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Five new stores in three weeks!

FIVE NEW STORES were opened in three weeks—
which must be something of a record. Four were JS
supermarkets, the fifth a new SavaCentre.
A remarkable feat at anytime but even more
remarkable against the current economic climate in
the UK and the resulting storm clouds that have been
hanging over the High Streets up and down the country
for most of this year.
The new stores have also provided at least a
thousand new jobs.
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Buyer's market place
THE WALDORF HOTEL was the
location of the JS 1980 buyers'
conference, on October 17.
Rotas of buyers attended either the
morning
or
afternoon
syndicate
sessions, and all congregated during the
lunchtime meeting and meal. That
plenary session was led by assistant
managing director, Peter Davis, and
buying directors Bob Ingham, Tom
Vyner and Cecil Roberts.
The general theme was the changing
customer, the changing trade and identifying the needs to meet those changes.
Syndicate discussions considered the
possible factors that are likely to affect
trading in 1981 and then formulate a
trading plan which will meet those identified opportunities and difficulties.

Just the
ticket!
A JOINT PLANNING application has
been submitted by British Airways and
Sainsbury's to develop a supermarket at
the former West London Air Terminal,
Cromwell Road, London SW7.
The proposal presented to the Royal
Borough of Kensington and Chelsea will
provide a high quality development in
West London and will answer a need for
food shopping facilities in the Cromwell
Road area. The plans include a JS
supermarket with a sales area of 28,000
square feet, a two level car park, four
unit shops and a British Airways ticket
office.

Almost
there
THE STAMFORD GROUP is happy
to report that the response from SSA
committees to their latest fund raising
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Discussions clarified objectives during the buyers' syndicate sessions.
idea has proved to be good.
As reported in last month's Journal
the Stamford Group, with the help of
the SSA, are raising money for the
Virginia McKenna Leukaemia Appeal
Fund by holding a company wide raffle
of a gallon bottle of whisky donated by
the chairman.
At the time of going to press £1850
had been raised, a mere £150 short of
the £2000 target, which seems likely to
be met as replies had not been received
from some branches.

Right
on cue
HUSTLERS
BETTER
START
chalking their cues, for November 9 sees
the final rounds of the pool tournament
taking place at the Basingstoke depot
clubhouse.
Commencing at 11 am champion
players from nine major locations and
areas will compete for the trophy
presented by Len Starling on his
retirement.
If you don't play but like to watch it

should be a fun day for all who attend
(spectators are most welcome) with
refreshments being available and of
course the clubhouse bar!

Tesco 'abandon'
USA plans
TESCO is reported to have dropped 'for
the time being' plans to set up shop in
the United States. Exploratory talks
with a number of American grocery
chains are said to have been
'abandoned'.

Mirror
image
CUSTOMER
SERVICE
in
supermarkets, including that at JS, came
under fire in a recent Sunday Mirror
special report.
To compile the piece .entitled 'Are you
being served? Nightmare among the
supermarket bargains' the paper sent a

team of investigators to visit big-name
supermarkets at peak Friday evening
and Saturday times.
JS in fact fared well in comparison
with its competition no reference being
made to the checkouts, space or
cleanliness. Nevertheless by company
standards the report was not good.
'Difficult to find things and staff seemed
in the dark too. "No idea" said one
assistant when asked for pickled
walnuts. Another didn't think there was
a pickles section. There was.'
Commented head of public relations
Chris Leaver: 'We tell all our staff that
the customer is all important.'

A flash in the pan!
RESTAURANT STAFF at Stamford
House thought they had had their chips
on October 15, when a fire sprinkler in
the ceiling suddenly burst into life and
sent a cascade of water straight into a
fat fryer, which in turn sent out an
explosive shower of hot fat.
Fortunately no-one was hurt but the

restaurant had to be closed for a short
time, while staff dealt with both the
flying fat and the floods of water that
just kept on coming from the sprinkler.
Within minutes staff had the situation
under control and the engineers were
checking out the sprinkler system to see
what went wrong.

Opera-tion
Verdi
JS IS SPONSORING a new production
of Verdi's Falstaff staged by the Kent
Opera Company.
The production is being directed by
Jonathan Miller, who recently took over
the BBC drama series of Shakespeare's
plays, and the leading role is being sung
by Thomas Hensley.
The opera opened at Tunbridge Wells
on October 29 and is also being
performed
in
Eastbourne,
Bath,
Southsea, Poole and Canterbury, with
Mozart's Magic Flute and two other
productions.

Fred Plaits from the maintenance department and Yemi Ibraham from the canteen
staff manage a smile as they lend a hand to clear up the 'flood' damage.

Lordshill proves to be no red herring
THE FISHY BUSINESS going on at
Lordshill branch (announced in last
month's Journal) is turning out to be a
very lucrative business!
The first fresh fish department ever to
be launched by JS has proved a great
success both with staff and with customers. More than one shopper has said
to meat manager Jim Forrest (who now
also has responsibility for the fish section) 'I heard about your fish so I decided to come to Sainsbury's at
Lordshill to do all of my shopping.'
Southampton town centre is a few miles
away and there is no real competition
for JS's enticing wet fish.
Lordshill does not have staffing problems for the delicatessen, bakery or the
fresh fish departments because people
still love to use their experience to guide
and serve the public. JS was lucky to
gain two staff with fresh fish experience
from a MacFisheries store that has
closed down. Two branch staff volunteered to make up the team, don their
wellies and straw boaters and begin their
fishing expedition! 'We have had to
learn a lot' says Jim 'but we have maintained a very high standard.'
Help came from another direction
too. The company that is the daily
supplier of all the delicacies which are
making Lordshill famous for its fabulous fish, sent an instructor to aid the
progress of the training scheme prior to
the launch. 'Even the ordering method is
different' Jim told the Journal 'fish is
ordered in stones. You can see that after
25 years at JS working in meat departments it is quite a challenge for me as

well, but fresh fish has certainly met all
our expectations!'
Speciality fish are quite a catch at
Lordshill which boasts a choice of over
40 varieties. Conger eel and salmon are
very popular and staff were quite overcome by the staggering tonnage they
sold of fresh mackerel when it was put
on special offer. Joyce Cox is housekeeper at the branch and both for
canteen fish dishes and for her own
menus at home she now looks no further
than the branch for the best supplies in
the area.

Manager Len Skellon confirms that
the quality at Lordshill is way above any
other fish departments he has observed.
The crushed ice on the counter display is
completely fresh daily and topped up at
regular intervals. 'That was the only
problem we encountered' Len remembers. 'Before the launch we had some
technical problems with the ice making
machine, but since then it has gone very
smoothly.' Contrary to expectations
there is no fishy smell making life uncomfortable either—'we have a very
efficient waste disposal unit' laughs Jim.

Fresh fish has been worth every inch of space at Lordshill—and treated
as a challenge by staff!
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New JS store bowls
Dover over

The chairman welcomes the first in line.
JS'S NEW DOVER STORE, which
opened on September 23, does not lean
over the white cliffs, but there is a good
view of the castle from the car park roof.
From there, in turn, it is possible to see
the tourist laden cross-channel ferries
from whom, hopefully, the store will
pick up some useful extra trade.
Said manager Michael Evans: 'Local
people keep asking when we're going to
open—so I know that they are keen. But
there are so many foreign tourists
coming into the area—especially French

and Belgian—that we should pick up
some seasonal trade and some from the
day trippers.' And Michael ought to
know as he has plenty of experience
from his previous post as manager at
Folkestone.
The new store, new in every sense as
this is JS's first in Dover, is stituated in
the High Street and has a sales area of
1,534 square metres (approximately
16,500 square feet). It features all the
usual departments including an in-store
bakery and off-licence, and there is a 140
space multi-storey car park at the rear of
the store.
The store's deputy manager Barry
Morgan was also enthusiastic about the
future. 'I've worked in several branches
along the south coast—but this is the
first opening I've done where I'm
actually going to stay at the store! I
think this is an excellent site—we should
get a lot of trade from the Continent.
Over a period of time too, as people get
to know we're here I think they will stop
off to do their shopping on the way back
from their holidays instead of waiting
till they get back home.'
As JS is new to Dover, that is to say
there is no branch closing as the new

opens, a high percentage of the staff are
also new to JS. Commented BPO Gwen
Brooks, who herself has only been with
the company since May: 'Well
everything has gone according to plan so
far—all the staff are turning up which is
the main thing! We've been very lucky
and had no trouble with recruitment,
but what with so many of us being new
it's all a bit hectic at the moment. It feels
as though a big bubble is about to
burst—I shall be glad when the doors
are open!'
One of the JS's 'old timers' at Dover
is checkout manager Martin Turrell.
'The people in Dover are very nice. It's
all very strange to me though as I've
worked in London for the last three

Barnet fair — new, old and high!
AN ARCHWAY TO SUCCESS was
formed by the unusual facade of New
Barnet branch on its opening day,
September 30. The attractive colonnades
beckoned customers into the bright
supermarket which boasts a sales area of
2,045 square metres (about 22,000
square feet) and a steady flow of
shoppers throughout the whole day
ensured that this new store more than
achieved its target.

Cecil Roberts, director in charge of
buying, opened the store and was
pleased to greet old friends as well as
new customers in the branch which is
very large compared with the other
shops in close proximity. The area has
become more densely populated recently
and requires such a supermarket to
answer its growing needs in addition to
the existing small family shops.
Nearby High Barnet has a larger

fresh fruit & v

•Mp

A sparkling opening morning greets the New Barnet store.

4

Manager Steve Woodrow shows a retired
JS manager (his father in fact!) the very
latest trends.

the car park is big enough though!'
The first people into the store were
four local lads who had been queuing,
well wrapped in sleeping bags, since the
early hours of the morning. They didn't
however really qualify as the first
customers—they simply wanted to be
the first in the store. 'We're members of
the Dover "Cos It's There Club"' they
said 'Sainsbury's is here, and so are we!'
There were though, also a fair number
of bona fide customers eagerly awaiting
the opening and the store soon became,
in the best JS first day tradition,

years. I've always been to branches
where staff knew what they were doing,
but it's been a real challenge here with
so many new to JS. I think the girls find
it funny having a man as checkout
manager, but they're getting used to me
now—they're an excellent bunch! They
have all had about three weeks solid
training so I'm sure they're ready to
cope with anything.'
The opening ceremony was carried
out by company chairman Sir John
Sainsbury
who
also
took
the
opportunity to stroll around the store
chatting to both staff and customers.
'I'm very pleased with the store' he said
'I think it's exactly the kind of store
needed in a town like this—I only hope
range of shopping facilities but JS has
closed the old manual shop there to
coincide with the opening of New
Barnet. Sainsbury's first started trading
in the High Street at High Barnet in
1921, but the supermarket has been
designed to offer the enormously
increased variety of goods that the
modern housewife expects.
New
Barnet's
manager,
Steve
Woodrow, knows from experience just
how different modern JS stores are now
because the first four branches he
worked in were manual stores. He
joined JS in 1964 and soon worked his
way up through some North London
branches to become assistant manager
at Southgate in 1969. After other
appointments and becoming deputy
manager at Sidney Street, Cambridge,
for one year, Steve was made manager
of Debden.
Steve opened Chingford branch just
three weeks before Christmas and then
in 1975, opened the Barkingside store.
His last store before New Barnet was
Golders Green.
'The architectural design of New
Barnet is quite the nicest I've seen in the
London area' Steve agrees with the local
inhabitants. 'Inside too it gives a
pleasant impression of spaciousness.'
The co-operation and hard work put
in by all involved in the opening has
ensured that for Steve the opening will
be a happy memory. He proudly claims
that due to the skills of staff and
personnel officers it was the easiest
handover yet for him.
As the only large store in the im-

brimming over with shoppers. Said
Michael Evans shortly after kick off:
'Fantastic opening—I think we must
have had about a thousand people in
already. I'm really pleased!'
The first customer through the
checkouts was David Bish. 'I think
Sainsbury's is a marvellous shop. I'm
pleased you've opened here—it certainly
saves a trip to Folkestone. It's great too
having the car park, it's very handy. I've
thought Dover needed a shot in the arm
for a long time and I think this could
well be it!' •

Left: Manager Michael Evans lends a helping hand to early arrivals. Right: First
customer through the checkouts David Bish.
mediate area the new branch has had
little trouble finding staff, except to fill
one or two specialist jobs. They have a
'captive' supply of students as local
vacation work is hard to come by.
Maureen Jones is to be the BPO for
Barnet but on the day of the opening
was still undergoing her training as she
is new to the company. In her place
Monica Shelbourn, BPO at Southgate,
organised recruitment, and Margaret
Goldup from Potters Bar joined her to
run the opening operation. Including

students, there is a workforce of nearly
250 at High Barnet and the percentage
of young staff is very high. 'As the employment situation isn't good at the
moment I think we have had the pick of
the best too!' Monica says.
Deputy manager, Robert Watson,
brought a lot of experience to the opening of New Barnet. Although he has
only worked for the company for one
year he has also drawn 15 years'
knowledge from one of our major corncontinued on page 10 >

Produce manager Tony Farnum prepares an enticing display.
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IMPORTANT SEASONAL SALES are
recorded each year when the autumn
range of textiles is introduced to JS
stores.
New designs and colours in the range
of mittens and gloves, hats and scarves
should ensure that this autumn's results
will score just as big a hit in the success
charts again this year especially when
chosen to accompany the two styles of
fashionable padded jackets or the padded waistcoat in the children's clothing
range.
The competitive prices should protect
children from the cold too: the padded
waistcoat (in three colours) is only £5.95
for 8-12 year olds, and the jacket is in
five sizes and six colours for 4-7 year
olds (£7.95) to 10-12 year olds (£8.95).
Other 'best buys' this autumn are cord
jeans. Priced at an economic £6.95 they
come in six sizes (from 6 years old to 11Above right: Three sizes ofgood value
ttderwear (ages 3-11) for girb
i>ok just as attractive as the
Swedish towelling jog
suits.
A

able to offer the choice of an English
fleecy lined cotton design, and a Swedish
stretch terry suit. The tops and trousers
may be bought as separates as required
to build up a co-ordinated image. Jogsuits cater for ages between 4 and 9
years old.
For younger members of the family
the most outstanding bargains are still
JS dungarees which have established
their popularity over the years. It is a
range which is being constantly revised
and updated to add new features, designs and fabrics. Babies' dungarees in
stretchy knitted fabrics like velour sell
particularly well but some designs are
also manufactured in cord and denim
Dungarees are made for 1 to 5 year
olds. A variety are available in the 16
children's wear branches and the prices
are from £2.95 to £5.50. •
Below: Good value acrylic hats, scarves
and mittens accompany the high fashion
padded waistcoats andjackets.
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Three sizes of boys' cotton underwear
cater for ages 3 to 11 years.
12 years) and burgundy has been added
to the already extensive colour range.
Denims, at the same price, are good
value and feature the contemporary narrow leg style.
A jog-suit is also an important item in
any fashionable wardrobe this year and
buyer Nicky Powell is very pleased to be

Press go for JS's Tendersweet touch
TEMPTING TENDERSWEET typifies
the ever expanding range of Sainsbury's
own-label products, which are again and
again receiving very high praise and
good publicity.
The Tendersweet cure was developed
as long ago as the 1950's and has proved
a successful delicate alternative to the
more salty Wiltshire cure. Sainsbury's
pioneered the production of this mildly
smoked sweetcure bacon in Britain.
Produced
by associate
company,
Haverhill Meat Products, the many
different cuts available can be used as
tasty main ingredients in a multitude of
delicious recipes.
Unique own-label products, including
Tendersweet, have not only been
featured in our advertisements but
were last month, discussed at informal
press meetings, hosted by company
personnel. "We wish to re-inforce the
own-label story through the medium of
Tendersweet bacon and other unique
products' explained head of public
relations Chris Leaver. 'We are proud
too that 70 percent of JS bacon is
British, compared with other retailers
who only stock 40 percent.'
After
tasting
some
own-label
commodities deliciously prepared by
Wendy Godfrey and her team of home
economists, the guests from the press
discussed the stories behind the
development of various own-label
products and the rigorous quality
control necessary to maintain JS's high
standards. •
The following recipe was cooked-up for
the occasion by Wendy as a main course.

As part of the intensive eampaign to draw attention to JS own-lahel goods, lady
journalists were invited to taste samples and inspeet the laboratories in Rennie House.
FRUITY GAMMON (serves 4)
4 JS Tendersweet gammon rashers
1 teaspoon dry mustard
1 tablespoon cornflour
125g (4oz) demerara sugar
\ teaspoon grated nutmeg
j teaspoon cinnamon
125g (4oz) button mushrooms
150ml (jpt) JS German lager
50g (2oz) JS Australian sultanas
1 tablespoon tomato puree

News Extra
READ ALL ABOUT IT—that familiar
newsboy call, took on an added dimension as far as JS was concerned on
October 3, for the company produced a
16 page full colour supplement to the
usual Friday, Evening News Magazine.
This is the first time a retailer has
attempted anything like this in the
Sunday or national daily press.
Designed to complement the current advertising campaign the editorial content
of the 'good food review' concentrates
on the aspects of Sainsbury's that aren't
usually mentioned in adverts. It tells the
whole own-label story highlighting areas
of company operations that most people
wouldn't think of, that is to say the
laboratories, the home economists, quality control and so on.
An additional 1.5 million copies were
also produced for distribution in most
JS areas and those that do not receive JS
television ads or the Evening News—the
more northerly of JS outposts. •
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Soak the sultanas in the lager for thirty
minutes. Put the bacon chops in a
shallow, oven-proof dish. Blend the
cornflour, mustard, sugar and spices and
sprinkle over the chops.
Slice the mushrooms and add to the
dish. Blend the tomato puree into the
soaked sultanas and pour over the chops.
Cover and bake in a pre-heated oven
180°C, 350 F or Gas mark 4 for thirty
minutes.

Blackfriars staff get spaced out!
SOME COMPANY TARGETS to
improve the working environment for
head office personnel are being achieved
this month. The allocation of appropriate space for Blackfriars staff has
necessitated more rented accommodation
in Southwark Street to answer the short
term local needs of the company.
Irvin House, 118 Southwark Street, is
just a matter of yards from 115 where
we have occupied five floors for the past
year. At lrvin House two floors (the first
and second) will be occupied by such
departments as the company engineers,
distribution engineers, retail engineers,
branch security and the branch
operations training department. When

they have been moved to their new
homes the areas they vacate will be filled
by rationalising departments to bring
together the sometimes far flung
sections.
According to the team of three
planners in the office managers department, and the head office engineers who
have worked on this project, by the end
of November these moves should make
life more convenient and comfortable
for all.
When the new occupants on the
second floor had settled in the reaction
was generally very favourable and quite
contented. Being fairly self sufficient and
a few streets remote from the hectic

diversions of the other Blackfriars offices
provides ample compensation for the
walk down the road to the canteen!
Coleen Cotta is Peter Ibbotson's
secretary and has worked for JS for 14
years. Like many of her colleagues she
has moved from London to Clapham
and back to various areas at Blackfriars
but will be pleased to stay at 118 because
it is more light and roomy and the
atmosphere amongst staff is good.
Branch security manager,
Stan
Carrier, agreed that some of his personal
priorities have been met too in the
offices that his team share. They have
secluded and quiet working conditions
more suitable for their role. •

mm
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Branch security (left) and engineering departments settle at Irvin House.

Award winning safety team
'A GENUINE SPIRIT of joint
endeavour' has earned awards for
Haverhill
Meat
Products'
safety
committee members.
The Rt Hon Len Murray, general secretary of the TUC, presented the team
of 18 men and women with a trophy and
individual awards for winning the
Sedgwick Safety Award 80 (south east
region). Sedgwick UK Ltd is one of the
largest insurance broking companies in
the UK and sponsor this award to
encourage
employer/employee
cooperation by the use of an effective
safety committee.
Roy Griffiths, managing director of
JS and chairman of Haverhill Meat
Products Ltd, accompanied the committee, and Dan Pillar general manager
of Haverhill, to the presentation
ceremony on October 7. After Len
Murray's speech Dan replied to his
comments and said that Haverhill was
particularly proud to have won the
award because it is not only the health
and safety of the 2,000 staff at the site,
but also the lives of all the consumers
nationwide, that are at stake.
Those companies that have performed
outstandingly well deserve public
acknowledgement and Sedgwick UK
hopes to bring widespread recognition
to the individuals who have striven to

improve standards which can only be
achieved through dedication at the
workplace involved. 'It hasn't been easy'
Dan admitted 'but the commendation
has been all the more worthwhile for
that.'
Part of the prize for the six winning
regional committees was to receive two

places each at the National Safety
Congress to be held this year in
Chicago. One place was to be allocated
to the safety officer (in Haverhill's case
this was fire and safety officer Tom
Bray) and the other delegate was chosen
'from a hat'. The lucky member of the
team was engineer Arthur Cridge. •

A proud Haverhill team pictured with Len Murray (seventh from right).
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> continuedfrom page 5
petitors! Another newcomer is in-store
bakery manager Barry Pankhurst. He
admits that the environment is very
different to the small independent
bakeries he has been used to. 'I am very
pleased to be here—particularly as I can
offer better conditions to staff. So many
benefits can be offered by a large company like JS and the whole bakery area
is very well laid out to ensure a nice easy
flow from start to finish of production.'
Produce manager Tony Farnum has
worked at JS for six years at various

London stores but at New Barnet he has
even more lines than ever before, and
the new produce display structures
including Y tables. On opening
morning there were murmurs that
Tony's department looked like a
particularly attractive harvest festival as
it enticed shoppers into the store!
Display replenishment should cause
no problem to New Barnet either as one
of the store's most important assets is
that it is all on one level—shop floor,
warehouse, preparation rooms, offices
and all. •

Above: Just minutes before the off staff get a pep talk! Right: The weigh/price machines help staff and customers get to know
freeflow. Top: Every detail is checked before breakfast.

Opening but
closing
One of the management who was
absent on opening day at New Barnet
was reception manager Bill Savager. Bill
was still putting the final touches to the
closing up of High Barnet manual
store—and a sad task it was proving to
be. Fifteen staff from the old store have
been allocated to the new supermarket
but Bill's biggest regret was not about
the move to such a big store, but that he
wasn't the very last manual store
manager! 'I closed St Albans manual
branch before I came to High Barnet' he
remembers wistfully 'but I believe there
are two JS manual stores still trading.'
Joan Fossett and Connie Williams
worked at High Barnet for many years
and they joined Bill, Len Tidd (who was
making a comeback for a few weeks
after his recent retirement) and porter
Brian 'Bud' Sharman to tidy up the
premises (even the bedrooms upstairs!)
after the last day of trading on
September 28.
A special party on September 20 commemorated the imminent closure of
High Barnet branch. Some of the 50
people who attended to pay their
respects to the mosaic tiled shop could
remember way back to. the year of its
opening—an era of cattle and other livestock being driven through that very
High Street to the market place. That
kind of traffic is of course now absent in
the northern suburbs of London, but
Ted Spriggs, who recently retired but is
still living locally, recalls: 'During the
20s and 30s customers were driven in
their horse drawn carriages to 102 High
Street and a member of JS staff would
go to the coach with an order book to
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take down the customer's order for
delivery that day.'
It was hoped that past manager,
Arthur Davis, who was at the opening
of the store would be the party's guest of
honour but unfortunately he was unwell
and not able to attend. Arthur retired
some 25 years ago.

A 'family party' spirit brought
together staff past and present—some of
them friends who had not seen one
another for many years so there were
many tales to be told and happy
memories to banish the twinges of
sadness that naturally accompanied the
evening's activities. •

Closing is a lot of hard work too according to the last surviving crew at High Barnet

A MULTI MILLION POUND
industry has built up from nothing
over a few years. The industry is a
new but exciting area for JS—one
in which we are constantly
challenging the leaders. That
industry is pizza!
DESPITE the incredible growth of pizza
sales in Britain—from £1 million in 1973
to a predicted, and totally feasible, £24
million in 1980—market research shows
that only one in five housewives buy
pizzas regularly so there is still masses of
room for growth.
JS has tried and trusted suppliers for
both our own-label fresh pizza range,
and the own-label and proprietary
varieties of frozen pizza. One supplier
was recently quoted as saying: 'When we
first introduced pizzas to our range some
of our customers had never even heard
of them. We had to spend ten minutes
on the phone explaining what they
were!'
And what are they? According to the
Concise Oxford Dictionary they are:
Open pies containing spiced tomatoes,
cheese etc. Prepared foods buyer, Mike
Pratt, who is in control of the JS frozen
pizza supplies for JS, explains: 'Pizzas
have been described as edible plates!
They are so versatile you could add anyBe adventurous—add even
more topping to your
piece of pizza!

thing to the topping. The French bread
based pizza, which is one of the recent
diversifications to hit the market
successfully, has indicated that ideas are
boundless. Pizzas are still the fastest
growth area in JS prepared foods sales.'
The secret behind the popularity of
pizzas has probably been that Britons
are
gradually
becoming
more
adventurous with—and less intimidated
by—food tastes and seasonings, and of
course that the demand for fast foods is
still increasing dramatically.
'The fact that should be emphasised'
explained a supplier 'is that pizzas are
economic and highly nutritious—more
nutritious than many other convenience

meals. However, the UK's consumption
is still behind some other European
countries and is only one tenth of the
USA's per capita consumption.'
To encourage the typical English
consumers, manufacturers admit that
they design their pies to 'wean' the conservative palate towards a more traditional Italian style pizza. Europe's
biggest pizza producer King Harry
Foods (a subsidiary of the United
Biscuits Group) is also a principal
supplier of JS's frozen varieties. The
sales and marketing manager at King
Harry, Ian Elliott, explains that
although producers are heading for a
more authentic food: 'We have explored
opportunities to expand the market by
widening the appeal of pizzas and
continued on page 12 >

continued from page 11
decided on a range which, in a very
literal sense, has a British flavour.' The
own-label frozen pizzas produced by
King Harry for JS of course follow
unique recipes designed specifically to
attract our customers.
The history of King Harry pizzas is an
interesting tale. The firm was originally
a subsidiary of the British Oxygen Company and their present factory was built
adjacent to an oxygen plant in Oxfordshire in 1973. Liquid nitrogen is a
by-product of the oxygen process but was
used usefully by King Harry to freeze
the entree dishes they then produced.
The legend goes that an Italian
development chef employed by the firm
was noticed when he prepared a pizza
for his lunch. The management
encouraged him to see how well his
recipe would freeze and the industry has
built up from that chance discovery. In
1979 over 40 million pizzas were
produced at that factory!

46 The average weekly sales of
fresh pizza products from
JS stores, placed end to end
would stretch 11.8 miles! 99

THE PROCESS of commercial pizza
making is very similar whether the final
product is to be frozen or fresh, so the
Journal visited the home of King Harry
Foods to photograph this remarkable
industry.
1 The production story begins with the
mixing of the dough. The flour flows in
from the silos outside and is mixed with
live yeast, vegetable shortening, water
and minor ingredients.
2 The dough mix is transferred by hopper
to the bakery plant and rolled out by
machine to the correct depth according to
JS's instructions. Excess dough is
whisked away before the individual dough
bases enter the prover.
3 Even the spices and herbs are meticulously weighed by hand to suit each individual recipe.
4 Sales and marketing manager Ian
Elliott collects a partly baked base as it
emerges from the oven.
5 This is where the fun begins! The sauce
(which contains peeled plum tomatoes,
onion, garlic salt, herbs, spices and edible
starch for thickening) is shot onto the
bases as they pass on a conveyor belt.
Excess sauce is blown away by a flow of
air to leave the correct amount on the
dough.
6 & 7 Almost unbelievably the most
important (and expensive!) toppings of
cheese and garnishes are still applied by
hand. Few machines are efficient or
nimble enough for these exacting tasks.
8 Shrink wraps and more quality control
later . . . and then to the boxes just
waiting to be filled with tasty pizza pie! •
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La bella pizza!
ITALIAN IMMIGRANTS introduced the tradition of the pizza to the
USA nearly 100 years ago and the first American Pizzeria opened in New
York around 1895. Its fame spread westwards.
Popularity grew but it was not until the 1950's and 1960's that the average
American sat up and took notice. Since then English taste buds have also
awakened to the fact that pizza restaurants are popping up nationwide.
Supermarkets too can offer chilled fresh pizzas, frozen pizzas or pizza'mixes
in such varieties to inspire any palate.
JS became part of the British pizza story quite early on. In 1975, two fresh
pizza lines (standard 7oz varieties) were launched and quickly established
their popularity. A tentative launch of a larger fresh proprietary label then
led to JS confidently introducing its own-label family size and sales
escalated. Today's sales are many times greater than in 1975 and are still
growing. The most recent development in the fresh pizza field is to include
one proprietary brand's French Bread Pizza.
The full fresh range today includes the original—and still the most popular
flavour—of cheese and tomato; pizza with cheese, tomato, peppers and
mushroom; wholemeal pizza with cheese, tomato and onions; wholemeal
pizza with vegetables and the unusual pizza flans. The pizza flan base is like
a Dutch pastry which is light and flaky and adds yet another dimension to
the development story of Sainsbury's pizza. The wholemeal based fresh
pizza was a very important 'first' for JS—a trend that many other
companies have now followed.
Fresh pizza comes under the wing of the pies buyer in the pork products
buying department, but just a short distance away on the same floor in
Stamford House is another person looking for special qualities in pizzas and
what tomorrow's pizza consumer is going to be looking for. That person is
the prepared foods buyer in the frozen foods department whose
responsibilities include frozen pizza.
Both fresh and frozen JS pizzas aim to lure customers with an attractive
appearance and a finely balanced but a generous topping. To attain the
right flavour and the optimum 'melt', JS mixes cheeses with the required
qualities.

Sainsbury's own-label frozen pizza has only just celebrated its first birthday
anniversary. Even in that very short time the phenomenal growth in
popularity has swallowed up over three million individual pizzas. JS freezer
cabinets also feature four leading proprietary varieties. Lively sales and a
glowing future encourage the frozen foods department to look affectionately
and with open minds towards a promising future for this important
commodity.
Ounce for ounce frozen pizzas are more expensive than fresh. The
packaging (which includes the shrink-wrap plastic covers to keep the
topping in place, and then the attractive and protective boxes) is expensive,
but you also have an extended life. From the three days that chilled varieties
may be kept by the customers in the refrigerator, freezing can extend a
pizza's life by up to six months!
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Eastbourne quadruples in size
WET AND WINDY WEATHER did
nothing to deter the crowds of shoppers
who flocked to be the first through the
doors of JS's new supermarket at Eastbourne, when it opened on October 7.
The supermarket is part of the town's
equally new £25 million Arndale Centre,
and with a sales area of 1,517 square
metres (about 16,300 square feet) the
new store is about four times the size of
the old store it replaces. All the staff
from the old shop, which was just
around the corner from the Centre, in
Terminus Road, have transferred to the
new supermarket, and they have been
joined by 75 new members of locally
recruited staff.
First day customers were greeted by
director Joe Barnes as well as manager
Trefor Hales. (Chairman Sir John Salisbury visited the store later in the
morning.) Before coming to Eastbourne
Trefor was manager at what he calls
'space-age' Broadfield, Crawley.
Although I will miss the "futuristic"
checkout systems and everything at
Broadfield' says Trefor 'I am enjoying
working in a "normal" branch again—
it's been like going on a refresher course.
I was lucky enough to be able to draw

on the experience of the Terminus Road
staff.'
Any sadness about the closing of the
old store seems to have been quickly
dispelled by the excitement of working
in a much bigger store, with a greater
variety of goods and one that looks like
being one of the busiest and most
successful in the Centre. An added
attraction, if one were needed, is the
adjacent multi-storey car park with
room for 750 cars.

First day fans
The Mayor of Eastbourne Jack
Dobell, paid an unofficial visit during
the afternoon on the opening day. He
told Trefor he was 'a great fan of JS'
and welcomed the company to the
Arndale Centre. Another enthusiastic
'first day' shopper was Mrs E Richards,
who has been a JS fan for over 40 years
and was one of the first customers at the
old Terminus Road shop. 'Sainsbury's
bacon—I love it' she says. 'It's the
number one item on my shopping list
every week. The new store is marvel-

Getting ready for the great day, from left to right supermarket
assistants Carole Cook, Jean Arnold, Diane Conn, Sandra
Allchorn and Nina Hiscock.

mm

Departmental director Dennis Males offers a helping hand to a
customer on opening morning.
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lous—there is so much space.'
Norman Lake was manager at
Terminus Road for nine months before
he transferred to the new supermarket as
deputy manager. 'Opening preparation
has been hard work for everyone' he
says 'but it is all very well worthwhile to
see a smile on a customer's face—and a
happy hello every day means a lot to
customers.'
Vi Puncheon is the store's personnel
officer. She's new to JS and is 'very
excited' about her new job. 'The integration of old and new staff has worked
very well' she says. 'Experienced staff
always help to settle the newcomers in.'
Looking after the 16 twin-bay
checkouts, the trolley deposit scheme,
cheque clearance and cigarette kiosk is
checkout manager Robert Hoffenden
and his deputy Edna Simpson. Robert
came from London Road Brighton,
where he did his training. Robert says he
has enjoyed 'every single minute' of his
16 years at JS.
Edna was at the Terminus Road for
16 years. She welcomes the progress at
the new store. 'Terminus Road was such
a happy store' she says T am sure the
new store will be just as happy.'

The new Eastbourne store is four times the size of the old one it
replaces.

Manager Trefor Hales is enjoying working in a 'normal' branch
after being manager at what he calls 'space age' Broadfield.

The old town hall is still on the scene but Oldbury on opening day (right) looked quite different to the way it did a year ago (left).

Saving the centre of Oldbury!
THE
FOURTH
SAVACENTRE
opened on October 14 at Oldbury, in the
West Midlands.
A fast building programme has
ensured that long before Christmas 1980
the new SavaCentre will have established its long awaited and welcome
place in the community. Store director
Alan Gaynor reports that in people
terms this opening was the best yet.
Nearly 25,000 customers went through
the doors on the first day to explore the
70,000 square feet of sales hall (including concessions), and the 36 checkouts
were kept busy. One surprise on the first
day was how many shoppers arrived by
bus. The car park has since proved
its worth as many people have travelled
from further afield.
Another novelty about the opening
for Alan, who has many years'
experience with large supermarkets and
hypermarkets, although he has only
been working for SavaCentre for eight
months, was the friendliness shown by
the nearby small shopkeepers. 'With
competition such as SavaCentre new to
the area I could have expected a
lynching not handshakes and good
wishes!' laughs Alan. He has welcomed
and appreciated all the local interest as
well as support from head offices and
branches of the parent companies,
Sainsbury's and British Home Stores.
The SavaCentre site occupies a total
area of 134,000 square feet—about the
same size as two football pitches. The
sales hall offers an extensive range of
goods from foods and clothing to

electrical and household equipment. As
usual the fish display, which included a
shark, and the in-store bakery attracted
great praise.
At the preview on the day before the
opening Sir John Sainsbury and Colin
Paterson,
chairman
and
deputy
chairman of SavaCentre, wished the new
and very attractive superstore well, and
congratulated all those that have
speeded the project on its way.

Ahead of
its time
Ken Sinclair, project engineer, and
co-ordinating architect Doug Wager,
have been two of the JS team who have
seen its progress right from the start.
They have even seen the completion date
brought forward six months from Easter
1981 which was the original target and
yet the building was in impeccable
condition for the opening. 'It seems
incredible that just one year ago, almost
to the day, the site had only been
levelled and the foundation ceremony
had taken place' recalls Doug.
The JS display team's involvement
has also increased at SavaCentre
number four. Gordon Marchant, from
Blackfriars headed a new team of 14
people who were brought together froni
all over the country—from as far as
Southampton and Southend!
This time JS was responsible not only

for the grocery and non-foods displays
but hard goods, DIY and seasonal
departments. 'We have now set the
standards for merchandise display'
explains senior display specialist
Gordon. 'Here we have set up the commodity layout plan and dressed departments using the experience and
standards of a JS store and thus ensured
continuity.' In fact some of the display
team have found it hard not to get too
involved in this special project!
JS's director of buying, Tom Vyner,
looked around the superstore and just
before the amassing crowds were let in,
said: 'I'm not sure that JS staff from the
smaller branches can possibly visualise
an amazingly vast store like this!'
One member of JS staff who now
knows how a SavaCentre is run is
Helen Page who was seconded from the
parent company to control the check out
area for a few weeks. An ex-JS lady has
been also appointed assistant personnel
officer at Oldbury. Judy Briggs was BPO
for five years at Bretton branch but
admits that this is a totally different
operation. 'I was personnel officer for
200 staff before and there are over 600
here so the sheer numbers involved have
proved quite a challenge.'
Foundries, engineering and other
local industries are having to make some
workers redundant so residents are
relieved to see new job opportunities
arising and a lively modern store.
Within a twenty minute drive of
Oldbury SavaCentre there are U million
potential customers!

Left: Three local schoolgirls were the 'dignitaries' invited to open the store. Right: JS display specialists brought in to assist
SavaCentre became very involved with the Oldbury project.
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In true tradition
'TRADITIONALLY good Sainsbury
territory' is how director Joe Barnes described Dagenham, when on October 14
he did the opening honours at JS's new
supermarket in The Mall, Heathway,
Dagenham. And true to tradition long
before the doors were opened there were
two or three hundred people waiting to

be the first to walk the 1,548 square
metres (approximately 16,700 square
feet) sales area. 'We would have liked
the store to be a bit bigger' commented
Joe Barnes. But customers were not
complaining, in fact they were full of
praise for the big new store.
The new supermarket is the first to

open in the Mall shopping development,
which will eventually include a number
of small retail units as well as over a 100
flats. There is also a multi-storey car
park with room for nearly 400 cars.
Manager of the new supermarket is
Paul O'Connor who has been with JS
for 19 years and was previoush' manager

Above left: The emptiness of the night before . . . Above right: . . . was transformed into a sea of customers on opening morning, with
manager Paul O'Connor (on left) there to greet them.

*>1

JS is the first store to open in Dagenham's new Shopping Mall.
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at Stratford. 'Opening preparations' he
said 'had gone very well', no doubt
helped along by his own calm and confident handling of the important handover period. He was full of praise for his
staff, whose enthusiasm he said had
helped to make sure the store was ready
on time.
Personnel officer Sue Goodman is
'delighted' with the high calibre staff
she has been able to recruit. Although
she regretted, only 17 people had been
able to transfer from Aveley branch,
which closed shortly before the new
Dagenham store opened. 'The journey
from Aveley to Dagenham is an
awkward and expensive one.'
Sue had the hard job of choosing

100 people out of the over 500 people
who came along to be interviewed for
jobs at the new store. 'With so many
applicants I really feel I have got the
best staff possible. Already there is a
good branch spirit with lots of interests
being shown in the SSA activities.'
Trades assistant Sammy Cox, who used
to work at Aveley, has already been
engaged to run the branch disco at
Christmas; with his brother Le
Roy,Sammy runs a disco in his spare
time.
Helen Breger is produce manager. She
joined JS as a student five years ago and
was assistant produce manager at
Romford. Helen was pleased to be able
to include so much 'exotica' in her

produce display, which had sweet
potatoes and okra, rubbing shoulders
with the more familiar cabbage and carrots. Salad items are being kept extra
fresh in a chilled cabinet. Apart from the
colourful produce display, Dagenham
has an eye catching wooden canopy over
the egg display—a la SavaCentre.
Eyeing up the immaculate displays
and keen prices, one of the first customers at Dagenham was overheard to
remark to herself, with some feeling:
'This will provide some competition—
just what we need round here!' From
the number of people who have been
through the checkouts since opening it
looks as if she is right and the
competition had better look out!

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

Impressed
From: A J Fisher, JS customer
I am a frequent visitor from Essex to
your store in Waltham Cross.
May I say how deeply impressed I am
with the service, the cleanliness and the
courtesy. The cheerful smiling cashiers
who serve and help the retired people.
Thank you so much one and all for
your kindness, keep it up!

The 71'Club
From: Dave Davis, JS veteran
I was very interested to read the letter
from Mrs Curness in the September
Journal and her reference to the '71'
club, as I was one of the founder
members.
It was back in 1957 when Mr Steve
Cody called a meeting of his senior
warehouse staff to explain the bonus
scheme being introduced. After the
meeting he said we ought to get together
and meet socially with the result that
Fred McManus, who became the first
depot manager at Hoddesdon, was elected chairman and I was elected as treasurer. We kept those positions right to
the end and I also became organising
secretary with the help of Frank Munns.
There were 71 people eligible to form
such a function, hence our name. Our
first gathering v/as a stag night at which
Mr Alan was the guest of honour and
after that our functions were ladies'
nights. In time all members of the JS
family honoured us with their presence
as well as some senior directors of the
company.
When the depots opened we got

separated and our final ladies' night was
held in 1971. I'm prepared to say there
was no other section like ours in the
company for its friendship.
Those of us left are now veterans and
when we meet at the veterans' reunion
you will always see groups getting
together and talking, not business, but
'71' club and greetings to you all.

Battered!
From: Mrs Fenner, JS Veteran
I worked at Battersea branch for 23
years, so I was most upset to read in the
September issue Mr J Miles remarks
about our customers. I was there when
those unfortunate happenings occured.
no way did it mean those villains were
our customers. I never regretted one day
working there and can't recall any villains among our customers. There was
always a lovely atmosphere among staff
and customers and managers and we
had some of the best managers in our
time. I do know the Journal is widely
read in Battersea and I apologise to
them for these remarks as Mr Miles
wasn't there long enough to know them
as we did.

/ am very sorry the remarks about Battersea branch upset you, however I think the
story did make it clear that the incident
Mr Miles recalled was a brief one that
was quickly sorted out.
Please accept the Journal's apologies
for any slur that may have, quite unintentionally, been cast on the customers at
the store. Certainly none was intended by
Mr Miles when he recounted the story to
the Journal as just one small part of his
long career with JS—Editor

Phil-anthropic
From:
Wimpey's
(the
building
constructions group)
Congratulations on having lured one of
the best men in the computing field to
your ranks. Reason being:
A trendy young fellow name Phil
Upset by his vittling bills
So to Wimpey said 'no Sir—
I'll work at the grocer
and let them pay by bill from their tills!
Good luck and best wishes Phil, from all
at Wimpey.
We don't usually print letters like the one
above (partly because we have never
received one before!) but it was such a
nice gesture that we decided we would
make an exception this time.
Phil, is Phil Brennan who started work
at JS recently as hardware selection
manager,
information
processing
department—Editor

last copy
date for next
issue is
November 28
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HELPING THOSE W H O CANNOT
HELP THEMSELVES
A LONGSTANDING CONCERN of
Sainsbury's has been to provide a comfortable environment for all their shoppers, especially the disabled. A visit was
made recently to JS's new New Barnet
store by disabled person Anne Davies
who commented: 'Everything I asked
for and a bit more.'
Anne is a co-opted member of
Barnet's Social Services Committee and
visited the store during the week prior to
opening with a discerning eye as to its
use by other disabled shoppers. Since
1979 when the plans for the store were
discussed there has been close cooperation between JS, the Town
Planning Department of the Borough
and Anne. She however declared herself
to be very impressed by the layout of the
supermarket and noted a number of particular aspects of assistance to the disabled and wheelchair customers:
—the provision of hand baskets as well
as trolleys.
—two seats at the rear of the store for
the convenience of customers.
—the very clear hanging signs indicating
the products to be found in each aisle—
easily visible from both the back and
front of the store.
—wide aisles throughout.
—the accessibility of the freezer cabinets
which are of the open top rather than
lidded variety.
—automatic exit doors.
Anne's wheelchair passed easily
through all 21 checkouts at the store
too, although in fact only no. 1 checkout
has an extra wide aisle designed to accommodate wheelchairs and is clearly
marked with the international symbol.
The turnstiles at the front of the store
are movable for wheelchair access and
there are always members of staff avail-

Anne Davies goes through the checkouts at New Barnet watched by (from left to right)
store manager Steve Woodrow, JS's clerk of works at New Barnet Jeffrey Dennis,
JS's building services engineer Ernie Youngman, and Philip Bondfrom Barnet's
planning department.
able in the vicinity of the entrance during trading hours to open them for the
disabled.
At the end of her visit Anne found the
lift at the ground floor level adjacent to

the main entrance and exit doors to take
her up to the car park deck where four
spaces are marked out for the use of
disabled
drivers
and
signposted
accordingly. •

Sidney Street adopts 18 'Dolphins'
STAFF
AT
SIDNEY
STREET
Cambridge are taking positive steps to
help the mentally handicapped—they
have 'adopted' a ward at a local
hospital.
The Ida Darwin Hospital at Fulbourn
has eight wards and caters for about 120
mentally
handicapped
residents.
Dolphin ward has come under the care
of Sidney Street and contains 18
mentally handicapped 'adolescent' men
mainly in the 18-26 age group. The
liaison has developed over the past year
and staff buy the boys Christmas,
birthday and Easter gifts and collect
clothes—for which there is a constant
demand at the hospital.
Commented Sidney Street manager
Robbie Robertson: 'It's something all
the staff have been involved with over
the past year. I haven't been at the
branch for very long and when I heard
continued opposite >
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(Standing) Edna, Robbie and Dot on a visit to the hospital meet Dorothy Anderson
and her son Philip, one of the stores' boys, who was celebrating his 23rd birthday.

> continuedfrom previous page
about all this I was most impressed. I
said that as they kept sending all those
gifts that they ought to pay a visit, judge
it from first hand experience and find
out if there was anything more positive
that could be done. Collecting clothes
was the most obvious—we've all got
things we never wear but are in good
condition and it does help them a lot.
The girls are all very keen—there's no
hesitation to help. We've also been
invited along to some parties which the
kids
enjoy
tremendously—they're

mainly in contact with the members of
staff so they love to see new faces.'
Dot Oakman, office manager, and
Edna Twinn, in-store trainer, two ladies
very much involved with the project,
explained how things were organised at
the branch. 'Each present is bought
specifically for a particular boy. The
hospital provides a list of the type of
things the boys need, then the boys
names are put up on the notice board
and staff pair up and look after each
child's requirements. We have to be
careful about the presents we buy
though—their mental age is perhaps

around 3-6 years so we mustn't give
them anything they might be able to
hurt themselves with. We also wrap up
the gifts in as bright paper as we can find
because they love the colours so much.'
And it is nice to know that the efforts
of the Sidney Street staff are not
unappreciated. Said Dave- Runnacles,
deputy charge nurse on Dolphin ward:
'We're very grateful for all their help.
There are others who help us in small
ways but this link with Sainsbury's is the
most positive ongoing individual link we
have, and we can certainly do with all
the help we can getl'B

JSputs £100 in the pool
£100 WAS DONATED recently by the
company to St Annes School for the
mentally handicapped in Merton.
The presentation was made on
Thursday October 9 by Wimbledon
manager Nigel Bacon to headmistress
Anne Court. The money is to be used
towards the cost of a special hydrotherapy swimming pool.
The school is unique in the borough
and is attended by 85 severely mentally
handicapped children, that is to say,
who have an IQ of 50 and below—less
than half of normal intelligence. The
children have great learning problems
and the school provides a highly
specialised
teaching/training
environment with intensive highly
structured programmes, and swimming
is a vital exercise.
Said Anne: 'Swimming not only gives
them fantastic physical exercise but is
also a great confidence booster. We find
that in teaching our children to swim as
soon as possible can have an overspill
into all their activities. It can have a
dramatic effect, they bloom, it's quite
marvellous to see.'

Headmistress Anne Court receives JS's contribution from
Wimbledon manager Nigel Bacon.
Fund raising for the pool began some
two-and-a-half years ago and finally it
looks as though the go-ahead can be
given. 'We've held many events to raise
money' said Anne 'but it has been
difficult being such a small school—
there's a limit to what you can ask of
parents. So we approached all sorts of

charitable and other organisations and
at last we've almost reached the point
where we can begin the pool. The latest
quotation is around £54,000 and now we
have £53,000. It will be such a boon
when we have the pool—we're very
grateful for all the support we've
received. " •

Fulham gets a visit from 'Doctor'

Jean and her husband Albert (pushing wheelchair) surrounded by the film crew.

JS'S FULHAM BRANCH will appear
in the public eye in the new year on an
adult education programme.
The series, filmed by ATV, is called
'Doctor', and each half hour programme
is devoted to the problems of a particular disease.
For the programme on multiple
sclerosis Jean Heath was being filmed.
'I've had the disease for 42 years and
been in a wheelchair since 1960. They
filmed me at home doing some chores
and then wanted to see how I coped with
shopping. So we went to Sainsbury's as
usual. I used to work in despatch at
Coulsden many years ago—and we
always shop at Fulham branch—everyone is so kind. I enjoyed the whole thing
tremendously.'
Commented programme producer
John Oxley: 'We were very pleased with
all the help that we received from Sainsbury staff. I've seen the rushes and the
whole thing looks very good. In fact I
think we've improved on real life—with
all the extra lighting we provided, the
store looks even more ultra-modern I'M
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People page
Appointments
A Gurr, formerly operations planner—
distribution operations planning at
Basingstoke, has been appointed operation planning manager—distribution
operations planning at the depot.
M Hobday, formerly deputy manager
at Wilmslow, has been appointed
manager at Macclesfield for the opening.
D Hopkins, formerly manager at
Wimbledon,
has
been
appointed
manager at 68 Croydon.
J Rooney, formerly manager at Islington, has been appointed manager of
Hanworth for the opening.
R Toll, formerly operations planning
manager—distribution
operations
planning at Basingstoke, has been
appointed night manager—warehouse at
the depot.
J
Wakefield,
formerly
deputy
manager at Wood Green, has been
appointed manager at Islington.

Long service
Les Bird, manager at Debden, completed 25 years' service with JS in
October.
He joined the company at 819 Goodmayes, moved to Ilford and then 50
Goodmayes where he was promoted to
assistant manager in 1960. Steady
promotion followed at several branches
until Les was appointed Debden's
manager in June this year.
Doreen Higgs, a grocery clerk at
Oxford, has celebrated 25 years' service
withJS.
She joined the company at the manual
Oxford store and worked her way
through all departments becoming
senior sales assistant. When that store
closed she moved to the new supermarket as checkout assistant before
gaining her current post.
John 'Mr Boxing' Muggeridge, a leading warehouseman at Charlton, recently
completed 25 years with JS.
He joined the company at Blackfriars
as a warehouseman and transferred to
Charlton in 1970.
Peter 'Wilkie' Wilkinson, meat manager at Worthing, last month celebrated
25 years' service with the company.
He joined the company at Putney
High Street as a trainee butcher and
worked at many branches before being
promoted to meat manager at Bitterne
in 1966. Wilkie moved to Shirley in 1969
and Worthing on its opening in 1971.
Alan Young, deputy manager of pork
trading
at
Blackfriars,
recently
completed 25 years' service with JS.
He joined the company as a commercial trainee. After six months' induc-
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tion he joined the maintenance accounts
office before moving to the organisation and methods department. Alan also
worked in the meat section sales office
and meat trading department before
moving to produce buying in 1979 and
his current post early this year.

Retirements
Elsie Wilson, branch personnel officer at
Kilburn, retired in October after 21
years with JS.
She joined the company as a cashier
at the old Swiss Cottage self-service
store when it opened in 1959 and later
became chief cashier. She was transferred to Wembley supermarket when
that opened. Elsie was promoted to BPO
in 1967 and has been at Kilburn since
1969.
Win Lovett, skilled supermarket
assistant at Borehamwood, retires this
month after 20 years with JS.
She joined the company as a packer/
weigher at Marylebone Road and
moved to Borehamwood in 1965.
Audrey Richmond, a part-time cashier
at Leytonstone, retired recently after 17
years with JS.
She joined the company at Leyton
and was promoted to leading saleswoman in 1964. Audrey transferred to
Leytonstone when the store opened in
1969.
Dorothy Roberts, chief cashier at
Guildford, retired last month after 17
years with the company.
'Mrs E' Eddolls, security supervisor at
Woking area office, retired recently after
15 years with JS.
She joined the company as a security
operator, was promoted to train new
operators in 1970 and became supervisor in 1978. During her time she has
worked at three area offices—Ealing,
Coventry and Woking.
Jim Rabey, a butcher at Maidstone,
has retired after 15 years with JS, all
served at that branch.
Anne Brady, section leader, engineering accounts at Streatham, has retired
after 14 years service with JS.
She joined the company in the branch
stock office moving to engineering
accounts in 1976.
Edith Timberlake, a skilled supermarket assistant at Kingston, has retired
after 13 years with JS.
She joined the company when the
branch opened in 1967 as an evening
worker and transferred to days after one
year.
The following staff has also retired.
Length of service is shown in brackets.
Mrs B Grocock (8 years)
Mr S Graver (7 years)
Mrs N Lynch (5 years)
Mr H Bartlett (3 years)

Obituary
John Baigent, meat manager at Northampton branch, died suddenly on
September 9.
John started at JS in 1954 and
worked at Nuneaton before he moved to
Northampton five years ago when that
branch opened.
Paul Kaminski, senior store service
assistant at Bell Green branch since
1973, died at the age of 57 on October
16.
Tony Osuji, a warehouse assistant at
Kentish Town, died on August 14 at the
age of 44. Tony began his career in 1968
at Kentish Town as a store service
assistant. He died on holiday abroad
when his coach was involved in a crash.
Dennis Reed, hygiene section at
Charlton depot, died after a long illness
on September !8. Dennis had worked
for the company for ten years.
Peter Reilly, assistant meat manager
at Swiss Cottage, died suddenly at the
age of 50 years. Peter joined JS in 1957
and had been at Swiss Cottage for over
three years.

Look after me . . .
/ am a shopping trolley
A Sainsbury one at that
I carry all your goodies
I'm very useful, that's a fact
My wheels don't always drive straight
as you push me round the store
Andfill me with your selection
As you wheel towards the door
I come in several sizes
My body is shiny and bright
But sometimes I appear a bit shabby
Because 1 get left out all night
At the end of each day I'm collected
From places all over the town
Some branches—you pay a deposit
Refunded—when you set me down
I look forward to a visit
From my friendly engineer
Who oils my vital parts
He really is a dear
He welds my broken ribs
And replaces worn out parts
I get a nice warm steam clean
And become a bright new 'kart'
The moral of my story
Is very clear to see
If I'm to help you shop at JS
Please—look after me
Our thanks to Derrick Appleford, area
administration manager at Woking office,
for reminding us so poetically about
an essential but often forgotten item of
supermarket equipment.

Birthday bonanza!
'GIANT BIRTHDAY CELEBRATIONS'
read the sparkling banners strung across
the aisles at Hempstead SavaCentre—
and they weren't kidding! During the
two weeks of second birthday celebrations (the store opened on October
17, 1978) customers were either presented with or had the chance to win a
Metro motor car, a £700 holiday
voucher, clothes worth £250, 20 portable
TVs, a hundred bottles of champagne,
dozens of birthday cakes, pairs of tights
and free glasses of wine—to name but a
few of the 'presents' that were being
given away.
As if this wasn't enough, there were
birthday parties for staff and selected
customers. Local newspapers helped
with the selection, by asking their
Right: It was milk not champagne that
this 12-day-old customer wanted when the
number of the checkout his mum was at
came out of the lucky birthday bag. A TV
was carried away by Vera and Lawrence
Day, seen here with deputy store director
Mike Ellis (second left) and the friend
they were holidaying with (far right).

readers to nominate 25 housewives who
they thought deserved a champagne
breakfast and 30 deserving children who
would enjoy tucking into great mounds
of jelly and cakes.
Most of the 'presents' were prizes in
free raffles held in the store, or the result
of being at the right checkout at the
right time. 'We put all the checkout
numbers in a bag' says deputy store
director Mike Ellis 'and at various times
during the day we asked a member of
staff to pick a number out of the bag.
Whoever was going through the
checkout at the time got a prize.

Morning and afternoon it was a
portable TV and every hour on the hour
it was a bottle of champagne.'
Most of the birthday give-aways were
tied in with suppliers' promotional campaigns. 'We even managed to get the
Metro at a good discount' adds Mike.
'Trade has been unbelievable' says
store director Colin Turner. 'There are
never any slack times at Hempstead, but
the birthday celebrations have generated
more business than even I thought
possible.'
It has been calculated that by the time
the celebrations end, four million customers will have been through the
checkouts since the store opened two
years ago. The £700 holiday is the surprise gift to whoever turns out to be the
lucky four millionth.
Below: Hempstead's Metro was unveiled
on the same day BL officially unveiled
theirs!

JOHN HAYLER, fresh food manager
at Hempstead SavaCentre had reason to
do a little celebrating on his own behalf.
During the birthday celebrations his
cheese department was presented with a
plaque as being the best in the UK.
The plaque was presented to John and
his staff by Nicolas Drefus, who is the
UK representative of Bongrain, the
largest makers of fancy cheese in
France. 'For two years we have been
presenting a plaque to the UK customer
we think has the best supermarket
selection and presentation of French
cheese' says Nicolas. 'Hempstead
SavaCentre is undoubtedly the best, plus
the cheese they sell is kept and sold in
perfect condition.'
Right: A plaque for the best cheese
department in the country from Nicholas
Drefus of Bongrain (second left).
Accepting the plaque is fresh food manager John Hayler, next to him deputy store director Mike Ellis.
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25 years of success
IT'S HARD TO BELIEVE that another
year has passed by, but October 13 saw
the eleventh annual dinner of the 25
Club, held at that ever popular venue
the Royal Lancaster Hotel, London.
One hundred and sixty three new
members, the second largest number
ever, were welcomed, and the total
number present was in excess of 800.
Members from all corners of the JS
empire, 500 from the branches and
around 150 from both head office and
the depots, were all obviously delighted
to meet so many old friends, workmates
and acquaintances, and the evening can
only be described as an unmitigated
success. Nothing but praise could be
heard from both first and old timers—
comments ranging from 'very good' and
'fantastic' to 'best one yet'.
The menu also lived up to the grand
scale of the occasion. Chilled fish
mousse, double consomme with cheese
straws, roast sirloin of beef with haricot
beans and parmentier potatoes was
topped off by iced souffle, chocolates
and coffee, and the whole meal was
accompanied by Piesporter Michelsberg
and St Emilion, JS own-label wines.
In his after dinner speech company
chairman Sir John Sainsbury welcomed
members of the 25 Club and spoke on
the success of JS citing two reasons why
he was particularly pleased with the
company's recent record, using the
headings of 'causes of success' and
'fruits of success'.
'What I mean by the cause of our
success' he said 'is that our results came
about through the simple fact that last
year we did our job better than ever.
Our efficiency was greater. We served
our customers better.
'The key to all this was that through-
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out the whole of the business we
achieved greater productivity. If in the
last five years we had not improved our
efficiency, if we had said we've done very
well so far, we can stay where we are
and not improve or change, instead of
reporting as we did a profit of £46
million we would have recorded a profit
of £25 million.
'That is the difference between success
or failure and is the difference between a
business that stands still and one that is
constantly improving and finding new
ways of doing the same job better, more
economically and more productively.
"All of us here are fortunate to be
working in an industry which has not
suffered a great downturn in demand.
But even in the food business with competition as it is we would not have a
profitable and secure business if it was

not for our attitude to change and
investment. That is what the company
has enjoyed for many years and must
always enjoy if it is to prosper.
'I would also like to suggest that this
is what our country needs. There is not
the slightest doubt that a constant
search for greater efficiency and
productivity and a better way of serving
the customer is a prerequisite to
economic and commercial success—for
JS nationally and Britain internationally.
'There is only one JS characteristic
that I believe is as important as our
constant striving to do the job better
and that is our concern for quality.
Quality of goods and quality of the
service that we provide. That is the
hardest part of our task. It relies the
most on experience, on the traditions of

Many toasts were drank to the health of the 25 Club!

the company, and more than anything
else on those who have been in the company for a long time, who have the
experience and contribute more than
anyone to that securing of JS quality
and the maintenance of our reputation
for that quality.
'I am delighted to see so many of you
here with many more than 25 years'
service, and so many of you who are
really quite young. And for the younger
members of the 25 Club, there is no
more important duty in the years ahead
than to secure the continuity of JS
standards and the reputation we enjoy
with the public for the quality of the
goods and service that we offer, as it has
been the achievement in the past of our
older members.
'For the second cause of my pleasure
in the last year—the fruits of our
success—I was referring to our profit
sharing scheme. At our dinner last year I
said that I thought that the introduction
of the scheme was a most important
long term event in JS history at that
time.
'I could not be more pleased that
during the carrying through of our
profit sharing such a large number of
staff elected to take their profit share in
the form of shares. I could add that
since they made that decision the shares
have continued to advance in value. I
believe that profit sharing will over time
contribute greatly to the strengths of JS,
as does the board believe that it is right
and proper that the success of the
company should be reflected back to
those who contribute to that success. In
this regard JS is far ahead of the great

majority of British industry and commerce in having such a scheme as ours.
'I'm sure also that you would all love
to know too how well the company is
doing at the moment. But the rules say
that I mustn't. The Stock Exchange
must be told first and this we are doing
on November 5. But I am sure that you
may have perceived, with the subtlety
and perception which is characteristic of
those who work at JS, that our mood is
not one of gloom and despair.

'I should also like to tell you about
our current opening programme because
I think it is particularly meritable. We
are at this moment going through a
terrifically intense opening programme.
In fact we are opening ten branches in
the space of 12 weeks, have six major
extensions, and the opening of a
SavaCentre. This is a commentary on
the strength and ability of the company
and those responsible in all areas of the
company at this time.'

Happy smiles all round during the chairman's optimistic after dinner speech.

Catering on a grand scale
THIS YEAR Paul Foulger, JS's
manager of staff catering, has been
elected to the executive council of the
Hotel
and
Catering
Institutional
Management Association (HCIMA).
Paul became a student member of the
HCIMA, the professional body of the
catering industry, in 1953 while he was
still at college. When he went out to
work he studied for, and passed, the
entrance examination to be accepted as
a full time member, and became a fellow
of the HCIMA seven years ago.
For the past two years Paul has
represented the Essex and Herts branch
on the council but as an elected member
of the executive now has even more
responsibility for conditions, methods
and trends within the industry. He
values the close contact he maintains
with other branch members and
represents their points of view—even
when he quite openly admits that he
does not personally agree with their
opinions! The criticisms that are raised
and the information communicated at
meetings Paul believes are true
reflections of the attitude of the whole
industry, and so keeps him abreast of
new trends and developments.
He joined JS in 1969 and was
promoted to his current post in 1973
and in that role too he has to keep right
up to date. Paul's responsibilities cover a

wide area but include restaurant
facilities for new stores and all catering
operations at head office.
Even
when
Paul
makes
recommendations to senior management
he uses knowledge that he has gained
during his involvement with the

HCIMA. Although membership of a
professional body is time consuming
Paul stresses that he hopes that
members'
appreciation
of
the
Association will increase and that its
already
wide-spread
international
recognition will extend further.
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Archives

Salisbury's Express
DID YOU KNOW that JS could easily
never have built on its early foundations
had a 19th century headhunter been successful and lured company founder John
James
Sainsbury
into
business
partnership?
George Barnham founded his Express
Dairy in 1864 and had a similarly meteoric career based on hard work as his
good friend JJ Sainsbury. Not only did
he found his company but he revolutionised the milk trade in this country.
He devised a distribution system bringing milk in from the provinces—the very
first 'milk train' in the world was run at
his request, arriving at Kings Cross from
Derby at four each morning. He was
also responsible for chilling milk to keep
its freshness, the familiar churns for
transporting it and introduced the centrifugal cream separator—essential to all
dairy operations.
For many years the Sainsbury and the
Barnham families shared their Sunday
dinners on alternate weeks in the upper

living quarters of 28 Museum Street and
173 Drury Lane nearby.
By the late 1880's George Barnham
felt that the across the counter and
perhaps the door to door interests of the

Express could be built up so as to develop the retailing of traditional dairy
goods such as butter, cheese and eggs
and possibly expand into pork butchery
and general provisioning too. All that
was needed was the right man. So with
his son already involved in the catering
and engineering side of the business,
George approached JJ Sainsbury to become provisions manager of the
Express.
John Sainsbury however had other
ideas and declined the offer. Firstly he
felt that the pace of working for a
Barnham might prove too fierce even for
him, and secondly he did have his own
business to think about and had his own
plans for the future.
A fortunate decision as it turned out,
for by the turn of the century the
Sainsbury name was popping up all over
London and the Home Counties as frequently as was that of the Express.
Furthermore it is interesting to note that
the pair remained close friends. •

Inset above: Sir George Barnham. Above: Montpelier Vale, Blackheath, the Express's first distributing dairy opened in 1882.
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the car park is big enough though!'
The first people into the store were
four local lads who had been queuing,
well wrapped in sleeping bags, since the
early hours of the morning. They didn't
however really qualify as the first
customers—they simply wanted to be
the first in the store. 'We're members of
the Dover "Cos It's There Club'" they
said 'Sainsbury's is here, and so are we!'
There were though, also a fair number
of bona fide customers eagerly awaiting
the opening and the store soon became,
in the best JS first day tradition,

New JS store bowls
Dover over

The chairman welcomes the first in line.
JS'S NEW DOVER STORE, which
opened on September 23, does not lean
over the white cliffs, but there is a good
view of the castle from the car park roof.
From there, in turn, it is possible to see
the tourist laden cross-channel ferries
from whom, hopefully, the store will
pick up some useful extra trade.
Said manager Michael Evans: 'Local
people keep asking when we're going to
open—so I know that they are keen. But
there are so many foreign tourists
coming into the area—especially French

and Belgian—that we should pick up
some seasonal trade and some from the
day trippers.' And Michael ought to
know as he has plenty of experience
from his previous post as manager at
Folkestone.
The new store, new in every sense as
this is JS's first in Dover, is stituated in
the High Street and has a sales area of
1,534 square metres (approximately
16,500 square feet). It features all the
usual departments including an in-store
bakery and off-licence, and there is a 140
space multi-storey car park at the rear of
the store.
The store's deputy manager Barry
Morgan was also enthusiastic about the
future. 'I've worked in several branches
along the south coast—but this is the
first opening I've done where I'm
actually going to stay at the store! I
think this is an excellent site—we should
get a lot of trade from the Continent.
Over a period of time too, as people get
to know we're here I think they will stop
off to do their shopping on the way back
from their holidays instead of waiting
till they get back home.'
As JS is new to Dover, that is to say
there is no branch closing as the new

opens, a high percentage of the staff are
also new to JS. Commented BPO Gwen
Brooks, who herself has only been with
the company since May: 'Well
everything has gone according to plan so
far—all the staff are turning up which is
the main thing! We've been very lucky
and had no trouble with recruitment,
but what with so many of us being new
it's all a bit hectic at the moment. It feels
as though a big bubble is about to
burst—I shall be glad when the doors
are open!'
One of the JS's 'old timers' at Dover
is checkout manager Martin Turrell.
'The people in Dover are very nice. It's
all very strange to me though as I've
worked in London for the last three

Barnet fair — new, old and high!
AN ARCHWAY TO SUCCESS was
formed by the unusual facade of New
Barnet branch on its opening day,
September 30. The attractive colonnades
beckoned customers into the bright
supermarket which boasts a sales area of
2,045 square metres (about 22,000
square feet) and a steady flow of
shoppers throughout the whole day
ensured that this new store more than
achieved its target.

Cecil Roberts, director in charge of
buying, opened the store and was
pleased to greet old friends as well as
new customers in the branch which is
very large compared with the other
shops in close proximity. The area has
become more densely populated recently
and requires such a supermarket to
answer its growing needs in addition to
the existing small family shops.
Nearby High Barnet has a larger

A sparkling opening morning greets the New Barnet store.
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fresh fruit & vet

Manager Steve Woodrow shows a retired
JS manager (his father in fact!) the very
latest trends.

years. I've always been to branches
where staff knew what they were doing,
but it's been a real challenge here with
so many new to JS. I think the girls find
it funny having a man as checkout
manager, but they're getting used to me
now—they're an excellent bunch! They
have all had about three weeks solid
training so I'm sure they're ready to
cope with anything.'
The opening ceremony was carried
out by company chairman Sir John
Sainsbury
who
also
took
the
opportunity to stroll around the store
chatting to both staff and customers.
'I'm very pleased with the store' he said
T think it's exactly the kind of store
needed in a town like this—I only hope

range of shopping facilities but JS has
closed the old manual shop there to
coincide with the opening of New
Barriet. Sainsbury's first started trading
in the High Street at High Barnet in
1921, but the supermarket has been
designed to offer the enormously
increased variety of goods that the
modern housewife expects.
New
Barnet's
manager,
Steve
Woodrow, knows from experience just
how different modern JS stores are now
because the first four branches he
worked in were manual stores. He
joined JS in 1964 and soon worked his
way up through some North London
branches to become assistant manager
at Southgate in 1969. After other
appointments and becoming deputy
manager at Sidney Street, Cambridge,
for one year, Steve was made manager
of Debden.
Steve opened Chingford branch just
three weeks before Christmas and then
in 1975, opened the Barkingside store.
His last store before New Barnet was
Golders Green.
'The architectural design of New
Barnet is quite the nicest I've seen in the
London area' Steve agrees with the local
inhabitants. 'Inside too it gives a
pleasant impression of spaciousness.'
The co-operation and hard work put
in by all involved in the opening has
ensured that for Steve the opening will
be a happy memory. He proudly claims
that due to the skills of staff and
personnel officers it was the easiest
handover yet for him.
As the only large store in the im-

brimming over with shoppers. Said
Michael Evans shortly after kick off:
'Fantastic opening—I think we must
have had about a thousand people in
already. I'm really pleased!'
The first customer through the
checkouts was David Bish. T think
Sainsbury's is a marvellous shop. I'm
pleased you've opened here—it certainly
saves a trip to Folkestone. It's great too
having the car park, it's very handy. I've
thought Dover needed a shot in the arm
for a long time and I think this could
well be it!' •

Left: Manager Michael Evans lends a helping hand to early arrivals. Right: First
customer through the checkouts David Bish.
mediate area the new branch has had
little trouble finding staff, except to fill
one or two specialist jobs. They have a
'captive' supply of students as local
vacation work is hard to come by.
Maureen Jones is to be the BPO for
Barnet but on the day of the opening
was still undergoing her training as she
is new to the company. In her place
Monica Shelbourn, BPO at Southgate,
organised recruitment, and Margaret
Goldup from Potters Bar joined her to
run the opening operation. Including

students, there is a workforce of nearly
250 at High Barnet and the percentage
of young staff is very high. 'As the employment situation isn't good at the
moment I think we have had the pick of
the best too!' Monica says.
Deputy manager, Robert Watson,
brought a lot of experience to the opening of New Barnet. Although he has
only worked for the company for one
year he has also drawn 15 years'
knowledge from one of our major comcontinued on page 10 >

Produce manager Tony Farnum prepares an enticing display.
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IMPORTANT SEASONAL SALES are
recorded each year when the autumn
range of textiles is introduced to JS
stores.
New designs and colours in the range
of mittens and gloves, hats and scarves
should ensure that this autumn's results
will score just as big a hit in the success
charts again this year especially when
chosen to accompany the two styles of
fashionable padded jackets or the padded waistcoat in the children's clothing
range.
The competitive prices should protect
children from the cold too: the padded
waistcoat (in three colours) is only £5.95
for 8-12 year olds, and the jacket is in
five sizes and six colours for 4-7 year
olds (£7.95) to 10-12 year olds (£8.95).
Other 'best buys' this autumn are cord
jeans. Priced at an economic £6.95 they
come in six sizes (from 6 years old to 11Above right: Three sizes of good value
underwear (ages 3-11) for girls
look just as attractive as the
Swedish towelling jog
suits.

able to offer the choice of an English
fleecy lined cotton design, and a Swedish
stretch terry suit. The tops and trousers
may be bought as separates as required
to build up a co-ordinated image. Jogsuits cater for ages between 4 and 9
years old.
For younger members of the family
the most outstanding bargains are still
JS dungarees which have established
their popularity over the years. It is a
range which is being constantly revised
and updated to add new features, designs and fabrics. Babies' dungarees in
stretchy knitted fabrics like velour sell
particularly well but some designs are
also manufactured in cord and denim.
Dungarees are made for 1 to 5 year
olds. A variety are available in the 16
children's wear branches and the prices
are from £2.95 to £5.50. •
Below: Good value acrylic hats, scarves
and mittens accompany the high fashion
padded waistcoats and jackets.

Three sizes of boys' cotton underwear
cater for ages 3 to 11 years.
12 years) and burgundy has been added
to the already extensive colour range.
Denims, at the same price, are good
value and feature the contemporary narrow teg style.
A jog-suit is also an important item in
any fashionable wardrobe this year and
buyer Nicky Powell is very pleased to be

La bella pizza!
continued from page 11
decided on a range which, in a very
literal sense, has a British flavour.' The
own-label frozen pizzas produced by
King Harry for JS of course follow
unique recipes designed specifically to
attract our customers.
The history of King Harry pizzas is an
interesting tale. The firm was originally
a subsidiary of the British Oxygen Company and their present factory was built
adjacent to an oxygen plant in Oxfordshire in 1973. Liquid nitrogen is a
by-product of the oxygen process but was
used usefully by King Harry to freeze
the entree dishes they then produced.
The legend goes that an Italian
development chef employed by the firm
was noticed when he prepared a pizza
for his lunch. The management
encouraged him to see how well his
recipe would freeze and the industry has
built up from that chance discovery. In
1979 over 40 million pizzas were
produced at that factory!

4t The average weekly sales of
fresh pizza products from
JS stores, placed end to end
would stretch 11.8 miles! 99

THE PROCESS of commercial pizza
making is very similar whether the final
product is to be frozen or fresh, so the
Journal visited the home of King Harry
Foods to photograph this remarkable
industry.
1 The production story begins with the
mixing of the dough. The flour flows in
from the silos outside and is mixed with
live yeast, vegetable shortening, water
and minor ingredients.
2 The dough mix is transferred by hopper
to the bakery plant and rolled out by
machine to the correct depth according to
JS's instructions. Excess dough is
whisked away before the individual dough
bases enter the prover.
3 Even the spices and herbs are meticulously weighed by hand to suit each individual recipe.
4 Sales and marketing manager Ian
Elliott collects a partly baked base as it
emerges from the oven.
5 This is where the fun begins! The sauce
(which contains peeled plum tomatoes,
onion, garlic salt, herbs, spices and edible
starch for thickening) is shot onto the
bases as they pass on a conveyor belt.
Excess sauce is blown away by aflowof
air to leave the correct amount on the
dough.
6 & 7 Almost unbelievably the most
important (and expensive!) toppings of
cheese and garnishes are still applied by
hand. Few machines are efficient or
nimble enough for these exacting tasks.
8 Shrink wraps and more quality control
later . . . and then to the boxes just
waiting to befilledwith tasty pizza pie! •
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ITALIAN IMMIGRANTS introduced the tradition of the pizza to the
USA nearly 100 years ago and the first American Pizzeria opened in New
York around 1895. Its fame spread westwards.
Popularity grew but it was not until the 1950's and 1960's that the average
American sat up and took notice. Since then English taste buds have also
awakened to the fact that pizza restaurants are popping up nationwide.
Supermarkets too can offer chilled fresh pizzas, frozen pizzas or pizza'mixes
in such varieties to inspire any palate.
JS became part of the British pizza story quite early on. In 1975, two fresh
pizza lines (standard 7oz varieties) were launched and quickly established
their popularity. A tentative launch of a larger fresh proprietary label then
led to JS confidently introducing its own-label family size and sales
escalated. Today's sales are many times greater than in 1975 and are still
growing. The most recent development in the fresh pizza field is to include
one proprietary brand's French Bread Pizza.
The full fresh range today includes the original—and still the most popular
flavour—of cheese and tomato; pizza with cheese, tomato, peppers and
mushroom; wholemeal pizza with cheese, tomato and onions; wholemeal
pizza with vegetables and the unusual pizza flans. The pizza flan base is like
a Dutch pastry which is light and flaky and adds yet another dimension to
the development story of Sainsbury's pizza. The wholemeal based fresh
pizza was a very important 'first' for JS—a trend that many other
companies have now followed.
Fresh pizza comes under the wing of the pies buyer in the pork products
buying department, but just a short distance away on the same floor in
Stamford House is another person looking for special qualities in pizzas and
what tomorrow's pizza consumer is going to be looking for. That person is
the prepared foods buyer in the frozen foods department whose
responsibilities include frozen pizza.
Both fresh and frozen JS pizzas aim to lure customers with an attractive
appearance and a finely balanced but a generous topping. To attain the
right flavour and the optimum 'melt', JS mixes cheeses with the required
qualities.

Sainsbury's own-label frozen pizza has only just celebrated its first birthday
anniversary. Even in that very short time the phenomenal growth in
popularity has swallowed up over three million individual pizzas. JS freezer
cabinets also feature four leading proprietary varieties. Lively sales and a
glowing future encourage the frozen foods department to look affectionately
and with open minds towards a promising future for this important
commodity.
Ounce for ounce frozen pizzas are more expensive than fresh. The
packaging (which includes the shrink-wrap plastic covers to keep the
topping in place, and then the attractive and protective boxes) is expensive,
but you also have an extended life. From the three days that chilled varieties
may be kept by the customers in the refrigerator, freezing can extend a
pizza's life by up to six months!
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