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JS remains
confident
SCARE of the year award must surely go
to the scandal story of diseased or unfit
meat carcasses finding their way into
processed foods for human consumption.
Public panic has now been calmed but
the scare has certainly alerted environmental health authorities to the fact that
there are more underhand and criminal
activities in this field than was thought
possible before.
Sainsbury's has always remained confident that rigorous control by our buying
and scientific staff would prevent low
quality or unfit ingredients from being
used in any own-label products. 'We have
the finest scientific service analysis
department of any food retailer in the
country' our press office confirmed again
and again.
JS's confidence was questioned. How
sure could the company be that all the
beefburgers, sausages and meat pies contain nothing but high quality meat? The
answer was simple: 'We are confident
that all our products are high quality. Not
only do we work closely with all of our
suppliers but we are constantly monitoring, tasting and testing all of the food
products we sell.
'Our suppliers work to clearly defined
specifications and we establish a rigorous
system of quality control from the farm
to the checkout.'
JS stressed that it has sought and
received categorical assurances from all
suppliers that they have not used any
meat other than of the quality specified
by Sainsbury's.
JS products were not involved but,
even prior to Walls' official announcement that low quality meat had found its
way into some of its canned products, the
company had withdrawn them all from
the branches and discontinued those lines.
Meanwhile, heavier penalties are being
considered for those who are found to
knowingly trade in unfit meat and Home
Secretary William Whitelaw is being
urged to get tough with 'these racketeers'.
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Buy British

buy now

AS A RESULT of last month's rise in the
Government backed EEC tax on food it
was reported that the price of bacon
would rise by nearly 7p a pound.
Announced on January 26, the news
came just seven days after JS's announcment of a four week offer of specially
reduced prices on the company's own,
and very popular, English Tendersweet
bacon.

Advertising
awards
FOUR JS advertising campaigns won
national awards last month.
At the Campaign Press Awards
Sainsbury's won first prize and a commendation in the Best Retail Store
Advertisements class, and a commendation for the Best Colour Campaign. The
agency for these advertisements was
Abbott, Mead, Vickers/SMS Ltd.
The corporate advertisement featuring
year-end-results won a prize for the best
financial advertisement in the Times
Awards. For this the agency was Streets
Financial.
First prize for the Best Retail Store
Advertisements was awarded for

Sainsbury's black and white advertisement featuring 21 styles of specialist
breads. In this informative advertisement
the company stresses its wide choice of
better breads - all with full information
on the wrappers. JS also won second
prize in this section with the colour
advertisement featuring exotic produce
such as kohl rabi, fennel and kiwi fruit.
The illustration and the copy outline the
qualities of these products. The agency
for this advertisement was Abbott, Mead,
Vickers/SMS Ltd.
The same advertisement was one of a
series of five which earned 'runner-up'
status in the Best Campaign in Colour
advertisement. Other ads featured
Sainsbury's unique Tendersweet bacon,
the quality of Sainsbury's frozen foods,
the wide variety of ways in which to serve
chicken, and buying cheese.

Company
appointments
CONGRATULATIONS on the following appointments.
Owen Thomas, formerly Basingstoke
depot manager, has been appointed to
the post of personnel manager, retail
division. Responsible to personnel
director, Angus Clark, for all aspects of
retail personnel management, he assumes
the responsibilities for duties presently
carried out by Jim Perry who is due to
retire in April.
Roy Pagden, Basingstoke production
manager, takes over as depot manager,
and Ray Hasler becomes production
manager.
In April, John Galloway, Buntingford
depot manager, will transfer from the
distribution to the retail division to
become district manager designate.
Bernard Clancy, currently the depot's
services manager, will take over as depot
•manager at that time.
Tom Harrison has joined JS as company security advisor. He will report to
finance director David Sainsbury and his
main responsibility will be to advise
directors on all aspects of loss prevention.

the
Bill amendment defeated Fined
trolley!
WHEN THE SECOND reading of the
Licensing (Amendment) Off Licences
Bill, initiated by Licensed Victuallers was
held last month, it was rejected.
This proposed legislation, rejected by
the House of Lords, sought to amend the
law so that alcohol could be sold in supermarkets only from enclosed departments
or from a counter where there is no selfservice.
The Retail C o n s o r t i u m , which
represents the bulk of Britain's retailers
including JS, criticised the proposals. It
volunteered evidence and opinions to

support the view that self-service supermarkets already behave in a responsible
fashion and carry out various measures
to prevent under 18's buying alcoholic
drinks. The Consortium believes that the
amendment would be 'against the
interests of the consumer and the retail
trade'.
JS considers itself a good example of a
responsible retailer. In 18 years' trading
with self-service off-licence departments
Sainsbury's has never been faced with a
prosecution of any kind relating to liquor.

Race against time
THIS HAIR RAISING SPECTACLE
was to be seen on two consecutive Saturday mornings in February outside Rennie
House at Blackfriars. The event - the
delivery and installation of JS's two new
ICL 2976 computers.
The only way to get them into the
building was to erect scaffolding, hoist up
the computers, and slide them in through
a first floor window. Work started at 7am
each Saturday - the computers had to be
commissioned and operational by first
thing on Monday.
As this process normally takes at least
two weeks of solid work, the fact that the
first job on Monday - an urgent financial
report was produced on time on the new
machines, was no mean feat.
Commented DP's installation manager
John Stanfield: 'We're very pleased to get
the new computers - our old equipment
was very stretched. It was running at
something like 95 per cent capacity where
the recommended maximum is 68-70 per
cent!'

One way to get to the 1st floor I

IT'S HAPPENED AT LAST - a
Redditch man has been fined for leaving
his supermarket trolley in the street.
Commented Redditch police chief:
'These trolleys are driving me round the
bend. I worry that an old person will be
hurt walking into one at night.' He said it
was the first such prosecution — but there
would be more.
Police in other parts of the country
support the clampdown. Spokesmen in
Birmingham, Merseyside, Devon and
Cornwall and Thames Valley all said that
they knew of no similar cases, but would
prosecute if necessary.
JS stores already display notices warning customers that they could be
prosecuted.

EVERYTHING IS SET for the opening
of JS's two newest supermarkets at
Rayleigh Weir in Essex on March 17, and
Aylesbury on March 31.
Planning consent has been granted on
appeal for a Sainsbury supermarket in
Cardiff— the company's second in Wales.
Consent has also been gained for a new
store in Chester.
Work began this month at Wimbledon
to incorporate the existing store into a
new supermarket of over twice the size,
and work is also underway on the new JS
store in Epsom.

Councillors Impressed by Charlton depot
THE MAYOR OF GREENWICH,
Margaret Green JP, and nine other local
councillors recently paid a visit to the JS
depot at Charlton.
The group was welcomed by depot
manager, Derek Graham, who firstly
gave them a presentation of company and
depot information. A tour of the depot
followed, and the visitors were joined for
an informal buffet lunch by members of
the depot line management and senior
stewards.
'The time went so quickly' said
Margaret Green. 'I was very impressed by the cleanliness and amazed by the
scale of it all!' A very successful visit was
rounded off with the presentation of a
plaque of the borough coat of arms by the
mayor to Derek Graham.
Derek Graham (with hat) adopts a new
role as depot guide!

Going
BASINGSTOKE DEPOT is very proud
of its latest warehouse experiment mobile racking — which is a new venture
for JS. Installed in the northern extension
of the depot, for non-perishables, it can
hold 1,250 pallet boards — over 400 more
than could be stored in conventional fittings in the same limited floor space.
Unyielding local restrictions - even
over the height of any new buildings —
limits the scope for expansion at
Basingstoke so ingenious methods to
cope with growth have been assessed by
necessity!
Standard warehousing usually requires
gangways between each rack measuring
about eight or nine feet in width to enable
the reach trucks to travel and turn freely.
Graham Richardson, non-perishable and
produce manager at the depot, explained
that 'with our new system only the first
and last rows of four tier racking are
fixed. The four sets between them are
mobile and move on runners together, or
individually, as instructed by the control
panel.' The gangway can therefore 'move'
to the position it is next required so one

gangway can service every rack and no
floor space is wasted.
When the control buttons are activated
to instruct the system where the gangway
should 'move' to, an important safety
system is set in operation to warn anyone
in the area of the approaching movement.
A siren sounds and lights flash but should
anyone, or thing, still get in the way of a
moving rack, a sensitive 'trip bar' at the
base throughout the length of each
racking section will immediately halt its
progress on touching any object in its
path. A 'magic eye' is also located at the
rear of the northern extension to detect
any person who might have managed to
get in that area.
The detection and warning system has
certainly not been installed just to look
impressive - if you consider that when
each line of racking moves it might be
holding about 350 tons of stock, safety
must constantly be in the minds of the
operators.
The mobile racking area has allowed
Basingstoke to hold on site the reserve
stocks that were previously miles away in

The light flashes as the mobile racking moves to leave the gangway in a new position.
mmmmm
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storage. When the reserve boards for any
of the 1,450 commodities in stock are
required it is now that much easier and
speedier to replenish the conventional fittings in the main warehouse.
Management at Basingstoke expected
to encounter teething problems during the
first few months after installation but in
fact are pleased to report it has caused no
major troubles at all!
Graham Richardson demonstrates the
use of the control panel.

JS goes to college
APPLICATIONS from graduates to join
JS are on the up and up. Last year's
figure was an all time record but already
this has been doubled. With around 150
vacancies company-wide this year,
Sainsbury's is one of the top 20 graduate
employers in the UK.
This is the busiest time of the year for
the JS graduate recruitment team for it is
the season of the 'milkround' - a tour of
the universities undertaken by employers
to attract and select future employees.
Unlike many companies Sainsbury's are
still looking for new graduate recruits.
Recruitment manager Philip Johnson
and graduate recruitment officer Liz
Warren form 'their plan of attack' in June
for the following January. Liz and her
assistant Nicola Brebner, along with
Hilary Tarling graduate recruitment
assistant, organise initial visits to 34
universities and 16 polytechnics

Above: Nicola Brebner leads an
evening presentation for
graduates. Right: The new
graduate guide helps students
visualise in which area they
might wish to work at JS.

throughout the country.
The planning and preparation goes on
all year round to try to attract the very
best graduates to JS. A new tape/slide
presentation is shown to groups of up to
50 students as part of the evening
programmes. This year the graduate
guide booklet has been revised and
reprinted to show students the wide range
of opportunities in the company.
The recruitment team members often
include a member of JS staff who has
only recently graduated. 'We ask up to 50
people, most within about five years of
graduating, to be graduate interviewers'
Liz explains. They are close in age to the
students, can relate to their problems
easily, and yet have first hand management experience.
Graduates recruit graduates at JS Liz, Nicola and Hilary are graduates too.
Liz worked for JS as a student for four

years so she had a thorough knowledge of
the company before she decided to
become a BPO after graduating. With her
personnel experience at Walton and
Feltham the pressure and challenge of
graduate recruitment appealed to her. She
enjoys administration and travelling,
which is just as well because they are frequently on the road during the three
'milkround' months. Nicola joined Liz
only five months ago from Camberley
branch where she was a trainee manager.
Application forms are carefully vetted
and only the best students are ever invited
for interviews. At the second interview
they may be placed on a reserve list - or
rejected! When the milkround is over at
the end of March JS obviously hopes to
have recruited the creme de la creme to
fill the vacancies with top managers of the
future. Then Liz, and her team, starts
preparing for next year!

PRODUCTS

February
favourite
-wine of
the month
WINE OF THE MONTH for February
is JS's own-label Claret.
An Appellation Bordeaux Superieur
Controlee wine, it is soft in style, medium
bodied with a touch of tannin on the
palate and a fairly long finish.
In colour, it is a brick red with a good
fruit bouquet and a hint of the Cabernet
Sauvignon grape (Bordeaux's most
important red wine grape variety).
Opened about an hour before serving
this light Claret is perfect to accompany
most meat dishes and cheeses, and is
priced at a modest £1.78 for a 70cl bottle.

Drinka Vitapinta day
VITAPINT is the latest addition to JS's
already wide range of milks. It is a fresh
milk with the round full flavour of whole
milk, yet has less fat and fewer calories
and unlike other low-fat milks has not
been UHT treated.
This is a brand new product in the UK
and exclusive to JS. There are two
varieties - low-fat Vitapint, with only 230
calories, and Vitapint which is semiskimmed and contains about 300
calories. This compares with about 365
calories for a pint of fresh whole milk.
The production process is quite simple.
Fresh whole milk is skimmed in the usual
way, then non-fat milk solids are added
back to restore the original texture and
flavour. Vitamins A and D are added,
bringing levels in one pint up to half the
adult daily requirement of vitamin A and
one-sixth of the vitamin D requirement.
The milk is pasteurised and packed in
waxed cartons. Sold from the chilled
dairy cabinet and retailing at 18p a pint,
Vitapint has the same life and keeping
properties as fresh milk.
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Double

flavour

DON'T WAIT for the kiddies' parties to
try JS's latest line in own-label jelly black cherry flavour.
Launched in January it comes in a
twin-pack priced 23p.

Pale Cream JS British sherry this month
extends the already established range (see
also pages 11-13 for more information),
and is priced at £2.05 a litre bottle.

The twin-pack will fill a two pint mould, like the racing car shown here — big enough
for the largest appetite!

Wholesome
wholewheat

WHOLEWHEAT SPAGHETTI is a
new addition to the JS own-label range of
pasta products.
Made 100 per cent from Durum
wheatgrain the spaghetti is a natural
product with no added or artificial
ingredients.
It is a rich source of fibre, and like

wholemeal bread and bran-based cereals,
would make an important contribution to
any well balanced diet.
Included on the packaging are cooking
hints and a recipe for a tasty mushroom
and pepper sauce.
The spaghetti comes in a 500 gram
(1.1 lb) pack and is priced at 43p.

H00fmm 1,1m
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IMPROVE

MARKETING
Company Chairman Sir John Sainsbury
recently made a call for improved
marketing for British agriculture during
a speech given at the Hampshire
Farmers' Union Annual General
Meeting at Sparsholt near Winchester.

Sir J o h n advised farmers: 'To
understand the challenges of good
marketing of foodstuffs one must
recognise the dynamic nature of the

ing the last six years. 'Delivery costs
have risen 120 per cent in the past five
years and the price of milk today is 12
per cent higher than a year ago.'
He warned that 'Imports of milk
cannot be kept off this market for ever
by the use of health and hygiene
regulations. In the long term the only
safe way to keep it off our markets is to
see that it is uneconomic for other
nations to ship it here.'

Understand
the
challenges
trade we are in, the speed of change.
One must recognise and respect the
customers, their discernment, intelligence and ability to distinguish quality
and value. Most of all to succeed it is
not enough to deliver the right quality
regardless of price or the right price
regardless of quality, one must do
both.'
Referring to his position as marketing advisor to Peter Walker he said:
'Our role is not to produce magic
formulas or easy answers that will
transform the marketing of British
a g r i c u l t u r e . T h a t , of c o u r s e , is
impossible because there are no easy
answers. But there is considerable
scope for new ideas and the development of new attitudes to old problems.
Much can be done by the harnessing of
ideas of individuals rather than by more
bureaucratic devices or long official
reports usually favoured by government.'
He went on to say 'If for many years
the marketing of agricultural products
has not received sufficient attention,
the opposite is true with many of our
overseas suppliers, and it is that which
in my view increases our vulnerability
to foreign competition, more so than at
any time since the war.'
He called for an incentive for quality
8

Lack
of
discipline

and said 'But incentive is more c o m plicated than just paying more for
quality. I believe it has to be a stick as
well as a carrot. If any system of
agricultural protection safeguards the
producer of low quality, then by definition the system radically reduces
incentive for improving standards.
When excessive protection of low
q u a l i t y p r o d u c t i o n i n s u l a t e s the
producer from the market-place it
s h e l t e r s i n e f f i c i e n c y and s t i f l e s
enterprise.'
He leant his support to the idea put
forward at the Oxford Farming Conference for a central co-ordinating body
to encourage better marketing of
British agricultural produce.
He went on to cite current problems
facing the dairy industry with the 15
per cent drop in milk consumption dur-

And concluded 'I don't think either
the producer or the consumer is getting
a good deal, for it seems on figures I
have seen that the producer gets a
lower return than any country in the
EEC except Italy and Ireland while the
consumer has to pay by far the highest
price in Europe (about 3p a pint above
the average of other countries).'
Turning to potatoes he said 'I do not
believe that the Potato Marketing
Board as it is presently constructed is
doing a valuable service to the country,
nor to the producers or the consumers
of potatoes.' He referred to an objective survey conducted by ADAS in
1979 which found that only 2 4 per
cent of potatoes were correctly graded
and cited this as an example of a 'lack
of discipline.'
He called for potato growers to be
required to label packaging with their
names and addresses so that it would
be easier to identify producers not
keeping to the Potato Marketing
Board's standards.

SAINSBURY'S

H MIEI3ASIE
H O U S E A N D GARDEN CENTRE
MARCH 3 is a significant day both for
Sainsbury's and the world of DIY —for it
marks the opening of the first JS-GB
house and garden centre, Homebase,
in Purley Way, Croydon,

Homebase will trade independently
of the parent companies but will be fully
s u p p o r t e d by their f i n a n c i a l and
management services. As JS is a
household name in Britain, so too is
GB-INNO-BM equally well known in
Belgium, where the company operates
32 departmental stores, 54 hypermarkets and 82 free-standing supermarkets together with 4 0 handyman
stores called Brico centres. Over the
past six years, these Brico stores have
captured nearly one-fifth of the Belgian
DIY market.
^ ^ \

Malcolm Bell

The new venture is enormous. The
total sales area, both indoors and out,
of 4 7 , 0 0 0 sq ft (4,400 sq metres) is
about the same size as Trafalgar
Square. The main sales area will be
2 3 , 5 0 0 sq ft including 4 , 5 0 0 sq ft of
greenhouse and nursery. There is a
10,000 sq ft garden centre at the front
and a further 7,500 sq ft of heavy building sales area. Parking will be available
for 2 5 0 cars at surface level.
Homebase will stock nearly
everything needed to build and fit out a
modern house and also all the tools
and materials required to keep the
house in top repair or improve it.
Altogether about 1 2,000 items will be
on sale.
The latest innovation for Homebase,
a n n o u n c e d at t h e b e g i n n i n g of
February, was that Laura Ashley had
been granted a concession in the
centre for their co-ordinated range of
fabrics, wall coverings and tiles.
Laura Ashley have established a
market through more than eighty shops
worldwide for their distinctive designs
and colours based on their own textile
and wallpaper manufacturing and sewing factories in Wales and Holland.
Commented Gurth Hoyer Millar,
Homebase chairman: The partnership
of Sainsbury's and GB, and the inclusion of Laura Ashley Ltd, will produce
the most formidable and exciting force
in DIY retailing. I am delighted that they
are joining us.
'Homebase is the second generation
of home improvement centres. The consumer has not previously been offered
such a rewarding shopping experience
in the DIY market.'

Derek Oldroyde

Neither has JS forgotten how
important it is that professional advice
is at hand when shopping for that
special item for the house or garden.
Experts have been carefully selected to
handle all Homebase enquiries from
helping to choose the correct length of
wood to demonstrations of equipment.
There is even an information desk
where no question is too difficult and
where no question will go unanswered.

General manager is Malcolm Bell.
Head of finance and administration for
H o m e b a s e is 51 y e a r - o l d Derek
Oldroyde who came to the company
from another DIY retailer who is 'strong
in western England'. 'I love the feel if it'
said Derek. 'It was great to be involved
right from the beginning.'
Chief buyer is Dan King, who gained
wide experience from a large
specialised hardware cash and carry
company. He sees the JS-GB joint
venture as a 'very potent mixture'.
Homebase store manager, in total
control of all activities and personnel on
the shop floor is 36 year-old David
Pickering.

GOING
TO THE

A MOUNTAINEER'S reconnaissance
mission to his local branch of Sainsbury's
has proved worthwhile! The British
Mount Kongur Expedition to China is to
take place in June - and the explorers
decided that JS foods were the right
choice to sustain them at the summit.
Dr Charles Clarke, who lives in Islington, is one of the team going to China and
he bought their rations from his local
store, Holloway Road, in January.
Plans have to be made well in advance
for such an expedition and one of the
most important details is obviously the
food! Many dietary factors, and the
weight each person will have to carry,
were considered before Dr Clarke drew

up his shopping list and employed the
help of Holloway's manager Barry
Cotterill and his staff.
'We were pleased to help Dr Clarke
assemble the goods ready for collection'
said Barry. On behalf of the company
Barry also presented some JS vouchers to
help towards the total bill of £480. 'And
that's only £3 per man each day' said
Dr Clarke.
Hopefully the JS food will aid them in
their venture but there is one tip from Dr
Clarke about mountain food rations - do
not choose vegetable from the selection of
packet soups because boiling point at
high altitude is very low and won't cook
the vegetables properly!

Dr Charles Clarke (left) and manager Barry Cotterill avoided vegetable soup.

Flying start
for
JSgym

Only for the dedicated - Robin's standards in the gym are as high as in any other JS
department!
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FEBRUARY 9 HERALDED the official
opening of the Blackfriars gymnasium
club.
Applications to join have been flooding
in, but membership is being held to
around 20 a week at present in order to
achieve a gradual build up and ensure the
success of the club.
Explained newly appointed physical
therapist Robin Tripp: 'It will take time to
get everybody through induction. I have
to do a series of tests on each new member to establish their level of fitness so an
individual programme can be tailored to
that person's needs. This is most
important - we can't have people dashing
in here and injuring themselves.'
Robin comes to JS from Rank-Xerox,
where he also carried out executive fitness
programming. He studied remedial gymnastics at the University Hospital of
Wales in Cardiff and has also worked at a
general hospital in Yorkshire and at
Camden Rehabilitation Centre.
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EVERY BRITISH
WINE variety that JS
stocks is under ownlabel and even in these
days of 'recession' that
market is still growing.
While depression was
all around us sales of
Sainsbury's British
wines still managed to
increase by ten per cent
last year!
British wines can be divided into two
categories, the British sherries and the
British wines that come from a fruit base.
Collectively these varieties account for
one fifth of all JS's fortified wine sales. Anew type of British sherry is to be added
this month to the list of JS own-label
varieties, when Pale Cream joins the

*#f

All four varieties of own-label sherry are avail

established Cream, Medium and Pale
Dry. Cherry, Apricot and Ginger are the
British wines produced in much the same
way as British sherry types.
They are reliable 'bread and^ *
lines with a loyal money consc
lnwinff whn hnv thp nrnHncts r

Continued on page 12
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continuedfrom page 11
But the image of 'sherry' is changing
and will perhaps appeal even more to
young people in the future.
British sherries have always been
relatively 'classless' and 'ageless' but
there is still scope to modernise the range.
Adrian Lane, deputy manager of the wine
department, agrees with his contacts in
the industry that the area of biggest

growth in the market is in the paler,
lighter area. Modern taste has swung well
away from the full, red and dark drinks
and that trend is unlikely to return within
the foreseeable future so the new addition,
Pale Cream, to our range should be a step
even further in the right direction. British
sherry on the rocks in a long glass, rather
than the traditionally slipped schooner, is
another possible adaption to changing
taste.

After beer, 'sherries' are Britain's
most consumed drinks. Britons
spend around £200 million a year
on British, Cypriot, South African
and Australian
'sherry-types'.

How the business has matured!
ONE LONG established major
supplier of JS British wines is Vine
Products Ltd based at Kingstonupon-Thames. It produces many
respected own-label varieties for large
and small outlets alike and markets its
own brands.
It is to Louis Pasteur that British wine
and, more directly, Vine Products owes
its origin. His discovery of the
pasteurisation process, leading to the
vacuum concentration of fruit juices,
enabled a young French emigre in
Greece, Emmanuel Roche, to develop a
flourishing trade in concentrated Greek
grape juice with his native land. So
successful was this venture that he
decided to expand the business into
England. In 1901 his brothers-in-law
established the Crown Grape Company
Limited in Fulham for the manufacture of
British wine with grape juice imported
from the family vineyards in Greece.
The venture achieved a sufficiently
modest success to encourage the brothers
to form Vine Products Co Ltd in 1905.
Gradually the demand for British wines
increased, the view being, as reported in
the Daily Express of October 3 1907,
that 'there is little doubt they are far
better than the cheaper brands of foreign
origin.'
Thus encouraged, the company moved
to the winery at Kingston in 1907 (a
building previously used as a brewery).
Although it has extended since that time

it is on this land that the present main
winery still stands.
The early products were cordials,
liqueurs and old fashioned brews of the
kind which British housewives had made
in their own homes for centuries. Soon,
however, British sherry types and sweet
ruby British wine became the best sellers.
Originally retailers were supplied direct
but, after the move to Kingston,
marketing policy was changed and the
wine was despatched in casks for firms to
bottle and distribute either under their
own label or under labels supplied by
Vine Products.
It was the arrival of George Roche, son
of Emmanuel, in the company in 1925
which established them as the biggest
British wine producer. Like his father, he
had read chemistry at Toulouse
University and from the moment he
arrived in Kingston, scientific methods
were strictly applied to the wine making
process resulting in immediate production
improvements.
Thereafter the reliable consistency of
each product from year to year, and the
stringency of its quality control were
major factors in the building of Vine
Products' reputation.
In 1936 the company decided to revert
to bottling and four lines were installed
having a total capacity of 6,000 bottles
per day. Today, with modern equipment
and ever improving techniques, that
figure stands at 120,000 bottles coming
off the production line.

VINE Products begins its quest for a
good value British sherry in the vineyards
of many countries. 'We cast our nets wide
to such countries as Cyprus, Greece and
Spain, to find the correct quality grape
juice' explains technical manager of the
firm, Tony Allen. The standards they
have to meet are fermentability, stability,
the amount of trace metals and
proportion of white juice.
The grape juices are concentrated to
triple strength before being shipped to
Vine Products' tanks at Shoreham - at
any one time 500 to 1,000 tons might be
unloaded into storage tanks there. The

Total storage capacity at the Kingston
winery is 8.4 million gallons.
wpn
pp.. ^m
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The picture above from VP archives shows sea tankers off-loading into road tankers **
at—«* fSSI *** ~*^
Shoreham. A permanent installation was established in 1975 and now road tankers
fill up from storage tanks belonging to the company.
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Underground fermentation tanks can
hold 600,000 gallons and here the grape
juice is 'fed' with sugar and a common
yeast strain every day for 10 days.
After 10 days the fermentation stops
and the product is drawn from the tank
and left for one month. At this stage it is a
raw base wine but the character will
develop over the next eight months. No
two fermentations are the same but each
will form the correct indentity by the end
of the process.

The fermented base is transferred into
huge oak vessels and held there for the
required number of months.
When the liquid is ready it goes back to
the tank room to be filtered and fined to
form that prime objective - the bright
stable product. Blending then irons out
any remaining variations before the
bottling takes place.
The final commendation is then added
- the Sainsbury label!
No British sherry leaves the site in less
than nine months (it is often some years)
and during that time over 400 staff,
including coopers and other craftsmen
and women, tend its progress. A technical
staff of 13 people examine and test
batches at every stage along the way.
Samples from each pallet of intake glass
are examined. Two people are employed
full time on quality control duties in the
filling hall to oversee this, the very final
stage of production, before the resulting
bottles of JS own-label British sherry are
taken off to depots and then to
Sainsbury's stores nationwide.

grape juice is then transported by road
tanker to supply the winery at Kingstonupon-Thames.
The juice at this point is called 'must'.
The must is reverted to single strength
and sweetened by carefully controlled
amounts of sugar according to the
eventual characteristics required. The
sugar is a blend of raw sugar and white
but this stage of the process is very
important as too much sugar will make
the product unstable and alter the shelf
life dramatically. The principal aim of
Vine Products is to produce a very stable
product with a good long shelf life.

Bottles are examined for irregularities
before they pass on to be filled.

Large filters then smallfilters (below)
andfining techniques ensure a bright
clear product to be bottledfor JS!

The atomic absorbtion spectrophotometer
is used by technical staff to examine for
trace metals.

British sherry base is stored in oak near
the underground fermentation tanks.

The final OKfor the new JS label design
is given by VP's Tony Allen and quality
controller, Sue Timpson.
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Think British before you buy
Marketing is a word that has been
found increasingly on people's lips
over past years. The fact that JS
marketing attitudes are sound and
professional is reflected by the
company's trading results, increasing
market share, and of course in the
light of the chairman. Sir John
Sainsbury's appointment as one of
the Minister of Agriculture, Peter
Walker's, marketing advisors.
In a recent speech given to the
Royal Agricultural College Association, assistant managing director,
Peter Davis, commented on the
marketing of a number of products
from the broad spectrum of areas in
which JS are involved.

Firstly, concerning pork, Peter Davis
commented that 75 per cent of JS bacon
is from the UK, compared with a figure of
only 40 per cent for the trade as a whole.
But in general the British bacon industry
has not satisfied the demands of the
retailer or the consumer in a satisfactory
manner over a number of years, 'although
there have been considerable improvements in home produced bacon in recent
years and we believe these improvements
are continuing!'
Moving to lamb he stated that in 1980
for the first time ever JS sold more
English lamb than New Zealand. 'I
appreciate that prices were not at all
satisfactory, but if we look at it positively
there was an opportunity to sell a lot
more lamb and many retailers, including
ourselves, took advantage of this. I think
we were quick on our feet and sold
English lamb aggressively. As a result, we
sold twice as many English lambs as the
year before. In fact, we sold 200,000
extra lambs, which is significant.
'The market has now been established
and both producers and retailers need to
capitalise on this in 1981. What last year
showed is that a combination of factors,
some of them chance, can create a situa-

tion which should have been created on a
more planned basis by the trade as a
whole. If we sold so much more lamb
almost by chance in 1980, how can we do
it properly in 1981, so that we can sell
good quality home-produced lamb at a
reasonable price to the British housewife
and at the same time give a good return
to the farmer? I am not sure that we yet
have the mechanism to do this properly,
but I am convinced there is a considerable opportunity.'
In thefieldof fruit and vegetables Peter
Davis made the point that the original
trend in supermarket sales was to prepacked products, but recent growth has
been achieved by returning to selfselection. This change meant a substantial alteration in operations, attitudes and
buying methods, but that the consumer
was better satisfied. 'One of the lessons
must be that what is convenient to us as a
retailer is not always what the customer
wants.'
He cited as an example JS's own
experience with the Pentland Crown
potato. 'In our view, this was a classic
example of the product that was most
convenient for the farmer to produce and
which gave the best yield, but was not the
best potato for the consumer. The
problem here is that the system of
marketing potatoes does not allow sufficient penalty for growers who produce
poor products, nor sufficient incentive for
growers to produce good quality
potatoes. It is geared to the production of
sheer tonnage, which in itself is a legacy
of the war years and the vital need to
maximise the sheer quantity produced.
Today the situation is different and we
must be more concerned with the quality
of the product produced and the
suitability for the housewife.'

Tremendous effort
to improve
production
Still being critical he moved to another
area of concern - apples. The French
Golden Delicious apple has been available regularly and consistently, and so
has captured an ever increasing share of
UK trade, despite the fact that it doesn't
taste as good as, say, an English Cox.
Tremendous effort has been made in the
last two years to improve the production
and marketing of the Cox, but after creating a considerable demand, British
growers were unable to deliver the
appropriate volume of apples. So tempting the grower to hold back on supplies
until a better price could be obtained.
Thus raising the problem of how to
ensure an orderly market whilst also
ensuring adequate return to the grower.
Peter Davis then returned to more
positive areas, pointing out how JS is very
much involved in production - the company has a separate development team of
horticulturists and technologists who
Continued on page 22 >

Senior management conference
JS'S TOP EXECUTIVES met at
Eastbourne on January 18 to take part in
the company's second two-day residential
conference for senior management.
In his opening address the chairman
reminded the 126 delegates of the
purpose of the conference — to consider
company-wide issues, prospects and
plans for the future away from day-today responsibilities. He stressed the
importance, in view of company expansion over trie last decade, of maintaining
communication and close working
relationships at senior levels, which can
be fostered at such a conference.
After talking of future developments
the chairman commented that future
strategies must ensure that traditional JS
strengths are maintained and developed,
not diminished by size; that JS must be
aware of, and able to respond to change;
that complacency must be guarded
against; and finally that management
skills are generated to match the growth
and increasing complexity of the company.
Delegates then split up into syndicates
to discuss opportunities, rather than concerns, that may arise for JS from the
current recession — for example from
better management of people, the level of
trade, the reaction of competitors, the
way in which sites are acquired and
developed.
The first day was rounded off with
cocktails and an informal dinner.
The second day opened with conference addresses. Property and development director, Gurth Hoyer Millar
focused on the criteria of site selection
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and acquisition and commented on the
development of associated JS companies
and competition.
He was followed by finance director,
David Sainsbury, who spoke on the
various means of evaluating the return on
investment of new stores including size,
location and catchment area.
Personnel director, Angus Clark, then
discussed senior management development.
Syndicates were formed next to
examine, with facts fresh in mind,
opportunities for management development generally, and senior management
development in particular.
Roy Griffiths, managing director and
deputy chairman, then closed the morning session talking on the development of
JS strategies in the past and their possible
direction in the years ahead.
Assistant managing director Peter
Davis set the ball rolling in the afternoon
using some up to the minute market
research to demonstrate how JS measures
its competition and how customers view
JS.
Syndicates then reformed for the third
time to review ways in which branches
can improve and maintain customer
service and how service functions can
support the branches to enable them to
improve service.
To close an intensive two-day session
the chairman summarised the conference
aims and achievements — expressing the
view, gained both by personal observation and by comments made to him, that
the conference had been a success.
The next senior management conference will be held in 1983.
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Valentine

MISS JS EASTERN
Denise Arran

MISS JS OFFICE (STREATHAM)
Barbara Banford-Baker

victory

MISS JS OFFICE (BLACKFRIARS)
Janet Beaumont

Left: The complete line-up of this year's Miss JS personality girls. Right: A kiss and a bouquet for Jeanettefrom Roy Griffiths.

C

HEERS FLOODED the West
Centre Hotel, Fulham, on St

by her victory. 'I'm so pleased' she said
'but I just wasn't expecting to win! I'm

future!
The panel of judges, along with Len

Valentine's day as the Midlands
entrant, 23 year-old Jeanette Poole, was
voted Miss Sainsbury 1981 during the
SSA's annual dinner and dance.
Jeanette, who works in branch security
at Coventry area office, seemed stunned

really looking forward to the year ahead.'
And she may well be receiving an unusual
opportunity in addition to her £100 prize,
which she is putting away towards a holiday. One of her ambitions is to drive an
articulated lorry, and as JS's distribution
director, Len Payne, was one of the
judges, rumour has it that Jeanette's
fantasy may well become fact in the near

Payne, comprised assistant managing
director, Peter Davis, departmental
director responsible for branch operations, Dennis Males, and two directors'
wives, Megan Roberts and Denise
Henson. But the lucky man who got to
kiss the girls on the catwalk and present
the prizes to the three winners, was none
other than managing director and deputy

for the

MISS JS WESTERN
Elaine Benad

Midlands

MISS JS SOUTH EAST
Christine Curtis

MISS JS SOUTHERN
Karen Riggs

Miss JS
1981

First

chairman, Roy Griffiths.
Runner up in the competition was Miss
JS Charlton (depot), Denise Wilkins, and
in third place came Miss JS Hoddesdon
(depot), Sue Hammond.
Altogether nearly 900 people attended
the dance — all agreeing that yet again it
was an evening to remember. Music was
provided by Vogue and the popular Chris
Allen Orchestra and Singers. And, of
course, there was the usual array of super

raffle prizes, from a holiday in Spain to a
portable TV, drawn by the newly crowned Miss JS 1981 and presented by finance
director, David Sainsbury.
Another highlight of the night was the
draw for the fantastic £1,000 Kenya
Safari holiday offered by the SSA. The
prize was won by the Kingsland Road
SSA committee who are now going to reraffle it at the branch.
The whole event was masterminded by

an organising committee comprising Vi
Tennant, Ron Yeates and Bill Allen, who
also compered with his usual flair and
expertise. He announced that arrangements for next year's dinner and dance
have already been made and it will be
held on February 6 at the Rainbow Suite
in Kensington, and will feature the return
of the Andy Ross Showband.
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RADAR The Royal Association for Disability and Rehabilitation, 25 Mortimer Street, London WIN 8AB J Telephone: 01637 5400
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Win and lose
LOSE SOME and win some! That is the
message from the charity organisation
RADAR again this year as they launch
another sponsored slim.
RADAR (the Royal Association for
Disability and Rehabilitation) offer to
send special slimming kits to individuals
or groups who would like to join in the
campaign.
With the help of the kit the prospective
slimmer tries to follow a diet plan for at
least four consecutive weeks during the
three months of the slim (March 1 to May

1). They can invite friends, neighbours
and relatives to sponsor their weight loss
(ie so much per pound).
This is the seventh RADAR slimming
campaign and the Slimming Magazine
Slimming Club Organisation will also be
encouraging members and new slimmers
to participate. Ed Stewart, the Radio 2
DJ, is adding his support to the charity
effort, in this the International Year of the
Disabled.
At the end of the slim sponsor forms
are returned, and points are awarded for

the pounds lost, the number of sponsors
and the money raised. Enquiries regarding slim kits - and the long list of prizes
you could win! - should be directed to:
Tereza Murphy
RADAR Charity Slim 1981
25 Mortimer Street
London WIN 8AB (01-637 5400)
A 20p stamp with written enquiries
would be appreciated to help pay for
postage.

Festivities, fun and
fancy dress
CORBY BRANCH recently found out
how much fun fancy dress can be! Out of
70 people who attended their party about
half wore fancy dress costumes — all
home made!
BPO Heather White told the Journal
'they really went to town and made super
costumes such as, Tweetie Pie, Golliwog,
Clown and Pinnochio!'

Max Wall, complete with funny walk,
went down very well too but eventual
winners were: first, part-time supermarket
assistant Mary Torrance as Worzel
Gummidge; second, a swinging grannie,
Isobel Little as a punk rocker; and third
teddy boy and girl Yvonne Hammond
and Liz Metcalfe.
The winning fancy dressers >

Extraordinary persistence
TWO YEARS AGO supermarket
assistant June Childs began fund raising
for Guy's Hospital at Boscombe branch.
'Her extraordinary persistence raised
£800!' said manager, Len Moore, feeling
justly proud of her and all his staff for
their efforts.
The money was used to buy a Tri-med,
an important flow control used in the kidney dialysis unit — and equipment for
which the hospital receive no Government aid.
So pleased was the hospital with the
donation, made in the name of Boscombe
branch SSA, that June and Gwen Ivamy,
who has been helping her, were invited to
visit on January 19 and see the unit in
action.
Local and branch support for all June's
inventive schemes was very good —
shopkeepers even donated items to be
raffled. After all that begging, borrowing
and sponsoring June was more than
pleased to be given the opportunity to see
for herself the good use to which the
money has been put.
18

June Childs and Gwen Ivamy presented the cheque to Elizabeth Winder during their
visit to Guy's Hospital in London.

Supermarket with style
COSMOPOLITAN MAGAZINE
recently published journalist Lynn
Faulds-Wood's profile on Sainsbury's.
During her research she was very
impressed by the people she interviewed,
such as Roy Linfield, about architecture
and car parking, and assistant managing
director Peter Davis, about women in
management.
Lynn described Sainsbury's as 'The
one supermarket with style' and
attempted to discover why this 'food
chain' which has been run for generations
by a family with a keen interest in the
arts' still has soaring profits in these days
of the 'High Street slump.'
'While its competitors were joining in
the predictions of doom and gloom' she
remarked 'it was staggering the financial
pundits with its performance: profits up
58 per cent in the first half of this
financial year, turnover up from £600
million to £800 million.'
After applauding several aspects of
Sainsbury's trading, advertising and
staffing techniques Lynn wondered why
its staff are often seen shopping at
competitors' stores. Head of marketing
services, Ivor Hunt replied to her query:
'The answer is that you can have all
the technical back up, all the experts, but
you still need the basic research of
wandering into competitors' stores with a
shopping list to make sure you've got it
right.'

JS has hotly disputed the rumour that all theflavour has gone out of food in recent
years. Journalist Lynn Faulds-Wood, as a proposer of that theory and writer for the
Daily Mail and Cosmopolitan, was invited along to taste the truth at Blackfriars.
Pictured above: JS marketing managers Mike Conolly and Mike Samuels, and deputy
head of the public relations department, Jan Shawe, assisted Lynn with her research.

Rabbit
news

all the time in the world to go on this
dream holiday.'

FOLLOWING ON FROM the reference
to JS in the recent hit record by Chas and
Dave, an interesting piece of graffiti was
spotted at Smithfield market: 'China
National has more rabbit than
Sainsbury's!'

THAMES TELEVISION spent a day
filming at Broadfield last month.
Trials are currently being carried out at
the branch of laser scan checkouts, which
the TV company wished to show in a
programme for schools entitled 'Living in
the Future'.
Tiswas presenter Sally James was cast
in the role of a shopper, arousing the
autograph hunting instincts of many staff.
The programme is due to be screened
on May 23.

Dream
holiday
MILLIE HOOKER, a supermarket
assistant who recently retired from
Kentish Town branch after more than 18
years with JS, certainly started her retirement in style - by winning an all expenses
paid trip for two to the millionaire's
playground of Monte Carlo.
She entered a competition at a club she
attends near her home in Gospel Oak,
London, and had to match the names of
showbiz personalities with their
photographs - and answer a tie-breaker
of how many table tennis balls could fit
into the boot of a Morris Ital.
Said a delighted Millie, who plans to
take her husband Charles with her: 'It's a
lovely surprise, and comes just in time for
my birthday. Now I've retired too I've got

TV guide

Record
breakers?
COLDHAM'S LANE branch wonder if
they broke any records last year - nine of
the female staff (three from the office) got
married!
Not one of the nine married anyone
working for JS and in fact one marriage
was the happy result of a blind date with
a colleague's brother.
An awful lot of wedding invitations
were given out in the store and for other
members of staff the year turned out to be
one long party!

SSA
holidays
THIS IS THE TIME of year when
everybody is thinking about their
holidays - and it's definitely worth taking
a close look at what the SSA has to offer.
For value and economy it would be
difficult to find anything better.
Firstly a reminder that a 10 per cent
discount and a further reduction of £10
per person can be obtained on all
Pontinental holidays that are booked
through the central SSA office. This, of
course, does not apply if booking is made
through a travel agent.
From April 3 to May 26 a weekend or
a week at the Golden Sands Holiday
Centre in Hopton, near Yarmouth, costs
only £2 a day. Beat that! Details again
can be obtained from the central SSA
office or branch/depot representatives.
For the weekend trippers there are also
some great offers. It's hoped to organise
two golfing weekends in April at
Freshwater on the Isle of Wight - cost
around £20 a head. Interested parties
should contact D Jay at Uxbridge area
office.
After the success of the visits to the
holiday village in De Haan, Belgium, last
year, repeat visits have been arranged for
March 20 and March 27 at a cost of
£29.50 a head.
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On the move?
TO MOVE HOUSE further south is one
future plan of 'Jeff Jeffries now he has
retired from Guildford branch.
Jeff, who was even born in Guildford,
began his career as an eggboy at the very
same branch that he retired from in
December, more than 44 years later! He
remembers those early days vividly
including the big cattle market - now the
site of the law courts and modern offices
- and the atmosphere of the branch. The
shop was an attractive double fronted
manual store in the main street and was
converted to a supermarket some 20
years ago.
As his father was in the wholesale
grocery business that industry was no
stranger to Jeff even before he left school.
After being an egg boy for a few months
Jeff soon went on relief to Tolworth
where he 'lived in'. He recalls that the
social life there was very good — even
though as juniors they should have been
in every night before 10.30 they managed
to attend many speedway events and stay
out much later! He carried out relief work
at other branches too before he joined the
RAF in 1941. He trained as a mechanic
in Wales and was posted to Egypt and
then Greece. It was in 1945 that Jeff
managed to acquire some home leave and
married Joan, a local lass he had met on
the day war was declared.
In 1946 Jeff came back to England and
recommenced his Sainsbury career at

Guildford. He transferred to West Byfleet
and then Woking branch where he was
appointed assistant manager. After four
years back at Guildford he was promoted
to manager at Walton in 1955.
Jeff was manager at West Byfleet from
1969 until it closed in 1971, was reserve
manager at Leatherhead for two years
and concluded his 44 years as reception
manager at a very different Guildford
from the one he had first known!
Joan and Jeff both love touring
England and Scotland and taking short
trips abroad. Joan is also going to retire
soon and perhaps the bungalow that they
ha_ye been searching for over recent
months will turn up near the south coast
of Hampshire and so fulfil one of their
retirement ambitions.
A projected visit to the tulip fields of
Holland brings back the memory of a
funny annual occurrence to Jeff from the
days he was a manager. One customer
used to come in to Walton branch every
year before November 5 to collect about
601bs of sausages to take over to Holland
with her. That was where her relatives
regularly held a big 'Guy Fawkes night'
party for the English contingent in the
neighbourhood - and they wouldn't have
been without their JS sausages for any
price! One year the customer showed her
appreciation by buying him a piece of
Dutch pottery which even now has pride
of place in his home.

Above: Jim loved his days as a JS van
driver but is now content with his view
of Happy Valley (below).

Happy

and
home!

HAPPY VALLEY is a familiar sight and
hopefully an aptly named area for newly
retired Jim Martin. The valley is opposite
his home in Old Coulsdon, Surrey, where
he has lived all his life and also in the area
in which he has worked for more than 40
years for JS.
Jim retired in December from Wallington branch as senior leading tradesman in the meat department. Since he
first joined the company in 1930 (as an
errand boy at the age of 14) he only spent
some 18 months working away from his
'JS home territory'! After gaining
experience 'on the rounds', both on his
bicycle and then with a van, his
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Jeff and Joan remember the pleasant - and amusing - times
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It's been a pleasure
GORDON COX, manager of JS's
Farnham store, has retired after 43 years
with the company. 'I've been lucky at
Farnham' smiles Gordon, 'I've worked all
over the place for Sainsbury's but the
public are a pleasure to serve here. Their
attitude has made my job relatively easy.'

In those days
it was thought quite
something to be
selected as one
of Sainsbury's
young men'

wife, Isabel, working at Tolworth. 'I then
returned to JS at Farnham' he said, 'firstly as a tradesman and then as assistant
manager. I was promoted to senior
assistant manager and went to Guildford
which was still then a manual store.'
The rebuilding to convert Guildford
into its present supermarket form took
two years and by the end of it Gordon
had been made reserve manager. 'And
then I was fortunate enough' he said 'to
be made the manager at Farnham when it
opened in 1966, and I've been there ever
since!'
For a popular manager, retirement
celebrations are inevitable. AGM Ron
Yeates and Camberley manager, Don
Hawkins, organised a dinner and dance
for Gordon and Isabel at the Queen's
Hotel in Farnborough. A second function
was held at the branch and the Cox's were
presented with a cheque and a pair
of crystal glasses from the staff, a massive retirement cake and many individual
cards and gifts.
At the moment, retirement for the
couple is relaxed. They have joined a
nearby health and fun club and are taking
advantage of the varied facilities - from a
swimming pool to a bowling green and
badminton courts. Gordon and Isabel's
Farnham home is also surrounded by
beautiful countryside where they can
indulge in another favourite pastime walking.
For the future - foreign climes have
always held a fascination and the couple
are hoping to continue their travels,
which in the past have taken them to
many countries, beginning later this year
with an extended visit to Gordon's sister
- in Australia.

assistance was requested at Gerrards
Cross in Buckinghamshire during 1936
Gordon joined JS in 1937. 'I remember
and 1937.
very well my mother taking me to BlackFrom then on, until being called up at friars for the interview. In those days it
the age of 23, Jim worked at Coulsdon was thought quite something to be
where romance blossomed. Just one selected as one of Sainsbury's young men
month before the outbreak of war he - my mother was very proud when I was
married Edna, a colleague from the store. accepted.'
They both still find it remarkable that
His first branch was Guildford and
their dating went seemingly unnoticed for after six months he moved to Tolworth
months and neither was transferred!
and then worked in a number of branches
Throughout his Army service Jim in and around the Kingston area until
travelled to many countries and was joining the RAF in 1940. Gordon worked
stationed near the Kiel Canal in Germany on radar (he was too tall for aircrew!) and
on the day that the war ended. He soon during six years served in Iceland, South
returned to 'civvy street' and JS - at Africa, India, Burma and Singapore.
Beckenham and then Purley. However,
He was demobbed in June 1946 and
there was no longer a company policy of married in July - Gordon first met his
personal delivery to clients and Jim didn't
settle in his new routine. He decided to
leave and didn't return to Sainsbury's
until 1954 when the bus company he was
driving for went on strike!
He took the opportunity to train as a
butcher at Purley branch and later returned to his first store, Coulsdon. That
branch closed in 1969 and he moved to
Selsdon and Purley before assuming his
final role at Wallington branch in 1972.
Over the years the Martins have
become very much a JS family - all
except one working for the company at
some time or another. Shortly before he
retired Jim was proud to learn that one of
his three sons had in fact been appointed
assistant head butcher over him at Wallington! 'But the fact that my youngest
has opted to become a carpenter is
probably a reaction to the rest of us "talking shop" whenever we get together!' says
Jim.
The next few months will still revolve
around Sainsbury's because Jim and
Edna are looking forward to renewing
friendships at forthcoming veteran
activities. The future is full of personal
plans which include home decoration, a
country club holiday with friends, and
another cruise. They enjoyed their 40th
anniversary cruise so much that it has
merely whetted their appetite for an
adventurous retirement!
Foreign travel in store for Gordon and Isabel.
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Hogget replies

Letters are welcome
and should be
addressed to the editor

like to know that Bert Heard (trays clerk)
was present and although in a wheelchair
he looked fit and well so maybe he is getting over his unfortunate illness a little
now.

From: Eileen Lambert, Emsworth,
Hampshire
With reference to your item headed and not pork as we thought! Many thanks Credit to the Hilton!
'Shrewd Aussies' on page 12 of the for your letters and to all the people that
January issue of the Journal, my took the trouble to telephone us with the
reference book states: a hogget is a year- same information.
From: Nan Lynch, JS veteran
Editor
ling sheep.
After five years as the housekeeper at
Fareham branch, I retired at the end of
From: H A Chenery, JS veteran
October 1980. Owing to a family
Regarding your question on page 12 of
bereavement, a party which had been
the Journal January 1981. A hogget is a Great crowd
arranged for me had to be postponed
lamb which is one year of age.
until Christmas.
Technically of course at that age the
I would like to publicly record my
animal would be a sheep.
Fifty years ago when I first started From: Brenda Porter, night shift appreciation for a wonderful party and
the great kindness shown to me by
work in the butchery trade, good, high supervisor, Hemel Hempstead
class lamb was assured by the purchase I would like to say thank you through the everyone.
of New Zealand hoggets of the Cross pages of the Journal, to manager Roger
The staff came in fancy dress and I had
Keys brand.
Spriggs, BPO Shirley Shooter and all the the pleasure of judging the best costume.
girls on the night shift at 761 Hemel The buffet was magnificent and would
From: Ray Vaughan, security, Hempstead, for being so kind to me have done credit to the Hilton.
whilst I have been in hospital. I have
Hoddesdon depot
In your January 1981 issue you asked thanked everyone but wanted to give
anyone for details of a hogget, which was them an even bigger thank you as they
are such a great crowd and super to work
in an item on page 12.
A hogget is a side of lamb. This with.
indicates it is not from a young sheep but
an old one and therefore can not be
described as lamb.
It costs half the price of young lamb Depot thanks
and has to be cooked slowly. Best results
are obtained if cooked in a roast bag
without anything added. If cooked
quickly it becomes very tough.
From: N Oliver, JS veteran
There is usually twice as much meat on May I say through your Journal, a big
thank you from the JS pensioners of Bashogget as ordinary lamb.
For your information there is also a ingstoke to everyone at the depot for the
factory near the Snowy Mountain in New Christmas dinner and dance on DecemSouth Wales, Australia which has the ber 9.
name J Sainsbury.
There were about 80 people present
and without exception everyone was very
pleased, not only with the dinner but also
Well, the general consensus of opinion to meet old friends and have a chat.
seems to be that hogget is in fact lamb
Drivers who were at Blackfriars might

Don't forget
last copy
date for next
issue is
March 9

Continuedfrom page 14
work directly with seedsmen and growers.
Each year a programme of trials is
initiated and trial ground production
ranges from the north of Scotland to the
southern counties.
'In produce we can take some pride
that UK production in season takes the
lion's share of Sainsbury's trade; and a
notable success within the industry is, of
course, UK production of onions which
through improved varietal strains, better
husbandry techniques and improved
environmental storage, the country is
now almost self supporting whereas less
than 20 years ago home production was
probably less than 20 per cent of the total
requirement. This and other improved
crop production has boosted our propor22

tion of home production coming direct
from producers.
'We feel there are a number of
products where there is a considerable
potential in this country for innovation
and therefore more UK production.'
In conclusion he spoke on the
importance of marketing: 'I believe that
British agriculture needs to think very
hard about the marketing of its products
both at home and overseas. And by
marketing, I also mean a considerable
stepping up of product development and
innovation. I think too that the time is
right and that this is a particularly
appropriate time to take the opportunity.
I believe the British housewife instinctively believes in the logic of buying
British, particularly in fresh food, if only

because it is fresher.
'I believe now that the message is
becoming even stronger with rising
unemployment and with factory closures.
I hope that 1981 will bring a more conscious approach and a more co-ordinated
approach to the British consumer to think
British before she buys. Our own recent
British promotion last autumn and, for
example, the reception of the new Metro
car, are more than straws in the wind!
'So we have efficient producers and a
potentially willing consumer. We even
have some responsive retailers. What we
need is a determined attempt by the whole
of the British food industry to pull the
whole thing together. I am not sure how
to start the movement, but we at
Sainsbury's will certainly support it'

Appointments
K Bar den, formerly manager of North
Cheam, has been appointed Romford
area district manager.
J Clark, formerly senior analyst in
company systems at Blackfriars, has been
appointed systems team leader in that
department.
N Cowley, formerly manager of Pitsea,
has been appointed manager of Rayleigh
Weir for the opening.
BF Pyne, contrary to last month's
information, formerly an electrician in
Woking area office engineers, has been
appointed electrical supervisor in
Uxbridge area office engineers.
P Urch, formerly manager of Harlow,
has been appointed manager of East
Ham.
DE Woods, formerly manager of East
Ham, has been appointed manager of
Central Ilford.
H Wright, formerly manager of
Central Ilford has been appointed
manager of Pitsea.

Long service
Dennis 'Gus' Abethell, non-perishables
warehouseman at Basingstoke depot, celebrated 25 years' service on February 6.
Gus transferred to Basingstoke depot
in 1964 and six years later was appointed
an instructor in the non-perishables warehouse.
Jim Barlow, transport shift manager at
Basingstoke depot, celebrated 25 years'
service on February 27.
Jim joined JS at head office and went
to Union Street in 1958. He was one of
the first to move to Basingstoke depot in
1963 when the new bacon processing
department opened. He moved to transport in 1971 as a shift manager.
Chas Bird, non-perishables warehouse
supervisor at Basingstoke depot, completed 25 years at JS on February 16.
Chas began his career with the company at Blackfriars as a warehouseman
and moved to Basingstoke in 1964. He
became an instructor/chargehand, and
then a foreman four years ago.
Warren Davies, clerk of works in the
architects department at head office,
celebrates 25 years with the company this
month.

PEOPLE
Warren joined JS as a draughtsman
with the building development section for
one year before joining the architects
department when it was formed, taking
up the position of clerk of works.
Henry Fossett, works engineer at
Charlton depot, celebrated 25 years at JS
on February 20.
Henry began his career as an
electrician's mate at Union Street depot.
He moved to Charlton in 1970.

The following staff have also retired.
Length of service is shown in brackets.
Mrs V Bartholomew (4 years)
Mrs M Budd (5 years)
Mr A Colby (2 years)
Mr D Flynn (7 years)
Mr E Hoare (7 years)
Mrs Z Holmwood (5 years)
Mrs J Ingram (7 years)
Mrs V Mitchem (8 years)
Mrs P Munden (2 years)
Mrs R Percival (8 years)
Mrs R Pizzey (2 years)
Mrs M Shipp (9 years)
Mr T Simmons (8 years)
Mrs S Thomas (6 years)
Mrs W Witcutt (7 years)
Mrs I Wright (7 years)

Obituary
Retirements
Richard 'Ray' Evans, warehouseman at
Clifton Down, retired recently after 19
years with JS.
'Peg' Eustace, supply assistant at
Heme! Hempstead, has retired after 18
years with JS.
Maria-Louise Finkel, assistant checkout manager at Edgware, has retired after
17 years with JS.
She joined the company at Ballards
Lane and transferred to Edgware in 1974.
Mary (of the dairy) Cousins, part-time
supermarket assistant at West Wickham,
retires after 15 years with the company.
She has spent her entire JS career at
West Wickham.
Gwen Molloy, textile assistant at Kings
Heath, has retired after 15 years with JS.
Bridget McNulty, senior supermarket
assistant at Swiss Cottage, has retired
after 13 years with JS.
Norah Coomber, senior cashier at
Woolwich, has retired after 12 years with
JS.
She joined the company at Bexleyheath
and transferred to Woolwich in 1979.
Emily Hawley, part-time supermarket
assistant at Chelsea, has retired after 12
years with JS.
She spent her entire time with the company in the fresh meat department in that
branch.
Daphne Parks, evening display
assistant at Winton, has retired after 12
years with JS.
Gwen Tysall, staff r e s t a u r a n t
supervisor at Walsall, has retired after 12
years with JS.

Ethel Askey, part-time senior clerk at
Wembley, died in hospital on January 10.
Ethel began her career at JS in 1946 as
a warehousewoman at Paddington
branch before transferring to Marylebone
to become a part-time clerk. In 1966 she
moved to Wembley branch where she
was
affectionately
known
as
'Twinkletoes'.
James Breens, warehouseman at
Mitcham branch died suddenly on
January 12 at the age of 49 years.
He joined the company in July last
year and later was appointed senior leading warehouseman.
Jim Deacon, bakery manager at
Burton on Trent branch, died suddenly
on January 2 at the age of 34.
Jim spent some time at Northampton
and Northwich branches before being
appointed bakery manager at Burton in
July 1980.
Frank Lagdon, chargehand in the
perishable warehouse at Charlton depot,
died suddenly on February 7, at the age
of 44.
Frank joined the depot staff in 1960.
George Meadows, senior store service
assistant at Walsall branch, died on Boxing Day in a fire at his home.
George joined the company at Walsall
in 1968. He was 55 years old.
Joan Scott, in-store instructor at
Ballards Lane branch, died after an illness
at the age of 51 years, on January 22.
Joan was appointed as an evening
worker at Ballards Lane in 1965. Some
years later she joined the full time staff on
fresh meat display and recently became
safety officer and an in-store instructor.

Insurance premiums cost less at Sainsbury's
D I D Y O U K N O W that if y o u work at JS y o u can obtain discounts from insurance premiums
under two staff insurance schemes operated by the c o m p a n y ?
The first scheme is run by the Royal Insurance Group who have branches throughout the country.
Their scheme applies to all classes of insurance and the facilities are available at any branch. Royal
have recently introduced a new motor insurance policy, known as Royal Car Shield 50, offering
particularly attractive rates to motorists aged 50 to 75 years.
The other scheme is operated by the company's motor insurers, Paladin Motor Policies at Lloyd's. The
scheme only applies to motor insurance but it offers an attractive 20 per cent discount.
If you are interested and require further details you should contact Sue Rosse in the insurance department at Blackfriars on extension 6259.
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How JS Deal
the boat race
blues
HOW DID THE PUBLIC get to know
of exciting current events before the days
of television or radio? John James
Sainsbury, the founder of the company,
thought up a novel device to overcome
the exigencies of time and distance.
Telephone Nos.
] * ° | Lee Green 1287 Manager.
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A letter from Donald East of Basingstoke recalled the excitement of one
Oxford and Cambridge boat race day in
1912. Mr John James set up a 60 foot
long replica of the Thames course of the
race across the top of his drapery shop in
Lewisham. There were two canvas boats
mounted one above the other and
miniature crews were painted in their
respective colour of blue. Hidden from
view behind the 8 foot high waterway,
employees of the firm, on information
received by telephone from Henley,
moved the boats forward as the race
progressed.
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The excitement in Lewisham High
Street reached fever pitch, as Donald
East recalls 'I remember the horse drawn
trams from which we alighted to join the
huge crowd assembled outside the store.'
A few years after the turn of the
century it was estimated that the crowds
at Putney were not as dense as those outside Salisbury's Lewisham.
Harriet Geddes on 01-921 6528 would
be delighted if anyone has any further
information about this remarkable event.
Where the race took place. An elaborate
letterhead from Sainsbury's short-lived
drapery venture in Lewisham.
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A LETTER OF APPRECIATION to Sir was very proud of his blue serge uniform,
John prompted archivist Harriet Geddes black boots and gaiters and thought it
to visit George Nolte, one time JS only natural to work from 8am to at least
8pm.
employee, in Chester.
George joined Sainsbury's as a bicycle
'Saturdays were the days irrespective
delivery boy at the tender age of 15. He of the weather we had to be at the shop at
6.30 making up the weekend orders. As
the bike baskets were not big enough we
pinched staves from the butter barrels to
let us carry more, but it meant that we
had to walk for miles as the bike was too
heavy to ride.'
The big day came when Mr Crathern
the manager of 218 Sutton, asked George
to became an egg boy. 'So I was sent to
Stamford Street for schooling. I enjoyed
being an egg boy but then I was moved
into the shop and began the task I loved
m o s t . . . butter.'
George credits Sainsbury's for his
success in later life, as he quit Sutton in
1939 to become a waiter at the Lyons
Corner House near Coventry Street.
From waiter he moved to bartender and
a rapid progression followed to head barman at the Grosvenor Hotel, Chester.
After several moves George is now back
at the Grosvenor and is manager of all
the five bars there. Yet he maintains
'that it was Sainsbury's high standards
and efficiency that have seen me through
life'. Not a bad recommendation.
Shop staff lined up outside Sutton's 'top shop', number 67.

Bone shaker to
cocktail shaker
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Double

flavour

DON'T WAIT for the kiddies' parties to
try JS's latest line in own-label jelly —
black cherry flavour.
Launched in January it comes in a
twin-pack priced 23p.

Pale Cream JS British sherry this month
extends the already established range (see
also pages 11-13 for more information),
and is priced at £2.05 a litre bottle.

PRODUCTS

February
favourite
-wine of
the month
WINE OF THE MONTH for February
is JS's own-label Claret.
An Appellation Bordeaux Superieur
Controlee wine, it is soft in style, medium
bodied with a touch of tannin on the
palate and a fairly long finish.
In colour, it is a brick red with a good
fruit bouquet and a hint of the Cabernet
Sauvignon grape (Bordeaux's most
important red wine grape variety).
Opened about an hour before serving
this light Claret is perfect to accompany
most meat dishes and cheeses, and is
priced at a modest £1.78 for a 70cl bottle.

Drinka Vitapinta day
VITAPINT is the latest addition to JS's
already wide range of milks. It is a fresh
milk with the round full flavour of whole
milk, yet has less fat and fewer calories
and unlike other low-fat milks has not
been UHT treated.
This is a brand new product in the UK
and exclusive to JS. There are two
varieties - low-fat Vitapint, with only 230
calories, and Vitapint which is semiskimmed and contains about 300
calories. This compares with about 365
calories for a pint of fresh whole milk.
The production process is quite simple.
Fresh whole milk is skimmed in the usual
way, then non-fat milk solids are added
back to restore the original texture and
flavour. Vitamins A and D are added,
bringing levels in one pint up to half the
adult daily requirement of vitamin A and
one-sixth of the vitamin D requirement.
The milk is pasteurised and packed in
waxed cartons. Sold from the chilled
dairy cabinet and retailing at 18p a pint,
Vitapint has the same life and keeping
properties as fresh milk.

The twin-pack will Jill a two pint mould, like the racing car shown here — big enough
for the largest appetite!

Wholesome
wholewheat
SBURY!

WHOLEWHEAT SPAGHETTI is a
new addition to the JS own-label range of
pasta products.
Made 100 per cent from Durum
wheatgrain the spaghetti is a natural
product with no added or artificial
ingredients.
It is a rich source of fibre, and like

wholemeal bread and bran-based cereals,
would make an important contribution to
any well balanced diet.
Included on the packaging are cooking
hints and a recipe for a tasty mushroom
and pepper sauce.
The spaghetti comes in a 500 gram
(1.1 lb) pack and is priced at 43p.

continuedfrom page 11
But the image of 'sherry' is changing
and will perhaps appeal even more to
young people in the future.
British sherries have always been
relatively 'classless' and 'ageless' but
there is still scope to modernise the range.
Adrian Lane, deputy manager of the wine
department, agrees with his contacts in
the industry that the area of biggest

growth in the market is in the paler,
lighter area. Modern taste has swung well
away from the full, red and dark drinks
and that trend is unlikely to return within
the foreseeable future so the new addition,
Pale Cream, to our range should be a step
even further in the right direction. British
sherry on the rocks in a long glass, rather
than the traditionally slipped schooner, is
another possible adaption to changing
taste.

After beer, 'sherries' are Britain's
most consumed drinks. Britons
spend around £200 million a year
on British, Cypriot, South African
and Australian
'sherry-types'.

Underground fermentation tanks can
hold 600,000 gallons and here the grape
juice is 'fed' with sugar and a common
yeast strain every day for 10 days.
After 10 days the fermentation stops
and the product is drawn from the tank
and left for one month. At this stage it is a
raw base wine but the character will
develop over the next eight months. No
two fermentations are the same but each
will form the correct indentity by the end
of the process.

No British sherry leaves the site in less
than nine months (it is often some years)
and during that time over 400 staff,
including coopers and other craftsmen
and women, tend its progress. A technical
staff of 13 people examine and test
batches at every stage along the way.
Samples from each pallet of intake glass
are examined. Two people are employed
full time on quality control duties in the
filling hall to oversee this, the very final
stage of production, before the resulting
bottles of JS own-label British sherry are
taken off to depots and then to
Sainsbury's stores nationwide.

How the business has matured!
ONE LONG established major it is on this land that the present main
supplier of JS British wines is Vine winery still stands.
The early products were cordials,
Products Ltd based at Kingstonupon-Thames. It produces many liqueurs and old fashioned brews of the
respected own-label varieties for large kind which British housewives had made
their own homes for centuries. Soon,
and small outlets alike and markets its in
however, British sherry types and sweet
own brands.
ruby British wine became the best sellers.
It is to Louis Pasteur that British wine Originally retailers were supplied direct
and, more directly, Vine Products owes but, after the move to Kingston,
its origin. His discovery of the marketing policy was changed and the
pasteurisation process, leading to the wine was despatched in casks for firms to
vacuum concentration of fruit juices, bottle and distribute either under their VINE Products begins its quest for a
enabled a young French emigre in own label or under labels supplied by good value British sherry in the vineyards
Greece, Emmanuel Roche, to develop a Vine Products.
of many countries. 'We cast our nets wide
flourishing trade in concentrated Greek
It was the arrival of George Roche, son to such countries as Cyprus, Greece and
grape juice with his native land. So of Emmanuel, in the company in 1925 Spain, to find the correct quality grape
successful was this venture that he which established them as the biggest juice' explains technical manager of the
decided to expand the business into British wine producer. Like his father, he firm, Tony Allen. The standards they
England. In 1901 his brothers-in-law had read chemistry at Toulouse have to meet are fermentability, stability,
established the Crown Grape Company University and from the moment he the amount of trace metals and
Limited in Fulham for the manufacture of arrived in Kingston, scientific methods proportion of white juice.
British wine with grape juice imported were strictly applied to the wine making
The grape juices are concentrated to
from the family vineyards in Greece.
process resulting in immediate production triple strength before being shipped to
The venture achieved a sufficiently improvements.
Vine Products' tanks at Shoreham - at
modest success to encourage the brothers
Thereafter the reliable consistency of any one time 500 to 1,000 tons might be
to form Vine Products Co Ltd in 1905. each product from year to year, and the unloaded into storage tanks there. The
Gradually the demand for British wines stringency of its quality control were
increased, the view being, as reported in major factors in the building of Vine
the Daily Express of October 3 1907, Products' reputation.
that 'there is little doubt they are far
In 1936 the company decided to revert
better than the cheaper brands of foreign to bottling and four lines were installed
origin.'
having a total capacity of 6,000 bottles
Thus encouraged, the company moved per day. Today, with modern equipment
to the winery at Kingston in 1907 (a and ever improving techniques, that
building previously used as a brewery). figure stands at 120,000 bottles coming
Although it has extended since that time off the production line.

The fermented base is transferred into
huge oak vessels and held there for the
required number of months.
When the liquid is ready it goes back to
the tank room to be filtered and fined to
form that prime objective — the bright
stable product. Blending then irons out
any remaining variations before the
bottling takes place.
The final commendation is then added
- the Sainsbury label!

grape juice is then transported by road
tanker to supply the winery at Kingstonupon-Thames.
The juice at this point is called 'must'.
The must is reverted to single strength
and sweetened by carefully controlled
amounts of sugar according to the
eventual characteristics required. The
sugar is a blend of raw sugar and white
but this stage of the process is very
important as too much sugar will make
the product unstable and alter the shelf
life dramatically. The principal aim of
Vine Products is to produce a very stable
product with a good long shelf life.

Bottles are examinedfor irregularities
before they pass on to be filled.

Large filters then smallfilters (below)
andfining techniques ensure a bright
clear product to be bottledfor JS!

The atomic absorbtion spectrophotometer
is used by technical staff to examine for
trace metals.

Total storage capacity at the Kingston
winery is 8.4 million gallons.

British sherry base is stored in oak near
the undergroundfermentation tanks.
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The picture abovefrom VP archives shows sea tankers off-loading into road tankers at
Shoreham. A permanent installation was established in 1975 and now road tankers
fill up from storage tanks belonging to the company.
12
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Thefinal OKfor the new JS label design
is given by VP's Tony Allen and quality
controller, Sue Timpson.
13

Valentine

MISS JS EASTERN
Denise Arran

MISS JS OFFICE (STREATHAM)
Barbara Banford-Baker

victory for the

MISS JS OFFICE (BLACKFRIARS)
Janet Beaumont

MISS JS WESTERN
Elaine Benad

Midlands

MISS JS SOUTH EAST
Christine Curtis

MISS JS SOUTHERN
Karen Riggs

Miss JS

V

1981

Third

Second
MISS JS HODDESDON (DEPOT)
Sue Hammond

MISS JS CHARLTON (DEPOT)
Denise Wilkins

First

Left: The complete line-up of this year's Miss JS personality girls. Right: A kiss and a bouquetfor Jeanettefrom Roy Griffiths.

C

HEERS FLOODED the West
Centre Hotel, Fulham, on St
Valentine's day as the Midlands
entrant, 23 year-old Jeanette Poole, was
voted Miss Sainsbury 1981 during the
SSA's annual dinner and dance.
Jeanette, who works in branch security
at Coventry area office, seemed stunned

by her victory. 'I'm so pleased' she said
'but I just wasn't expecting to win! I'm
really looking forward to the year ahead.'
And she may well be receiving an unusual
opportunity in addition to her £100 prize,
which she is putting away towards a holiday. One of her ambitions is to drive an
articulated lorry, and as JS's distribution
director, Len Payne, was one of the
judges, rumour has it that Jeanette's
fantasy may well become fact in the near

future!
The panel of judges, along with Len
Payne, comprised assistant managing
director, Peter Davis, departmental
director responsible for branch operations, Dennis Males, and two directors'
wives, Megan Roberts and Denise
Henson. But the lucky man who got to
kiss the girls on the catwalk and present
the prizes to the three winners, was none
other than managing director and deputy

chairman, Roy Griffiths.
Runner up in the competition was Miss
JS Charlton (depot), Denise Wilkins, and
in third place came Miss JS Hoddesdon
(depot), Sue Hammond.
Altogether nearly 900 people attended
the dance - all agreeing that yet again it
was an evening to remember. Music was
provided by Vogue and the popular Chris
Allen Orchestra and Singers. And, of
course, there was the usual array of super

raffle prizes, from a holiday in Spain to a
portable TV, drawn by the newly crowned Miss JS 1981 and presented by finance
director, David Sainsbury.
Another highlight of the night was the
draw for the fantastic £1,000 Kenya
Safari holiday offered by the SSA. The
prize was won by the Kingsland Road
SSA committee who are now going to reraffle it at the branch.
The whole event was masterminded by

an organising committee comprising Vi
Tennant, Ron Yeates and Bill Allen, who
also compered with his usual flair and
expertise. He announced that arrangements for next year's dinner and dance
have already been made and it will be
held on February 6 at the Rainbow Suite
in Kensington, and will feature the return
of the Andy Ross Showband.

On the move?
TO MOVE HOUSE further south is one
future plan of 'Jeff Jeffries now he has
retired from Guildford branch.
Jeff, who was even born in Guildford,
began his career as an eggboy at the very
same branch that he retired from in
December, more than 44 years later! He
remembers those early days vividly
including the big cattle market - now the
site of the law courts and modern offices
- and the atmosphere of the branch. The
shop was an attractive double fronted
manual store in the main street and was
converted to a supermarket some 20
years ago.
As his father was in the wholesale
grocery business that industry was no
stranger to Jeff even before he left school.
After being an egg boy for a few months
Jeff soon went on relief to Tolworth
where he 'lived in'. He recalls that the
social life there was very good — even
though as juniors they should have been
in every night before 10.30 they managed
to attend many speedway events and stay
out much later! He carried out relief work
at other branches too before he joined the
RAF in 1941. He trained as a mechanic
in Wales and was posted to Egypt and
then Greece. It was in 1945 that Jeff
managed to acquire some home leave and
married Joan, a local lass he had met on
the day war was declared.
In 1946 Jeff came back to England and
recommenced his Sainsbury career at

Guildford. He transferred to West Byfleet
and then Woking branch where he was
appointed assistant manager. After four
years back at Guildford he was promoted
to manager at Walton in 1955.
Jeff was manager at West Byfleet from
1969 until it closed in 1971, was reserve
manager at Leatherhead for two years
and concluded his 44 years as reception
manager at a very different Guildford
from the one he had first known!
Joan and Jeff both love touring
England and Scotland and taking short
trips abroad. Joan is also going to retire
soon and perhaps the bungalow that they
have been searching for over recent
months will turn up near the south coast
of Hampshire and so fulfil one of their
retirement ambitions.
A projected visit to the tulip fields of
Holland brings back the memory of a
funny annual occurrence to Jeff from the
days he was a manager. One customer
used to come in to Walton branch every
year before November 5 to collect about
601bs of sausages to take over to Holland
with her. That was where her relatives
regularly held a big 'Guy Fawkes night'
party for the English contingent in the
neighbourhood - and they wouldn't have
been without their JS sausages for any
price! One year the customer showed her
appreciation by buying him a piece of
Dutch pottery which even now has pride
of place in his home.

it's been a pleasure
GORDON COX, manager of JS's
Farnham store, has retired after 43 years
with the company. 'I've been lucky at
Farnham' smiles Gordon, 'I've worked all
over the place for Sainsbury's but the
public are a pleasure to serve here. Their
attitude has made my job relatively easy.'

Above: Jim loved his days as a JS van
driver but is now content with his view
of Happy Valley (below).

Happy

and
home!

HAPPY VALLEY is a familiar sight and
hopefully an aptly named area for newly
retired Jim Martin. The valley is opposite
his home in Old Coulsdon, Surrey, where
he has lived all his life and also in the area
in which he has worked for more than 40
years for JS.
Jim retired in December from Wallington branch as senior leading tradesman in the meat department. Since he
first joined the company in 1930 (as an
errand boy at the age of 14) he only spent
some 18 months working away from his
'JS home territory'! After gaining
experience 'on the rounds', both on his
bicycle and then with a van, his

Jeff and Joan remember the pleasant - and amusing - times
20

In those days
it was thought quite
something to be
selected as one
of Sainsbury's
young men'
assistance was requested at Gerrards
Cross in Buckinghamshire during 1936
and 1937.
From then on, until being called up at
the age of 23, Jim worked at Coulsdon
where romance blossomed. Just one
month before the outbreak of war he
married Edna, a colleague from the store.
They both still find it remarkable that
their dating went seemingly unnoticed for
months and neither was transferred!
Throughout his Army service Jim
travelled to many countries and was
stationed near the Kiel Canal in Germany
on the day that the war ended. He soon
returned to 'civvy street' and JS - at
Beckenham and then Purley. However,
there was no longer a company policy of
personal delivery to clients and Jim didn't
settle in his new routine. He decided to
leave and didn't return to Sainsbury's
until 1954 when the bus company he was
driving for went on strike!
He took the opportunity to train as a
butcher at Purley branch and later returned to his first store, Coulsdon. That
branch closed in 1969 and he moved to
Selsdon and Purley before assuming his
final role at Wallington branch in 1972.
Over the years the Martins have
become very much a JS family - all
except one working for the company at
some time or another. Shortly before he
retired Jim was proud to learn that one of
his three sons had in fact been appointed
assistant head butcher over him at Wallington! 'But the fact that my youngest
has opted to become a carpenter is
probably a reaction to the rest of us "talking shop" whenever we get together!' says
Jim.
The next few months will still revolve
around Sainsbury's because Jim and
Edna are looking forward to renewing
friendships at forthcoming veteran
activities. The future is full of personal
plans which include home decoration, a
country club holiday with friends, and
another cruise. They enjoyed their 40th
anniversary cruise so much that it has
merely whetted their appetite for an
adventurous retirement!

Gordon joined JS in 1937. T remember
very well my mother taking me to Blackfriars for the interview. In those days it
was thought quite something to be
selected as one of Sainsbury's young men
— my mother was very proud when I was
accepted.'
His first branch was Guildford and
after six months he moved to Tolworth
and then worked in a number of branches
in and around the Kingston area until
joining the RAF in 1940. Gordon worked
on radar (he was too tall for aircrew!) and
during six years served in Iceland, South
Africa, India, Burma and Singapore.
He was demobbed in June 1946 and
married in July - Gordon first met his

wife, Isabel, working at Tolworth. 'I then
returned to JS at Farnham' he said, 'firstly as a tradesman and then as assistant
manager. I was promoted to senior
assistant manager and went to Guildford
which was still then a manual store.'
The rebuilding to convert Guildford
into its present supermarket form took
two years and by the end of it Gordon
had been made reserve manager. 'And
then I was fortunate enough' he said 'to
be made the manager at Farnham when it
opened in 1966, and I've been there ever
since!'
For a popular manager, retirement
celebrations are inevitable. AGM Ron
Yeates and Camberley manager, Don
Hawkins, organised a dinner and dance
for Gordon and Isabel at the Queen's
Hotel in Farnborough. A second function
was held at the branch and the Cox's were
presented with a cheque and a pair
of crystal glasses from the staff, a massive retirement cake and many individual
cards and gifts.
At the moment, retirement for the
couple is relaxed. They have joined a
nearby health and fun club and are taking
advantage of the varied facilities - from a
swimming pool to a bowling green and
badminton courts. Gordon and Isabel's
Farnham home is also surrounded by
beautiful countryside where they can
indulge in another favourite pastime walking.
For the future - foreign climes have
always held a fascination and the couple
are hoping to continue their travels,
which in the past have taken them to
many countries, beginning later this year
with an extended visit to Gordon's sister
- in Australia.

Foreign travel in store for Gordon and Isabel.
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