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A general view, taken at night, of the new hall, looking south. 

The New Memorial Hall 
VISITORS to the main offices at 
Stamford Street over the last ten 
months will have noticed the gradual 
metamorphosis of order from disorder. 
The hub of the wheel, as it were, was 
being refitted, and the old mahogany 
has now given place to stone. 

The previous office suite as many 
will remember was in carved mahogany, 
but this was considerably damaged by 
blast during the war, and for the past 
months rebuilding has been going on. 
The Directors decided at the outset to 
embody in the final structure a memorial 
to those of the staff who lost their lives 
as a result of the war, and this memorial, 
in keeping with the general plan, has 
been carved in stone, and frames the 
doorway at the northern end of the 
Hall. 

At the outbreak of war, the total 
staff employed by the Company was 
approximately 8,500 including staff of 
all grades at the branches, Central 
Despatching Depot, the Factory, and 
Head Office. From amongst this total, 

and from amongst those who succes
sively took their places on the staff, a 
total of 4,950 men and women left to 
undertake National Service. The War 
Memorial contains the names of 310 
employees who lost their lives as a 
result of enemy action, this number 
including some civilian casualties. 

The Memorial was unveiled by Mr. 
J. B. Sainsbury and dedicated by the 
Bishop of Southwark on the afternoon 
of November 29th. 

There are a great many points of 
interest in the new hall which are well 
worthy of mention. In particular, the 
stone, both in the Memorial and 
the hall itself, is known as Hadene 
—more commonly called the British 
marble. It is quarried at Cromford, 
near Matlock in Derbyshire and was 
first discovered there as recently as 1946. 
The official description of the stone is 
" a dense crinoidal limestone " ; the 
fossils which are known as crinoids, 
can be easily seen if the walls are 
examined, and give the stone con-
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siderable character. Its age has not 
been definitely established but it is far 
in excess of the deepest Portland stone 
beds which are over 1,000 million years 
old. It is becoming very popular for 
monumental works, the two newest 
examples being the new House of Com
mons and the Festival of Britain Con
cert Hall. The letter carving was 
carried out by Mr. Angelo-del-Cauch-
ferta, who for over 20 years was a pupil 
of the late Percy Delf Smith. He is 
considered to be the finest letter carver 
in the country at the present time. The 
screens are made of Dutch elm and 
are double glazed for soundproof 
purposes. 

The furnishings have been designed 
in keeping with the general scheme— 
tables are in Dutch elm with Australian 
Blackwood bands and ebony finish to 
bases. The chairs are framed in Dutch 
elm and covered with natural hide— 
the curve of the table base is designed 
to match that of the chair backs. 

The architect responsible for the 
new hall was Mr. Percy Gray 
A.R.I.B.A., of Messrs. Hooper, Belfrage 
and Gray. 

Looking north towards the Memorial. 
Photographed in daylight 

A closer view of the Memorial 



Talking <* Turkey 
EVER since as long ago as the fifteen 
hundreds the Turkey has graced the 
festive table at Christmastide. In this 
year of grace 1950, our festive board 
is more likely to be graced by its ab
sence, for, as far as I am concerned, at 
anything from 6/- per lb. upwards, 
which according to my mental arith
metic works out at a bob a mouthful, 
Turkey comes into the same category 
as Marrons Glaces—strictly luxury. 

The Turkey, a bird highly esteemed 
for the table we are told (that is if, 
of course, you can afford both a Turkey 

and a table), is the largest of the game 
birds and belongs to the species 
Meleagridae, a genus of the pheasant 
family. It is recognisable in its natural 
state by virtue of its bald head, car
buncle on its bill, bright wattle on its 
neck and tuft of hair on the breast 
which, collectively, could be con
sidered as somewhat a hardship with 
which to go through life—short though 
it may be. The common, or perhaps 
more properly, the uncommon turkey 
owes its name to a misconception and 
its existence to the Goddess of Luck, 



who enabled it to survive the vagaries 
of the weather. In actual fact it is one 
of the most difficult birds to rear, in 
that it is particularly susceptible to 
disease and also to our particular brand 
of climate—which to some extent is 
responsible for the fact that at the time 
of going to press, Christmas 1950, 
appears likely to be one of the dimmest 
on record. Our encyclopedia tells us 
the dry climate of East Anglia seems 
especially suitable for the upbringing 
of chicks which delight to wander long 
distances, but to whom long grass is 
often to prove a danger if out of 
mother's sight (c.f. homo sapiens). Wet 
grass is particularly destructive to 
chicks who readily succumb to chills 
(again c.f. homo sapiens). With the 
Summer—or lack of Summer—which 
we have endured it is perhaps not sur
prising that producers are asking high 
prices. 

The eggs are also much sought after, 

and although no believer in pools are 
often laid away from home—no draws. 

The turkey does not recognise as a 
relation, the turkey buzzard—a vulture, 
sometimes referred to as the original 
bald-headed buzzard, which has some
thing of the appearance of a wild 
turkey and we can positively deny the 
rumour that we are adding these to our 
list this year. 

Should by any chance or mischance 
I come by a turkey this year I shall never 
have the nerve to eat it—I shall have it 
stuffed, not with sausage and chestnut 
but by the local taxidermist and kept 
for the benefit of my descendants in a 
glass case as a curio, or for sentimental 
reasons pressed in a book. In investi
gating the alternatives for our Christmas 
repast it looks at the moment like being 
Mock Turkle—Cow Heel Soup, kept 
in the refrigerator overnight and cut 
No. 6 the next morning. 
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Petticoat Lane on a Sunday morning 

London Markets 
WE have already taken you to London's and even a vendor who can fit you up 
Wholesale Markets, and our journey ings with a cheap pair of spectacles. Before 
would not be complete without taking the National Health Service scheme, 
you to see some of London's street many an old age pensioner was fitted 
markets. The most famous of them all up with spectacles for a shilling or two 
is, of course, Petticoat Lane ! It would at one of the stalls in the " Lane." 
be necessary for us to take an early Nowhere in England is there such a 
train to Aldgate Station one Sunday cosmopolitan crowd. West Africans, 
morning, turn left on coming out of Lascars, Hindu's, Chinese, Cockneys— 
the station and then the first turning on people of all colours and creeds— 
the left is Middlesex Street—the throng the market and you will find 
official name for Petticoat Lane. Stow yourself carried along by an ever-
tells us that in the old days it was known moving crowd. 
as " Hog Lane " and it is difficult to When the selling really starts, you 
imagine the hedgerows, trees and can spend hours listening to the cheap-
pleasant fields ofwhich he speaks in 1598. jacks auctioneering their wares. "Listen 

At an early hour hundreds of stalls you people, I am simply giving the stuff 
are erected and it is amazing what can away this morning—I'll take ten bob 
be seen displayed on those stalls, for this lovely pair of vases, all right 7/6, 
There are hundreds of items, crockery, no buyers, well five bob, three bob, 
new and secondhand clothing, rubber half-a-crown—Sold to the gentleman 
stamps, cough cures, statuettes, cutlery over there for half-a-crown." 
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The livestock dept.—Club Row 

Then there is the stall which sells 
" cures" for any ailments and for 
many many years " Dutch drops" 
were sold as a specific for many and 
varied ailments. 

You will be pushed along—rather 
than what can be described as "walking" 
—until you come to Wentworth Street. 
This turning leading off Middlesex 
Street is narrower than the main 
" Lane." Wentworth Street, where you 
can buy herrings in brine, pickled 
cucumbers, wet fish and ladies' dresses, 
is thronged with people. Just to the left 
you will find Bell Lane—it is now a 
wide thoroughfare with blocks of 
L.C.C. flats. Just before the War it 
was still a narrow Lane and one has a 
feeling of nostalgia (although in favour 
of progress) at the thought of the old 
Jewish folk, many of them with white 
flowing beards, who for years sold 
loaves of bread and rolls (called 
"beigles") from handbaskets. It was 

all very picturesque—but oh, how 
unhygienic ! 

We have lingered long enough here 
and, passing stalls selling ladies' nylons 
at " knock-out" prices, and more 
pickled herrings and smoked salmon 
displayed on slabs, we walk through 
Wentworth Street to Commercial 
Street. 

We now cross the road—a wide 
thoroughfare where buses and trams 
run continuously—and turn off down a 
small side turning on the right and 
what is the noise one hears ? Twittering 
of birds ? Yapping of dogs ? Yes, 
we've arrived at Club Row ! 

What are those men doing strolling 
around making a whistling noise ? 
They are selling " bird warblers " and 
they go about with one of these little 
whistles in their mouths to advertise it. 
There is the screeching of parrots, 
birds twittering and above this noise 
there is the barking of dogs. " Want to 
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Leather Lane, Ho/born. 

buy a puppy sir ? " A man approaches 
with a sweet little puppy's head 
peeping out from his buttoned coat. 
While this man is speaking to you, 

An Aldgate Stalwart 

other men stroll past leading dogs on 
leads, pieces of string and chains too. 

Cockerels crow, birds twitter, little 
children stand and stroke puppies of 
all breeds—one wonders which face is 
the more wistful—the child's or the 
puppies' ! 

There is a tale of a man who 
once bought a "black Scottie" in 
Club Row and having got it home 
decided it would be wise to bath it, 
when the little creature came out it 
was a variegated mottled colour, quite 
unable to hide its mongrel origin. 

Before the war, monkeys could be 
seen on show and many other forms of 
small animal life. Perhaps the largest 
trade done nowadays is in goldfish, 
there being a great demand for these 
at the present time ! 

Having spent Sunday morning in the 
East End, it would be interesting to 
spend a half-hour in a lunch-time 
market in Leather Lane. This is the 
place frequented by clerks, from the 



Petticoat Lane 

status of office-boy to the grizzled old 
Senior Managing Clerk from the 
neighbouring solicitor's office. 

Leather Lane is just off Holborn 
Circus, down a narrow thoroughfare at 
the side of Gamages. It is a very 
gloomy market, and has a somewhat 
sad air of respectability about it. 

There are many fruit stalls and usually 
just before Christmas the displays make 
one's mouth water. Holly decorates the 
uprights and large bunches in festoons 
hang from the parallel bar above the stall. 

I suppose the stall which attracts the 
most attention from the midday crowd 
is the one selling braces, suspenders 
and belts at really surprisingly low 
prices for nowadays. 

In contrast with other street markets, 
there seem to be few people "shouting" 
their wares, and men lovingly finger 
the wireless parts, opera glasses, bat
teries and flower bulbs on display. 
Nobody hinders them and nobody 
seems to mind if you buy or not. 

Leather Lane is open every day at 
lunchtime, and as we haven't very 
much spare time to-day, we'll have to 
pay another visit at some future date. 

Club Row 



The main building when approaching from Thetford. 
Note the " clay lump " walls and pantile roof 

East 
Ralph Hall unfolds the story of our Poultry and Game Depot 

ONE day in the Spring of 1949, Mr. 
Alan sent for the so-called Develop
ment Department and broke the news 
that the de-control of Poultry was 
imminent and that it was essential 
that the whole subject of the handling 
of Poultry should be looked into 
immediately and " something done 
about it by the end of July." 

In view of our very considerable 
Poultry trade in pre-war days, it will 
no doubt be a surprise to many to learn 
that, as a Company, we had never pre
viously had to handle live birds. The 
Poultry farmers and senders had always 
very obligingly carried out the work of 
killing, plucking, packing and despatch
ing to Head Office. It only remained 
then for us to grade finally and get the 
birds as quickly as possible to the 
branches for sale to customers. 

The implication of this was that we 
had to start from scratch, as it was im
pressed on us that what was done before 
the war would not be good enough for 
the new conditions and everything 
must be done in the new prototype set
up to ensure that the very best treat
ment should be given to each bird from 
the time it left the producers' farm until 

it found its way on the counter in the 
shop ready for the customer's shopping 
basket. 

The directors had already had in 
mind that such a position would arise 
and had provided us with premises at 
East Harling, in the heart of the Poultry 
and Game producing areas of Southern 
Norfolk. 

Our interest was aroused consider
ably by the buildings themselves, as 
the walls are entirely constructed of 
what is known as " Norfolk clay 
lumps." The local clay was dug and 
put into a large trough on the ground 
where it was trodden by horses until 
in a firm and solid condition. The clay 
was then cut into blocks 18 inches x 12 
inches x 6 inches thick and allowed to 
dry out, without baking : these large 
" lumps" , each one weighing well over 
half a hundredweight, were then built 
into walls, two or three "lumps" thick, 
making the walls 12 inches or 18 inches 
thick ; in the main part of our buildings 
at Harling the walls are 22 feet high to 
the eaves of the roof. The roofs are all 
fine old local pantiles, and although the 
outside of the walls has been painted with 
pitch, the buildings are not unattractive, 
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as can be seen from the photographs. 
Moreover, and more important from 
our point of view, the clay walls act as a 
very good insulating agent and the 
interior temperatures are lower than they 
would be with ordinary brick walls. 

In these buildings, already installed 
by the Spring of 1949, was one of our 
experts dealing with Partridge, 
Pheasant, Guinea Fowl, Wild Duck, 
Hares, etc. These mostly have to be 
collected from the " shoots " and can 
run into considerable numbers, on more 
than one occasion being in the neigh
bourhood of a thousand birds in one 
day. Our man on the spot has to go 
sometimes as far as 30-40 miles to 
collect and is provided with a 20-cwt. 
van specially fitted with a large rack on 
castor wheels which can be run up two 
sloping boards into the van and simi
larly unloaded when the latter returns 
with its load. 

As most, if not all, readers will 
know,, game is not plucked before 
being sent to the shop and so far as 
East Hading is concerned, it is only 
necessary to flang the birds by their 
necks to cool off before grading and 
packing in wooden crates for despatch 
to Head Office. For this purpose long 
racks have been provided composed of 
angle iron framework and rails having 
a continuous V-shaped wire welded to 
the upper edges of the rails, enabling 
50 birds to be hung on every six ft. 
Some of this railing is in the main 
despatch bay of the building, where it 
is usually cool enough to allow the 
birds to cool off in a reasonable time. 
Sufficient railing of the same kind for 
approximately 500 to 600 birds, however, 
is installed round the walls of the poultry 
packing room, which is kept at all times 
around 40° F. This is for the early 
part of the Game Season, i.e., September 
and the early part of October, when 
atmospheric temperatures are frequently 
higher than we want them to be for 
satisfactory control of these valuable 
birds. So much for the Game side of 
this particular installation : suffice it 

to say that we are getting from East 
Harling some of the best birds coming 
to London from any part of the country. 

Now to give you some of the story 
of the Poultry handling equipment. 
Our first move was, of course, to see 
our own Poultry experts to get their 
views as to exactly what they were 
expecting : this was soon found to be 
" the perfect bird in the perfect con
dition " and nothing less. Our Food 
Investigation Dept. informed us that 
to get a bird to London in prime con
dition, it was necessary to cool it to 
45° F. within four hours and to sell 
it in the shop within 48 hours of its 
being killed. They told us that " green
ing " of the flesh and skin in certain 
parts was the greatest danger that had 
to be guarded against : you have no 
doubt all seen this condition and know 
only too well the detrimental effect 
it has on the appearance and saleability 
of the bird. This " greening " is due to 
chemical changes and possibly putre
faction taking place in and around the 
intestinal areas, and can only be pre
vented by the rapid cooling of the 
body of the bird and particularly of 
these areas to well below 50° F. in 
the minimum amount of time, at any 
rate not longer than four hours. At 
the same time, if the bird is allowed 
to be in too cold a temperature in 

Live poultry being unloaded at annexe at 
rear of building. The premises back on to 

a fine field of do ver 



The pens in which birds are kept during the day or overnight if necessary. The wheeled 
crate is used for moving the birds to the killing room. The white doors lead to feather 

collecting chambers. 

order to get this cooling done in the 
requisite time, the whole body will be 
so cold that when it is brought out of 
the cooling chamber for packing and 
despatch an undue and harmful amount 
of moisture of condensation will form 
on the surface and will lie in all the 
folds and crevices of the skin and joints, 
spoiling both the appearance and the 
flavour and therefore " degrading " the 
bird. One further aspect aross which 
made an added complication in the 
matter of this rapid cooling, and this 
was that our expert on the spot was 
determined that his birds should be 
cooled in a " squatting" position, 
i.e., formed for the table (but not tied 
up), rather than being hung by their 
feet. He said this latter method 
made a " long leggity beastie " of the 
bird and made the Poulterer's job of 
preparing it for the oven so much the 
more difficult. 

Having combed the brains of all 
our own people, a visit was then paid 
to the Low Temperature Research 
Station, Food Investigation Dept., at 

Cambridge, who broadly confirmed 
everything that we had learned, but 
were only able to refer us to certain 
very complicated methods in use in the 
United States. They said, moreover, 
that they would be very interested to 
know the results of our experimentation, 
for, after all, that was about all that 
co aid be said of it, and wished us luck. 

After considering in a great deal of 
detail what sort of equipment would 
be required to deal with 500 head of 
Poultry every eight hours (this was an 
outside maximum figure for which we 
reckoned), we laid out in part of the 
existing buildings, modified as necessary, 

(i) A receiving room where birds 
were brought in and could be watered 
for the night in properly constructed 
galvanised " carriers," each to take 
50 birds. These " carriers " are on 
castor type wheels to make for easy 
handling for cleaning and moving 
about as occasion demands. 

(ii) A killing and plucking room 
which is equipped with two plucking 
machines (provision is made for a 

12 



The teams of " slubbers and finishers," showing a rack of birds ready for the cooling 
chamber 

third) each capable of taking the 
feathers off approximately 40 birds 
per hour. 

The " Comb " plucking machine in operation. 
30 to 40 birds can be handled an hour by 

each of these machines 

(iii) A cooled loading room, 
(iv) A cooling tunnel, with con

tinuous conveyor. 
(v) An unloading room, cooled 

and used also for grading and 
packing the birds after they have 
completed their somewhat chilly 
journey through the cooling tunnel. 
The birds are brought from the re

ceiving room to the killing room in 
large-sized galvanised wire mesh crates 
on castor type wheels, each crate carry
ing from 15 to 20 birds. 

The bird is of course killed in the 
conventional way, by dislocation of 
the neck, and to get the best results from 
the plucking machine must be plucked 
within three minutes of death. Owing 
to the very strong muscular and ner
vous reactions for some minutes or 
so after being killed, each bird is 
dropped into an open-bottomed cone-
shaped receptacle, eight of which are 
mounted on a revolving frame : this 
enables the " killer " to stand in one 
position, and as he drops each bird 
into one of the cones, he gives the frame 
a slight movement, bringing the bird 
that is ready for plucking to the right 
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of the machine operator. When this 
man has removed all the feathers, he 
puts the bird on to a revolving gal
vanised wire mesh table, and by giving 
this a slight turn, any one of the two or 
three " finishers " is able to pick up a 
bird and take out any remaining feathers 
or stubs and generally " finish" the 
bird for the shop counter. The plucking 
machines work so fast that it takes either 
two or three finishers to cope with the 
output of each macr ine. 

The plucking machine itself is de
signed to act at a high speed, in much 
the same way that a man grips the 
feathers between fingers and thumb 
and giving a quick snatch, pulls the 
feather cleanly from the body. A 
number of circular steel plates are 
mounted on a spindle that is revolving 
at roughly 3,000 revs, per minute. 
On each of the steel plates a leaf spring 
is riveted in such a way that the springs 
on adjacent plates come together just 
at the precise moment when they are 
in front of the opening in the casing 
where the bird is being held by the 
operator. It remains therefore to ensure 
that the feathers get in between the 
plates as they come together : this is 

A section of the cooling tunnel 

Birds being loaded on to carriers for their 
journey through the cooling tunnel 

accomplished by means of a large-size 
vacuum cleaner fan which is mounted 
on a second spindle, all self-contained 
in the same machine. The feathers are 
powerfully drawn in by the action of 
the fan, and the two plates or springs 
coming together just at the psychologi
cal moment give the feather a sharp 
snatch ; this removes it from the bird 
and the action of the suction fan carries 
the feathers away into a specially con
structed room or large cupboard, from 
which they are removed in sacks as 
often as necessary. A separate cup
board is provided for duck feathers, for 
which there is a ready and profitable 
market. 

When the birds have reached this 
stage, which, as you will have seen, is 
only a matter of a very few minutes 
after being killed, they are ready for 
the all-important process of cooling. 

Poultry has an abnormally high 
blood temperature, being in the neigh
bourhood of 105° F. (human beings 
have a normal blood temperature of 
98.4° F.), and it is this heat that must 
be reduced to below 50° F. in under 
four hours. As the birds are finished 
they are put in a squatting position on 
a special trolley running on two short 
tubular rails : as soon as 12 birds 
are on the trolley, this is pushed 



through a small door into 
the loading room of the 
cooler ; and the girl who 
does this enters the room 
through another door and 
transfers the birds, again 
in a squatting position, 
from the trolley to specially 
designed carriers, each of 
which takes six birds. These 
carriers, 80 in number, are 
suspended at regular inter
vals from a continuously 
moving patent wire rope 
by means of a special 
attachment ; they are 
travelling at the rate of 3 
inches to 12 inches per 
minute according to the 
setting of the variable speed 
gear. 

Immediately the birds 
have been put on to the 
carriers they commence a 
journey wh ich lasts from one 
to four hours, from the 
loading room into a long 
tunnel, up an incline, along 
35 feet of tunnel, round a semi-circular 
bend and back along another 35 feet 
of tunnel, down an incline, then a right-
angle turn into the unloading room, 
where the birds are taken off the carriers 
by the same girl who loads them, and 
they are then laid on racks for grading, 
packing and subsequent despatch. The 
usual weighing, tallying and booking is 
all carried out in this room which is 
kept at 45° F. The temperature in the 
tunnel is carefully controlled between 
35° F. and 38° F. 

The actual cooling of the birds is 
achieved in the tunnel by means of 
a high velocity air stream from one, 
two or three large blower fans ; this 
minor gale is reduced to the necessary 
temperature by providing the whole of 
the walls of the tunnel with a J.S. 
provisionally patented " blister plate " 
cooler, which is a continuous wall of 
tinned copper plate carrying the re
frigerant in a kind of blister applied to 

Mervyn Aplin, the manager of the station, checking over 
a consignment of game. The poultry on the left has just 
come from the cooling tunnel and is waiting for packing 
and dispatch to Blackfriars. The temperature of this room 

is kept around 45° F. 

both faces of the plate ; the refrigerant 
is made to pass repeatedly between the 
blisters, so that both sides of the plate 
are equally effective. There are 120 of 
these plates and each has nine blisters. 

Two compressors are installed, either 
one of which is capable of looking 
after the whole load. 

This is important when it is remem
bered that Harling is in a very isolated 
situation as are so many of the pictur
esque and interesting Norfolk villages. 

At the time of writing Harling is 
getting into its stride and sending the 
finest poultry at present obtainable up 
to London daily for distribution to the 
branches ; given the blessing of peace, 
more and more will follow, and this 
installation will undoubtedly serve as 
a pattern, not only for more of our own, 
but also for those of our more enter
prising suppliers who are anxious to 
meet our requirements in re-establish
ing our Poultry trade. 
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These two decorative lamps are simple to make, instructions for the right-hand lamp are 
given below. Diagrams referred to appear on page 32 

Christmas Hvvoraiions 
HAVE you ever realised how easy and 
how cheap it is to make your own 
Christmas decorations? Some most 
effective results can be obtained from 
the use of most simple materials—plus 
a little patience. The photograph here 
shows two decorative lights which were 
made for next to nothing. Materials 
necessary consist of a few sheets of 
various coloured papers, fairly thick, 
about the weight of cartridge paper, a 
pot of glue or preferably rubber solution 
which can usually be purchased from an 
art or photographic dealer, or failing 
this from a cycle shop ; a sheet or two 
of cardboard, a ruler, a very sharp 
penknife or a razor blade, a pair of 
scissors and a pencil. 

Small decorative electric lights are 
extremely effective and for these, apart 
from the materials mentioned above, a 

length of flex is required and a lamp-
holder which screws into a small 
wooden base. 

For the base a small piece of wood 
about 3" to 4" square with a hole 
through the centre and a channel across 
the bottom to accommodate the flex 
(see diagram "A"). The shade is made 
from two pieces of paper, one a piece 
of coloured paper 12" by 9", which 
forms the outer shade. Mark out a 
line 1" from the top and 1^" from the 
bottom and rule between these lines in 
\" divisions (diagram "B"). Cut care
fully down the vertical lines, roll into a 
cylinder and stick (diagram "C")- With 
only light pressure mark a further line 
at point " A " on diagram " B " . This 
line should only score the surface 
and not cut the paper. When the 
cylinder is compressed the shade will 
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take on the shape as shown in the 
photograph. 

The inside "'chimney" is fixed inside 
the outer shade to make it retain its 
shape and is made simply by cutting a 
small piece of white paper 1\" by 12" 
rolling into a cylinder and sticking 
(diagram " D") . Insert the white 
cylinder into the coloured one and 
stick at the bottom. Push the top of the 
shade down and stick around the top 
and the shade will retain its shape. A 
decorative band round the white paper 
on the top and bottom helps to keep 
the shade rigid and adds to its appear
ance. 

The shade is stood on the base. Use 
a 25 watt bulb, not higher or you will 
scorch the paper. It will readily be seen 
that by altering the size and the method 
of cutting the outside shade can be 
made into varying shapes and designs. 
Apart from this lamp shade many 
decorative designs can be made with 
exactly the same materials. 

Above and below. 

Two further examples of Christmas decora
tions made entirely from paper 

• ' • • 

' / / / / / / / / / • 
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.4 typical scene from New Zealand—the Land of Lamb 

The Land of Lamb 
Mr. J. S. Chisholm, of the Canterbury Frozen Meat Co., of 
New Zealand, spent some days with us recently and to him we are 

indebted for this article 

HERE is a brief story of how that 
shoulder or leg of Prime Canterbury 
Lamb you so well like for your Sunday 
joint is bred, grown and slaughtered 
for you, the chief consumers of this 
now well-known product. 

It was not until May, 1882, that the 
first shipment of frozen meat from New 
Zealand was landed at the London 
Docks by the sailing ship Dunedin. 
This consignment of nearly 5,000 
frozen lamb and sheep carcases was 
placed into the hands of some half 
dozen salesmen at the Smithfield Mar
ket. These men quickly realised that 
this was the beginning of a new era 
in the meat trade, and more so, a 
welcome commodity to the English 
housewife. How right these early 
pioneers were, for now, in 1950, New 
Zealand exports annually 11 million 

fat lamb carcases, and 2 million mutton 
carcases, plus the numerous by-products 
that are derived from this large indus
try. Undoubtedly a notable achieve
ment from a country with a population 
of not quite two million, and which 
celebrated its centenary a few years ago. 

The frozen meat industry is now of 
vital importance to New Zealand's 
whole farming economy, which repre
sents about 21 % of the national income, 
and which is derived from the total 
sale of primary produce such as butter, 
cheese, wool, etc. 

Of the 18 million or so lambs that 
are born each year in the spring (August 
—October) 11 million live only a very 
short life averaging from 14-20 weeks 
before they are taken off the fattening 
farms and sent to the freezing works 
for slaughter. These fat lambs are bred 
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purely for the fat lamb export trade. 
That is, th§ farmer produces the most 
acceptable type of lamb carcase which 
reaches finished and well balanced 
proportions at an early age, at light 
weights which the retailer and con
sumer, so desire. 

The New Zealand farmer has tried a 
number of crosses so as to produce this 
type of carcase, and now in nearly all 
districts throughout the Dominion the 
Crossbreed (predominantly Romney 
Marsh) ewe is mated with a Southdown 
ram. Where possible the lambs are 
milk fattened off the mother, but 
occasionally a supplementary crop such 
as rape or lucern is grown to fatten 
lambs which cannot be fattened from 
their mothers. This is nearly always 
the case in the South Island, for example 
in Canterbury and Southland. 

When the farmer considers that a 
good percentage of his lambs are ready 

for killing, he calls in a fat lamb buyer 
or drafter, an experienced man who 
goes through the flock of lambs and 
selects those which are in prime con
dition ready for killing. These are then 
sent away to the particular freezing 
works for whom the buyer or drafter 
acts, either by rail or road transport, 
and the remainder of the lambs are put 
back into the paddocks to finish off in 
condition. The main idea is for the 
farmer to get away to the freezing 
works as many lambs as he can in the 
first draft, so as not to congest the 
works during the peak killing period 
which is usually January and February 
in the North Island, and a month or so 
later in the South Island. 

The stock is usually bought from the 
farmer either direct by the freezing 
companies or by agents of meat export 
houses, who in any case kill and export 
through the freezing companies. The 

Fat lambs penned in a N.Z. killing station 



One stage in the chain process 

fat lamb buyers can buy from the farmer 
stock at so much per head on the hoof, 
or in most cases they buy at schedule 
rates of so much per lb., the farmer 
being paid on the killing out weights 
at the works. Before the war the 
farmer could also export his meat on 
his own account, through freezing 
companies, but very few chose this 
method. 

In the North Island the slaughtering 
season commences in November and 
usually terminates about the end of May 
in the following year. The South 
Island season is about a month later. 
To handle this meat intended for 
export, there are at present 38 meat 
export slaughterhouses (freezing works) 
operating throughout the Dominion, 
which have been designed principally 
for the slaughter of lamb and mutton. 
Now many of these works have exten
sive beef and pig-killing plants. 

When the stock arrives at the freezing 
works concerned they are left in the 
holding pens or yards for a few hours, 

depending on the number at hand, and 
then they are taken up to the sticking 
pens by shepherds and their dogs. In 
most freezing works in New Zealand 
the slaughtering departments are situ
ated on the first or second floor, so that 
the offal and by-products can be easily 
received and handled on the floors 
below. In most cases each freezing 
works keeps a dozen or so 4-5 year-old 
sheep for the sole purpose of leading 
the main drafts of sheep up the ramp, 
from the holding pens to the sticking 
pens. To the freezing workers in the 
industry these are known as the 
" PETS." To prevent them from being 
accidentally killed when mixed up with 
the main draft they wear large leather 
collars around their necks. 

To the average layman a trip through 
the slaughter house when killing is in 
progress would perhaps be revolting, 
but one soon becomes accustomed to 
the smell and noise that goes on at this 
first stage of the procedure. The method 
most commonly used in New Zealand 
for killing and dressing sheep is known 
as " chain slaughtering." As soon as 

Pelting the carcases 
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Branding after weighing 

the animal has been killed it is hung 
upon a hook by the hind legs to a 
moving chain, which is about 6 ft. in 
height from the ground. This chain 
moves slowly along the length of the 
slaughter floor, and it is here that the 
dressing of the carcases takes place. 
On an average there are about 35 men 
standing along this floor, and here each 
man has his own separate operation 
which he carries out as the carcases 
pass by. The principle is the same as 
putting a car together on mass produced 
lines. 

In a working day of eight hours these 
35 men could handle 3,500 carcases, 
based on the fact that one man could 
kill and dress if on solo butchering, 
100 lambs in eight hours. In some of 
the larger freezing works in the North 
Island they have up to 5 chains on the 
slaughtering floor, and can handle up 
to 13,000 lambs per day when the peak 
period is in progress. This peak period 
may only last 7-8 weeks but that will 
give you some idea of the number of 

animals that can be killed and dressed 
when the occasion arises. 

Once the carcase has had all the offal 
removed and washed down, it is in
spected by a qualified Government 
meat inspector who checks over each 
carcase as it passes by. He can reject 
any that would be unfit for human 
consumption. 

From this stage the chain stops and 
the carcases are then pushed by hand 
on a rail, past the graders and weighing 
box. All grading for export meat is 
carried out by meat graders employed 
by the various meat companies, and is 
supervised by the supervising graders 
of the New Zealand Meat Producers 
Board, who take care to see that the 
grading is kept up to the established 
standards in all respects. At the same 
time the weigh clerk notes the weight 
and grade on each carcase, and it is 
on this weight that the farmers who have 
sold their stock on the schedule rates 
of so much per lb. are paid out. 

After weighing, the carcase is stamped 
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with the New Zealand brand, and a 
ticket denoting its grade is tied on, 
before passing to the cooling room, 
where it is left to lose body heat and 
set. The stockinette bags are then put 
on, and the carcase passes into the 
freezing chambers to be frozen hard, 
and there to await shipment for export. 

By-products are dealt with in separate 
departments which are, in most cases, 
on the ground floor. These departments 
receive their products from the slaugh
tering floor by chutes, or perhaps by 
small trucks. The offal, such as tongues, 
hearts, livers, kidneys, sweetbreads, are 
cleaned and packed in adjacent rooms 
on the slaughtering floor, and then 
passed into the freezing chambers to 
await shipment. 

One of the most important by
products is the skin which is handled in 
the department known as the fell-
mongery. This department receives the 
skin straight from the slaughterhouse, 
and it is their job to remove the wool 
from the pelt, by chemical action. The 

wool, after pulling, is known as slipe 
wool and is dried and packed in bales, 
for export either to Great Britain or the 
United States. 

The pelt is treated further by chemical 
means until it is finally pickled in salt 
and acid, and then placed in casks for 
transportation to overseas tanneries, to 
be made up into leather. 

The internal fat from the carcase is 
rendered down and made into edible 
fat, and the casings are salted down and 
packed, again all for export. With the 
rest of the internal parts of the animals, 
such as head, stomach, lungs, etc., 
these are processed into meat meal for 
stock food purposes. Fertilizers are 
also made, such as dried blood, bone 
manure, so it can be seen that there is 
no waste from this industry, except the 
bleat of the sheep ! ! 

Let us hope that meat rationing will 
soon be abolished so that you can freely 
choose that joint of Prime Canterbury 
Lamb for your Sunday dinner, that 1 
know you must all enjoy. 

Section of a freezing chamber 



T H E U N K N O W N I T E M 

It could have been baked beans 

spaghetti . 

custard powder 

sardines 

or prunes but who would have thought of knuckles of bacon ? 
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Dressing for Dinner 
—the theme of our exhibition stand at the 1950 London Dairy Show 
held at Olympia. A similar stand has just been exhibited at the 
Poultry Show where it was awarded the " Farmer and Stockbreeder " 
Challenge Trophy for the best exhibit in the show for the second 

successive year 

FOR several years the organisers of the 
Dairy Show — The British Dairy 
Farmers' Association—have asked our 
co-operation in the practical demonstra
tion of trussing and preparing poultry 
for the table, or at any rate for the 
oven, and until this year we have loaned 
them the services of one of our Poultry 
Supervisors for the purpose. Partly as 
a result of our experience at the National 
Poultry Show at Olympia last year we 
decided that for the 1950 Dairy Show 
we would go one step further and take 
a stand and stage a demonstration under 
our own name as it were. 

Having come to this decision we 

commenced preparation for the design 
and manufacture of our exhibit. We 
were very fortunate in having at this 
time obtained the services of Leonard 
Beaumont, S.F.I.A., in the capacity of 
Design Consultant—his name you will 
by now have seen on a number of our 
recent window streamers—and he was 
commissioned to design the stand for 
us. A scale model of cardboard and 
balsa wood together with working draw
ings were produced and handed over to 
the Works Department on a plate, as 
it were, with the injunction that " there 
it is, get on with it." The use, inciden
tally, of an accurate model for this 

A general view of the stand 



Two details of our stand 
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kind of work is invaluable ; everybody 
working on the construction of the 
stand had the designer's intentions 
right in front of them, and as can be 
imagined, this saved an enormous 
amount of time and trouble. 

Although minor alterations were 
made as the work progressed the 
assembled stand was so faithful a 
replica of the model that we were 
tempted to exhibit the original with the 
finished article. During the course of 
construction, however, the former suf
fered a certain amount of delapidation 
and we were deprived of this rather 
whimsical pleasure—for the same 
reason we are not unfortunately able 
to include a photograph of the model 
with those of the finished stand repro
duced here. 

A slight reverse was suffered when 
we moved the prefabricated sections to 
Olympia, for assembly, as the L.C.C. 
raised certain objections on the grounds 
of fire risk, and we were obliged to coat 

the "whole thing back, front, inside and 
outside with cement wash. As the 
sections had already received two coats 
of our specially prepared paint our 
painters' remarks can better be imagined 
than reproduced, but other than this 
slight setback all went according to 
plan, and the final touches were added 
well in time for the opening of the 
show. 

The exhibit received many com
mendations and great credit was due to 
Mr. Beaumont for the simplicity of the 
design which in its grey-blue and white 
finish symbolized cleanliness, to Mr. 
Tasker of the Works Department and 
Mr. Binckes of the Joiners' Shop and 
their most willing henchmen ; and to 
Mr. Rickman and his co-conspirators 
who arranged the installation of the 
lighting and the amplifying equipment. 

An enormous amount of interest 
was shown in the demonstrations 
which were carried out with mystifying 
ease by Messrs. Frost and Weeks. 
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Are you Crackers, please ? 
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Happy Holidays 

The W i n n e r s of our S u m m e r S n a p s h o t Competit ion 
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From Svlvia Skillern From June Coburn 
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From R. A. Cunningham 

From Derek Marlin 
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New Life for the Old Vie 
Our illustrious neighbour has again opened its doors 
for the first time since it was severely damaged by 

enemy action in 1941. 

ONE HUNDRED AND THIRTY-
two years ago the name of Barrymore 
was very much to the fore in London 
Theatrical circles for in that year on 
Whit Monday, the Royal Coburg 
Theatre, now world famous as the Old 
Vic, first opened its doors to the public 
under the direction of William Barry-
more, an ancestor of the famous 
theatrical family. The opening pro
gramme comprised "a new Melo
dramatic Spectacle called TRIAL BY 
BATTLE ; or, Heaven defend the Right 
(written by Mr. Barrymore) after which 
a grand Asiatic Ballet called ALZORA 
AND NERINE ; or, The Fairy Gift. 
To conclude with a new and splendid 
Harlequinade called MIDNIGHT 
REVELRY ; or Harlequin and Comus." 

The newly built Waterloo Bridge pro
vided easy access to the Theatre al
though the approach was not without 
hazard and we are told in the pro
gramme that " Extra PATROLS are en
gaged for the BRIDGE and ROADS 
leading to the Theatre, and particular 
attention will be paid to LIGHTING 
the same." 

In 1833 the name of the Theatre was 
changed to " The Royal Victoria 
Theatre " in honour of the heiress to 
the throne. In 1834 Paganini gave his 
farewell concert at the Vic and there
after until 1878 the Theatre had a 
chequered career becoming, by the 
middle of the century, a very low type 
of music hall. 

The modern story of the Vic starts in 
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1879, when there appeared on the scene 
Miss Emma Cons, a social worker 
tilled with hatred of strong drink, the 
effects of which were only too apparent 
on the poor amongst whom she worked. 
She realised that she could only help 
those who sought escape from slum 
conditions in drink and low entertain
ment by providing a counter attraction. 
She therefore took the Vic, which 
was standing empty at the time, and 
re-opened it on Boxing Day, December 
27th, 1880, as the Royal Victoria Coffee 
Music Hall, presenting wholesome 
variety programmes with non-alcoholic 
refreshment. 

The bad reputation of the building, 
which discouraged the respectable citi
zen, and the " wholesome variety pro
grammes," which were scarcely to the 
taste of the regular patrons, made the 
new venture one which was only sus
tained by the faith of Miss Cons and a 
few generous guarantors. Among them, 
Samuel Morley, a wealthy industrialist, 
although only associated with the Vic 
from 1884/1886 provided and induced 
such support for it that after his death 
the freehold of the theatre was bought 
by public subscription and vested in a 
Trust under the Charity Commissioners. 

In 1898 Miss Cons's niece, Lilian 
Baylis, was appointed Manager and 
began a period of 39 years' work, the 
effect of which on the theatre, opera 
and ballet of this country is still in
calculable. Miss Baylis obtained a 
dramatic licence for complete per
formances of plays, whereas previously 
if a play was presented songs were intro
duced and the curtain had to be dropped 
at least six times to convert the per
formance into a " concert " ! The first 
season opened with Matheson Lang's 
production of " The Merchant of 
Venice " in 1914. 

When Lilian Baylis died on November 
25th, 1937, the Old Vic was established 
as a theatrical tradition. 

In the 1941 air raids serious damage 
was done to the building and it has been 

closed to the public ever since. Mean
while, the Old Vic Theatre Company, 
after some years in the provinces, had 
found a home at the New Theatre where, 
in 1944, a five year period opened which 
was to increase greatly the Old Vic's 
lustre at home and Overseas. Inspired 
originally by Tyrone Guthrie and under 
the direction of a triumvirate consisting 
of John Burrell, Laurence Olivier and 
Ralph Richardson, a real repertory 
policy was put into practice successfully 
for the first time in England. At the 
end of the second season, the company 
paid a six weeks' visit to New York, and 
in the autumn of 1948 the British 
Council sent an Old Vic Company, 
headed by Laurence Olivier, to 
Australia. Meanwhile, visits had been 
made to Holland, Belgium and Ger
many and, in this past season, the Old 
Vic Tfteatre Company has established 
what must be a record by appearing 
at no less than five International 
Festivals. 

At last, licences were obtained for 
the repair and reconstruction of the Old 
Vic Theatre and this historic house is 
now reopened to the public again. 
Under the direction of Hugh Hunt, a 
distinguished Company has been 
assembled headed by Peggy Ashcroft, 
Roger Livesey, Alec Climes and Ursula 
Jeans. The reconstructed theatre has 
all the character of the old building 
that is known and loved by so many 
theatregoers, but is equipped with 
up-to-date seating and with all the 
most modern technical equipment. 

In the forthcoming season it is pro
posed to run each play for at least four 
consecutive weeks and conclude the 
season by a period of nightly change 
of the entire repertoire. It is felt that 
this policy will be less confusing than 
the nightly change of bill throughout 
the season and, in addition, the Old 
Vic Club, annual subscription 2/6d., 
will keep all its members regularly 
informed of all activities. The member
ship of this club is open to everyone who 
cares to apply (there is no entrance fee). 
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CHRISTMAS DECORATIONS 
The details of the lamps described on pages 16 and 17 

Diagram " A ". A wooden base with 
lamp holder and flex attached 

Score here " A 

Diagram "D". A 
piece of paper 
rolled into a cylin
der to form the 
inside " chimney." 

-r, 
Z 

Diagram " C " . The outer 
shade rolled into a cylinder 

Diagram "B". The dimensions of the paper 
for the outer shade. Cut the horizontal lines 

and roll to form a cylinder 

K.J.L., Hopton St., S.E.I 




