggest sales 
promotion of food from another coun
try the company has ever staged. The 
campaign, which ran from August 13 to 
25, was organised in collaboration with 
the Central Marketing Organisation of 
German Agricultural Industries 
(CMA). 

Its aim was to highlight the dozens of 
different German specialities JS sells, 
most of them own-label, and to give 
customers the chance to try many of 
them at lower than usual prices. 

JS is said to be one of leading impor
ters of German wines, with a range of 
twelve to choose from. Delicatessen 
freaks could have tried a different 
German sausage or cooked meat every 
day during the fortnight and still not 
have come to the end of the JS range. 
Say the German for cheese and there is a 
choice that includes Bavarian smoked, 
with or without ham, Bavarian soft, 
with or without horseradish and 
Bavarian blue. 

To launch the campaign JS invited 
members of the press to a publicity 
lunch at Stamford House. Apart from an 
impressive display of all the German 
lines available at JS, there was an equa
lly impressive feast, prepared by CMA's 

Just a few of the German goodies you can buy at JS. 

Left: Director Bob Ingham welcomes the 
press at the lunch held at Stamford House 
to publicise JS's German fortnight. 
Behind him super-chef Tony Rushman. 
Right: Bavarian butter—one of the many 
new own-label lines with a foreign flavour. 

chef 23-year-old Tony Rushman. Yes, 
Tony's English, and got the job against 
some hot German competition. Whilst 
still at college Tony was one of the chefs 
chosen to cook Princess Anne's wedding 
breakfast. 

JS advertising manager Mike 
Connolly said of the campaign: 'We 
have featured French and Dutch fort
nights before but while concentrating 
on Discount '78 and '79 we decided to 
postpone ideas regarding other similar 

promotions. Now Discount '79 is firmly 
established we felt the time was right to 
resume "nationality" promotions of this 
kind.' 

Spreading the word before and during 
the campaign was a series of radio and 
national press advertisements. A slight 
departure from the JS 'norm', the radio 
ads gave listeners the chance to evesdrop 
on Mrs Beethoven and Mrs Bach pro
viding each other with some humorous 
fugue for thought! 

Shining 
'example' 
THE GRAND SUM of £969.61p has 
been raised by members of Coldhams 
Lane branch's SSA group, as their don
ation to a local hospital's cancer scan
ning appeal fund. 

Most of the money was raised by a 
sponsored walk, described by bakery 
manager and branch SSA vice-chairman 
Roger Hodgskin as being: 'An arduous 
25 miles undertaken by 43 walkers who 
finished in various stages due to incle
ment weather!' They had set their sights 
on raising a £1000 so when they found 
they were still £130 short they promptly 
held a jumble sale, and were disappoin
ted to find they were about £30 short. 

'We knew the hospital was trying for 
£1 million and we wanted to give a 
straight £1,000 towards it' explained 
Roger. 'We didn't quite achieve that but 
we have managed to help them in the 
right direction.' 

That is a very modest way of looking 
at what is a magnificent sum for so few 
people to have raised in so short a time. 
The hospital however recognised the 
store's obvious achievement by writing 
to say just how grateful they were. 
'This was a remarkable effort and if 
other groups continue to emulate your 
shining example, we will acheive that 
magical "million" within the two year 
period we have set ourselves. Our thanks 
to all the footsore walkers . . . ' 
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