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The next Experiment • • • 
WE have the greatest pleasure in includ
ing in this number, as our main feature, 
an article by Mr. F. W. Salisbury in 
which he discusses the details and the 
up-to-the-minute improvements which 
were incorporated into our new branch 
at Selsdon. 

Possibly of even greater interest in 
this article is the section devoted to the 
plans for the future—the " Sainsbury 
Shape of Things to Come " and we are 
grateful to the Directors for allowing us 
to publish this information. 

The finishing touches are now being 
made to the alterations at 9/11 Croydon, 
and our excitement is rising at the 
thought of the experiment which will 
shortly be taking place at these premises 
—the opening of what we are confident 
will be the most up-to-date and best 
equipped self-service store in the 
country. This event is timed for 
shortly after Whitsun. 

In view of the fact that this will be 
our first experiment in this field, as you 
may imagine, each and every facet of 
this problem is being given careful and 
thorough attention. Even so there can 
be little doubt that when trading 
commences there will be many practical 
lessons to be learned. Everybody con
cerned is looking forward to this new 
venture with the greatest interest. 

Other items which will interest you in 
this issue are a further article on the 
London Markets, this one dealing with 
the Poultry Markets at Smithfield and 
Leadenhall, a feature on Bee Keeping 
and the final instalment of our series on 
the Transport Department. 

We of the editorial staff, at one time, 
were working on the idea that this 
magazine would receive the greatest 
approval and highest readership if 
only a limited amount of it were devoted 
to topics concerning J.S. Contrary to 
this belief, however, and to our grati
fication, we have received the greatest 
commendation of those numbers in 
which we included a very large per
centage of " house information," and 
we shall be very glad to have comments 
from our readers on this subject. 

This edition, as will be seen by 
Lowen's cartoon on page 25, we fully 
imagined, would have been an early 
summer number. In actual fact, and 
somewhat to our surprise, this column 
is being written in a howling snow
storm—we really should have known 
better—none-the-less we are not giving 
up hope that by the time we are in 
print, late spring if not early summer, 
will have returned to us, and we shall 
have seen the last of snow, slush, gum 
boots and the shop doors, for at least 
six months. 



Old Leadenhall 

London Markets 
N o . 3 P O U L T R Y (SMITHFIELD AND LEADENHALL) 

A SYNOD of slick salesmen, a gaggle 
of buyers bashfully browsing, a flock of 
perky cockney porters, these maybe 
will long live in your memory after 
having paid a visit to London's whole
sale poultry markets. But why not come 
and see it for yourself; after all, 
now that you are at Blackfriars, it is 
but a few minutes' walk away to where 
you can view at first hand all that goes 
on behind the scenes at Smithfield. 

It is not the first time that you have 
been to the Central Markets for 1 
remember that not long ago you came 
with me one early morning to have a 
peep at the meat-men at work. 

Already we have traversed Blackfriars 
Bridge, built incidentally in the very 
year our firm was founded and still the 
widest bridge crossing the Thames in 
London, and even now are turning up 
the hill at Ludgate Circus. We cross the 
road to enter the Old Bailey dominated 

at its northern extremity by the Central 
Criminal Courts, over which towers the 
effigy of Justice blindly epitomising 
the essence of our British juridical 
system. From across Newgate Street 
we get our first glimpse of Smithfield 
framed on our right hand by the 
impressive buildings of St. Bartholo
mew's Hospital. 

The road now widens, soon swelling 
out into the Square of West Smithfield 
which frames the Rotunda recreation 
ground, in the centre of which stands 
the bronze statue symbolising Peace. 

To reach the home of the poultry 
merchants, we must now turn our feet 
down the hill towards the Farringdon 
Road and there, over on our right is 
the square shaped structure known as 
" The Poultry." You can still notice 
the deep scar of war-time bombing 
when a hole was rent out of the corner 
standing nearest to us. The building 
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stretches out from where we stand as 
far as Charterhouse Street, a distance 
of some 100 yards and it houses nearly 
four score of shops. Some of the 
larger firms occupy more than one 
unit. The shops, or stalls as they are 
more commonly known, line all four 
interior sides of the square, the centre of 
which is similarly filled, being divided 
by two trunk ways running north and 
south and intersected at right angles 
by two others, thus forming nine little 
islands of shops. 

Birds of almost every description can 
be seen here but there is one noticeable 
absentee. Notice how wide a berth the 
ubiquitous London pigeon gives to 
this place—-I wonder if someone has 
tipped him off! Ah ! see who now 
comes towards us, it's our poultry 
buyer whose well-known stocky figure 
is daily to be seen going the round of 
the market in his conscientious search 
for the choicest produce that is on offer, 
careful- to ensure that prudent, vigilant 
buying shall pave the way to consistently 
competitive retail prices. 

It is perhaps particularly fitting that 
we should be taking a look at the whole
sale poultry trade at this time and hour. 
At present the whole tenor of the trade 
is in the balance. Events are moving 
swiftly ; one might almost say that the 
trade is re-awakening from its chrysalis 
stage. 

During the war years, we as a firm, 
were forced by circumstances to accept 
without any option of selection, the 
quantities of poultry to which we 

became entitled. Until as recently as 
twelve months ago these circumstances 
still prevailed, but since that time we 
have been moving towards our goal of 
once again controlling our purchasing 
policy, so that we can then accept only 
those goods which measure up to our 
high ideals of quality. In other words 
we seek again to bring into operation 
as minima the standards we set in the 
years between the wars. 

With decontrol knocking at the 
door, our buyers hope once more to be 
able to exercise their prerogative of 
choice, ' The best alone is good enough 
for us ' will then again be their motto. 

The war inevitably brought in its 
train shortages of all kinds, and during 
that period some unusual feathered 
friends were to be seen hanging in the 
wholesalers' shops, their names in 
some cases making strange reading. 
There were Knotts—a species of wading 
bird, Stints, the greedy Starlings and 
Rooks as black as night. Perhaps 
somewhat strangely, some of these 
found a ready sale. Thankfully these 
times have gone, we earnestly hope 
never to return. 

Now let us take a stroll behind our 
buyer and watch him at work. It is 
hard to realise that every game bird 
which he buys, actually passes through 
his expert hands. In his 29 years in 
this market, even he will not guess how 
many he has fondled, but it would 
undoubtedly run into millions, for it is 
not only those he has purchased but 
those which he has rejected of which 



he must take count. On occasion these 
may be many more than the figure 
bought. 

How does he go about picking out 
the various sorts of birds which he 
buys ? There is no easy way to learn 
the ar t ; it needs long and continuous 
practice and eternal vigilance. The 
technique changes from bird to bird 
and even with some species from season 
to season. When Wild Fowl such as 
Wild Duck, Widgeon or Teal are 
examined in the early part of the season, 
the main attention is paid to the flesh 
in the centre of the back, whilst in 
winter our buyers would pay more 
attention to the flesh near the tail 
feathers. Our buyers maintain that the 
appearance of the flesh of game birds 
is in general far more of a guide than 
any other feature, although they do pay 
attention to a number of other detailed 

points such as the wing feathers of the 
Partridge, the feet of the Pheasant, and 
the layer of fat at the back of the neck 
of the Woodcock. With this last bird, 
if there is fat in this place, it is an 
indication that tke bird has been well 
fed—an essential feature with this 
variety. 

The tiny Golden Plover is taken in 
the hand and a slight pressure exerted 
by the fingers under the tail feathers, 
by which means the presence or other
wise of the desirable fat layer is re
vealed. 

So much for Game, with Poultry 
the story runs along very much the 
same lines, for during the war the same 
economy of shortage was manifest and 
in those times we had to accept what 
was allocated to us quite irrespective 
of whether the quality was good, bad 
or indifferent. As those who were in 



the branches at this time will remember, 
much of the produce fell far short of 
our normal standards. More recently 
we have been able to become selective 
within narrow limits, and have been 
able to turn down goods which for 
one reason or another do not suit our 
trade. 

We must, however, be realists, the 
best that our buyers can ever do is to 
obtain the best that is on offer at the 
time. There will no doubt be a steady 
movement in the highering of standards 
towards pre-war levels, but it is possible 
it will be a slow job and one in which 
determined and continued effort will be 
necessary to attain our aim. 

With de-control, however, it is to be 
hoped that some of the handicaps with 
which we have in recent years been 
ham-strung will pass away. 

Many readers will recall the points we 
emphasised at the Poultry Show last 
year as being the priorities in our 
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buyer's eye when searching for typical 
J.S. poultry. Briefly they are :—bright 
appearance, fully breasted, tenderness 
of flesh, soft scales on the shanks and 
a flexible breast bone. The proportions 
of the bird, too, play an important 
part—the ratio of flesh to bone should 
be good and the feet and shanks not 
too heavy. 

Now let us pass along to Leadenhall. 
Of the thousands of people who walk 
daily through this ancient market, few 
perhaps realise that at one time it was 
the principal poultry market of London 
Town. Partly covered, it lies between 
Gracechurch Street, Leadenhall Street 
and Lime Street in the City and is but 
a short bus ride away from Smithfield. 
We must just walk down past St. 
Bartholomew's Church to Newgate 
Street where we can jump aboard a 
bus. In a few moments, we reach our 
destination where the market still 
stands upon the site of the old Manor 
of Leaden Hall which was bought by 
Sir Richard Whittington (yes the one 
with his cat) from the Neville family. 
Later on it was acquired by the Corpora
tion of London. The hall itself was 
destroyed in the Great Fire. 

It is interesting to note that in 1345 
during the reign of Edward HI a 
statute reveals that poultry was per
mitted to be brought for sale in Leaden 

Hall to the exclusion of any other place 
in the City. The history of this market 
is closely linked with that of the Poul-
ter's Company which stands 34th in the 
order of precedence of the Livery 
Companies. 

Turning to the right on entering 
from Cornhill, we see the principal 
part of the market and it was here that 
in the early part of the first of the world 
wars, huge consignments of English and 
Irish poultry were pitched in the early 
hours of the morning. A sight indeed 
—with hundreds of crates of Surrey 
fowls, hampers of Boston chickens and 
Aylesbury ducks. We must not forget 
also the Devonshire poultry which 
arrived at the market in literally every 
kind of container. 

In those days poultry was not sold 
by the pound but at so much each or 
per dozen ; then the buyer saw to it 
that he not only inspected the top of the 
hamper but also had the contents 
tipped out to inspect what lay at the 
bottom—sometimes accompanied by 
the blushes of the salesman. 

To-day the character of the market 
has changed radically and the wholesale 
poultry section now only occupies a 
tiny part, the remainder being devoted 
to the retail sale of all sorts of produce, 
including fish, fruit and vegetables, 
provisions, ironmongery, gardening 
goods and a hundred other articles. 

Towards lunchtime the market is 
thronged with workers from the nearby 
City offices and the sight of a silk-
hatted gentleman occasions no more 
than a momentary flutter of an eyelid. 

We must not fail to inspect the tomb
stone of old Thomas the Gander who 
in days of yore earned his keep by 
leading many gaggles of geese from the 
Kentish farms to the market—at that 
time they travelled on foot all the way. 
Just how tough this made them on 
arrival is not recorded, but Old Thomas 
at 37 years old, must indeed have been 
a tough proposition and one wonders 
whether you could have broken his bill 
with a pneumatic hammer. 
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MAIRE KING discusses :— 

Bee" 
Ware ! 

WE started beekeeping in May, 1941. 
It was an exciting adventure, for in 
May the bees commence in earnest to 
breed rapidly so that the colony may be 
a strong one when the honey flow 
commences. In our part of the world 
it is in June. I remember the first day 
when we had our bees ; how we 
jumped out of bed, rushed to the 
window and leaned out to see if the 
bees were flying around their hive, and 
as the morning was bright and sunny 
they were. Being near the house we 
could hear their happy buzzing, a 
noise which we now associate with a 
completed garden, for without bees a 
garden lacks something. We had, of 
course, been reading books on bee
keeping during the winter so that we 
had some idea of what we were under
taking. We knew that when we were 
manipulating the bees (that is looking 
into the hive) we must be steady and 
unhurried. We had equipped ourselves 
with large straw hats, black veils and 
gloves so that we should feel safe from 
stings. It is interesting to know that 
worker bees sting only in self-defence 

and that when they have stung someone 
they die. Their sting, unlike that of the 
wasp, is barbed so that they cannot 
pull it out from where it has been 
inserted, so it leaves the body of the 
bee and the bee dies. 

There aie three types of bees : the 
queen, the worker and the drone. A 
colony is made up of one queen, 
thousands of workers and many drones 
—the function of the drones being only 
for one of them to mate with a young 
queen and so provide a layer of many 
thousands of eggs which will develop 
into bees. I cannot, because of lack of 
space, write as fully as I would like of 
the wonderful continuity of life in the 
bee community but roughly the bee 
year is arranged like this. In May the 
worker bees are all clustered on the 
frames put into the hive by the bee
keeper. In amongst them is the queen 
bee. Her job in life after her one mating 
flight is to lay thousands of eggs in the 
cells, one in each cell available. The 
worker bees divide themselves up into 
squadrons, one of which attends to the 
queen, cleaning her and in general seeing 
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that she is comfortable. Another 
squadron of workers will go out gather
ing nectar to be turned by the bee into 
honey and stored in cells ; another 
lot will be gathering pollen, the protein 
of the bees, whilst other groups will 
cluster together generating great heat 
to manufacture wax for making the 
comb in the hive. All these squadrons 
will take turns at these various jobs 
though how it is arranged by the bee 
community we do not know. There is 
constant activity on the frames, for the 
eggs take some days to become bees 
and they go through different stages, one 
stage being that of a white grub. The 
bees can decide what sort of bee the 
egg will become and this is arranged 
again by the community. If they feel 
like having more workers than drones 
they arrange by the size of the cell 
constructed and the process of feeding 
that it shall be so ; likewise queens 
and drones. All during this time 
nectar is coming in, summer is ap
proaching its height and the activity is 

tremendous as more bees hatch out 
and get in harness. The supus (where 
the honey for us is stored) commence 
to get very heavy, the scent of the honey 
with its bouquet of flowers becomes 
intoxicating to the beekeeper during 
the long summer evenings and hopes 
run high for a good harvest. At length 
the flow of nectar from the plants 
ceases (in our case the flow came from 
lime trees), the bees appear languid in 
comparison with their former activity. 
After a week or two the honey harvest 
from the supus is taken away and 
extracted, but the work with the bees is 
not finished. In late August or Sep
tember they must be compensated for 
their loss of honey and so are fed with 
a syrup made from *sugar and water. 
The bees turn the syrup into honey 
but they are careful not to do this and 
eat it until the winter weather is upon 
them. In October they are made 
warm with a quilt over the frames and 
are left unlooked at until March when 
they are again fed with syrup to en-

[*Permit for sugar from Food Office] 

Worker bees cleaning cells and feeding the larvae 
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Queen Drone Worker 

courage breeding to commence once 
more. Inside the hive during the winter 
months the worker bees cluster into a 
ball with the queen in the centre. The 
workers move constantly from the 
outside to the inside of the ball and 
vice versa, keeping an even temperature 
by their activity. 

Most people know what a beehive 
looks like from the outside, fewer 
know of the inside. Simply it is like 
this. The hive has a flat base on which 
there are frames of foundation, that is, 
manufactured sheets of wax with the 
' imprint' of the beginning of a cell 
stamped onto it. It is on these frames 
that the bees are put to work drawing 
out the sides of the cell, so that the 
queen may lay her egg in the centre. 
On the top of these frames is a metal 
sheet with holes in it and it is called a 
queen excluder. This allows the worker 
bees only to penetrate into the upper 
storeys which are frames called supus 
where the surplus honey is stored and 
from which we take our honey for 
eating. 

If any of you should be contemplating 
becoming beekeepers, two things are 
essential. The first that there should be 
suitable " feed " for the bees, i.e., acres 
of fruit trees, not just a few fruit trees 
in some gardens nearby ; some fields 
of clever, bean or charlock cr a good 
avenue of limes (unpollarded). The 
last mentioned is usually the hope of 
the city beekeeper who likes to keep his 

hive of bees on a flat roof somewhere. 
The second that there should be a 
beekeeper nearby to give help and 
advice for the first year. Our experience 
of beekeepers is that they are only too 
delighted to be called out, generally at 
an inconvenient time, to lend assistance 
and will go to any amount of trouble in 
this direction for the love of their craft. 
Each county has a beekeeping associa
tion, there are bee journals giving useful 
advice and information and many 
technical colleges now include bee
keeping in their evening classes. One of 
the best books for the beginner to read 
during the winter months before getting 
his bees is " The Practical Bee Guide " 
by G. J. Digges. It is simple and 
straightforward. 

I haven't mentioned swarms, or 
diseases, for even bees have their 
illnesses. Swarming is a different matter 
and sometimes the bees choose the top 
of a tree on which to swarm rather than 
the more convenient lower branches. 
Usually the swarms are quite simple to 
take, and with a good big swarm one 
is able to start another colony. We 
have quite a small garden and during 
six years of beekeeping we started so 
many new hives that it became quite a 
problem when walking in the garden, to 
keep from knocking into a hive ! I 
have yet to discover how beekeepers 
manage to own one hive of bees and 
one only ! The last piece of advice. 
Don't forget to keep a few bluebags in 
store. You may need them. 
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Science to the Butcher9s Aid 

QUITE a number of our senior staff 
employed on the fresh meat side of 
the business were some time ago elected 
members of the Institute of Meat, and 
are thus entitled to take advantage of 
the lectures, visits and other functions 
organized by this trade body. 

Recently the Institute arranged a 
visit to Cambridge where are situated 
research laboratories of great assistance 
to the meat trade. A large number of 
applications were naturally forthcoming 
for this interesting excursion and as a 
result it was necessary to hold a ballot 
to decide who should be allotted the 
available 60 vacancies. It so happened 
that J.S. were fortunate in the draw 
and 10 of our people were then able to 
make the journey. 

In a chilly early morning mist, the 
party gathered together at Holborn 
Viaduct, clambered aboard the two 
awaiting coaches and were whisked 
away through the northern outskirts of 
London, along the valley of the Lea 

by W. M. JUSTICE 

River famed for its many acres of 
horticultural glass, through the new 
town of Harlow and over the fertile 
farmlands of the plain until Cambridge 
drew in sight. Here the programme was 
to include visits to the Low Temperature 
Research Station, The University Farm 
and the Laboratories of the School of 
Agriculture. 

On arrival the party was welcomed 
by Dr. Hammond, of the School of 
Agriculture, and Dr. Callow of the 
Low Temperature Station. It was soon 
obvious that the greatest limiting factor 
would be the clock, there was so much 
to see and so little time. There is, of 
course, a tremendous scope—the hori
zon of which is as yet only just visible— 
for the application of scientific thought 
to the meat industry ; there are many 
problems which have already been 
resolved with scientific aid but the 
field is obviously immense. 

Perhaps what stands out most in 
the mind of the practical man were 
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the live cattle feeding tests being 
conducted at the experimental farm. 
Actually it is not quite correct to call it 
an experimental farm for although the 
farm is used in connection with the 
School of Agriculture, it is run on a 
purely commercial basis and receives no 
subsidy at all from the authorities. It 
has to pay its way and for some years 
has in fact shown a profit. It was 
stressed that it was not a ' spit and 
polish ' farm, it was a farm doing a job 
of work and at the same time co
operating towards the aim of improving 
the technique of farming. 

Each year representative steer calves 
of a number of different breeds of 
cattle arc taken and divided up into 
groups each section receiving different 
treatment in the way the beasts are 
fed. The animals are kept until in the 
opinion of the farmer they will come out 
at the Government Collecting Centre 
with a grade of at least " A." In actual 
practice those which are sent for 
slaughter more than often grade "A | ," 
" Special '" or " Super Special." 

Each section of animals consists of 
two pure bred Herefords representing 
the beef breeds, two Shorthorns repre
senting the dual purpose breeds, and 
two Friesians representing the milk 
breeds. One section is fed from birth 
on a consistently high plane of nutrition 
and these animals come to hand fit for 
the butcher when about two years old. 
Sad to relate, although they will then 
kill out at a weight of about 11 cwt., 
they will lose the feeder about £8 per 
head—not an encouraging prospect for 
the farmer. 

They were undoubtedly very pretty 
beasts to look at, but of course prettiness 
in the butcher's eye does not line the 
pockets of the farmer, who must be 
searching for something which will give 
him a fair return. 

The second section on the other hand 
is fed for the initial eight months of its 
life on the same high plane as accorded 
to the former group, but at this eight 
month old stage its diet is reduced to 

a lower or " moderate " level. These 
beasts which we can best refer to as 
"high low" in contrast to the "high 
high," do not reach butchering condition 
until about 2\ years old, as compared 
with the two years of the bullocks fed 
on the consistently high plane. This of 
course brings one problem in its train, 
the beasts are calved in the spring of 
the year and after their second birthday 
are fattened off on the grass, with the 
result that they come to hand towards 
the end of the grass season, from August 
until October, and at that time—as 
butchers know—we already get the 
peak killings of home-bred cattle. From 
the economic point of view, however, 
animals fed in this " high low " way 
show an average profit of around £10 
per head—a reasonable return to the 
feeder we would think. The sample 
seen at Cambridge would stand up 
favourably in comparison with most of 
the beef coming forward to the shops 
to-day. 

The third group can be described as 
the "low high" since these beasts start 
forth in life with a moderate plane of 
nutrition afforded them for their first 
eight months of life. At this stage they 
are given an increased amount of food 
until they go to slaughter. They, how
ever, do not put on as much weight per 
lb. of food intake as those which have 
the higher plane of nutrition in the early 
stages. This points the moral that 
the farmer docs best who pumps in 
more money in the early stages of the 
animal's life, than he who tries to 
" finish " with a high rate of feeding 
in the later stages. 

The fourth group exist for the whole 
of their life on the moderate plane of 
feeding and not unnaturally take longer 
to fatten taking 3|- years before they 
are fit for slaughter. Even then, in the 
opinion of many knowledgeable judges, 
they do not represent a good butcher's 
animal. 

These experiments have been going 
on for a few years, and data is being 
compiled which it is hoped will be of 
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HIGH, HIGH . . . 

considerable value to the meat and 
agricultural industries in the future. 

The party also visited the Artificial 
Insemination Centre which serves an 
area of 20 miles around Cambridge, 
and were told that something like 90% 
of the calves from dairy herds in this 
district were sired by this means. The 
quality of the herds will thus be greatly 
improved. Each morning at 10 o'clock, 
the technicians go out north, south, 
east and west, as the result of phone 
calls which have been made to the 
Central depot. Should calls come 
through after the van has left, they can 

get in touch by means of short-wave 
wireless. A bull was seen which had 
already become the father of 1,200 
calves, a possibility which a few years 
ago might well have been described as 
ludicrous, but there it is, already a 
fact. 

Artificial insemination is primarily of 
benefit to the dairy industry but it is 
also being used to improve the quality 
of beef store cattle. This is done by 
providing insemination of low-yielding 
dairy and dual-purpose cows, free of 
charge, by a beef bull from a breed like 
the Hereford, which " colour-marks " 
its offspring by transmitting to it its 
characteristic white face. This ensures 
that these cross-bred offspring will be 
used for beef production and that the 
heifers will not be bought by unsus
pecting farmers as replacements for 
dairy herds. 

At the Low Temperature Research 
Station we were whisked around to see 
a number of the scientists in their 
laboratories where they had laid on for 
our benefit a representative selection of 
the work currently being undertaken. 
The Universities of course are interested 
in knowledge for knowledge's sake, but 
continually hope that whatever new 
facts they discover may ultimately lead 
to practical use ; but before the precise 
answer to any problem can be found it 
is initially important to know what 
the problem is in equally precise terms. 

Mr. R. A. Lawrie explained, for 
example, the significance of colour in 

. OR LOW, LOW 
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meat, what causes it, how it is measured, 
and how it changes ; and how the 
pigment or colouring substance in 
blood is different in composition to that 
found in muscle tissue. This can be 
seen by the use of a special type of 
spectroscope and can be confirmed by 
separating the two pigments in crystal
line form. They have also discovered 
that the quantity of colouring matter 
varies from muscle to muscle and from 
animal to animal. Unaccustomed 
exercise can increase the pigment con
tent of a muscle since myoglobin (as 
the muscular pigment is called) is 
used to transfer oxygen from the 
blood to the muscular tissues ; exercise 
of course increases the need. 

It is significant that in whales the 
greatest concentration of this myo
globin is found in the muscles of the 
sperm whale, noted for its capacity to 
stay submerged for a greater length of 
time than any of the other whales. 

Whilst talking of whales, a most 
interesting short talk was given by 
Dr. J. G. Sharp, who has been respon

sible for a great deal of the work carried 
on in connection with whale meat. He 
pointed out that at present this meat is 
largely wasted since the small proportion 
of fat is extracted and the protein 
residue is thrown back into the sea. 

Now we have been told on the author
ity of Lord Boyd-Orr of the need 
for increasing world food supplies. 
This being so, we can never afford to 
neglect the 250,000 tons of boneless 
whale meat which would become avail
able were the flesh of all whales 
caught in the Antarctic each year 
available as a palatable human food ; 
this figure represents no less than one-
fifth of our present annual supplies of 
boneless meat in the United Kingdom. 

The back and fillet muscles of a 
single whale can in fact provide from 8 
to 10 tons of lean meat which is often 
indistinguishable from beef, so we were 
told. 

The corresponding muscles in a beef 
carcass would be the ' eye ' of the lean 
—the Porterhouse steak, so to speak, 
and the fillet cut from the sirloin. In 
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Low Temperature Research Station of the 
D.S.I.R. and Cambridge University 

(Crown Copyright reserved) 

order to exploit this source of meat it 
will be necessary to modify the present-
day methods used in the whaling 
industry, which concentrate on the 
production of whale oil used in the 
manufacture of margarine. If whale 
meat is to be obtained, the whale must 
be cut up as soon after death as possible 
in order to prevent deterioriation of 
the meat. 

At the School of Agriculture we 
were shown a demonstration of recent 
work on carcass quality. For example, 
in the case of sheep and pigs, the way 
in which body proportions and the 
composition of the carcass in terms of 
bone, muscle and fat varies as the 
animal grows up has been worked out 
by completely dissecting representative 
animals at successive ages between birth 
and maturity. The young animal at 
birth is all head and legs and its carcass 
contains a high proportion of bone. 
As it grows up its body lengthens and 
deepens and the proportion of bone 
becomes progressively less. Experiments 
were then carried out to see how 
these normal age changes could be 
affected by the way in which the 
animals were reared. It was found in 
the case of pigs, for example, that a 
high level of nutrition from birth to 
sixteen weeks of age favours the 
development of bone and muscle, and 
if this is followed by a low level of 
nutrition from sixteen weeks to slaugh
ter, excessive deposition of fat is 

prevented. On the other hand a low 
level of nutrition in early life restricts 
the development of bone and muscle 
and if this is followed by a high level 
of nutrition, deposition of fat tends to 
be excessive. Not only did the pigs 
which were fed on a high level of nutri
tion in early life produce the best type 
of carcass, but also they did it most 
economically in terms of food con
sumed per lb. live weight gain—much 
the same story as is emerging from the 
beef cattle experiment on the University 
Farm. 

During the course of these and other 
investigations, a number of easily 
definable carcass measurements were 
made. These measurements have a 
definite relationship to carcass quality, 
e.g. length of side, length of leg, thick
ness of back fat and so on, and from 
them scales of marks were constructed 
which have been of value in judging 
carcasses, and are in fact used at the 
carcass competitions held at the 
N.P.B.A. Show at Peterborough and 
the London Dairy Show. They have 
also been used to convey to producers 
in Australia and New Zealand the 
exact requirements of the London 
market. For long-distance work of this 
nature, objective measurements are 
clearly more useful to the overseas 
producers than eye judgments, which 
are subjective and may convey different 
things to different people. 

Using a micro manipulator to isolate single 
bacterial cells 

(Crown Copyright reserved) 
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February 2Srd3 1950-
1he Turnina Point 

February 23rd, 1950, was indeed a 
day to be noted, for it was then that 
Selsdon branch opened its doors to the 
public. There was also a General 
Election ! 

Selsdon as a place name is probably 
known to relatively few ; it is a small 
community on the heights to the South 
of Croydon, Surrey, our nearest 
branches being Purley, South Croydon 
and West Wickham. The opening of 
this branch marks a more significant 
point in the history of the firm than 
would first appear to be the case. The 
steady flow of new branches prior to the 
war, apart from the aspect of expan
sion, carried with it important advan
tages to the firm. It enabled the details 
of the equipment and finishings of 
branch premises to be kept in a con
stant state of evolution, whilst leaving 

by F. W. SALISBURY 

the main characteristics of a Sainsbury 
branch easily recognisable by the 
general public. More important still, 
perhaps, there were many opportunities 
of promotion, a complete set of leading 
positions having to be filled at every 
new branch, which meant that quite a 
considerable number of people had a 
" lift-up " on the ladder of promotion. 

Our last full scale opening was at 
Goring Road, Worthing, about six 
weeks before war broke out in 1939. 
At that date Selsdon premises were in 
the course of erection and the shell 
was completed in the early months of the 
war. Since then, whilst we have been 
able to incorporate adjoining premises 
into existing branches in four 'or five 
instances, the granting of a licence for 
the completion of Selsdon provided us 
with our first opportunity of finishing 
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a branch, other than in a makeshift 
manner. 

During recent years we have, of 
course, borne in mind a number of 
directions in which improvements were 
desirable and, partly as a result of this, 
and partly owing to the restricted choice 
of materials now available, the branch 
at Selsdon differs considerably from 
the Sainsbury branch of 1939. It is 
by no means a hundred per cent, post
war shop, for the finishing work of 
1950 has had to be applied to the 1940 
structure. Judging by the number of 
visitors to the shop, however, there is 
very keen interest on the part of staff 
generally and no doubt a brief descrip
tion will prove of interest to those who 
have been unable to see the branch for 
themselves. 

The shop, by the way, is not large by 
today's standards, for it is not situated 
in a main shopping district, the sup
porting population living within a 
radius of some three-quarters of a mile. 

It will be observed from the photo
graph of the exterior that the black and 
gold glass facia, together with the stone 
trusses carrying it, have given place to 
a panel of " blue pearl " granite with 
the name incised and picked out in gold. 
With pilasters of red granite, there is a 
completely flush, two-coloured " sur
round " to the shop front. 

The Moulmein (Burma) teak which 
has for so many years been a feature 
of a Sainsbury shop-front being vir
tually unobtainable, the entire front is 
constructed of granite and it has no 
roller shutters ; the sun-blind is beneath 
the facia and the name thus on view at 
all times, whilst it will be noted that the 
metal blind arms have been concealed 
within the blind box. The shop door
way is the first to be constructed to 
take permanent doors which are of very 
thick armoured plate glass. These give 
an open view of the interior of the shop, 
being completely clear except for a 
narrow metal rail top and bottom, and 
the necessary handles ; so clear, in 
fact, is the vista that on the first day, 

two little dogs, obviously regular 
Sainsbury shoppers, arriving in search 
of non-rationed edibles, flattened their 
noses against the doors, which they 
had completely failed to notice ! Thus 
are the local Poms being turned into 
Pekes—but they will learn ! 

Ventilating louvres, also of armoured 
plate glass, are above the transom in 
the doorway. In the photograph, the 
doors are in the summer position, 
opened right back behind.the windows. 

There are no lifting sashes, the win
dows being fixed ; window bed risers 
are dispensed with, thus facilitating 
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An interior view—the night before the opening 

dressing from within the shop. 
The counter bearers are of glazed 

brick, carrying metal alloy shelves, and 
the floors under the counter are tiled. 
Rustless pat pails rest in fitments which 
are adjustable for position as required, 
i.e., under the counter or in the staff 
gangway. Shop rails and rail brackets 
are of stainless steel. Grocery fittings 
have been adapted to permit the ticket
ing of all goods displayed. 

The wall and counter tiling are less 
highly glazed than hitherto and their 
" egg-shell " surfaces, together with the 
acoustic material used for the ceiling, 

give to the shop generally softer and 
quieter tones, in both senses. 

The shortage of teak manifests itself 
again in the office screen, which is in 
walnut and its interior lay-out and 
finishings are in noticeable contrast to 
anything we have done before. The 
corrugated perspex ceiling admits good 
natural light for working and is so 
constructed as to provide ample 
ventilation when desirable. The office 
is novel in another respect, in that 
it is constructed as an island with a 
service entry on either side. 

Fluorescent lighting makes its first 
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appearance in a J.S. shop and in evolv
ing a fitting suitable to our require
ments, Mr. Hall has had to contend with 
a number of problems, including ease 
of cleaning, even distribution of light, 
and the unfortunate effect on colours 
for which some tones of fluorescent 
are responsible. Generally speaking, 
the effect is quite pleasing although 
Mr. Hall is not yet completely happy on 
the last-mentioned point. 

Quite apart from Sclsdon, the post
war modernisation of many items of 
equipment has, of course, been in 
progress for some little time past and 
is being dealt with as rapidly as the 
supply position permits, some branches 
being further forward than others in 
this respect. Some of the following 
items are no longer news to many staff 
but are mentioned as a matter of 
interest. 

The counter scales are now stan
dardised on two models, one automatic 
and the other semi-automatic and these, 
together with slicing machines and 
butter blocks, are finished in a duck-
egg shade. The new counter screens 
are curved, with simplified fittings. 
Stainless steel has taken the place of 
softwood for table tops and wood has 
been dispensed with for brine tank 
covers, floats and mincer feeder sticks. 
The cutting-room has tiled walls and 
floor and, like the shop and ware
house, has fluorescent lighting. This, of 
course, gives an excellent light for work
ing, particularly for such purposes as 
the trussing of poultry and meat. 
Water is heated electrically, thus avoid
ing gas fumes and maintaining the 
cleanliness of the decorations. 

Selsdon premises were thrown open 
to public inspection three days before 
trading commenced and some 2,000 
visitors accepted the invitation. Very 
keen interest was evinced and there was 
particular appreciation of being taken 
behind the scenes. There was ample 
evidence—if such were necessary—of 
the extent to which attention to the 

various points of hygiene appeals to 
the housewife to an ever-increasing 
degree. 

Selsdon, though small in itself, clearly 
marks the end of these years of un
avoidable stagnation and from now on, 
unless unexpected deterrents arise, there 
should be a steady programme of ex
pansion with its obvious interest to 
staff. The next few weeks will see the 
completion of the work at London 
Road, West Croydon, in preparation 
for our experimental self-service con
version. The work has been unduly 
prolonged by the exposure of latent 
defects in the structure in the course of 
alterations. This is perhaps not alto
gether surprising when it is borne in 
mind that " 9/11 " has been a Sainsbury 
branch for sixty-eight years and when 
work is completed the lower floors of 
the building will be virtually new. So 
far as can be seen, this is one of the 
few shops in the firm with sufficient 
floor-space to accommodate the J.S. 
conception of self-service. 

Apart from this conversion, we have 
recently been able to commence two 
new buildings to replace shops badly 
damaged during the war at Terminus 
Road, Eastbourne, and at East Grin-
stead. The former will be just double 
the size of its predecessor and should 
be the finest shop on the firm during the 
early days of its life. Following shortly 
are a number of shops on new London 
County Council building estates which 
are being built for the Council to our 
particular requirements. We cannot, of 
course, go into the smaller develop
ments, but among those in which we 
are to be represented are the Grange 
Hill estate at Hainault, the Debden 
estate at Loughton, Harold Hill, mid
way between Romford and Brentwood 
(all in Essex) and the Oxhey estate near 
Watford, Herts. 

In addition, we have acquired a 
number of sites on which to build 
modern branches to replace inadequate 
premises where our leases expire in the 
relatively near future and, of course, 

18 



Tf 
?.*rjBr 

warn 

-*tilmmm 

JP?3 

/l section of the warehouse 

there are on hand properties which, 
when the building situation permits, 
will carry J.S. branches, including such 
districts as Slough, Chichester, Earls 
Court, Godalming, Collier Row 
(Romford), Lewes, Twickenham, 
Uxbridge and Upminster. As each new 
branch is erected, naturally, it will 
embody every innovation to date but 
we have to bear in mind that nearly 
half of our branches were open before 
the 1914 war and only a proportion of 
these have since been modernised. 
Keeping our older shops abreast of the 
times is a bigger problem than opening 
up-to-date ones, for not only is there 
even greater difficulty in obtaining a 
building licence in respect of estab
lished premises in reasonable condition 
but there is the conduct of the business 
during the progress of any alterations, 

to be considered. In addition, the length 
of lease must be taken into account. 
We are very anxious, however, as soon 
as circumstances permit to resume the 
programme of modernisation of old 
shops which was unavoidably shelved 
in 1939. Among the most important 
points we have to consider are improved 
amenities for customers and staff alike, 
the utmost attention to every aspect of 
hygienic problems and the greatest 
possible reduction of unnecessary move
ment of goods and of cleaning work. 
Completed plans are already in being 
for extensive improvements to a number 
of branches and we have recently 
strengthened our staff, both in the 
Building Development and Engineers 
Departments, in order that we shall be 
able to take advantage of any and 
every opportunity to go ahead. 
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From Trade Boards 
to Wages 1ouneils 

Development of the Regulation of Wages 
by Trlbunus 

THE Industrial Revolution brought 
with it many problems, not least of 
which was the securing of a living wage 
for the workpeople who had flocked 
from the countryside to the industrial 
towns. 

Towards the end of the 19th century, 
enlightened men were demanding re
forms in conditions of work, in housing, 
in education, and it is not surprising 
that attention began to be paid to wage 
rates in the so-called " sweated " occu
pations. In 1890 a Select Committee 
of the House of Lords reported on the 
appallingly low wages paid in certain 
industries. In 1891 the House of 
Commons passed the Fair Wages 
Resolution, which required Government 
contractors to pay decent standards of 
wages to their workers. 

Trade Boards Act, 1909 
The first real intervention by the 

State into wage regulation was the 
Trade Boards Act, passed in 1909. This 
Act was intended to be experimental 
and applied to four trades only—ready-
made tailoring, paper-box making, chain 
making and lace and net finishing. 
Following an Australian pattern, each 
Board was to consist of equal numbers 
representing employers and workers, 
and three independent members. The 
Board of Trade was given powers to 
add to the list of trades where it was 
satisfied that " exceptionally low" 
wages were being paid. Four other 
trades were added by this procedure. 
This was the position when the first 
World War started in 1914. 

Trade Boards Act, 1918 
The war brought a new interest in 

problems of industrial relations. The 

Ministry of Labour was set up in 1917 
and took over from the Board of Trade 
the administration of the Trade Boards. 
In the same year the Whitley Committee 
reported in favour of extending Trade 
Boards to industries where there were 
wide variations in wage rates and also 
of widening the powers of the Boards. 
These recommendations were embodied 
in the Trade Boards Act, 1918. By 
1921 37 new Trade Boards had been 
set up, but thereafter the general in
dustrial depression slowed up further 
development. At the outbreak of the 
second World War in 1939, there were 
52 Trade Boards in Great Britain, 
covering the wages of about 1,200,000 
workers. Special Acts had been passed 
covering wages in Agriculture (1924) 
and in the Road Haulage Industry 
(1938). The Holidays With Pay Act, 
1938, brought paid holidays within the 
sphere of the Trade and Wages Boards. 

Wages Councils Act, 1945 
The second World War intensified 

the need for good industrial relations 
and early attention was given to 
machinery for negotiating wage rates. 
The wages of some ten million workers 
were in 1939 settled by collective 
agreements of employers and workers 
associations. These agreements were 
voluntarily made, and were only binding 
in the sense that an appeal could be 
made to the National Arbitration 
Tribunal if the conditions were not 
carried out. 

This voluntary machinery was not 
effective, however, in all industries and 
in any case many people feared that it 
would cease to be effective when the 
war ended. It was decided, therefore, 
to introduce a new and comprehensive 
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act on the regulation of wages. 
(Already in 1943 a special act— 
Catering Wages Act—had been passed 
authorising the setting up of boards 
to regulate wages in the various 
branches of the catering trade.) 

The Wages Councils Act, 1945 (which 
repeals the two earlier Trade Boards 
Acts) authorises the Minister of Labour 
to set up a Wages Council in any trade 
where the machinery for regulating 
wages is inadequate or ineffective. 

Wages Councils are composed in the 
same way as the old Trade Boards, i.e. 
equal numbers of representatives of 
employees and workers and three 
independent members, all appointed by 
the Minister of Labour. The Act 
authorises them to deal with minimum 
remuneration for the trade, holidays 
with pay and benefits in kind such as 
board and lodging. The Act also allows 
the Councils to make recommendations 
on general industrial conditions, but 
so far those which have been formed 
have concentrated solely on wages and 
holidays. 

How Wages and Holidays are fixed 
The Wages Council, after a series of 

meetings, arrives at agreed proposals, 
sometimes unanimously, but sometimes 
by the independent members voting with 
one side against the other. The pro
posals are circulated to the trade and 
21 days are allowed for the lodging of 
objections by any person or association 
concerned. The Wages Council con
siders objections and decides whether 
or not to modify its proposals. The 
final proposals are then sent to the 
Minister of Labour who must approve 
them before they become operative. 

Retail Food Trades Wages Council 
A Commission appointed by the 

Minister of Labour decided in 1947 
that the machinery for fixing wage rates 
in the retail food trades was inadequate 
and a Wages Council was accordingly 
set up. Councils were also set up for 
the Retail Furnishing and Allied Trades, 
the Retail Drapery, Outfitting and 

Footwear Trades, the Retail Bookselling 
and Stationery Trades and the Retail 
Newsagency, Tobacco and Confec
tionery Trades. The Retail Meat Trade 
was left subject to voluntary agreement 
through its Joint Industrial Council. 

The Retail Food Trades Wages 
Council consists of 47 members, 22 
representing employers' associations, 
22 representing the Trade Unions, and 
3 independent members. L'.S.D.A.W. 
(Union of Shop, Distributive and 
Allied Workers) is, of course, the Union 
principally concerned and its Assistant 
General Secretary, Mr. J. D. Hiscock, 
sits as a member of the Wages Council. 

Rates Fixed by the Retail Food Trades 
Wages Council 

Forms R.F.C.3 and 4, which are 
displayed in all branches, give details 
of the wages and holidays which have 
been fixed for the trade. Form R.F.C.5 
outlines proposals for slightly different 
rates for drivers and clerks. Space 
docs not allow the printing of the wage 
schedules in full, but J.S. staff will get 
some idea of the level of wages agreed 
by the Wages Council from the 
following : -

Salesmen's rates 
Age London Provincial A I 

£ s. d. 
21 4 12 0 
22 4 15 0 
23 4 18 0 
24 5 2 0 

Saleswomen's r. 

£ s. d. 
4 6 0 
4 10 0 
4 14 0 
4 18 0 

ates 

'rovincial B 
£ s. d. 
4 0 0 
4 4 0 
4 8 0 
4 12 0 

Age London Provincial A Provincial B 
21 3 6 0 3 1 6 2 16 0 
22 3 8 0 3 3 6 2 18 0 
23 3 1 1 0 3 6 6 3 1 0 
24 3 15 0 3 1 1 0 3 4 0 

(Hours of work for the above are 46, 
47 or 48, depending on the section of 
the trade.) 

A J.S. Leading Salesman aged 21 
who is earning £6, or a Leading Sales
woman who is earning £4 10s. (for a 
45-hour week), may well ask why, in 
some quarters, there is so much 

(Please turn to page 32) 
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From Oats to Petrot 
by W. C. GURR 

IF the J.S. JOURNAL is to be published 
at regular intervals the Editorial Com
mittee must be assured of ample copy 
in hand at all times. With the need to 
give priority to certain topical items 
some copy can become out of date at 
the time of going to print. This has 
happened to a small extent with the 
article " From Oats to Petrol." Recent 
changes of policy have had the effect 
of restoring much quicker than was con
templated the daily deliveries to all 
branches. 

The reintroduction of the system of 
daily deliveries to branches made 
possible the adoption of a five-day 
week for depot staff. From the com
mencement of the five-day working week 
all branches have received a daily de
livery of all goods from Monday 
to Friday inclusive, and in addition 
approximately 120 branches within the 
London area receive on Saturdays a 
small delivery of perishable goods 
which assists us to clear the Friday 
production of the Kitchens. 

The Drivers do this Saturday duty 
on a rota basis and are assured of their 
half day as all cars are home by 12 
noon. Every effort is made to deliver 
to all these shops on Saturdays by 
10 a.m. Under the new system of 
daily deliveries it is not possible to 
deliver perishable goods to all shops 
before midday but while every effort 
is made to speed up delivery, some 
branches must have an afternoon 
delivery. The varying peaks of tonnage 
which the Transport has to contend 
with have a great effect upon the 
number and times of second journeys, 
but branch deliveries are given first 
priority in the work of the fleet. The 
introduction of the five-day week has 
called for an increase in the number 
of cars employed in addition to extra 
warehouse staff. The extra drivers have 

been recruited from the staff employed 
in the branches and all sections of the 
depot at Blackfriars. In addition we 
have trained an adequate number of 
relief drivers at Blackfriars in order 
that the number of vehicles available 
shall be constant throughout the year, 
notwithstanding the absenteeism of 
drivers due to holidays and sickness. 

The five-day week having really 
settled down with the Christmas and 
Easter difficulties satisfactorily dealt 
with the Transport can now concentrate 
on two further aims which should 
further improve the deliveries and ease 
the working day for all staff. The first 
aim that we have in mind, is to have 
all vehicles away from the branches 
by 4 p.m., whilst the second is to give 
the drivers a reasonable working week 
of about 50 hours including overtime. If 
the vehicle leaves its last branch by 
4 p.m. the shop staff have ample time 
to check the load and put the stock 
away before the normal finishing time. 
To accomplish this calls for co-operation 
from all branches and sections of the 
depot. Vehicles must be loaded and 
away on time on their first journeys, 
whilst the unloading time at the bran
ches must be kept down to a minimum. 
There is invariably more than one shop 
per vehicle and delay at the first 
shop means that succeeding shops 
suffer unnecessarily. Delay anywhere 
on the first journeys means a late 
return to Blackfriars with the possi
bility of the vehicle being reloaded 
at the time when the Depot staff is 
considerably reduced by the lunch 
break. 

Again on the second journeys after 
lunch, delay at the first shop can and 
does cause great inconvenience to the 
later branches. Late deliveries in the 
afternoon mean a late return to Black
friars and as all vehicles must be 
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cleared of empties each night the staff at 
Blackfriars are required to work long 
hours. 

Our second aim of a working week for 
drivers of about 50 hours, really 
hinges upon our ability to turn round 
the vehicles quickly at Blackfriars 
and cut out any excessive delays at 
the branches in unloading. On an aver
age nearly an hour per day per driver 
is lost through these delays. The 
drivers have a very long day ; many 
leave home as early as 1 a.m. and all 
are on duty by 7 a.m. Our aim is to 
enable all Drivers to be completely 
free after 5.30 p.m. and thus give them 
reasonable time for relaxation and rest 
before starting the next day's work. 

Apart from additional staff for 
quicker turn-round at Blackfriars, we 
hope to move into our new empties 
department within the next three 
months. This new building will be 
adjacent to our new canteen in Black
friars Road and will be the first building 
which we have had especially con
structed for the handling of empties. 
It consists of a building of two floors 

with a loading bank able to accommo
date seven vehicles at a time. Behind 
each vehicle will be a slat conveyor to 
the upper floor which can also be put 
into reverse for loading out. 

When this building is in use it is 
hoped to reduce the time in unloading 
empties and to avoid the congestion 
which we now get at midday and in the 
early evening. Branches can assist 
greatly in the smooth working of this 
new building by emptying all egg 
boxes, securely fastening the lids, 
bundling the flats and fittings, putting 
the correct lid in each biscuit tin re
turned, emptying tomato boats of all 
rubbish and paper and sending back 
lids with each boat. Rabbit skins should 
be tied up in bundles with the appro
priate labels, and all paper and rubbish 
cleared from grocery containers. When
ever possible cardboard cartons should 
be flattened. With the goodwill of 
everyone both at the depot and the 
branches we should in the next few 
months achieve our two aims to the 
advantage of. the staff both in the shops 
and in the depot. 

Scottish Farms 
The Royal Agricultural Society of England 

are this year holding their annual show at 

Oxford from the 4th to the 1th July. Our 

Kinermony herd has entered several of our 

Pedigree Aberdeen Angus stock. 

This will be the first time that any of 

our pure A.A. cattle have been brought 

south of the border. 
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Busman's Holiday : The Poultry Buyer helps to choose the Beauty Queen 
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STAFF 

Through the Ages 
THROUGHOUT mankind's long and 
varied history on this earth of ours, in 
spite of wars, persecution and famine, 
the greater part of humanity has always 
been united in a common love of sport 
and spectacle. One can still see on 
vases painted three thousand years 
before the birth of Christ, pictures of 
the wonderful athletic achievements of 
the inhabitants of Knossos, the ancient 
capital of the island of Crete, and 
legendary site of the labyrinth which 
contained the Minotaur, half bull, half 
man, to whom six maidens and six 
youths were sacrificed annually. 

One of the favourite sports of this 
ancient land was apparently bull 
vaulting, a dangerous and unusual sport 
not recommended for modern athletes, 
who are probably not as expendable as 
their ancient counterparts. 

This game consisted of an athlete 
facing a charging bull, grasping the 
animal's horns and utilising the forward 
motion of the animal, turning a com
plete somersault over the beast's back 
to land well clear and unhurt. It was 
definitely a very dangerous game, 
calling for perfect judgment, split 

second timing and physical fitness for, 
in the even of a single mistake, the bull 
would no doubt make a very lasting 
impression on the athlete. 

In later years came the Olympic 
Games of the Greeks, and the Romans 
of course had their gladiator shows. 

In ancient Britain skittles, archery, 
wrestling, and other games were very 
popular and clearly indicate that the 
present-day attraction of sport for the 
British public is firmly rooted in past 
traditions. 

The employees of the Firm, like the 
rest of their fellow countrymen, have 
always shown keen interest in athletic 
affairs, and this interest has developed 
the Griffin Athletic Club into probably 
one of the busiest sporting organisations 
in London. 

Situated in the old-world " village " 
of Dulwich, which still retains its rustic 
charm although surrounded by some of 
London's most densely populated areas, 
the Griffin has grown through the years 
into one of London's best-known clubs. 
Its policy has always been one of 
progressive development and whilst 
catering for most sporting activities it is 
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always willing to introduce and foster 
new games for the benefit of its members 
as, for example, the demonstration of 
Korfball, the national game of Holland, 
given before a large crowd on the 
Club's spacious ground recently. 

Tennis, football, cricket, table-tennis, 
swimming, netball, darts, etc., are just 
a few of the activities in which members 
participate and extensive improvements 
now in progress at the ground will 
make the club one of the best equipped 
in the London area, if not in Britain. 

Amongst the many functions organ
ised by the club the annual sports day 
has proved one of the most popular, 
and on Whit Monday last year about 
2,000 members came along to watch the 
competitors and join in the fun. Gaiety 
there is in plenty, for professional 
entertainers are engaged for the day 
and these are ably assisted by local 
talent from amongst the members. 

This year a special effort is being 
made to make the Annual Sports the 
best ever held by the club. All field 
and track events cater for both lady 
and gentleman competitors, and these 
events include gents" senior and junior 
races (scratch and handicap) from 100 
yards to a mile, including hurdle events, 
and the ladies' events include 80 yard 
sprints, and relay races. The held 
events cover high and long jumping, 
etc.. and of course races for mothers 
and comedy events. Novices' races for 
competitors who have never previously 
won a prize are a special feature of the 
sports, and in addition the interests of 
family members are always carefully 
considered. The entertainment of child
ren has always been a special con
sideration of the Committee and first-
class variety acts have been booked for 
the whole day. In addition a complete 
model railway will be provided on 
which children may ride nine or ten at 
a time. 

Amongst well-known artistes engaged 
for the sports are " Tony and his 
Wonder Dogs," which should prove 
popular with children up to 90 years. 

(Older members can always do a spot 
of rumba at the Marquee Dance in the 
evening.) Other acts include Oswald 
the ventriloquist with his Punch 
and Judy show, a full-sized marionette 
theatre, Curly the Clown, and others. 

Nearly a hundred pounds' worth of 
valuable prizes are provided for the 
winners of the various events and 
friendly rivalry takes place between 
sections for the Athletic Championship 
Shield. The standard of the athletes 
participating is average, but beginners 
are given a very good chance to bring 
home a trophy, by the efficient handi
capping carried out by the Amateur 
Athletic Association. 

The Griffin Sports Day makes a 
grand outing for the family. Youngsters 
are well looked after and this year it is 
hoped to have nurses from the St. John 
Ambulance Brigade to look after the 
Kiddies' Korner—the children's play
ground. Meals are provided at very 
low cost and a fully licensed bar open 
all day gives Dad a chance to get rid 
of his thirst knowing that mother and 
the children are being well entertained. 

The Griffin Committee arc doing 
everything possible to ensure the success 
of the function and they look forward 
to a wonderful day on Whit Monday, 
when all members of the Firm and 
their families can spend a happy, 
healthy day in the open air at little 
cost. 

The success of the Griffin Sports Day 
depends primarily on you, the reader. 
On your attendance either as a spectator 
or a competitor will depend the success 
of the event so why not come along and 
bring your family or fiance with you. 

It may well be that after reading this 
article you may gain the impression 
that the standard of athletics perform
ance at the Griffin Sports is rather high 
and that it is no use for you to enter, 
but before making this decision may 
we remind you that entries are limited 
to members of the S.S.A. On top of 
this, if you are " up a bit " in age or 
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" down a bit" in height this is noted 
by the handicapper who does his 
utmost to make it possible for you to 
dead heat in the final. 

A bumper day's programme is laid 
on so why not make a note of the date, 
29th May, 1950, as one of your musts. 

If you do, and we feel sure you will, 
you will find that the best value and 
entertainment in London on Whit 
Monday is to be found on the Club 
Grounds at Dulwich. So come along 
for " the more we are together, the 
happier we will be." 

BIRD 
IN HAND 

—a few shots of the recent 
Stamford Players' production 

Si-
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How to handle 
a 

A few days after receiving a somewhat 
insistently worded letter from the 
Secretary for War, many a young man 
has journeyed away from his home to 
"join up." Among new faces, new 
friends and new surroundings it would 
be more than strange if at the same 
time he did not pick up new habits 
and fresh ideas. Often his whole mental 
outlook will become at least temporarily 
changed, developing perhaps a certain 
insouciance of the world outside. 

With a not unusual military insistence 
upon reducing all daily occurrences to 
within the confines of a well practised 
drill, the authorities, I now learn, have 
even laid down a " know-how" on 
getting the best out of directors. One 
can only assume this will be of in
estimable value to the young national 

service man who on completion of his 
allotted span with the forces rejoins the 
commercial fold. 

To some even the word " director " 
conjures up visions of commercial 
demi-gods, omniscient and omnipotent 
who only need to flick their fingers or 
lean touchily upon their buzzers for 
myriads of minnions to virtually leap 
into action. They are often apt to be 
thought of as monarchs of all they 
survey, surrounded by scores of syco
phants—so many many times we have 
seen them thus cartooned. 

The majority of us have long learnt 
to think of them just as the " guvnor " 
or the " chief " whose every wish is our 
command. To such the army drill will 
no doubt come as quite a mental shock. 
Although not half the shock the 
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A Director can register Depression or Elevation 

recipients will get when this new 
fangled fashion gets tried out on 
them! 

First and foremost the erudite war
lords show how unimportant they class 
this genus " director " by declining to 
accord them a human pronoun. Oh 
No ! to them they accord merely a 
quite impersonal " it " or " they." 

Amongst other most interesting in
formation, it is recorded that 

A Director can :— 
(1) Register Depression or Elevation 

(just as though we wouldn't know !) 
(2) Close a round within two minutes 

—(by George, they always seem to 
dispose of opposition in much less 
than one minute, let alone two). 

(3) Be relied upon to register the 
correct " angle." We are, however, 
warned to ensure it is correctly oriented. 
This I gather means the poor chap must 
be permitted to know where he is and 
that at least seems fair enough. 

Proceeding to the handling the 

instructions continue without even a by 
your leave in somewhat this strain— 
cradle in the crook of the arm and 
extend the legs making sure to tighten 
up firmly. Grasp the head and make 
sure it is well screwed on and at the 
same time level. Yes, we always did 
think a level headed boss was a good 
thing but surely this seems a bit drastic 
don't you think ! 

Their " do's " and " do nots " are 
much too long to be fully listed here 
but the way suggested for shutting them 
up is at any rate worth recording—just 
collapse the legs, they say, remove the 
head and pack away. 

Well now I know and perhaps to
morrow morning I'll pluck up enough 
courage to try it out. I hope there isn't 
a snag somewhere. 

P.A. 
It now transpires that to the Forces a 

director is an optical instrument used by 
the Gunners. If only he had known. 
Alas ! poor Yorrick I knew him well. 
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Whit-Monday 
at 

DlllwK'll 

As well as the Sports Events which start at 
2 p.m., there will be a big programme of 
attractions including Toni's Team of Wonder 
Dogs, Curly the Clown, Oswald the Ventrilo
quist, Charles Moore and his Marionettes, a 
Punch and Judy Show and a real steam train— 
What a show for the Children ! 

Refreshments Licensed Bar 
Dancing: from 7.45 

A Field Day 
for the Family 
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a branch, other than in a makeshift 
manner. 

During recent years we have, of 
course, borne in mind a number of 
directions in which improvements were 
desirable and, partly as a result of this, 
and partly owing to the restricted choice 
of materials now available, the branch 
at Selsdon differs considerably from 
the Sainsbury branch of 1939. It is 
by no means a hundred per cent, post
war shop, for the finishing work of 
1950 has had to be applied to the 1940 
structure. Judging by the number of 
visitors to the shop, however, there is 
very keen interest on the part of staff 
generally and no doubt a brief descrip
tion will prove of interest to those who 
have been unable to see the branch for 
themselves. 

The shop, by the way, is not large by 
today's standards, for it is not situated 
in a main shopping district, the sup
porting population living within a 
radius of some three-quarters of a mile. 

It will be observed from the photo
graph of the exterior that the black and 
gold glass facia, together with the stone 
trusses carrying it, have given place to 
a panel of " blue pearl" granite with 
the name incised and picked out in gold. 
With pilasters of red granite, there is a 
completely flush, two-coloured " sur
round " to the shop front. 

The Moulmein (Burma) teak which 
has for so many years been a feature 
of a Sainsbury shop-front being vir
tually unobtainable, the entire front is 
constructed of granite and it has no 
roller shutters ; the sun-blind is beneath 
the facia and the name thus on view at 
all times, whilst it will be noted that the 
metal blind arms have been concealed 
within the blind box. The shop door
way is the first to be constructed to 
take permanent doors which are of very 
thick armoured plate glass. These give 
an open view of the interior of the shop, 
being completely clear except for a 
narrow metal rail top and bottom, and 
the necessary handles ; so clear, in 
fact, is the vista that on the first day, 

two Uttle dogs, obviously regular 
Sainsbury shoppers, arriving in search 
of non-rationed edibles, flattened their 
noses against the doors, which they 
had completely failed to notice ! Thus 
are the local Poms being turned into 
Pekes—but they will learn ! 

Ventilating louvres, also of armoured 
plate glass, are above the transom in 
the doorway. In the photograph, the 
doors are in the summer position, 
opened right back behind.the windows. 

There are no lifting sashes, the win
dows being fixed ; window bed risers 
are dispensed with, thus facilitating 

An interior view—the night before the opening 

dressing from within the shop. 
The counter bearers are of glazed 

brick, carrying metal alloy shelves, and 
the floors under the counter are tiled. 
Rustless pat pails rest in fitments which 
are adjustable for position as required, 
i.e., under the counter or in the staff 
gangway. Shop rails and rail brackets 
are of stainless steel. Grocery fittings 
have been adapted to permit the ticket
ing of all goods displayed. 

The wall and counter tiling are less 
highly glazed than hitherto and their 
" egg-shell" surfaces, together with the 
acoustic material used for the ceiling, 

give to the shop generally softer and 
quieter tones, in both senses. 

The shortage of teak manifests itself 
again in the office screen, which is in 
walnut and its interior lay-out and 
finishings are in noticeable contrast to 
anything we have done before. The 
corrugated perspex ceiling admits good 
natural light for working and is so 
constructed as to provide ample 
ventilation when desirable. The office 
is novel in another respect, in that 
it is constructed as an island with a 
service entry on either side. 

Fluorescent lighting makes its first 
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