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THE THEME of the National Grocers' 
Benevolent Fund charity luncheon, held 
on November 6 at the Hilton Hotel, was 
the Best of British. The luncheon, which 
was sponsored by JS—the first time that a 
retail organisation has done so—was 
attended by some 650 leading executives 
from all parts of the food trade. 

Guest of honour was the Rt Hon Peter 
Walker, MBE, MP, Minister for 
Agriculture, Fisheries and Food, who 
responded to Sir John Sainsbury's toast: 
British food. 

Sir John closed his speech by saying 
that a 'very important reason why we 
must work hard to put British products 
first . . . is simply because I believe we 
should put British jobs first. The 
unemployment situation should give us 
an extra sense of urgency so that all in the 
food trade use their best endeavours and 
enterprise to improve quality and value, 
so that our customers can Buy British and 
Buy Best.' 

Earlier, Sir John had said: 'I am sure all 
retailers and wholesalers can and should 
do more to help the sale of British food. 
But others must act as well. In many areas 
we need better grading of product and 
higher quality standards and stricter 
market disciplines, which will bring high 
rewards for the best quality and lower 
returns for the worst. Sometimes the 
system of one sort of officialdom or 

another gets in the way'. 
Sir John went on: 'I hope the initiative 

for a co-ordinated marketing effect will 
succeed and will lead to a stronger and 
permanent base from which British food, 
and particular basic food commodities, 
are marketed more skilfully. 

'We should aim for long-term 
improvement in the way that British food 
is sold overseas. At home we must 
develop means to counter or at least to 
match the skills and cash that overseas 
suppliers put into trying to win a larger 
share of our market. 

'If we do achieve a new marketing 
organisation, I think it is essential that it 
carries the support and the involvement 
of retailers and distributors and is not 
another producer-dominated authority. 

'If such a body is to be dominated by 
anything, or anyone, it should be 
dominated by the needs of the customer 
and I suggest, Minister, that those that 
are closest to the customer are well 
placed to provide the guidance and 
judgement needed. 

"The British food industry should not 
have to shelter behind import bans, 

health regulations or any other ingenious 
manner to keep out the competition of 
the foreigner. Two things need to happen 
and I wouldn't wish to underestimate just 
how difficult they are. 

'First, we must get an end to the 
differential, and often hidden, help and 
subsidy amongst the members of the 
EEC that gives unfair advantage to the 
exporters to this market. 

'Second, we must ensure that the 
quality and efficiency of our food pro
duction is ahead of our European 
competitors as it is already in many areas. 
Of course that is not possible for all 
products for purely geographical reasons, 
but there is much that needs to be done 
where we can match the best from 
overseas. 

'I have tried to explain why I believe it 
is in all our interests to back British food 
and to give pride of place to our home 
producers. Basically it is because it is to 
our great advantage, and our customers' 
great advantage, to do so.' 

The proceeds from the luncheon and 
the prestige brochure raised over £50,000 
for the Benevolent Fund. 

Sir John talks to Peter Walker (third from left) and others 
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Royal 
visitor 

IN HIS CAPACITY as president of the 
Friends of Covent Garden, an organis
ation of which Sir John Sainsbury is 
chairman, the Prince of Wales recently 
visited Stamford House. 

As on previous occasions, the visit was 
not connected directly with JS and was 
private, although this t ime, Prince 
Charles agreed to make a detour on his 
way to lunch in order to give staff the 
opportunity to meet him. 

For everyone the Prince lived up to his 
public image—immaculately turned out 
and very friendly. He stopped en route 
and chatted to many people—enquiring 
about profit sharing, the staff restaurant 
and the 'joys' of commuting. A crowd watches as Prince Charles says goodbye to the chairman 

Homebase 
appointment 

DINO ADRIANO has been made general 
manager and a director of Homebase. 
The appointment took effect last month. 

Dino, who is 38, has been with JS 
for 17 years. He joined as a trainee 
accountant and moved through various 
financial positions into operations. 

He has been acting general manager 
for Homebase for six months. 

The Prince chats to design studio manager, Audrey Fletcher 

PROPERTY 
FOLLOWING THE ENORMOUS 
success of the new store at Moortown, 
Leeds, more jobs for local people have 
been created. Already employing 201 

people (16 management, 70 full-time and 
115 part-time) an additional 12 staff were 
needed. The trading hours have also 
been extended on Tuesdays to give four 
late night shopping days. 

Work has now restarted on the JS 
development at Crystal Palace and it is 
hoped it will open in the spring of 1983. 

Outline permission is being sought to 
almost double parking facilities and 
extend the store at Hampton. 

JS is appealing against planning refusal 
for a supermarket at Acomb, York. 

A new store is planned for Burton— 
creating 74 new jobs in the town. It will be 
adjacent to the present supermarket and 
with more than half its 54,000 sq ft area 
devoted to sales, will be one of the largest 
JS stores outside London. Plans however 

still have to be approved and details 
finalised. 

Gravesend's £12 million St George's 
centre, which includes a JS store, is 
progressing and should achieve a 
Christmas 1982 opening. 

Kingston-upon-Thames town planning 
committee has resolved unanimously to 
grant consent for a 25,000 sq ft 
Homebase store, but the decision has to 
be ratified by the GLC and the 
Department of the Environment. 

The last branch openings of the year 
will occur at Locksbottom, Leatherhead 
and Woodhall Farm. Locksbottom 
(22,000 sq ft sales area) opens on 
November 24 and then Leatherhead 
(16,910 sq ft) and Woodhall Farm (18,935 
sq ft) both open on December 8. 
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BRANCH OPENINGS 

NICE WEATHER FOR DUCKS greeted 
the opening of JS's biggest store in 
London —the new supermarket at 
Walthamstow—on October 20. 

Despite the downpour, and a queue 
naturally stunted by the bad weather, 
support for the new store during the 
morning was beyond all expectations. 
The first morning's takings were far in 
excess of the target set for a normal dry 
opening day so all involved were 
delighted with its impact. 

The chairman, and the manager at 
Walthamstow, Gerald Sweeney, greeted 
bedraggled shoppers and the stream of 
customers increased as the minutes 
passed. 

Gerald was previously manager at 
Wood Green and other north London 
branches but his new charge, with a sales 
area of more than 29,000 sq ft, is very 
different. For example, Walthamstow 
was the very first branch in the com
pany's history to open with a fresh fish 
service counter. The decision for JS to 
introduce this new department into some 
of the larger stores has been taken after 
lengthy trials at Lordshill branch. 

'Shoppers seem quite fascinated by the 
fresh fish and its impact was no "first day 
wonder'", Gerald said after the initial 
hectic days were over. Show catches such 
as shark, monk fish and conger eels are 
often on sale in addition to all the 
well-known varieties of shell and fresh 
fish. However, nothing could diminish 

the popularity of the in-store bakery 
(especially as on this occasion it was 
adorned with special decorative harvest 
wheatsheaf loaves) and service delicat
essen, but as the new store is almost 
twice as large as the two previous 
branches in this area put together, 
opening day customers were surprised 
and pleased by the wide variety of 
foodstuffs, hardware, textiles and other 
departments now available. 

Hoe Street and 40/44 High Street 

Walthamstow branches closed on 
October 17 but the company is glad to 
continue trading in an area with which it 
has been associated since 1895. Changes 
in Walthamstow have been many and 
varied. For example, there is a multi
storey car park to cater for 400 vehicles, 
directly above the new store where some 
spaces are reserved for the use of dis
abled customers. 

Almost every member of staff from the 
Continued on page 6 

Elbow grease, evening work, and new equipment ensured a sparkling start for the 
new branch 
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Roy Griffiths welcomes Doris Brasier Happy crowds during opening morning 

JS'S NEW HARLOW store in Essex, 
opened its doors to a chilly but bright 
morning and a queue of eager customers 
on October 27. 

The opening ceremony was carried 
out by managing director and deputy 
chairman, Roy Griffiths and store 
manager, Stuart Carter. First in line was 
Doris Brasier, a regular customer from 
the old store, who along with many 
others, was very curious to see its 
replacement. 

829 Harlow, in the Broadwalk, finally 
closed its doors after 23 years of trading 
on October 24. The new store is the first 
to open in a modern shopping complex, 
the Harvey Centre, and has a sales area of 
22,487 sq ft—more than seven times the 
size of its predecessor. 

All the staff from the old branch have 
transferred to the new and 129 jobs were 

created (33 full-time and 96 part-time) to 
make up the full complement of 259. 

Phyllis Burgin is BPO and has been 
with JS for 13 years. 'It was very nostalgic 
at the old store last week' she said. 
'Everyone was determined to maintain 
the good relationship that has been built 
up with regular customers over the 
years—they're so loyal to JS! The new 
shop has got to be good for Harlow—it's 
got so much to offer.' 

Harlow is only the second new JS store 
to open with a fresh fish department, 
stocking over 40 varieties of fish ranging 
from cod and coley to salmon and crab. 
18 year old Kevin Shaw, with only four 
weeks JS experience, is happy to be 
working in the department. 'Before I 
joined JS, I enjoyed fishing but thought a 
fish was just a fish! Now I want to learn as 
much as I can about all the different 

varieties.' He was taught to fish as a child 
by his father, John, who is by coincidence 
the assistant bakery manager at the store! 

Much impressed with her new set up is 
deputy checkout manager, Valerie 
Samuels. She joined the company in 1958 
a few months after the old Harlow 
opened. 'I've seen four different types of 
till' she said 'but the new tills here are 
great. Much quicker for the customer 
and easier to use for the cashiers. I'm sure 
all the regular customers will love this 
shop because of the wide range of 
products.' 

An old Harlow hand is assistant 
provisions manager Bill Hunt. 'I was at 
the opening of the old store so this really 
brings back memories—it was cold and 
foggy for the last opening. I haven't 
moved around because I love Harlow 
and the people so much. I've seen 
mothers bring in their children, watched 
them grow up—some of them even work 
for JS now!' 

David Johnstone, deputy manager, has 
been with JS for eight years. Harlow is his 
first opening, i t ' s been tremendously 
interesting seeing everything develop 
from the bare shelves. I think that we'll 
attract a new type of Harlow shopper 
too—the old store was inconvenient for 
car shoppers' The new store has 
immediate access to a multi-storey car 
park. 

The bakery manager is Mark Harris. 
Continued on page 6 

1 
Kevin Shaw (left) and some colleagues put finishing touches to the fish department Stuart Carter (left) and Bill Hunt 
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BRANCH OPENINGS 
Walthamstow—continued 
two old branches transferred to the new. 
However, it wasn't quite the effortless 
process it sounds according to BPO 
Margaret Eddy. 'I still had to interview 
every member of staff to see how their 
skills would fit in at the new branch. Of 
course it was also awkward to keep staff 
away from their jobs for training while 
the other stores continued to trade up 
until the last moment.' Only eight new 
full-time staff had to be taken on but 
many more part-time and student 
vacancies were created and then filled by 
local job hunters. 

'The team spirit' said Gerald 'has been 
amazing even though it is such a large 
store. All the management and staff have 
worked together to create this success 
story!' 

Even the youngest JS staff in the area 
illustrated their enthusiasm. JS student 
staff from Chingford branch, Mark 
Blundell and Tim Wakeman, queued all 
through the rainy night and breakfasted 
on the doorstep of the new branch as they 
watched the last minute preparations 
within. When they finally did enter the 
branch they felt that their lonely vigil had 
been worthwhile and the store was just as 
impressive as they had predicted— 
although Chingford still holds their 
loyalty! 

Impatient local residents were so 
anxious to catch a glimpse of the interior 
that they crowded around the entrance 
for days before it opened and were 
eventually allowed into the foyer area to 
have a closer look. 

'On the day, if the shop had been any 
smaller or the aisles narrower, the doors 
would have had to be closed before 
midday to regulate the flow of customers' 
Gerald remarked. Since then Waltham-
stow's popularity has not declined— 
during the first week all company records 
were broken, the 27 twin-bay checkouts 
were still in full use, and the bakery set a 
new target for future JS openings. The fish department displayed the new outfit for its assistants 
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PRODUCTS 

Little extras 
FESTIVE MEALS can be enhanced by 
seasonally coloured table accessories. 
Red and green luxury paper napkins have 
been launched for a second Christmas 
season in a specially redesigned package, 
named 'Contrast'. 

Other Contrast packs are available in 
caramel and copper and caramel and 
brown, all the year round. The packs of 
20 napkins cost 59p. 

Paper napkins are also available in 12 
plain colours, in packets of 20, 
competitively priced at 36p for the deep 
colours and only 33p for white or pretty 
pastel shades. 

Beers for Christmas 

Own-label cocktail sticks will soon be 
available in more than 100 JS super
markets. This unique and handy dispenser 
will cost 39p and contain 150 sticks. 

A NEW ADDITION to JS's range of 
beers this Christmas is Yorkshire Bitter. It 
has been added to give bitter fans an even 
greater choice. From a traditional 
northern brewery, it has a good head to it 
and the distinctive full flavour of hops. 

Sainsbury's Yorkshire Bitter comes in 
large 440ml cans. These may be easily 
recognised by the colourful brewer's dray 
and horses in Yorkshire's traditional 
colours of yellow and green (on the red 
background of Sainsbury's Bitter). A 
pack of four costs only £1.58. 

JS's Bitter is a longstanding favourite 
and is brewed for the company, by a small 
country brewery in Rutland. It comes in 
handy 275ml rip-cap bottles (4 for £1.12) 
and the large-sized 3 pint 18oz party can 
(£1.99). 

For lager enthusiasts at this special 
time of the year, there's Sainsbury's 
German lager brewed and bottled in 
Germany from the finest raw materials in 

accordance with the Reinheitsgebot 
(purity law). Since 1516 this law has 
controlled brewing in Germany and 
allows only hops, barley, yeast and water 
to be used as ingredients. This strong 
beer is free of additives and comes in a 
goldtopped xh litre bottle. 

Another favourite is JS's Extra Strength 
Lager at £1.78 for 4 large (440ml) cans. 
And there's also Sainsbury's lager in three 
sizes: a party can (3 pint 18ozfor£1.65),a 
440ml can (4 for £1.25 on Discount '81) 
and 275ml rip-cap bottles (4 for 98p). 

JS's comprehensive range of beers also 
features Sainsbury's Pale Ale (two sizes 
of can), light ale (the Bedford Ale in a 
275ml rip-cap bottle brewed at a small 
privately-owned brewery, and the Burton 
Ale in a 3 pint 18oz party can), Sainsbury's 
Brown Ales and Sainsbury's Stout (in 
275ml cans). And of course there is an 
extensive range of all the popular pro
prietary beers at very competitive prices. 

Cherries 
CHRISTMAS COCKTAILS won't be the 
same if they're missing that little extra—a 
cherry. 

So complete your home drinks supplies 
with a jar of the new JS Cocktail Cherries 
with maraschino flavouring, costing 47^p 
(227g/8oz). 

Pickled 
PICKLED ONIONS in clear vinegar are 
the latest addition to the JS own-label 
pickled onion range. A 439g (15Vioz) jar 
is priced 48p. 

Already established are pickled onions 
in malt vinegar and sweet pickled onions. 

Eaten 
with 

relish 
SOUR SWEET CUCUMBERS are a new 
and exciting own-label product. 

Prepared in Holland, these are a 
special variety of cucumber which have 
been preserved in a sour sweet vinegar 
containing dill and mustard seeds. 

Popular in America, they are often 
served chopped up with hamburgers. 

Sour Sweet Cucumbers are priced 39p 
for a 675g (1.491b) jar. 



# * 

Fresh mint 
flavour 

FRESH MINT, as opposed to dried, is the 
base ingredient, which gives a fuller 
flavour to JS's new own-label Fresh 
Garden Mint in vinegar. 

The sauce comes in concentrated 
form, so extra vinegar and sugar can be 
added to taste. 

A 145g (S.lloz) jar costs 26p. 

SPREAD A LITTLE yuletide cheer by 
sending your friends and relatives a card 
from a range of attractive charity 
Christmas cards which offer excellent 
value for money. 

These cards have been developed 
jointly by JS and Oxfam/NSPCC and the 
company will be donating lOp to the 
charity for every pack sold. 

Both the Oxfam and NSPCC cards are 
available in two sizes: 6" x Axk" (pack of 
12) and 8" x 5V4" (pack of 5). 

Each pack costs 52p and contains 
three designs. They are available in 80 
branches. 

Skin care 
flair 

SKIN CARE is a new range of own-label products including a 
cleanser, freshener, moisturiser and enriched night cream. 

Suitable for all skin types, these products provide the basis for a 
beauty routine to look after the skin effectively. 

The cleansing lotion contains extracts of sunflower oil and vitamin 
E which has a smoothing action leaving the face soft and deeply 
cleansed. 

Extracts of witchhazel are contained in 
the freshener which help to leave skin 
feeling fresh and clean. For softening and «=•*=»* * 
smoothing, moisturising lotion containing 
wheat germ oil should be used. 
- The night cream is enriched with 
extracts of avocado oil which is easily 
absorbed and contains vitamins A, D and 
E which help to leave skin looking at its 
best. 

The cleanser, freshener and moisturiser 
are sold in 150ml bottles and competi
tively priced at 59p. For an 85g pot the 
enriched night cream costs 80p. 

The full range is on sale in 140 
branches. 

Ceansi 
Lotioi 

J j g * easy ts app s««at)te lor all skin 

Enriched 
Night Cream 

WHhAwca*>OijL 
suitable for all 

skin types t 

JS 
steel 

appeal 

MIND YOUR FINGERS with the new 
range of JS own-label kitchen knives. At 
very competitive prices these knives 
complement the existing wide range of JS 
houseware. 

The knives have stainless steel blades 
for long lasting sharpness and their 
hygienic handles are detergent and 
dishwater safe. 

Each knife has Sainsbury's imprinted 
on one side of the blade and they are 
packaged and displayed in individual 
protective plastic sleeves, exclusive to 
JS in this country. 

The range is composed of six types of 
knife—a peeler/parer for fruit and 
vegetables (99p), a vegetable knife (99p) 
and an all purpose knife (£1.25), both 
suitable for chopping, slicing and dicing, 
a cook's knife suitable for trimming 
poultry and boning small meat joints 
(£1.95), bread knife (£2.25) and a 
carving knife for carving and slicing roast 
meat, poultry and also large fruit and 
vegetables (£2.25). 

These knives are available in 
approximately 70 branches. 



Fuller 
tomato 

TASTE THE REAL tomatoes in the new 
JS Italian Tomato Ketchup. Whereas 
most ketchups are produced from paste, 
fresh tomatoes have gone into making 
this product, giving a better flavour. 

The product is imported from the only 
factory in Europe where they produce a 
tomato sauce by this method. It is 
situated in northern Italy and the fruit 
is grown locally and picked and pro
cessed within 24 hours in order to 
capture the fresh tomato flavour. 

A 340g (12oz) bottle costs 35p. 

J 
range plus 

KIT YOURSELF OUT for Christmas 
with a JS Beauty Box. These compact 
boxes contain new eye shadow shades to 
complement those already established in 
the J range and come complete with 
sponge-tipped applicators and a small 
mirror. 

Two types of beauty box are 
available—one is made up of six different 
eye shadow shades and the other contains 
two shades of blusher with applicator 
brush as well as three eye shadows. 

A great Christmas gift idea at the very 
competitive price of £2.25, available in 
120 branches. 

Electric 

TURN ON and tune in with a new range 
of JS batteries. Comprising the six most 
popular sizes the range is competitively 
priced from the Standard R14 (SP2) at 
39p to the Super R20 (HP2) at 49p each. 

A special feature of the batteries is that 
they have been date-coded on the base 
showing the month and year before 
which they should be used. 

All batteries are sold in blister packs of 
two, with the exception of the 6F22 (one 
per card) and R6 (four per card). 

Available now in all electrical acces
sory branches. 
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016 
olives 

OLIVES are always a popular party 
munch and JS have now introduced a 
range of products using specially selected 
best quality Spanish Manzanilla green 
olives in brine. 

Three types are available—green olives 
with stones (198g/7oz) priced 33p, pitted 
green olives (184g/6V20z) priced 33p and 
green olives stuffed with real pimento 
(198g/7oz) priced 47p. 

A free leaflet entitled 'Sainsbury's 
Christmas Olive Favourites' will be 
available nearer Christmas. 

Saucy 

CRANBERRY SAUCE is a perfect 
accompaniment to your Christmas dinner 
so this year why not try the new JS 
own-label variety. 

Made with cranberries, glucose, syrup 
and sugar a 185g (6.53oz) jar is priced at 
31p. 

Fresh cranberries are also available 
in all branches priced 39p for a 6oz 
punnet. 

ideal gifts 
A TASTE OF HONEY from a Sainsbury's 
gift box could add a touch of sweetness to 
the festive season and make a welcome 
present. 

For honey lovers a selection of three 
varieties—Pure, Clear and Mexican—are 
presented in an attractive pack of one 
pound pots. Four 12oz jars of own-
label conserves are also available in a 
Sainsbury's gift box.The Black Cherry, 
Strawberry, Apricot and Raspberry 
flavours are all made with extra fruit and 

contain no artificial colouring or preser
vatives. 

These gift boxes are available in about 
60 branches and are priced at £1.99. 

Books to help people enjoy hobbies 
make popular gifts too. JS have three 
new large bumper value books—Home 
Handywoman, Gardening For All and 
Home Freezing. All have over 250 
colourfully illustrated pages and are ideal 
gifts for enthusiasts. 

The books are priced at £1.99 and 
available in most branches. 

Baby specials 
A REDESIGNED LABEL has given a 
new look to the own-label range of JS 
baby care products, which also has some 
new additions. 

Zinc and Castor Oil Cream with 
lanolin (55p for a I50g pot) will treat 
nappy rash and similar skin conditions in 
babies and young children. To prevent 
these complaints and to treat sore skin, 
cuts, bruises and abrasions White Petro
leum Jelly BP (55p for a 120g pot) has 
been introduced. 

JS Baby oil will help keep skin smooth 
and soft—your's as well as baby's! A 
250ml bottle costs 70p. 

, Nappy changing can become a more 
pleasant task when JS Baby Wipes and 

• Stay Dry one-way nappy liners are used. 
The baby wipes are made of strong 

fibre yet soft and gentle for skin. They 
contain a gentle fluid with a special 
cleansing and drying agent and come in a 
handy pop up pack for convenient 
use. They are ideal for all the family, 
particularly when travelling. The average 
pack contains 100 wipes (approx i§6mm 
x 145mm) and is priced t i . i u . 

The nappy liners, made from soft, 
strong fabric, will help keep baby dry 
longer and so reduce the likelihood of 
nappy rash. A box containing 100 costs 
£1.05. 

JS baby products are sold in 128 
branches. 
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Business Enterprise Award to JS 
SAINSBURY'S HAVE WON this year's 
Business Enterprise Award. Competition 
forgotten, the chairmen of Britain's two 
best known High Street chains—Marks 
& Spencers and Sainsbury's—came 
together at the Business Enterprise 
Award presentation lunch in London on 
November 17. Lord Sieff, the chairman 
of Marks & Spencers, presented the 1981 
award for the company making the most 
significant contribution to wealth and job 
creation over the past year to Sir John 
Sainsbury. 

JS, who are the second winners of the 
award, were selected from a final 
short-list of four companies. 

In accepting the 1981 Business 
Enterprise Award Sir John Sainsbury 
said: 'You do our company a great 
honour by this award and I should like 
therefore first to express my appreciation 
to the distinguished companies who are 
the sponsors and the judges of the Busi
ness Enterprise Award. 

'The honour you have paid us today is 

an honour that I believe should be shared 
with all the earlier generations of 
Sainsbury's men and women starting, of 
course, with the founder of the business, 
my great grandfather. It was he who gave 
us the objectives which we still strive to 
reach. It was his passion to be 
unsurpassed in the quality of the food he 
sold that remains the example we try to 
follow. 

'It was his respect for his customers, his 
belief in their discrimination and ability 
to perceive and appreciate good value 
that guided him as a young man when 
Sainsbury's was no more than one small 
dairy in a busy London market. 
Succeeding generations of Sainsbury 
people have been guided by the same 
respect and the same belief that he 
established so firmly in the early years of 
our history. 

'The enterprise that sprang from that 
one tiny shop has gathered strength as the 
years have passed because of that and 
because of the commitment of succeed

ing generations to excel. Combined with 
the belief in the traditions of the company 
has been an unending and relentless 
search for how to do our job better. 

'Our enterprise would not be as it is 
today if past generations had not been 
innovators as well as traditionalists; if 
they had not always looked for change, 
change to bring a better deal for our 
customers and better conditions for our 
staff. 

'If previous generations should be 
sharing in today's honour, so too should 
every one of today's staff of over 45,000, 
for if corporately we deserve an accolade 
for enterprise, so do all who work in 
Sainsbury's. 

'I share with Marcus Sieff a conviction 
that not only must every single customer 
be respected and be given consideration, 
so too must every single member of staff. 
Our achievements in growth of sales, 
increasing productivity and improving 
service to our customers are the 
achievements of all our people. 

'That is why I am proud that we have 
found ways of encouraging employee 
share ownership, particularly through 
our profit sharing scheme which is open 
to everyone in JS who has worked more 
than two years with us, be they whole or 
part-time staff. 

'Let me conclude by saying that I 
believe if there are good reasons why we 
deserve the award given today they are 
because as we have grown larger we have 
never forgotten our origins, never lost 
our traditional values, and never ceased 
to look for change. We have tried to 
retain the virtues of a small company as 
we have become a large one.' 

The proceeds of the luncheon are to go 
to MENCAP. 

Sir John receives the award from Lord Sieff 

Other JS directors and company advisors 
attended the ceremony. Pictured here are 

(left to right) deputy chairman and 
managing director, Roy Griffiths, 

assistant managing director, Peter Davis 
and Sir John 
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FIREWORKS FROM SAINSBURY'S 
illuminated the City on November 4 
with the announcement of sparkling 
half-year results. 

Whilst other retailers have been 
reporting poor or merely average 
performances JS produced a profit 
spectacular. Returns were way ahead 
of city expectations with pre-tax 
profits for the 28 weeks up to 
September 12 at £42.5 million, 
compared with £30.8 million last 
year and stock market forecasts of 
£35—£40 million. This figure repre
sents a 37.8 per cent increase on the 
first half last year, which itself showed 
a big gain on 1979-80. In two years, 
profits in the first half have increased 
by 118 per cent. 

'Sainsbury 
waves 

good-bye 
to rivals' 

Especially in current economic 
climes the success of the company 
must be attracting very nervous 
glances from its competitors. Sales 
advanced by 24 per cent and volume 
growth (with sales adjusted for 
inflation) was maintained at the 
exceptional level of over 15 per cent. 
Over half of this growth came from 

existing stores. 
The volume increase achieved was 

accompanied by a further improve
ment in productivity of 5.6 per cent 
compared to last year. This brings the 

'Success 

story 
for 

Sainsbury' 

five-year productivity performance 
up to a 29 per cent increase in sales 
volume per employee (full-time equiv
alent). At the same time sales per sq 
ft of sales area also increased in real 
terms and reached £11.50 per week 
per sq f t^a lmost double the industry 
average. 

JS price competitiveness has also 
improved still further. According to 
an independent 'shopping basket' 
Sainsbury's prices were lower than 
the average for all stores by a record 
5 per cent. 

The increase in sales volume, 
productivity and sales density were 
the principal reasons for the 
improvement in the retail net margin 
to 4.23 per cent and the profit 
increase. 

The company's financial position 
remained liquid, although there was a 
small decline in the interest receiv

able compared to the same period 
last year. This is despite the current 
year's investment of over £100 
million. The investment programme 
for 1982-3 is likely to be about one 
third higher but is not expected to 
result in significant interest charges. 

Seven new supermarkets were 
opened in this period and achieved 
sales well ahead of forecast. During 
the second half a further ten stores 
are planned. 

JS's increase in growth has resulted 
in the creation of no less than 2,800 
new jobs during the past six months, 
a 6.5 per cent increase in the total 
staff numbers, showing that increased 
productivity can lead to more jobs. 

With the company profit sharing 
scheme the second distribution 
resulted in 333,000 shares going out 

'Once again 
Sainsbury 

delights 
the market' 

to the 6,000 staff who chose to take 
their distribution in shares. A further 
12,800 staff received £2.2 million 
cash in profit sharing. As usual, no 
provision for profit sharing has been 
made in the half-year results as the 
level of profit share is dependent on 
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Historical Cost Basis 

Sales 0 

Retail Profit 

Retail Margin 

Associates 

Profit Before Tax 

Profit After Estimated Tax 

Dividend 

Earnings Per Share 

0 includes VAT £37.486m (1980 £28.589m) 

* adjusted to give effect to 

capitalisation issue in 1980 

1981 
£000 

985,788 

41,657 

4.23% 

855 

42,512 

29,758 

3.25p 

17.66p 

1980 
£000 

796,735 

30,533 

3.83% 

314 

30,847 

21,593 

2.25p* 

12.88p* 

Change 

+23.7% 

+36.4% 

+172.3% 

+37.8% 

+37.8% 

+44.4% 

+37.1% 

the full year's results. If the scheme's 
formula were to be applied to the half-
year's figures alone, however, it would 
produce a distribution of £2.6 million 
in cash or shares. 

A substantial improvement was 
seen in the results of associates— 
largely as a result of the turn-round in 
profitability of the joint hypermarket 
company, SavaCentre, following a 
year which carried the pre-opening 
costs of two new hypermarkets. 

Homebase, the new DIY subsidiary 
company, has also got off to an 
excellent start. 

'Sainsbury 
profit 

soars 
38 per cent' 
The directors have declared an 

interim dividend of 3.25p per share 
(1980—2.25p) which, together with 
its associated tax credit, is equivalent 
to a gross dividend of 4.64p. This 
dividend will be paid on January 22 
1982 to shareholders on the Reg
ister of Members at the close of 
business on December 23 1981. In 
declaring the interim dividend, the 
directors have continued the policy 
started last year of restoring the 
interim dividend to its traditional level 
as a proportion of the total dividend. 

Current Cost Basis 

Profit Before Tax 

Current Cost Operating Profit 

Current Cost Profit After 

Estimated Tax 

Current Cost Profit Attributable 

to Shareholders Earnings Per Share 

Earnings Per Share 

* adjusted to give effect to 

capitalisation issue in 1980 

1981 1980 
£000 £000 Change 

42,512 30,847 +37.8% 

38,487 26,556 +44.9% 

25,733 17,302 +48.7% 

26,045 17,603 +48.0% 

15.45p 10.50p* +47.1% 



Training lift off 
THE NEW CASHIER training pro
gramme is now operational in all JS 
supermarkets with electronic cash regis
ters. 

This programme (reported in the 
October issue) has been designed espec
ially for, and is unique to, Sainsbury's. It 
is both an exciting new concept in 
learning and probably the single most 
important development in customer 
relations at the front end. That's where 
the customer's last impression of JS's 
accuracy, speed and courtesy can make 
the most impact. 

Trials have been going on since spring 
and have been well received by cashiers, 
management and—most important of 
all—customers. No, JS hasn't started 
training its shoppers, but they are able to 
witness cashier training as the programme 
is designed for use 'on the spot' at the 
front end, as well as in the training room. 

Each trainee cashier wears a badge 
from the start of training until the 
successful completion of the cashier test. 
Staff who have worn the 'trainee cashier' 
badge say that customers show great 
interest in seeing their shopping through 
the checkout and in the training scheme 
itself. 

The programme consists of five audio 
visual cassettes that are shown on the 
new DUO 16 projectors. These projec
tors have a screen like the Sentinels but 
have the advantage of being portable. 
They can be used for projecting on to a 
wall for group sessions and also have a 
fast forward button that enables 

particular parts of an A/V to be shown (ie 
the A/V can be forwarded to any section 
without having to watch the whole 
programme). 

The audio visual parts of the 
programme are integrated with individual 
workbooks, and each part of the 
programme directs the trainee to the next 
stage. After the initial briefing there is a 
minimum of involvement for the 
instructor until the testing stage, so it 
allows an individual's own rate of prog
ress, with training not tied to those times 
when an instructor is present. 

The workbooks use a 'latent image' 
(invisible ink!) technique, with special 
pens being rubbed over the seemingly 
blank answer boxes to find the correct 
answer. Anyone marking an incorrect 
answer will then see the message 'try 
again'! This method of self-teaching 
alone, with lots of practice ensures that 
cashiers are better equipped and more 
confident when they operate 'live'. 

Tony Sharpies, divisional training 
officer of branch staff, explained to the 
Journal why the company felt that it 
needed to reassess its approach to cashier 
instruction: 'Till training has previously 
just been a series of exercise cards, that 
were designed for the old electro
mechanical cash registers, and lots of 
theory. The company has now almost 
completed its conversion to electronic 
cash registers (ECRs) and the training 
deserves much more emphasis on the 
practical side.' 

A JS working party was formed nearly 

a year ago and they agreed that a more 
informal method of training was required 
that catered for the individual's speed of 
learning and also built up the confidence 
and accuracy that is demanded of 
cashiers at Sainsbury's. 

The working party consisted of Jackie 
Simmonds (cashier training specialist), 
John Spence (area training manager), 
Christine Potter (area cashier specialist), 
Helen Alston (a branch checkout 
manager), and Beverley Singleton (an 
American consultant with several years' 
experience in this field working with 
American companies). The party was led 
by Tony Sharpies. 

First of all they analysed the answers to 
questionnaires that were filled in by 
every cashier instructor, identified the 
needs and then over several months 
developed the new programme. The 
scheme was tested during production 
and many people have contributed to its 
success. The reactions have been 
very pleasing—the most usual comment 
from trainees being 'I've enjoyed learning 
how to be an efficient cashier. The 
workbook was very thorough but good 
fun'. 

The programme was demonstrated to 
AGM's and DM's before the main 
launch, and they also agreed that the 
scheme would go a long way to improve 
our front end operation. It's fun to 
learn—and a better service for custom
ers—so it adds up to a pretty good 
package! 

First impressions of a pretty good package'from those who are usually the trainers— but pictured here as trainees again for the day 
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Great gravy gourmets 
PETER POWELL, a Radio One DJ who 
is also famous for his love of perfect 
gravy to accompany the Sunday roast, 
was invited recently to Stamford House 
to demonstrate his cooking skills. 

His hints on the art were reported in 
Sunday magazine {News of the World) on 
November 1 to launch a competition to 
find the country's greatest gravy maker. 

Peter's speciality is 'superbly succulent 
leg of lamb, accompanied by choice 
Brussel sprouts, the crispiest roast 
potatoes and lashings of thick, tasty, 
deliciously seasoned and lovingly-
prepared gravy. 

'Gravy is the final and most important 
touch when you are serving a roast' he 
says. 'It should be made very carefully 
using the juices from the roasting tin and 
just the right amount of flour and stock. 
It should be simmered slowly and stirred 
with finesse.' He stresses that the perfect 
gravy must have texture as well as taste so 
he lets some little pieces from the meat 
tin and from the vegetable water mix into 
the stock. 

The key to success when gravy making 
he declares is as much the atmosphere as 
technique—Peter often plays David Bowie 
albums while he cooks! 

All competi tors will be following 
Peter's lead and will tell Sunday of their 
perfect gravy hints and tips to win the 
competition. Twelve finalists will visit 

London, and have their skills tested by a 
panel of judges including Peter Powell 
and Wendy Godfrey, JS's senior home 
economist. 

Peter Powell proves his culinary skills 

Conquer the Kongur 

Proof that JS food has a head for heights 

A SAINSBURY'S diet proved its worth 
during the successful British Mount 
Kongur expedition to China. 

On July 12, after an earlier unsuccessful 
attempt, a British climbing team (armed 
with food from JS!) finally reached the 
summit of what was until then one of the 
world's highest unclimbed peaks—the 
7,719m Mount Kongur in the remote 
western province of Sinjiang. 

Dr Charles Clarke, who was a member 
of the scientific team on the expedition, 
wrote to Sainsbury's after the Kongur 
had been conquered to thank the 
company for the provisions it supplied. 
He had carefully selected the rations 
from his local branch at Holloway Road 
(see February issue). 

The successful ascent was accom
plished using 'Alpine' tactics and without 
oxygen. Essentially this meant that after 
setting off from a base camp with all their 
food and equipment, the climbers were 
on their own as they moved continuously 
in a single push towards the summit—an 
exciting and challenging approach for 
the team led by Dr Michael Ward and 
Chris Bonington. 

At the base camp, some 2,000m below, 
a comprehensive field programme of 
medical research into the effects of 
altitude on the human body was also 
successfully concluded, providing a 
wealth of important data for later 
evaluation. 

The expedition's objectives were 
achieved only after nearly two years of 
planning and organisation and when 
permission had been obtained from the 
Chinese authorities to make the attempt 
on Kongur. 
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'O'-levels 
inJS? 

SCHOOLCHILDREN from Poynton 
County High School in Cheshire chose 
to study JS s Macclesfield branch as part 
of their 'O' level in British Industrial 
Society. The exam required them to 
submit a 750 word project on British 
industry. 

The pupils, about 50 in all, went on a 
fact finding visit to the store, where they 
were shown around and able to put 
questions to three trainee managers and 
other members of staff. 

A talk on retailing in general given by 
store manager, Michael Hobday, 
concluded their visit. 

'The majority of the projects were of a 
high standard' said Mike Powell, a 
teacher at the school. He also noted that 
higher marks were scored by those who 
drew conclusions from their information 
as well as presenting factual accounts of 
the company. 

Location, shop layout, sell-by dates, 
pricing, own-label, stock handling, health 
and safety standards, staff facilities and 
management structure were just some of 
the subjects the projects covered. 

The children were obviously very 

impressed with Macclesfield branch and 
with the company as a whole. Favourable 
comments from them were numerous, 
but the two most frequently occurring 
were 'excellent value for money' and 
'courtesy to customers'. 

Joanne Worrall wrote 'Sainsbury's do 
not cut corners where money is involved 
and so give excellent service to customers 
and also to employees, while at the same 
time making a large profit.' 

Nearly all thought JS to be a real threat 
to competition and John Beckley 
suggested competitors should 'take a leaf 
out of Sainsbury's book.' 

In her summing-up Suzanna Walker 
referred to JS as 'efficient, organised and 
successful' and went on to say 'the 
superiority of their position is shown by 
the fact that despite the recession they 
have made increasing profits, the only 
firm to do so. And their far-sighted 
planning ensures that they will remain so 
for a long while.' 

Michael Hobday commented how 
much the visit was enjoyed at the branch 
and has agreed to do the same again next 
year. 

Food 
Retailing 
and the 

Environment 
FOR THE INTEREST of local authorities 
and those concerned with food shopping, 
JS have published a booklet entitled 
Food Retailing and the Environment. 

In July of this year the chairman gave a 
paper at the Annual General Meeting of 
the Oxford Preservation Trust (JS 
Journal— August 81). The booklet pre
sents the July paper in a fully illustrated, 
and more permanent format. 

The paper centred on the siting of 
supermarkets and hypermarkets and 
ranged over the social and economic 
factors that have a direct effect upon 
shops selling food. Sir John described 
ways of improving and updating the 
quality of shopping and illustrated the 
talk with examples of the ways in which 
modern supermarkets can complement 
and enhance the environment. 

SavaCentre news 
LAST YEAR Hempstead SavaCentre 
received a letter from John Jarvis, a 
teacher at Gravesend School for boys, 
asking for help to raise funds for a visit by 
himself and six students to the Nile Valley 
in Egypt. 

The school held a parents/teachers 
dance as a fund raising exercise and John 
was given a selection of various food and 
non-food items specially packed in a 
SavaCentre shopping trolley which was 
raffled during the dance. 

The opportunity to play on words with 
the Hempstead Valley SavaCentre and 
the Nile Valley SavaCentre being too 
good to miss, John was also presented 
with a suitably printed display board and 
jokingly asked to set up a SavaCentre in 
Egypt. The end result however seems to 
lack some of the usual SavaCentre 
facilities! 

On the serious side of the expedition, 
the boys made a detailed environmental 
study of life along the 1200km stretch of 
the Nile between Alexandria and Aswan. 

At Oldbury SavaCentre too there has 
been much activity on the local scene. 
Last month the SavaCentre sponsored 
one of the teams in the Coseley School 
Wheelchair Race. The school, being one 
of the first in the area to accept physically 
handicapped children, was raising money 
to adapt its mini-bus to take wheelchairs. 

Store director, Mike Ellis, was also 
approached by the WRVS for contrib
utions towards their annual harvest 
festival, to which he promised 150 freshly 

baked loaves of various types including 
the traditional cottage loaf and a special 
sheaf. 

To raise funds for a children's Christmas 
party, the ladies of the Oldbury 
SavaCentre Sports and Social Club 

challenged the men in the store to a 
football match. To draw the crowds the 
star attraction was the appearance of 
West Bromwich Albion's Derek Statham. 
Money was raised by asking all spectators 
to pay lOp. 

Sfe; 

At SavaCentre's first foreign outpost (left to right) pupils Graeme Whippy, Adrian 
Martin and Bashar Safodi, a friend of the school who acted as interpreter on the journey 
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St John's top award 
THE HIGHEST HONOUR in the St 
John Order has been awarded to Peggy 
Hamilton, senior clerk at Shirley. At a 
ceremony in London last month Peggy 
was invested as a Serving Sister. 

Peggy has been a member of the St 
John Order for 14 years. She is a qualified 
lipspeaker for Southampton hard-of-
hearing clubs and can even lipread from 
the television. Peggy has been a divisional 
nursing officer in the central Hampshire 
area for eight years and visited the 
Western hospital as>-a librarian for 11 
years. 

Naturally enough, Peggy is first aider at 
Shirley, where she has been working for 
nearly ten years. 

Holiday 
dates 

Peggy during the investiture 

WITH THE RAPID approach of 
Christmas, one of the busiest and most 
hectic times in the JS year, it's important 
that everyone should be clear about the 
holiday arrangements, 

JS branches will be closed to shoppers 
on Friday 25, Saturday 26 and Monday 
December 28, 

For the depots and head office the 
holiday will fall on Thursday, Friday and 
Monday December 24,25 and 28. 

The Bank Holiday for the New Year 
for the whole company will fall on Friday 
January 1,1982. 

Remember it is not everyone who is able 
to take their holiday at these times and so 
in the usual Sainsbury Christmas spirit 
let's spare a thought for key people 
throughout the three company divisions 
who will be keeping essential operations 
ticking over during the holiday period. 

icing 
on the 
cake 

A CAKE with a difference was the 
unusual request put to Barry Pankhurst, 
bakery specialist, Romford area. 

The British Tourist Board asked if a 
Sainsbury baker could make them a huge 
cake in the shape of the British Isles in 
commemoration of the 50th anniversary 
of their magazine— 'In Britain'. Barry was 
only too pleased to tackle this mammoth 
project in sponge cake and green icing 
while he was based at Walthamstow 
branch prior to its opening. 

Barry was a full time professional cake 
decorating expert, and then a tutor in 
that subject at a Polytechnic, before he 
owned his own bakery and then came to 
JS. Barry adds the final touch to his special assignment 
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CREAM 
OF THE CROP 

THE TOP PRIZEWINNERS of the 
1981 JS Journal /SSA photographic 
competit ion (as announced in the 
October issue) were invited to Black-
friars recently to receive their cash 
awards. 

First prizewinner Leigh Harrington's 
winnings (£100) will absorb much of 
the cost of a new Pentax ME Super— 
the camera he has been longing for 
while using the older model K1000 . 

Lesley Allan, who came second in 
the competition, had borrowed a fellow 
student's Minolta to enter the com
petit ion—she often borrows his 
camera but hasn't one of her own. 
Perhaps her £ 5 0 prize will encourage 
her to take her skills more seriously in 
future years! 

Terry Wright, who was unable to 
visit Blackfriars to collect his third 
prize, has been sent £ 2 0 . 

Doug Radlett was able to pop in and 
was presented £6 for his entry that 
gained four th prize. 

Another of Leigh's photographs was 
recommended as a runner up, as 
was Colin Welch's study of a group of 
men with a dog (pictured below). Colin 
is a student at Poole branch. Another 
runner up we have selected to publish 
is Tayman Polden's view of the newly 
weds. Taymen is a stock control clerk 
at Basingstoke depot. 

Other interpretations of the theme 
'Streetlife' were specially commended 
by our judges for their sense of oppor
tunism or fun . For example—Derek 
Wood's photograph of a car's unfor
tunate end was in this class, along 
wi th Bert Bassett's entry entitled 
'Gardeners wor ld ' . 

Other specially commended com
petitors were Jane Rigley, a student at 
Cannon Park branch, Coventry and 
J o h n Lavender, o f f i ce manager , 
Blackfriars. 

Congratulations runners up—a £2 
JS voucher will soon be on its way to 
each person mentioned. 

Colin Welch 



Bert Bassett 

1st—Leigh Harrington 2nd —Lesley Allan 3rd—Terry Wright 4th —Doug Radlett 

Derek Wood 
layman Polden 
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Building on memories 
FOR PRACTICAL REASONS-such as 
size, wear and tear or the simple fact that 
nobody thought of it, many items familiar 
to us all will pass out of everyday use and 
into obsolescence without record. A few 
faded photographs may serve as nostalgic 
reminders but of the objects themselves 
no trace will remain. 

inspiration I'm away' he said. 'I sketch the 
model first, then if one is required, find a 
horse, and build the vehicle around it. I 
wouldn't say I'm 100 per cent accurate— 
but I'm not far out'. 

Nobby's association with JS began last 
year, when after seeing a display of his at 
Brighton, Bromley's area administration 
manager, David Dahms, asked him to 
exhibit at Family Day. The models 
attracted so much attention that he will 
be there again next year. 

'I started the trike as soon as I received 
the invitation, but was beaten by the 
clock' said Nobby '—each model takes 
about three weeks to build. Then your 
archives provided pictures of the horse 
drawn van—it's the first one I've ever 
done from photographs'. 

For the construction of his models he 
takes full advantage of today's throw-away 
society. 'Take the trike for example, it's 
made completely of odds and ends. The 
mud guards from the handle of a paint 
tin, the frame from a dry cleaners coat 
hanger, the wheels from washers and 
wire, the tyres from catapult rubber. I 
made the chain from an old piece of 
necklace and clock cogs, and so on. You 
can really be inventive'. 

Nobby takes his collection all over the 
country to various exhibitions and shows, 
and has been awarded many trophies. 'I 
go wherever I'm asked' he said. 'I don't 
really go in for awards though—I'm 
interested in the pleasure I can give. I 
enjoy building them, for old people it's 
nostalgia and for the young it's history. 

Nobby Clark 

Take tricycles and one-horse vans 
used by JS for example. Until the advent 
of self-service in the 1950's the company 
made many deliveries to homes and 
businesses. In 1933 Sainsbury's had a 
fleet of 484 bicycles and 42 trikes, and 85 
horses were stabled in Running Horses 
Yard at Blackfriars. But the company 
gave up horse drawn transport in 1937 
and by 1950 all the tricycles had been 
replaced. 

Now, thanks to the skill of William 
'Nobby' Clark and his unusual hobby— 
two items of Sainsburyana live again. He 
builds models of commercial transport of 
yesteryear—both hand and horse-drawn. 
In two years he has built 38, approximately 
1/12 scale replicas, including the JS 
tricycle and one-horse delivery van. 

The most surprising thing about 
Nobby's models is that he builds them 
from memory! He has a photographic 
memory and spent a lifetime attending to 
detail in his career as a signwriter and 
commercial artist. 'Once I get the 
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Cruising into retirement 
BOB GARRETT, reception manager at 
Sutton, has retired after 44 years' service 
with JS. 

Hailing from Lowestoft, Bob joined the 
company in September 1937. 'It's only a 
small town and there was little work' he 
said. 'You could either work in the 
woodyard or go to sea on a trawler or 
drifter as a fisherman. I was a grammar 
school boy, and I saw the Sainsbury's 
advertisement and went to the old 
Norwich manual branch for an inter
view—and got taken on! My first branch 
was 168 Streatham—it was a bit of a 
shock moving to London and living in on 
two shillings and five pence! 

'I was nearly 16. For the first two weeks 
I did nothing but scrub the counters and 
egg baskets. We used to go upstairs, lay 
on our beds and cry. In those days there 
was no heating and the shops had open 
fronts—in winter it was so cold that ice 
used to form on the butter blocks. 
Everything was very formal, but there 
was a friendly atmosphere—everybody 
would help everyone else. I was lucky 
though—always being tall I got to work 
on the counters very quickly and never 
had to be a runner or egg boy!' 

For the next four years Bob gained 
experience working in eight branches, 
including 87 Balham where he met his 
future wife Babs. 

'You could either 
work in the woodyard 

or go to sea . . . ' 
In 1941 he joined the RAF and served 

in No 3 group bomber command. 'I did 
about three months initial training in 
Torquay, then went to South Africa for 
flying training. I was an observer—did 
navigation, bombing, the front turret and 
was second pilot. I flew in Wellingtons 
and later Lancasters—went on raids on 
most German towns. I then had a period 
as an instructor, mainly in the Isle of 
Man, teaching navigating, bomb aiming 
and gunnery—before resuming a quiet 
life at JS!' 

Bob rejoined the company at Norbury 
in 1946. 'I'll always remember it! 
Rationing was in operation. I was shown 
a ration book, had the system explained 
to me, and then proceeded to cut out the 
wrong coupons for commodities! 

'It was quite a comedown though. We 
had a lot more money when I was in the 
RAF— my wages at Sainsbury's were only 
£4.50 and our rent was £1.50.' 

He was promoted to assistant manager 
at Streatham Hill in 1951 and then 
worked in many branches in the West 
End of London before being put on the 
reserve manager list in 1957. Bob then 
spent two years as catering manager at 
Blackfriars. 

'I was looking after all the deliveries 
which was a centralised operation by 
then. We had about six girls manning the 
phones and seven vans. There were real 

panics sometimes when people like the 
College of Surgeons would call up and 
order two sides of bacon, rashered 
number 5—by noon please! Then it was 
decided to close that side of the business 
and I got my first branch at Ewell.' 

Bob was also on the instructors panel 
from 1951-57. 'That was another good 
training to get to know staff. I met so 
many people from all over the company. 
It always amazes me when I remember 
these scruffy young lads—who now 
manage branches!' 

From then until 1971 Bob managed 
various branches —culminating at 
Lambeth Walk. 'Then, unfortunately, I 
was very ill and had to have a major heart 
operation. I was off for four months and 
on my return I saw Mr RJ who asked me 
where my nearest branch was—and I've 
been at Sutton ever since—still officially 
as a relief manager. 

'I spent most of the time there on the 
back door because of my disability—but 
I did all sorts of things, like customer 
complaints. 

'I also took a test and did some van 

driving during emergencies and openings. 
I'm even hoping to be able to do some 
this Christmas—I've always loved driving.' 

To mark his retirement a function was 
organised by the Sutton branch at 
Dulwich. 'It was wonderful' said Bob. 'All 
my friends from the shop were there 
along with my family and many JS friends 
from over the years. 

'I'm finding retirement a bit too quiet 
at the moment—I haven't got used to it. 
Altogether during my years with JS I 
worked at 27 branches, but it's not really 
the work I miss—it's the people. At 
Sutton there were about 150 staff and 
during the course of a working day I'd 
meet perhaps 90 per cent of them. That's 
what I miss more than anything else—the 
friendship and companionship. 

'In the meantime I enjoy gardening, 
and, of course driving—so I'm going to 
join the hospital voluntary car service. 
But at the moment Bab's and my plans 
don't stretch any further than going on a 
cruise in the new year. We don't know 
where yet—but we've got all the 
brochures!' 

Bob and Babs—sailing into the spring? 
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Appointments 

In addition to the senior management 
appointments listed last month, Charles 
Stevens, previously senior manager of 
grocery III, has been moved to the bakery 
buying department to take over respons
ibility for bread and morning goods. 

M Campain, formerly deputy manager 
of Leamington branch, has been 
appointed manager of Bell Green. 

M Hemens, formerly manager of 
Solihull, has been appointed manager of 
Sutton Coldfield. 

J Moore, formerly manager of Bell 
Green, has been appointed manager of 
Leicester. 

N Rawlins, formerly deputy manager 
of Dunstable, has been appointed 
manager of Muswell Hill branch. 

R Simpson, formerly manager of 
Leicester, has been appointed manager 
of Solihull. 

I Tweed, formerly manager of Muswell 
Hill, has been appointed manager of 
Woodhall Farm. 

Long service 

Frank Gold, return sales manager at 
Blackfriars, has completed 40 years' 
service with JS. 

He joined the company in the factory 
at Blackfriars where he was appointed 
administration manager in 1972. He later 
became manager of fresh pork trading 
and then administration manager of the 
freezer centre project. 

Frank was appointed return sales 
manager in 1976. 

Sidney Barnett, leading tradesman at 
Portsmouth, has completed 25 years' 
service with the company. 

He joined JS at Guildford as a butcher 
and moved to Portsmouth in 1964. He has 
also done relief work at Bitterne, 
Fareham and Bognor. 

Sid Doddrell, warehouseman at 
Basingstoke, depot has completed 25 
years' service with the company. 

He joined JS in 1956 and started work 
at Basingstoke in 1965. He was appointed 
chargehand a year later. 

Eileen Elissalde, office manager at 
Central Ilford, has completed 25 years' 
service with JS. 

She has always worked at Ilford except 
from 1970 to 1972 when she was chief 
clerk at Woodford branch. 

Eric Fairbrother, warehouse foreman 
at Buntingford depot, has completed 25 
years' service with the company. 

Eric joined JS as a warehouseman at 
Blackfriars and in 1966 moved to 
Buntingford. 

William Hall, non-perishable ware
houseman at Charlton depot, has 
completed 25 years' service with JS. 

He joined the company at Blackfriars 
and moved to Charlton in 1970. 

Arvids Kampa, leading trade assistant 

PEOPLE 
at Oxford, has completed 25 years' 
service with the company. 

He joined JS in the poultry department 
and later moved to the meat section. 

Ron Mallon, meat manager at Solihull, 
has completed 25 years' service with JS. 

Ron joined the company at Leyton-
sfone and then moved to Colchester for 
about six years. He transferred to Trinity 
Street, Coventry when it opened. Ron 
then spent several years at Solihull follow
ed by two years as meat manager of North-
field and returned to Solihull earlier this 
year. 

Roy Pagden, depot manager at 
Basingstoke, has completed 25 years' 
service with the company. 

Roy joined JS as a work study trainee. 
He transferred to Basingstoke in 1964 
and shortly after was appointed ware
house work study section leader. In 
February of this year he was appointed 
depot manager. 

Alister PickersgiU, warehouseman at 
Basingstoke, has completed 25 years' 
service with JS. 

He joined the company at Blackfriars 
as a warehouseman and moved to 
Basingstoke in 1964. 

Ernie Walker, deputy meat manager at 
Portsmouth branch, has completed 25 
years' service with the company. 

Ernie joined JS at New Maiden and has 
worked at various branches in the 
Midlands and west country. 

Garth Allison, transport clerk at 
Hoddesdon depot, has completed 25 
years' service with JS. 

He joined the company as a stock 
control clerk at Blackfriars. In 1963 he 
transferred to Buntingford depot as 
transport clerk, moving to Hoddesdon 
depot in May 1979. 

Retirements 

Norman Wilson, manager at Sutton 
Coldfield, has retired after 32 years' 
service with JS. 

He joined the company at Luton as a 
'runner' in 1935. After a period in the 
RAF he rejoined JS in 1949 at Streatham. 
He was then appointed assistant manager 
at Chelsea and in 1952 became manager 
at Battersea. He later returned to manage 
Chelsea branch. Norman has also done 
relief work at many branches including 
Victoria, Dunstable and King's Heath. 

Cecil 'Dolly' Dolman, provisions 
manager at Leicester, has retired after 31 
years with the company. 

He joined JS in 1934 at Redhill. From 
1940-1945 he served with the RAF, 
rejoining JS in 1950 at Leicester. 

Edith Barnes, part-time supermarket 
assistant at New Barnet, has retired after 
21 years' service with JS. 

Edith joined the company at the High 
Barnet manual shop and transferred to 
the new supermarket last September. 

Harry Reeves, catering manager at 
Buntingford depot, has retired after 18 
years with the company. 

Harry joined JS in 1963 as chef 
manager at Haverhill Meat Products. 

Eddie West, returns warehouseman at 
Basingstoke depot, has retired after 16 
years' service with JS. 

He joined the company in 1965 in the 
lamb department where he worked as a 
packer/weigher. 

Lilian 'Lil' Shaw, supermarket assistant 
at Hastings, has retired after 14 years 
with the company. 

Lil joined JS at Hastings in 1967. She 
has done relief work at Brighton, 
Tonbridge, Bexhill and Eastbourne. 

William 'Billy' Bunton, shift cleaner at 
Buntingford depot, has retired after 13 
years' service with JS. 

He joined the company in 1968. 
Margaret 'Peggy' Moroney, skilled 

domestic assistant at Coventry branch, 
has retired after 13 years with the 
company. 

Peggy has always worked at Coventry 
where she began as a canteen assistant. 

Trudy Morris, senior supermarket 
assistant at Kingston, has retired after 13 
years' service with JS. 

She joined the company at Kingston 
soon after the shop opened and worked 
on the meat line for over 12 years. She 
spent her last nine months on provisions 
preparation. 

Iris Peel, skilled supermarket assistant 
at Southend, has retired after 11 years 
with the company. 

She joined JS as a cashier at Southend 
and has worked in most departments 
there. 

Douglas 'Willy' Williams, beef cutter at 
Basingstoke, has retired after 11 years' 
service with JS. 

Willy joined the company in 1970 and 
has always worked as a butcher. 

The following staff have also retired. 
Length of service is shown in brackets. 
Mrs B Peppiatt (10 years) 
Mrs R Peel (9 years) 
Mr W Veal (9 years) 
Mrs L Burns (8 years) 
Mrs E Kohlbeck (7 years) 
Mrs B Thurston (6 years) 
Mrs I Johnson (5 years) 
Mrs D Evans (2 years) 
Mrs E Street (2 years) 

Obituaries 

Denys 'Dennie' Carter, office manager at 
Bracknell, died on October 29 after a 
long illness. 

Dennie was 44 years old and had been 
working at Bracknell since she joined the 
company as a cashier in 1969. 

Her colleagues are sending a donation 
to the leukaemia fund. 
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Appraisal appraisal 

From: Tom Delaney, office manager, 
Streatham 
Appraisal time again. How quickly it 
comes around and how slowly the results, 
if any, become known. 

Without being too directly affected 
myself, I feel it is a subject worthy of 
discussion. 

I believed that the purpose of this 
exercise was to pinpoint potential and 
use it. But maybe I got it all wrong. 

My impression is that appraisals raise 
false hopes, leading to disappointment 
and a somewhat unhappy staff situation. 
At the moment of truth—the salary 
review or outcome of an application for a 
higher grade—how often does one's own 
interpretation of the appraisal match the 
result? 

So what is going on? I think that 
management should be educated to 
know and understand what they are 
looking for, and when they find it, to act 
on it. Also, staff themselves should know 
what the company expects of them. Only 
then will appraisals be worthwhile, and 
from the information gleaned, a stronger 
and more efficient management and staff 
be created. And believe me the time will 
come when this will be required. 

I feel it would be interesting to hear 
ideas from others on this subject. 

Tony Clarke, manager, remuneration and 
benefits replies: 
Your letter opens up a subject that is 
difficult to cover in a few lines. Also, it is 
by definition, very personalised and can 
produce many different reactions. 

However, I must correct the impression 
that the main reason for the appraisal 
system falls into the three categories of 
potential, salary review and promotional 
prospects. It is far more concerned with 
the review and development of each 
individual within their current job and as 
such should ensure that we all know 
clearly what is expected of us. 

Rye recollections 

From: C Ingle, retired manager, Hoe 
Street 
Seeing the picture of Peckham's Rye 

Letters are welcome 
and should be 

addressed to the editor 

Lane branch in the last issue of the JS 
Journal really brought back some 
memories for me. I was proud to be at 
that branch during Xmas 1938—my first 
Christmas with the company. 

I was the 'runner' so called—the young 
lad out on 'the front' who sold provisions 
displayed and took them into the 
salesman at the shop counter to wrap and 
take the money. If you sold a chicken you 
almost had your name up in lights! It was 
very hard out on the front in the winter 
and if one went 'first party' dinner there 
was no teabreak. The discipline was 
rigid. 

Do these ramblings rake up memories 
for anyone else? 

Cashiered 

The following comment appeared in the 
Borehamwood Post: 
How about making this Be Kind to 
Checkout Girls Week? suggests 
Geraldine Wallace. 

'Perhaps if we all smile at them, and say 
good morning nicely as we push our 
shopping into our bags, and hand over 
our cash, they may actually smile back 
and utter something intelligible', she says. 
'Remember then, smile and say "Have a 
nice day!" They may get the message.' 

To which Elsie Wiggins, skilled super-
marketassistant at Borehamwood replied: 
I am a cashier at the local Sainsburyls 
store and it has often been said to us how 
friendly and helpful staff are. 

Geraldine is obviously speaking as a 
customer (maybe not at our store) but 
may I take this opportunity to state our 
side of the story? 

There is the customer who is parked 
on a yellow line and is hurrying us along 
as she can see a ticket about to be stuck 
onto her windscreen (she shouldn't be 
parked on there anyway!) 

Or the customer who wants to hurry to 
catch her coach back to work or catch a 
bus. Do they stop to realise that, after 
work, we, too, have to queue up and also 
catch a bus? 

And what about the customer that will 
get on the under-eight-items till, 
pretending that she hadn't noticed this, 
when all the time you know she or he is a 
regular customer. 

Or the ones who, while in that 
particular queue separate their shopping 
into two lots and state that it is for two 
different people. 

What are we supposed to say then? 
There is also the customer who will 

enter the shop at one minute to closing 
time and slowly walk around the store not 
considering that we, too, want to get 
home! 

So how about a 'co-operation to 
check-out girls' week while we're at it. 

Good holiday 

From: Fred Griffiths, veteran, ex-
Buntingford depot 
As a result of an item in the veteran's 
newsletter three of us, with our wives, 
booked a week's holiday at the Glen 
Hotel in Bournemouth during Septem
ber. 

As one who was weaned on value-for-
money I feel obliged in this age of 
inflation to record the fact that Anne and 
Richard Berkley, the owners of the hotel, 
have created a most attractive atmo
sphere combined with cleanliness and 
excellent food. 

Dont forget 
last copy 

date for next 
issue is 

December 4 

Obituaries continued 

Ronald Charles, motor engineer at 
Buntingford depot, died on October 11 at 
the age of 62. 

Ronald began working for the company 
in April 1968 and always worked in motor 
engineers, where his son also works. 

Leonard Dawnbey, warehouse assistant 
at Bath, died on October 8, aged 61. 

Leonard had worked at the branch 
since he joined JS in May 1971. 

Irene 'Olive' Jasper, supermarket 
assistant at Ipswich, died on October 18, 
aged 58. 

She joined the company at the old shop 
and transferred to the new supermarket 
on its opening in 1971. She will be greatly 
missed by colleagues who have placed 
a memorial to her in the local church 
which she attended. 

Albert Whyman, a driver at Bunting-
ford depot, died suddenly on October 5. 

He was 46 years old and had been a 
driver since 1972. Albert joined JS in May 
1968 to work in the perishable ware
house. 

Stephen Trewhella, branch manager at 
Poole, died on September 24 aged 53. 

Steve's long and varied career with JS 

began in May 1943. He was appointed 
leading salesman at Victoria branch in 
October 1949 and in January 1954 was 
promoted to assistant manager at Sutton. 
During the following years he worked at 
many branches including South bourne, 
Marylebone and Ballards Lane. He 
became spare manager in 1960 and the 
following year was appointed display 
supervisor. 

In March 1965 he was appointed 
manager at Islington. Two years later 
Steve moved to Reading as manager 
remaining there until June 1976 when he 
became manager at Poole. 
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Hat-trick 

Above: A Sainsbuty saleswoman in 1915 in winged cap. Below: The mystery item 

WHEN J B DUNNELL donated an item 
of her old JS uniform to the archives, we 
were convinced it was a cuff. Made of 
stout buff cloth with two maroon stripes, 
it appeared to button around the wrist. 

But she soon put us right: 'the cuff is a 
hat! Our overalls in those days (1938) 
were in the main colour and the same 
material, and the red stripe in the hat 
matched up with collar and cuffs of the 
same colour. 

'The collars were attached with press 
studs and the cuffs used to button 
on—the buttons being the button-and 
-ring type—which I might add had a habit 

Miss C Meredith at Chingford branch in 1956, 
her hair caught up in a filmy muslin cap 

The 'nylonette' headscarf, 1952 

of disappearing all too often. We all 
looked very smart! 

'The hat was kept on by a piece of 
elastic which was fixed by two buttons 
which went through the button holes. 
The overalls were terrors to wash and 
iron.' 

Female headgear has changed a great 
deal over the years at JS. When women 
first began as counter-sales personnel in 
1914 there were no regulation hats, but 
the order book stated: i t must be clearly 
understood in view of the nature of the 
business that every saleswoman's hair 
should be particularly neat and tidy, and 
no one can be allowed to serve in a 
branch with loose or flowing hair over the 
forehead or ears.' 

Mrs Bunnell's hat was an interesting 
inter-war development, but by 1952 
'nylonette' headscarfs were deemed nec
essary to offer greater protection. 

Any photographs of staff in pre-war 
uniforms would be greatly welcomed by 
the archives. Contact Harriet Geddes on 
921 6127. 
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Fresh mint 
flavour 

FRESH MINT, as opposed to dried, is the 
base ingredient, which gives a fuller 
flavour to JS's new own-label Fresh 
Garden Mint in vinegar. 

The sauce comes in concentrated 
form, so extra vinegar and sugar can be 
added to taste. 

A 145g (5.11oz) jar costs 26p. 

SPREAD A LITTLE yuletide cheer by 
sending your friends and relatives a card 
from a range of attractive charity 
Christmas cards which offer excellent 
value for money. 

These cards have been developed 
jointly by JS and Oxfam/NSPCC and the 
company will be donating lOp to the 
charity for every pack sold. 

Both the Oxfam and NSPCC cards are 
available in two sizes: 6" x 4%" (pack of 
12) and 8" x 5'/4" (pack of 5). 

Each pack costs 52p and contains 
three designs. They are available in 80 
branches. 

Skin care 
flair 

SKIN C A R E is a new range of own-label products including a 
cleanser, freshener, moisturiser and enriched night cream. 

Suitable for all skin types, these products provide the basis for a 
beauty routine to look after the skin effectively. 

The cleansing lotion contains extracts of sunflower oil and vitamin 
E which has a smoothing action leaving the face soft and deeply 
cleansed. 

Extracts of witchhazel are contained in 
the freshener which help to leave skin 
feeling fresh and clean. For softening and < •«•** * 
smoothing, moisturising lotion containing 
wheat germ oil should be used. 

T h e night cream is enriched with 
extracts of avocado oil which is easily 
absorbed and contains vitamins A, D and 
E which help to leave skin looking at its 
best. 

The cleanser, freshener and moisturiser 
are sold in 150ml bottles and competi
tively priced at 59p. For an 85g po t the 
enriched night cream costs 80p. 

T h e full range is on sale in 140 
branches. 

Cleansing 
Lotion 

**<*Wli easy to apply M * 
* W * tor all skin type* 

Enriched 
Night Cream 

mWn A w c a * * OIL 
suitable for all 

skin typ«s 
1 

JS 
steel 

appeal 

*S8U*y, 

SAINS8URYS 

MIND YOUR FINGERS with the new 
range of JS own-label kitchen knives. At 
very competitive prices these knives 
complement the existing wide range of JS 
houseware. 

The knives have stainless steel blades 
for long lasting sharpness and their 
hygienic handles are detergent and 
dishwater safe. 

Each knife has Sainsbury's imprinted 
on one side of the blade and they are 
packaged and displayed in individual 
protective plastic sleeves, exclusive to 
JS in this country. 

The range is composed of six types of 
knife—a peeler/parer for fruit and 
vegetables (99p), a vegetable knife (99p) 
and an all purpose knife (£1.25), both 
suitable for chopping, slicing and dicing, 
a cook's knife suitable for trimming 
poultry and boning small meat joints 
(£1.95), bread knife (£2.25) and a 
carving knife for carving and slicing roast 
meat, poultry and also large fruit and 
vegetables (£2.25). 

These knives are available in 
approximately 70 branches. 

Fuller 
tomato 
taste 

TASTE THE REAL tomatoes in the new 
JS Italian Tomato Ketchup. Whereas 
most ketchups are produced from paste, 
fresh tomatoes have gone into making 
this product, giving a better flavour. 

The product is imported from the only 
factory in Europe where they produce a 
tomato sauce by this method. It is 
situated in northern Italy and the fruit 
is grown locally and picked and pro
cessed within 24 hours in order to 
capture the fresh tomato flavour. 

A 340g (12oz) bottle costs 35p. 

HUE 

J 
range plus 

KIT YOURSELF OUT for Christmas 
with a JS Beauty Box. These compact 
boxes contain new eye shadow shades to 
complement those already established in 
the J range and come complete with 
sponge-tipped applicators and a small 
mirror. 

Two types of beauty box are 
available—one is made up of six different 
eye shadow shades and the other contains 
two shades of blusher with applicator 
brush as well as three eye shadows. 

A great Christmas gift idea at the very 
competitive price of £2.25, available in 
120 branches. 

Electric 

TURN ON and tune in with a new range 
of JS batteries. Comprising the six most 
popular sizes the range is competitively 
priced from the Standard R14 (SP2) at 
39p to the Super R20 (HP2) at 49p each. 

A special feature of the batteries is that 
they have been date-coded on the base 
showing the month and year before 
which they should be used. 

All batteries are sold in blister packs of 
two, with the exception of the 6F22 (one 
per card) and R6 (four per card). 

Available now in all electrical acces
sory branches. 
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FIREWORKS FROM SAINSBURY'S 
illuminated the City on November 4 
with the announcement of sparkling 
half-year results. 

Whilst other retailers have been 
reporting poor or merely average 
performances JS produced a profit 
spectacular. Returns were way ahead 
of city expectations with pre-tax 
profits for the 28 weeks up to 
September 12 at £42.5 million, 
compared with £30.8 million last 
year and stock market forecasts of 
£35— £40 million. This figure repre
sents a 37.8 per cent increase on the 
first half last year, which itself showed 
a big gain on 1979-80. In two years, 
profits in the first half have increased 
by 118 per cent. 

'Sainsbury 

waves 

good-bye 

to rivals' 

Especially in current economic 
climes the success of the company 
must be attracting very nervous 
glances from its competitors. Sales 
advanced by 24 per cent and volume 
growth (with sales adjusted for 
inflation) was maintained at the 
exceptional level of over 15 per cent. 
Over half of this growth came from 

existing stores. 
The volume increase achieved was 

accompanied by a further improve
ment in productivity of 5.6 per cent 
compared to last year. This brings the 

'Success 

story 

for 
Sainsbury' 

five-year productivity performance 
up to a 29 per cent increase in sales 
volume per employee (full-time equiv
alent). At the same time sales per sq 
ft of sales area also increased in real 
terms and reached £11.50 per week 
per sq f t^a lmost double the industry 
average. 

JS price competitiveness has also 
improved still further. According to 
an independent 'shopping basket' 
Sainsbury's prices were lower than 
the average for all stores by a record 
5 per cent. 

The increase in sales volume, 
productivity and sales density were 
the principal reasons for the 
improvement in the retail net margin 
to 4.23 per cent and the profit 
increase. 

The company's financial position 
remained liquid, although there was a 
small decline in the interest receiv

able compared to the same period 
last year. This is despite the current 
year's investment of over £100 
million. The investment programme 
for 1982-3 is likely to be about one 
third higher but is not expected to 
result in significant interest charges. 

Seven new supermarkets were 
opened in this period and achieved 
sales well ahead of forecast. During 
the second half a further ten stores 
are planned. 

JS's increase in growth has resulted 
in the creation of no less than 2,800 
new jobs during the past six months, 
a 6.5 per cent increase in the total 
staff numbers, showing that increased 
productivity can lead to more jobs. 

With the company profit sharing 
scheme the second distribution 
resulted in 333,000 shares going out 

'Once again 

Sainsbury 

delights 

the market' 

to the 6,000 staff who chose to take 
their distribution in shares. A further 
12,800 staff received £2.2 million 
cash in profit sharing. As usual, no 
provision for profit sharing has been 
made in the half-year results as the 
level of profit share is dependent on 

12 

the full year's results. If the scheme's 
formula were to be applied to the half-
year's figures alone, however, it would 
produce a distribution of £2.6 million 
in cash or shares. 

A substantial improvement was 
seen in the results of associates— 
largely as a result of the turn-round in 
profitability of the joint hypermarket 
company, SavaCentre, following a 
year which carried the pre-opening 
costs of two new hypermarkets. 

Homebase, the new DIY subsidiary 
company, has also got off to an 
excellent start. 

'Sainsbury 

profit 

soars 
38 per cent' 

The directors have declared an 
interim dividend of 3.25p per share 
(1980—2.25p) which, together with 
its associated tax credit, is equivalent 
to a gross dividend of 4.64p. This 
dividend will be paid on January 22 
1982 to shareholders on the Reg
ister of Members at the close of 
business on December 23 1981. In 
declaring the interim dividend, the 
directors have continued the policy 
started last year of restoring the 
interim dividend to its traditional level 
as a proportion of the total dividend. 

Historical Cost Basis 

Sales 0 

Retail Profit 

Retail Margin 

Associates 

Profit Before Tax 

Profit After Estimated Tax 

Dividend 

Earnings Per Share 

0 includes VAT £37.486m (1980 £28.589m) 

* adjusted to give effect to 

capitalisation issue in 1980 

1981 
£000 

985,788 

41,657 

4.23% 

855 

42,512 

29,758 

3.25p 

17.66p 

1980 
£000 

796,735 

30,533 

3.83% 

314 

30,847 

21,593 

2.25p* 

12.88p* 

Change 

+23.7% 

+36.4% 

+172.3% 

+37.8% 

+37.8% 

+44.4% 

+37.1% 

Current Cost Basis 

Profit Before Tax 

Current Cost Operating Profit 

Current Cost Profit After 

Estimated Tax 

Current Cost Profit Attributable 

to Shareholders Earnings Per Share 

Earnings Per Share 

* adjusted to give effect to 

capitalisation issue in 1980 

1981 
£000 

42.512 

38,487 

25,733 

26,045 

15.45p 

1980 
£000 

30,847 

26,556 

17,302 

17,603 

10.50p* 

Change 

+37.8% 

+44.9% 

+48.7% 

+48.0% 

+47.1% 



CREAM 
OF THE CROP 

THE TOP PRIZEWINNERS of the 
1981 JS Journal/SSA photographic 
competition (as announced in the 
October issue) were invited to Black-
friars recently to receive their cash 
awards. 

First prizewinner Leigh Harrington's 
winnings (£100) will absorb much of 
the cost of a new Pentax ME Super— 
the camera he has been longing for 
while using the older model K1000. 

Lesley Allan, who came second in 
the competition, had borrowed a fellow 
student's Minolta to enter the com
petition—she often borrows his 
camera but hasn't one of her own. 
Perhaps her £50 prize will encourage 
her to take her skills more seriously in 
future years! 

Terry Wright, who was unable to 
visit Blackfriars to collect his third 
prize, has been sent £20. 

Doug Radlett was able to pop in and 
was presented £6 for his entry that 
gained fourth prize. 

Another of Leigh's photographs was 
recommended as a runner up, as 
was Colin Welch's study of a group of 
men with a dog (pictured below). Colin 
is a student at Poole branch. Another 
runner up we have selected to publish 
is Tayman Polden's view of the newly 
weds. Taymen is a stock control clerk 
at Basingstoke depot. 

Other interpretations of the theme 
'Streetlife' were specially commended 
by our judges for their sense of oppor
tunism or fun. For example—Derek 
Wood's photograph of a car's unfor
tunate end was in this class, along 
with Bert Bassett's entry entitled 
'Gardeners world'. 

Other specially commended com
petitors were Jane Rigley, a student at 
Cannon Park branch, Coventry and 
John Lavender, office manager, 
Blackfriars. 

Congratulations runners up—a £2 
JS voucher will soon be on its way to 
each person mentioned. 

Colin Welch 
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Bert Bassett 

1st—Leigh Harrington 2nd —Lesley Allan 3rd—Terry Wright 4th —Doug Radlett 

Derek Wood 
Tayman Polden 
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