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Altered Images 
THE GREAT IMPORTANCE of moder
nisation and refits of older JS stores is 
frequently stressed by the chairman. Sir 
John Sainsbury, when he announces 
company results and developments. 

During the present financial year £7 
million has been spent on this vital task 
which will give a major improvement in 
the service we offer customers and 
enable JS to maintain, or even increase, 
the level of trade in stores where there is 
no room for physically extending them. 

The significance of these branches 
which have played such an important role 
in the development and increasing 
success of the company is never 
forgotten. 

The responsibility for the allocation of 
those millions of pounds falls to the 
directors branch committee (DBCl and 
in particular to Joe Barnes, director of 
the retail division. Each year he and 
Dennis Males, departmental director of 
branch operations, with other members 
of the store layout committee (SLC I 
consider the recommendations of all the 
AGMs and draw up a priority list to 
tackle in the coming months. 

Principal reasons for fully modernising 
an older store include: improving the 
service to the customer; the generation 
of new business, or the maintenance of 
trade levels in the face of increasing local 
competition, and greater efficiency 
through greater capacity, which is 
achieved by the introduction of modern 
shelving and refrigerated cabinets. These 

together with new techniques and the 
introduction of a more flexible system 
which is easier for staff to maintain, give 
a fresh new look—and impression of 
spaciousness that is instantly noticeable 
even in the smallest branches. 

Category gradings of the various 
departments can be reassessed if neces-

Refits and 
modernisations-

one nearly 
every weekend 

sary and in general the efficiency and 
service to the customer can be 
dramatically improved. This might be 
considered as repayment in part to the 
many shoppers in such an area who have 
proved their loyalty time and time again, 
some over many decades. 

The techniques now employed during 
modernisations have been perfected over 
the last few years and this is reflected in 
the teamwork and close liaison which 
triumphs at every point during a major 

refit. It must be .mentioned that whilst 
some branches require only small areas 
to be updated, others need to be 
completely stripped back leaving an 
empty shop floor. 

The two head office departments that 
first become involved with refits are 
branch planning and branch merchan
dising. 

After an initial visit to the store which 
is to be modernised Derrick Foster's 
team, in the planning department, 
submits to the AGM and the SLC the 
initial layout plan which aims to optimise 
space utilisation, improve layouts, 
provide new equipment, and bring 
perishable display and storage facilities 
up to the proper requirements. Amongst 
many factors they take into consideration 
are the branch's trade pattern, and 
problems with its existing layout and 
branch management's views. If there is 
sufficient space, JS is keen to add 
distinctive modern features such as free 
flow and island displays of produce, or a 
larger freezer department. 

In certain branches, such as Sheffield, 
Bletchley, Bretton and Reading, there 
has been enough space to include an 
in-store bakery too. The estimated cost 
of all this work must be approved by the 
SLC. Then a detailed work programme is 
compiled to ensure each individual move 
is practicable. The branch merchandising 
central display team assesses how such a 
refit could fit into the year's work 
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Forty 
year 

luncheon 
THE FIFTH FORTY year luncheon was 
held on January 4 at the Howard Hotel, 
London. 

Sir John Sainsbury and four JS 
directors, this year with their wives, 
hosted the lunch held in honour of the 17 
members of staff who celebrated their 
40th year of service with the company in 
1981. Their special talents, and the 
support so freely given by their spouses 
throughout the year was applauded. 

This year too, a female was amongst 
the ranks of the longest serving members 
of JS, Gabrielle 'Glem' Walker, from 
Churchill Square, Brighton. 

After the luncheon the chairman 
commented that it was a very pleasant 
first duty of the year for directors to pay 
tribute to members of the 40 year club. 

He went on to say that one of the great 
company strengths was the sense of 
continuity and loyalty to the main things 
that JS has always stood for. That the 
standards set in the very early years of JS 
are as relevant today as they were over 
100 years ago. 

'One of the ways that we have 

Sir John and Lady Sainsbury welcome Dennis and Mary Males 

Relaxing after the meal to a word of thanks from the chairman 

maintained these traditional standards 
and attitudes, whilst adapting to and 
changing with the times, is through the 
role that has been played by those like 
you who have served the company for a 
long period. 

'With your pride in the job and pride in 
doing the job second to none, you have 
helped more than any other group of our 
staff to maintain JS traditions. For that 
reason today is a day of thanks, and a 
celebration in the sense that you've 
played a part in the success the company 

has enjoyed.' 
He further commented that the 

numbers of long serving members within 
JS is exceptional by the standards of 
commerce and industry. 

Sir John concluded by asking directors 
and their wives to rise and toast the 
guests of honour. 

Dennis Males, departmental director 
responsible for branch operations and a 
new member of the club, responded by 
asking all to stand and drink to 'the 
company'. 
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NO ONE AT JS could have been blind to 
the effects of bad weather and snow 
during December. 

The worst snow seen in Britain for 
many years brought out the best in 
employees companywide. 

Staff walked (or slid!) to work in their 
thousands, and the distribution division 
used every ounce of ingenuity to get 
deliveries through. 

In response the chairman, Sir John 
Sainsbury, circulated a special message 
to all personnel after Christmas and the 
New Year. He said 'In our long history 
there could have been few more difficult 
Christmas trading periods, with the 
exceptionally severe weather causing 
widespread dislocation of supplies and 
hazardous travelling conditions for both 
staff and customers. 

'I should, therefore, like to take this 
opportunity of firstly thanking all in JS 
for the tremendous efforts that were 
made throughout the company to 
overcome the difficulties of getting to 
work and of ensuring the best possible 
service to our customers during this 
crucial period. 

'The fact that, despite all these 
difficulties , we achieved a record trade 
in the pre-Christmas period, exceeding 
our most optimistic forecasts, reflects 
great credit on all sections of the 
company.' 

BRANCHES 
Reports have come in about various 

branches and how they coped with the 
problems. One AGM described the 
admirable efforts made by staff and 
management alike in his area as 
displaying 'Quite a Dunkirk spirit'. 

Other branch personnel had to walk 
for miles—especially when they knew it 
all depended on them to get the keys 
there! 

It wasn't just snowploughs that were 
employed in clearance procedures. JCB 
earth moving vehicles came in handy for 
clearing branch car parks too—some 
drifts measured more than five feet deep. 

If anything the personal attention 
given to customers improved still further 
in some quarters. Often the car parks 
were so treacherous that staff felt they 
must help shoppers carry their purchases 
to their cars. 

HEAD OFFICE 
Staff from Blackfriars and Streatham 

offices (who are quite used to obeying 

philosophically the whims of public 
transport and waiting on cold stations) 
spent even more hours in miserable 
conditions facing points failures, 
breakdowns and cancellations in order to 
get to work. People who have to cope 
with journeys of 50 or 60 miles each way 
as a matter of course were also often 
stranded between stations for hours. 

Some Blackfriars staff were on the now 
famous train that was halted outside 
Waterloo for so long that they were 
eventually shepherded beside live railway 
lines and had to walk to the station and 
safety. That day the journey time just to 
get to work for product development co
ordinator of grocery buying 1, Wendy 
Neal-Smith, totalled five and a half hours. 

The adventures of those determined to 
reach their workplace were reflected by 
the experiences of the distribution 
division. 

BUNTINGFORD 

Many of those who made the effort to 
get to work at Buntingford depot, did 
so in the knowledge that they would be 
unable to get home and would have to 
stay overnight at the depot. These in
cluded Bernard Clancy, depot manager, 
Phil McGrath, motor engineers, and Jim 
Turnham, operations planner, who ar
rived early for work on Sunday afternoon 
with his sleeping bag and could not leave 
until 6am on Tuesday morning. 

Whilst the surrounding countryside 
was paralysed by the effects of some 
of the most severe blizzards in living 
memory, with snowdrifts up to ten feet 
deep in places, Buntingford depot 
maintained its commitment to a record 
throughput to the branches. The weather 
was so bad that it was not possible for 
more than 200 people to get to work 
when the effects of the blizzard were at 
their worst on Sunday December 13 and 
on the following day. However the vast 
majority did make the journey, some with 
considerable difficulty such as Stephen 
Payne from the cheese department who 
walked nine miles from Royston and Bill 
McQuillin who had to enlist the aid of a 
snowplough to make his journey into 
work from St Ives. 

Many others laboured long and hard to 
keep the depot's essential lines of 
communications open and keep the 
vehicle circuit clear. In the course of Tom 
Manning and Sid Webb's clearance ef
forts, 18 tons of salt were used (although 
one ton of this was used at Coldhams 
Lane branch where it was sent to clear 
the customer car park of ice). 

HODDESDON 
Nearby, Hoddesdon was also severely 

affected. Major problems were en
countered when the longer journeys to 
such regions as the Norwich and Yar
mouth areas were attempted. When they 
found they couldn't get the early produce 
load through at all to East Anglia they 
had to adjust delivery times on the fol
lowing troublesome days. 

All staff were praised by the manage
ment team for playing their full part, 
managing somehow to get in to work and 
being determined to supply the branches. 

CHARLTON 
Charlton had no major dramas to 

report although many of the 650 people 
at the depot had to walk miles when the 
transport could not move in their home 
areas. The majority got into work and 
some had to put in many hours extra. A 
few lorries inevitably got stuck where 
access was bad. 

The depot is quite proud though that 
they only lost about ten journeys 
altogether. As travelling was so much 
more difficult than usual the great 
success of the holiday period, the record 
throughput for the depot really was a 
magnificent result. 

BASINGSTOKE 
At Basingstoke they experienced the 

bad weather early on and during two or 
three days they lost some journeys but 
every day they managed to get out 
from the depot and get to every branch. 
Often, like other depots, they could not 
get out on the second journey of the day 
or were sent back by police so the pres
sure was really on. 

There are 1600 people at the depot and 
this Christmas it experienced probably 
the lowest level of absentees ever— 
despite the weather! On one occasion the 
coach they provided for some production 
workers broke down but within a few 
hours the majority of staff turned up for 
work under their own steam. 

Considering too that orders from the 
branches were coming in thicker and 
faster than anyone had predicted and the 
snowfalls came early and just at the 
wrong time, the efforts of all staff were 
appreciated all the more. 
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Snow greeted customers on opening morning 

The old and the new—former Leatherhead manager, 
Gordon Faulkner (left), with Alan James 

FREEZING CONDITIONS greeted staff 
and customers alike on the morning of 
December 8 in Leatherhead when snow 
heralded the opening of JS's new 
supermarket. 

Situated in the Swan Centre, a new 
development in the middle of town, the 
supermarket plays a central role in the 
life of the precinct. With a sales area of 
16,910 sq ft, the new store replaces the 
old branch at 26 High Street, where JS 
has traded for 51 years. 

Such is the strength of the company's 
association with Leatherhead that many 
loyal customers braved the elements to 
queue before opening. 

The first customer, receiving a warm 
welcome from retail division director, 
Joe Barnes, and store manager, Alan 
James, was Alex Badenock. 'I've waited 
years for Sainsbury's to build a bigger 
store here' he said 'and I was determined 
to be first in!' 

In spite of the weather an increasing 
number of customers visited the store 
during opening morning and also 
acquainted themselves with the shopping 
precinct, to which reactions were very 
favourable. 

Store manager, Alan James, was 
previously manager at Dorking and 
Redhill. He is 'more than pleased to be in 
Leatherhead, and to have this opportu
nity to "fly the flag" for JS in the centre. 

'Reaction from customers has been 
overwhelming' he said. 'Our opening a 
bigger store has alleviated the town's 
unemployment problem, and although 
80 per cent of the staff are new to JS, they 
have adapted admirably to their new 
working environment. When the remain
ing stores open, the centre will generate 
even greater interest and I am looking 
forward to a very busy time ahead!' 

AH the staff from the old branch have 
transferred to the new and jobs were 
created for 161 local people—bringing 
the total number of staff to 200. 

New to Leatherhead and to JS is BPO, 
Christine Byrne, who hails from 
Derbyshire. She joined the company just 



seven weeks before the opening and 
while she was not directly responsible for 
the recruitment of staff, she seems quite 
at home. 

'I really feel part of the opening scene' 
she said. 'Never before have I witnessed 
such a team spirit—it's truly remarkable. 
With such a nice team here to look after I 
know I will be happy!' 

Customers on the first day of trading 
were very pleased with the layout of the 
store. They 'loved the choice' and were 
all impressed by the bakery and counter 
service delicatessen. As one happy 
shopper said: 'This is my kind of store!' 

The 
Swan 

Centre 
The Swan Centre first got off the 

ground in 1979 when the Mole Valley 
District Council entered into a develop
ment agreement with Federated Estates 
Limited of Dorking. 

The centre accommodates some 
95,000 sq ft of retail space divided into 
various sized units—three of which are 
major stores—Boots, Menzies and JS. It 
was officially opened also on December 
8, when a commemorative plaque was 
unveiled by the Mayor of Epsom, 
Councillor Michael Arthur. The plaque 
is in fact very close to the entrance of the 
JS store. 

Those sublets not occupied had special 
panels imaginatively designed and 
prepared by Stuart Stanley, the set 
designer from the Thorndike Theatre. 

An interesting feature in the Swan 
Centre will be two pre-Raphaelite panels 
previously set in the outer wall of 15/17 
High Street, Leatherhead. At the request 

BPO Christine Byrne with 'some of the girls' 

Last minute preparations at the service delicatessen 

The in-store bakery that impressed 
customers 

of the Mole Valley District Council JS are 
making a grant for the relocation of the 
panels in the Swan Centre in a prominent 
position to give the people of Leatherhead 
an opportunity to enjoy again this unique 
work of art. It is expected that the 
relocation work will be completed in 
March 1982. 

The two panels are of identical 
sunflower designs and constructed in 
four sections. The sunflower motif was 
first put on the artistic map by the 
pre-Raphaelite movement led by Rossetti 
and William Morris in the 1850's. By the 
1870's and 80's it was a common motif, not 
only used for wall panels but also 
wallpaper, ironwork and furniture. 

In the Leatherhead example of the 
work, the panels appear to be pressed 
from a mould. However, handmade bricks 
became fairly commonplace around the 
turn of the century following the example 
of the arts and crafts movement of the 
period. 
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BRANCH OPENINGS 
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HOT DRINKS revived the first 15 
customers in the queue who were waiting 
for the opening of Woodhall Farm 
branch, near Hemel Hempstead on 
December 8. 

Even an unexpected and heavy snowfall 
during the previous night could not 
discourage enthusiastic shoppers who 
live in the surrounding estates from visit
ing on the first day. They had been waiting 
for more than five years for local shopping 

facilities and their relief at having a 
Sainsbury's store open at last was clearly 
perceptible! 

The chairman, Sir John Sainsbury, 
was delayed by the treacherous weather 
but manager, Ian Tweed, personally ad
ministered cups of coffee to those early 
birds who came to support the new store. 
The doors were opened at 9.30 am and 
despite the weather the store had a steady 
flow of customers throughout the day. 

This new store on the outskirts of 
Hemel Hempstead is more than 4,000 sq 
ft larger than the existing, and very 
popular, store in the centre of the town at 
147 Marlows. Woodhall Farm has a sales 
area of 18,935 sq ft and boasts an in-store 
bakery, a counter service delicatessen 
and a large surface-level car park. 
Sainsbury's began trading in Hemel in 
1956 and has a firmly established follow
ing in the area. 

tanays 
After the heavy early morning snowfall there was much work to be done, but manager Ian Tweed (above centre) found time to 

dispense hot drinks to the shivering queue 
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Local residents tramped through the snow to reach their new store 

First customers through the checkouts 

Last minute preparations at the in-store bakery 

Ian Tweed has found that the new store 
is quite a contrast to his previous branch. 
He joined JS at the age of 18 as a 
management trainee at the manual branch 
in Luton. He then moved on to Harlow 
and various branches in North London 
and Essex until he was appointed manager 
of Muswell Hill branch. 

That branch is a smaller store in a busy 
street and very different from the out of 
town Woodhall Farm in many respects. 
'We have all the latest facilities here, and 
22 checkouts including the kiosk' Ian 
explains. 'All the service areas and staff 
facilities are below the shop which is 
unusual.' The management team was new 
to Ian and the vast majority of staff were 
entirely new to JS so opening day was an 
exciting prospect and the result of 
everyone pulling together. 

This opening was a birthday 
in more than one sense! 

BPO Pam Reynolds confirmed that 
many staff live locally but for the 
pre-opening training sessions some were 
ferried in by mini-bus. Out of a total staff 
count of 265, more than 240 new jobs 
were filled by local residents. 

While all the staff were involved in last 
minute preparations on December 8 
other people were fighting their way to 
the branch. The first perishables delivery 
of the day from Buntingford depot was 
safely unloaded, although driver Eddie 
Willis, with supervisor Mick Church, said 
that they were quite surprised to have 
arrived on time! 

Outside the store a determined group 
effort scooped the snow away from the 
front of the store and the increasing flow 
of cars was directed into the car park as 
the morning progressed. 

Ivor and Gerald Marcus are two of the 
new customer servicemen at Woodhall 
Farm and the opening of this branch was 
a very important day for them. They had 
worked at a local firm until they found 
themselves amongst 600 people who 
were made redundant some months ago. 
Ivor admits that he had long been 
attracted to Sainsbury's for a secure job 
and they had been overjoyed to receive a 
positive answer to both their applications. 
They are twins—and December 8 also 
happened to be their birthday! 

The overall feeling about the branch's 
opening was that of pride in the strong 
loyalty shown—not only by customers 
but by staff, many of whom had to walk 
long distances to reach the store that 
morning. 'The first day was atrocious 
and the weather stayed bad for the rest of 
that week, but I was continually surprised 
by the support we were given' Ian said. 
The staff weathered the storm, the 
branch was launched in an admirable 
fashion, the pressure on surrounding shops 
has been relieved, and it provides nearby 
residents with the best in local stores. 
Woodhall Farm's future prospects look 
good, especially as it is likely to grow in 
importance by increasing its catchment 
area and attracting more 'car-shoppers' in 
the future. 
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THE HARSH REALITY of 
winter weather in Britain makes 
the lure of sunnier climes and 
memories of summer days even 
more real at this time of the 
year. 

Perhaps it has partly been the result of 
this desire for the sun that has dramatically 
increased the popularity of one particular 
own-label range of wines in recent 
months. JS Montilla wines are produced 
in a distinctive sherry-style and have 
quickly developed a wide appeal so the 
Journal decided to find out a little more 
about this Spanish speciality. 

Montilla wines have been famous in 
their home country for centuries but 
have only found their way to Britain, and 
established their popularity here, in the 
last three years. 

Sales of these wines at JS doubled in 
the year 1980/81 as their good value was 
recognised. Sainsbury's was proud to be 
the first major UK retailer to stock them. 

Wine from Montilla may be referred to 
as the 'cousin' of sherry. To actually be 
named sherry the liquor would have to 
come from that specific wine producing 
region nearly 100 miles away. Montilla 
wines are produced in a closely defined 
area of Andalusia in south-west Spain 
centred on the ancient city of Cordoba. 

This year while JS was arranging an 
extension to the range (a Pale Cream 
variety), deputy manager of the wine 
buying department, Adrian Lane, with 
JS food technologist, Richard Bosley, 
visited our principal contacts in the 
region. They visited the suppliers, 
Carbonnel and Montulia, to observe at 
first hand the process, quality control 



standards and how they achieve the 
perfect taste for the discerning JS 
customer! 

Montilla wines are produced from a 
grape variety known as Pedro Ximenez 
They are grown on pale calcareous soil 
known as albaritza. This area with its 
Sierras and chalky slopes provides select 
vineyards and naturally advantageous 
conditions for vine growing. 

Good weather is important after the 
summer's grape harvest too. The grapes, 
for sweet styles, are 'sunned' or dried on 
esparto mats for seven to ten days, while 
the high temperature and the low 
humidity ensures ideal conditions. 

At the time of the pressing Pedro 
Ximenez grapes have a very high concen
tration of sugar and during fermentation 
achieve 16 to 17 per cent alcohol by 
volume. 

After pressing, the resulting liquor, the 
'must', is pumped into huge traditional 
'tinajas'—'Ali Baba' shaped jars—for the 

Mosque-like bodegas house the wine later on 

The famous traditional tinajas are used during the first fermentation 

first fermentation. These earthenware 
jars contain between 8,000 and 10,000 
litres of wine. 'Tumultuous fermentation' 
converts the sugars into alcohol and CO2. 

When the 'tumultuous fermentation' 
has died down the wine is allowed to 
remain in the tinajas for about two 
months while a second fermentation 
takes place. The wine clears and settles 
before it is transferred to large 
fermentation tanks. 

The weather is very hot but the wine 
has to be kept as cool as possible as it 
matures so it is stored in large airy 
bodegas where the natural earth floor is 
cool and porous. 

Later the wine is pumped into Amer
ican oak barrels where the liquid actually 
becomes wine and the famous 'flor* is 
created. Flor is a thick mat of yeast which 
makes all the difference to the 'bouquet' 
and flavour of the finished product. It 
prevents oxidation and enhances 
maturation of the young wine as it is left 
to develop in the butts. 

In December the new vintage is ready 
for tasting and its future classification 
determined. The wines on which flor 
develops turn into light dry wines (the 
equivalent to 'finos') and those that don't 
will become the sweeter, medium styles 
like 'olorosos'. 

The last stage is a more lengthy process 
as the wine is left in casks for at least two 
years to complete its development before 
being bottled on site and beginning its 
journey to England. 

Now that thoughts of hot summer 
holidays may tempt shoppers to try a JS 
Montilla wine, they may rest assured they 
are in good company. The Spanish have 
revered Montilla for centuries—often in 
preference to sherry which is so popular 
in the UK. 

Montilla wines cost £1.59 (70 cl) and 
are recommended as aperitifs or with 
soups and consommfe. 

, 

The full range of JS's Montilla wines 
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PRODUCTS 

son 
soap 

LIQUID SOAP is one of the fastest 
growing sectors of the toiletry market 
and JS's own-label variety is selling very 
well. 

Along with several other companies 
who have entered the market place, the 
toiletries department decided to launch 
Sainsbury's liquid soap in October to 
meet this new trend. Manager, Brian 
Horley, is now pleased to report that at 
75p it is outselling all other varieties 
that JS has ever sold and has more than 
met everyone's expectations. 

'We tested the market carefully at first 
but now we have enough confidence to 
look at future developments on this 
theme.' 

Liquid soap has gained popularity 
beyond its novelty value and has been 
found to be economical and practical 
especially for use in the kitchen. 
OTHER NEW ranges of toiletry products 
have also been launched. Four refreshing 
Sainsbury's Bubble Bath varieties (pine, 
citrus, cologne and floral) have natural 
extracts added to each fragrance. A one-
litre bottle (73p) will soon be available in 
addition to the 500 ml original size (48p). 

Latest 
instant 

FULL ROAST is the latest in own-label 
instant coffee. A new process, together 
with good quality beans, has given this 
coffee an improved, fuller flavour. 

There are two sizes available—a 200 
gram (7.05 oz) jar and a 100 gram (3.5 oz) 
size which is presented in a storage jar for 
an introductory period. 

Both are competitively priced and 
available in nearly all branches. 

in the 
soup 

GAME BROTH, Lobster Bisque, 
Vichyssoise, Consomme, Cock-a-leekie 
and French Onion are the six varieties 
available in the new JS Gourmet Soup 
range. 

Expensive ingredients, such as wine, 
sherry and venison, have gone into these 
recipes (five of which are exclusive 
to JS), producing a better quality soup. 
The vegetable garnish has been specially 
prepared to give the soups a wholesome, 
'homemade' tasteand appearance. 

The range is on sale in 121 branches 
and is priced 35p for a 425 gram (15 oz) 
tin. 

JS to the 
rescue 

ORAL HEALTH toothbrushes need 
never again be considered an unduly 
extravagant purchase—thanks to JS. 

Sainsbury's oral toothbrush which has 
been thoughtfully and specially designed 
with the help of a consultant dentist, is 
now available at half the cost of leading 
proprietary brands—35p. Each pack also 

includes easy-to-follow instructions on 
careful teeth cleaning. 
SHOPPERS can now nurse their purses 
too when they buy first aid items. 

The toiletries department is pleased to 
announce the introduction of various 
own-label home remedies including cold 
powders, with added Vitamin C which 
cost 52p for a pack of five. Junior Soluble 
Asprin, Asprin, Soluble Asprin and 
Paracetamol cost 32p, 40p, 45p and 48p 
respectively (per pack of 24 tablets). 

Fabric plasters and waterproof plasters 
are available at 49V2P for boxes of 22 
plasters individually wrapped for greater 
protection. 
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LET THERE 
BELAZA 
LAZA hope to be beaming across the 
airways very shortly because they have 
completed the recording of their first 
record and sent copies to national and 
local radio stations. 

Pete Sugden, a refrigeration engineer 
at Charlton depot is bass player with the 
six piece band christened Laza just over 
a year ago. Recently they visited a studio 
to make a demo tape and while they were 
there were encouraged by the producer 
to cut their first single 'Double Star'. 

'We were working at the recording 
studio every night for three weeks and a 
lot of hard work went into it' said Pete, 
although he admits that it was a lot of fun 
too. 

The master tape was sent to France for 
pressing. Now he has 1,000 copies to sell 
and is anxiously waiting for its first radio 
play! 
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Continued from cover 

programme. It has to consider all the 
activities within JS branches, SavaCentres 
and Homebases. 

The branch merchandising team 
arranges all the fine details regarding 
equipment and helps to co-ordinate the 
dozens of people, in many areas of JS, 
who will become involved before the 
refit story reaches its end! 

They explain, 'Nearly every weekend 
in the year there is at least one refit, or 
even an extension to a building, taking 
place in each area of the company—-not 
all of them major refits though because 

that would strain JS and suppliers alike to 
their limits.' Equipment buyers and 
suppliers visit the merchandising 
department frequently to discuss future 
needs. 

A layout is submitted to all departments 
concerned and a project manager is 
appointed. A site meeting is then held to 
discuss the views of all departments 
involved and finalise arrangements with 
the display and project managers. 

A timetable is compiled to ensure all 
the right equipment will be delivered at 
the right time so that work is continuous 
throughout the shut down. 

Some of the lesser known responsi
bilities shouldered by the project manager 
include the organisation of all building 

Altered 
and planning permits necessary before 
even the slightest changes to property 
can commence. Permission often has to 
be sought from the local authorities, fire 
brigade, electricity board, water board 
and police. 

The final drawings are received from 
the branch planning department and 
closer liaison begins between the head of 
the area display team and the project 
manager about four weeks before work 
begins. 

Behind the scenes at the store initial 
work is carried out and during some 
weekends much can be done to prepare 
for the 'big event'. During the week 
before the dates set for the refit the 
project manager and area display team 

The difference between Holloway 
branch's produce department 'before' 
(left) and 'after' (opposite) is significant. 

Below: Old branches have to be 
stripped out and their layouts revised 
before any modernisation can take place 

JUST ONE of the older stores that was 
put firmly 'back on the map' with a major 
face lift at the end of 1981 was Holloway 
Road branch. Always a popular and busy 
store, it reopened just in time to catch the 
Christmas trade and the success of this 
refit is clear. 

Holloway's sales area is about 12,000 sq 
ft and it has 18 checkouts divided 
between the two entrances. This store 
opened in February 1972 and is situated 
on what must be one of London's busiest 
roads, the A1, just a few miles from the 
centre of the City of London. JS's strong 
connection with this area of North 
London goes back to the 1890's. 

The present manager, Terry Wright, 
had only been at this branch for a few 
months but he was glad that it had been 
chosen as an important store for 
modernisation. He reminded staff that it 
would call for strong team work and 
patience, and that when the customers 
were allowed back in the store on 

Thursday morning they would probably 
be quite bewildered. He told his team, 
'Help must be available, in addition to a 
letter of goodwill given to each customer 
which will include a new layout plan— 
and an apology for any inconvenience'. 

In the case of Holloway Road advice 

and support came constantly from 
Oxbridge AGM, Ron Guiney, district 
manager, Tony Trevethan, project 
manager, Len Bradford and Uxbridge's 
area display manager, Barry Truman. 

Barry also made sure that all at the 
branch knew what to expect when the 
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manager set out the job and agree their 
timetables. 

The accepted and proven basic pattern 
and schedule adopted companywide is 
that the store shall only be closed for 
three trading days—Monday, Tuesday 
and Wednesday—and will open on the 
Thursday morning fresh, spruce and with 
as much pride as a new branch opening! 

The plan must be kept constantly in 
mind during the preceding weeks to the 
closure so that all stock levels are 
carefully adjusted. 

The manager reduces the stock holding 
of all commodities and organises staff 
schedules throughout the close down. 
There's no doubt that the refit will 
necessitate long hours and heavy 

work began. People can be very shocked 
by the devastation that occurs after the 
closing on the Saturday after trading—'it 
takes us just IV2 hours to wreck the 
branch, and that can have a petrifying 
effect on store staff if they are not warned 
in advance!' he says. 'I tell them that, in a 
nutshell, we are going to transform your 
store into a new branch in 4'/2 days.' 

Len Bradford is one of nine project 
managers at JS. They are all part of the 
company engineers department but Len is 
based at Uxbridge area office rather than 
Blackfriars as the majority of his work is 
within that area. In two years he has been 
responsible for more than a dozen major 
refits. Holloway's modernisation was 
straightforward and Len was very happy 
to find that the branch had a very good 
basement so it made it very much easier 
to carry out the preparation work there 
behind the scenes. 

The general refit programme is 
adapted to meet the individual needs of a 
store. The two most remarkable 
differences in Holloway after its 
reopening were immediately noticed by 
all the shoppers. A cigarette kiosk was 
added near the front of the store and on 
the far side the free-flow produce was 
praised frequently. 'It's so much brighter 
and impressive than it could have ever 
been before' the staff agreed. 

Holloway is always a branch that 
enjoys a very high level of trade. Ron 
Guiney said 'About six branches in the 
London area have experienced major re
fits and they have all confirmed that the 
company policy to carry out extensive 
modernisations is always worthwhile. It's 
money well spent and vital in terms of 
service to the customer. Here we have 
about 28,000 shoppers through the 
branch each week.' 

The final result of the refit was no 
anti-climax. During that Thursday, Friday 
and Saturday the branch prepared itself 
to take about 80 per cent of its usual full 
week's turnover. 

Morale was high and many staff 
echoed the remark most frequently used 
by shoppers on the first day—'I never 
mought it could ever look like this!' 

responsibilities so staff are fully briefed 
by the manager and display team. Later 
they are given a detailed presentation of 
the new layout to help them understand 
what will happen and of course the 
ultimate result. The schedule is so tight 
that every person involved must have the 
old maxim of efficient teamwork firmly 
in their minds. 

The store closes on Saturday and the 
operation begins with military precision. 
The action sees the involvement of 
between 50 and 70 extra workers too 
(from area staff to contract builders, 
cabinet suppliers, plumbers, electricians, 
engineers and refrigeration experts). 
They all begin to play their roles and in 
the next few days there is a call on 

everyone's loyalty, as it is very hard work 
with all hands needed on deck. In the 
restaurant too there are probably more 
people to cater for than the branch has 
seen since the day it opened. 

Work carries on through the night and 
the sales area stripped of almost every 
piece of equipment, except perhaps the 
checkouts. 

Some areas are repainted and gradually 
the pieces fall into place and order is 
forced from chaos. Wednesday evening 
and Thursday morning see the final 
orders arrive for complete re-stocking. 
Last minute dressing adjustments are 
made, all staff have a well-earned tea-
break and by 8.30 am the jigsaw is 
complete—a 'new' old store is born. 

Free-flow produce is installed—and appreciated—in the 'new look'Holloway 

Customers are given a new layout plan as they rush to look around on the 
first day after reopening 

Free-flow produce is installed—and appreciated—in the 'new look'Holloway 

Customers are given a new layout plan as they rush to look around on the 
first day after reopening 
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Sava 
Centre 
xmas 

SANTA CLAUS, or rather his stand-in, 
Oldbury SavaCentre's training officer, 
David Parsons, proved a big hit last month 
at the Nechell's Family Centre Christmas 
party. 

He was sent along with £250 worth of 
toys donated by the store—most of which 
he gave to the 30 or so children at the 
party. The rest were given to children at 
the Dudley Hostel and Calthorpe Special 
School, all run by Dr Barnardo's. 

Meanwhile at Calcot, a monster cake 
was dreamed up by SavaCentre bakery 
manager, David Halford, for a children's 
party given by the staff at the Cerebral 
Palsy Unit at Battle Hospital, Reading. 

Staff at the unit were full of gratitude to 
the store and decided that as the cake 
was so big, they would share it with one of 
the other children's wards. 

Calcot also provided food and presents 
for a party of about 30 children from 
Brookfields Special School, Tilehurst, 
which was held at the school. Two 
members of SavaCentre staff went along 
to the party and they were joined there by 
12 children from Calcot Primary 
School—the school associated with the 
SavaCentre since it was still in the 
building stage. 

Commented SavaCentre store director, 
Geoff Adams; 'This is our first Christmas 
here and this is our way of sharing in local 
community celebrations of the festive 
season.' 

Christmas round-up 
JUST BEFORE Christmas it was seven 
days a week hard work for all JS, in
cluding the SSA. 

Many branches held their own 
Christmas parties, dances and dinners. 
Wilmslow for example had their celebra
tion at The Stables, Alderley Edge, and 
made it a double event to also say 
farewell to manager, Mick Trim, who is 
going to manage New Barnet. Mick 
joined in the fun by dressing up as a 'punk 
Christmas fairy'. 

In addition, three large area functions 
were held, the first being at Tiffanys, 
Dunstable, on December 7. Over 1,300 
members and friends turned out for this 
dance, the best attendance at any area 
dance so far. It was non-stop from the 
early evening until the last number was 
played at 1 am. 

During the evening the finals of Miss JS 
Western took place and after some keen 
and thoughtful judging Theresa Hoyle 
from Worcester branch was chosen to 
represent the area in the final. 

The Ilford Palais hasn't seen a crowd of 
900 for a very long time, but this was the 
number of people who, in spite of 
appalling weather, turned out for the 
function there. The Miss JS Eastern 

competition was one of the reasons for 
the great attendance. 

With the Ml and Al closed due to 
snow, staff from Cambridge had to come 
by rail to get their party and representa
tive in the competition there on time. 

King's Lynn branch set off for the 
dance during the afternoon and they 
arrived an hour before the official 
starting time. However, the Ilford Palais' 
management thoughtfully opened the 
doors early to save them freezing on the 
doorstep. 

During the evening it seemed as if all 
the staff of the new Walthamstow branch 
had turned out to cheer on their entry 
Verity Milter, who won the final and will 
go forward to represent the Eastern 
counties at the West Centre Hotel in 
February. 

The Blackfriars staff restaurant is 
always a pleasant place to visit. The 
Christmas party held there on December 
19 proved to be a treat for those who 
attended. With drinks at reduced prices 
and a subsidised meal it was no wonder. 
During the evening the HO SSA com
mittee selected their girl for the Miss JS 
final—Elaine Curwood, who works in the 
company secretary's office. 

Chiistchurch 
collage 

THE LAST FOUR Christmasses at 
Christchurch branch have been made 
brighter thanks to the efforts of senior 
supermarket assistant, Jean Forse. 

Each year she has decorated the walls 
of the canteen with beautiful collages 
created from a variety of materials. 

Her themes have been Cinderella, 
Disney folk, then Peter Pan, and this year 

Jean excelled herself with the 12 days 
of Christmas. 

After twelfth night the collages are 
usually taken down and given to a local 
children's home where they are enjoyed 
by many more. 

Jean started painting at school but has 
never attended art classes. She does 
mainly water colours and oil painting— 
her favourite subjects being horses and 
other animals. 

For the last three years she has also 
entered pictures in the competition at the 
JS Family Day, last year picking up third 
prize. 

Don't forget 
last copy 

date for next 
issue is 

January 20 
Some of Jean's collages on display 

in the canteen 
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Long service 

Arthur Dove, stock controller in the 
purchasing department at Blackfriars, 
has completed 40 years' service with JS. 

He joined the company in the post 
department and a year later moved to the 
sales office to which he returned after 
national service in 1948. He became 
stock controller in 1970. 

Cyril Weller, electrical foreman in the 
works engineers department at Charlton 
depot, has completed 40 years' service 
with the company. 

He joined JS as an electrician's mate in 
the factory. After national service Cyril 
worked in various branches as a qualified 
electrician. He was appointed electrical 
foreman at Stamford House in 1964 and 
took up his present position at the depot 
in 1969. 

Pete Armiger, assistant meat manager 
at Seaford, has completed 25 years' 
service with JS. 

He has always worked at the Seaford 
branch but has done relief work in the 
Eastbourne/Brighton area. Pete was 
appointed assistant meat manager in 
1973. 

Harvey Chamberlain, supervisor in the 
perishable warehouse at Charlton depot, 
has completed 25 years' service with the 
company. 

He joined JS at Blackfriars as a 
warehouseman and later became a 
despatch clerk. Harvey worked at the 
Silwood Street depot as foreman and 
transferred to Charlton in 1970. He was 
appointed supervisor in the perishable 
warehouse in 1978. 

Harry Clare, engineer administration 
clerk at Basingstoke depot, has completed 
25 years' service with JS. 

He joined the company in the depot 
stock office and moved with them to 
Streatham where he became main
tenance/motor engineers section leader. 
In 1964 Harry transferred to Basingstoke 
as section leader of bonus calculations. 
Before taking up his present position, he 
worked as senior clerk in the main
tenance department. 

John Day, assistant meat manager at 
Hoddesdon branch, has completed 25 
years' service with the company. 

He joined JS at 124 High Road, Ilford, 
which was then just a butcher's shop. 
John moved to Collier Row in 1959 and 
four years later transferred to Chingford 
where he was made up to assistant meat 
manager. He moved to Hoddesdon when 
Chingford closed. 

John Daly, storekeeper in the Stamford 
House restaurant, has completed 25 
years' service with JS. 

He joined the company as trainee 
butcher at Westbourne Grove and was 
appointed assistant head butcher at 
Brondesbury in 1962. John's next move 
was to Stevenage in 1965 and two years 
later he returned to London and worked 
in the Stockwell and Wandsworth 
branches before taking up his present 
position at Stamford House in 1978. 

Allan Dean, skilled electrician at 
Charlton, has completed 25 years' service 
with the company. 

He joined Sainsbury's in the branch 
engineers department as an electrician's 

PEOPLE 
mate. Allan transferred to Union Street 
in 1962 and became a fully skilled 
electrician in 1965. On the closing of 
Union Street in 1970 he moved to 
Charlton. 

Brian Martin, assistant meat manager 
at Wallington, has completed 25 years' 
service with the firm. 

He joined JS at Caterham and in 1958 
moved to Purley as a butcher. Ten years 
later he was appointed assistant meat 
manager at George Street, Croydon. 
Brian also worked at the Church Street 
branch and returned to Purley for a 
further eight years, moving to Wallington 
in 1980. 

Charles 'Banjo' Neale, a driver at 
Basingstoke depot, has completed 25 
years' service with JS. 

He joined the company in the kitchens 
at Blackfriars where he later became a 
driver. Banjo transferred to Basingstoke 
on its opening. 

Freddie 'the footballer' Oram, a driver 
at Buntingford, has completed 25 years' 
service with Sainsbury's. 

He joined the firm on the meat bank at 
Blackfriars and moved to Buntingford as 
a driver in 1968. 

Doug Patteson, grocery manager at St 
Stephen's, Norwich, has completed 25 
years' service with the company. 

He joined JS at Magdalen Street 
branch and moved to St Stephen's in 1965 
as tradesman in charge of non-foods. 
Doug was appointed assistant manager in 
1968 and transferred to Bowthorpe as 
reception manager 10 years later. He 
took up his present position in 1979. 

Fred Payne, produce manager at 
Cowley, has completed 25 years' service 
with the firm. 

He joined Sainsbury's as a tradesman 
at High Street, Oxford Branch. 

Gordon Phillips, produce manager at 
Potters Bar, has completed 25 years with 
JS. 

He joined the company at Barnet as a 
butcher and was later promoted to 
assistant head butcher at Potters Bar. At 
Enfield Gordon was made head butcher 
and he then transferred to Hoddesdon as 
produce manager. 

Bill Rushman, leading meat trades 
assistant at Hove, has completed 25 years' 
service with Sainsbury's. 

He joined the firm at Church Road, 
Hove and has also worked at the 
Portslade branch. 

Stanley Slater, manager at Goodmayes 
freezer centre, has completed 25 years' 
service with the company. 

He joined JS at Barkingside branch 
and later transferred to Brentwood 
manual shop where he was appointed 
assistant manager, moving to the new 
store on its opening. 

Mick Tennant, warehouse/reception 
manager at Romford, has completed 25 
years' service with the firm. 

He joined JS as a trainee salesman at 
the Romford manual store. Mick has also 
worked at Ilford Lane, Brentwood and 
was assistant manager at Basildon. He 
returned to Romford on the opening of 
the new store in 1970. 

Margaret Wass, senior supermarket 
assistant at Kilburn, has completed 25 
years' service with Sainsbury's. 

She has always worked at the Kilburn 
branch, mainly in the produce department 
and was made a senior assistant in 1980. 

Retirements 

Albert Ellis, foreman at Basingstoke 
depot, retired last month after 27 years' 
service. 

Albert began his career with JS in the 
cheese department at Blackfriars and 
moved to Basingstoke in 1964. 

Alice Salthouse, senior supermarket 
assistant at Dunstable, has retired after 
20 years at Sainsbury's. 

Alice joined the company at the old 
Dunstable store and has worked mainly 
in meat preparation. 

Dorothy Marks, skilled supermarket 
assistant at Walton-on-Thames branch, 
retires this month after 17 years with the 
company. 

Dorothy joined JS at the old Walton 
shop as a part-time display assistant. 

Charles Timbers, security operator at 
Buntingford depot, retired this month 
after 14 years at JS. 

He has always been security operator. 
Ivy Crow, part-time supermarket 

assistant at Southend, retired last month 
after 13 years' service. 

Ivy joined JS as a display assistant and 
has worked in most departments at the 
Southend branch. 

The following staff has also retired. 
Length of service is shown in brackets. 
Mrs W Lees (10 years) 
Mrs M Stone (10 years) 
Mrs N Colley (9 years) 
Mrs J Lewis (6 years) 
Mrs P Coats (2 years) 

Obituaries 

Sheila Barley, part-time supermarket 
assistant at Bedford, died on December 
1, aged 51. 

Sheila began working for the company 
in 1960 at the old Bedford store as a 
full-time supermarket assistant, moving 
to the new store on its opening in 1962. 

William Magee, a customer service 
assistant at Newbury branch, died on 
December 2 at the age of 63, soon after 
chasing some vandals away from the flats 
where he and his wife lived. 

William, who had worked at the same 
branch since 1976, was a respected and 
loyal member of staff and he had always 
made it plain that he didn't take kindly to 
lawbreakers. He stuck by his principles in 
running after the vandals, even though he 
had had a heart condition for some time. 
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Somers 
Town 

DID YOU REALISE that Drury Lane 
was not the oldest JS shop? Admittedly it 
was where the young Sainsbury couple 
set up their business in 1869, but it soon 
expanded and they took over 87 Chalton 
Street in Somers Town—a dairy. 

This had been thriving since 1866 and 
was in fact owned by JJ's father-in-law, 
Ben Staples. It was equipped with 
different tiles and counters from the 
'traditional' JS style but was so successful 
that number 86 was added in 1889. 

The photograph (right) taken in 1904 
shows the street trading of eggs and 
bacon, and the windows bulging with 
stocks of Cremos (the brand name which 
was later changed to Crelos) butter 
substitute. Mr Byford, the waistcoated 
manager, surveys his male staff (no 
women were employed by the company 
at that time!) under the gold painted 
fascia proclaiming the Sainsbury name. 

Although 86 and 87 were next door to 
each other they were classed as separate 
shops—their weekly takings counted 
separately, dairy and provisions being 
sold at 87 and meat, poultry and game at 
86. The accounts show how sales 
increased from £101 to £192 a week at 
number 86. Blackfriars though seems to 
have been the big money spinner with 
takings of £1,086 in 1915! 
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Somers Town in 1904. The corner shop was originally Ben Staples' dairy 

Chalton Street however did not 
conform to the JS standard and was 
modernised—windows replaced, fascias 
changed and all goods removed from the 
pavement. Despite its new look, the 
branch could not cope with the volume 
of post-war (World War 2) trade and was 
closed in November 1953. 

A brand new self-service store took its 
place at 48/58 Chalton Street, with cash 
registers taking over from wooden 
cashiers' drawers. Thirteen years later 
though, this branch was also closed, thus 
ending a 103 year connection. 

Above left: the weekly takings for the town section ofJS, January 1915. Above: 
the same shop 49 years on 
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programme. It has to consider all the 
activities within JS branches, SavaCentres 
and Homebases. 

The branch merchandising team 
arranges all the fine details regarding 
equipment and helps to co-ordinate the 
dozens of people, in many areas of JS, 
who will become involved before the 
refit story reaches its end! 

They explain, 'Nearly every weekend 
in the year there is at least one refit, or 
even an extension to a building, taking 
place in each area of the company—not 
all of them major refits though because 

that would strain JS and suppliers alike to 
their limits.' Equipment buyers and 
suppliers visit the merchandising 
department frequently to discuss future 
needs. 

A layout is submitted to all departments 
concerned and a project manager is 
appointed. A site meeting is then held to 
discuss the views of all departments 
involved and finalise arrangements with 
the display and project managers. 

A timetable is compiled to ensure all 
the right equipment will be delivered at 
the right time so that work is continuous 
throughout the shut down. 

Some of the lesser known responsi
bilities shouldered by the project manager 
include the organisation of all building 

l ^ H H B ^ r a H B U U H H a n H H B i U m 

Altered 
and planning permits necessary before 
even the slightest changes to property 
can commence. Permission often has to 
be sought from the local authorities, fire 
brigade, electricity board, water board 
and police. 

The final drawings are received from 
the branch planning department and 
closer liaison begins between the head of 
the area display team and the project 
manager about four weeks before work 
begins. 

Behind the scenes at the store initial 
work is carried out and during some 
weekends much can be done to prepare 
for the 'big event*. During the week 
before the dates set for the refit the 
project manager and area display team 

The difference between Holloway 
branch's produce department 'before' 
(left) and 'after' (opposite) is significant. 

Below: Old branches have to be 
stripped out and their layouts revised 
before any modernisation can take place 

JUST ONE of the older stores that was 
put firmly 'back on the map' with a major 
face lift at the end of 1981 was Holloway 
Road branch. Always a popular and busy 
store, it reopened just in time to catch the 
Christmas trade and the success of this 
refit is clear. 

Holloway's sales area is about 12,000 sq 
ft and it has 18 checkouts divided 
between the two entrances. This store 
opened in February 1972 and is situated 
on what must be one of London's busiest 
roads, the A1, just a few miles from the 
centre of the City of London. JS's strong 
connection with this area of North 
London goes back to the 1890's. 

The present manager, Terry Wright, 
had only been at this branch for a few 
months but he was glad that it had been 
chosen as an important store for 
modernisation. He reminded staff that it 
would call for strong team work and 
patience, and that when the customers 
were allowed back in the store on 

Thursday morning they would probably 
be quite bewildered. He told his team, 
'Help must be available, in addition to a 
letter of goodwill given to each customer 
which will include a new layout plan— 
and an apology for any inconvenience'. 

In the case of Holloway Road advice 

and support came constantly from 
Uxbridge AGM, Ron Guiney, district 
manager, Tony Trevethan, project 
manager, Len Bradford and Uxbridge's 
area display manager, Barry Truman. 

Barry also made sure that all at the 
branch knew what to expect when the 
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manager set out the job and agree their 
timetables. 

The accepted and proven basic pattern 
and schedule adopted companywide is 
that the store shall only be closed for 
three trading days—Monday, Tuesday 
and Wednesday—and will open on the 
Thursday morning fresh, spruce and with 
as much pride as a new branch opening! 

The plan must be kept constantly in 
mind during the preceding weeks to the 
closure so tiiat all stock levels are 
carefully adjusted. 

The manager reduces the stock holding 
of all commodities and organises staff 
schedules throughout the close down. 
There's no doubt that the refit will 
necessitate long hours and heavy 

responsibilities so staff are fully briefed 
by the manager and display team. Later 
they are given a detailed presentation of 
the new layout to help them understand 
what will happen and of course die 
ultimate result. The schedule is so tight 
that every person involved must have the 
old maxim of efficient teamwork firmly 
in their minds. 

The store closes on Saturday and the 
operation begins with military precision. 
The action sees the involvement of 
between 50 and 70 extra workers too 
(from area staff to contract builders, 
cabinet suppliers, plumbers, electricians, 
engineers and refrigeration experts). 
They all begin to play their roles and in 
the next few days there is a call on 

everyone's loyalty, as it is very hard work 
with all hands needed on deck. In the 
restaurant too there are probably more 
people to cater for than the branch has 
seen since the day it opened. 

Work carries on through the night and 
die sales area stripped of almost every 
piece of equipment, except perhaps the 
checkouts. 

Some areas are repainted and gradually 
the pieces fall into place and order is 
forced from chaos. Wednesday evening 
and Thursday morning see the final 
orders arrive for complete re-stocking. 
Last minute dressing adjustments are 
made, all staff have a well-earned tea-
break and by 8.30 am the jigsaw is 
complete—a 'new' old store is born. 

work began. People can be very shocked 
by the devastation that occurs after the 
closing on the Saturday after trading—'it 
takes us just IV2 hours to wreck the 
branch, and that can have a petrifying 
effect on store staff if they are not warned 
in advance!' he says. 'I tell them that, in a 
nutshell, we are going to transform your 
store into a new branch in 41/2 days.' 

Len Bradford is one of nine project 
managers at JS. They are all part of the 
company engineers department but Len is 
based at Uxbridge area office rather than 
Blackfriars as the majority of his work is 
within that area. In two years he has been 
responsible for more than a dozen major 
refits. Holloway's modernisation was 
straightforward and Len was very happy 
to find that the branch had a very good 
basement so it made it very much easier 
to carry out the preparation work there 
behind the scenes. 

The general refit programme is 
adapted to meet the individual needs of a 
store. The two most remarkable 
differences in Holloway after its 
reopening were immediately noticed by 
all the shoppers. A cigarette kiosk was 
added near the front of the store and on 
the far side the free-flow produce was 
praised frequently. 'It's so much brighter 
and impressive than it could have ever 
been before' the staff agreed. 

Holloway is always a branch that 
enjoys a very high level of trade. Ron 
Guiney said About six branches in the 
London area have experienced major re
fits and they have all confirmed that the 
company policy to carry out extensive 
modernisations is always worthwhile. It's 
money well spent and vital in terms of 
service to the customer. Here we have 
about 28,000 shoppers through the 
branch each week.' 

The final result of the refit was no 
anti-climax. During that Thursday, Friday 
and Saturday the branch prepared itself 
to take about 80 per cent of its usual full 
week's turnover. 

Morale was high and many staff 
echoed the remark most frequently used 
by shoppers on the first day—'I never 
thought it could ever look like this!' 

Free-flow produce is installed—and appreciated—in the 'new look' Holloway 

Customers are given a new layout plan as they rush to look around on the 
first day after reopening 
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