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FRONTLINE
Points of view
You've told us what you think of
us, and now we're telling you
what you told us! Turn to page 7
for a summary of the research
into the views of you, our

LENNY HENRY WRITES A LETTER OF
THANKS TO SAINSBURY'S -BEAUTIFUL
PEOPLE'. SEE PAGE 6.

readership. On the whole, you
seem happy with the Journal (if
it's not tempting fate for us to say
so), but you have one or two
gripes and we're working on

those. If you weren't asked, and
you would like to share your
opinion about the Journal, do
write to us at the address at the
bottom of this page. H
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Dawn with her manager Graham Lindley (left) and
district manager Don Hayward.

Switch on to
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FutureCooks oj^C^ ^

Dawn Thomson, from
Kingsway, Derby, was a
runner up in Super
Marketing magazine's
national Checkout Assistant of the Year competition.
Dawn became a
finalist by beating over
700 entrants from supermarkets all around the
country. On July 9, she
arrived at London's Savoy
Hotel with her store
manager Graham Lindley
and BPM Meg Knibbs to
face four hours of tough
tests including interviews,
role playing, accuracy and
customer service tests.
One of the judges,
Tracy Forrest, editor of
Super Marketing, said the

*mas is coming
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event 'recognises the very
valuable
contribution
checkout staff make.'
As runner up. Dawn
received a cheque for £250
from judge and compere
Bob Holness of TV's
Blockbusters.
Back at the store,
district manager Don
Hayward presented Dawn
with £250 from the
company to match her
prize money.
She told the Journal: 'I
wasn't really nervous on
the day because I knew
what to expect, and I was
in good company. It was
brilliant just to spend a day
at the Savoy.' As for the
money: 'It's spent already on a new bathroom.'

The Sainsbury's FutureCooks competition, now in its fifth year, has proved
so popular that the BBC is making a
whole series out of it. FutureCooks the
programme, which begins on Sunday,
August 29 on BBC2 at 11.25am, will run
for nine 30 minute episodes presented by
John Leslie of Blue Peter.
The eight regional heats will lead to a
Grand Final at the Savoy Hotel in
October. The Savoy Hotel was also the
venue for the launch of the series on
August 11.
Over 35,000 young people from ages
nine to 15 originally entered this year's
competition.

Claire Mcllmoyle, marketing and
development of Christmas lines
(left), introduces a journalist to
Christmas products in July.

Christmas comes but once
a year...but it lasts for five
months!
Writers and editors
from a wide variety of
magazines were welcomed by the sound of
such unseasonal songs as
The Holly and the Ivy
when they arrived at the
Hamilton Suite off Park
Lane on July 28. The
suite had been transformed into a Santa's grotto
by buyers and public
relations.
JS and Homebase
were introducing their
Christmas ranges including Christmas foods, gift
ideas and festive accessories.
The rooms were bedecked with a selection of
decorations and trees from
Homebase's 1993 range.

Long service presentations now spread over year
A new style of presentations for 25 year service awards was launched on July 12 at Stamford House.

Customers'
comments get the
personal touch

As the number of staff
celebrating 25 years of
service each year has
increased to an average
200, it has become necessary to spread the presentations over a number of
functions. Six receptions
across, the country are
being held over the year.
Chairman David Sainsbury presented watches to
38 long servers at the first
event at Stamford House on
July 12, to 39 long servers
at the Post House Hotel in
Brentwood on August 17
and to 26 long servers at
the Holiday Inn, Sheffield,
on August 24. Each event
comprises reception, presentations and buffet dinner.
The main 25 Club dinner
will still take place at the
Royal Lancaster Hotel in
London on October 4. By
then, Club membership will
have reached 1,393.

The new customer Freephone Help Line has just
begun operation across JS
after successful trials on
Eastern area. Customers
will now be able to talk
directly with Blackfriars'
customer liaison officers
with any queries, comments or complaints.

staff enjoy a celebratory drink with the chairman. Left to right: Colin Naha, assistant buyer,
Blackfriars; Keith Brackenborough, environment affairs, Blackfriars; Keith Russell, produce
buying, Blackfriars; Rose Clark, Streatham office; chairman David Sainsbury, and Edna
Parker, Blackfriars staff restaurant.

If you have children call
the Gingerbread man
Staff may have read in the
Journal that Sainsbury's
is sponsoring Gingerbread, the national organisation for lone parents, to
compile a guide to childcare provision in England
and Wales.
It is hoped to include
in the guide examples
from Sainsbury's staff of

APPOINTMENTS
Following the appointment of
BOB EMMOTT as departmental
director with full profit
responsibility for JS petrol

marketing decisions and for
operational policies, equipment

and the new JS Bakeries
Management Board

layout and specification.

respectively.
Board director KEITH

JULIAN RISLEY, who joined the

stations, instore bakeries and
JS restaurants, two new

company last summer from the

WoRRALL will chair the petrol

petrol retailing Industry, has

positions have been created.

been promoted to senior

stations board, and board
director DAVID CLAPHAM will

They are general manager, JS

manager and appointed general

chair the bakeries board.

petrol stations, and general
manager, JS bakeries.

manager, JS petrol stations.

As with JS restaurants,
the petrol stations and Instore

general manager, JS
restaurants, has been appointed

JS restaurants, becomes
responsible to Bob Emmott for

bakeries will continue to be
operated by the retail division.

general manager JS bakeries.

the performance of the coffee

The general managers will be
profit accountable, and

Both will report to Bob
Emmott and will become

shops. Bob Emmott joins the
existing JS Restaurants

members of the new JS Petrol

Management Board

responsible for trading and

Stations Management Board

JOHN HAMMOND, previously

JAMES FULLER, recently

appointed general manager,

stories and difficulties in
finding childcare. These
can be published anonymously if desired. Paul
Kavanagh-Mosson, who is
undertaking the research
for the project would be
interested to hear from
staff with partners, lone
parents, parents from
ethnic minorities, people
with disabled children or
who are themselves
disabled, and parents who
live in the town or
country.
Paul would also be
interested in hearing from
anyone who has tried to
set up a childcare facility
themselves.
If you have an experience to relate, please
contact Paul direct or via
your personnel manager.
Write
to Paul
at
Gingerbread, 35 Wellington St, London WC2E
7BW, or call him on 071
240 0953

The priority remains to
resolve these at the store if
possible but the new Help
Line will provide an
improved, more personal,
service to those customers
who do wish to contact
head office. It will also
save money and reduce the
enormous number of
letters that customer services must deal with each
year.
Customers can call free
the numbers advertised on
the posters around the
store and printed on
special business cards.
Customer liaison officers
hope to resolve most
questions or complaints in
the same call by contacting
other departments with
these
enquiries
or
suggestions.

£1,000 winner

Pictured is the winner of
the latest SSA draw, Ray
Clark, a baker from
Hadleigh Road, being
presented with his winner's cheque of £1,000 by
manager Keith Jaynes and
BPM Sheila Hodgson.

It's Sainsbury's, but not as we know it
baby accessories including
nappies and books.
At Shorehead, customers were 'infuriated'
according to Paul Loughran, customer services
manager. 'They weren't
blaming us, they were
blaming Kirklees Council.
Customers were also
worried about how much
money the Council was
spending on making us do
this, and about jobs that
could be lost. We collected
1,000 signatures, and lots
of customers took forms to
write to their councillors
and MPs.'

Springfield, Chelmsford.

In a unique move, a
number of JS stores have
opened on Sundays in
recent weeks with up to
half their goods covered
up and unavailable for
sale.

Sainsbury's first took the
action at Marshall Lake
following an injunction
threat from
Solihull
Borough Council. Safeway and Tesco also

'sectioned off their stores
in Solihull.
Subsequently, JS stores
in Huddersfield, Norwich,
Cambridge and Chelmsford have been sectioned
off on Sundays in response
to council intervention.
Commented
Nick
Green, Sunday shopping
campaign manager: 'We
have decided to take this
action, rather than to close
these stores, to protect the
rights of our customers and

Boots start off on the
right foot

staff, and to illustrate to
these Councils the reality
of trying to enforce this
outdated Act.'
The stores have only
sold goods as stipulated by
the - soon to be defunct 1950 Shops Act. This
means c u s t o m e r s were
unable to buy canned fruit,
fresh and frozen butchers'
meats, hardware, soap and
detergents, non-instant tea
and coffee, some canned
vegetables, toiletries, and
The ribbons were cut on
July 26 at the opening
ceremonies of the Boots
concessions in seven JS
stores as announced in the
June Journal. Watchmore
Park ( C a m b e r l e y ) , St
A l b a n s , Talbot Heath,
Apsley Mills (Hemel
Hempstead), Sevenoaks,
Hadleigh Road (Ipswich)
and Dulwich each now
has a mini self-contained
Boots store complete with
most dispensing chemist
facilities and photographic
services. The concessions
are currently on trial but
first indications suggest
they are likely to benefit
trade for both companies.
•Marketing director Robin
Wliitbread (left) and Boots'
director of stores, Ron
Glaister, share the
scissors at the opening of
the St Albans concession.

The government has
already published a new
draft bill to replace the
existing legislation. This
bill offers four options, of
which the Shopping Hours
Reform Council (SHRC),
comprising
Safeway,
S a i n s b u r y ' s and Tesco
among others, supports the
partial deregulation option.
This would allow small
shops to open for Unrestricted hours, for large
shops to open for six hours,
and gives employees the
right to choose not to work
on Sundays.

The changing
shopping list
The British shopper is
greener, healthier and more
frugal than ever before, a
new
survey
reveals.
Nielsen's British Shopper
1993 research shows:
• Three
quarters
of
shoppers try to purchase
recycled paper products
whenever possible.
• Products boasting 'lowfat', ' l o w - c a l o r i e ' and
'decaffeinated'
have
become much more popular with customers.
• Price p r o m o t i o n s are
now more appealing than
any other promotion.
• The proportion
of
households
shopping
regularly on a Sunday has
trebled to three per cent of
the total since last year.

Baby food
supplier is a
woman of
achievement
A supplier to Sainsbury's
and Savacentre has won a
European Woman of
Achievement Award after
being nominated by
departmental director
Michael Rosen. Elizabeth
Vann, who is managmg
director of a company
making an innovative
range of organic baby
foods known as Baby
Organix, was singled out
as one of the four 1993
award winners for her
'exceptional understanding of her market and
commitment to quality.'
The four awards are made
by the European Union of
Women to encourage
women in political and
public life.

BBC road
to freedom?

mBB
ARE YOU 17-23 YEARS
OLD AND DRIVING
YOUR FIRST CAR?
DOES YOUR CAR TURN
HEADS OR IS IT A TURN
OFF?
DO YOU LOVE IT OR
LOATHE IT?
A major new TV series
would lilse to hear from
you NOW.
If you drive anything
from a rustbucket to a
GTI, ring Adam on 081
895 6678 (24 hour
answerphone - they will
ring you back so the bill
is on the BBC!)

SABRE
the shape of things
to come

SABRE
S E R V I C E
T H R O U G H
S Y S T E M S

The SABRE project
team, retail training and
branch administration
are using the latest
computer technology to
give staff simple explanations of the complex
SABRE system. It may
sound strange to some,
but computers can make
training and systems
operation more interesting as well as easier to
handle.
As the rest of the SABRE
system continues to roll out
over the next two years,
state of the art methods of
communication, training
and procedures will be
tried out.
SABRE Advert
Earlier this summer, many
branch staff had the
opportunity to look at a
SABRE 'advert'. The
advert ran on a computer
and used graphics and text
to give a general explanation of what the SABRE
project means to branches
and described some of the
more technical aspects of
Phase II. The advert was
very easy to operate and
was left in the staff
restaurant so that anyone
could look at the programme.
During Christmas this
year, 26 branches will be
trialling the next phase of
the SABRE system.
Before this happens, the
staff in most of these
branches will have access

to a more varied PCbased'magazine' programme to give them a
better understanding of
how SABRE will affect
branch life.
The
'multimedia'
system also to be trialled
at these stores is very
flexible, providing an
opportunity for experimenting with a new way
of getting across messages
- using a mixture of text,
graphics, photographs and
moving video footage with
a soundtrack. The viewer
will choose the order and
content of what they want
to see - just as when reading a magazine.
Help Screens
With the touch of a button,
SABRE users in branches
and head office will be
able to reach special help
screens while working at
their terminal. By the time
Phase III is introduced into
all stores - from early next
year - these screens will
contain key guidance
points normally found in
the Procedures manual.
New Computer Based
Training
These stores will also be
the first to try out a new
computer based training
system developed by retail
training. This Branch
Training System (BTS) is
a very appealing type of
individual training, using
colourful screens with
graphics and animation to

help the learning process.
You will be hearing
more about BTS in a
future issue of the JS
Journal.
On-Screen Procedures
Also in the new year,
branch administration will
be launching a new format
for Procedures - using
'text retrieval'. Rather
than the familiar paperbased manuals, procedures
will be accessed on
computer screens in the
branch. This technique
will start in general use
with the installation of
SABRE phase III.
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Personnel director John Adshead (right)
receives the award from John Booth, a
director of Shell International. The awards
ceremony took place at The Shell Centre,
Waterloo, on July 22.

SOUTH THAMES
FESTIVAL
Celebrating business
opportunities

South side story
Sainsbury's has received a
South Thames Business
Award for business involvement in the community.
The awards were given
as part of the South
Thames Festival, which
aims to bond companies
and communities, central
government and local

authorities into strong
partnerships. The aim is
to make South Thames a
prosperous, bustling place
in which to work and live.
As well as head office,
which is located in
Blackfriars, JS has a
number of stores in the
South Thames area.

Homeless but not helpless

A new accommodation
and training centre for
young homeless people in
London is being set up
with money and practical
support from Sainsbury's.
The Gateway Project
centre in Southwark will
help youngsters find jobs
by providing 58 modern
flats as temporary accommodation while the residents train in essential life
skills. Sainsbury's has
contributed £100,000 and
will provide some placements and jobs. Explains
chairman David Sainsbury:
'Practical support is
needed to help London's
young homeless. They
need training as well as
accommodation to help
them break the vicious
circle of 'no home, no job,
no home.'

The new accommodation and training complex is expected
to open in early October.
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You MAY HAVE NOTICED A FEW CHANGES TO SOME SHELF LAYOUTS OVER THE LAST SIX
MONTHS - THIS IS PROBABLY M A R C (MARKETING AND RANGE CONTROL) IN ACTION.

multipacks are replaced on the shelf by single packs,
freeing more space for a wider range of goods.' Tim
Denyer, MARC retail coordinator, adds: 'By offering the
best possible choice for our customers we will improve
the level of trade.'
The greatest changes have been seen by the
buyers. Says Paul Barber of dairy and cheese buying:
'We have seen a shift of our emphasis from the amount
of sales at a company-wide level towards sales levels in
individual branches.' Previously, products with a higher
profit would have been prioritised for all branches.
Through MARC, branches that do not sell many units of
an albeit profitable line will now have it replaced with
one more suited to its customers. Paul concludes, 'The
improvements to ranging brought about by MARC will
benefit the branches and the business because we
should see an increased overall turnover.'
Smaller branches are particularly likely to benefit
from the changes in ranging. Kevin Healey is branch
manager at one of the smallest JS branches - 11,000
sq ft Cheltenham town centre. 'We have seen a
tremendous increase in sales in several areas due to
MARC he explains. 'For example, in the cooked meats,
we had a group of seven lines selling only 3 V2 cases
per week. MARC replaced them with a wider selection
in the same space and sales are now 27 cases per
week. With only one quarter of the display groups
having been reviewed by MARC, we can look forward to
some significant benefits for the company in the future and I know the increased choice is going to make my
customers happy too.'

CO^
MARC'ING THE SHELVES
Not so long ago, all the stores in JS sold virtually tlie
same products wlierever the store was located. Then
an idea was born to tailor the range of products to the
social and economic characteristics of the area around
the store: the posher the area, the posher the products.
This idea was called 'recategorisation'.
Now 'recat' has grown up into MARC. Twelve new
'profile' groups replace the seven categories and are
now based on much more than just the type of
surrounding community. In profiling a store, MARC lool<s
at many different aspects, such as the product needs of
customers likely to shop there, whether it is located in a
town centre, and the size of the store. The new system
aims to improve the use of shelf space so that the
product range is wider and better targeted to the
requirements of each store's customers.
MARC project manager Alan Young explains: 'Space
is one of the prime assets in a JS branch so MARC
follows on from 'recat' to make optimum use of it. For
example, most customers to high street branches rely
on baskets rather than trolleys so seldom buy bulky
multipacks - MARC acknowledges this. Consequently,
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the town out of old and odd socks and six people pushed a 4.5
tonne van 75 miles past 18 pubs from Margate to Ramsgate.
So you can see that Red Nose craziness reigned.
We're now beginning the cycle of spending the cash
with incredible care. So far, we've given over 1,000 carefully
researched grants all over the UK and Africa - we're helping
people in the middle of war-torn Somalia and we're helping
them within ten miles of where you live. The new money
means we can carry on. I, of course, have been recovering and
thinking gently about Red Nose Day Five!
We've also been spending our time pumping up our
education work - in the belief that we must work to change
people's hearts and minds, not only their bank balances!
We've also been really going into the nuts and bolts of
charity. We're working at all levels - in the classrooms, in
government and in charity projects large and small.
Anyway, I just wanted to say to you all a TOTALLY
AND UTTERLY ENORMOUS THANK
YOU,
GROOVERS!
Comic Relief couldn't survive without the strong and
loyal support of people like you - we'd be a bunch of
comedians putting on amusing trousers, instead of people
who, in this rather magical partnership, with your help, have
managed to change thousands of other people's lives for the
better. Take care, be good, wear a red nose, many thanks.
Ever yours,
Lenny Henry
on behalf of Comic Relief and quite a lot of comedians

GREEN SCENE
C I O STEELS T H E SHOW

^'^piJpp''

The new Sainsbury's Gio citrus drink, launclied iast montli,
lias caused a great stir in the press.
It is not just the refreshing contents of
the Gio can t h a t has caught people's
attention but also the revolutionary can
construction; it is as eco-friendly as it is
convenient. The traditional ring-pull has
b e e n r e p l a c e d by t w o p r e s s s t u d s .
Research by joint developers of the new
design, British Steel, suggested
consumers much prefer the two button
opening to a ring-pull - findings reinforced
by much of the press when they took the
can to the streets.

The Wrexham Evening Leader was one of the newspapers to
feature the new Ecotop can, as demonstrated by local
schoolchildren.

Gio is the first national brand in the
UK to use an all steel can - all others,
from Coke to Seven Up, use aluminium.
Ring-pull cans require a soft metal that
tears along a score line, so aluminium is
used to make the opening end and the
rest of the body is made of steel. The
t w o b u t t o n s i n c o r p o r a t e d in t h e new
Ecotop of Gio are already pressed out
and re-sealed with a plastic gasket. The
whole can is made of steel, so it is more
recyclable and requires less energy to
manufacture.

The eminently recyclable Gio was one of
the many stars at the opening ceremony
of British Steel Save-a-Can's 1 , 0 0 0 t h
can recycling bank, at Sevenoaks JS.
Local c o u n c i l r e p r e s e n t a t i v e s j o i n e d
Minister for the Environment and
Countryside Tim Yeo in launching t h e
new facility by releasing hundreds of
balloons for a balloon race. Dozens of
local schoolchildren were on hand t o
help drink the contents of the Gio cans
and so christen the new can bank. One
of t h e m , Abbe Cummings, created the
colourful and imaginative celebratory
design of t h e 1 , 0 0 0 t h bank, thereby
earning her school £ 2 5 0 .

Celebrations in full swing for

What do you think of it so far?
Just in are the results of
extensive research carried
out in June into the new
format JS Journal.
The research was
conducted by an external
company using small
groups of representative
readers from all parts
of the group in the UK.
We would like to thank
all those who took part In the
discussions. Your comments are invaluable and
are taken very seriously.

How interested are you?
We found that your interest in the Journal relates
closely to your attitude to your job.
Our most committed readers, ie those who
digest the Journal, take it home and read it
throughout the month, are more likely to be fulltime, shareholders, those with a long term view,
senior or long-serving, and working for JS.
Those who merely dip in and out of the
Journal, skim-read it and use it to fill a few spare
moments are more likely to be part-time, nonshareholders, those with a short term view of
their job, or those who work at Homebase and
Savacentre.
Ve have not
! been providing enough articles for or
about the subsidiaries.

the opening of the 1,000th
Save-a-Can recycling bank in
Sevenoaks' car park

How available is the JournaH

New size

Most people pick it up in the staff restaurant (or
staff room at Homebase). All those researched
said it was readily available.

Some questioned the expense of making the
Journal bigger.

How do you perceive the JournaH

* * * POINT OF FACT: The new size Journal has
not increased costs, mainly thanks to economies
in the printing process.

Main words used were: corporate, professional,
smart, quality, formal, informative, positive.
Some see it as a 'good news only' publication
and believe that Items such as letters are vetted.
* * * POINT OF FACT: Letters are not vetted.
The only letters not published are those
concerning personal grievances, anonymous
letters and those which repeat the points of a
recently published letter.

How do you see the role of the
Journal?
You see the Journal as Informing, creating a
sense of belonging and motivating.

What about the formula?
Many of you would like a more open, warts and all
coverage with a less paternalistic tone. Least
involved readers would like more entertainment,
crosswords and competitions, humour and a light
hearted approach.
7ou have a genuine
bsire to understand corporate issues,
problems as well as successes eg.
jmpetitors, Shaw's.

New design
You described it as refreshed, smarter, more
considered, upmarket and enhancing Sainsbury's
values.

Contents
Your two favourite sections are the People page
and Writellnes, closely followed by Store
Openings, Archives, New Lines and fundraising
stories.

Financial results
Less involved staff have little interest in the
company results, but those more involved are
interested in how the company is doing. Many
skim through searching for profit share news.
We are looking carefully at ways in which
we can incorporate your comments and
are already planning features about
subsidiaries and including more reader
viewpoints. In the meantime, we would
welcome any further comments about the
Journal.

WRITELINES
NEW S H I R T S FOR
OLD

mmlkmi

Edd Nield, Richmond
Homebase

Now that we are having
new
uniforms,
what
happens to the shirts I
bought over the last six
years?
Can they be exchanged
for the new type or are
they scrap?
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Joe Marsh, personnel
manager, Homebase,
replies:

As you will have seen in
the June Journal, we are
currently trialling our new
uniforms in six stores. It is
our aim to have the new
uniform in the majority of
our stores from 1994. At
that time we would be
happy to provide you with
an additional shirt as a
replacement for the ones
you bought, provided you
had purchased them less
than 12 months
before
obtaining
your
new
uniform. A standard issue
of the new uniform will, of
course, be provided free.

OUR VERY OWN
GHOST
Dina Smith, BPM,
Kempston
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This is one of the thank
you letters received
recently after a lower
school visit. Kempston
was built on a Saxon
burial ground and
obviously
Phillip
thinks we should be
haunted. Rumour has
it that a black coated
figure has been seen
\ at night among the
\ freezers!

TV D I N N E R S
Sadie Child, canteen
assistant, Basingstoke
depot

As an employee of J
Sainsbury, I watch with
interest the adverts on TV
regarding recipes by
famous people.
I am sure it would be
of great interest to many
people (and profitable to

8

JS) if a video of these
adverts, together with the
recipe book, were made
available to the public.
You would then be able to
watch the preparation on
video while actually
preparing
the
dish
yourself.
Elizabeth Groom, VATS
student, Larkfield

In recent months, many of
my student friends have
asked me if I can obtain
copies of the Sainsbury's
TV commercials' recipes.
I wondered if a book of
them existed and if it
d i d n ' t , whether JS was
thinking of producing one
in the near future. The
dishes looked interesting
and economical but we
need the recipes.
Anthony Rees,
departmental director,
marketing replies:

We are in no doubt as to
just how popular our free
in-store recipe cards are
since we have now given
away over 35 million! As
a result of this we are
considering various ways
in which we might make
some, if not all, of the set
available to customers.
Separately,
we have
also considered the role
they could play both in a
hook and as a video; at
this
stage
we
have
concluded that it would
not be appropriate
to
include them in a hook
since the original
contracts of the
celebrities
have now run out. In the
meantime, we believe we
should rely on the recipe
cards
which
do
not
actually
feature
the
celebrity.
The set (now of 12) is
obviously highly attractive
and we have, for example,
sent these to subscribers of
Good
Housekeeping
magazine. We are looking
at further opportunities to
use the set for promotional
purposes but clearly there
is significant cost involved.

STRAIGHT TO
THE TOP
Roy H i l l i a r d , p r o d u c e
assistant. West Hove

I do realise

that

the

working life of the manager
of a JS supermarket is very
hectic but I do feel that in
certain circumstances the
staff of the branch would
appreciate meeting the
store manager to discuss a
personal or work related
problem. I know that each
store has a personnel
manager with whom one
can discuss minor problems
but it would be beneficial if
arrangements could be
made to enable the staff to
have the opportunity of an
interview with the store
manager. I would appreciate views from other
members of staff on this
matter.

and look under her hair
That woman's got some
earrings in
you're not allowed to wear.

We at JS are very
fortunate to have the
excellent house magazine
JS Journal but I do hope it
will not become too large,
because of increased
operational costs and
consequently less profit
sharing. Congratulations
on your winning a BAIE
award that was not a
'castles
in the
air'
achievement.

S H A R I N G OUR
KNOWLEDGE

Editor replies:

Many thanks. I am pleased
to say that the new format
Journal has not involved an
increase in costs. This is
due largely to economies in
the printing process.

SURELY S O M E
MISTAKE
Paul Memmott, general
assistant, Sheffield
Homebase

Flicking through the
Journal
Stop at page 16
There's one lad with
trainers on
He's wearing Homebase
green.
Now hang about a minute
He's got white socks on too
He never works for
Homebase
Pack him off to B&Q.
Open-toed shoes are not
allowed
I heard that from day one
There's a woman on the
left
and she's got a pair on.
Now take the woman on
the right

Editor replies:

Similar points were made
in various letters
from
Homebase staff.
Of course, the models
wearing the new Homebase uniform in the June
issue would not
pass
muster. Rules concerning
shoes, socks,
jewellery,
name badges etc are all set
out in the Stajf Handbook.
We apologise for any
confusion caused.

IVliss Hayden, food and
store safety officer
(store not given)

Over the last year and a
half, you have been
training all the staff in
every store on the importance of 'Food Hygiene',
and now more recently
with the'Big Chill'.
This I know has been
costly and time consuming. However, since I have
been training staff on the
'Big C h i l l ' , many have
contributed their thoughts
and ideas to increase
customer awareness.
As you know, the
company produced thermometers to be given as a
free gift to the customers a
couple of years ago and,
although positive feedback
was received, staff were
still being presented with
comments such as 'It
doesn't work' or 'What a
waste of time'.
So, I feel that a new
information leaflet on food
hygiene would be beneficial to the company as an
aid to customer awareness.
This would ensure that the
customer sees our constant
interest in them.
Wendy Godfrey, senior
manager consumer public
relations, replies:

An updated version of the
Living Today leaflet on
Food Hygiene is in the
process of
publication.
This will be available, free,
in all branches of Sainsbury's and Savacentre in
the autumn.

A Living Today leaflet
on this topic has been
available to all customers
since 1987 and has been
regularly updated. So far,
more than 2 'h million have
been distributed.

gifts and flowers she
received on her retirement
after 40 years with the
company. Unfortunately,
her name did not appear
above the letter.

WHAT W E ' R E
DOING FOR KATIE

CUSTOMER
LETTERS

Honora King,
checkout/replenishment,
Warrington

My friend Anne Traesdale
and myself have started
fundraising for Katie, the
three and a half year old
granddaughter of one of our
colleagues, Sylvia Bostock.
Katie suffers from
cerebral palsy and she
needs £4,000 plus to send
her to the Peto Centre in
Hungary for treatment after
she has had a hip operation
here.
The staff and management have been wonderful
in supporting us with
raffles, car boot sales,
discos, name the doll
competition, and we have a
sponsored swim and
another disco arranged,
which will bring us to well
over £2,000.
After asking for help
from other sources, four
local motorway police are
doing a sponsored golf
marathon and also the
Warrington Lyons are
holding a coiicert, so we
should be well on our way
to our local target.
If any other store can
help Katie, we would love
to hear from them.

•Mrs Pope, Plymouth

>

I thought you might be
interested in the enclosed
photo, advertising your
delightful wine!

< HELLO DUCKS
Barbara Cobb, bakery
department, Haverhill

I took this picture of two
ducks wandering outside
Coldhams Lane, Cambridge, when I went shopping earlier in the year.

Mrs Mathews, customer
at Locksbottom

I would like to express my
appreciation,
indeed
admiration, for the manner
in which the staff at
Locksbottom have carried
out their duties during the
rebuilding, alterations and
extension to the store.
The
chaos
and
upheaval, making so many
necessary changes, must be
extremely difficult to deal
with, but the staff have
remained cheerful and
helpful, in spite of some
complaints from insensitive customers.
The management is to
be congratulated and
should be proud of the way
the staff have responded.

W I T H THANKS
Linda Lindsay, clieclcout
assistant, Damiey, a
winner of the Journal's
Friendly Hoteis
competition

Thank you for picking me
out as winner. The
weekend was great, and
everybody was really
'Friendly' - the hotel is
aptly named!
Apologies to Vera
Wilkinson

In the last Journal we
published her
letter
thanking friends and
colleagues for the cards.

They told me Sainsbury's
was just around the comer,

C A R R Y I N G OUT A
S U R V I V A L TEST
Maureen Cotton, night
shift replenishment
assistant, Sevenoaks

I can now vouch that
Sainsbury's bags are very
strong. Having survived
two weeks on coaches,
boats, planes and trains we

finally reached Machu
Pichu, 'The lost city of the
Incas', in Peru.
Our gourmet meals
included roast guinea pig,
goat and very red hot chilli
peppers. The fruit was
extremely varied and
unbelievably cheap and
included avocados as large
as melons.

LETTERS ARE
WELCOMED AND
SHOULD BE SENT
THROUGH THE
INTERNAL POST TO
THE EDITOR,
JS JOURNAL,

10TH

FLOOR, DRURY
M
HOUSE, OR BY
9
ROYAL MAIL TO
THE ADDRESS ON
PAGE TWO.
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SUPERMARKET

RHYL

Opening date: June 22,1993

The opening of Rhyl provided North Wales with its
second Sainsbury's supermarket.
Rhyl, another in the new breed of smaller size
stores, caters for both English and Welsh
customers, with the signage around the store in
both languages.
A large picture of Edwardian and Victorian
Rhyl is currently on the side of the store. There
are also old maps of the town, and a large
bronze mural depicting children through the ages.

Address: Rhuddlan Road,
Rhyl, Clwyd
Opened by: Chairman
David Sainsbury
Branch manager: Marl< ColleyDavies
Project manager: Brian Marsden
Staff: 266 (212 new jobs)
Sales area: 23,262 sq ft
Car park: 395 spaces

Behind the scenes, supplies are aii in place for
an opening rush. Supermarlcet assistant
iVIargaret Hughes is left with reception section
manager Peter Roberts (centre) and warehouse
assistant Stephen Ellis.

•Manager IVIaric ColleyDavies says welcome
to your store.
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SUPERMARKET

THORNE ROAD - DONCASTER
Trolley retrieval assistants John McArdle (left) and
Patrick Martlow came out of retirement to work at
Thorne Road. John used to work for British Rail and
Pat was In the armed forces.

Sportsmen who like a flutter would approve
of the respect paid by the new store in
Doncaster to one of horse racing's best
known institutions - the St Leger Cup. The
town has been host to the event since 1886
and this fact is commemorated in a series of
brick sculptures on the store's outer walls. The four friezes also depict the town's coal mining
heritage and the Mallard steam locomotive. This famous old iron horse, built in Doncaster, set
the world speed record in 1938 for a steam train at 126.4mph, a record it holds to this day.
As with all JS stores, Thorne Road
forges close links with the local
community. But few of the supermarkets
could
have a more
appropriately named Link school than
Doncaster's Hunger Hill School!

Opening date: June 29,1993
Address: Thorne Road,
Edenthorpe, Doncaster
I

Opened by: Chairman
David Sainsbury

SUPERMARKET

BROADCUT - FAREHAM

Opening date: July 6,1993
Address: Broadcut, Wallington
Way, Fareham
Opened by: Deputy chairman
Tom Vyner
Branch manager: Andrew Smith
Project manager: Ken Sinclair
Staff: 320 (196 new jobs)
Sales area: 28,400 sq ft
Car park: 547 spaces

Broadcut JS will be a treat for The bronze wall sculpture by David
Backhouse, located in the store's
frustrated Fareham customers
foyer, illustrates children
who for years have driven to throughout the ages and
the old Fareham store, only to provides a cheery welcome
struggle for a parking place in to customers.
the neighbouring multi-storey car park and then have to
pay for the privilege. The old store will stay open but
drivers will welcome the
new store's spacious landscaped car
park as well as the
new 'echelon' arrangement of parking spaces.
Proving that the simplest
ideas can be the best,
the spaces are simply
angled at about
20
degrees to the roadways
so that drivers can easily
occupy them in one
manoeuvre. Some may
be familiar with them nearby Farlington store
Stephen Pratley, BWS section
manager, is one of six first aiders at
pioneered the idea in JS.
Broadcut to spend a week at the
This simple modification
Hampshire Ambulance Training
can
apparently make it
Centre, so he is better prepared than
one fifth quicker for
most for any accidents that may
happen in the branch.
drivers to negotiate the
car park compared to the traditional
right angle
arrangement. Though less parking spaces can be fitted
into the car park, the popularity of echelon spaces will
ensure they are a feature of virtually all new openings.

Kelly Reid, staff scheduler, makes sure
everyone knows their shifts. Good luck
cards to the store are crammed on the
window sill behind her.

Branch manager Andrew Smith with
provisions replenishment assistant
Sandra West.

Personnel manager Shirley Baldock
was keen to get her picture in the
Journal so, Shirley, your wish Is our
command!

Only two per cent of us will ever be involved in a serious fire, but
there are seven Sainsbury's staff who have devoted much of their
lives to the phenomenon that most staff dread.

Above: JS fire officer Jofin Taylor
inspects Letchworth store witfi
Derei( Gilder, station officer with
Hertfordshire Fire Brigade.
Derek must make several visits

The anti-fire officers

to the store to inspect all aspects
of its fire safety in order that he

Much legwork goes into ensuring that buildings comply with
It could be argued that
two
laws,
the Health and Safety at Work Act 1974 and the Fire
Sainsbury's fire officers are
Above right: The fire at Burnley
Precautions Act 1971. These lay down specific requirements for our
misnamed. They would be
store on March 28 was started by
buildings and one is that each store and major location must have a
better called anti-fire officers.
an arsonist by the warehouse
fire certificate. The safety of customers and staff is paramount and
They
know
better
than
most
area and soon spread to the roof
Sainsbury's standards are often higher than required by law. But we
that prevention is better than
causing well over £ 7i million
must satisfy local authority fire inspectors that, among a whole host
damage.
cure, having all previously been
of fire safety considerations, there is adequate means of escape,
employed as fire fighters. They
sufficient emergency lighting, and alarms as well as fire fighting
concentrate the vast majority of their efforts on fire safety at the JS,
equipment.
Homebase, Savacentre and depot locations across the country. But,
The fire officer's job is far from over when a certificate has
occasionally, they do still have to attend blazes when they get called
been issued for a store. They will conduct spot checks at regular
out to the three or four serious fires that occur around Sainsbury's
intervals to ensure that staff and equipment could cope with a fire
each year.
emergency and that the regulations are being complied with. As
Burnley JS suffered one of the most serious fires this year
managers realise, this is essential for customer and staff safety but
when an arsonist ignited plastic trays at the back of the store at 5.30
it also helps prevent heavy fines and possible store closure. The
am on March 2 1 . Sainsbury's fire officer David Green was one of
local council has the right to sen/e what is known as a 'statutory
several JS people who had to leap out of bed to join the 13 fire
notice' if they believe a store is not safe. This can effectively shut
appliances and 60 fire fighters attending the blaze. Even before the
the branch immediately.
fire brigade had dowsed the inferno, David was advising the engineers
In the last three years, only three of
and managers on repairing the structural damage
Sainsbury's locations have suffered fires severe
and getting the store trading again as soon as
enough to cause serious structural damage.
possible.
'Detectors to suit every
This pays testimony to the high standards of fire
John Colam, manager of the Sainsbury's
situation are dotted around
safety in the company. Just as importantly, fire
fire section and former deputy chief fire officer for
the store; some can detect
officers ensure that staff are trained to cope with
Kent, explains that the next stage is to investigate
smoke even before
a fire and to know when to leave it to the
the fire. This detective work is one of the most
professionals. Twice a year, this message is
fascinating parts of his job: 'It is the bit where you
staff or customers can see or
reinforced by fire safety weeks, when staff are
get down on your hands and knees with a trowel to
smell it.'
reminded of evacuation procedures and how to
find the source of the fire. We can discover this by
deal with a fire. All year, but particularly during
the extent of the smoke staining on glass, knowing
these two weeks, John Colam and his colleagues
that timber burns at 0.6 mm per minute and by the
conduct lectures on the subject and even help staff practise on a
pattern of burning on the walls.'
small controlled fire. He is full of praise for the cool heads displayed
Extensive automatic devices are in place at every location to
by the dozens of staff each year that have to confront real
prevent the spread of fire should it start. Fire compartments
emergency
fires: 'It is nice to get into a store and find that staff
designed into the stores can hold a fire for up to an hour using such
have done all the right things; they've nipped the fire in the bud,
measures as fire shutters and fire doors. Detectors to suit every
controlled it, fought it and correctly evacuated the premises. It is
situation are dotted around the store; some can detect smoke even
commendable to see that this happens quite a lot since a fire in a
before staff or customers can see or smell it. A customer ignored the
branch can be potentially devastating.'
no-smoking policy on the shop floor of a Non/vich store recently and
discarded the butt beneath a shelf. Even before smoke was visible,
If you would like any advice on fire safety matters or would
sophisticated ionisation detectors were triggered and staff were able
like a fire officer to conduct a seminar at your branch, call Deborah
to prevent a serious fire.
on extension 7870.
can grant a fire certificate.
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August 30 will see the last bank
holiday before the Christmas break
- one of eight public holidays we
have in Britain each year. In the
eyes of the law, six of these are just
ordinary working days but have
come to be regarded by much of
commerce and industry as days off.
JS regards them purely as working
days attracting premium pay and a
day in lieu.
The idea to reform this system
of public holidays was not the
JournaFs, it was suggested by an
influential business organisation,
known as the Institute of Directors.
It was their response to the
Government's proposal to shift the
May Day bank holiday from the
spring, when there are several
public holidays, to October.
The working party is now in its
consultation phase and does not
expect changes, if any, to be made
before 1995, so you don't have to
start changing your calendars just
yet. But we decided to see what
people across Sainsbury's think of
the idea.

All Sainsbury staff are paid a
premium and receive time off
in lieu if they work on bank
holidays or Sundays.
Homebase staff work bank
holidays as part of their
contracts; at JS and Savacentre
it is voluntary.

JOY DONE, system 25 assistant,
Warrington: 'It's hard enough
trying to get days off. An extra
week off to fit into the branch
schedule would be a real problem.'
DENISE TURNER, checliout/
replenisliment, Warrington: 'Bank
holidays don't mean a lot to me to
be honest. My husband is self
employed so he can have his
holidays whenever he wants so I
know if I have a day off, so will
he.'
Denise, Joy and Ruth Ellison
outside Warrington branch.
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MARK FORD, section manager
meat, Potters Bar: 'Eight public
holidays? I didn't realise we had
so many -1 wouldn't mind having
some of those as my holiday
entitlement. It would be nice to
take it when you want.'

L to r: Pat French, Linda Hoy, Mark Ford
and Joanne WInstanley.

BILL WEBB, senior garden centre
assistant, Crayford Homebase:
'Bank holidays mean a lot of hard
work for us but I do like them
because of the extra pay and day
off in lieu. But I must admit I
might go along with [replacing
them] if it meant 31 days' holiday.'

TINA O'SULLIVAN, deli counter
assistant, Lee Green: 'Mayday,
Whitsun and Easter are too crowded
together, you just settle yourself
down after one and you're up in the
air again.
I wouldn't mind if they moved
one to October to space them out a
little.'

ANN GREENWOOD, section
manager, store training. Potters
Bar: 'It can be difficult to take
days off sometimes, at least with
bank holidays you know you'll
get that day off. But it would be
better to have more of them in the
summer.'

JEAN JONES, assistant manager
home and leisure, Washington
Savacentrc: 'I'd be over the moon
if I could have some of these days
off when I wanted. It would be
nice to take them off altogether, to
have an extra week's paid holiday'.

CATHERINE SRI-RANGAN,
checkout assistant, Lee Green:
'I prefer bank holidays because it is
a day I know my family can be
together. My husband works shifts
so I know he will always be off on
that day and I don't have to work
that day at JS.'

DAMIEN HEESOM, trolley retrieval,
Warrington: 'For most people these
days it is just like any other day - only
you can't go to the bank!'

BRENDAN GLYNN, branch
manager, Lee Green: 'From a
personal point of view I would
rather have more holidays at my
leisure. Also, from a manager's
point of view it would mean less
turbulance in trade.'

YOUR 1993/94 PUBLIC HOLIDAYS
AT A GLANCE
Christmas Day
Monday December 27
Bo.xing Day
Tuesday December 28
New Year's Day
Monday January 3
Good Friday
Friday April 1
Easter Monday
Monday April 4
May Day
Monday May 2
Whitsiiii/Spriii); Holiday
Monday May 30

WHY DO WE HAVE
THEM
Until 1830, there were technically
40 days on which the Bank of
England would close but, thankfully
for its customers, this was reduced
to four days in 1834. People now
take bank holidays as days off,
though strictly they are not. As a
Department of Employment official
explained to the Journal: 'It has
become custom and practice over
time for institutions other than banks
to offer time off on these days,
though there is no statutory
obligation for them to do so or to
close.'

Late Summer Holiday
Monday August 29

ALAN BLUNDELL, warehouse
assistant, Lee Green: 'Get rid of bank
holidays? Absolute cobblers! They
should leave them well alone'

FROM THE TOP
JUDITH EVANS, corporate personnel
director:
'Replacing bank holidays with
additional leave entitlement would
certainly give more flexibility to the
business. It would even things out. It
would not be so desirable to reform
traditional holidays such as Christmas
and Easter that are more devoted to
families because large numbers of
people would still want time off on
the same day.'

Where Wonders Never Cease

SEND THEM TO THE
• TOWER •
Around 2,000 staff from across the country took advantage of the JS
Journal discount ticket offer to visit Alton Towers theme park on July
31 and August 1. They came from far and wide, some getting up as
early as 5.00am to make the most of one of the country's most popular
tourist attractions.
Despite the changeable weather, the weather gods smiled on
Staffordshire that weekend and the visitors were not disappointed by
the old favourites and the new rides. The newly laid out river ride on
Katanga Canyon was a damp start for many and the new Haunted
House a genuinely scary start for others. Few will forget the sensation
of sitting in the Thunder Looper roller coaster and those that return next
year may unravel the mystery of the excavations in the nearby
Restricted Zone...

Britain does not generally base its
public holidays on significant
national anniversaries as do many
other countries, particularly the
USA. Excuses for bank holidays
elsewhere in the world vary from
the sublime to the plain
ridiculous:
Sweden celebrates the Sour Herring
Premiere Day on August 19 (Please
write in and tell us if you know what
this one is about!).
The romantic Belgians lead up to
Christmas with the Lover's Fair Day
on December 2.
The Japanese build up their biceps on
February 3 for the bean throwing
festival on Setsubun Day.
The Spanish pick a grape day to have
a vine time in mid-September, when
they celebrate Sherry Grape Harvest

Emma and Kerry, the Sains-berries, along with Alton Towers' own
Henry the Hound, were on hand to welcome the JS parties to the
park on Sunday.

Day.

IVOR HUNT, marl(eting services
director:
'JS experiences a rise in trade prior to
a bank holiday weekend and a
shortfall immediately afterwards,
relative to a normal week. The
replacement of some or all bank
holidays will smooth these peaks and
troughs but would be likely to have
little net effect on the overall level of
trade.'
ROSS MCLAREN, Homebase deputy
managing director:
'My instinct is that doing away with
bank holidays could be harmful to
Homebase trade. It is a time when
people know they will be having time
off, especially in the spring and
summer, and they have come to
regard the long weekend as a time for
DIY and home decorating, as well as
other projects around the house and
garden.'

A l t o n Towers

Rugby's Pam Gall (left) steadies her
nerves with a coffee after a hair-raising
ride on The Enterprise.

Simon Best, from Woodhall
Farm, came off a ride on the
Corkscrew with his girlfriend
and his throat was so sore from
shouting that all he could say
was 'excellent'!

The Thunder Looper - reportedly
the scariest ride in the UK
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SAGITTARIUS
Sagittarians cook instinctively, and
often reject the restrictions of a
recipe. But, as they are a lucky
sign, they usually avoid culinary
disasters.
As g u e s t s , Sagittarians are
actors who love to hold court and
will happily do the entertaining for
you, but they can be a l i t t l e
tactless.
Recommended dishes: Asparagus
and Chicken S a l a d , Jove's
M e a t b a l l s , Spiced Prawns with
Spinach, Ginger Wisdom, Pears in
Zabaglione.

^ D I N N E R WITI^*

)'X J H E ST
'\T nat sliall

ve t l i e m (o ea

IS t h e q u e s t i o n o n e v e r y host's
mind when

^

guests.

T h e a n s w e r no^v

i s , -why n o t l o o k t o t h e
stars?

Sainsbury's latest

book of recipes gives a
selection of dishes tailorm a d e f o r e a c h star s i g n .

The Aitrological

Cookbook by Lucy A)h leLi you

in on the food McreL) of the zodiac, and

explains

why people of different dtar dignj have different
preferences
eating.

when it corned to cooking
Your star sign can explain

dignd, you can deduce what kind of guedtd

they

will be, how they will get along with each other, and which
foodd will pleade them nwdt.
Author Lucy Ajh decided in the early 80d to combine two of her great
- cooking

and the zodiac.

Leos love an audience and thrive
on entertaining.
They like food that is easy to
prepare but looks i m p r e s s i v e .
Their warm and sunny nature is
bound to brighten your table - as
long as they are treated with the
respect reserved for that royal
beast, the lion.
Recommended dishes: Dionysus'
Wrapped Delight, Crown of Lamb,
Gingered Chicken with Apricots,
Crepes Suzette, Raspberry and
Meringue Pyramid.

and
what

kind of cook you are and, from, your friendd'

interedtd

CAPRICORN

She came up with 'A Tadte of

Adtrology', which wad pub lid hed to great duccedd in the United Stated.

AQUARIUS
Virgos are practical, down-to-earth
and inventive.
In their well organised kitchen,
they prepare healthy dishes using
natural ingredients.
As guests, they are good at
getting people to mix.
Recommended dishes: CazimI
Salad, Lemon Sole with Cucumber
and Dill, Isis Pie, Pistachio Ice
C r e a m , Lady S c o t t ' s Lemon
Pudding.
LIBRA

The busy Gemini's kitchen is full of
pots bubbling with exotic ingredients. They are certainly not afraid
to experiment.
Geminis make delightful dinner
guests, but their favourite food may
change from week to week.
Recommended dishes: Carrot,
Cashew Nut and Dill Soup, Roast
Poussins with Fennel, Asparagus
S o u f f l § , Coffee and Hazelnut
Charlotte, Orange Cream.

The Libran likes to plan well in
advance.
An evening with a Libran should
be f u n , full of laughter, wit and
variety, especially when they are
well fed.
Recommended dishes: Cheese and
Salami Croissants, Evening Star
Chops, Salmon Sparta, Figs and
Rum in Chocolate Sauce, Rose
Petal Ice Cream.
^ ^ ^ H

CANCER
This star sign loves eating and will
spend freely on food and drink
although Taureans believe that
simple is best.
As guests, you may have to
tempt a Taurean to venture out
and dine, but if you succeed they
do mix well.
Recommended dishes: Avocado,
Kiwi fruit and Radicchio Salad,
Fillet Steak with Oyster Mushr o o m s , Fable Pie, Chocolate
Charlotte, Toasted Apple Brulee.

16

Cancerians love the kitchen! They
approach cooking intuitively rather
than going by the book.
They like a good meal but, as
guests, they have a tendency to
phone and cancel at t h e last
m i n u t e . They certainly have a
sweet tooth.
Recommended dishes: Aah-Le-Huti,
Pork Pot with Pepperoni, Aubergine
and Courgette Au Gratin, Layered
Fruit Sponge Pudding, Rhubarb
Pudding with Strawberries.

Like their symbol, the mountain
goat, Capricorns can survive on
practically nothing.
They love spicy foods and burnt
t a s t e s and thoroughly enjoy
anything caramelised.
They like food that represents
status, so you should serve your
Capricorn guests Champagne and
caviar!
Recommended dishes: Stilton and
Cauliflower Soup, Devilled Chicken
Drumsticks, A Swiss Potato Dish,
Chocolate Pots De Creme, Blackberry and Blackcurrant Fool.

VIRGO

ARIES
Aries love entertaining and tliey
serve large portions! They are witty
conversationalists and their parties
are usually a success.
Foods with s t r o n g pungent
flavours, such as garlic or ginger,
appeal to their fiery nature.
Recommended dishes: Garlic A
L ' A m b r o s i a , Chicken Equinox,
Singapore Sole, Steamed Ginger
Pudding, Coffee and Marshmallow
Mousse.

X ^

entertaining

SCORPIO
^^P
Scorplos are born gourmets who
strive for perfection.
They like t o s u r p r i s e t h e i r
guests and dishes may come from
any part of the world.
As guests, Scorpios like to eat
well and in style but may be blunt
about failed experiments.
Recommended dishes: P l u t o ' s
Cloaked Treasure, Prawn Creole,
Arroz Con Polio, Summer Pudding,
Chocolate Cheesecake.

^

This sign loves t o invent new
dishes. Aquarians' kitchens are
laboratories where they experiment
with f o o d , sometimes providing
masterpieces, sometimes not!
Aquarian guests will be more
than willing to try out any new
dishes you have been cooking up.
Recommended dishes: Avocado,
Melon and Mozzarella Salad, Roast
Duckling with Orange and Olives,
The Friendship Dish, Jellied Fruit
Salad, Coconut Cheesecake.
PISCES
Pisceans rank among the most
theatrical, flamboyant and creative
cooks in the zodiac.
They love sweet and sour
d i s h e s or s e a f o o d , as well as
slippery foods such as leeks or
pasta.
Pisceans can always harmonise
with their surroundings and are
natural comedians.
Recommended dishes: Fresh Figs
Wrapped In Smoked Salmon, Sweet
and Sour Prawns, Neapolitan Leek
Tart, Madame Banchet's Chestnut
Pudding, Highland Fling.

le
>e found
found
above dishes can be
in 'The Astrological Cookbook' which is available in
most stores &t£\ .95.

fS^^

PHOTOGRAPHIC

COMPETITION
HELLO! WHO'S THIS?
Our judge for this year's JS Journal Photographic
Competition lives a life which glitters with the brightest
stars. As picture editor and associate editor of Hello!
Magazine, Eve George has been through the keyhole of
many homes of the rich and famous.
Eve helped to launch the society watcher's bible in
this country over five years ago, and has been delighted
with the success of the magazine. We are delighted she
has agreed to judge our photographic competition.
You may send in colour or black and white pictures,
and everyone who enters a photograph will receive a prize
- a choice of a JS Journal floating picture pen or a JS
Journal pen keyring.

Eve George.

Where's that cone gone?
Who nose?
This was one of the first
entries to arrive at the
Journal for the photographic competition. Its
sender, Gerry Fulcher,
manager of Thomhill, will
receive a £5 JS gift
voucher.

OOH!... or spectacular scenes
This Is anything which is likely to make us go ooh! It may
be spectacular action, it may be spectacularly beautiful.
AAH!...
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ACROSS
6. Bull-fighter who kills the bull (7)
7. Comedian who wrote 'Gridlock' (5)
9. Capital of Western Australia (5)
10. French composer who wrote
'La Mer' (7)
12. UN operation in Somalia (7,4)
14. Newspaper associated with Robert
Maxwell (5,6)
18. The Prince of Wales (7)
19. Blot or blemish (5)
2 1 . Instrument associated with
Mozart (5)
22. Senior female member of a body of
colleagues (7)
DOWN
1. Large crow with a hoarse cry (5)
2. See 3 down
3. And 2 down. Entertainer associated
with 'Recordbreakers' (3,6)
4. The Great Bear (6)
5. Idle talkers (7)
8. They carry a coffin (7)
1 1 . Speech defect (7)
13. Former state on the border of
India (7)
15. Cavity in the throat holding the vocal
cords (6)
16. Person who stables horses at an
inn (6)
17. Mythical being of superhuman
size (5)
20. He was Melanie's husband in
'Neighbours' (3)

Congratulations to Brent Pearson of Greengates Bradford, our
crossword winner for June. He will be receiving £25 worth of
Sainsbury gift vouchers. Well done also to Jean Roberts of
Barnstaple, Elizabeth Welsh of Luton and Rita Knocker of
Bowthorpe. They each receive £5 worth of Sainsbury vouchers as
our runners up. All these entries were pulled from among the
hundreds in our crossword hat by personnel director John
Adshead.
Now the same prizes are on offer for our August/September
crossword, so,,.stand by your thesaurus...go!

XIAfORD
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or cuties corner
Never work with children or animals...unless you want to
win this section of our photographic competition. Bonny
babies and cute kitties belong here.

H A HA!...

or comic cuts
Humour is one of the most difficult subjects to tackle.
But if it makes you laugh, the chances are it will do the
same for our judge.
PRIZES
There will be a £100 prize for the best photograph overall. Each
category will then carry a prize of £50 and a runner up prize of £30.
In addition, a number of commended photos will receive £ 5
Sainsbury gift vouchers.
RULES
• Closing date is Friday, October 29.
• Entries are not limited but please be selective.
• Each print must have a completed entry form attached. (Extra
forms will be available from the JS Journal office but photocopies
are acceptable. Tel 0 7 1 9 2 1 6486.)
• The 1 9 9 3 competition Is open to all JS, Savacentre and
Homebase employees, full or part-time, who are employed at the
time of judging. The competition is also open to veterans of these
companies.
• Photographs previously entered for JS Journal photographic
competitions will not be accepted.
• All photographs will be returned after the competition is judged.

17

18

ENTRY FORM

19

20

21

Full Name

22

Location

ENTRY FORM
Full Name

Telephone No
Category

Location

Telephone No

Please return by internal mail to JS Journal, 10th floor,
Drury House, or by Royal Mail to the address on page 2,
by October 8.

I would like to receive a *JS Jouma/floating picture pen/
JS Journal pen keyring for entering the competition.
* delete as applicable.
Please carefully attach an entry form to the back of every
photograph entered. Entries should be sent through internal
mail to JS Journal, 10th floor, Drury House, or by Royal Mail to
the address on page two.
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SAINSBURY'S
STAFF A S S O C I A T I O N

Tel: 0719217227
WIN A WEEKEND BREAK FOR TWO
SEE THE PHANTOM OF THE OPERA
IN MANCHESTER
staying at the luxurious Lion and Swan
Hotel, Congleton, Saturday and Sunday
January 1 and 2, 1994.
Enjoy a New Year's break to
remember.
Your weeked away will include:
*

*
*
*
*
*
*

Best seat tickets to see
Phantom of the Opera at the
Manchester Opera House.
Transport to and from the
theatre.
Champagne supper tray on
first night.
Four course table d'hote
dinner on second night.
Traditional Sunday lunch
Two nights accommodation in luxury suite
with Jacuzzi.
Full English breakfast with morning newspaper.

Friday D e c e m b e r 1 7 -

On Thursday, check into
the four star Britannia
Sachas Hotel in the
centre of Manchester
(right). Enjoy a carvery dinner before attending the
Status Quo concert. On Friday you will be served
full English breakfast before taking the optional
Granada Studio Tour (pictured below).

T

Complete the following questions:
1. In which French city was the original novel
by Gaston Lerous set?

2.

1993

£99 adults
£59 cliildren under 12
Three star super hotel half board
Departures from
Manchester and Gatwick

All this for an incredible

£50

Name one hit song from the musical
Phantom of the Opera.

I

Gatwick Flight Times
Friday depart 06.45
Monday return 13.45

per person
If you would like to
go on similar trips,
midweek or weekends, perhaps to see
CATS in Liverpool,
please telephone the
SSA office.

v..

S
E

IVIonday D e c e m b e r 2 0 ,

3. State, in no more than ten words, what
appeals to you about the award winning
musical.

II

Manchester Flight Times*
Friday depart 07.15
Monday return 13.00
* £5 supplement
Optional Extras
Single room supplement
60p per night.
Insurance £10.

P

0)

o
§

NAME

CD

JS LOCATION

If you are not lucky enough to win this competition, do
\
not despair. You can book a similar weekend for any
Friday and Saturday night from January 1 until April 1,
1994. The only differences will be:

Book through
International Travel
Club on 0 4 8 4 4 5 0 1 1 1 ,
29 John William Street,
Huddersfield, West
Yorkshire, HDl IBI

10
tts

ADDRESS

•
•
•

TEL

The cost is £149 per person. There are limited places so
hurry! Please telephone the hotel direct on 0260
273115 to book, or for more information. Be sure to tell
them you are from Sainsbury's to qualify for the special
price.

0)

E
o

I

Friday night performance.
Saturday lunch
Luxury room with en suite bathroom.

3

•Q

<n

NO

c
(5
CO

E

Return your entry form to Lion and Swan Hotel,
Swan Bank, Congleton, Cheshire, CW12 IJR

3

Closing date is November 3 0 , 1 9 9 3 .
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M

Obviously, this is peak
trading time in the stores,
so if you can't persuade
your manager for this
time off, phone 0484
450111 to see what
alternatives are available.

1

A new group is (usy unwrapping all manner of packaging problems.
m
n
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Packed with good ideas
Many customers feel strongly that excessive
amounts of material should not be used to pack
their goods - and the company could not agree
more. That is why a major initiative has seen
buyers with branch and depot staff all working
together to minimise packaging for every single
JS product. And millions of pounds have been
saved into the bargain.

The Packaging Review Working Party, chaired by marketing
director Robin Whitbread, was established last year to
minimise costs and resources used in packaging. So far, it
has achieved a great deal by looking at the whole cycle of
products' lives. The working party is also just as interested in
the level of damages during transit, how easy the product is
to replenish on the shelves, or indeed, how easy it is to open,
as it is in how much packaging is used.
But, with a total range of 8,000 own brand products,
where did they begin? The answer was with the buyers, and
the first departments chosen were grocery i, bakery and
dairy. Since then, seven others have been through the
process.
The working party briefed the buyers explaining what
they were trying to do. The buyers then began to work
through their products, visiting depots and stores and talking
to staff to discover where packaging was inadequate, difficult
or just plain irritating.
Buyers have reported that staff have been very helpful,
often making their own suggestions, many of which are
being actively considered.
So far, over 2,500 tonnes of packaging and £3 million
have been identified, and the process continues. New projects
are undertaken and reported back on regularly.
Guy Logan, assistant buyer
frozen foods, joined the
Saturday night shift one
evening in July to see what it
is iilte to actually handle the
packaging he buys. He
discovered one simple way to
improve the packaging that
night - make sure all the
boxes are stacked the same
way up in the transit case,
thereby saving time when
stocking up the freezer
cabinets. This is being actively
pursued with suppliers.

For e x a m p l e

f

The removal of plastic trays
from pitta bread packs will
save over 30 tonnes of
plastic each year, and
removing polystyrene bases
from pizza packaging will
produce annual savings of
119 tonnes. Hosiery packs
have been redesigned to
use less card and the
removal of cardboard trays
from lemonade packs will
also contribute to savings.

• Grocery ii listened to
Streatham
Common
when they pointed out
that the plastic tray,
which was formerly part
of the JS 500g Muesli
case, was never used.
Further investigation
found this to be true in
other stores and the tray
was removed. The result was an annual saving of
£25,300 and 35 tonnes of plastic.
• Removal of the handle on the 51b frozen chicken
portion pack saves two tonnes of plastic per year.
• The buyers discovered that £90,000 could be saved by
removing the print from the pots used on the deli counter.
The vital information, namely 'use within two days of
purchase', will be printed on the weigh price label.
• Buyers challenged the need for the bags used as an
outer wrapper for the delicatessen tubs. Extensive tests
carried out proved the tubs were perfectly adequate. The
bags will no longer be used and this will save 22 million
of them each year, representing £115,000 or 58 tonnes of
plastic.

W i t h your help
Says Alison Austin, senior manager environmental
affairs: 'We would like to thank all the stores and depots
who have helped buyers with their projects. If you have
a practical idea for saving packaging, or improving its
performance, then please let me know. Please keep the
ideas coming in - we will consider all of them.'
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Newbury blamed their mini baby boom on their checkout
number ten ('Productivity bonus on checkout ten',
Writelines, June JS Journal when 1 1 staff found
themselves looking forward to the patter of tiny feet
within a few short months. Now Eltham can claim top
productivity honours with no less than 18 babies born to
families of staff in as many months, with at least two
more on the way. BPIVl Angela Brightwell is herself one
of the proud parents and points out they are store
number 007 - licence to breed, as she puts it.
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Baby boom at Eltham
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ICHECK THIS OUT
Hanley gives a helping iiand to hospitai
P
V ^ ustomers at Hanley store
helped BPM Julie Whitehall
thank North Staffordshire
Hospital centre for caring for her
daughter, by donating their
pennies.
Julie's daughter Ailsa, aged
22 months, was treated at the
hospital for meningitis. Julie said
'Everyone at the hospital was
excellent during this stressful
period. Ailsa was very poorly and
the nurses helped us to cope.'
Julie presented the cheque
for £700, raised through the
Penny Back Scheme, to the
hospital.
Ailsa is now fully recovered and
pictured with her mum and a ward
sister and nurse from the hospital.

Babs on her graduation day.

Babs Is a BA
When Babs Webb is not working
on provisions at Redhill branch
she can invariably be found with
her nose in a book.
Babs, at 6 1 , has recently
achieved her Batchelor of Arts
Degree from the Open University.
It has taken six years of hard work
to achieve this but Babs has not
yet reached her ultimate goal.
She intends to continue her
studies next year, in order to
obtain her Honours.

Money mounts for Leonora Trust

The carnival queen, members of staff
and representatives from the trust
encourage customers to make a
donation as they enter the store.

Queen supports
fundraising at
Asliford
Ashford's carnival queen proved
to be a popular sight when she
arrived at Bybrook in all her
regalia to help fundraisers with
their collection outside the store.
The collection was held to launch
their support of the local diabetic
charity: The Paula Carr Trust.
Money raised for the trust
from the Penny Back Scheme
and collections will be used to
purchase a mobile eye screening
unit to help diabetics in the
surrounding area.
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Team pushes for
holiday
Four staff from Debden spent a
sunny afternoon on June 13
running around Loughton
pushing a pram.
Corinne Lang, reception
manager; Phil Nairne, section
manager; Fiona Mascall,
administration manager, and
Simon Spicer, butcher, pushed
the pram in a race to raise
money for Holidays for the
Handicapped. The team raised
£90 and over £450 was raised
in total. All the team members
would like to say a special thank
you to Buntlngford depot who
painted the pram in JS colours.

Since we reported the launch of
Mike Goodman's district
campaign to raise funds for the
Leonora Children's Cancer Trust
(June Journal), stores have been
selling raffle tickets like there's
no tomorrow.
On July 8, district manager
Mike Goodman was at Chiswick
to present Lady Romsey,
founder of the trust, with a
cheque for £38,500. Phil
Smithson, manager of
Wimbledon, and Stuart Willis,
manager of Feltham, were there
to represent all the stores who
helped raise the money.

Mike Goodman, who first
heard about the tru^t through an
article in a newspaper, said,
'Sainsbury's staff have always
raised money for good causes but
this year we aim to excel
ourselves. All our staff and
customers have been
tremendously supportive. We will
do anything to reach our target we even pulled a 42 foot lorry
round Hyde Park! I'm really
pleased that in only two months
we have already raised half the
money. We hope to reach our
target of £75,000 by early
November.'

Left to right: Mike Goodman, Phil Smithson, Stuart Willis and Lady Romsey with
the first raffle prize of a Mondeo car.

Flora and Steve with their largerthan-iife loaves.

Alton bakes it bigger

staff and management from the store were at the hospital to present the

Ilford's famous five

equipment to the children of Ward 22.

Alton had to think big when they
entered a float in the Alton
Carnival.
An extra large shopping trolley
was a feature of the float and this
had to be filled with shopping.
Flora Henderson, instore bakery
manager, and Steve Newbould,
instore bakery section manager,
set to work baking enormous
loaves and French sticks to form
part of the giant shopping load.

Gloucester's gift of entertainment
Gloucester store has presented
television and video equipment
to a ward for seriously ill
children at Gloucester Royal
Hospital.
The funds were raised by a
sponsored walk in March and
were presented on June 29.
The walk started at the store, in

the centre of Gloucester, and
finished 11 miles away, in
Cambridge.
Staff at Gloucester were so
moved by the strength and
courage of the children of Ward
22, they decided to elect Cancer
and Leukemia in Children (CLIC)
as their Penny Back charity.

June 13 saw llford and Harringay
battling it out on the pitch in a
five-a-side football match.
llford won 1-0 after extra time,
with the winning goal being
scored by team captain, Graham
Lamb.
The winner's cup, which was
presented by Paul Heywood,
Hornchurch branch manager,
was collected by Graham.

Lincoln helps county to picture a recycling future
L,

• incoln store have been
assisting Lincolnshire County
Council in their bid to encourage
recycling in the County.
The store was joint sponsor
of a competition, organised by
the County Council, for local
school children to design a
poster persuading people to
recycle their waste.
Thousands of entries were
received and BPM Linda Logan
and her assistant Chris Lee were
given the daunting task of
judging.

The two winners. Holly
Edwards, aged ten, and
Matthew Tomblin, aged 13,
were each presented with a
cheque for £100 at the
Lincolnshire County Show, and
each of their schools were given
£100.
The winning posters are to
be distributed to every house in
the county and also posted
around the towns, so Holly and
Matthew will be surrounded by
their success.

Left to right: George Dring, representing the co-sponsor, the local councillor,
Chris and Linda, with Holly and Matthew holding their posters.

Tlie right Buss
HELP US TO KE

Swindon depot prove
tliey are no wets

NEIGHBOURS
TO THE
UNOEil S'S

Chris Buss.

i

Apologies to Chris Buss, manager
of East Grinstead. We published
his photograph last month and
wrongly captioned him Ian
Steggles. Apologies also to Ian,
manager of Portsmouth.

Ten staff from Homebase
Swindon depot hit plenty of
obstacles on June 13 when they
competed in a sponsored assault
course and raised £1,022 for the
Spastics Society.
The contestants said 'We had
a wet, muddy but thoroughly
enjoyable time'.
The two teams beside the wall which,
a short while earlier they had been
trying to climb.
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ICHECKTHIS OUT
Infants make a
round trip to West
Hove

Carol Church with the
children.

'The wheels on the
bus go round and
round' and so do
the wheels of JS,
as 30 Infants
discovered on
their visit to
\Xf^
West Hove.
The four and five year
olds from Knoll Infants' School
were visiting the branch as part of
a school project about the various
uses of wheels.
Store Instructor Carol Church
showed the children around,
pointing out the various ways the
wheel is used to help with the
running of the store.
Carol was presented with a
book of pictures drawn by the
children in gratitude for her help.

Rugby players celebrate season of success
When the Griffin Rugby Club's
season was up and over, the
players decided to celebrate
their success In civilised style.
A dinner dance was held in
Richmond, Surrey, and guests
took to the floor to recount tales
of tries and errors. They revisited
a season In which the Griffins
won ten of their 14 matches and
were seml-flnallsts In a sevens
competition.
The highlight of the evening
was the auction of a rugby ball
autographed by the British Lions
squad and presented to the club
captain Kevin Keaney.
Development director Ian
Coull, the club's president,
handed out awards to Steve
Shutts (SABRE project), Simon
Rowe and Stuart Lambert (both
of Burpham), and club colours
were awarded to Peter Mills of
Burpham, Simon Dickson of
store planning and Mark Ireland
of Godalming.

Ian Coull (front left) and Kevin Keaney (holding the ball) with players in their
dinner dance strip.

They're the record breakers

The Ghffin Rugby Club,
formed last year from players at
Blackfriars and branches on
Dave Reynolds' district, play
home matches at Walton on
Thames In Surrey. Anyone
Interested In joining for preseason training should contact
Simon Glass on ext 7149 at
Blackfriars.

Children are now social climbers

Manager Ivan Gregory (left) and Paul Shoemaiter present the shield to (standing
I to r) Clarice Morris and Ann Miller and (below I to r) Kathleen Howell and Julie
Renshaw.

The children with their new climbing frame say thank you.

'Thank you Salnsbury's' was the
message from children of the
Rainbow Playgroup In
Chrlstchurch.
The group was presented with
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a cheque from Peter Shaw,
manager of Christchurch, as part
of the Good Neighbour Scheme.
The money was used to buy a
new climbing frame and slide.

Staff at Heaton Park Homebase
have raised more than £1,500 for
the Imperial Cancer Research
Fund, making them record
breaking fundraisers.
The amount raised broke a
record for Homebase, being the

largest amount ever raised per
member of staff.
Northern area manager Paul
Shoemaker presented the staff
with a shield In recognition of the
time and effort they put In to
raise the money.

Party invites

The gift from M&S they won't be
taking back

John and Jaqueline with their
surprise bundle of joy.

On May 2 1 , John Pearn, who
works in the advertising
department at Blackfriars, received
a telephone call to tell him that his
wife was on her way to hospital to
have their first child. This came as
quite a shock because the baby
was not due for another seven
weeks, but what came as more of
a shock was that Jaqueline had
gone into labour in Marks and
Spencer's in Bromley.

Under usual circumstances, John
might not have much to say about
one of our major competitors, but in
this instance he was full of praise.
Jaqueline's mother was with her in
the store and said that the staff did
everything they could to help.
Abigail was born on May 22
weighing three pounds, nine ounces,
but as the Journal went to press,
she was pushing eight pounds.

Chichester holds
on tight to title

The team relax in the sunshine, trying to dry off.

Tunbrldge Wells takes the trophies
When the town of Tunbridge
Wells staged its own version of
It's A Knockout, the JS store's
team, under the title Sainsbury's
Superstars, put in a super
performance to take the trophy.
Various local companies
entered teams which took part in
a full afternoon of entertainment.
All the competitors got suitably
soaked, while the spectators
looked on in amusement. The
trophy was presented to the
Sainsbury's team by the Mayor
of Tunbridge Wells, councillor
Audrey Sturley.
• On June 6, Tunbridge Wells
competed in, and won, the first
ever Five-A-Side Football Retail
Challenge Trophy.
Twenty teams from companies
such as Safeway and Gateway
participated in the event which
was held at the local Longmead
Sports Club.
Tunbridge Wells won all seven
of their games and faced
Tonbridge JS in the final, which
they won on nail biting penalties.

On July 20, Chichester bowled
over Purley to become the South
Eastern Area cricket champions.
Since May, 19 branches from
the area have played in a
knockout competition, leaving
Chichester and Purley in the
final.
Chichester, who won the
championship last year, defended their title in style, beating
Purley by ten wickets.
The Chichester team would
like to thank Purley for being
such good sports and making
the final a really enjoyable day.

The Chichester team with their team captain (middle front row) Steve Parson,
shift manager.

Burton upon Trenl
will have been open
on September 19 and they are
celebrating with an Oompah
evening. Former employees
interested in joining the festivities
should contact Val or Liz on 0283
32299.
Reading branch will be 30 years
old in October and a party is
being held on October 30 at the
branch. Anyone who would like
to go along should contact
Denise Adier on 0734 590958.
Swindon's Brunei Centre branch
is celebrating 20 years of trading
with a dinner dance on October
16. Former employees contact
Dee McCaron on 0793 530477.

Paul Sweetman presents the cheque to
George Laden, treasurer of the school,
while one of the residents looks on.

Branch puts its
money on a horse
Paul Sweetman, branch manager
of Burton upon Trent, has
presented £1,500 to Scropton
Riding School enabling them to
buy a pony to help teach both
handicapped and able-bodied
people to ride.
The money was raised through
the Penny Back Scheme and a
raffle which was organised as part
of the Charity Raffle Week.
(During this week each branch in
the Midlands area held a raffle
and all funds were donated to the
charity of their choice.)

Now, there's a rare thing
Every month. High Wycombe
collects together the hundreds of
pounds donated to the Penny
Back Scheme and gives it to
local charities.
In June, £583 was given to
the Make A Wish Foundation and
July saw the presentation of

£469 to the World Wide Fund for
Nature.
Two local playgroups also
benefited, this time through the
Good Neighbour Scheme, as
each was presented with £125.
The money was used to buy a
climbing frame and a book shelf.

Manager Neil Pontin with a friend of the
World Wide Fund for Nature.
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THE CREAM OF OWN BRAND SOAPS
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ITSA THE REAL THING

A new Traditional Italian Pizza
has been launched.
Sainsbury's IVIargherita
Pizzas are hand-made in
Naples, to a traditional Italian
recipe. During the production
process the dough is left to
ferment for 19 hours, then
covered with fresh San IVlarzano
plum tomatoes and Real Italian
IVIozzarella cheese. This is then
baked into the crust, to give the
pizza its authentic taste.
They retail at £2.59 for two
250g pizzas.

Sainsbury's has launched a new
range of moisturising soaps.
The Creme range consists of
two bars, one of which is
unscented, and a liquid handwash.
All the products contain 25 per
cent moisturisers, combining
cleansing with gentleness, to leave
the skin feeling smooth without
drying it.
The bars are on introductory
offer at 59p and the liquid
handwash is £1.29.

STANDARDS OF
HOMEBASE
DECORATING TOOLS
REACH NEW HEIGHTS
Homebase has launched a new
range of decorating tools and
paint brushes, providing any DIY
enthusiast with everything
required to redecorate the home.
Pride of place is the new
range of Homebase Professional
Paint Brushes and Tools. The
Professional Paint Brushes are
produced with high fill bristle,
rust resistant ferrule and a
seasoned wood handle.
Also available is the new
range of paintbrushes especially
for use with water based paints.
Homebase also offers a
variety of Roller Kits, Frames and
Sleeves. Prices start at £2.49
for a short pile roller sleeve to
£7.65 for a Sheepskin Roller
Sleeve. All Paint Roller Frames
are suitable for use with the
Homebase Telescopic Extension
Pole. There's no excuse for not
redecorating that ceiling now!

CHILLED CHICKEN WITH THE TASTE OF INDIA

TWO BRIGHT NEW WINES
Two new Argentinian wines have
been launched into BWS
departments around the country.
Sainsbury's Argentinian
Torrontes is a stylish, aromatic
dry white wine which can be
drunk alone or with light foods.
Sainsbury's Argentinian Malbec
Cabernet Is a soft, smooth and
full flavoured red wine, ideal to
drink with light supper dishes
such as pasta and cheeses.
Both of these wines are made
by Peter Bright who also made
the two Do Campo wines for
Sainsbury's.
Peter Bright was voted 'red
winemaker of the year 1992' and
has spent much of his year
working at the Trapiche winery in
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Argentina producing these wines
for us. They are made by using
traditional, locally grown grapes
and applying modern winemaking
techniques to produce stylish
easy drinking wines.
Both retail at £3.49 and are
available in most stores.

Customers with adventurous
tastes will enjoy the new range
of Indian chilled meats.
Chicken Tikka, Indian
Chicken Selection and Sheekh
Kebabs are made to traditional
Indian methods using a mix of
herbs and spices to produce an
authentic flavour.
The Indian Chicken Selection
contains three pieces of malai
chicken, three of achari chicken
and three of chicken tikka. All

the chicken used is 100 per cent
breast meat. This selection
provides an opportunity to
sample two of the lesser known
dishes from India. The Sheekh
kebabs are made from minced
lamb.
All these products are ready
to eat cold, or can be heated in
the microwave in three minutes.
They are on introductory offer
at £2.55 per pack (£2.85 normal
price).

CHOCOLATE CHIPS OFF THE
OLD BLOCK

SAINSBURY'S

novon

NOVON CONCENTRATES
AND GETS INTO CONDITION

I

SAIIMSBURY'S

OQvon
1 Biological A c t i o n

Building on the success of the
JS Novon range, JS has
introduced a Concentrated
Biological Powder with Fabric
Conditioner.
This powder is excellent for
everyday washing of fabrics,
particularly towelling and
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The range of American bakery
products which was launched last
year has proved so successful
that miniature varieties have now
been added.
There are three new varieties
of Mini Muffins: chocolate chip,
double chocolate chip and
fruited. These are available in
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*

woollens, leaving them soft as
well as clean and fresh.
The trial size sachet
(available from September)
retails at 35p, the 800g box at
£1.89 and a 2kg box is available
at £3.99. All products are in all
stores.

*

packs of four at 75p. Regular
sized muffins are 72p for two.
Also available are mini ring
doughnuts. These come in packs
of 12 or 24 and retail at 69p and
£1.29 respectively.
The whole range can be easily
identified by its distinctive red,
white and blue packaging.
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NOW WE ARE FOUR

The new Sainsbury's Numbers
Cake provides a perfectly
simple birthday cake for
children aged one to four.
The cakes are sponge with
a jam and butter cream filling,
and decorated with a soft
icing, and the relevant number
of candles.
They retail at £4.95 and
are available in 209 stores.

RICE IS NICE AND
DELICATE

A new range of delicately
flavoured rices is about to
add more interest to a variety
of dishes.
Pilau Rice is ideal with
spicy meat or vegetable
dishes, Butter and Garlic Rice
is best with fish or poultry
dishes and Coriander and
Herbs Rice is delicious served
with pork or lamb dishes.
The products are the only
own label variety on the
market. They retail at 79p,
and are available in selected
stores.

Fruit, and Blackcurrant Coulis
are prepared from pureed fruits
which are sweetened and
thickened. There are no
preservatives added.
Coulis are traditionally
served as a sauce with hot or
cold desserts, but they can
complement a variety of dishes.
Attached to the product is a
recipe tag, giving the recipes for
Blackcurrant Sorbet, Raspberry
and Ratafia Yum Yum and
Seafood and Mango Salad, all of
which use Coulis as an
ingredient.
They are on introductory offer
at 89p (99p normally).
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Neroli Sharp, checkout assistant
at Coldhams Lane, has always
kept herself busy 'doing creative
things' but now she cannot keep
up with demand for her newfound talent for painting.

^ ^ ^ ^ H nly five years ago, Neroli
^ ^ ^ ^ H followed up a flyer that
• H H H came through her door for
art evening classes at the local
college. Now she is the star pupil
and her watercolours of the nature
and landscapes of Norfolk are being
snapped up, with price tags up to
£150, at local exhibitions.
'I'll do any subjects', explains
Neroli, 'I did a cat once and it took
me three times to get it correct. He
has a real personality, being a thug
and a delinquent, so I painted him
with his tail up and twitching. But I
prefer flowers and landscapes. I see
flowers sometimes and say to myself
"I like the shape of that", realise it
won't be there tomorrow, and paint
it.
'I concentrate now on improving
my landscapes which I really enjoy.
The wide skies of the Fenlands here
are beautiful, they just seem to go on
and on with lovely cloud effects.
The East wind bends the willow

YOU'RE IN THE ARMY NOW

B

• • • • I ark Vickers, a mild
^ ^ ^ ^ H mannered stock controller
^ ^ ^ ^ H at Northwich by day, has
been a member of the Territorial
Army for six years. To be precise,
he is a radio operator in
Reconnaisance Platoon, D company,
3rd (Volunteer) Battalion of the
Cheshire Regiment. He may have
been one of those kids who played
soldiers in the park many years ago
but this time it is no game.
'When I was at the annual camp
in Thetford earlier this year we were
using live ammunition, so you can't
muck around,' explains Mark. 'At
some points we were crawling along
the ground with people firing at
targets above our heads. It certainly
gets the adrenalin going but it's not
scary - you just don't think about
them being real bullets.'
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Mark Vicker's pastime provides him with a great social life and he gets paid
for it. What is more, it has taken him to Germany and camping in some of
the most beautiful parts of Britain. But why then does this same pastime
mean he has to carry a gun?
Mark gives up several
weekends and holidays a year to go
on exercises where he has to get up
at 5.00am. At 5.05 he sets off for a
run with 120 lbs of equipment on
his back and spends the rest of the
day on military exercises, whatever
the weather. He admits though, that
the radio operator's job is a bit of a
short straw in the TA: 'You're
forever running around following
an officer. Because of his rank, he
doesn't have to carry the radio and
he's fit so it's a job to keep up. If
someone wants to speak to him you
have to be right behind. At night
I'm in the tent with a different radio
plugged into each ear relaying
messages down the line. I end up
with a massive headache.'
Few people would want to
endure the rigours Mark endures in

the TA. But he explains there is
plenty of compensation in the kick
he gets from successful exercises,
the fitness and the discipline he
gains, the social life, and even the
£25 he gets for each day he spends
with the Reserves.
With the rewards come a lot of
hidden responsibilities. All
members of the TA are made aware
they are soft targets to terrorists and
are taught to develop routines to
guard against these risks. Checking
under his car before driving off, and
varying his routines are automatic to
Mark now. Specialised TA regiments have also been despatched to
one of the most dangerous places in
Europe - Bosnia.
Clearly, being in the TA is more
than just playing at soldiers.

trees which also makes for an
interesting effect.'
Neroli's artistic talents are
indisputable but she is no stranger
to promoting her work. She had a
small macrame business in her
native New Zealand but,
unfortunately for her, that went out
of fashion. Now, friends and
customers commission her to do
pieces and her framed pictures sold
well in a recent exhibition featuring
her work.
The future is full of promise for
Neroli and she intends to develop
her talent further: 'Things are really
starting to take off now. It has
always been a self funding hobby
but I am taking it more seriously
now with all these commissions.
At the moment I paint in the
kitchen, which is OK for
watercolour work. To have a go at
oils and acrylic paint I need more
space so my next step is to get a
studio.'

PEOPLE
restaurant, Blackfriars.

ment, Huddersfield (9

BRIAN PAYNE, deputy dry

years). AUDREY DURNIN,

David Webb witii Esther

goods, Fareham. ANTHONY
PERRY, chargehand, hardware, Buntingford depot.

senior coffee shop
assistant. East Filton (5

Rantzen at his district's

years). PAUL PENFOLD,

JOHN PICKEN, store ware-

butcher, Horsham (5 years).

DAVID WEBB, district

house assistant. Merry Hill.

LESLIE VARNEY, BWS assis-

COLIN PIDDUCK, deputy fresh

tant, Chaddesden (2 years).

manager on the South
Western Area, has retired
after 4 1 years with the
company.
David Joined the
company in 1952 at Dorking
service shop. He went on to
manage Richmond, Portsmouth, Bitterne, Farnham
and Chichester before being
appointed a district
manager. In his spare time,
he works on a local hospital
radio.
David said: 'I would like
to thank all those who gave
me such a splendid send
off. All the gifts will be put
to good use during my
retirement.'

foods, Woodhall Farm.
MARGARET POPE, meat

replenishment assistant,

BOB TUCKER, provisions

Eastbourne. FRANK PRATT,

manager at Pitsea, has
retired after 40 years with
the company.
Bob joined JS in March
1953 at Beehive Lane store
in llford. From there, he
moved to Seven Kings, and
in 1959 was transferred to
Thatched House branch. In
1963 Bob moved again, this
time to Basildon. In 1979
he made his final move to
Pitsea branch, where he
worked until his retirement.

store manager, Bretton.
ROGER RATTENBURY, deputy

dry goods, Amblecote.
GORDON ROXBURGH, invoice
Mark and Gina.

David and Julia.

passing, Streatham office.
KEITH RUSSELL, deputy head

WEDDINGS
Congratulations to MARK

STONHAM, deputy dry goods
manager at Sevenoaks and
GINA BROOKBANKS of South

Eastern Area Installations.
Mark and Gina tied the i<not
on June 12.
Congratulations also go to
DAVID JENKINS and JULIA

GUNNER who were married in
St Lucia. David is section
manager and Julia is evening
replenishment assistant,
both at Hereford.

EXALL, returns supervisor,
Basingstoke depot. BERNARD
FIELDING, senior manager,
Homebase head office.
MICHAEL GENTRY, driver,

Basingstoke depot. DERMOT
GERRARD, store manager.
Court House Green. GRAHAM
GRINDLEY, senior manager,
accounts admin, Streatham
office. MARK GROOM, senior

deputy service manager,
Tamworth. KEITH HADLEY,

store manager, Ripley. IRENE
HALES, senior section
manager, general, Southend.
DAVE HARBER, hardware/

textiles chargehand,
Buntingford depot. ALBERT

buying, Blackfriars. PETER
SADLER, evening shift
manager, Chelmsford. PHILIP
SAUNDERS, section manager
night shift. High Wycombe.
ANDREW SNOW, store

manager. West Park Farm.
ROBERT STEVENS, store mana-

ger, Colchester Homebase.

recent family day.

CELIA SWIFT, senior night

display, Balham. MARIO
TAMBASCIA, returns

warehouse, Basingstoke
depot. KEITH VASEY, senior

deputy dry goods, Pitsea.
ANNE WARWOOD, senior clerk,
Rugby. ELIZABETH WELSH,

fresh food replenishment
assistant, Luton.

HARDING, mechanical

LONG S E R V I C E
Employees who have
completed 40 years' service
are:

RICHARD HAWKINS, store

manager, Dulwich. ANNIE
HOOD, kiosk assistant,
Tottenham. ALAN HOWELL,

grocery manager, Sutton
DOUGLAS BECKER, store

Coldfield. JEREMY HOWELL-

manager, Ipswich. CECIL
FROST, reception manager,

THOMAS, deputy manager
customer relations,

Worle. PATRICIA HARDING,

Blackfriars. GEORGE KNIGHT,

assistant accountant, South
Western area. PETER
SARRATT, grocery manager.
Central Croydon. VERA
WILKINSON, deputy manager,
fresh foods, Worle.

departmental manager in
training, Chichester. PHILIP
LEACH, store manager,
Wandsworth. MARGARET LEE,

fresh food replenishment
assistant, Nuneaton.
MICHAEL LEWIS, store

Employees who have
completed 25 years' service
are:
ROBIN ANDERSON, perishable

warehouse chargehand,
Buntingford depot. IAN
ATHERTON, store manager,
Altrincham. PHILIP BAKER,

central audit clerk, Basingstoke depot. BERYL BOLD,

chief display assistant,
Northampton. KEITH
BRACKENBOROUGH, senior

packaging co-ordinator,
Blackfriars. PEGGY BROWN,

checkout/replenishment,
Solihull. MICHAEL CAMPAIN,

store manager. Cannon Park.
DAVID COLLINS, motor

engineer, Charlton depot.
JANET DEAR, meat preparation

assistant, Shirley. ARTHUR
DoRAN, senior packaging
engineer, Blackfriars. IAN

Peter with iiis daugiiter and

engineer, Buntingford depot.

RETIREMENTS

PETER CORNISH has retired

manager, Hoddesdon depot

from his position of cold
store warehouse assistant
at Lewisham branch after
40 years' service.
Peter joined the
company in 1953 at Catford
branch. Various relief
positions led him to several
different branches including
Lee Green, Blackheath, Rye
Lane and Croydon. He also
worked in the new self
service Catford branch
before moving to Lewisham.
Peter was given a bit of
a shock when he first
retired, as the company
'killed him off'. Peter
received a letter from the
Inland Revenue saying that
details had been issued to
them by JS that he was
deceased. Since then they
have received notice from JS
that he was receiving a
pension, and he therefore
couldn't be dead. The
Inland Revenue wrote to
apologise for sending Peter
all the relevant tax forms for
when you die. Peter said
'I was a little bit shocked at
first, but have since seen
the funny side. What I
couldn't work out is how
I would have filled in the
forms if I had been dead?'

chargehand, Hoddesdon
depot (30 years). HILDA
DOUGLAS, clerk, Basingstoke
Depot (24 years). EDNA
TWINN, fresh food assistant,
Cambridge (23 years).
HILARY MILLWATER, senior

clerk, Portsmouth (20
years). PAMELA MORRISS,

driver, Buntingford depot.

kiosk assistant, West
Wickham (20 years). HAZEL
CLARKE, deli counter assistant, Coldhams Lane (19

DAVID MARDELL, non perish-

years). AUDREY AMOR, B W S

warehouse assistant, Wolverhampton. DENNIS MANLEY,

able warehousekeeper,
Buntingford depot. BRENDA
MENEAR, checkout/

assistant, Worle (18 years).
CARMEL VIRGO, fresh food

replenishment, Sutton

replenishment assistant,
Kingswood (18 years).

Coldfield. STEPHEN MITCHELL,

GLADYS GREEN, meat

store manager, Winchester.
JOHN MITCHELL, motor

engineer, Basingstoke
depot. PETER NIXON, perish-

able warehousekeeper,
Basingstoke depot. PATRICK
NoRRis, senior section
manager. Queens Road,
Norwich. ROY OAKES, non

perishable warehousekeeper, Buntingford depot.
RAYMOND PALMER, perishable

warehouse supervisor,
Basingstoke depot. EDNA
PARKER, chef/manager

CHRIS WOOTON worked for the

PATRICK SHEEHY, stock audit
(33 years). KENNETH
ANDERSON, warehouse

assistant, Northwich (13
years). MARY MALYON,

checkout/replenishment,
Haverhill (13 years). TOM
HIGGINSON, overs controller,
Perton (12 years). MARY
LAW, restaurant assistant,
Perton (12 years). MAY
RAPER, meat assistant,
Haverhill (12 years). BETTY
BuRNAGE, packer. Lords Hill
(11 years). MARION

WILLIAMS, kiosk assistant,
Cambridge (10 years). ENID
ELLIS, checkout/replenish-

Chris Wooton.

grandson.

company for 44 years,
before retiring as section
manager, delicatessen at
Maidenhead.
Chris joined JS at Ealing
branch. After three years
National Service in the
Royal Air Force as a nursing
attendant, he rejoined the
workforce of JS at Station
Road, Hayes. Chris then
went on to work in several
stores including Reading
and Bracknell before moving
to Maidenhead.
Since being in the RAF,
Chris has pursued his hobby
of First Aid. In 1 9 9 1 he was
awarded the Boy Scout
Association 'Silver Acorn' in
recognition of specially
distinguished services.
He will continue working
with the Scouts for a few
years, in between visiting
relatives in Australia.

OBITUARY
JOE FULLER, section manager
warehouse, Chingford, died
on July 22, after a short
illness aged 55 (13 years).
PATRICIA HAMILTON, cashier,

Coldhams Lane, died on
July 6, after a long illness,
aged 57 (20 years).
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Stamford House as it
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appeared on an advertising postcard
shortly after opening in 1913.

i

T H E HOUSE OF
SAINSBURY
1993 is the 80th anniversary of the
opening of Stamford

House,

Sainsbury's first purpose built
head office building.

Grocery paci(ing on tlie first floor of
Stamford House in 1955.

s
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1916 slogan.
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onstruction began on the original part
I of the building (the southern half of
the present Stamford House) in 1911 and was
completed in 1913. The south and west facades
were decorated with fine red bricks, Portland
stone and polished granite. Beneath this elegant
exterior is a building of immense strength, and
one of the earliest in London built using steel
reinforced concrete.
The less elaborate northern extension to
Stamford House was added in 1928, as the
number of branches which had to be served by
the office and warehouse facilities reached
around 200.
Stamford House is notable for having its
own water supply; an artesian well sunk 450ft
deep through the London clay by the contractors
in 1912. Until the Second World War, this was
the building's only supply of water and, during
The Blitz, it was often the only available water
supply in the neighbourhood. The well still
supplies around 35,000 litres of non-drinking
water a day to the building.
Stamford House was originally built as a
warehouse with offices, but its functions
changed considerably as the firm expanded.
The only part which has had the same use
throughout its history is the fourth floor, which
has always been occupied by the directors.
The north end of the third floor was
occupied by the poultry department. All the
firm's poultry and game was brought here for
inspection and grading, and was then dispatched
in hampers to the branches.
The south end of the third floor became the
branch management department, which changed
its name to the shop services department
overnight on one memorable occasion after
Mr J B Sainsbury, then chairman, pointed out
that he was the branch management department.

View of the general office 1949.

For a time, the south end of the third floor
housed the training centre, where 'learners'
practised the skills of wiring and knocking up
butter and margarine. After the Second
World War, a complete replica shop was set
up, with a mock window which was dressed
each week. A sketch of it was distributed to
branches to ensure uniform window displays.
The first and second floors were occupied
by bulk grocery storage and packing. When
grocery packing was mechanised in the early
50s, sacks of peas or flour were poured into
large hoppers on the second floor to feed the
machines on the floor below.
The ground floor was always the loading
area, where Mr Wally Gurr ruled as
warehouse and transport manager for many
years. Of the original six loading bays, only
one remains in operation today.
The lower ground floor was occupied by
the stores department, which distributed
supplies such as paper bags, string, pencils
and poultry singers to the branches.
By the early 1930s, the cheese department
was located in the basement. All cheese sold
by JS passed through the cheese warehouse
before reaching the branches. Around 17,000
cheeses were stored and matured there, which
must have imparted a memorable aroma to
visitors. The cheese store became a new staff
restaurant in 1957. The basement had
previously been used as a canteen during and
immediately after the war, probably due to its
rather unique water supply. Part of the
basement was used as air raid shelters,
accommodation for fire watchers and
wardens, as well as emergency accommodation for bombed out members of staff and
their families.

