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NEWS NEWS NEWS

FOLLOWING the announcement of JS's
investment in Shaw's, the American food
chain, three visitors from Shaw's spent a
week in Britain learning more about JS.

Assistant managing director, Peter
Davis (second from left), is pictured here
at Calcot SavaCentre with Shaw's presi-
dent, Dave Jenkins (right); senior vice
president and treasurer, Bob Ecklund
(left) and vice president in charge of
buying, merchandising and marketing,
Vernon Powell. Various stores and other
areas of the company were also visited.
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Princess Anne presents the award to Chairman, Sir John Sainsbury.

Arts award for 'Images'
IN THE 1983 Business Sponsorship of the
Arts Awards organised by ABSA and the
Daily Telegraph, Sainsbury's won an award
for The Best Single Event.

The award was presented in London
recently to Sir John Sainsbury by Her Royal
Highness, Princess Anne.

JS previously picked up such an award in
1981 when the company unveiled its
ambitious £500,000 three year programme
which was to embrace both the performing
and the visual arts. JS was then named as best
first time sponsor.

JS was chosen as an award winner this year
by a panel of judges chaired by Albert Frost
and comprising Lord Birkett, Sir Terence
Conran, Phillip Hughes, Jean Muir and the
Duke of Westminster.

The judges had the following to say about
Images for Today: 'Nominated by Mrs Caryl
Hubbard, Chairman of the Panel of Judges
for the Sainsbury's Images for Today project,
this was created by Sainsbury's to encourage
interest in, and support for, contemporary
art. Artists and illustrators were invited to
submit work based on the theme 'images for
today' which had to be capable of

reproduction by photolithography in four
colours only.

'1,200 works were submitted; 69 were
selected for a touring exhibition and the eight
winning entries have been reproduced in an
edition of 2,000 copies, each of which is
available for purchase at the very modest
price of £3.45...

'The aims of the company were undoubt-
edly achieved and our judges felt this project
fulfi l led most of the criteria they sought in
nominations: it was innovative, the exhibition
is visiting seven different cities, where
Sainsbury's have newly opened supermarkets
and it has brought contemporary art within
the price range of the majority.

'The judges had no hesitation in selecting
Sainsbury's for an award.'

The 1983 ABS A/Daily Telegraph Award is
a limited edition card relief print entitled
'Peace' by Linda Lowe.

Card relief is a relatively unusua l
medium —inked card pieces are used in much
the same way as woodblocks or lino-cuts.
This method requires a great deal of care and
precision and the use of graduated tones is
particularly difficult to achieve.

Senior management appointments

Bob Cooper

BOB COOPER, presently head of grocery III
has been appointed departmental director,
bakery and delicatessen, with.effect from
March 1984.
MICHAEL ROSEN has joined the company
as departmental director designate, non
foods. He brings with him wide and varied

Michael Rosen Derrick Foster

experience in the retailing field.

DERRICK FOSTER, previously manager,
branch planning services, has been appointed
manager store planning and layouts.

He will report to Dave Smith, manager
branch planning and merchandising.



Awards for JS Architecture
JS has been building on its
already solid reputation for first
class architecture. The company
has recently received no less
than four awards in appreciation
of stores in Birkenhead,
Hornchurch, Epsom and
Ton bridge.

HORNCHURCH
AN AWARD was made for Hornchurch
store, opened in December 1982, by the
London Borough of Havering in recognition
of efforts made to improve the environment
within the borough.

The mayor of Havering presented the
award to Graham Wake, group manager,
architects and engineers, during a ceremony
at Romford Town Hall on November 17.

Designers were architects Douglas,
Marriott, Worby and Robinson. JS section
architect was Martin Ennis.

BIRKENHEAD
SAINSBURY'S Birkenhead store, opened in March 1982, received a commendation by the
Civic Trust in the Metropolitan Districts of Merseyside section of the Civic Trust Awards.

The Trust, which was founded in 1957 to encourage the protection and improvement of the
environment, published the following comments about the store: 'Sainsbury's shines like a
cheerful beacon in a rather characterless sprawl The petrol sales area is well shielded from
the road, and the canopy and kiosk well integrated with the main store. . . . This is a new
development which makes a real contribution to the character of the area.'

The store was designed by the architects and engineers department. John Huxtable was the
section architect.

TONBRIDGE
TONBRIDGE store, opened in January 1982, has received a major
commendation in the Business and Industry Awards. President of the
awards panel was Sir Peter Parker.

Tonbridge was chosen as an example of commerce benefiting the
local community.

Ian McGregor, president of the Coal Board, will present the award
at a special ceremony to be held at the Royal Society of Arts later this
month.

The store was designed by the Elsworth Sykes Partnership. JS
project controller was Bert Fuller.

EPSOM
EPSOM store, opened in August 1982, has been commended in the
Epsom and Ewell District Council Design Awards scheme for 1983.

The council spoke of Sainsbury's 'substantial contribution to the
high street scene.'

The store was designed in-house by the architects and engineers
department. Section architect was Bill Hall.
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BRANCH OPENINGS

SAINSBURY'S latest West Yorkshire store
has opened in Halifax. It joins the Hudders-
field, Leeds and Bradford stores, already
popular in the area.

With 24,285 sq ft of sales area, the building
is largely single storey and built of Yorkshire
stone with a pitched, natural slate roof. Along
the front of the store is a glass canopy
supported by cast iron brackets. The large
car park next to the store has room for 515
cars.

The supermarket is the most impressive
structure within a new open air shopping
development containing 33 shopping units
and featuring cobbled streets of old stone.

In this craggy landscape the store is set into
the side of a hill, like a sprawling castle domi-
nating the surroundings.

The area used to be occupied by a factory
and housing and has been developed over the
past 25 years. There will be an official
opening ceremony in March when all the
shopping units are operational.

As for the JS opening ceremony, November
22 was a bitterly cold but brilliantly sunny day
which showed off the store's architecture to
perfection; but the temperature meant that it
was more than curiosity which caused the
queue to shout 'When are you letting us in?'

Staff were determined to prove that the JS
reputation for good customer service is
justified. As manager, Richard Scholes, put it:
'The staff are enthusiastic and eager to
work. We were in competition with all the
other new shops when recruiting but we've
done very well. The JS recruits are special.'

Out of a total of 174 employees, 166 new
jobs were created.

Halifax is Richard's third opening in three
years—two as manager, one as deputy. He
was previously at Huddersfield and Leeds.
4

He's delighted with the new store: 'It's in an
excellent position, close to the town centre
and next to the Peace Hall—an open area
where a market is held every Friday and
Saturday. It's very lively and in the summer
local drama societies and brass bands perform.

November 22 was a day for triple celebra-
tions in the bakery. For assistant bakery
manager, Mick Ward, opening day was his
birthday and also the day to receive his
diploma from the Royal Institute of Public

Health and Hygiene and a full technological
certificate in Bread Making and Flour
Confectionery.

'I completed a two year course in one year
at Manchester polytechnic and I joined
Sainsbury's on July 12.'

Arthur Craven was first customer through
the doors and was greeted by Chairman, Sir
John Sainsbury. Said Arthur: The store is
smashing. I watched it being built and I'm
going to come here every single day!'



1. New colleagues, new friends.
2. Store with a view.
3. Deputy manager, John Sillars, shows

the various types of trolleys to guests
at the preview party.

4. Manager, Richard Scholes (left) with
new customers.

5. Arthur and friends can't wait to fill
their baskets.

6. Sock it to them.



HOMEBASE OPENINGS

NOT ONE but hundreds of Christmas trees
were sold at Branksome Homebase, house
and garden centre on December 5—opening
day.

Situated on a busy roundabout, five
minutes from the local railway station, the
new Homebase attracted customers into the
store where DIY and Christmas shopping
fever soon took hold of them.

'The choice is overwhelming' commented
Christopher Thorne, Homebase's first
customer. 'I only came here to buy a pair of
secateurs but I can see I shall walk out with all
sorts of other items.'

Gurth Hoyer-Millar, Homebase chairman
and Dino Adriano, director and general
manager, greeted smiling customers as they
wandered in from far and wide.

'I know Branksome is delighted to have a
house and garden centre' commented Bob
Wingell, manager. 'If we'd started trading
before we officially opened I reckon by now
we'd have made a good bob or two.
Customers kept coming in the hope that we'd
let them in for a preview glance.'

Bob Wingell transferred from JS in 1983
and was deputy manager at Lordshill before
moving to Branksome. Dave Pigott and
Margaret Low, both departmental managers
also came from Lordshill. All other 62 staff
are new to Homebase. 'I'm thrilled with all of
them' said Bob 'they've worked so hard. It's
difficult to imagine six weeks ago they knew
nobody here and Homebase was an unknown
entity. I've got a good team.'

The total indoor and outdoor sales area is
54,000 sq ft. There is also a free surface level
car park with spaces for over 200 cars, which
by 9.45 am was full to capacity.



1. 'I always wanted to be a lumberjack.'
2. Eyes down for a full store.
3. Tasty plants.
4. Roll out the new styles.
5. It's nice to go shopping with a friend.
6. Manager, Bob Wingell (right) with

departmental manager, Dave Pigott.
7. Branching out at Homebase.
8. A new name in town.



NEW PRODUCTS

Do the continental
MAKE luxury cooking easy—open one of
the new ready meals from JS.

There's something fishy going on with
Plaice Bonne Femme, consisting of rolled
plaice fillets with prawns and mushrooms in a
wine and cream sauce. Serve it with vegetables
and rice or potatoes to impress your guests.

Sainsbury's Plaice Bonne Femme costs
£1.95 (12oz).

Get yourself hooked on Cod Provencale
—cod with prawns, tomatoes and red and
green peppers in wine sauce. A delicious
main course, this should be served with
vegetables and rice or potatoes.

Cod Provencale costs £1.55 (12oz).
If there are any little gaps to be filled at

supper time, why not try Sainsbury's Lasagne.
Made with totally fresh ingredients, such as
all beef mince, spinach pasta and cheese, this
makes a filling snack. For the main meal of
the day, serve with a green salad.

Sainsbury's Lasagne costs £1.29 (500g).
Ready meals from JS are available from 90

selected branches.

Nutty Hogmanay
MAKE A resolution to go nutty in the New
Year with the two latest assortments of nuts to
be bagged by JS.

At 67p (150g), Sainsbury's Roasted
Americano Mixed Nuts are really a lucky dip
in disguise. Will you pick a peanut, almond or
pecan nut? Go for triple nuttiness by picking
a handful!

For the real fruit and nut cases amongst
you, JS Almonds and Raisins are a real
investment. For only 75p (200g), the bag
bursts at the seams, with the contents just
dying to be eaten.

Sainsbury's bagged nuts are available in
122 branches.

Crumbs!
THOSE WHO like their munches to be
scrunchy will crunch with delight at the latest
JS biscuit lines.

Sainsbury's Treacle Crunch Creams are a
double delicacy. Each biscuit consists of
treacle flavoured cream sandwiched by two
tasty biscuits.

These creamy crunches cost 29%p (200g)
and are available in 71 branches.

It would be so nice to have your biscuits
covered in ice, or to be more precise, JS's Iced
Crunch Biscuits. A wintry name maybe, but
your tastebuds and tummy will rapidly warm
to their arrival.

Topped with inviting icing, these biscuits
cost 32p (125g) and can be found in 71 stores.

Have you heard the one about Choc and

Ginger? One day, these two characters met
and with the help of Sainsbury's launched a
stunning new creation —Plain Chocolate
Ginger Crunch.

Interiors are by courtesy of an appetizing
ginger biscuit, and exteriors are produced by
a thick coating of luscious plain chocolate.

JS Plain Chocolate Ginger Crunches cost
57p (150g) and are available in 71 branches.

Lotta bubble
ADD FIZZ to hogmanay celebrations with
Dry Ginger Ale, new from JS.

Although delicious on its own, why not try
a new combination? Mix the ginger ale with
vodka or orange juice—even apple juice, for
a new taste experience.

Available in two sizes, Sainsbury's Dry
Ginger Ale costs 19'/2P 0/2 litre) and 34p (1
litre) and can be found in 214 branches.

Fine wine
A TOAST to the New Year! Try a taste of the
latest offerings from JS.

With Vin Blanc de France Doux, you have
the best possible way to say cheers!

A sweet white table wine, this extends the
JS Vin de France range to five styles. The
perfect wine to accompany all meals, and
great for parties, this is best served chilled.



Making sense of
the senses

Sainsbury's Vin Blanc de France Doux
costs £2.55 (1 litre) from 236 branches.

When you raise your glass to 1984. be sure
to fill it with JS's Palo Cortado sherry (£2.95).
A combination of the best qualities of
Amontillado and Oloroso styles, this is a high
quality dry sherry and enhances the existing
Sainsbury range.

Palo Cortado is the first own label product
of this type in Britain (112 branches).

WINE OF the month for January is
Sainsbury's Jumilla 1978 (£1.95).

This is produced solely from the moncastrel
grape grown on chalky hills inland from
Alicante in south-eastern Spain.

Jumilla is available in 190 branches.

Sweet dreams are
made of this

TO ROUND off any meal, pick a pud from
the vast selection included in 'Sweet Dreams',
the eighth book written specially for
Sainsbury's by Josceline Dimbleby.

Whatever your preference, at least one of
the recipes is bound to appeal. Ward off
winter chills with 'promise pudding', let the
'enchantress bombe' transport you to paradise
or set the table alight with 'mount Vesuvius'!

Your sweet dreams will certainly come true
with the delicious desserts in this book,
available in all branches for 75p.

Shona Robertson (left) and Wendy Godfrey.

When the British Standards Institution decided to publish a booklet on
sensory appraisal it looked for a specialist with impeccable standards.
Its eyes lighted naturally on Sainsbury's. Wendy Godfrey, senior
home economist, agreed to write the booklet with Shona Robertson
who runs the sensory appraisal section of the home economics
department.
THE result is a clear and detailed guide which
fills a gap in this particular field of scientific
study.

"Sensory appraisal' is the first term in the
booklet to be given a standardised definition,
as outlined by the Institute of Food
Technology in America:

'Sensory appraisal is a scientific discipline
used to evoke, measure, analyse and interpret
reactions to those characteristics of food and
materials as they are perceived by the senses
of sight, smell, taste, touch and hearing.'

Says Wendy: All home economics courses
in further education and at A level must
include a section on sensory appraisal, but
there was little printed matter on the subject.
The BSI set out to publish a study and came
to JS because it knew we had a well organised
and active sensory appraisal department.

"It took Shona and I three months to write
the book and it includes tests which are
constantly being used in the sensory appraisal
section.'

The tests were devised by Shona who
employs the eyes, nose, tastebuds, ears and
sense of touch of a panel comprising
approximately 200 head office staff. For
example, 100 of them may be given a new
sausage variety to find out how acceptable
it is, or 30 may be given three samples of
cheese to find out if a new type of
packaging has an effect on the flavour.

Wendy and Shona's introduction to the
book gives a clear background to the subject
of sensory appraisal:

'It was Aristotle who first recognised the

importance of the concept of sensation but
not until this century was any work of
scientific importance published on the
subject, which has now gone some way from
being a philosophy to a science in its own
right.

'The pioneers were the Americans and it
has been in the food industry that most of the
pioneering work has been done. In Britain,
work started seriously in the 1930s with
papers published by Dr Roland Harper on the
grading of cheese. At the same time the Torry
Research Station at Aberdeen was investigat-
ing a scale for freshness of fish. In the 1950s
flavour profiling was researched by the
Arthur D Little Laboratories in Cambridge.
Massachusetts. This is a technique which is
still used widely in present day sensory
appraisal and has been modified by other
companies. Texture profiling was researched
by General Foods Inc in New York.

All types of industry now realise the
importance of sensory appraisal in quality
control. Not only food manufacturers but
companies making toiletries, fabrics, tobacco
and cleaning materials now employ a sensory
appraisal department.'

Sainsbury's sensory appraisal section was
established approximately seven years ago.

Wendy and Shona are currently developing
a sensory appraisal course for buyers:

'We have completed two pilot courses and
will be running six over the next year. It is
designed to help buyers to be more aware of
the complexities of this kind of appraisal.'
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BUSINESSNEWS

THE RUN-UP to Christmas
saw the publication of
interim results by many
leading food retailers:

And a little
bit more

SAFEWAY OPENED eight new stores to bring
its year-end tally to 104 stores with 1.4 million
square feet of sales area. Having been pipped at
the post in the race to get 100 or so Key Market
stores, Safeway are now pushing their own
development programme ahead. There will be
40 openings over the next three years which is
quite a step up from the recent rate of openings.

The UK subsidiary of the American chain
reported very healthy figures for its year ended
October 1, 1983. Sales were up 19 per cent to
£597 million-about a quarter of those of JS.
However, profits rose by a whopping 41 percent
to £24.1 million. The company ascribes this
success to greater productivity and to reducing
its distribution costs.

Tweedle Dum
Tweedle ...

DEE CORPORATION, better known in its
previous reincarnation as Linfood Holdings,
announced some sparkling figures for the six
months to mid-November. Pre-tax profits soared
from £6.9 million to £9.2 million on sales up 40
per cent at £463 million. The big difference is
that those figures include the Key Markets stores
which had not been acquired in the comparable
period in 1982.

The Dee management seem to have made
their mark on those Key Market stores very
quickly—they turned in a profit of £3.3 million at
the trading level, which was as much as they
made in the whole of 1982/83 in the hands of
Fitch Lovell. Remember too that £12.5 million
has already been raised by the sale of surplus
Key Market stores and sites.

The original Dee and Gateway supermarkets
have not been hanging about. Volume growth in
those stores was a very healthy 19 per cent, and
a further six per cent came from new stores and
extensions. Trading profits leapt forward from
£2.2 million to £5.4 million.

Even the Carrefour hypermarkets showed
some improvement with profits up from £1.5 to
£1.9 million. Things haven't been quiet there
either: two hypermarkets in Yorkshire were
bought last November for £4.5 million to add to
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Tesco tally
JUST three weeks after the JS announcement
of half-year figures, Tesco reported on their six
months to mid-August.

Sales rose 14 per cent to £1,203 million; the
volume increase was 8.5 per cent of which three
per cent came from new stores, and 5.5 percent
from volume improvements in existing stores.

There has been a shift in staff numbers at
Tesco from the stores to the head office and to
depots, whilst productivity increased by about
two per cent.

Operating costs must have risen sharply
because, although sales went up by 14 percent,
pre-interest profit increased by only nine per
cent with trading margins falling by 0.1 per cent.
This is a result of some heavy expenditure by the
company to improve their distribution systems.

Tesco are increasing the proportion of goods
delivered from depots and reducing direct
deliveries from suppliers. Attempts to speed up
the delivery cycle to 24 hours for perishables,
and 48 hours for non-perishables, are still only

. • , >•>*•<

the six other Carrefours.
The only area to spoil the otherwise very

healthy picture was the cash and carry division.
A determined attempt to build market share by
cutting margins resulted in profits falling from
£3 million to £0.7 million.

The City gave a warm welcome to these
results and the Dee share price has been rising
steadily in recent weeks.

Growing
Kwik-ly

KWIK SAVE are well down the big league of food
retailers except when it comes to growth. Their
results for the year ended August 1983 show
that their growth rate is slowing up a bit, but
remains satisfactory with pre-tax profits up 16
per cent at £27.4 million. Sales rose by 13 per
cent to £556 million, helped by 40 new stores
(and one closure). The chain, now 345 strong, is
being pushed into new trading areas, notably
the South Coast and the North East. The
openings programme continues at that hectic
pace with a further 35 of these small limited-
range discount stores planned for 1983/84.

The company is now altering its arrangements
for liquor sales. This department is operated in
most stores under concession by a subsidiary of
the Argyll Group. No doubt sensitive to the
emergence of this retailer, Kwik Save are now
kicking out the concessionaires and beginning
to operate their own liquor department.

ARGYLL GROUP I'LC

Combined
efforts

WHICH brings us on to Argyll Group, the newly
formed combination of Argyll Foods and
Amalgamated Distilled Products, who an-
nounced figures for the six months to September
30, 1983. Because of the merger, comparisons
are rather difficult. However, the Presto Super-
market chain improved turnover by 16 per cent
to £270 million, and increased its profits by an
undisclosed amount. Only two new Presto's were

at a trial stage. Profits were also hit by a jump in
the depreciation charge.

There were three openings in the first six
months with two more to follow by the year-end.
However, as 18 stores have been closed so far,
total sales area remains more or less unchanged.
Several more smaller stores have been converted
into Victor Value discount stores: there are now
23 in all. We should know by the Spring whether
Tesco are going to continue this experiment.
Eleven openings are said to be planned for
1984/85. If this target is met, Tesco will have
opened 16 stores this year and next, whilst JS
will have opened 30.

There has been a management reshuffle
following Sir Leslie Porter's announcement of
his retirement as Chairman in 1985. The
present managing director, Ian MacLaurin, is
appointed deputy chairman, and will take over in
1985. He will be the first chairman not to be
related by marriage to the company's legendary
founder, Jack Cohen

opened, but a Mainstop store at Windsor was
acquired from B.A.T. Four Key Market stores and
two sites were acquired from December. There
will be eight further openings by March to take the
total number of stores to 150, and the sales area
to nearly 2.5 million sq ft—about two-thirds the
size of JS.

Chairman James Gulliver hopes the openings
programme will be stepped up to 20 new stores
a year by 1985.

Fresh faced M&S
MARKS AND SPENCER will be fielding a
younger team of directors in the future. The M&S
board currently has an average age of 54 but at
July's AGM Lord Sieff, 70, will swop his chair-
manship for a presidency. Michael Sacher, 66,
and John Samuel, 60, will also retire.

The new chairman, Lord Rayner, is 57 and
the first non-family M&S chairman. In 1979 he
was appointed Margaret Thatcher's special
adviser to head the efficiency drive at Whitehall
to cut waste and improve productivity.

New finance director is Keith Dates who is 41
and new to M&S.

Lift for Lennons
THE SUPERMARKET chain which operates in
the hard-hit Merseyside area has pulled itself up
by its bootstraps. Lennons managed a £600,000
profit in its first half year to October 26 against a
£135,000 loss the previous year, even though
sales fell one per cent to £45.27 million.

The main reason for the turnround at the St
Helens-based group is that previous disasters in
the off-licence division have now been remedied,
and great efforts are being made to improve
distribution systems.

Family food
THAT PECULIAR unit of measurement-the
average family (with 2.2 children) —now spends
£34.64 on food each week. The latest National
Food Survey showed that expenditure increased

• in the third quarter of 1983 by over eight per cent
compared to 1982. Even taking inflation into
account, that still represents an increase in real
terms. Although milk consumption was down,
cheese consumption is now over four ounces
per person each week. Surprisingly people are
eating more butter and less margarine, whilst
potato consumption fell and more fresh fruit was
eaten.
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The business news review of 1983
Now that the last flesh has been
stripped from the turkey
carcase, it seems an appropriate
moment to ruminate on what
has and has not happened over
the last twelve months.

The Milk Marketing Board announces it will
install draught milk dispensers in 1,000 British
pubs. Thankfully none has appeared in any pub
frequented by your correspondent!

Russians launch their red wine to an un-
suspecting British public. Described by the
critics as'awful, unbelievable', it has yet to obtain
distribution in JS!

TV-Am launches itself upon an expectant nation.
With a line-up of Frost, Parkinson, Ford and
Rippon, how could it go wrong?

of Bejam is one of the few company chairmen
with a beard. Two weeks later he shaves it off!

A Gallup poll reveals that prawn cocktail followed
by steak is the most popular restaurant meal in
England.

The Stock Market is alive with talk that the
Bishop's supermarket chain isaboutto betaken
over. Nothing is heard until December.

Tesco's advertising campaign for own-label
Cornish pasties gets into deep water.

Fitch Lovell agree to sell Key Markets to
Safeway for £40.8 million. TKM Foods is sold to
Hillsdown Holdings for £1.

TV-Am valued by one of its owners-Octopus
Publishing-at£18!

JUNE
Fitch Lovell agree to sell Key Markets to Linfood
for £45 million.

OCTOBER
BHS announce they are going to sell home
computers. This follows Tesco's decision to
market micro computers earlier in the year.
Asda, not wanting to miss out on the space
invaders market, also open home computer
departments in all 90 stores.

NOVEMBER
Father Christmas appears in Selfridges and
brings Paddington Bear with him.

MARCH
Lymeswold, last seen four months ago, is
renamed 'Westminster Blue' for the French
market. Undeterred by the supply difficulties
with that launch, the Milk Marketing Board press
ahead with Fromoux, another new soft cheese.

Business News mentions that John Apthorp

JULY
The retail world goes on holiday. All is quiet.

It must be an extended holiday—still quiet.

Christmas trading takes off. Asda encounter
trouble from Rowntree Mackintosh for selling
confectionery below cost. Fine Fare have the
same trouble with IDV for supposedly selling
Smirnoff below cost. Turkeys are a bargain 48p
per Ib. Meanwhile, JS champagne not only
takes the plaudits in a Times survey but is selling
for only £5.95!
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HOW ITS MADE
A charming Italian legend has attributed the dis-
covery of the art of pasta making to the carelessness
of a Chinese maiden some 6,000 years ago. This month
the Journal set out to blaze the Sainsbury's spaghetti
trail and discovered that some of the best pasta (/the
generic name for spaghetti, macaroni and noodles) is
made right here in Britain.

The National Macaroni Institute of the
USA tells of the Chinese maiden who
'while busy at her daily task of
preparing a batch of bread dough

was so ardently courted by an Italian sailor
she forgot her task. Soon the dough spilled
from the pan, dripping in strings from the
work bench. The strings of dough dried
quickly in the sun. The Italian lover, whose
name was Spaghetti, sympathized with the
maiden and thinking to hide the evidence of
her carelessness, gathered up the strings of
dried dough and took them to his ship.

The ship's cook boiled them in broth and
found them most edible. Thus by pure
accident was the spaghetti-making process
discovered. On his return to his homeland,
Spaghetti taught others how to make these
tasty and nutritious strings of dough, thus
introducing the art of spaghetti-making into
Italy, the country which is the greatest
consumer of this fine wheat food.'

However delightful the legend, it seems
more likely that pasta, as we know it, was
first made in Italy about 800 years ago.

The Italian climate, especially around
Naples, was particularly favourable for the
drying of pasta and for the cultivation of the

tanks known as silos (2). From there it is fed
into the factory through a sieve and stocked in
bins. Out of each delivery, a sample of
semolina is taken to the laboratory to
undergo rigorous inspection (3). It is tested for
moisture, impurities, ash and particle size.

The semolina is then distributed to the
various mixers, where in a continuous process,
it is mixed with a pre-set amount of water. The
quantity of water never varies as the basic
dough texture is used for almost all varieties
of pasta. It is very important for the semolina
and water to remain sufficiently long in the
mixer for the water to be completely
absorbed and each grain of semolina to swell
properly. This mixing process takes place in a
vacuum.

From the mixer the dough is forced, still
under pressure, through a die, a type of metal
mould usually made of bronze or brass (4).

A curtain of spaghetti comes through the
other side (5) where it is cut into manageable
lengths roughly twice the length of the
finished product. The cut strands are
dropped onto metal bars called canes, where
they are dried by a blow fan. After a quick
short-back-and-sides to trim the pasta fringes
the canes start their long journey through the

Unravelling t
hard durum wheat from which the semolina
for pasta making was milled.

Originally pasta was always made by hand.
A small industry first developed in Italy and
by the 19th century mechanical devices,
although crude and none too efficient, had
been invented for the manufacture of
macaroni products. Nearly 50 years later
the first hand operated press came into ex-
istence. By 1860 more elaborate machines had
been developed and were driven by animals.
But in order to keep up with demand more
efficient machines were designed. Even a few
years ago part of the process was still done by
hand (1). Now in the 1980s it is possible, in an
economical and hygienic plant, for four or
five staff to produce, pack and store 60 tons
of spaghetti in a week.

In Britain there are two major pasta
suppliers producing spaghetti and macaroni,
many speciality lines being imported straight
from Italy. The Journal took a look at one of
the British suppliers.

JS spaghetti is made from durum wheat, a
hard golden grain that grows mainly in the
Mediterranean basin, the Middle East and
Canada. Canada is the main country of origin
for JS spaghetti. Durum wheat is the oldest
wheat in existence and is said to have been
found in Tutankhamen's grave in Egypt.

It has a high gluten content which makes it
hard and therefore ideal for spaghetti making.
Semolina, the basis of pasta, is milled from
the wheat and arrives at the pasta factory in
bulk tankers to be blown into large storage
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drying tunnel. The final drying occurs in a
large cabinet which can hold hundreds of kilos
of spaghetti on six decks, each of which has a
thermostat to regulate temperature. Humidity
is also closely controlled.

Drying pasta is as tricky as mixing the
dough. Having taken so much trouble getting
the right amount of water into the mix, it is
amazing to discover that the next 24 hours
will be spent getting it out again.

It is during the drying process that pasta
develops its final colour and texture. It must
not crack or warp either during this period or
after packing. It must develop the clear,
appetizing taste of pure hard wheat which will
cook in a few minutes and yet stand
reasonably prolonged cooking without
losing shape or becoming pasty or watery.

Depending on the thickness and type of
pasta it may take up to 30 hours to complete
the sweating and drying process.

It is carefully monitored by an instrument
panel which would do justice to a jet plane.
This machine effectively recreates the heat
conditions in far off Italy.

Once the spaghetti has dried, the
lengths are cut down to the size we
are so familiar with in the stores (6).
They are then ready for distribution

to JS depots (7).
Spaghetti making is a round-the-clock,

seven days a week, almost automatic process.
Only two people work on each machine along
the different stages of production. The

Continued on page 14^
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HOW ITS MADE

Unravelling the pasta story
Continued from page 12
suppliers we visited worked on a four shift
system. Production staff work three weeks on
and one week off to compensate for the
night shift work required. A staff of 12 work
on the packaging machines.

Making sure that the suppliers are providing
the perfect product is the job of the
Sainsbury's pasta buver, Helen Sinclair. For
the last 12 months Helen has been responsible
for negotiating prices and co-ordinating new
product development. She samples the
products and ensures the branches
are fully stocked. 'It's an interesting job,

especially as pasta is still in the early
stages of development in Britain. Our aim is
to get the English eating as much pasta as the
Italians do and that's a lot of spaghetti.'

Pasta is good for us. A kilo of pasta
provides 3,500 calories and the human body
requires between 2,200-3,200 calories a day.
Protein and amino acids, both present in
pasta, supply the building blocks for growth
and muscular development; it is also a
valuable source of carbohydrate used for
energy.

Pasta is therefore a valuable food and
although alone it does not supply all the
necessary nutrients, it is usually seasoned and
cooked with butter, oil, cheese and tomato
sauce. It forms a complete, balanced meal,
particularly if accompanied with salad. Pasta
must always be cooked in plenty of boiling
salted water. The salt will give it flavour and
the large amounts of water prevent it from
sticking together. Allow two pints of water for
four ounces of pasta.

Spaghetti has many advantages for the
modern cook. Delicious, nourishing, quick to
prepare and very versatile, its uses range from
tasty and economical first courses to
sumptuous and satisfying main meals and
party dishes. To get the most out of pasta buy
Sainsbury's cookbook, 'Pasta Italian Style'
written by Patricia Lousada.

Elevated
conversation

LET ME introduce myself, I'm lT7[2l
one of the lifts at Stamford rcJ*V
House, the one on your left as
you come in. I bet you've never
stopped to think about me.
As a New Year treat the Journal
has allowed me to tell you a
little about myself.

In my profession one day is
much the same as another, but
some of my passengers stand out
more than others. For instance
take what's-her-name in the
corner, she always trips up as
she gets in on the first floor.
Then there's Freddie, as I call
him, who obviously has a house
in the country . . . his shoes are
always covered in mud. Yes
exactly, what about my carpet?
And I only had a new one fitted
a couple of weeks ago.

Over the years I've come to
the conclusion people are
strange. When shut up inside
me they hardly ever chat. Eyes
are always glued to the ground.
Some stand looking deep in
thought, which I'm sure they're
not, and others mutter numbers
under their breath. Watching
the floors as they light up seems
to be another favourite pastime.

Ever clapped eyes on Lucy
Moonbeam? That's not her
name. I call her that because
she looks like a celestial star
wafting through outer space,
always just managing to catch
me. Lucy always makes my
doors jam. It really hurts. No
one realises I have feelings.

Approaching the sixth floor
is fun. Normally only one or two
passengers are left in and it's
now that my mirrors get full
use.

I've seen many a petticoat
straightened. Hair is inspected,
trousers hoisted up and general
smartness assessed. People
getting off on the second or
third floor don't get much of a
glance at themselves. There's
one girl who comes to the sixth
who always smiles at herself
and there's that chap who's
nearly bald and yet every
morning he combs his three
hairs.

At lunchtime I'm always
accused of leaving people's IT. .
stomachs behind like a plane. I
wish I were a plane!

At some time during the day I
like to have a little rest. Close
my doors, dim my lights and
just stand still. Best of all I enjoy
my weekly sprucing up! I love it
when my chains work smoothly,
when my doors are oiled and I
look super smart.

I now can't wait to empty the
building of staff and celebrate
the New Year. I'll enjoy this
break all the more knowing that
1984 is just bound to be full of
ups and downs!



Christmas wouldn't be the same without children. The Journal was
around on two seasonal occasions to record those bright faces.
Christmas can
be such a drag
THE GUESTS arrived in good time on an
evening near to Christmas, resplendently
dressed and chauffeur driven. They were led
ceremoniously to the banqueting room where
their eyes met a wondrous sight. A spread of
rich and colourful foods. The ladies and
gentlemen eyed each other cautiously as
coats were taken and seating arrangements
made.

Dinner would be followed by theatre and
an appreciative audience would delight to a
moving performance by famous artistes.

First courses were served and conversations
began, politely at first but, before long,
honoured guests were hitting each other over
the head with balloons. It all added to the fun
which made Norbury branch children's
Christmas party and pantomime riotous.

Supermarket assistant, Joan Garden, was
the driving force behind the success. She was
playwright, costume designer and seamstress,
director, chief performer and general
organiser.

With only a few weeks to prepare for the
pantomime, which was to be Cinderella, Joan
used a few tricks of the trade, gleaned from
her own theatrical background. 'I had a
week's holiday which I spent making
costumes. My sewing machine was begging
for mercy.'

And there was one very special costume
which came off Joan's 'production line' —a
made to measure tutu for manager, Dave
Sedgewick, whose performance as the fairy
godmother earned rave reviews. Some did
say, however, that critics were only looking at
his legs.

Jo-Ann Chin, senior clerk, as Cinderella,
brought tears to the eyes of children who,
moments before, had been fighting over the
jelly. Deputy meat manager, Ron Maynard
made Buttons as popular as he was meant to
be. Trades assistants, Simon Baker and

I wish it could be
Christmas every day
ARE YOU sitting comfortably? Then we'll
begin.

Once upon a time 121 children visited the
magical world of Stamford House to see if
their wish would be granted. That wish was
for every day to be Christmas. This was not
possible, but fairy godmother, Maureen
Marden, assistant hygiene officer, Blackfriars,
allowed them to have an extra Christmas day
on December 10.

The day began when all the children
(offspring of Blackfriars staff) clicked their
heels together and were transported to the
Colombo Street Community Centre (a pre-
vious home of the Blackfriars staff restaur-
ant) to see a performance of Goldilocks and
the Three Bears, by a local drama group. Oh
yes they did!

After sitting, standing and running about to
the panto, the children were transported back
to Santa's den (the Blackfriars staff restaurant)
by a wave of Maureen's magic wand.

A noisy party saw the children guzzling
orange and lemon squash and making very
quick work of sandwiches, sausage rolls, jelly
and ice cream.

Norman Longmuir, made particularly ugly
sisters and the Prince Charming they were hot
footing for, but were unfortunately too big
footed for, was the lovely Julie Bradley,
deputy office manager, with legs all the way
up to her ears.

Front of stage entertainer and general
controller of small children was the versatile
Joan Garden in clown costume and full make
up—recognised only by her two tiny grand-
daughters. 'Oh yes it is, oh no it isn't.'

And after the pantomime was over a bell
could be heard. There appeared Father
Christmas with a huge sack and a present for
every wide-eyed child. For the first time that
evening, silence reigned.

BPO, Pam Gardner, had been Father
Christmas's main helper with two other
helpers, chief display assistant, Eileen Parr
and grocery clerk, Christine Hoy. Between
them they had organised the presents and
food which went down a storm.

Left: Dave Sedgewick and Jo-Ann Chin. Above right: Joan Garden with customer,
Alice Jones ['she's more like a member of staff'). Bottom right: Little diners.

Exciting parcels . . . about to be unwrapped.

When the clock chimed midnight, at 3.30
pm, Santa appeared.

He did, in fact , show an uncanny
resemblance to Les Thompson, recruitment
manager, Blackfriars, but st i l l , it was the real
Father Christmas all right.

He dut i fu l ly handed out presents to all the
children, and in no time at all, the restaurant
was littered with wrapping paper and

discarded packaging.
Children spent the next hour playing with

teddies and practising needlework.
The magical bubble burst when the grown

ups arrived to whisk their progeny back into
the real world and 121 very tired but happy
children traipsed out smiling, thanks to head
office SSA and Maureen Marden.

And they all lived happily ever after.
15



Who trips to Amsterdam?
Six thirty and already dark.
Small groups of people are
gathering into a huddle on
Stamford Street, Blackfriars,
and the pavement is cluttered
with an odd assortment of
luggage.
TWO great eyes of light appear from the
direction of Waterloo—it's coach number
one for Amsterdam. This is us. Bags are
lifted, door swishes open, steps are climbed
and bottoms are eased into selected seats.
We're carving out our niches for the long
journey ahead.

It's November 11 and the Sainsbury's Staff
Association is off to Amsterdam for the 35th
time. One or two novices aboard but many of
the travellers are seasoned pilgrims. Despite
being highly experienced in the Low
Countries, many of these old salts aren't
prepared for the new experience of the
Olau line.

At midnight we reach Sheerness and the
sea, and expect to be loading ourselves,
our goods and our chattels aboard a large tin
bath. There to spend the night on a plastic
seat in the bar, trying to sleep in a posture
any contortionist would be proud of.

Not a bit of it. What we discover is, in fact, a
floating hotel. In the reception (plants,
subdued lighting, armchairs, rich carpet and
muzak) can be bought a room (sorry, cabin)
for the night. Some wish to conduct their
Saturday sightseeing without matchstick-
raised eyelids and so ensure a blissful
night's sleep by booking in for a mere £8.00.

Others set off to explore. The 'hotel' has a
restaurant serving the best of Dutch dishes;
the gift shop would be more at home in the
West End and as for the duty free supermarket,
it impresses even our discerning JS eyes.

Sauna
In the smart and expansive bar, the DJ

welcomes sophisticates and says 'there'll be a
band along later.' Few of us make it to the
basement (sorry, lower decks) to investigate
the sauna, solarium, Jacuzzi, swimming pool
and gymnasium. Seven hours is all too short
a 'cruise' but some are determined to
make the most of it—the Rayleigh Weir boys
are spotted leading the Mitcham girls in the
direction of the boat's own nightclub in the
wee small hours.

Hardy types make their bed and recline on
it. The top deck's lounge with reclining seats
and videos calls to mind the audience in the
local fleapit during its 15th showing of
Saturday Night Fever—rows of bodies fast
asleep in the darkness.

Daylight steals in through the windows
(sorry, portholes) the hum of the engine fades
and coffee is served.

We sleepwalk ashore and onto the coach,
determined not to let minor formalities like
passport control and customs disturb our
slumber. And indeed, it's straight through—for
once we all look every bit as awful as our
passport photographs.

SSA travellers are visibly delighted to land
in Holland; here an eyebrow twitches; there a
snore is heard; everywhere heads gently nod
to the rhythm of the coach as we speed by
windmills and misty canals.

The rude awakening occurs near Volendam
and it's 'stand by your beds' for a quick
inspection—time to tour a typical cheese
16

Bunch of branches! Brighton, Maidstone, Mitcham, Rayleigh Weir —

Dutch cheese is really gouda.

farm. (Do all typical Dutch farmers wear
clogs and caps and tout postcards'?)

Life is re-emerging, evidenced by questions
like 'Where are we?' and 'Have we docked
yet?' Shapeless forms we had taken to be
lumps of white cheese begin to develop
features and re-establish themselves as human
faces.

After a quick team photo of those brave
enough to face the Journal's camera, it's on to
the town of Volendam for a game of 'spot the
local in Dutch dress.'

Now, it's not that we aren't interested, it's
just that our rooms in the Park Hotel are
beckoning like the holy grail and anyway Paul
Bunyan is to blame. It is he who leads the
weaker members into the local coffee bar for
the duration. Coming from the Brighton
branch he's seen the seaside before but for
those who take the stroll, Volendam reveals
itself as a quaint seaside town and a model of
domestic Dutch architecture.

It serves as a complete contrast to the city
of Amsterdam —a beautiful, exciting and
atmospheric centre. Its distinctive waterways
are lined with trees and tall, crammed
buildings. Our courier, Debbie, tells us that
houses in Amsterdam, being taxed on their

Amsterdam by night (if you're lucky with
the lights).
width, were built high and narrow.

Many of the hundreds of bikes locked
along railings, she says, belong to bicycle
clubs. Residents pay a subscription to the
clubs and, in return, receive a key to certain
bikes to be used at any time.

When we reach our four star hotel on
Stadhouderskade the Sainsbury's contingent
makes a definite split as some scurry off to
sleep and others to see the sights.

There's plenty to see —the Van Gogh
museum, Ann Frank's house, the street
entertainers, the trams. Then again, the beds
are comfy and it's going to be a long night

Sights
Not only long but also dark, alas. Here we all

are, excited at the prospect of trundling along
the canals to view a brilliantly lit city, and
what happens? A corporation strike.

There wouldn't be much fun in groping our
way onto the barges (taking care not to end
up in the canal) and blinking our way past one
black scene after another. If those Dutch
electricians are refusing to switch on the
lights then we'll switch venues and have some
fun where the lights are bright and the sights
are . . . well . . . a sight. Off we go to the red



light district—Amsterdam's naughty bits!
This is the place which gives a new

dimension to the term 'window shopping'.
Tourists file by as if on the High Street during
Saturday afternoon but it's the wives and
girlfriends who can be seen dragging wide
eyed partners away from tempting 'wares'.

Let us draw a veil or seven and cut to
breakfast next morning. Sadly it is already
time to head homeward and discussions are
all of yesterday's activities.

Miriam Whitmore of Edmonton branch
is with three friends: 'We came last year
but it's better this time because the boat
is very good indeed. When we arrived at the
hotel we had a quick shower then went to visit
the Van Gogh museum. We wandered round
the shopping area and had a very nice meal in a
restaurant recommended by the courier. We
did have a quick look round the red light
district but we got lost and had .io ask a
policeman the way.'

Bob Fortt and friends from Rayleigh Weir
and Mitcham branches were impressed with
the night life: 'There were 15 discos in one
street but drinks were very expensive inside.
The restaurants are reasonable; in fact, good
food costs less in Amsterdam! We came last
year but this year's trip is better because with
this boat you get two nights out —one at sea,
one on the town.'

Back at sea
John Clifton of Peckham branch is on his

first SSA weekend trip. 'It's very good value
for money. The boat is smashing. I would
have liked to spend more time in the city by
missing out the cheese farm and village. 'I'm
with six friends and we would all come again.'

Back at sea on the Olau Britannia there's a
jazz band playing in the bar, films on video
and no queues in the duty free shops!

Using up enough brain power to win the
Mastermind title, we figure out our duty
free allowance, convert schillings to pennies
and decide which is greater—allowance or
resources.

We spot each other transfixed in the
aisles—frozen before bottles of whisky as if in
awe of a vision. We are actually concentrating
on weighing up centilitres and cigarettes.

Yes, it's definitely a trip full of spirit one
way or another!

Don't miss out on the fun in 1984. Make a
note of the SSA's spring travel programme.

Says SSA functions organiser, Bill Allen:
'In 1984 we'll be off to our usual destin-

ations—Switzerland, Amsterdam, Luxem-
bourg, Paris and the Rhine Valley.

'First off is the Rhine Valley weekend.
There is always a choice of two dates to cover
all work rotas—in this case March 2-4 and
March 9-11. We'll be visiting Cologne for
lunch then driving on to stay at St Goar—a
wine producing town on the river Rhine.
There'll be wine tasting in the local cellars
and dinner and dancing at the hotel.

'For anyone in search of a refreshing
change, these trips, which often include a
night in a four star hotel, must be the best in
value. The inclusive cost is £39 per person
from London for members, family and
friends. For any party of 30 or more the coach
will start from the store at no extra cost.

'You may even find the money you save on
duty frees etc covers the cost of the weekend.

'I must say I'm very grateful to all those
people who telephone or write to say how
much they enjoyed a trip.'

Forcing that nervous grimace into a smile,
shifting from foot to foot and blinking into the
pitch black of the audience. A hushed silence
before the moment of truth, a drum roll and

tP *" . . . jubilation! The beauty queen is named.
kXo Such moments of heart-stopping suspense

<§> have been experienced throughout the com-
\^Jp * pany over the past weeks with the search for

heat winners in the Miss JS contest 1984.
Now the first stage is over and this month will see the second round

of contests in which the 1st, 2nd and 3rd winners in each district will
compete within their areas to find the area finalists.

Winners from head office, Streatham and the four depots will also
be chosen. Homebase will provide a contestant for the first time.

The 12 finalists will then go forward to the spectacular Miss JS
contest to be held on February 18 at the London West Hotel.

Martin Lewis will be leaving his news desk at ITN to interview the
girls and a panel of celebrity judges will make the final decisions. Then
everyone will know the identity of Miss JS 1984.

Pictured here are the hopeful heat winners
from Terry Wigley's district. They were
chosen from a line up of 17 girls at the Mersey
View night club, Frodsham, on November 13,

and will be taking part in the Coventry area
contest. Left to right: Elaine Carroll, Crosby
(1st), Pamela Smith, Southport (2nd) and Kris
Korruri, Preston (3rd).

Crystal Place enjoyed a home win on
October 30 when Bryn Page's district held a
disco to choose their entrant for the Bromley
area contest.

Donna Godfrey of Crystal Palace came
first but Caroline Moody of Chislehurst and
Sarah Sharman of West Wickham were close
behind her.

Three of the judges were on home ground
when it came to looking for strikers! They
were Crystal Palace first team footballers.

Above: Donna Godfrey. Left: John San-
ford, Steve Surridge, Nick Keyte and
Marty Buckland (the 68 Croydon bubble
boys) play a supporting role.
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Ritchie (above) and John.

Dynamic duo
HIGH STREET crooks fled from Sainsbury's
Beckenham on Sunday, November 8, after
their intended raid on the store was disturbed
by two young sleuths! —Ritchie Paterson
and John Hurley.

'We were walking past and heard a noise'
they commented. 'Someone had chopped
away part of the wall to open the security
fence. We shouted "hey there" and the
thieves climbed over the security fence and
ran off!'

As a reward for their public spirited
behaviour in reporting the break-in, Gary
Love, manager, gave our two heroes five
pounds each. They did a great job' said Gary.

Ritchie and John —who model themselves
on comic book heroes—plan to continue
their crusade against evil and when they leave
school may team up as private detectives.

Hitting home
for charity
NO PUNCHES were pulled when £6,000 was
raised for charity on November 2 at the
SavaCentre dinner and boxing evening, held
in Droitwich.

The brainchild of Mike Ellis, director of
Oldbury SavaCentre, in conjunction with Fine
Fare, the evening got off to a brilliant start. A
raffle provided a mountain of prizes pre-
sented by guest star, Don McLean, and the
Droitwich amateur boxing club put on some
excellent bouts.

Sandwell/Haden Hill Rainbow Boat project
was the mam beneficiary of the evening. Its
objective is to provide narrow canal boats on
which handicapped and underprivileged
children can enjoy a holiday.

Ron Yeates, director and general manager
of SavaCentre commented, 'Following this
evening's success we are def in i te ly
considering holding the event again next year.
Comments I heard were very encouraging
and complimentary. And £6,000 is a good left
swing for the cause!'
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What a pane!
THE SKILLS of DIY training at Homebase,
are not only useful in customer assistance, it
would seem.

Several unsuccessful a t tempts by Peter
Grainger to cut class for ;i window al home,
led him to call his wife P;it (store instructor,
Nottingham Homebase) for help.

The inevitable happened
Showing great skil l and dexterity Pat cut

the glass to perfection, first time.
Peter is now taking great panes to ensure he

isn't caught out again.

Chip off the old block

Brian Else, deputy manager.

HOMEBASE store management proved
themselves to be budding chippies on
November 8 during a course on power tool
accessories in woodworking.

To their own surprise many course partici-
pants with school memories of less than
perfect joints, successfully tackled dovetail-
ing, dowelling and other basic woodworking
tasks under the watchful eye of experts—and
every participant made a box with their new
found skills.

This course is one of many practical
training sessions on areas ranging from
electricity to plastering (JSJ Nov 83).

£ 1,OOO draw
A PROSPEROUS new year. That's what
Susan Williams, supermarket assistant at
Lewisharn branch, is looking forward to. She
was the winner of the SSA's £1,000 draw
which took place on December 1.

District manager, Alan Rowland, presented
the cheque to Susan at the branch in time for
Christmas (above). But most of the money
will provide a holiday for Susan's mother.

Friends in need
STAFF deserved all the praise they received
for their efforts to help multiple sclerosis
sufferer, Jane Blackwell, when she fell ill
during her weekly shopping trip at Oxford
branch on November 10.

'They were absolutely marvellous'
commented Jane. 'When I got to the store I
couldn't walk or see—I'm also partially
blind—and when the assistants realised I was
struggling, they came running. They sat me
down and did my shopping for me. As a result
of this I want everyone to know Sainsbury's is
really a super supermarket and their staff,
wonderful.'

Comedian Don McLean, co-organiser Ricky Whittall and Birmingham Evening Mail
sports writer, Bob Downing.
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The trainees' proud parents watched their
sons receive the awards.

Awards for JS
engineering trainees
TWO JS TRAINEES have received their just
rewards for last year's hard work.

Bob Jones, apprentice plant maintenance
engineer at Charlton depot and David Glitz,
apprentice refrigeration engineer at Romford
area office, were runners up in the Trainee of
the Year awards for third year students.

The awards were made by the South East
London Engineering Training Association
(SELETA). Bob and David had to show both
practical skills and theoretical knowledge of
the highest quality.

The presentation ceremony was held in the
magnificent setting of the Tudor Barn, Well
Hall, on December 1, and the awards were
presented by Ivor Davies, principal of
Woolwich College.

David is studying for the HTC (Higher
Technical Certificate) in Refrigeration
Engineering and was nominated by SELETA.

Bob Jones (left] and David Glitz.

This is the second award that Bob has won.
Last year he was runner-up in the Trainee of
the Year awards for second year students.
During his last 12 months' study for the certi-
ficate for craftsmanship, Bob managed to fill
an amazing eight log books. He was awarded
his certificate on December 16 by the Engin-
eering Industry Training Board.

Both David and Bob are rightly proud of
their achievement, but they appreciate that
they could not have done it without the help
of 'the lads'

Well done to both, and next year the
Journal hopes to report on them winning the
fourth year category.

Having a capital time
in Lapland

SANTA HAD a tension free Christmas this
year after receiving reassurance from eight-
year-old Marselene Gallivan (right) that
should he get under the affluence of inkahol
or fall sick she would do the rounds for him.

Marselene's offer of help came to light in a
poem she entered for Capital Radio's
Christmas competition, 'Sleepy Santa', in
which she gave a detailed description of how
she would come to his aid. The poem was one
of six to be chosen out of 2,500 entries as the
winner of a fantastic trip to the land of snow

and reindeer—Lapland.
'We were thrilled to bits' commented

Marselene's mother, Stella Gallivan, evening
display assistant, Wood Green. 'She left for
Lapland on December 15 together with the
other five winners and DJs Graham Dene
and Dave Cash. She was so excited.'

We know Marselene managed to wake
'Sleepy Santa' up in time for Christmas but
unfortunately our copy date means that you
shall have to wait until next month to hear the
details of the trip.

ALL THOSE JS
children who re-
ceived pencils, pens
or paints for Christ-
mas have no excuse
not to enter the
SSA/JS Journal
Children's Compe-
tition. Don't miss
the chance to win
a PADDINGTON

BEAR, an ELECTRONIC GAME or a
STEREO CASSETTE PLAYER, not to
mention lots of prizes for runners-up.

Here's a reminder of what you do:
Age group one
5-7 year olds: Draw a picture of your favourite
food. The prize for the best drawing will be a
lovable PADDINGTON BEAR.

Age group two
8-10 year olds: Imagine you own a super-
market. What would you call it? Draw a
picture of it. The winner of this section will
receive a de luxe ELECTRONIC GAME.
Age group three
11-13 year olds: Design an advertisement
for Sainsbury's and make up a new slogan.
The most effective will win and the prize
is a PERSONAL STEREO CASSETTE
PLAYER!
Rules
The closing date is March 31, 1984.

Children should write their name, and the
name of their relative working at Sainsbury's,
on the back of their entry. Also state name of
branch and relationship.
EXAMPLE: Mary Smith, daughter of Rita
Smith, supermarket assistant, Fulham branch.

Send entries to the Journal's new location
on the ground floor, Stamford House,
Stamford Street, London SE1 9LL.

The SSA/JS Journal Children's Competi-
tion is open to all relatives (between 5 and 13
years old) of JS employees.

Results will be announced in the May issue
of the JS Journal.

Santa's so tired
He's fallen asleep.
He's been so exhausted
Buying presents all week.

The children are waiting,
Their stockings are hung,
And they listen to Christmas
Carols being sung.

The presents are packed
Up high on the sleigh,
All waiting for Santa to
Be on his way.

Sleepy Santa by Marselene Gallivan
I'll slide down the chimney
With my sack full of toys,
To the delight of the children
So that they'll smile with joy.

I'll fill all the stockings,
So emptying my sack,
Then I'll climb up the chimney
With soot on my back.

I'll stay with Rudolph
And travel all night,
Until I've been to every
House in sight.

But he'll not be disturbed,
He'll not wake,
Not even for all
The children's sakes.

I'll have to leave now,
And go on my own
To visit all the children
In all of their homes.

Rudolph is waiting,
And it's very cold,
I'm not very fair to him
For he's got very old.

I know I'll be tired
But I won't mind,
For the children will be delighted
When presents they find.

Only one last wish before I go,
So Santa I hope you're listening
If you happen to wake,
Please don't hesitate and
Come and give me a hand.
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Above left: Margaret with village children. Centre:

It was
quite
a trek...
MARGARET COOPER took a sensible
approach when preparing for her holiday of a
lifetime—she took up tap dancing!

Margaret, BPO at Magdalen Street,
Norwich, recently returned from the holiday
which put her on an all time high—14,000 feet
high to be precise. The Shirley Temple
routine was designed to strengthen Margaret's
legs for three weeks of trekking in Nepal.
'Mind you, hill walking would have been
better training but that's not easy in Norwich!
Before I joined JS I was a police woman and
had plenty of practice walking on the beat. I
enjoy walking for pleasure but the physical
exertion of the holiday proved the hardest
thing I've ever done in my life.

'I wanted to do something I felt was really
worthwhile before I reached 40 and my
husband, Alan, had an ambition to fly over
Mount Everest. We decided to go trekking
with Sherpa Expeditions and include a short
flight over Everest—in the cockpit of the
plane! Very exciting. During the 25 day
holiday we were also to visit India. This was
my first time out of Europe.

'We joined a party of ten and flew first to

Back at work, Margaret shows colleagues
her photographs.
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Katmandu. 'Day one was for sightseeing and
we were taken back to the 14th century. Some
cars used the dirt streets but transport was
mainly by peddled rickshaws. There was great
poverty but no thefts or muggings. The
people were very courteous and we didn't
once feel threatened.

'In Katmandu the group picked up three
Sherpa guides. One, called the Sirdar, was
responsible for the expedition. He supervised
the packing and transportation of food and all
the necessary gear. Deforestation is so bad in
Nepal that all the wood for the fires had to be
carried with us from Katmandu.

'We also acquired three cook boys and it
was very important to find good ones. At
certain points on the trek we were a seven day
journey from the nearest medical help. It
would be very dangerous to come down with
anything nasty.

'There were 30 porters to carry supplies
and each one could carry up to 160 Ib on his
back. For their labour they received 30 rupees
a day or £1.50! There was no food supplied for
them so they survived on berries and what
they took with them. They were all barefoot
and some wore only loin cloths.

'Once the trek was under way our day
would begin at 6.00 am when the porters
would take down the tents and head on to set
up camp further along the trail. We would be
left with the guides and cooks and after
breakfast the cooks would set off to have
lunch prepared around 11.00am.

'As we walked children would run to greet
us from nearby villages. They were hoping for
scraps of food but were always polite and
shared whatever they were given.

'The villagers were Tibetan refugees or
Tamang and although they looked frighten-
ing, sometimes appearing in war paint, they
were always friendly. I found the children
delightful. Youngsters had babies strapped to
their backs. Mothers go straight back to work
on the land after giving birth and five year
olds are responsible for the babies.

'By chance we had four doctors in the
group in addition to the regulation group
doctor and villagers often brought their sick
to be looked at.

'Visiting a village school was my most
interesting day. There were 20 pupils and two

teachers with one pencil and no printed
books. We showed them a book on Nepal
birds and they were fascinated. They were
also very excited, when we recorded them
singing, to hear the recording played back.

'We took photographs and promised the
head man of the village that we would send
them a copy.

'Our route was very often dif f icul t .
Deforestation and the monsoon had totally
destroyed the trail at certain points. Then
I would have to be carried by a five foot
Sherpa—sometimes over one-log bridges with
a drop of 40 feet to the river below.

With husband, Alan, and equipment,
before setting off.

'We climbed 5,000 feet one day and another,
7,400 feet down. In fact it was harder coming
down —my feet turned black with bruises.
Blisters, we were used to.

'During the day the temperature would be
around 80°F but at night it sometimes
dropped to —7°F. During the coldest night
my hot water bottle froze inside our tent.
I was wearing thermal underwear, jumpers
and a duvet jacket but still couldn't sleep for
the cold.

'But of course it was all worth it. As we
climbed we passed through the seasons-
spring and alpine flora up to winter with
the mountains deep in snow.

'Our objective was to view the summit of a
mountain called Ganesh Himal which was
approximately 23,000 feet above sea level.
We climbed 14,100 feet to be surrounded



it 12,OOO ft over Langtang Peaks. Right: Bridge over Trisula river.

by that magnificent panorama.
'On the last night we had a party. The cooks

made a chocolate cake with white icing and
cherries—over a camp fire! The Sherpas
showed us their traditional line dance and we
showed them the highland fling.

'At the end of a trek it is traditional to hand
over unwanted clothing. I gave a red blouse to
a seven-year-old girl and she wore it as a dress.

'And despite the poverty we often received
small gifts. One young boy climbed out on a
branch above a 2,000 feet drop to pick a
strawberry for me.

'Our trek ended at Trisula Bazaar and it
was a five-hour drive back to Katmandu
along terrible roads, sometimes crossed by

waterfalls. But we didn't mind, all our
thoughts were on the warm shower ahead.

'After enjoying a short round trip flight over
Mount Everest, our last few days in Nepal
were spent visiting Chitwan National Park.
We were sailing in dug-out canoes down the
river, riding on an elephant's back through
ten feet high jungle grass and being charged
by rhino's! Although we were sleeping in grass
huts our final dinner was in a beautiful old
Rana palace in Katmandu.

'We left Katmandu for Agra and saw the
Taj Mahal with its transluscent stone reflect-
ing the red sunset.

'We then flew to New Delhi (to join the
Queen) before flying home.

'It took me a week to readjust to the fast
pace of our life style. Now I feel that problems
are not as important as I believed. The people
of Nepal may have very few belongings but
they're rich in other ways and they made me
feel very humble. My whole outlook on life
has changed.

Tm definitely going back and I'll take a
stock of pencils and printed books with me.
Villagers really clamoured for them but by
the time we reached the remote areas we had
little left to give.

'The trip cost me around £1,500—a lot of
money but I would rather have done this than
bought a new car. You can smash a car but
you can't destroy my memories.'

A 'Potters Bar paratrooper' retires
THE 'RED BOOK' treatment was the last
thing Peter Purslow, manager at Walsall,
expected when he retired from JS on
December 24 after 46 years. He hoped it
would be a quiet affair, instead of which staff
made him a victim of a 'this is your life' party.

As a lad, Peter spent much time in his local
corner shop, and it was then that he set his
sights on becoming a JS manager.

In 1939, at the age of 14'/2, Peter took his
first steps towards his ambition by becoming
a learner (trainee salesman) at Colchester
branch. He underwent training at Stamford
House and Truss House—'it's very different
now. Training is carried out at branch level.'

Peter left JS three years later to serve in the
merchant navy in the Far East, but in 1946
made a welcome return. He then did a lot of
relief work in north London branches,
including Potters Bar, Crouch End, Muswell
Hill and Ballards Lane—his first self service
store.

1954 brought Peter closer to his ambition
when he was promoted to assistant manager
at Porchester Road, Paddington.

Following another spell in Potters Bar,
Peter was made manager at Dunstable in
1964.

A transfer from the south of England came
eight years later when Peter moved to

Erdington. In 1974 he opened Sutton
Coldfield. 'I was made to feel very much at
home when I arrived in the midlands,' said
Peter. 'The people up here are so very friendly
and made me feel welcome'

He transferred to Walsall in 1975, where he
spent the last eight years.

Peter's dedication to the company has also
been seen in the air. In 1956 he arranged the
first JS air outing from Blackbush airport,
with colleagues from Potters Bar. They took
to the skies to see the Blackpool illuminations.

For another trip in 1958, Peter chartered a
Wellington bomber to go to the Brussels
exposition. 'We took 36 people, and the total
cost of the flight, breakfast and supper was an
amazing £280,' said Peter. These mid-air
jaunts led to the group being known as the
Potters Bar paratroopers.

Peter has seen many changes since he first
arrived at JS. 'The technology that Sainsbury's
now has is very exciting,' he says, 'and it
makes me wonder what the next 46 years will
bring. I'm also happy to see so many women
working for the company. When I first started,
there was hardly a woman in sight.'

Retirement is full of excitement for Peter.
In April he is going to Japan for a tour of the
Far East. He will be visiting Hong Kong,
China, Singapore, Bangkok and the Gulf of

Peter Purslow

Siam. The trip is partly for pleasure but Peter
also hopes to visit a war cemetery where many
of his war colleagues are buried.

Back in England, Peter will be able to
pursue his other interests, such as breeding
fish and helping local charities.

'I have a mobile home in Wales and intend
spending a lot of time there getting involved
in the local community.'
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PEOPLE

APPOINTMENTS
G Becker, formerly manager of Dartford, has
been appointed manager of Dover.

A Greeves, formerly spare manager, has
been appointed manager of Nuneaton.

P Isaac, formerly deputy manager of
Bexleyheath, has been appointed manager of
Victoria.

M Smith, formerly manager of Victoria,
has been appointed manager of Dartford.

RETIREMENTS
Michael Fowler, manager at Bridgwater, has
retired after 44 years' service with JS.

He began his career with the company at
Northampton. After working in several
branches including Chapel Market, Walsall
and Rugby, he transferred to Nuneaton as
manager in 1959, and ten years later moved
to Bridgwater.

George West, meat manager at South
Harrow, has retired after 44 years' with JS.

He joined the company at St Albans and
spent three years there as a trainee butcher.
After four years in the navy, he returned to JS
as a butcher at Wembley.

In 1950 George was made head butcher at
Eastcote and six years later moved to Kenton.

Promotion to butchers manager came in
1960 at Harrow butchers shop, and in 1969 he
transferred to South Harrow as meat manager.

Laurie Rome, manager at South Woodford,
has retired after 36 years' service with JS.

He joined the company at Croydon, and
after two years' national service returned to
JS at Baling.

In 1971 he was appointed manager at
Kenton and a year later transferred to Forest
Gate and remained there until its closure.
After a period as manager at Walthamstow he
moved to South Woodford in 1981.

Vera Hudson, fresh meat assistant at
Walthamstow, has retired after 20 years'

service with JS.
She began her career at the manual shop in

Lea Bridge Road. After periods at Leyton-
stone and old Walthamstow, she became
fresh meat assistant at New Walthamstow.

Dora Thompson, provisions preparation
and cashier at Kentish Town, has retired after
20 years' service with JS.

Mark Symons, senior store serviceman at
London Road, has retired after 18 years with
JS.

He began his career at the same branch as
warehouseman.

George Lacey, leading store service
assistant at Farnham, has retired after 17
years' service with JS.

He joined the company as stock keeper at
Guildford and three years later was promoted
to senior store serviceman at Basingstoke. In
1976 he transferred to Farnham.

Joyce McCourtney, supermarket assistant
at Bath, has retired after 17 years with JS.

She began her career with the company as
a packer in the preparation area, and in 1974
was promoted to chief display assistant.

In 1982, Joyce became supermarket
assistant when the new branch opened.

Kay Walton, supermarket assistant at
Lewisham, has retired after 17 years' service
with JS.

She joined the company as supermarket
assistant in the old Lewisham shop and
remained there until its closure in 1975.

Barbara Adams, supermarket assistant at
Walsall, has retired after 15 years with JS.

Winifred Gray, skilled supermarket
assistant at Central Croydon, has retired after
15 years' service with JS.

Madge Meadows, supermarket assistant at
Bedford, has retired after 15 years with JS.

Vic Stallworthy, cashier at Blackfriars, has
retired after 15 years' service with JS.

He began his career with the company as a
clerk in the sales office, and a year later
became assistant cashier.

In 1971 Vic transferred to customer
relations and after seven years became
cashier.

Doris Allen, supermarket assistant at
Walsall, has retired after 14 years with JS.

Gladys Bolt, daily domestic assistant at
Basingstoke Central, has retired after 12
years' service with JS.

She joined the company as assistant cook
and eight years later became daily domestic
assistant.

Millie Ponting, cleaner in the hygiene

department at Basingstoke, has retired after
11 years with JS.

The following staff have also retired. Length
of service is shown in brackets.
Clarice Millward, Crawley (10 years).
Lily Harvey, Seaford (9 years).
Edith Jackson, Telford (9 years).
Edward Mason, Bowthorpe (6 years).
Victor Allison, New Maiden (5 years).
Douglas Hawtin, Braintree (2 years).

LONG SERVICE
John Berry, fresh meat manager at
Walthamstow, has completed 25 years' service
with JS.

He began his career with the company in
the grocery department at South Harrow, and
two years later transferred to Ilford as fresh
meat assistant.

In 1964, John moved into the Ilford
self-service store, staying there for four years.

After spells in Leytonstone (where he was
promoted to meat manager), Hoe Street and
Wood Green, he spent a further year at the
new Ilford branch.

John transferred to new Walthamstow, for
the opening, in 1981.

OBITUARY
Peter Carter, chauffeur at Blackfriars, died on
November 17, aged 53.

He had been with the company for four
months.

Betty Hartwell, evening supermarket assis-
tant at Bedford, died after a long illness
on November 4, aged 58.

She had been with the company for 16
years.

Joan James, evening display assistant at
Southend, died on November 1, aged 43.

She joined the company in 1981.
Doris King, assistant checkout manager at

Bury St Edmunds, died suddenly on
November 22, aged 53.

She had been with the company for 11
years.

May Noel, provisions assistant at
Broadmarsh, died after a long illness on
November 18, aged 57.

She joined the company in 1970.
Brian Phipps, warehouse assistant at Nine

Elms, died suddenly on October 6, aged 38.
He had been with the company for eight

months.

Additional
JSad

From: Jamil Nader, student at Wolverhampton
branch.
I have a part time job at my local Sainsbury's
store on Wednesday evenings and Saturdays.

Full time I am a student at Wolverhampton
polytechnic where I am studying photography.
The standard is very high and many of my
colleagues have already made names for
themselves in advertising for various well
known companies and stores.

I also am very interested in photographic
advertising.

Recently I was given a project to work on
and I chose to advertise an aspect of Sains-
bury's—VSOP Cognac.

I designed and built the background setting
and set up the lights.
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Pussy
chat

Poem from: Boaz, a purrfect Sainsbury
Supreme Catfood Customer, Peterborough.

I went on holiday to the seaside
with my mum and dad,
When I'd been there an hour or so
I thought I was going mad!

I couldn't see my Sainsbury Supreme
Which tastes to me like a bowl of cream.
I was never a fan of tinned food before
But when my bowl's empty
I just wail for more.

The one sorry thing I have to say
There is no Sainsbury's down this way.
My dad goes back to renew my stock
At Bretton Centre where my mum shops.
When Dad gets back I purr with glee
He's arrived back from Sainsbury's.



REDBACK

Letters are welcome
and should "be

addressed to the editor
Saucy

From: Catherine Grant, customer at Croydon
branch.
After doing my weekly shopping at
Sainsbury's, I decided to give my two sons an
exotic tea (beans on toast). That's when
my problems started. I opened one tin of
Sainsbury's beans, only to discover there
were no beans only sauce. My husband
thought he would open the next tin— sauce
again. Just to keep it in the family, my youngest
son opened the third tin and again only sauce.

My husband is convinced you put these
three tins of beans on the shelf because I go
shopping every Friday and I was bound to
pick them up.

What can I do in future to make sure that I
actually bring home beans?
Muriel Skivcns, assistant at the branch was
inspired to compose the following:
About the beans that went astray,
'Our apologies' is all we can say.
It's sad to think of your teatime plight,
To open three tins and not a bean in sight,
We hope that on your next shopping spree,
You will still come and shop at Sainsbury's.

In black and white
From: Maureen Bates, cashier, North Cheam.
1 thought you would be interested in the good
news written on the side of a van drawn by
my friend's five-year-old when he was in my
house. (I love the spelling of value!)

We have a large blackboard fixed on a wall
and young David Heiden loves to use it when
he can.

His mum works at the North Cheam
branch of JS and it is plain to see that he is
well steeped in the knowledge that 'good
food costs less at Sainsbury's.'

Comeback
From: Mrs J Carpenter, customer at East
Grinstead.
I feel compelled to drop you a line to
'apologise'.

When a new supermarket opened locally,
I rushed in to do my shopping, thrilled at the
idea of somewhere different and new. I must

VEGETABLE
SOUP

WITH BEEF

, .
Wlt*»!(1a«f. Beef 1st,
Peari barley. Salt, Tomato purSe. S
HydtDlyted v.gBlatle p.otem.
MorsoseiJ.iW gMMHt, Caramel

Dirwitms Pom into a saucepan mil
g*«iy haat, uterine alt Hie lina.
Co nnl bod or ovstiteal
as this wrll impair the flavour

<TS exports
Letter from: Mr Geoffrey Hill, veteran.

I have recently returned from a holiday in
Malta. One day my wife and I were window
shopping in the small town of Taxien when we
spotted a small grocer's shop laughingly
described on the fascia as a supermarket.

We strolled around and made a few
purchases when to my surprise my wife
picked a tin from the shelf which was a lOoz
tin of JS own label broad beans.

On closer examination there was at least a
dozen tins on display all with the JS design
exactly as sold in the UK.

How, I wonder, did they find their way to a
small shop in the centre of Malta.

I will be interested in your reply.

Reply from: Gordon Stephen, manager,
export department.

We do currently export our own label
products, mainly to the Middle East, and
shown here is a sample of the range of Arabic
labels we use in that area. The range of labels
covers various items in grocery, biscuits and
frozen foods but in certain other areas we are
able to supply standard JS labels subject to

ge 14 Quit Oafjy Newa Monday, 201" N

SAINSBURY'S ?"u K s eadlns
QUALITY own label brand.

On the same subject, David Parker,
manager of Huddersfield branch sent in
this cutting from Bahrain's Gulf Daily
News.

certain requirements being met.
We have from time to time sent orders to

Malta where our products have been well
received, with Malta of course having strong
UK connections.

admit I was greatly impressed with the service
and as a result threw away my Sainsbury's
carrier bags.

However, after just four weeks, as the
prices went up and the standards came down,
I realised they weren't so fantastic after all.

This week I came back to Sainsbury's! I
thought you might like to know that a
prodigal customer has returned.

Keep up the good work.

Wishing weU
From: Freddie Platts, engineer, Blackfriars.

May I, through your letters column,
express my gratitude and heartfelt thanks for

the letters, get well cards, visits and telephone
calls recently received after my heart
operation. Every day is progress and, I hope,
full recovery is only weeks away.

Many thanks to all again.

Don't forget-
last copy

date for the
February issue is

January 9
23



ARCHIVES
Days of future past

THE NEW year is traditionally a time for
taking stock and looking forward to the
future. This new year has particular
significance because it was visualised so
dreadfully by George Orwell back in 1949
when he wrote his book '1984'.

This month the archives page breaks from
tradition to present a more hopeful picture of
our times as envisaged by a postwar
generation.

Life was bleak in 1949. Rationing was still in
force with a weekly allowance of 13oz meat;
IVioz cheese, 6oz butter and margarine, loz
cooking fat, two pints of milk and one egg.

The 1948 National Service Act had
extended military service indefinitely, calling
up 160,000 young men annually until 1960.

Few households had refrigerators and only
a handful had televisions. As Lord Sainsbury
(Mr Alan) remarked in the Journal at the
time: 'Many of the younger members of staff
have never known a JS branch stocked, as it
was before the war, with the widest variety of
good fare from all over the world.'
^•jr-«he JS employee looking forward in

1949 must have viewed a return to
normality as the first priority. Ration-

-"• ing had meant that the consumption
of butter, meat, bacon, eggs and cheese
(some of the foods upon which the JS reputa-
tion was based) had decreased, whilst the
proportionate increase in the use of canned
goods and dried generics was a noticeable
permanent development. From both the
personal and the business point of view staff
looked forward to the day when there would
be a little more to go round.

1984 was still half a lifetime away and
conditions were hard enough to merit a
pessimistic viewpoint but gradually morale
began to improve. Exhibitions like 'Britain
Can Make It' (1946) and the Festival of Britain
(1951) revived some of the optimism of the
1930s. But the crystal ball was still hazy.

Imagine you were a 'junior' starting work
with JS in 1949. Would you have visualised
the arrival of self service, freezer centres and
petrol stations? You couldn't have foreseen
the computer age. The latest technology at
Blackfriars for checking branch takings,
producing depot stock control accounts and
the preparation of debit notes for branches,
was the Powers punched card system. This
was a far cry from the technology, although
not the principle, of the computer age.

You might have foreseen the development
of refrigeration which had already, as director,
Fred Salisbury, pointed out in a Journal
article in 1947, 'exercised considerable influ-
ence' over the retailing of perishable goods.
'Without question this influence will be
extended in the future.' A few branches
already had deep freeze cabinets and JS's
interest in the potential of frozen foods
prompted Mr Alan and Fred Salisbury to visit
the USA in 1949 to study the latest
developments there.

ing materials were extremely
ifficult to obtain in the years after the

war, with the result that future plans
tended to be modestly phased. There

can have been little idea of the size or geogra-
phical spread of branches to come.

Fred Salisbury's 1947 article shows the
extent to which this was so: 'There may be no
teak from Burma for the joinery work, there
may be no mosaic tiles for the floor . . . there
may not be Staffordshire glazed tiles for the
walls; on the other hand, a new and improved
material may emerge to supersede them.

Above: The packaging
section of the 'Britain Can
Make It'exhibition, 1946.
Left: The rationed goods
department of Eastbourne
branch —the first to be built
as a self service store in 1952.
Below: A customer's ration
card.

- S A I N S B U R Y
R A T I O N C A R D

m
There may be no imports of marble from Italy
or granite from Norway; fluorescent lighting
may prove to have advantages over our
present system . . .'

In many ways that 1949 visit to America
revolutionised Sainsbury's view of the future.
Contemporaries could hardly have antici-
pated the scale of developments but Mr Alan
and Fred Salisbury advised the board that this
was the direction which retailing should
take. Many competitors believed that the
small counter service shop would last into the
foreseeable future and that American ways,
as described by Fred Salisbury, were not for
the British housewife.

'The super market, almost without

l. S A I N S B U R Y LTB,
154, VICTORIA

S.W.K

exception, takes the form of a single storey
building under which roof all types of food,
and sometimes a few non-edibles, are
obtained . . .'

" . . . the American car shopper can well
purchase 7-10 days supplies of goods at a
time, for both cars and petrol are plentiful
and cheap and refrigerators are in a large
proportion of American homes . . .'

' . . . the customer, passing through the
turnstile, helps herself to what might be
termed a pram, and proceeding along the
aisles helps herself to the goods on show.'

So, while some were looking forward to the
future with despondency, in 1949, JS was
looking to forward the great American dream.



HQMEBASE OPENINGS

NOT ONE but hundreds of Christmas trees
were sold at Branksome Homebase, house
and garden centre on December 5—opening
day.

Situated on a busy roundabout, five
minutes from the local railway station, the
new Homebase attracted customers into the
store where DIY and Christmas shopping
fever soon took hold of them.

The choice is overwhelming' commented
Christopher Thorne, Homebase's first
customer. 'I only came here to buy a pair of
secateurs but I can see I shall walk out with all
sorts of other items.'

Gurth Hoyer-Millar, Homebase chairman
and Dino Adriano, director and general
manager, greeted smiling customers as they
wandered in from far and wide.

'I know Branksome is delighted to have a
house and garden centre' commented Bob
Wingell, manager. 'If we'd started trading
before we officially opened I reckon by now
we'd have made a good bob or two.
Customers kept coming in the hope that we'd
let them in for a preview glance.'

Bob Wingell transferred from JS in 1983
and was deputy manager at Lordshill before
moving to Branksome. Dave Pigott and
Margaret Low, both departmental managers
also came from Lordshill. All other 62 staff
are new to Homebase. 'I'm thrilled with all of
them' said Bob 'they've worked so hard. It's
difficult to imagine six weeks ago they knew
nobody here and Homebase was an unknown
entity. I've got a good team.'

The total indoor and outdoor sales area is
54,000 sq ft. There is also a free surface level
car park with spaces for over 200 cars, which
by 9.45 am was full to capacity.

1. 'I always wanted to be a lumberjack.'
2. Eyes down for a full store.
3. Tasty plants.
4. Roll out the new styles.
5. It's nice to go shopping with a friend.
6. Manager, Bob Wingell (right) with

departmental manager, Dave Pigott.
7. Branching out at Homebase.
8. A new name in town.



NEW PRODUCTS

Do the continental
MAKE luxury cooking easy—open one of
the new ready meals from JS.

There's something fishy going on with
Plaice Bonne Femme, consisting of rolled
plaice fillets with prawns and mushrooms in a
wine and cream sauce. Serve it with vegetables
and rice or potatoes to impress your guests.

Sainsbury's Plaice Bonne Femme costs
£1.95(12oz).

Get yourself hooked on Cod Provencale
—cod with prawns, tomatoes and red and
green peppers in wine sauce. A delicious
main course, this should be served with
vegetables and rice or potatoes.

Cod Provencale costs £1.55 (12oz).
If there are any little gaps to be filled at

supper time, why not try Sainsbury's Lasagne.
Made with totally fresh ingredients, such as
all beef mince, spinach pasta and cheese, this
makes a filling snack. For the main meal of
the day, serve with a green salad.

Sainsbury's Lasagne costs £1.29 (500g).
Ready meals from JS are available from 90

selected branches.

Nutty Hogmanay
MAKE A resolution to go nutty in the New
Year with the two latest assortments of nuts to
be bagged by JS.

At 67p (150g), Sainsbury's Roasted
Americano Mixed Nuts are really a lucky dip
in disguise. Will you pick a peanut, almond or
pecan nut? Go for triple nuttiness by picking
a handful!

For the real fruit and nut cases amongst
you, JS Almonds and Raisins are a real
investment. For only 75p (200g), the bag
bursts at the seams, with the contents just
dying to be eaten.

Sainsbury's bagged nuts are available in
122 branches.

Crumbs!
THOSE WHO like their munches to be
scrunchy will crunch with delight at the latest
JS biscuit lines.

Sainsbury's Treacle Crunch Creams are a
double delicacy. Each biscuit consists of
treacle flavoured cream sandwiched by two
tasty biscuits.

These creamy crunches cost 29(/2p (200g)
and are available in 71 branches.

It would be so nice to have your biscuits
covered in ice, or to be more precise, JS's Iced
Crunch Biscuits. A wintry name maybe, but
your tastebuds and tummy will rapidly warm
to their arrival.

Topped with inviting icing, these biscuits
cost 32p (125g) and can be found in 71 stores.

Have you heard the one about Choc and

Ginger? One day, these two characters met
and with the help of Sainsbury's launched a
stunning new creation —Plain Chocolate
Ginger Crunch.

Interiors are by courtesy of an appetizing
ginger biscuit, and exteriors are produced by
a thick coating of luscious plain chocolate.

JS Plain Chocolate Ginger Crunches cost
57p (150g) and are available in 71 branches.

Lotta bubble
ADD FIZZ to hogmanay celebrations with
Dry Ginger Ale, new from JS.

Although delicious on its own, why not try
a new combination? Mix the ginger ale with
vodka or orange juice—even apple juice, for
a new taste experience.

Available in two sizes, Sainsbury's Dry
Ginger Ale costs 19'/2P (¥1 litre) and 34p (1
litre) and can be found in 214 branches.

Fine wine
A TOAST to the New Year! Try a taste of the
latest offerings from JS.

With Vin Blanc de France Doux, you have
the best possible way to say cheers!

A sweet white table wine, this extends the
JS Vin de France range to five styles. The
perfect wine to accompany all meals, and
great for parties, this is best served chilled.

Sainsbury's Vin Blanc de France Doux
costs £2.55 (1 litre) from 236 branches.

When you raise your glass to 1984, be sure
to fill it with JS's Palo Cortado sherry (£2.95).
A combination of the best qualities of
Amontillado and Oloroso styles, this is a high
quality dry sherry and enhances the existing
Sainsbury range.

Palo Cortado is the first own label product
of this type in Britain (112 branches).

WINE OF the month for January is
Sainsbury's Jumilla 1978 (£1.95).

This is produced solely from the moncastrel
grape grown on chalky hills inland from
Alicante in south-eastern Spain.

Jumilla is available in 190 branches.

Sweet dreams are
made of this

TO ROUND off any meal, pick a pud from
the vast selection included in 'Sweet Dreams',
the eighth book written specially for
Sainsbury's by Josceline Dimbleby.

Whatever your preference, at least one of
the recipes is bound to appeal. Ward off
winter chills with 'promise pudding', let the
'enchantress bombe' transport you to paradise
or set the table alight with 'mount Vesuvius'!

Your sweet dreams will certainly come true
with the delicious desserts in this book,
available in all branches for 75p.

Making sense of
the senses

Shona Robertson (left] and Wendy Godfrey.

When the British Standards Institution decided to publish a booklet on
sensory appraisal it looked for a specialist with impeccable standards.
Its eyes lighted naturally on Sainsbury's. Wendy Godfrey, senior
home economist, agreed to write the booklet with Shona Robertson
who runs the sensory appraisal section of the home economics
department.

importance of the concept of sensation but
not until this century was any work of
scientific importance published on the
subject, which has now gone some way from
being a philosophy to a science in its own
right.

The pioneers were the Americans and it
has been in the food industry that most of the
pioneering work has been done. In Britain,
work started seriously in the 1930s with
papers published by Dr Roland Harper on the
grading of cheese. At the same time the Torry
Research Station at Aberdeen was investigat-
ing a scale for freshness of fish. In the 1950s
flavour profiling was researched by the
Arthur D Little Laboratories in Cambridge,
Massachusetts. This is a technique which is
still used widely in present day sensory
appraisal and has been modified by other
companies. Texture profiling was researched
by General Foods Inc in New York.

'All types of industry now realise the
importance of sensory appraisal in quality
control. Not only food manufacturers but
companies making toiletries, fabrics, tobacco
and cleaning materials now employ a sensory
appraisal department.'

Sainsbury's sensory appraisal section was
established approximately seven years ago.

Wendy and Shona are currently developing
a sensory appraisal course for buyers:

'We have completed two pilot courses and
will be running six over the next year. It is
designed to help buyers to be more aware of
the complexities of this kind of appraisal.'
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THE result is a clear and detailed guide which
fills a gap in this particular field of scientific
study.

'Sensory appraisal' is the first term in the
booklet to be given a standardised definition,
as outlined by the Institute of Food
Technology in America:

'Sensory appraisal is a scientific discipline
used to evoke, measure, analyse and interpret
reactions to those characteristics of food and
materials as they are perceived by the senses
of sight, smell, taste, touch and hearing.'

Says Wendy: 'All home economics courses
in further education and at A level must
include a section on sensory appraisal, but
there was little printed matter on the subject.
The BSI set out to publish a study and came
to JS because it knew we had a well organised
and active sensory appraisal department.

'It took Shona and I three months to write
the book and it includes tests which are
constantly being used in the sensory appraisal
section.'

The tests were devised by Shona who
employs the eyes, nose, tastebuds, ears and
sense of touch of a panel comprising
approximately 200 head office staff. For
example, 100 of them may be given a new
sausage variety to find out how acceptable
it is, or 30 may be given three samples of
cheese to find out if a new type of
packaging has an effect on the flavour.

Wendy and Shona's introduction to the
book gives a clear background to the subject
of sensory appraisal:

'It was Aristotle who first recognised the



HOW ITS MADE
A charming Italian legend has attributed the dis-
covery of the art of pasta making to the carelessness
of a Chinese maiden some 6,000 years ago. This month
the Journal set out to blaze the Sainsbury's spaghetti
trail and discovered that some of the best pasta (the
generic name for spaghetti, macaroni and noodles) is
made right here in Britain.

The National Macaroni Institute of the
USA tells of the Chinese maiden who
'while busy at her daily task of
preparing a batch of bread dough

was so ardently courted by an Italian sailor
she forgot her task. Soon the dough spilled
from the pan, dripping in strings from the
work bench. The strings of dough dried
quickly in the sun. The Italian lover, whose
name was Spaghetti, sympathized with the
maiden and thinking to hide the evidence of
her carelessness, gathered up the strings of
dried dough and took them to his ship.

The ship's cook boiled them in broth and
found them most edible. Thus by pure
accident was the spaghetti-making process
discovered. On his return to his homeland,
Spaghetti taught others how to make these
tasty and nutritious strings of dough, thus
introducing the art of spaghetti-making into
Italy, the country which is the greatest
consumer of this fine wheat food.'

However delightful the legend, it seems
more likely that pasta, as we know it, was
first made in Italy about 800 years ago.

The Italian climate, especially around
Naples, was particularly favourable for the
drying of pasta and for the cultivation of the

tanks known as silos (2). From there it is fed
into the factory through a sieve and stocked in
bins. Out of each delivery, a sample of
semolina is taken to the laboratory to
undergo rigorous inspection (3). It is tested for
moisture, impurities, ash and particle size.

The semolina is then distributed to the
various mixers, where in a continuous process,
it is mixed with a pre-set amount of water. The
quantity of water never varies as the basic
dough texture is used for almost all varieties
of pasta. It is very important for the semolina
and water to remain sufficiently long in the
mixer for the water to be completely
absorbed and each grain of semolina to swell
properly. This mixing process takes place in a
vacuum.

From the mixer the dough is forced, still
under pressure, through a die, a type of metal
mould usually made of bronze or brass (4).

A curtain of spaghetti comes through the
other side (5) where it is cut into manageable
lengths roughly twice the length of the
finished product. The cut strands are
dropped onto metal bars called canes, where
they are dried by a blow fan. After a quick
short-back-and-sides to trim the pasta fringes
the canes start their long journey through the

Unravelling the pasta story
hard durum wheat from which the semolina
for pasta making was milled.

Originally pasta was always made by hand.
A small industry first developed in Italy and
by the 19th century mechanical devices,
although crude and none too efficient, had
been invented for the manufacture of
macaroni products. Nearly 50 years later
the first hand operated press came into ex-
istence. By 1860 more elaborate machines had
been developed and were driven by animals.
But in order to keep up with demand more
efficient machines were designed. Even a few
years ago part of the process was still done by
hand (1 ) . Now in the 1980s it is possible, in an
economical and hygienic plant, for four or
five staff to produce; pack and store 60 tons
of spaghetti in a week.

In Britain there are two major pasta
suppliers producing spaghetti and macaroni,
many speciality lines being imported straight
from Italy. The Journal took a look at one of
the British suppliers.

JS spaghetti is made from durum wheat, a
hard golden grain that grows mainly in the
Mediterranean basin, the Middle East and
Canada. Canada is the main country of origin
for JS spaghetti. Durum wheat is the oldest
wheat in existence and is said to have been
found in Tutankhamen's grave in Egypt.

It has a high gluten content which makes it
hard and therefore ideal for spaghetti making.
Semolina, the basis of pasta, is milled from
the wheat and arrives at the pasta factory in
bulk tankers to be blown into large storage
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drying tunnel. The final drying occurs in a
large cabinet which can hold hundreds of kilos
of spaghetti on six decks, each of which has a
thermostat to regulate temperature. Humidity
is also closely controlled.

Drying pasta is as tricky as mixing the
dough. Having taken so much trouble getting
the right amount of water into the mix, it is
amazing to discover that the next 24 hours
will be spent getting it out again.

It is during the drying process that pasta
develops its final colour and texture. It must
not crack or warp either during this period or
after packing. It must develop the clear,
appetizing taste of pure hard wheat which will
cook in a few minutes and yet stand
reasonably prolonged cooking without
losing shape or becoming pasty or watery.

Depending on the thickness and type of
pasta it may take up to 30 hours to complete
the sweating and drying process.

It is carefully monitored by an instrument
panel which would do justice to a jet plane.
This machine effectively recreates the heat
conditions in far off Italy.

Once the spaghetti has dried, the
lengths are cut down to the size we
are so familiar with in the stores (6).
They are then ready for distribution

to JS depots (7).
Spaghetti making is a round-the-clock,

seven days a week, almost automatic process.
Only two people work on each machine along
the different stages of production. The

Continued on page 14^



Above left: Margaret with village children. Centre: At 12,OOO ft over Langtang Peaks. Right: Bridge over Trisula river.

It was
quite
a trek...
MARGARET COOPER took a sensible
approach when preparing for her holiday of a
lifetime—she took up tap dancing!

Margaret, BPO at Magdalen Street,
Norwich, recently returned from the holiday
which put her on an all time high—14,000 feet
high to be precise. The Shirley Temple
routine was designed to strengthen Margaret's
legs for three weeks of trekking in Nepal.
'Mind you, hill walking would have been
better training but that's not easy in Norwich!
Before I joined JS I was a police woman and
had plenty of practice walking on the beat. I
enjoy walking for pleasure but the physical
exertion of the holiday proved the hardest
thing I've ever done in my life.

'I wanted to do something I felt was really
worthwhile before I reached 40 and my
husband, Alan, had an ambition to fly over
Mount Everest. We decided to go trekking
with Sherpa Expeditions and include a short
flight over Everest—in the cockpit of the
plane! Very exciting. During the 25 day
holiday we were also to visit India. This was
my first time out of Europe.

'We joined a party of ten and flew first to

Back at work, Margaret shows colleagues
her photographs.
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Katmandu. 'Day one was for sightseeing and
we were taken back to the 14th century. Some
cars used the dirt streets but transport was
mainly by peddled rickshaws. There was great
poverty but no thefts or muggings. The
people were very courteous and we didn't
once feel threatened.

'In Katmandu the group picked up three
Sherpa guides. One, called the Sirdar, was
responsible for the expedition. He supervised
the packing and transportation of food and all
the necessary gear. Deforestation is so bad in
Nepal that all the wood for the fires had to be
carried with us from Katmandu.

'We also acquired three cook boys and it
was very important to find good ones. At
certain points on the trek we were a seven day
journey from the nearest medical help. It
would be very dangerous to come down with
anything nasty.

'There were 30 porters to carry supplies
and each one could carry up to 160 Ib on his
back. For their labour they received 30 rupees
a day or £1.50! There was no food supplied for
them so they survived on berries and what
they took with them. They were all barefoot
and some wore only loin cloths.

'Once the trek was under way our day
would begin at 6.00 am when the porters
would take down the tents and head on to set
up camp further along the trail. We would be
left with the guides and cooks and after
breakfast the cooks would set off to have
lunch prepared around 11.00am.

'As we walked children would run to greet
us from nearby villages. They were hoping for
scraps of food but were always polite and
shared whatever they were given.

'The villagers were Tibetan refugees or
Tamang and although they looked frighten-
ing, sometimes appearing in war paint, they
were always friendly. I found the children
delightful. Youngsters had babies strapped to
their backs. Mothers go straight back to work
on the land after giving birth and five year
olds are responsible for the babies.

'By chance we had four doctors in the
group in addition to the regulation group
doctor and villagers often brought their sick
to be looked at.

'Visiting a village school was my most
interesting day. There were 20 pupils and two

teachers with one pencil and no printed
books. We showed them a book on Nepal
birds and they were fascinated. They were
also very excited, when we recorded them
singing, to hear the recording played back.

'We took photographs and promised the
head man of the village that we would send
them a copy.

'Our route was very often diff icul t .
Deforestation and the monsoon had totally
destroyed the trail at certain points. Then
I would have to be carried by a five foot
Sherpa—sometimes over one-log bridges with
a drop of 40 feet to the river below.

by that magnificent panorama.
'On the last night we had a party. The cooks

made a chocolate cake with white icing and
cherries—over a camp fire! The Sherpas
showed us their traditional line dance and we
showed them the highland fling.

'At the end of a trek it is traditional to hand
over unwanted clothing. I gave a red blouse to
a seven-year-old girl and she wore it as a dress.

'And despite the poverty we often received
small gifts. One young boy climbed out on a
branch above a 2,000 feet drop to pick a
strawberry for me.

'Our trek ended at Trisula Bazaar and it
was a five-hour drive back to Katmandu
along terrible roads, sometimes crossed by

waterfalls. But we didn't mind, all our
thoughts were on the warm shower ahead.

'After enjoying a short round trip flight over
Mount Everest, our last few days in Nepal
were spent visiting Chitwan National Park.
We were sailing in dug-out canoes down the
river, riding on an elephant's back through
ten feet high jungle grass and being charged
by rhino's! Although we were sleeping in grass
huts our final dinner was in a beautiful old
Rana palace in Katmandu.

'We left Katmandu for Agra and saw the
Taj Mahal with its transluscent stone reflect-
ing the red sunset.

'We then flew to New Delhi (to join the
Queen) before flying home.

'It took me a week to readjust to the fast
pace of our life style. Now I feel that problems
are not as important as I believed. The people
of Nepal may have very few belongings but
they're rich in other ways and they made me
feel very humble. My whole outlook on life
has changed.

'I'm definitely going back and I'll take a
stock of pencils and printed books with me.
Villagers really clamoured for them but by
the time we reached the remote areas we had
little left to give.

The trip cost me around £1,500—a lot of
money but I would rather have done this than
bought a new car. You can smash a car but
you can't destroy my memories'

A 'Potters Bar paratrooper' retires

With husband, Alan, and equipment,
before setting off.

'We climbed 5,000 feet one day and another,
7,400 feet down. In fact it was harder coming
down —my feet turned black with bruises.
Blisters, we were used to.

'During the day the temperature would be
around 80°F but at night it sometimes
dropped to — 7°F. During the coldest night
my hot water bottle froze inside our tent.
I was wearing thermal underwear, jumpers
and a duvet jacket but still couldn't sleep for
the cold.

'But of course it was all worth it. As we
climbed we passed through the seasons-
spring and alpine flora up to winter with
the mountains deep in snow.

'Our objective was to view the summit of a
mountain called Ganesh Himal which was
approximately 23,000 feet above sea level.
We climbed 14,100 feet to be surrounded

THE 'RED BOOK' treatment was the last
thing Peter Purslow, manager at Walsall,
expected when he retired from JS on
December 24 after 46 years. He hoped it
would be a quiet affair, instead of which staff
made him a victim of a 'this is your life' party.

As a lad, Peter spent much time in his local
corner shop, and it was then that he set his
sights on becoming a JS manager.

In 1939, at the age of 14%, Peter took his
first steps towards his ambition by becoming
a learner (trainee salesman) at Colchester
branch. He underwent training at Stamford
House and Truss House—'it's very different
now. Training is carried out at branch level.'

Peter left JS three years later to serve in the
merchant navy in the Far East, but in 1946
made a welcome return. He then did a lot of
relief work in north London branches,
including Potters Bar, Crouch End, Muswell
Hill and Ballards Lane—his first self service
store.

1954 brought Peter closer to his ambition
when he was promoted to assistant manager
at Porchester Road, Paddington.

Following another spell in Potters Bar,
Peter was made manager at Dunstable in
1964.

A transfer from the south of England came
eight years later when Peter moved to

Erdington. In 1974 he opened Sutton
Coldfield. 'I was made to feel very much at
home when I arrived in the midlands,' said
Peter. 'The people up here are so very friendly
and made me feel welcome'

He transferred to Walsall in 1975, where he
spent the last eight years.

Peter's dedication to the company has also
been seen in the air. In 1956 he arranged the
first JS air outing from Blackbush airport,
with colleagues from Potters Bar. They took
to the skies to see the Blackpool illuminations.

For another trip in 1958, Peter chartered a
Wellington bomber to go to the Brussels
exposition. 'We took 36 people, and the total
cost of the flight, breakfast and supper was an
amazing £280,' said Peter. These mid-air
jaunts led to the group being known as the
Potters Bar paratroopers.

Peter has seen many changes since he first
arrived at JS. 'The technology that Sainsbury's
now has is very exciting,' he says, 'and it
makes me wonder what the next 46 years will
bring. I'm also happy to see so many women
working for the company. When I first started,
there was hardly a woman in sight.'

Retirement is full of excitement for Peter.
In April he is going to Japan for a tour of the
Far East. He will be visiting Hong Kong,
China, Singapore, Bangkok and the Gulf of

Peter Purslow

Siam. The trip is partly for pleasure but Peter
also hopes to visit a war cemetery where many
of his war colleagues are buried.

Back in England, Peter will be able to
pursue his other interests, such as breeding
fish and helping local charities.

'I have a mobile home in Wales and intend
spending a lot of time there getting involved
in the local community.'
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