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EWS NEWS NEWS 

AN ADDITION to the Journal team this 
month is Yvonne Burke, who joins as 
assistant editor. „ 

Yvonne, 24, has moved to Blackfriars 
from the West End of London, where she 
was assistant editor of Selfridges' house 
magazine— The Key. 

Talented and vivacious, her interests, 
apart from writing, include aerobics, 
the theatre and travel. 

In case the name rings a bell, Yvonne 
already has a sister at JS—Colette, who is 
a buyer in the grocery division. 
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Yvonne Burke 

Executive Club 
A TALK FROM Minister of Agriculture, 
Fisheries and Food, the Rt Hon Peter 
Walker, brought the latest season of 
Sainsbury's Executive Club to a successful 
close. 

Peter Walker spoke of his experience 
representing Britain in Common Market 
discussions on agriculture and his views 
on the development of the Community's 
food policy. 

Members of the club are also taking 
part in a business game competition, with 
a first prize of a case of JS champagne! 

The competition takes the form of a 
business game which has been devised by 
an outside consultant and in which 
separate teams compete in an imaginary 
market for a manufactured product. 

The game is of a fairly general 

nature, neither too detailed nor too 
specialised, and calls for decision making 
on such matters as size of production, 
product quality, pricing and marketing. 

Played in ten rounds, the winners will be 
the leading team at the end of the last 
round, probably sometime in June. 

Competition 
The competition was open to all 

grades of management from JS Streat-
ham and Blackfriars offices and Home-
base head office. Thirty teams (153 
people) entered the fray, and with 
company names like Thatcher and 
Blades Inc, Just-a-Mow, Supergrass and 
Itsasnip Qualitrim International, com
petition promises to be cut throat! 

SAINSBURY'S 

Festival 
of Choirs 

TWENTY OF BRITAIN'S leading youth 
and adult choirs have been selected for 
the second Sainsbury's Festival of Choirs, 
which takes place at the Royal Albert 
Hall on Saturday April 16. 

There is in this country a fine tradition 
of choral singing which has for some 
years been overshadowed by the rise of 
instrumental music teaching in schools. 
The Sainsbury's Festival of Choirs focuses 
public attention on choral activity and 
creates a national platform for the finest 
choirs in the country at both junior and 
senior level. 

Plans to make the event appeal to a far 
wider audience include a performance 

by the New Swingle Singers and a massed 
work for choirs and audience—Bernard 
Keefe will conduct Choruses 20 to 25 of 
Orffs Carmina Burana for audience, 
choirs and soloists. 

Five leading experts on choral music 
and choirs will adjudicate the perform
ances and present awards for various 
categories of performance; they are Noel 
Cox of the Royal Academy of Music; 
conductor, Maurice Handford; Simon 
Johnson, director of music at Brunei 
University; John Poole, director of the 
BBC singers and Barry Rose, master of 
the choir at St Paul's Cathedral. 

The Sainsbury's Festival of Choirs, a 
development of the company's arts 
sponsorship programme, will begin at 
2.00pm and finish at 9.45pm. Tickets are 
from £2 to £4 and there is a group 
reduction of ten per cent for parties of 
ten or more. Tickets are available from 
the Royal Albert Hall box office, tele
phone: 01-589 8212. 



NEWS NEWS NEWS 

Retailer of the month 
SAINSBURY'S have been voted retailer 
of the month by Super Marketing maga
zine. 

'In one month Sainsbury's was credited 
with three distinctions: a survey 
recognised that its customers are the 
most contented; a leading advertising 
paper voted the company advertiser of 
the year; and as confirmation of these 

accolades AGB figures identified the 
firm as market leader.' 

This citation was given by the panel 
which voted JS retailer of the month for 
January 1983 in the latest year of the 
Super Marketing award scheme spon
sored by Langs Supreme. Its views 
presented not only those of the magazine 
and its sponsor, but also of guest judge, 

George Monk, national secretary of the 
British Independent Grocers' Associ
ation. 

For this composite achievement JS was 
awarded a certificate and plaque. Retail 
division director, Joe Barnes, received 
the awards at Quadrant House, Sutton, 
Surrey, head office of Super Marketing's 
publishers. 

(I to r) Super Marketing editor, John Hay, shows the certificate, Joe Barnes holds the inscribed plaque and an engraved pen and 
holding a presentation bottle of Langs Supreme is the whisky brand's national accounts manager, David Taylor. 

PROPERTY 

JS IS SEEKING planning consent for a 
two-storey extension and alterations to 
the existing building which will almost 
double the retail sales area of Wilmslow 
branch. 

The plan to provide additional sales 
and storage area involves building on to 
the back of the store, on part of the car 
park. It will result, if approved, in a 
further 11,500 sq ft of sales area and a 
further 12,000 sq ft for storage and 
warehousing. 

Approval 
Approval has been given for a 57,000 

sq ft supermarket with parking for 400 
cars on a two-and-a-half acre site in 
Watford town centre. 

Plans have been presented to Walsall 
councillors for a single storey supermarket 
with a 24,000 sq ft sales area and a 400 
space car park in the town, facing the 
High Street. 

A Homebase, with parking for more 
than 200 cars in Victoria Promenade, 

Northampton, is due to open in the next 
two months and will provide jobs for 
between 60 and 65 local people. 

JS is to appeal against the rejection by 
Teignbridge council of consent to build a 
store at Kingskerswell. 

Sainsbury's have bought 22 acres of 
land for a new store at Thorpe, Norwich, 
on Carey's Meadow. The land is in an 
area through which the outer ring road is 
scheduled to pass when completed. An 
application to develop the site was 
turned down by Broadland district 
council, but an appeal has been made 
and a public inquiry is scheduled for June. 

The JS store at Nine Elms is to be 
extended. Lambeth's town planning 
committee granted permission after 
receiving assurances that there is no 
intention to close down the Stockwell 
branch. 

Charnwood borough council have 
voted in favour of planning permission 
for a 29,000 sq ft Sainsbury supermarket 
in Loughborough. 

Planning approval has been given for a 
25,500 sq ft single storey supermarket 
with an arcade of shops in Keighley's 
North Goods Yard. 

The Department of the Environment 
has decided not to intervene in Guildford 
borough council's decision to grant 
consent for a JS supermarket on land at 
Bower's Farm, Burpham. 

The company has been refused 
permission to build a 54,000 sq ft 
supermarket on the site of a former Gas 

Board depot at West Bars, Chesterfield. 
Permission has also been refused for 

a 56,000 sq ft store on an industrial estate 
close to the M63 at Cheadle. 

Work is due to start in August on a 
store on the old Odeon site in Yorkshire 
Street, Burnley. 

Blackpool council planning committee 
has decided that a JS store can be built at 
Bispham, when formal agreement has 
been reached on parking, servicing, 
landscaping and general operation. 

Official Receiver 
Plans for a 61,000 sq ft JS supermarket 

and a 55,000 sq ft Homebase with parking 
for 813 cars in Barkingside are still going 
ahead, despite the fact that Graylaw 
Holdings, who own the site together with 
the Alan Pond garage business, have had 
the Official Receiver called in. The 
planning application submitted to 
Redbridge council still stands and a 
decision is awaited. 

SavaCentre, JS's joint venture with 
BHS, has moved its head office to the 
19,000 sq ft Old Forge House, Wokingham, 
Berkshire. The group's 9,162 sq ft 
premises at 26/28 Market Place, Woking
ham, is now on the market. 

An independent retailer, who until 
recently, ran a small Spar shop in 
Islington, has bought the lease of JS's 
7,000 sq ft, now empty, store in Hoe 
Street, Walthamstow. Initially he is 
working for weekly sales of £50-£60,000. 
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RRANCH OPENINGS 

PERFECT SPRING weather accom
panied the opening of JS's new store in 
South Street, Farnham on Tuesday, Feb
ruary 22. 

An architecturally impressive building 
which complements the adjacent 
conservation area (including the original 
fascia of the town's first JS shop), the 
store is a rural style building constructed 
from local brick with arcades and pitched 
roofs made from hand-made tiles. 

JS first began trading in Farnham 49 
years ago. The new store replaces the 
existing branch in East Street which has 
been successfully trading since 1966, but 
which had become too small to cater for 
the shopping needs of die area. 

The new supermarket with a sales area 
of 16,954 sq ft, is more than double the 
size of the old branch. It features an 
additional 2,400 lines, an off licence 
department, a wider choice of groceries, 
fresh meat, fresh fruit and vegetables, 
and has a two-level car park, run by the 
local authority, with space for 226 
vehicles. 

The store is also pioneering a special 
trolley for the handicapped which clips to 
the front of a wheelchair—saving diem 
from having to go around with a basket 
on their laps. 

The opening has created 55 new jobs. 
With 68 staff transferring from the old 
branch, the new store employs a total of 
123 staff, both full and part-time. 

BPO is Maeve Gascoyne, who also 
filled that role at the old branch. The 



BRANCH OPENINGS 

store is really nice' she said 'very airy. 
Everyone has settled down well. The 
hardest part was trying to keep the old 
shop going whilst getting this one ready— 
but it's all worked out tremendously.' 

Eager customers began to queue for 
the opening at 8.20 am. First to arrive was 
local resident Camelia Parratt, who 
commented: 'This is really great, a big 
boost to Farnham. I can't wait to get 
inside and look around. I was a two or 
three times a week regular at the old 
shop.' 

With so many waiting to get into the 
store, it was opened early by retail division 
director, Joe Barnes. 'I'm delighted, a 
super opening. I think one is always 
pleased when the customers are so 
happy with a new store. This appears to be 
one of the busiest opening half-hours I've 
experienced in a long time.' 

Store manager is David Webb, 
previously manager at Bitterne, who 
said: 'I'm not surprised by the number of 
people this morning. Customer reaction 
over the past three weeks has been very 
enthusiastic. There's a really steady flow 
of customers—very sweet music! The 
team has gelled together—I think 
everything is going to be first class!' 

JS was also in the spotlight elsewhere 
in Farnham—the company sponsored 
what proved to be a very popular 
production of Alan Ayckbourn's Taking 
Steps. It was staged at the well known 
local theatre, the Redgrave, February 15 
—March 12. 

3. A helping hand 
with the wine. 
4. Joe Barnes 
welcomes an early 
arrival. 
5. Other traders 
took advantage of 
the crowds! 



HOMEBASE OPENINGS 

FEBRUARY 28, three days before 
Homebases' second birthday, the seventh 
store was opened at 114 St Albans Road, 
Watford, Hertfordshire, and provided 
the most successful opening to date! 

The total indoor and outdoor sales 
area is 43,500 sq ft, an area bigger than 
Trafalgar Square. The store sells some 
14,000 different product lines—all one 
needs to build and maintain a house. As 
well as the widest selection of tools and 
materials, there is an extensive range of 
seeds, bulbs, plants, shrubs, gardening 
tools and mowers, a Laura Ashley 
concession, hire shop, central heating 
shop—the list is endless. All products 
are, of course, carefully chosen to give 
maximum service and value for money. 
The store also features a surface level car 
park for over 250 cars. 

The opening of the store created a 
total of 75 new jobs, both full and 
part-time. Heading the Homebase team 
and supervising all activities and 
personnel of the shop floor is manager, 
Paul Shoemaker, previously deputy 
manager at Croydon. It's a homecoming 

for Paul after 13 years—for he grew up in 
Carpenders Park and lived in Watford for 
20 years. 

Departmental managers are Glyn Jones, 
Richard Frost, David Ward and Gwynne 
Lewis—all coincidentally from JS! 

Personalities attending the opening 
included Homebase chairman and JS's 
property and development director, 
Gurth Hoyer Millar, general manager, 
Dino Adriano and GB and Homebase 
director, Armand Van Roy. 

Commented Gurth Hoyer Millar: 'The 
opening of Homebase strengthens 
JS's long association with Watford. We 
are pleased to extend the now famous 
Sainsbury traditions of attention to detail, 
value for money and quality in this new 
house and garden centre.' 

JS's history in Watford began in 1898 
with the opening of a counter service 
branch at 19/21 the Parade, High Street, 
and a second branch was opened in St 
Albans Road in 1925. Both stores closed 
eventually, making way for the present 
supermarket which began trading at 7 
Queens Road, Watford in 1972. 

1 . They start 
young at 
Homebase! 

2. Are the 
baskets too 
small? 

3. Plenty of 
choice in paints. 

4. (I to r) Bernard 
Todd, deputy 
manager, David 
Ward, Glyn Jones, 
Richard Frost, 
Jo Dyson and 
Gwynne Lewis. 

5. Gurth Hoyer 
Millar (left) and 
Paul Shoemaker. 

6. All set at the 
checkouts. 

7. Watford 
exterior. 
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Plastic 
scotch 

TRANSATLANTIC airline passengers will 
soon be guinea pigs for the first scotch 
whisky to be packed in plastic bottles! 

One of Scottish and Newcastle Breweries' 
main brands, MacKinlay's Old Scotch, is to 
go into lightweight plastic bottles made 
from polythene terephthalate (PET— see JSJ 
April '82) by United Glass, Britain's leading 
glass manufacturer. 

The attraction to international airlines is 
the lightness of the PET bottles—a mere 
nine grams compared to 63 grams for a 
typical glass miniature. With a 747 jumbo jet 
carrying 1,000 glass miniatures on a long 
haul flight, their replacement by PET would 
cut take-off weight by nearly 60 kilos, saving 
about £14,000 a year in fuel costs. 

Wine merit 
TESCO'S development effort on table wines 
has borne some fruit. The trade journal 
Wine & Spirit recently gave Tesco a design 
award for outstanding merit for the new 
labels for its own wine range. 

Mainstop sales 
IF YOU HAVE ever fancied owning a 
supermarket, now is your chance—perhaps 
you can arrange a loan from your bank 
manager and buy a Mainstop store! 

The great Mainstop sale continues-it is 
understood that 16 of the 22 Mainstop 
stores are to be released. 

The Co-operatjve Wholesale Society has 
agreed to purchase five stores for a total of 
£14.1 million. These are located at Gosport, 
Nottingham, Orpington, Peterborough and 
Rugby, and have a total selling area of 
160,000 sq ft. It has been reported that 
Presto are interested in acquiring most of 
the remaining outlets on offer. Lastly, Hillards 
have purchased the 27,000 sq ft Bolton 
branch for only £1.1 million. 

Hillards turned in a seven per cent in
crease in their first half-year to November 
13. Pre-tax profits improved by 17.7 per 
cent to £2.6 million. Only one outlet opened 
during the period, a 23,000 sq ft store at 
Buttershaw near Halifax. 

The company has evidently been working 
hard at controlling costs—while sales 
improved by seven per cent, trading profits 
increased by over 14 per cent. A change in 
sales mix improved the gross margin and 
significant productivity gains also helped 
the results. The company's development 
programme continues at a steady pace— 
Skipton has already opened, llkley should 
open in the summer and Doncaster may 
open before Christmas. 

International 
food 

exhibition 
MORE THAN 900 exhibitors filled Olympia 
in London for the recent International Food 
Exhibition. A dazzling variety of stands was 
manned by both food manufacturers and 
importers, many of whom were JS 
suppliers. 

The range of new products was enor
mous. For example—the 'Schnitzelet'— 
restructured fresh pork covered in 
breadcrumbs with a filling of ham and 
cheese; pizzas with a mussel, squid and 

prawn topping; sweet rollmop herrings; 
double-decker pizzas and an exotic canned 
soft drink named Mango Crush. 

Pierre Cardin has ventured away from 
menswear and showed a range of speciality 
foods under the Maxim's of Paris label. Only 
the French could introduce frozen snails in 
edible shells! Now that Britain has lifted its 
import ban, French exporters were proud 
to display their turkeys, and there was a 
wide variety of French cheeses trying to 
combat the British Lymeswold/Westminster 
Blue invasion of France. 

Frozen delicacies were equally as 
exotic—scallop patties, prawn and squid 
balls, and American bagels in 'five 
mouth-watering flavours' 

History does however show that about 90 
per cent of new products do not succeed, so 
it will be interesting to see which of these 
developments find favour with the British 
consumer. 

Food from 
Britain 

FOOD FROM BRITAIN, the new central 
marketing and promotional body for British 
food, drink, confectionery and agricultural 
and horticultural produce, came into 
operation on March 23. 

With a-completion date set for the end of 
May, its first task will be to select priority 
markets and products for promotion. Later 
it will concentrate on arranging the 
participation of interested producer 
organisations. Planned selective marketing 
will not actually begin until September. 

Food From Britain also takes over the 
existing co-operative and market develop
ment activities of the Central Council for 
Agricultural and Horticultural Co-operation 
(CCANC), which it replaces. 

Chairman of the new body is Nicholas 
Saphir, who was chairman of CCANC. 

Alter 
ego 

THE ONCE elusive British cheese, Lymes-
wold, is to be rechristened Westminster 
Blue for its launch on the international 
market later this year. 

The new name, for export only, has been 
chosen by the Milk Marketing Board 
because it was felt that Lymeswold did not 
translate well in France, where British dairy 
cheeses are trying to compete with a high 
powered industry which is launching 50 
new dairy products in Britain this year. 

It is hoped the cheese will become a 
pacesetter in the government's £14 million 
campaign to sell more British food. 

Westminster Blue will have the full 
advertising support of Mister Cheese' a 
cartoon character with a bowler hat, pin
stripe trousers and umbrella who has 
already helped to more than double sales of 
Cheddar in the USA, France, Belgium, 
Germany and Holland. 

More 
milk 

innovations 
CHANGES and innovations seem to be 
continually taking place on the milk front! 

Nearly 850,000 people have recently 
signed a petition to save the British pinta. 
Milkmen, backed by MP's and trade 
unionists, are fighting to save doorstep 
deliveries, under threat from cheap foreign 
imports. 

Fluoridised long-life milk is being deliv

ered to hundreds of homes in a dental 
health experiment. The study is being 
carried out by the EEC and the Borrow 
Dental Milk Foundation, who are supplying 
1,800 people in Portsmouth with Dentamilk 
which comes in strawberry, chocolate and 
banana flavours. 

Joints 
And to cap this months news, Unigate, 

the biggest independent dairy, is to deliver 
Sunday joints with the milk. 

After trial periods of selling legs of pork and 
poultry at Christmas and Easter over several 
years, Unigate, which delivers milk to nearly 
three million doorsteps, is to sell to order, 
New Zealand legs of lamb and joints of 
topside. 

Wet 
fish 

THE NEWLY opened Bromley-by-Bow 
Tesco features a wet fish counter. However, 
the company is reported to be abandoning 
such a concept for future openings. Instead 
Tesco will utilise the gas-flushed packs now 
being produced by Ross and other fish 
companies. These have proved successful 
in pilot schemes at some large Tesco stores. 
Meanwhile JS are continuing with wet fish 
counters, and gas-flushed packs. 
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BUSINESS NEWS 

Who's 
boss? 

A NEW SURVEY, conducted by Research 
Surveys of Great Britain on behalf of IPC 
magazines, indicates that women are fast 
becoming the decision-makers when it 
comes to buying drink at supermarket 
off-licences. 

In 15 out of 20 drinks covered — including 

gin, vodka, port, liqueurs, wines, aperitifs 
and vermouth —it was the woman of the 
house whose views were crucial. And 
women are also as important as men in 
drinking all this, the survey showed! 

More than four in every five families now 
buy drink to consume at home. 

LAST MONTH a look was taken at frozen 
food retailing—to follow, an examination of 
Bejam, a company which has a growth 
record as remarkable as that of JS. 

The beginnings of Bejam stem from a trip 
by its founder, John Apthorp, to the U.S.A. 
in 1958. After leaving the Navy he ended up 
selling freezers and frozen food door-to-door 
in Connecticut. Once home in England he 
was one of the first owners of a domestic 
freezer. He then started work for his family 
company, Appypak, selling potatoes. This 
business was taken over by Ross Foods, 
and John Apthorp shortly afterwards found 
himself out of work. 

Team of three 
So in 1968, remembering what he had 

seen some years before in America, he 
raised £20,000 and assembled a team of 
three friends to create Bejam. This team 
forms the core of the company's manage
ment even today. The money was spent in 
fitting out an old banana warehouse as a 
cold store. The first shop was opened in 
Edgware in November, and openings 
thereafter were at a rate of one every three 
weeks! Their key innovation was the 
concept of a freezer centre stocking a 
limited range of goods sold in bulk packs. 

The growth in the market at that time was 

Bejam 
amazing—there were only 50,000 domestic 
freezers in 1968, but by 1973 the number 
had exceeded 1 million. By that time Bejam 
was selliftg more freezers than anyone else 
apart from the Electricity Board showrooms. 
In 1973, the same year as JS, Bejam offered 
its shares to the public, and received a 
warm reception. 

TReir early success prompted the arrival 
of several competitors—frozen foods spec
ialists such as Iceland and Cordon Bleu 
(now part of Argyll Foods], The major 
multiples also increased their efforts in this 
area. 

Perhaps the only blot in the Bejam 
copybook started in 1979 when the 
company bought 36 restaurants from EMI 
for almost £5 million, and tried to convert 
them into Trumps fast-food restaurants and 
Hungry Fisherman fish and chip shops. 
This was less than wholly successful and in 
1981 the chain was sold off at a loss of 
£1.75 million. 

Similarities 
The company has some similarities with 

JS. Bejam started in the Home Counties and 
is now expanding northwards, and indeed is 
pushing into Scotland. There is a great 
overlap of customers- in the JS trading area 
over 80 per cent of Bejam shoppers also use 

their local Sainsbury's. And Bejam's share 
of the frozen food market is very similar to 
that of JS. 

How did Bejam get its name? Well it 
stands for Brian Eric John Apthorp 
Marion—all names derived from John 
Apthorp and his family. Incidentally, he is one 
of the very few chief executives of leading 
British companies to sport a beard! 

Results 
How are Bejam at the moment? Their 

recently announced results show pre-tax 
profits up 5.5 per cent at £6 million, whilst 
their sales improved 15.5 per cent to £132 
million. Unfortunately the abundant supply 
of fresh foods at low prices has been a 
headache for Bejam. Their price inflation on 
frozen food was a meagre two per cent in the 
six months to January 1, 1983. If fresh 
produce is cheap and plentiful, the need to 
fill the freezer is much less. 

The company did however benefit from 
the boom in consumer spending in late 
1982 on household durables-freezers as 
well as video recorders were obviously on 
the shopping list. Bejam's sales of 
appliances were up 45 per cent. With a mild 
winter auguring well for another good 
vegetable season, Bejam's sales may well 
continue to be under pressure. 
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SAINSBURY'S 

Senior Managers' 
Conference 

—a pull out guide to JS's senior management-



Senior Managers' ( 

Whilst every effort has been 
made to ensure that this guide 
is as accurate and complete as 
possible, some people were not 
present at the conference and 
new appointments have since 
been made. 

Those not present at 
Eastbourne were Jennifer 
Jenkins, non-executive director, 
Michael Morgan, departmental 
director, grocery buying and 

George Quick, project manager, 
office services department, who 
in fact retired at the end of 
March. 

New appointments are as 
follows: 

Brian Fell, formerly manager of 
Blackpole, to district manager, 

Coventry. ^ 

Bryn Page, formerly manager 
of Tonbridge, to district 

manager, Uxbridge. • 



Conference -Eastb 

< Ray Edgar has b 
manager, supplier ac 

George Swa 
appointed man, 
stock accounts 



ourne '83 

been appointed 
iccounts. 

'allow has been 
nager, corporate 
ts and payroll. • 

Also, there will be five further 
retirements through the year: 
departmental directors Charles 
Burdsey and Henry Galazka; 
area general manager, Ron 
Guiney; district manager, Len 
Salter and manager, packaging 
and micro resources, Harry 
Robinsld. 

Key 
1. RonDooge, manager branch 

financial control. 
2. Michael Bates, manager, 

non-foods 1. 
3. Melvin Sheard, manager, pig 

supplies, Haverhill Meat 
Products. 

4. Jim McAtamney, manager, 
cheese trading. 

5. Geoffrey Haynes, manager, 
estates and SavaCentre. 

6. Derek Foster, manager, 
branch planning services. 

7. Peter Ibbotson, company 
engineer. 

8. Ivor Hunt, manager, 
marketing services. 

9. Bob Wallis, manager, fresh 
meat buying. 

10. John Bell, manager, 
administration. 

11. John Spence, district 
manager, Bromley. 

12. Richard Brown, manager, 
information processing 
department. 

13. Bert Ellis, manager, retail 
management. 

14. Brian Horley, manager, 
non-foods 2. 

15. George Abrahams, manager, 
retail. 

16. Tony Trevethan, district 
manager, Uxbridge. 

17. Ted Glendlnning, manager, 
fresh pork trading. 

18. Colin McGinn, chief chemist. 
19. Alan Gorham, manager, 

branch supplies. 
20. Martin Sargeant, manager, 

non-foods 1. 
21. Tony Clark, retail personnel 

manager. 
22. Owen Keen, area training 

manager, Uxbridge. 
23. Brian Goodswen, district 

manager, Uxbridge. 
24. Pan! Chambers, manager, 

internal audit. 
25. Graham Wake, project group 

manager, architects and 
engineers department. 

26. Dick Hill, manager, 
purchasing. 

27. Dave Anderson, manager, 
systems co-ordination, compan 
systems department. 

28. Brian Wright,'design 
manager, central design. 

29. Ray Hasler, production 
manager, Basingstoke depot. 

30. Martin Gant, assistant 
company secretary/insurance 
manager. 

31. Mike Powell, manager, 
distribution planning. 

32. John Blake, manager, 
general, company systems 
department 

33. John Kerss, project group 
manager, JS, SavaCentre, 
Homebase. 

34. Norman Branson, manager, 
distribution strategy and 
finance. 

35. Ian Merton, manager, frozen 
meat buying. 

36. Eric Nicholls, manager, 
vegetable section, produce 
department. 

37. John Anderson, manager, 
laboratory quality control 
services. 

38. Ann Everett, financial 
controller, trading financial 
control. 

39. Joe Marsh, manager, 
remunerations and benefits. 

40. Jim White, operations 
manager, Basingstoke depot. 

41. Charles Pratt, manager, 
trading, administration 
co-ordination. 

42. Harry Robinski, manager, 
packaging and mirco resource: 

43. Pat Ronan, depot manager, 
Hoddesdon. 

44. Gary Green, manager, 
grocery 1. 

45. Roy Pagden, depot manager, 
Basingstoke. 
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46. Tony Simmonds, manager, 

frozen food buying. 
47. Jeff Eagleton, manager, 

bakery buying. 
48. Chris Baker, manager, branch 

services. 
49. Mike Broomfield, district 

manager, Woking. 
50. Paul Calvert Lee, senior 

manager, personnel. 
51. Colin Harvey, manager, 

branch operations. 
52. Gordon Lambert, manager, 

relief contractors. 
53. Bill Summerton. district 

manager, Woking. 
54. Nike Dnnkley, company 

architect. 
55. Stuart Marsh, area estates 

manager. 
56. Stuart Carter, district 

manager, Romford. 
57. Chas Stevens, manager, 

bread/morning goods. 
58. Robert Gibson, manager, 

bacon buying. 
59. Robin Anderson, area estates 

manager. 
60. Jack O'Brien, manager, 

produce. 
61. John Phillipson, district 

manager, Uxbridge. 
62. Ian Baldwin, manager, 

fresh meat buying, meat and 
poultry department. 

63. Or. Mike Follet, manager, 
meat and poultry department. 

64. Mike Conolly, manager, 
marketing. 

65. Rodney Brooksby, district 
manager, Coventry. 

66. Andrew Clark, manager, 
central pigmeat economics. 

67. Peter Marsden, district 
manager, Romford. 

68. David Queen, senior manager, 
non-foods 3. 

69. Peter Monaghan, district 
manager, Uxbridge. 

70. Alec Fry, assistant chief 
accountant 

71. Derek Graham, depot 
manager, Charlton. 
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72. Mike Samuels, manager, 

advertising. 
73. Eddie Rickets, area general 

manager, Uxbridge. 
74. Peter Speight, contractors. 
75. John Fraser, manager, 

branch merchandising. 
76. Tom Brewer, manager, 

poultry and eggs buying. 
77. Kenneth Barden, district 

manager, Romford. 
78. Alan Rowlands, district 

manager, Bromley. 
79. Leslie Self, retail, Homebase. 
80. Derek McCord, district 

manager, Woking. 
81. Bob Cooper, manager, 

grocery 3. 
82. Alan Cheeseman, manager, 

off-licence department. 
83. John Love, manager, 

technical and development, 
produce department. 

84. Tom Harrison, company 
security adviser. 

85. Alan Jacobs, departmental 
director, information processing. 

86. Derek Salisbury, manager, 
estates services. 

87. Nigel Franks, departmental 
^director, property. 

88. John Renshaw, manager, 
dairy department 

89. Peter Cooper, design 
manager, central design. 

90. Colin Etheridge, district 
manager, Bromley. 

91. Peter Boam, estates manager, 
Homebase. 

92. Keith Morrell, manager, 
distribution division personnel. 

93. Peter Dixon, chief designer. 
94. Andrew Mitcham, manager, 

grocery 2. 
95. John Lavender, manager, 

office services. 
96. Malcolm Kane, manager, food 

technology. 
97. Brian Christmas, technical 

executive, distribution division, 
headquarters (engineering). 

98. Jack Cornwall, district 
manager, Woking. 
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99. Len Salter, district manager, 
Romford. 

100. Chris Leaver, manager, public 
relations. 

101. Ron Guiney, area general 
manager, Uxbridge. 

102. Derek Williams, manager, 
head office personnel services. 

103. Ron Yeats, area general 
manager, Woking. 

104. Ann Heath, manager, textiles. 
105. Bernard Clancy, depot 

manager, Buntingford. 
106. Robin Whit bread, 

departmental director, 
marketing. 

107. Bert Hagger, district 
manager, Coventry. 

108. Dave Clapham, area general 
manager, Bromley. 

109. Roy Linfield, departmental 
director, architects and 
engineers. 

110. Malcolm Hughes, 
departmental director, meat, 
poultry and eggs. 

111. Henry Galazka, 
departmental director, pork 
products and bacon. 

112. Owen Thomas, departmental 
director, personnel. 

113. AlanMathias, departmental 
director, northern contracts and 
systems implementation. 

114. Dr. Roy Spencer, 
departmental director, scientific 
services division. 

115. Frank Netscher, 
departmental director, chief 
accountant. 

116. Peter Smith, manager, 
information processing, 
technical. 

117. Tom Haynes, area general 
manager, Coventry. 

118. Terry Wigley, district 
manager, Coventry. 

119. Dave Smith, area general 
manager, Romford. 

120. Katherine Howard, 
assistant chief accountant. 

121. Keith Curtis, operations 
manager, contractors, Midlands 
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and the north-east. 
122. John Galloway, area general 

manager, Romford. 
123. Jeremy Grindle, 

departmental director, branch 
services. 

124. Graeme Nichols, 
departmental director, grocery 
administration. 

125. Ewan Davidson, 
departmental director, 
treasurer. 

126. Charles Burdsey, 
departmental director, estates. 

127. Ross McLaren, departmental 
director, dairy, cheese and 
frozen foods. 

128. Angus Clark, personnel 
director. 

129. Bob Ingham, buying director. 
130. Len Payne, distribution 

director. 
131. Gurth Hoyer Millar, 

property and development 
director. 

132. David Sainsbury, finance 
director. 

133. Roy Griffiths, managing 
director and deputy chairman. 

134. Sir John Sainsbury, 
chairman and chief executive. 

135. Timothy Sainsbury, 
non-executive director. 

136. Peter Davis, assistant 
managing director, buying and 
marketing. 

137. Joe Barnes, retail division 
director. 

138. Cecil Roberts, trading 
director. 

139. Tom Yyner, trading director 
140. Derek Henson, financial 

control director. 
141. Sir James Spooner, 

non-executive director. 
142. Dag Bumstead, departmental 

director, non-foods buying. 
143. Nigel Matthews, company 

secretary. 
144. Keith Worral, departmental 

director, dairy and frozen foods. 
145. Dennis Males, departmental 

director, branch operations. 
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NEW PRODUCTS 
The Mex ican 
w a y 
TORTILLAS, beans, cheese, avocado 
pears and minced meat are a few of the 
popular Mexican ingredients put to 
varied use in Sainsbury's latest colour 
cookbook— Cooking the Mexican Way 
by Lourdes Nichols. 

In one of the first books written for 
English cooks by a 'native' author, 
Lourdes' recipes are designed to whet an 
increasingly cosmopolitan appetite. 

With the new interest in Mexican food, 
more and more ingredients are becoming 
available, including herbs and spices 
essential to some hot-flavoured recipes. 

Cooking the Mexican Way is on sale in 
all stores for 75p. 

Pine Fresh 
WHAT'S GREEN OUTSIDE, strong 
inside and bowls you over? Sainsbury's 
new Pine Fresh Liquid Lavatory cleaner! 

Priced at 32p and available in all 
branches, Pine Fresh is specially designed 
to help remove all difficult stains and kill 
germs. Combined with its pleasant, fresh 
aroma, it makes a useful addition to the 
range of household cleaners. 

For best results squeeze gently around 
the bowl and under the rim, leave for a 
couple of hours or overnight, and then 
flush the lavatory. 

New wine 
GET YOUR DRINKING caps on and 
open a bottle of Crozes-Hermitage 
(Appellation Controlee), a new own-
label French wine now available from JS. 

This full bodied red wine comes from 
the vineyards around Tain, in the 
northern Cotes du Rhone. The effects of 
the warm southern climate and the 
predominance of the Syrah grape used in 
its making, combine to produce a wine of 
distinctive character. 

Crozes-Hermitage is ideal with all red 
meat dishes and should be consumed at 
room temperature. 

For only £2.48 it sells at 180 branches. 

« ..,.. 

Sainsbury's 
lJozes-Hermif 
' ̂ -Sation Crate- Hermitage 

Home remedies 
RELIEF is at hand for the two most 
nagging ailments—indigestion and the 
common sore throat/cough. 

Sainsbury's first own-label Indigestion 
Tablets, available in packs of 30, sell for 
38p. 

For effective relief from heartburn and 

O 
SAINSBURY'S 

nausea chew two to four tablets 
thoroughly. 

Mentholated Sweets, in three tasty 
flavours—Original, Honey and Lemon, 
and Menthol and Eucalyptus—dissolved 
slowly in the mouth should also bring help 
to the afflicted. 

Another first for Sainsbury's, these 
cough sweets are competitively priced at 
15'/2p. Both are on sale at 190 branches. 



NEW PRODUCTS 
Good morning 

GIVE THE FAMILY all the moral fibre 
it needs with Sainsbury's new own-label 
Sultana Bran-wheat flakes with 30 per 
cent bran and sultanas. 

Dietary fibre or roughage, found in 
fruit and vegetables and whole cereals, is 
an important part of any diet. It is not 
digested by the body but promotes sound 
healthy digestion by assisting the passage 
of food through the body's system. 

A bowl of JS's Sultana Bran a day will 
therefore make a useful contribution to 
the fibr6 content of your diet, and with 
added sultanas promises to be very tasty. 

On the back of each pack is a vitamin 
chart to show the importance of a well 
balanced diet. 

Newly introduced by JS, Sultana Bran 
is on sale at 69p in 202 branches. 

SAINSBURY'S 

sultana 
bran 

Saucy 
MATCH SAINSBURY'S re-designed 
Cheese, Onion, Parsley and White Sauce 
Mixes to the meal of your choice. 

Half-a-pint of milk and a few minutes 
to spare is all that is required to top off 
any gourmet creation. 

Available in all branches, these sauce 
mixes carry delicious serving sugges
tions on the back of the pack. 

Now in line with JS's stuffings, bread 
sauce and bread crumbs, Sauce Mix 
represents an attractive buy. 

SAINSBURY'S 

•flff 
21 gram 0-74 oz 

Clean, fresh breath 
GARGLE AWAY the night before with a 
little help from Sainsbury's. 

New Spearmint Antiseptic Mouth
wash, designed to deodorize and leave 
your breath tingling, is now available in 
an exciting blue colour at 160 branches 
for 48p (300ml). 

Directions for use are simple—just 
rinse out the mouth vigorously with a 
capful of undiluted antiseptic. 

One green bottle . . . Sainsbury's Anti
septic Mouthwash—mint flavour—is now 
also available in a new larger size, 600ml, 
for only 78p. 

Loin steak 
SAINSBURY'S own-label Premium 
Tendersweet Loin Steak has recently 
been launched by the bacon buying 
department for only £2.18 (lib). 

Available in packs of four, each steak, 
whether fried or grilled promises to make 
a most succulent main course. 

At present Premium Tendersweet is on 
sale in 47 branches. 

petitive 56p at 85 branches. 
Joining the very successful 5oz Minced 

Beef Pie with Rich Short Pastry is a 12oz 
big brother! 

Not only is it the crispiest and richest 
pastry on the market, but it is also 
delicious hot or cold. 

Available at 85 stores it's good value at 
65p. 

continued on page 18 
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Pizza pie 
THE POPULARITY of pizzas in this 
country has grown beyond prediction. 
JS's new own-label Cheese, Tomato and 
Mushroom Pizza is the latest indication 
of this. 

Joining the other two varieties—cheese 
and tomato, and cheese, tomato and 
pepper—the new pizza sells for a conv 
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NEW PRODUCTS 
Perfect duo 
A TISSUE, a tissue we all fall down! 

Sainsbury's Duo 100 tissues (41p), in 
rose and pink, and coffee and peach 
colours, sell in two attractively designed 
boxes guaranteed to cheer up any room. 

They're strong but soft enough to wipe 
away make-up problems—you could call 
them a tissue of eyes! Available in 164 
and 205 branches respectively. 

100 TISSUES 

SAINSBURVS 

Essential 
pet-care 

DOES YOUR PET bark or miaow? If 
either, or both (!), Owning dogs and cats, 
a new booklet written exclusively for 
Sainsbury's by a practising veterinary 
surgeon, is for you. 

The author's many years of experience 
enable him to highlight the essentials-
he covers feeding, exercise and training, 
grooming and general health matters, as 
well as how to choose a puppy or kitten 
and what basic equipment to buy. 

Whether you already own a four-legged 
creature or are just about to acquire one, 
this clearly written, highly illustrated 
booklet will be full of interest. 

Owning dogs and cats by Mike 
Stockman, MRCVS, is available at all 
branches, priced at 35p. 

HOBBIES 

Full of beans 
JS COFFEE lovers will be full of beans 
when they hear about the new own-label 
vacuum packed Filter Coffee now avail
able at 76 branches. 

Packed and sealed in foil, all the air has 
been drawn out of the coffee allowing it 
to form a hard 'brick' which will keep 
fresh for a long time. Once opened, the 
vacuum is broken and the contents 
resume the normal appearance and 
texture of ground coffee. It should then 
be placed in an airtight jar or resealable 
tin and consumed within two weeks for 
best results. 

Vacuum packed for freshness, Kenya, 
Continental Roast, Original and Costa 
Rica blends are the four choices available 
in attractively designed 8oz packs. 

SAINSBURY'S 1 V SAINSBURY'S 

rfttcrCoffce 11 IlltcrGoffce 

'IT'S NOT A LOT of hot steam,' 
commented Ken Evans, from the hygiene 
department at Buntingford depot, 
referring to his vintage model railway 
collection which has fascinated him for 
the last 30 years. 

His collection, perhaps one of the most 
comprehensive examples of 'O' gauge 
model steam trains in the country, 
comprises over 200 vintage items 
including some very rare pieces which 
had, in the past, been thought of as 
extinct. 

'O' gauge models, for the uninitiated, 
are much bigger in size than the common 
'OO' gauge, and therefore make Ken's 
collection all the more unique. 

Dating from the early 1900's to the 
outbreak of the Second World War, Ken's 
models are a celebration of the golden 
age of steam. They portray down to the 
last detail the aura of glamour, mystery 
and adventure identified with that day and 
age. 'They are a reminder of the railway's 
past glory' he said proudly. 

All Ken's models are perfectly adapted 
versions of the originals, cast in tin-plate 
and beautifully lithographed with the 
logo and liveries of the times. The 
engineering and craftsmanship involved 
in the making of each one is incredible. 

'They don't make them like this 
anymore. Nowadays they're all made of 
plastic—tin-plate is certainly never used 
because of its dangerous sharp edges. 
Even British Rail make a standard train 
now with none of the magic of the old 
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Do the locomotion 

'••"V 

trains. 
Ken found most of his models in 

jumble sales, antique shops, auctions and 
in dusty attics, where they had survived 
two world wars and generations of heavy 
handed children. 

'Contemporary toys would never have 
survived all this,' laughed Ken. 'It's 
amazing to think that these engines are 
still able to work after all this time—all 
they need is an MOT and they're ready to 
go: 

It takes him anything from a week to 
several months to repair a model—'I 
always patch the paintwork up, including 
lettering, that takes time because it's so 
detailed. I clean and repair the engine 
and take out all the dents and scratches.' 
Ken will use all sorts of bits and 
pieces—anything goes as long as it gets 
the train working! 

A large number of his locos have a 
clockwork mechanism which was later 
discarded with the beginning of 
electrification. 'My first train was in fact a 
clockwork one, made by Hornby. 
Unfortunately I haven't got it anymore' 
he said. 

One of the oldest items in Ken's 
collection, which ranges from small 
trucks to an immaculate scale version of 
a 'Duke of York' locomotive, is an open 

coal truck dating back to the early 1900's. 
Experts had always thought of this model 
as one of the rarest, if not quite extinct, so 
Ken is delighted with his catch. 

Other vintage models are the Private 
Owner Wagons which were built for 
certain firms and as such advertised their 
own goods. One example of these is the 
Palethorpes (now owned by HMP!) 
Royal Cambridge truck advertising its 
very special sausages. In 1908 they cost 
the grand sum of 9d. 

These two items alone tell a great 
deal about the railways in the past and 
show to what extent rail was used as 
opposed to roads. All goods were 
transported from one town to another by 
rail, including cattle, milk and petrol. 

The perfect replica of a 1920 steam 
train is the oldest locomotive in the 
collection. Made by a German firm it was 
regularly spotted on the Great Northern 
Line as it roared through the twenties 
between King's Cross and Scotland. 

Ken also has models of the Royal Scot 
6100, made by Hornby in the 1930's and 
the famous Princess Elizabeth. 

In its gift box, the model of the 
'Princess' must have been the ultimate 
children's present in 1937. 

It has a great dignity of line and is very 
beautiful. Everything is ready for the 

driver to use—loco regulator, firehole 
doors, steam and water gauges, etc. 

In the previous year the original loco 
made railway history when she hauled a 
train 401.4 miles from Glasgow to London 
at an average of 70mph, setting up a new 
world record for long distance speeds. 

Finally Ken owns several examples of 
early Pullman cars in which every detail 
is as it was in the good old days, from 
chintz curtains to little lamps. 

His collection, including model stations 
and all fixtures and fittings would fill a 
hall, so there's certainly not enough room 
in his home. Ken hopes, nevertheless, to 
lay the track out permanently in his back 
garden, so he can show off all his models 
at the same time. When he does it will 
make two railways at the rear of his 
house—for the Cambridge to London 
line runs within a few yards of his back 
fence! 

Apart from enjoying his hobby 
privately at home, Ken also puts on 
displays. Recently he prepared one for 
the Royston Community Centre. 'People 
are always thrilled,' he commented. 

'I have always loved trains and when I 
retire I hope to dedicate a lot of time to 
them. All trains need exercising to keep 
them in running order so that is what I 
aim to do, keep them on the track!' 

The dignity of line and attention to detail is clear in this model of the Princess Elizabeth. 

19 



NEWS IN BRIEF 

Basenjis is best! 
SYD SMITH'S silent dogs are really 
worth shouting about . Director 's 
chauffeur, Syd, appeared in the Journal 
last March when three of his four Basenjis 
(a barkless breed from Africa) qualified 
for Crufts. This time it's Syd himself in the 
spotlight. The excellence of his dogs has 
earned him the title of Our Dogs/Pedigree 
Chum Top Breeder of the Year 1982 
(Basenjis). 

A handsome hand engraved cut glass 
goblet was presented to Syd's wife at a 
ceremony in Birmingham while he stayed 
at home to Basenji-sit. 'We have four dogs 

and four puppies now, so one of us had to 
look after them.' 

Again this year three of his dogs 
qualified for Crufts after picking up 
prestigious awards from shows around 
the country. Titles include Best of Breed 
and Best in Show. 

Neyeliz Anabela Charlotte (Bella to 
friends) has become a champion and Syd 
looks optimistically to the future. 'I hope 
to carry on bringing home the awards and 
improving with selective breeding. It 
would be wonderful to see our new litter 
up with the winners in the show ring.' 

Wedding bell blues 
'MR AND MRS ASPI M BAJINA request 
the pleasure of the company of Mr and 
Mrs Richard Davies and his family and all 
the staff at Sainsbury's at the wedding 
ceremony of their daughter Kermin with 
Marazban.' 

What next? Richard, manager at 
Wembley branch and all his staff couldn't 
believe their eyes—what a blanket 
invitation, why not go! 

But the best was yet to come: 'The 
wedding will take place on Thursday, 
February 10, 1983 at 6pm at Albless 
Baug, opposite Charni Road Station, 
Girgaum, Bombay.' Not too far afield, 
only a few thousand miles! 

The invitation was pinned to the branch 

notice board with the request: Anyone 
interested please contact BPO.' The 
response was astounding. Staff couldn't 
get over the kind gesture. 

Kermin worked at the branch as a 
supermarket assistant last year and 
returned to India in September. 

Commented Richard Davies: 'There 
were no plans for marriage when she left 
us. So we were naturally delighted when 
we received the invitation and only wish 
we could have uprooted and gone. We 
did, of course, consider taking a 
charter flight. I bet no one else has ever 
received such an invitation!' 
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FOR THE SECOND year running, 
Walsall ladies have stolen the show in the 
towns Pancake Race, by coming first. 

The team of five ladies were sponsored 
by the branch and a total of £26 was 
collected in aid of the St Matthews 
Church Restoration Fund. 

SHUTTLING back and forth in the finals 
of the SSA badminton championships on 
February 27, Avanda McNicholl, secre
tary in the personnel department at 
Charlton depot, won the ladies doubles, 
mixed doubles and was runner up in the 
Ladies singles. What a performance! 

In the doubles Avanda played with 
Yvette Bird, a Saturday student at 
Bromley, against Jacki Nicholls, adminis
tration assistant at Uxbridge area office, 
and Loraine Dilnot, a junior micro
biologist at Blackfriars. 

She then joined Nick Price, a butcher at 
Victoria, in the mixed doubles and 
battled against Chris Sheppard, manager, 
distribution finance, Blackfriars, and 
Loraine Dilnot. 

Finally in the singles Avanda was 
challenged by Sue Farrell, trainee 
manager at Broadfield and lost. You can't 
win them all! 

And now for the men! 
David Cox, manager at Bexleyheath, 

beat Robert Pepper, grocery manager at 
Northwick, in the mens singles. Joining 
forces in the doubles they defeated Chris 
Sheppard and Rick Beazley, branch 
administration, Blackfriars. 

After an exhausting day for all 
concerned, David Dahms, area adminis
tration manager, Bromley, handed out all 
the well deserved prizes—shields for the 
women and cups for the men. 

LEICESTER branch has a lovely custom 
which takes place every year at Christmas 
time. 

All retired staff are cordially invited to 
the branch Christmas dinner. They arrive 
before lunch for a glass of sherry and a 
chat with the BPO—Val Scott—and 
manager, John Moore, often staying till 
2.30pm to make sure they see all their old 
friends. 

The branch started this custom in 1975 
and it's still going strong. 

Any other JS customs about? 

ON JANUARY 6 Sainsbury's together 
with other firms including Shell, Unilever 
and Fine Fare Ltd, sponsored and took 
part in a one-day seminar organised by 
the British Institute of Management 
(BIM). 

Nearly 200 school leavers gathered at 
the Polytechnic of the South Bank for 
this annual event which was designed to 
help young people plan their future 
careers. 

The central feature of the day was a 
business game involving personnel, mat
erials and finance. For best results in 
productivity, net profit and return on 
investment there were prizes awarded by 
British Home Stores. 

JS had a careers stand and company 
representatives answered questions on 

I business life and careers at Sainsbury's. 



NEWS IN BRIEF 

Retirement in 
style 
BETTY McCAUSLAND, supermarket 
assistant at West Wickham, Rolls-Royced 
all the way home on February 17 to 
celebrate her retirement from JS. 

She stepped out of the branch at the 
end of her busy last day and was given 
unexpected VIP treatment—arranged by 
her son Michael. 

'I was amazed' she said 'it was really 
lovely, I was presented with a bouquet of 
flowers and driven home to Shirley in 
style. What a car. It was also my 60th 
birthday.' 

Betty had been with the company for 
seven years. 

(I to r standing) Alec Hughes, store service assistant, Mike 
Reynolds, meat manager, Roger Sherwood, deputy meat 
manager, (I to r sitting) Michael Welland, produce manager, 
Gillian Smith, supermarket assistant and Ray Jones, store 

service assistant. 

Battle of the flights 
THE FINALS of the first ever Woking 
area darts championship saw Exeter 
branch emerge with flying colours after a 
challenging game against Christchurch, 
on November 27. 

At the start of the day's play, Kingston 
and Basingstoke were beaten in very 
competitive semi-finals before the teams 
came face to face in the final. 

At the outset Exeter took a strong lead 
of two games, but Christchurch fought 
back winning three games in a row. Exeter 
then went on to win the sixth game and the 

competition had to be decided between 
the team captains. 

Mike Renolds, meat manager, rep
resented Exeter and Len Scalon, 
manager, played for Christchurch. The 
game was breathtaking and certainly one 
of the most exciting of the whole day. 

Exeter finally won by four games to 
three. 

Trophies were donated and presented 
by Colin Harvey, a district manager in 
Woking area. 

A bull's eye day was had by all. 

In memoriam 
A SHORT BOOK OF VERSE by 
Margaret Venables, late wife of Emrys 
Venables, reception manager at Pitsea, is 
at present on sale at the branch and other 
stores in Romford area in aid of cancer 
research. 

Each booklet sells for 50p, of which 
40p is going into the research fund. So far 
400 have actually been sold at Pitsea. 

Of the eight poems, seven were written 
by Margaret before she died in July 1982 
and the last one was composed by her son 
on her death. 

Bouncing baby 
AT SIX WEEKS old and weighing in at 
1 lib 6oz, Christopher William Page gives 
true meaning to the phrase 'bouncing 
baby boy'. 

Christopher's birth on January 27 
(birthweight 81b 2oz) coincided with the 
announcement of promotion to district 
manager for his father Bryn Page. 

His mother, Helen, also worked for JS 
in several capacities including area 
cashier specialist before being seconded 
to SavaCentre as checkout development 
manager. 
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APPOINTMENTS 
N Bacon, formerly manager of New 
Maiden, has been appointed manager of 
Chelsea. 

R Bradford, formerly deputy manager 
of Fulham, has been appointed manager 
of New Maiden. 

C Gaffan, formerly deputy manager of 
Cannon Park, has been appointed 
manager of Sutton Coldfield. 

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

J Lavin, formerly manager of 
Woolwich, has been appointed manager 
of Purley. 

J Lines, formerly manager of Chelsea, 
has been appointed manager of 
Woolwich. 

P Longstaff, formerly manager of 
Ruislip, has been appointed manager of 
Kingsbury. 

M McHale, formerly manager of 
Boreham Wood, has been appointed 
manager of Muswell Hill. 

B Neville, spare manager, has been 
appointed manager of Greenford. 

D Reynolds, formerly manager of 
Purley, has been appointed manager of 
Crystal Palace. 

W Stephens, formerly manager of 
Greenford, has been appointed manager 
of Ruislip. 

G Ware, formerly deputy manager of 
Wembley, has been appointed manager 
of Chesham. 

D Webb, formerly manager of Bitterne, 
has been appointed manager of Farnham. 

R Wolliscroft, formerly deputy 
manager of Golders Green, has been 
appointed manager of Boreham Wood. 

RETIREMENTS 
George Blackmore, a non-perishable 
clerk at Charlton depot, has retired after 
32 years' service at JS. 

He joined the company at Charlton as 
a driver and 16 years later became a 
traffic controller. In 1969 George took up 
the post of clerk at central stores and 
spent his last eight years at JS as a 
non-perishable clerk. 

Rose Morriss, skilled supermarket 
assistant at Holloway, has retired after 25 
years at JS. 

She joined the company at the manual 
store in Seven Sisters Road, Holloway 
and moved to the new store for the 
opening. 

Dorothy Smith, chief display assistant 
at Walton, has retired after 25 years' 
service at JS. 

She began her career with the company 
as a senior sales assistant at Walton and 
after seven years was promoted to first 
grocery hand. 

Dorothy transferred to the new store in 

1970 taking up her final post. 
Flo Adams, preparations assistant at 

Wood Green, has retired after 21 years at 
JS. 

She joined the company at Islington 
and worked at several other stores 
including Palmers Green and Wood 
Green manual. In 1973, Flo moved to the 
new branch for the opening. 

James Johnson, a non-perishable 
warehouseman at Charlton depot, has 
retired after 20 years' service at JS. 

Betty Kinrade, supermarket 
assistant at New Maiden, has retired after 
19 years' service at JS. 

Norah Collins, Senior supermarket 
assistant at Clifton Down, Bristol, has 
retired after 18 years at JS. 

Win Bannister, part-time supermarket 
assistant at Surbiton, has retired after 15 
years' service at JS. 

She joined the company at Hookr 
Rose Spicer, a stock result clerk at 

Streatham, has retired after 15 years at 
JS. 

She began her career with the company 
as a general clerk. 

Mary Sharpies, supermarket assistant 
at Camberley, has retired after 14 years at 
JS. 

Bill Wadkins, leading store service 
assistant at Southend, has retired after 14 
years' service at JS. 

He joined the company prior to the 
opening at Southend. After training at 
Basildon, he returned to Southend for 
the opening as a service assistant. 

After 12 years he took up his final 
position. 

Barbara Bellew, part-time supermarket 
assistant at Hemel Hempstead, has retired 
after 13 years at JS. 

She joined the company at the old 
Hemel Hempstead store and after two 
years took a year off. Babs rejoined 
Sainsbury's in 1970. 

Ethel Chandler, supermarket assistant 
at New Maiden, has retired after 13 years 
atJS. 

Marion Lennell, part-time display 
assistant at Bromley, has retired after 12 
years' service at JS. 

Florence Innocent, supermarket 
assistant at Romford, has retired after 11 
years at JS. 

The following staff have also retired. 
Length of service is shown in brackets. 
Mrs N Guinn (10 years) 
Mrs C Corrigan (10 years) 
Mrs M Paterson (10 years) 
Mrs S Urbanowska (9 years) 
Miss R Bomba (8 years) 
Mrs B McCousland (7 years) 
Mrs F Tonkin (7 years) 
Mr F Watson (5 years) 
Mrs P Lambert (4 years) 
Mrs E Southworth (3 years) 

LONG SERVICE 
Mary Venn, office manager at Nuneaton, 
has completed 40 years' service with JS. 

She began her career with the company 
at the old Trinity Street branch, Coventry, 
as a clerk. In 1964 Mary transferred to the 
new store in the same street, as office 
manager. 

She worked there for six years and in 

1970 moved to Nuneaton to take up her 
present position. 

Ronald Beckett, a driver at Charlton 
depot, has completed 25 years with JS. 

He joined the company as a car washer 
at Sail Street and four years later was 
promoted to chargehand. In 1970 Ronald 
moved to Charlton and after a year 
became a driver. 

Gladys Bowyer, skilled supermarket 
assistant at Sidney Street, Cambridge, 
has completed 25 years' service with JS. 

David Dahms, area administration 
manager, Bromley area office, has 
completed 25 years' service with JS. 

He began his career with the company 
as a production clerk in the factory at 
Blackfriars and six years later was 
promoted to manager, production 
planning. 

In 1972, prior to the factory closure, 
David was appointed to his present 
position. 

Derek Harker, manager, branch 
ordering supplies at Blackfriars, has 
completed 25 years' service with JS. 

He joined the company as a clerk in 
maintenance accounts, four years later 
moved to estate accounts, transferring 
to management accounts in 1965. 

Three years later Derek took up a post 
in the retail division and in 1970 was 
appointed to branch merchandising. 

He has been in his present position 
since 1971. 

Ron Hofford, audit manager at 
Streatham, has completed 25 years with 
JS. 

The first 12 years of his career at 
Sainsbury's he spent in maintenance 
accounts as clerk then section leader and 
finally as assistant manager. 

In 1970 Ron moved to branch stock as 
deputy manager and two years later was 
appointed to internal audit. Here he held 
the positions of auditor and finally, audit 
manager. 

John Jewers, area engineer, Romford, 
has completed 25 years' service with JS. 

He began his career with the company 
as a draughtsman in factory engineers, 
Blackfriars. In 1966, he moved to the 
work study department engaged on 
engineering incentive schemes. 

In 1970 he was appointed senior 
industrial engineer devising and installing 
planned maintenance schemes. 

Five years later he was promoted to 
project manager in company engineers, 
branch alterations, until taking up his 
present position in 1979. 

James Jones, manager at Richmond, 
has completed 25 years at JS. 

He began his career with the company 
as a trainee manager at North Cheam and 
in 1966 was promoted to assistant 
manager at Chelsea for the opening. 
After two-and-a-half years as personal 
assistant to Archie Leach and a further 18 
months as personal assistant to Les 
Wescott (both area general managers), 
James moved to Kingston as stock 
controller. 

Before taking up his present position, 
he was at Guildford and Walton-on-
Thames as deputy manager. 

Alf Miles, a foreman at works 
engineers, Buntingford depot, has 
completed 25 years' service at JS. 

He joined the company at the factory, 
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Blackfriars, as an outside contracting 
electrician. A year later he became 
maintenance electrician. 

Alf took up his present position in 
1971. 

Ray Palser, manager at Epsom, has 
completed 25 years with JS. 

He began his career with the company 
as a bacon hand at Wallington and nine 
years later was promoted to assistant 
manager at Stockwell. 

Between 1968 and 1973 Ray worked at 
several branches as deputy manager, 
including Forest Hill, Croydon and 
Wallington and in 1973 he became 
manager at Croydon. 

Since then he has worked at Stockwell, 
Sutton, Central Croydon and Epsom—his 
present position. 

OBITUARY 
George Burrows, supervisor in advertis
ing stores, Blackfriars, died on January 
24, aged 48. 

He had been with the company since 
1975. 

Anthony Groodrein, customer service 
assistant at Dagenham, died on January 
9, aged 52. 

He joined the company in 1980. 
Richard Southgate, a warehouseman 

at Charlton depot, died suddenly on 
December 28, aged 60. 

He had been with the company for 17 
years. 

Don't forget -
last copy 

date for the 
May issue is 

April 11 

Letters are welcome 
and should be 

addressed to the editor 
Vouchers or 

cash? 
From: Enid Hine, supermarket assistant, 
Blackpoie. 
Although appreciating the bonus paid at 
Christmas, would it not be possible for 
staff to receive Sainsbury's vouchers 
instead of cash? 

After income tax was deducted, my 
Christmas bonus was considerably 
reduced, especially considering all the 
extra hours I worked. 

Angus Clark, personnel director, replies: 
The tax man would not allow us to do 
this, even if we wished to. We would 
still have to deduct income tax. 

Thank you 
From: a customer at Doncaster branch. 
So much is written today about the 
unfriendliness of the supermarket, where 
a customer is just a hand paying the 
cashier, and the staff don't want to get 
involved. 

I felt I had to write and express my 
thanks and appreciation of the way two 
members of Sainsbury's staff dealt with 
me on Saturday. 

My bag was filled with fruit and veg, 
oranges, onions, carrots—you name it, it 

was there. I topped it with some of my 
supermarket shopping, including a bottle 
of TCP. I also had another full bag, which 
I bent to pick up by the row of empty 
trolleys by the exit. 

As I did so (having propped the veg bag 
up first) there was an almighty crash and 
a ghastly smell of TCP. The bottle had 
broken among the veg and they all lay on 
the floor. 

A supervisor quickly came, took my 
bag to wash and cleared up the glass. 
Another assistant fetched me a new bottle 
of TCP and then fetched a bucket to clean 
the floor. 

The smell was terrible, as all the 
Saturday morning shoppers will agree, 
but not a word of recrimination, not a 
sarcastic remark, only a reassuring 
helpful sympathy. 

How different from what I was 
expecting. They certainly helped me 
through a very embarrassing situation. So 
thanks very much Sainsbury's staff! 

Horse sense 
From: Hilary Tarode, customer at 
Farnham branch. 
The recent opening of a new and much 
awaited Sainsbury's at Farnham has 
prompted me to write and say 'thank-you' 
to your super lorry drivers for being such 
competent road users. 

For a number of years now I have 
ridden horses all around this crowded 
district and have always received much 
consideration and help from Sainsbury's 
lorries. 

All too often vehicle drivers do not 
realise how unpredictable, vulnerable 
and, in the extreme, potentially 
dangerous horses can be. 

So I would therefore like to take this 
opportunity to commend JS drivers for 
their steady, sensible driving, the wide 
berths they give when passing and for 
often having stopped to allow horses and 
ponies to cross busy roads. 

Thanks! 

NEWS IN BRIEF 
Gold award 

ALL THAT GLITTERS is gold as far as 
Hay ley Baker, trainee manager at 
Lewisham branch, is concerned after 
collecting her Duke of Edinburgh Gold 
Award from St James's Palace on Feb
ruary 8. 

The Duke of Edinburgh Award is a 
scheme which has now been running for 
27 years and is designed for people 
between the ages of 14 and 27. Its 
purpose is to broaden young people's 
outlook on life and knowledge of the 
world around them whilst giving them 'a 
good time.' 

It took Hayley three enjoyable years to 
reach this very special goal during which 
time she received the bronze and silver 
awards. 

February 8 was the culmination of one 
year's effort, for to gain the award Hayley 
had to participate in five demanding 
section activities. 

For the first section—service in the 
community—Hayley chose to work at 
Queeir Mary's Hospital in Sidcup, on a 
surgical ward. She worked four hours a 
week over a period of a year. 

In the expeditions section Hayley had 
to complete a 30 mile walk in Norfolk and 
spend three nights under canvas. On her 
return she was also required to give an 
account, in writing, about her battle with 
the elements. 

For the residential course she was sent 
to an outward bound centre for a week. 
'The aim of this exercise' Hayley said 'was 
to teach you how to make friends with 
complete strangers—not an easy task.' 

In the section devoted to special 
interests, she joined a band. 

Finally for the physical activities 
section Hayley joined an athletics club 
for a year, during which time she had to 
reach certain standards in both track and 
field events. 

The visit to St James's Palace was a day 
Hayley will remember for the rest of her 
life. T h e Duke of Edinburgh told us he 

Hayley Baker 

was proud of us* she said. 
'I feel this scheme has been very 

worthwhile and enjoyable and I would 
recommend it to anyone. It really was 
super' 
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ARCHIVES 

PICTURE JS's branch at 9-11 London 
Road, Croydon, on a sunny Sunday 
morning early this century. The delivery 
bicycles and horse vans crowded outside 
the shop testify to a busy morning's 
trading. Next door, a smaller shop is 
closed, its shutters down. 

This modest little shop alongside 
Sainsbury's was, in fact, none other than 
a branch of Marks and Spencer's Original 
Penny Bazaar. 

It was no coincidence that these two 
rapidly expanding chains were sited 
adjacent to each other. The property, 

7-11, was in fact purchased by Sains
bury's in the early 1880's. 

The company opened its first out-of-
town branch there in 1882. Number 7 was 
superfluous to requirements and on 
February 1,1907, the minutes of a meeting 
of directors of Marks and Spencer record 
the resolution, 'that the seal of the 
company be affixed to the lease now 
produced from John James Sainsbury of 
the premises No. 7 London Road, Croydon 
and that the same be signed by the 
directors Michael Marks and William 
Chapman.' So Marks and Spencer 
became a neighbour of JS! 

Founded in 1894, Marks and Spencer 
had over 60 branches by 1907, although 
JS, with a 25 year start, had nearly 100. 

Behind the shutters of the Penny 
Bazaar was a long narrow shop, with a 
horse-shoe counter around the three 
internal walls. The windows were 
unglazed (hence the shutters) and behind 
these were counters opening onto the 
street. 

The counters would be crammed with 
an astonishing variety of articles, all 
selling for a penny each. 

Sainsbury's too was accustomed to 

making sales at the windows, but unlike 
the Penny Bazaar had never traded in the 
open market or the market hall. The 
Croydon branch in 1882 was the first in 
which JS had broken away from the 
market street into the high class 
provisions trade. 

By 1908 Marks and Spencer were 
attempting a similar transition by opening 
4%d and lO'^d departments in their 
Cheltenham branch. However, the 
Croydon branch was of the traditional 
type, and while it was selling an 
astounding range of penny knick-knacks, 
JS stocked a selection of high quality 
foods which would do credit to Harrods 
Food Hall —Stiltons, gorgonzolas, 
roquefort, peat-smoked bacon, German 
sausage, tinned lobster, red Alaskan 
salmon, capercailzie, widgeon and so on, 
as well as more prosaic foodstuffs such as 
tea, sugar, butter, eggs . . . . 

An interesting footnote, however, is 
that the Marks and Spencer we know 
today stocks hardly any of the goods 
listed in its early catalogues, whereas JS 
has continued to build upon the same 
provisions trade, expanding and develop
ing along similar lines. 

Above: The two adjacent premises. Left: The M&S minutes. 
Below: A small sample of the wide range of penny knick-
knacks. 
Haberdashery: Skeins of wool; carded wool of all colours; 
reels of black and white cotton; twists and bobbin linen 
cotton; bundles of elastic; corset laces; hairpins; safety pins; 
cards of buttons; darning needles; knitting needles; 
mushroom darners. 
Fancy Goods: Brooches: necklets; combs; bracelets; 
handkerchiefs. 
Stationery: Envelopes; writing pads; bottles of ink; 
cashbooks; notepads. 
Chocolate & Confectionery: Six or eight varieties of biscuits 
in sealed packets; wrapped bars of chocolate and toffee. 
(There were no loose biscuits or unwrapped sweets.) 
Hardware: Screws; chisels; hammers; corkscrews. 



PERFECT SPRING weather accom
panied the opening of JS's new store in 
South Street, Farnham on Tuesday, Feb
ruary 22. 

An architecturally impressive building 
which complements the adjacent 
conservation area (including the original 
fascia of the town's first JS shop), the 
store is a rural style building constructed 
from local brick with arcades and pitched 
roofs made from hand-made tiles. 

JS first began trading in Farnham 49 
years ago. The new store replaces the 
existing branch in East Street which has 
been successfully trading since 1966, but 
which had become too small to cater for 
the shopping needs of the area. 

The new supermarket with a sales area 
of 16,954 sq ft, is more than double the 
size of the old branch. It features an 
additional 2,400 lines, an off licence 
department, a wider choice of groceries, 
fresh meat, fresh fruit and vegetables, 
and has a two-level car park, run by the 
local authority, with space for 226 
vehicles. 

The store is also pioneering a special 
trolley for the handicapped which clips to 
the front of a wheelchair—saving them 
from having to go around with a basket 
on their laps. 

The opening has created 55 new jobs. 
With 68 staff transferring from the old 
branch, the new store employs a total of 
123 staff, both full and part-time. 

BPO is Maeve Gascoyne, who also 
filled that role at the old branch. 'The 

store is really nice' she said 'very airy. 
Everyone has settled down well. The 
hardest part was trying to keep the old 
shop going whilst getting this one ready— 
but it's all worked out tremendously.' 

Eager customers began to queue for 
the opening at 8.20 am. First to arrive was 
local resident Camelia Parratt, who 
commented: 'This is really great, a big 
boost to Farnham. I can't wait to get 
inside and look around. I was a two or 
three times a week regular at the old 
shop.' 

With so many waiting to get into the 
store, it was opened early by retail division 
director, Joe Barnes. 'I'm delighted, a 
super opening. I think one is always 
pleased when the customers are so 
happy with a new store. This appears to be 
one of the busiest opening half-hours I've 
experienced in a long time.' 

Store manager is David Webb, 
previously manager at Bitterne, who 
said: 'I'm not surprised by the number of 
people this morning. Customer reaction 
over the past three weeks has been very 
enthusiastic. There's a really steady flow 
of customers—very sweet music! The 
team has gelled together—I think 
everything is going to be first class!' 

JS was also in the spotlight elsewhere 
in Farnham—the company sponsored 
what proved to be a very popular 
production of Alan Ayckbourn's Taking 
Steps. It was staged at the well known 
local theatre, the Redgrave, February 15 
—March 12. 

2. David Webb 
chats with 
customers 
before the 
opening. 
3. A helping hand 
with the wine. 

4. Joe Barnes 
welcomes an early 
arrival. 
5. Other traders 
took advantage of 
the crowds! 



Senior Managers' Conference- Eastbourne '83

Whilst every effort has been
made to ensure that this guide
is as accurate and complete as
possible, some people were not
present at the conference and
new appointments have since
been made.

Those not present at
Eastbourne were Jennifer
Jenkins, non-executive director,
Michael Morgan, departmental
director, grocery buying and

George Quick, project manager,
office services department, who
in fact retired at the end of
March.

New appointments are as
follows:

Brian Fell, formerly manager of
Blackpole. to district manager,

Coventry. ̂

Bryn Page, formerly manager
of Tonbridge, to district

manager, Uxbridge. ^•

•̂  Neil Cowley will become
district manager, Romford.

Gordon Chandler joins the
company as a senior manager

in the retail division. ^•

•̂  Ray Edgar has been appointed
manager, supplier accounts.

George Swallow has been
appointed manager, corporate
stock accounts and payroll. ̂

Also, there will be five further
retirements through the year:
departmental directors Charles
Burdsey and Henry Galazka;
area general manager, Ron
Guiney; district manager, Len
Salter and manager, packaging
and micro resources, Harry
Robinski.

Key
1. Ron Dooge, manager branch

financial control.
2. Michael Bates, manager,

non-foods 1.
3. Melvin Sheard, manager, pig

supplies, Haverhill Meat
Products.

4. Jim McAtamney, manager,
cheese trading.

5. Geoffrey Haynes, manager,
estates and SavaCentre.

6. Derek Foster, manager,
branch planning services.

7. Peter Ibbotson, company
engineer.

8. Ivor Hunt, manager,
marketing services.

9. Bob Wallis, manager, fresh
meat buying.

10. John Bell, manager,
administration.

11. John Spence, district
manager. Bromley.

12. Richard Brown, manager.
information processing
department.

13. Bert Ellis, manager, retail
management.

14. Brian Horley, manager,
non-foods 2.

15. George Abrahams, manager.
retail.

16. Tony Trevethan, district
manager, Uxbridge.

17. Ted Glendinning, manager,
fresh pork trading.

18. Colin McGinn, chief chemist.
19. Alan Gorham, manager,

branch supplies.
20. Martin Sargeant, manager,

non-foods 1.
21. Tony Clark, retail personnel

manager.
22. Owen Keen, area training

manager, Uxbridge.
23. Brian Goodswen, district

manager, Uxbridge.
24. Paul Chambers, manager,

internal audit.
25. Graham Wake, project group

manager, architects and
engineers department.

26. Dick Hill, manager,
purchasing.

27. Dave Anderson, manager,
systems co-ordination, company
systems department.

28. Brian Wright,'design
manager, central design.

29. Ray Hasler, production
manager, Basingstoke depot.

30. Martin Cant, assistant
company secretary/insurance
manager.

31. Mike Powell, manager,
distribution planning.

32. John Blake, manager,
general, company systems
department.

33. John Kerss, project group
manager, JS, SavaCentre, <
Homebase.

34. Norman Branson, manager,
distribution strategy and
finance.

35. Ian Merton, manager, frozen
meat buying.

36. Eric Nicholls, manager,
vegetable section, produce
department.

37. John Anderson, manager,
laboratory quality control
services.

38. Ann Everett, financial
controller, trading financial
control.

39. Joe Marsh, manager,
remunerations and benefits.

40. Jim White, operations
manager. Basingstoke depot.

41. Charles Pratt, manager,
trading, administration
co-ordination.

42. Harry Robinski, manager,
packaging and mirco resources.

43. Pat Ronan, depot manager.
Hoddesdon.

44.

45.

Gary Green,
grocery 1.
Roy Pagden,
Basingstoke.

manager,

depot manager.

46. Tony Simmonds, manager,
frozen food buying.

47. Jeff Eagleton, manager,
bakery buying.

48. Chris Baker, manager, branch
services.

49. Mike Broomfleld, district
manager. Woking.

50. Paul Calvert Lee, senior
manager, personnel.

51. Colin Harvey, manager,
branch operations.

52. Gordon Lambert, manager,
relief contractors.

53. Bill Summerton, district
manager, Woking.

54. Mike Dunkley, company
architect.

55. Stuart Marsh, area estates
manager.

56. Stuart Carter, district
manager. Romford.

57. Chas Stevens, manager,
bread/morning goods.

58. Robert Gibson, manager,
bacon buying.

59. Robin Anderson, area estates
manager.

60. Jack O'Brien, manager,
produce.

61. John Phillipson, district
manager, Uxbridge.

62. Ian Baldwin, manager,
fresh meat buying, meat and
poultry department.

63. Dr. Mike Follet, manager,
meat and poultry department.

64. Mike Conolly, manager,
marketing.

65. Rodney Brooksby, district
manager, Coventry.

66. Andrew Clark, manager,
central pigmeat economics.

67. Peter Marsden, district
manager. Romford.

68. David Queen, senior manager,
non-foods 3.

69. Peter Monaghan, district
manager. Uxbridge.

70. Alec Fry, assistant chief
accountant.

71. Derek Graham, depot
manager, Charlton.

72. Mike Samuels, manager,
advertising.

73. Eddie Rickets, area general
manager, Uxbridge.

74. Peter Speight, contractors.
75. John Fraser, manager,

branch merchandising.
76. Tom Brewer, manager,

poultry and eggs buying.
77. Kenneth Barden, district

manager, Romford.
78. Alan Rowlands, district

manager, Bromley.
79. Leslie Self, retail, Homebase.
80. Derek McCord, district

manager, Woking.
81. Bob Cooper, manager,

grocery 3.
82. Alan Cheeseman, manager,

off-licence department.
83. John Love, manager,

technical and development,
produce department.

84. Tom Harrison, company
security adviser.

85. Alan Jacobs, departmental
director, information processing.

86. Derek Salisbury, manager,
estates services.

87. Nigel Franks, departmental
director, property.

88. John Renshaw, manager,
dairy department.

89. Peter Cooper, design
manager, central design.

90. Colin Etheridge, district
manager. Bromley.

91. Peter Boam, estates manager,
Homebase.

92. Keith Morrell, manager,
distribution division personnel.

93. Peter Dixon, chief designer.
94. Andrew Mitcham, manager,

grocery 2.
95. John Lavender, manager,

office services.
96. Malcolm Kane, manager, food

technology.
97. Brian Christmas, technical

executive, distribution division,
headquarters (engineering).

98. Jack Cornwall, district
manager, Woking.

99. Len Salter, district manager.
Romford.

100. Chris Leaver, manager, public
relations.

101. Ron Guiney, area general
manager. Uxbridge.

102. Derek Williams, manager.
head office personnel services.

103. Ron Yeats, area general
manager. Woking.

104. Ann Heath, manager, textiles.
105. Bernard Clancy, depot

manager, Buntingford.
106 Robin Whit bread,

departmental director,
marketing.

107. Bert Hagger, district
manager, Coventry.

108. Dave Clapham, area general
manager. Bromley.

109. Roy Linfield, departmental
director, architects and
engineers.

110 Malcolm Hughes,
departmental director, meat,
poultry and eggs.

1 1 1 . Henry Galazka,
departmental director, pork
products and bacon.

112. Owen Thomas, departmental
director, personnel.

113. Alan Mathias, departmental
director, northern contracts and
systems implementation.

114. Dr. Roy Spencer,
departmental director, scientific
services division.

115. Frank Netscher,
departmental director, chief
accountant.

116. Peter Smith, manager,
information processing,
technical.

117. Tom Haynes, area general
manager. Coventry.

118. Terry Wigley, district
manager, Coventry.

119. Dave Smith, area general
manager, Romford.

120. Katherine Howard,
assistant chief accountant.

121. Keith Curtis, operations
manager, contractors. Midlands

125.

126.

127.

128.

129.
130.

131.

132.

133.

134.

135.

136.

137.

138.

139.
140.

141.

142.

143.

144.

145.

and the north-east.
John Galloway, area general
manager, Romford.
Jeremy Grindle,
departmental director, branch
services.
Graeme Nichols,
departmental director, grocery
administration.
Ewan Davidson,
departmental director,
treasurer.
Charles Bnrdsey,
departmental director, estates.
Ross McLaren, departmental
director, dairy, cheese and
frozen foods.
Angus Clark, personnel
director.
Bob Ingham, buying director.
Len Payne, distribution
director.
Gurth Hoyer Millar,
property and development
director.
David Sainsbury, finance
director.
Roy Griffiths, managing
director and deputy chairman.
Sir John Sainsbury,
chairman and chief executive.
Timothy Sainsbury,
non-executive director.
Peter Davis, assistant
managing director, buying and
marketing.
Joe Barnes, retail division
director.
Cecil Roberts, trading
director.
Tom Vyner, trading director.
Derek Henson, financial
control director.
Sir James Spooner,
non-executive director.
Dag Bumstead, departmental
director, non-foods buying.
Nigel Matthews, company
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NEW PRODUCTS 
Perfect duo 
A TISSUE, a tissue we all fall down! 

Sainsbury's Duo 100 tissues (41p), in 
rose and pink, and coffee and peach 
colours, sell in two attractively designed 
boxes guaranteed to cheer up any room. 

They're strong but soft enough to wipe 
away make-up problems—you could call 
them a tissue of eyes! Available in 164 
and 205 branches respectively. 

100 TISSUES 
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Essential 
pet-care 

DOES YOUR PET bark or miaow? If 
either, or both (!), Owning dogs and cats, 
a new booklet written exclusively for 
Sainsbury's by a practising veterinary 
surgeon, is for you. 

The author's many years of experience 
enable him to highlight the essentials-
he covers feeding, exercise and training, 
grooming and general health matters, as 
well as how to choose a puppy or kitten 
and what basic equipment to buy. 

Whether you already own a four-legged 
creature or are just about to acquire one, 
this clearly written, highly illustrated 
booklet will be full of interest. 

Owning dogs and cats by Mike 
Stockman, MRCVS, is available at all 
branches, priced at 35p. 

Full of beans 
JS COFFEE lovers will be full of beans 
when they hear about the new own-label 
vacuum packed Filter Coffee now avail
able at 76, branches. 

Packed and sealed in foil, all the air has 
been drawn out of the coffee allowing it 
to form a hard 'brick' which will keep 
fresh for a long time. Once opened, the 
vacuum is broken and the contents 
resume the normal appearance and 
texture of ground coffee. It should then 
be placed in an airtight jar or resealable 
tin and consumed within two weeks for 
best results. 

Vacuum packed for freshness, Kenya, 
Continental Roast, Original and Costa 
Rica blends are the four choices available 
in attractively designed 8oz packs. 
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HOBBIES 

'IT'S NOT A LOT of hot steam,' 
commented Ken Evans, from the hygiene 
department at Buntingford depot, 
referring to his vintage model railway 
collection which has fascinated him for 
the last 30 years. 

His collection, perhaps one of the most 
comprehensive examples of 'O gauge 
model steam trains in the country, 
comprises over 200 vintage items 
including some very rare pieces which 
had, in the past, been thought of as 
extinct. 

'O' gauge models, for the uninitiated, 
are much bigger in size than the common 
'OO' gauge, and therefore make Ken's 
collection all the more unique. 

Dating from the early 1900's to the 
outbreak of the Second World War, Ken's 
models are a celebration of the golden 
age of steam. They portray down to the 
last detail the aura of glamour, mystery 
and adventure identified with that day and 
age. 'They are a reminder of the railway's 
past glory' he said proudly. 

All Ken's models are perfectly adapted 
versions of the originals, cast in tin-plate 
and beautifully lithographed with the 
logo and liveries of the times. The 
engineering and craftsmanship involved 
in the making of each one is incredible. 

'They don't make them like this 
anymore. Nowadays they're all made of 
plastic—tin-plate is certainly never used 
because of its dangerous sharp edges. 
Even British Rail make a standard train 
now with none of the magic of the old 
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Do the locomotion 

trains.' 
Ken found most of his models in 

jumble sales, antique shops, auctions and 
in dusty attics, where they had survived 
two world wars and generations of heavy 
handed children. 

'Contemporary toys would never have 
survived all this,' laughed Ken. 'It's 
amazing to think that these engines are 
still able to work after all this time—all 
they need is an MOT and they're ready to 
go.' 

It takes him anything from a week to 
several months to repair a model—'I 
always patch the paintwork up, including 
lettering, that takes time because it's so 
detailed. I clean and repair the engine 
and take out all the dents and scratches' 
Ken will use all sorts of bits and 
pieces—anything goes as long as it gets 
the train working! 

A large number of his locos have a 
clockwork mechanism which was later 
discarded with the beginning of 
electrification. 'My first train was in fact a 
clockwork one, made by Hornby. 
Unfortunately I haven't got it anymore' 
he said. 

One of the oldest items in Ken's 
collection, which ranges from small 
trucks to an immaculate scale version of 
a 'Duke of York' locomotive, is an open 

coal truck dating back to the early 1900's. 
Experts had always thought of this model 
as one of the rarest, if not quite extinct, so 
Ken is delighted with his catch. 

Other vintage models are the Private 
Owner Wagons which were built for 
certain firms and as such advertised their 
own goods. One example of these is the 
Palethorpes (now owned by HMP!) 
Royal Cambridge truck advertising its 
very special sausages. In 1908 they cost 
the grand sum of 9d. 

These two items alone tell a great 
deal about the railways in the past and 
show to what extent rail was used as 
opposed to roads. All goods were 
transported from one town to another by 
rail, including cattle, milk and petrol. 

The perfect replica of a 1920 steam 
train is the oldest locomotive in the 
collection. Made by a German firm it was 
regularly spotted on the Great Northern 
Line as it roared through the twenties 
between King's Cross and Scotland. 

Ken also has models of the Royal Scot 
6100, made by Hornby in the 1930's and 
the famous Princess Elizabeth. 

In its gift box, the model of the 
'Princess' must have been the ultimate 
children's present in 1937. 

It has a great dignity of line and is very 
beautiful. Everything is ready for the 

driver to use—loco regulator, firehole 
doors, steam and water gauges, etc. 

In the previous year the original loco 
made railway history when she hauled a 
train 401.4 miles from Glasgow to London 
at an average of 70mph, setting up a new 
world record for long distance speeds. 

Finally Ken owns several examples of 
early Pullman cars in which every detail 
is as it was in the good old days, from 
chintz curtains to little lamps. 

His collection, including model stations 
and all fixtures and fittings would fill a 
hall, so there's certainly not enough room 
in his home. Ken hopes, nevertheless, to 
lay the track out permanently in his back 
garden, so he can show off all his models 
at the same time. When he does it will 
make two railways at the rear of his 
house—for the Cambridge to London 
line runs within a few yards of his back 
fence! 

Apart from enjoying his hobby 
privately at home, Ken also puts on 
displays. Recently he prepared one for 
the Royston Community Centre. 'People 
are always thrilled,' he commented. 

'I have always loved trains and when I 
retire I hope to dedicate a lot of time to 
them. All trains need exercising to keep 
them in running order so that is what I 
aim to do, keep them on the track!' 

The dignity of line and attention to detail is clear in this model of the Princess Elizabeth. 
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