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The Cost of Trading . • 
FROM the comments we have heard 
on our last number there seems to be 
no doubt that the centre spread— 
devoted to the cost of everyday articles 
issued from the Stores Department— 
came as a surprise and eye-opener to a 
great number of our readers. 

Since the publication of our last 
issue, we have been faced with other 
rising costs, notably in prices now 
being asked for paper and wrapping 
material, and the Firm is being con
fronted with the prospect of having to 
budget for a sum greatly increased 
over that of normal years ; one may 
consider that the cost of a single sheet 
of paper or bag is negligible but when 
it is multiplied by the astronomical 
kind of figure in which we deal an 
increase of a few shillings per cwt. 
means an enormous sum over a year. 
Just to give you a few facts on the 
subject, it has been calculated that on 
our last year's consumption figures we 
used an Egg Bag for every man, 
woman and child in Great Britain, 
enough paper to paper the Borough of 
Lambeth or to cover 1,100 miles of 
main road and enough string to stretch 
from London to New York and 
practically back again ! The cost of all 
this was more than £500 per branch 
per year—food for thought. 

51. Eating 
We regret to report that our branch 

at 51 Ealing was severely damaged by 
fire on the night of 21st June. The 
fire started in the office in the early 
hours of the morning and did serious 
damage to the shop and warehouse. 
The heat generated was sufficient to 
peel a large number of tiles off the 
walls, and by the time the flames were 
put out the office was completely 
burnt out. Fortunately nobody was 
hurt. 

Other than during the war years, 
this is almost the first fire we have had 
in living memory and perhaps the 
thought of such an occurrence never 
crosses anybody's mind—at all events 
people would probably say—" what is 
there to burn, anyway ? " Well, if 
there is any doubt about that in your 
mind, just turn to page 27. In perfect 
seriousness, however, it is obviously 
foolish to think just because you've 
never had a fire that you never will 
(we're not for a moment suggesting 
that such a thought occurred to any
body at 51 Ealing). Be wise and take 
every precaution against such a risk— 
not only in the shop but in your home 
as well. 



Who would a 
Cheesemonger he? 

by R. G. P. Cox 

the supplier ensuring co-operation and 
care in selection before shipping. 

The second essential is a quick and 
regular route to this country. Nowadays 
it is not unusual to buy a first-class 
cheese in, say, Czecho-Slovakia, and 
find it useless on arrival after a long and 
much delayed journey. 

The third necessity is a good central 
warehouse run by a staff experienced in 
the grading, selection and handling 
of cheese, where the cheese can be 
selected and graded according to the 
varying tastes of the areas where it is 
intended to sell the cheese, and do these 
tastes vary ! This warehouse must also 
be capable of storing in the right con
ditions young cheese for maturing ; 
where stiltons can be held at the right 
temperature and where bulk can be 
broken down so that just enough of a 
particular cheese is despatched to en
sure absolute freshness during both its 
shop and customer life. 

THERE is probably no food sold 
to-day in the modern provision shop 
requiring greater skill and attention 
than the many varieties of cheese now 
offered to the public. 

May we with all diffidence state 
(although this will not protect us from 
caustic remarks !) that a great number 
of shops manage to sell tinned foods, 
packet teas, soap and such like, and 
some of our competitors even sell these 
goods very well, but the number fitted 
and able to really sell cheese in variety 
is growing less and less and it is not 
difficult to discover the reason. Perhaps 
it is also the reason why the barrow 
boys have not been tempted to become 
cheesemongers ! 

Selling cheese is an art, but it is no 
hidden secret and all that is necessary 
is 80 years of experience behind firm 
basic principles. 

Firstly we must begin with a reliable 
and regular source of the particular 
type of cheese and a relationship with 



There must also be a firm deter
mination that the quality of cheese must 
at all times reach a high standard, or a 
will strong enough to say " We won't 
sell this cheese until the quality im
proves," for the making of cheese is 
one of the most skilful arts, and in 
spite of the cheesemaker's care and 
attention we often find at certain times 
of the year that some cheese will just 
not mature correctly. 

A recent instance of this' was the 
Italian Gorgonzola which had not been 
up to the usual high standard due to 
general condition of the milk available. 

Lastly, probably the most important, 
is the ability to make certain that all 
cheese is sold in a really fresh condition. 
Nothing is more 'revolting, more likely 
to lose custom and to cause dislike of 
cheese in general, than to see dirty, 
black cheese, unfortunately often Eng
lish Stilton, labelled " old and ripe " ; 
or to buy a Camembert in a decom
posed state and to be blandly informed 
"that's how it should be eaten "—no 
wonder we are not a cheese-eating 
nation ! 

This country is the home of the 
Cheddar cheese ; it is not, therefore, 
unnatural that the majority of us, where 
cheese is concerned, have become 
Cheddar minded and tend to ignore the 
great variety of cheese available from 
all parts of Europe. 

The long war-years cut off entirely 
the supply of cheese other than Cheddar 
and although there is a small but fair 
share of Cheddar cheese available to 
all, there is little doubt we miss the 
special varieties of home-produced and 
the fine Canadian Cheddar cheese. 
However, the Cheddar story must be 
for another day when these selected 
cheese are again available. 

During 1950 the Ministry of Food 
decided the time had arrived to allow a 
greater variety of cheese to be offered to 
the public, and we immediately began 
to re-establish our many contacts with 
the cheese factors and dairies in Europe, 
including those in Switzerland, Holland, 
Denmark, France, Sweden, Italy, Ba
varia, Austria, Norway, and Czecho
slovakia. 

We are, therefore, proud to say that 



after a year we are able to present a 
choice of 26 varieties, most of which 
arrive here every week. Every one of 
Sainsbury's varieties are selected for a 
purpose and sold in a perfectly fresh 
condition, including fully matured 
cheese. " Old " cheese is just what the 
term implies - -and it is our endeavour 
to see that this type of cheese is never 
offered. 

Blue Stilton is the acknowledged king 
of all cheese and a dictator to the 
producer. It is produced in the Belvoir 
district of Leicestershire and carefully 
nursed and matured for approximately 
16 weeks after making. The body of 
the cheese must be firm and creamy, 
with clear blue veins running through it. 
A prime cheese should show no dis
coloration. The flavour must be 
mellow and not too sharp. Do please 
ignore all the tales of Stilton being 
smelly or decayed ; the cheese may have 
a firm crust outside, but this should 
not be deep. It is a beautiful cheese, 
but unfortunately still in rather short 
supply. 

White Stilton is made in exactly the 
same way as Blue Stilton. In the 
Midlands it has become the custom to 
eat this cheese before the Blue develops ; 
very few are sold to-day as the cheese 
are kept for maturing. 

From Austria we have Gruycre cheese 
in portions. Produced from cheese 
made in the Austrian Alps, it has a 
true, clean and nutty flavour, and sup
plies must be regular to avoid the 
staleness to which all portion cheese is 
prone. 

Switzerland is the home of the 
Gruyere or Emmenthal cheese, copied 
by many but never quite equalled. A 
large, cartwheel cheese, it is made from 
Alpine milk only at certain times of 
the year and is sent all over the world. 
The size of the "eyes" in the cheese 
varies according to the taste of the 
country. England prefers the cheese 
with eyes of medium size which must be 
bright and sparkling. The flavour must 
be sweet and nutty to be enjoyed. 

Denmark to-day exports a variety of 
cheese, but undoubtedly the most 
popular is Danish Blue, made in a 
large number of dairies to a high 
Government standard. We only have 
cheese selected from dairies which, over 
the years, have produced cheese of 
special quality. It is a rich, white 
cheese with a buttery consistency, 
smooth and creamy with a very even 
network of blue-green veins. The 
flavour is distinctive and aromatic. 
The cheese has matured for approxi
mately 7-8 weeks when it is sold, and 
to blind ourselves with Science, the 
blue vein in Danish Blue is brought 
about by the introduction of Pcnicillum 
Roqueforti at the time of making. 

There are also various types of 
spreading cheese from Denmark. Child
ren usually prefer this type of mild-
llavoured cheese with the silky white 
texture which is a great butter saver. 
This cheese must also be eaten fresh for 
full enjoyment. 

The home of the real fancy cheeses is 
France, and from here we obtain 
Farmhouse Brie and Brie in wedge 
shape portions. Camembertand Demi-sei. 

Camcmbcrt is the soft round cheese 
from Normandy ; packed in thin 
wooden boxes, this cheese takes its 
name from the village of Camembert. 
It is made from rich cows" milk and 
softens on ripening. This cheese should 
never be kept in a freezing temperature. 

Brie is made in the district of Seine-
ct-Marne. It is a large, round, flat 
cheese, approximately 4-4 J lb. and ^-in. 
deep, of the same soft, creamy texture 
as Camcmbcrl and, like it, softens on 
ripening. 

We cater for the connoisseur with 
the genuine Farmhouse Brie which is 
sold from a whole cheese, or for the 
convenience of customers, there are 
fresh cut wedge portions in waxed 
cartons. 

Demi-scl is also made in Normandy. 
A soft, white cheese, packed in foil, it 
spreads very easily on biscuits. The 
cheese is made from cows' milk and 
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slightly salted. It is not a cream cheese, 
as so often described. Immediate con
sumption is desirable so that the true 
delicacy of flavour may be enjoyed. It 
is often because the last "helping" is 
dry and off flavour that a cheese of 
this type becomes unpopular ; proper 
attention will avoid this. 

Holland is again sending us fresh-
made Gouda and Edam cheese and here 
again we have cheese from specially 
selected dairies of long association. The 
age of the cheese is usually approxi
mately 6 weeks from being made with 
whole milk. The Gouda is termed a 
full cream cheese and is of flat cylindrical 
shape, weighing 10/12 lbs. The flavour 
is mild and creamy and the texture is 
fairly soft. Edam cheese is a firm 
favourite with the children ; no doubt 
the red outside coat and shape having 
much to do with this. It is produced in 
a large number of dairies in Holland, 
but the acknowledged finest cheese 
comes from dairies in the north. It is 
a little drier in taste than Gouda. 

Midget Gouda. This is a small, 
popular cheese of approximately 15 oz., 
wax-coated on the outside to aid the 
keeping qualities, and wrapped in 
cellophane for attraction and ease of 
handling. An easy-cut cheese, ideal for 
picnics. 

Italy sends selected Gorgonzola—a 
very difficult cheese to make unless all 
conditions are just right. Of high 
butterfat content, the cheese should be 
creamy white in colour, impregnated 
with green mould. The flavour is 
mellow and perhaps a little spicy with
out being sharp. The cheese must be 
in prime condition to be enjoyed. 

We also have Parmesan cheese from 
Italy—perhaps best known for its 
extreme hardness—so hard that some 
cheese ought to be broken with a 
hammer and chisel ! Parmesan has 
wonderful keeping qualities and in fact 
an uncut whole cheese will keep for 
years. It is .the connoisseur's cheese 
for cooking and preparing soups and 
sauces. 



Italian Bel Paese is a soft, white 
cheese of delicate texture and high 
butterfat content—the flavour is mild 
and very clean. A cheese that deserves 
to be better known. 

Sweden is now sending a blue vein 
cheese similar in character to Danish 
Blue. Some say it is a copy of the 
Danish Blue which they also say is a 
copy of the French Roquefort. Of 
good quality it shows the standard of 
dairy produce from Sweden. 

Bavaria sends regularly that delight
ful cheese—the Emmenthal or Gruyere 
cheese as it is known in this country. 
A huge cartwheel which weighs about 
160 lb., it is made from Alpine milk. 
The curd is so produced that during 

maturing large round " eyes " are pro
duced. In a good cheese these should 
be evenly placed and the " eyes" 
of equal size. The fine quality Gruyere 
has a flavour which is clean, sweet and 
nutty. 

In addition there is a variety of small 
foil-wrapped portions, and here again 
the same care and attention must be given 
to selection and quality before they are 
offered to the public for final approval. 

What a lot one can write about 
cheese—there must be hundreds of 
varieties if one could really make a 
study of the subject ; however, if these 
few lines have aroused your interest to 
go " all continental" we shall be 
satisfied. 

A Section of the Cheese Department in Stamford House 
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SWISS 
JOURNEY 

by J. L. Woods 

FOUR short days in Switzerland is 
not unlike an aperitif, short and sweet, 
exciting and interesting, and on an 
empty stomach heady. I consider my
self very fortunate indeed, however, to 
have been given the opportunity to 
sample ' the mixture ' and have made a 
firm resolution, if ever given the oppor
tunity, to finish the bottle. 

One realises on a trip of this kind 
just how short four days can be ; how 
painfully ignorant one is of the ways of 
life outside one's own narrow orbit ; 
and how travel — even of such a 
necessarily limited duration—can 
broaden one's outlook. It would, of 
course, be quite ridiculous even to 
pretend to be able to talk authoritatively 
on Switzerland after such a fleeting 
visit and I certainly shall not attempt 
to, but instead confine my remarks to 
my first impressions : the first visit 
to such a delightful country can hardly 
fail to make an impression—in fact, 
several impressions. 

The ' purpose of the exercise,' in 
Service vernacular, was to pay a visit 
to the Swiss Industries Fair, to get a 
glimpse of how the Swiss ' do it '—and 
believe me, they do it remarkably well— 
to pick up any hints or tips on design, 
display, packaging and printing that 
happened to be going. My tutor, men
tor and friend on the trip was to have 
been Leonard Beaumont, of whom you 
have read in these columns, and whose 
guidance on such matters would have 

been invaluable. Unfortunately at the 
last moment he had an accident, from 
which, I am glad to say, he is rapidly 
recovering, and he was prevented from 
going. Happily, I was able to find 
another companion and we both found 
our journey exciting and immensely 
stimulating. 

We arrived at Basle at 6 o'clock in 
the morning, an ungodly hour you 
might say, but I was rapidly convinced 
that there are no ungodly hours in 
Switzerland. The sun was shining and 
the morning beautiful, and since we 
had left England in the cold drizzle 
to which we had become accustomed 
after about eight or nine months, we 
were 'sold ' in a very short space of 
time. This perhaps heightened our very 
first impression—that of spick and span 
tidiness and neatness. Maybe at that 
time in the morning the streets had 
just been cleaned, although I don't 
think so, for at all events the ' freshly 
garnished ' effect persisted. 'It's c lean . . . 
It's fresh' was typified. No doubt the 
Swiss are by nature a tidy-minded race 
and of course their efforts are con-



siderably helped by the fact that the 
only two ' short supply ' items in the 
country appeared to me to be dirt and 
grime. The air is clean, there is an 
abundance of hydro-electric power, 
few steam trains and, at any rate in this 
particular part of Switzerland, a dearth 
of factory chimneys, which add up to 
the fact that you can walk around all 
day and remain clean. Your hands are 
still clean and your cuffs and collar of 
your cream shirt are still spotless after 
trudging round an exhibition all day. 
You try it at Olympia or, for that 
matter, at the South Bank ! 

On the other hand there's no shortage 
of paper or tram tickets, but there's 
no litter. The Swiss seemed trained to 
roll it up and put it in their pockets 
—an admirable trait which I wish were 
in more common practice in this 
country. I watched a man peel and eat 
an orange in a railway train. The peel 
and the pips were carefully treasured 
and wrapped in a piece of paper and 
stowed away in a pocket, not thrown out 
of the window as they might well have 
been between Victoria and Brighton ! 
Of course, he might have been a visitor 
who had succumbed to the influence 
as we had, but I like to think not. The 
influence was there at all events. 

We were too early to report to our 
hotel for breakfast, so we partook of our 
first meal in the country in the station 

Gold fish bowls and flowers 

buffet—second class by recommenda
tion—and it would be impossible not 
to draw a comparison between that and 
its English equivalent even if one tried 
not to. We had the usual Continental 
breakfast, hot rolls and butter 
with jam and coffee, all delightfully 
served. These station restaurants seem 
to keep open most hours of the day and 
night and incidentally are extremely 
good eating places, and on the whole, 
as prices go, quite reasonable. Our 
next excursion was a walk through the 
town, and although still quite early, 
Basle was well awake. Most people 
start work, shops open and so on at 
eight o'clock in the morning, and most 
stay open until six or so at night, but 
there is a midday break of about two 
hours. We spent an hour or so walking 
round—this was Saturday morning— 
taking in everything we could see. 
We found the Rhine, very fast flowing, 
with its ferries hitched to cables high 
above the river to enable them to cross 
without drifting miles downstream ; 
we found the Munster with its coloured 
glass tiled . roofs ; the Marktplatz ; 
investigated the numbers of the tram-
cars, found the bank, sniffed the morn
ing air and generally got ourselves 
oriented. After installing ourselves in 
our hotel, having paid a visit to the 
bank, we then wended our way to the 
buildings of the Industries Fair—the 
mustermesse of which more anon. 

Printing in Switzerland has in the 
main reached a high technical standard ; 
there is much evidence of care and 
' criticalness.' At the same time com
mercial design is also modern and of a 
very high level. This, coupled with the 
fact that poster sizes are limited by 
legislation to about 30 by 20 inches, 
produces a very profound effect upon 
anybody who is advertising and printing 
minded. The area of operation being 
limited, no expense seems to be spared 
on either the design or the execution of 
these small posters, with the result 
that the hoardings enhance the atmos
phere of the place rather than the 



reverse. The colourings are bright and 
gay and occasionally two or three of 
the posters are displayed side by side, 
sometimes four in a square which has 
an extremely forceful effect. Full 
marks also go to the ' bill stickers' 
union ' or whoever is the responsible 
body, for you never see a torn bill. There 
are quite a number of circular stone 
' kiosks' erected evidently for the 
express purpose of exhibiting posters 
(probably they also serve some other 
far more important function, but if so, 
I was not able to find out what it was 
in my short stay). They certainly serve 
their obvious purpose remarkably well. 
The study of these posters in itself is 
to anybody interested an education in 
itself. 

Another thing for which Basle is 
justly famous is the number of beautiful 
fountains which abound in the streets. 
To the stranger there seems to be a 
fountain every hundred yards or so. 
Nowadays, at any rate, these fountains 
are more decorative than functional. 
Perhaps they were used in the days of 
horse-drawn traffic, which incidentally 
brings to my mind the fact that I cannot 
remember seeing a single horse in the 
town during my stay. High-powered 
American cars are, I was going to say, 
two a penny—in the figurative not the 
literal sense—and I should think that 
British-made vehicles account for about 
5 per cent, of the total. 

In Basle as, I believe, in many other 
Swiss towns there is a most picturesque 
collection of architecture, ranging from 
Gothic and 18th-century Baroque to 
the most modern. The stylised Buerger-
spital, the largest and most up-to-date 
hospital in Switzerland, is a wonderful 
example of modern architecture. And 
perhaps curiously, in their beauti
ful surroundings, the modern does not 
seem to clash with the old, but rather 
complement each other. The hospital, 
it is interesting to note, was built during 
the recent war, during a period when 
there was a surplus of labour in the 
country. This labour force was diverted 

Admirable poster sites 

to the building of this very modern and 
model hospital, which is built of rein
forced concrete. In some way the 
chalet style of building seems to be 
recognisable even in the most modern 
of their buildings ; I think it is perhaps 
the huge overhanging eaves that are 
common to both that gives this im
pression. 

The shops in Basle—and even more 
so in Zurich, where we were able to 
spend a few hours—are an absolute 
' eye-feast.' Not only is there apparently 
plenty of everything—food, clothes, 
toys, furniture and furnishings, and so 
on, which in itself attracts one's atten
tion, but everything is so beautifully 
displayed. Window-dressing and display 
generally have reached an amazing 
degree of perfection ; the natural flair 
of the people for display, coupled with 
their inventiveness and ingenuity, make 
the shops a delight. It is said that the 
Bahnhofstrasse in Zurich is one of the 
most beautiful streets in Europe ; it 
certainly dazzled me. To mention just 
a few examples, one fashion house in 
Basle, with huge windows and also an 
arcade, limited their display to not 
more than two or three gowns in each 
of their ten windows. But in each of 



The brilliantly lighted interior of the LVZ St. Annahofself-service store. 
The flooring is noteworthy 

these windows were hanging, sus
pended from the ceiling by almost 
invisible silver wires, about a dozen 
large goldfish bowls, in each were a 
large bunch of freesias, and on each 
bunch of flowers was an enormous 
imitation butterfly. These butterflies 
provided the common motif throughout 
the display. In one window a model 
was kneeling down touching one of 
these butterflies, in another the model 
was armed with a butterfly net—that 
her attire was quite unsuited to the 
purpose of catching anything but a 
cold did not matter a bit—it was all 
slightly surrealistic, but very arresting. 
In another similar store were a pair of 
rather shallow windows which other
wise looked quite normal, but if one 
looked for more than a couple of 
seconds, the display in one window 
gradually dropped out of sight to reveal 
another display behind. At the same 
time the floor of the first half of the 
next window gradually rose to replace 
the show behind it. The two windows 

worked on a kind of compensating lift— 
one went up and the other down, and so 
on. In a toy shop window the passer
by could animate the models in the 
window by placing a hand over a green 
disc on the window—how this worked 
I'm hanged if I could find out ! 

Food store displays, to get to more 
everyday subjects as far as we are 
concerned, were a joy. The Swiss go 
in for the Sausage in a big way—I saw 
more kinds of sausage than I believed 
could have existed—short, long, thin, 
thick, light, dark, diced with fat, smoked 
and unsmoked, and wonderful displays 
of them they make. There is, of course, 
no rationing of any description—except 
by price—but I did not notice many 
displays of bulk goods ; on the whole, 
displays are small, neat and very often 
ingenious and always attractive and 
appetising. One food store window I 
noticed was advertising coffee, and con
sisted of a table and chair made solely 
from twisted wire—again suspended 
from the ceiling—a cup and saucer and 
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a coffee pot were included and a single 
packet of coffee shown. The whole 
affair was draped with material of some 
sort with a spotlight playing on the 
centre . . . very attractive and only one 
packet of coffee. Many food shops have 
refrigerated window beds for the dis-
display of meats, poultry, etc. 

Food prices generally, compared with 
ours at the present rate of exchange 
of 12 Swiss francs to the £, are high. 
To quote just a few picked out at 
random, while wandering round a self-
service store : 

Chickens 
Boiling Fowls . 
Ducks . . 
Portuguese 

Sardines 
Garden Peas . 
Butter . . 
Ham 
Streaky Bacon 
Coffee . . 
Tea 
Macaroni 
Sugar 
Flour . . 
Gruyere 
Eggs 

7/-to 10/-per lb. 
5/6 to 6/6 per lb. 

. 5/6 to 6/- per lb. 
1/10 per tin 

1/10 per 16-oztin. 
6/-per lb. 
8/- per lb. 
8/-per lb. 
8/-per lb. 

12/-per lb. 
. 1/7 per lb. 
. 1/6 per lb. 
. 1/3 per lb. 
. 5/-per lb. 
. 5d. and 6d. each 

That I could see, there are three main 
multiple food stores in Basle : Bell's, 
who specialise in all kinds of cooked 

meats, sausages and so on ; Migros, 
multiple grocers with several self-
service stores ; and A.C.V., also with 
a number of self-service stores. As 
one would expect, these stores are all 
beautifully kept and hygienic, a great 
feature being made of covered counters, 
refrigerated showcases and counters 
and so forth. One particular cheese 
counter 1 noticed was glass covered and 
so engineered to enable a constant 
trickle of water to flow down the 
insides of either end of the case to main
tain the humidity. One other innova
tion that caught my eye was a glass-
walled cold store in a butcher's shop. 
Self-service seems to be popular : there 
are, as I have said, several medium-
sized stores in Basle—none so large as 
our 9/11, and, moreover, not all goods, 
in spite of the absence of rationing 
and coupons, are self-served. The 
Swiss apparently like to buy their meat, 
cooked or fresh, sausage and cheese 
from the piece, and in only one shop did 
I see eggs self-served. The gondolas 
are supplemented by refrigerated wall 
fixtures for pre-packed butter, cream, 
milk and poultry, and in certain shops 
you can select a chicken and have it 
roasted on a gas-operated spit in a 
kind of wall fixture. Tobacco, 
cigarettes, wines, household goods and 

The self-opening doors 
of the LVZ self-service 
store in Zurich. The 
posts in the centre of 
the entrance house the 
" magic eye " apparatus 
that operates the door-

opening mechanism 
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vegetables are commonly self-served 
in many shops. The most lavish store 
of this kind which I went into was the 
L.V.Z. at Zurich, which compared in 
size with 9/11. Each of the seven check
outs in this store was equipped with a 
National cash register which not only 
did all the normal functions, but also 
issued ' divi' saving stamps at the same 
time. I was fortunate enough to be 
shown round this store by an English-
speaking assistant, who, oddly enough, 
had spent nine years in Croydon . . . 
common ground at last ! She vouch
safed the information that I'm afraid 
dispelled my hopes that the Swiss are 
as naturally honest as they are clean 
and neat. They catch, so she said, as 
many as five people a day pilfering from 
the store. This perhaps accounted for 
the fact that the rear wall of the shop is 
mirrored from the ceiling down about 
four feet, the mirror being set at an 
angle so that a person can see all over 
the store from practically any point. 
I can testify to the efficiency of this 
system as I was anxious to take a 
photograph of the inside of the store 
and the manager was equally anxious 
that I should n o t . . . we eyed each other 
through the mirror for quite a long 
while ! An unusual feature of this store 
was that there was a coffee grinder to 
each check-out. No coffee is sold 
already ground, only in berries, and the 
customer has her coffee ground to her 
liking as she pays. I cannot visualise 
this system being a success at 9/11 at a 
week-end, but then there doesn't seem 
to be any rush in Switzerland. Several 

Two types of refrigerated counter units 

other self-service stores had a coffee 
grinder in the shop for the customer to 
grind her own coffee, and there seems to 
be something to commend this system. 

Of particular interest were the self-
opening glass doors in this and several 
other stores. The doors are opened 
by compressed air which is actuated 
by a person walking through and break
ing a selenium-cell ray at the door . . . 
most amusing to see people put out their 
hands to open the door and the door 
opens itself with a slight hiss before 
they touch it ! Another novel gadget 
was the sun-operated blind, which is 
automatically lowered when the sun 
shines on a kind of' magic eye.' 

All the food shops are a marvel of 
cleanliness and neatness. There are no 
piles of assorted articles in every possible 
nook and cranny. The famous or in
famous ' general store ' with its grocer
ies, soaps, pieces of bacon, pots of 
paint, barrels of vinegar, bottles of 
paraffin and rolls of toilet paper is 
gratify ingly missing. 

While still on the subject of food, no 
account of a visit to the country would 
be complete without at any rate a 
passing reference to the meals of the 
country. There appeared to me to be 
no doubt that eating is one of their 
favourite indoor and outdoor sports 
and one at which, owing to lack of prac
tice, the visitor from this country puts up 
a pretty poor show in comparison with 
the natives. Perhaps, after all, sport is 
not quite the right word—it is more of a 
business . . . to be taken seriously and 
not frivolously. At all events one meal 
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a day was quite enough for us, thank 
you very much, as we were very anxious 
to stay on our feet. By average British 
standards, meals are expensive, but the 
portions are enormous. We never 
actually tried to order one meal between 
the two of us, but we were often tempted 
to and, believe me, we should have had 
plenty. Again, it is a pleasure to eat in 
a restaurant. Clean table linen, napkins, 
etc., paper mats in the saucers, brightly 
polished silverware and so on, an abso
lute delight. In evidently standard use 
in all restaurants is the chafing dish— 
usually powered by two nightlights. 
When a meal is brought to the table it 
is served from a silver dish which is 
stood on a small stand in which there is 
either a spirit lamp or a couple of what 
we would call nightlights. Only half 
the course is served—that's all that 
would go on the plate, anyway—the 
other half is left on the dish to be kept 
warm. A very copyable idea. 

The Fair itself was, as one would 
imagine, well up to Swiss standards. 
In many ways it resembled the South 
Bank Exhibition, both in concept and 
design. Every imaginable section of 
Swiss industry is represented and one 
could have spent whole days in each 
section. The industry, ingenuity and 
patience of the Swiss people is well 
represented in such sections as watch
making, accounting and calculating 
machines and so on, in which it is known 
they excel. A large section was devoted 
to heavy machinery and another to 
textiles, although it was in the printing, 
design, packaging and food sections that 
I spent most of my time. Both printing 

and design have reached a very high 
standard, and one has only to look at 
the vast majority of the work to realise 
that skill, patience and pride play a very 
important part. Packaging itself is, 
I think, only better than English stan
dards, however, in the fact that the 
materials they use are both good and 
plentiful, and obviously very much more 
money is spent on packaging and pre
sentation on the average article than is 
normal in this country. Great feature 
is made of collapsible tubes; not only 
is toothpaste packed in this way but 
also a great variety of food lines— 
mustard, tomato ketchup, sauces, even 
Nescafe in a two-portion capless tube. 
Other items of interest in the packaging 
line were the individual transparent 
packets of tea—a single portion in a 
perforated transparent envelope, which 
is dropped bodily in the cup of boiling 
water and stirred. On the whole, though, 
I thought that our own technique in 
packaging generally is as high as their's. 
Mechanical contrivances, clockwork 
models, moving stands and so forth 
were widely used, and, coupled with 
ingenious lighting, many highly effective 
displays were shown over which one 
could enthuse for hours. 

Well, you might say, and what did 
you learn ? To which question it is 
difficult to reply in so many words. The 
main value, I think, is to see how some
body else does it—it's not always that 
other people's ideas are necessarily 
better than yours but they are different 
ideas, and to get away from your own 
orbit for a little while allows you to 
see your own work and ideas in perspec
tive, which I think is important. As I 
have said, it was a most stimulating trip 
—mentally, if not physically (I reckon 
we walked every bit of sixty or seventy 
miles during our brief stay) and every 
now and then a little idea pops up 
which later, perhaps, one realises had 
its origin in Switzerland. 

The City Hall, Basle 



Running 
Horses 
Yard 

A comment on the new 
EMPTIES DEPT., reprinted 
from " MOTOR TRANSPORT ' ? 

ONE of the largest firms of provision 
merchants in the country is J. Sainsbury, 
Ltd., with headquarters at Blackfriars, 
London, and retail shops stretching 
from Derby in the north to Bourne
mouth in the south, the majority of them 
concentrated in the Metropolitan area. 

The steady growth of the business has 
necessitated the expansion of the cen
tral depot to many times its original 
size, a development which has taken 
place gradually over a number of years. 

It was on October 16th last year that 
the most recent development matured 
—the opening of a new loading and un
loading bank for empties incorporat
ing mechanical handling equipment in 
the form of two-way elevators. As the 
first real improvement to the depot's 
transport and transhipment facilities 
since pre-war days, this new building 
was designed to revise drastically the 
unsatisfactory traffic arrangements ex
perienced for many years due principally 
to congestion in Blackfriars Road, 
Stamford Street and some of the neigh
bouring side streets. After six months 
the company has seen a marked reduc
tion in congestion, a considerable 
speed-up in the turn-round of vehicles 
and a general all-round improvement 
in the working arrangements of the 
depot. 

Provisions for the retail shops are 
assembled and loaded on to the vehicles 
at the warehouse loading platforms 
during the night and the early hours of 
the morning, the first vehicles to dspart 
are those for Derby, Nottingham and 
Walsall leaving at 3 a.m. The last 
to depart are those for the inner Lon
don shops ; they leave at 7.30 a.m. 
All deliveries are made in the space of 
one day, each vehicle serving one or 
more shops. Empties are collected from 
every shop and brought back to 
Blackfriars, thus providing every vehicle 
with a return load. In the case of the 
longer-distance runs drivers' hours 
difficulties are overcome by the des
patch of relief drivers by train to such 
points as Kettering, Luton and Camber-
ley, where they meet and take over the 
homing vehicles. 

Until last October thsse returning 
vehicles were required to park along
side a warehouse flanking a narrow 
side street. Here they were unloaded, 
the empties being manhandled from the 
vehicle across the pavement and through 
one of several openings in the wall, a 
system involving exposure to the 
weather, obstruction to pedestrians 
congestion in the road and also in the 
nearby main thoroughfare of Stamford 
Street—in fact a general bottleneck. 
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Not only were Sainsbury's own C-
licensed vehicles unduly delayed but 
those belonging to other traders and 
operators which were calling with 
supplies from the wholesalers and pro
ducers. Now the average turn-round 
time has been reduced by about 15 
minutes per vehicle. 

With the introduction of the new 
loading station the company insti
tuted a one-way traffic system involving 
a detour for vehicles approaching from 
the north across Blackfriars bridge. 
All other operators using the station, 
including British Road Services have 
fallen into line with the system, which 
requires the depot to be approached by 
travelling up Blackfriars Road from the 
South, thus enabling the vehicles to 
turn straight off into the station on the 
left-hand side. 

The station is a two-storey building, 
the empty boxes and cartons stacked 
on the lower floor being those due for 

On the right, a view of the new Empties 
Dept. in operation and below showing the 
building in the course of erection. 
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a very short stay ; those on the upper 
floor, mainly biscuit tins and egg trays, 
spend a longer time in the depot. The 
platform is designed to reduce the angle 
and amount of manoeuvring of an in
coming vehicle to a minimum ; in 
fact, there are seven individual plat
forms each set at an angle and accom
modating one vehicle. When he has 
pulled up alongside his particular bay 
the driver glances out of his cab and 
then reverses into the space measuring 
his distance by three " cats eyes" 
indicators on his right-hand side. When 
in position the back of his vehicle should 
be placed conveniently for loading or 
unloading direct off the lower storey, 
or by the elevator to and from the top 
storey. Both floors can be served simul
taneously by two men working in the 

back of the van, one manhandling 
direct to and from the lower floor and 
one feeding or clearing the upper end 
of the conveyor. Thus, when all of the 
bays are occupied a total of 28 men are 
engaged. Others are employed on 
packing and storing. 

One notable advantage of the new 
station is that the quicker turn-round 
time enables short-distance vehicles 
to be cleared of their empties almost 
immediately, and then to be reloaded 
with provisions at the main warehouse, 
300 yards away, in time to complete a 
second round of London deliveries 
before 4 p.m. This in turn enables 
the shop managers and their staffs to 
receive and store the fresh supplies 
before closing time at 5.30 p.m. The 
release of the premises previously used 
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has also proved very advantageous, 
the space vacated giving considerable 
elbow room for further development, 
and at the same time the staff works 
under cover. 

About 200 vehicles pass through the 
station every day, the majority during 
the peak hours of from 11.30 a.m. to 
2 p.m., when the vehicles that have 
served suburban shops are returning 
with their empties. But during the 
busiest part of this time the station's 
seven bays prove sufficient, there rarely 
being occasion for a vehicle to wait for 
a vacant place. 

Looking ahead to the day when im
provements in the road conditions of 
the locality might take place, with con
sequent alterations to the flow of traffic, 
the company foresees a time when per

haps the present direction of the 
traffic may have to be reversed. Con
sequently the protruding teeth of the 
loading platforms have been con
structed of prefabricated sections which 
can, if and when necessary, be re
moved and placed in alternative posi
tions suitable for vehicles passing 
through in the opposite direction. 

In conclusion, it is interesting to note 
that the site of the new depot was once 
occupied by the Running Horses 
Coaching Station and was only separated 
from the River Thames—much wider 
then than it is now—by a few old 
fishermen's cottages, the remains of 
which can still be seen. 

W.M.S. 

Photos, by " Motor Transport " 
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Two Sausages 
Reproduced by permission of the Proprietors of "Punch.' 

THE woman said " What are two 
sausages ? Two sausages ! " 

The man woke to consciousness that 
he was being addressed. " What did 
you say ? " he asked her. 

" Two sausages." 
" Two sausages." He turned the 

proposition over in his mind. He came 
to the conclusion that something was 
missing. " What about two sausages ?" 
he inquired. 

The woman progressed from the 
slings to the arrows. " You just don't 

listen to me when I talk to you, do 
you ? " 

" Listen to you ? Of course I listen." 
" What was I saying ? " 
" Two sausages," the man affirmed. 
" I know. But what was I saying 

before that ? " 
The man enacted a painted ship 

upon a painted ocean. " Before that ? " 
The woman unleashed the wind and 

the rain. " I've been talking to you 
for a solid ten minutes. You haven't 
heard a word I've said." 
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" I heard two sausages. I must have 
been thinking of something else. Tell 
me again." 

Patiently the woman retraced her 
steps. " I was in Lansbury's this 
morning," she unfolded. " I told you all 
this. You know how we like their 
sausages." 

" Do we ? " 
" They're pork, you know," she 

reminded him. " They ought to be 
good. Well, they are good. Good 
enough, I should have thought. But 
there isn't enough pork in them to suit 
Mr. Webb. He has to go and bring 
out a regulation that they've got to 
have more." 

" What's wrong with that ? " 
" The pork won't run to it, that's 

all. Lansbury's used to have them 
every day. Now they get them once in 
three months." She took up the thread 
of her twice-told tale. " There was a 
long queue waiting. I asked what it 
was for. They said ' Sausages.' I said 

' Sausages ! ' and tacked on to the end. 
I should think I waited twenty minutes. 
When I got to the counter what they 
offered me was two ! " 

" Two sausages." Where the man 
came in. 

" Two sausages ! ' But,' I said to the 
girl, ' I've got five books ! ' She said, 
' We've got to share them out.' " 

The man began to see the point. 
" It isn't many, is it ? " he agreed. 

The woman stayed silent on no peak 
in Darien. " Many ! I nearly told her 
she could keep them. I felt such a fool 
waiting all that time. I went across to 
the other counter. The manager was 
there. ' Do you know what they've 
just given me at your bacon counter ? ' 
I said to him." 

" Two sausages." 
" I said to him, ' I come in here for 

all sorts of things I'm not registered 
for,' I said. Well, I do. ' There's 
pounds and pounds I spend in here,' I 
said to him. ' What are five people 
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supposed to do with two sausages ? ' '* 
" You mean it would be difficult to 

share them out ? " 
" Well, ask yourself. Five people 

and two sausages. You wouldn't like 
to be one of the three who got a third 
of the second sausage, would you ? " 

The man took the view that it all 
depended. " Were they those little 
sausages, what's it, chipolata, or 
ordinary sausages ? " 

The woman abode no question on 
the point. " He told me the same old 
rubbish again about they'd got to 
share them out." 

The man went over to the ranks of 
Tuscany. "" It isn't unreasonable, is 
it ? " 

" Unreasonable ! Wait till you hear 
what happened this afternoon. I saw 
him coming out of the shop. He 
stopped me. He said ' Those sausages. 
We've still got some left. If you would 
like to go in and tell them I sent you, 
you can have a few more." " 

The man commended his generosity. 
" I went up to the bacon counter. 

I wasn't going to make myself look 
ridiculous, ' Please the manager sent me 

and I can have a few more.' I just said 
'A pound of sausages, please.' The 
man simply picked them off the pile 
it was a man this time, you notice." 
she emphasized—" and put them on 
the scales." 

"A pound." The man did not grudge 
admiration of her courage. 

The woman added Pelion to Ossa. 
" I thought ' I might as well chance 
my arm." I said ' Could you make it a 
pound and a half ? " " 

The man foresaw the wages of 
temerity. " I suppose he threw you 
out of the shop." 

" He said ' You can have as many as 
you like." 

The man rushed to intemperate con
clusions. " Good. A slap-up breakfast 
in the morning. Two sausages." 

" Two sausages ? " She condemned 
his greed. " Because I get a pound and 
a half of sausages that doesn't mean 
there's any to waste. You can have the 
same as the rest of us. One." She 
totted up in her mind what that left, 
" Then the following morning well 
think of a way to share the other four 
out between the live of us." 
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and as we leave the Festival we see St. Paul's to our left and St. Amford House 
on the right 
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Festival Fires 
by ALAN JARVIS, Head of Oxford House, Bethnal Green 

NOW that the Festival of Britain is 
safely launched, and in all its many 
aspects seems to be on the way to a 

great success, it is worth looking back 
to the time, not many months ago, when 
doubt and despondency were wide-
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spread. So many millions of words have 
been written, and so many photographs 
taken of the South Bank Fxhibition, 
the Battersea Pleasure Gardens, and 
the other centre pieces of the Festival, 
from the time they were quagmires or 
heaps of rubble to their present glamor
ous perfection, that it is perhaps hard 
for us to realise that throughout the 
country all kinds of plans were afoot in 
towns and villages for an incredibly 
varied range of local Festival celebra
tions as early as the winter of 1949. 

Whatever doubts we adults may have 
entertained, our young people grasped 
the idea of a national Festival from the 
outset, and set about their own plans 
and projects with characteristic en
thusiasm. These varied from giant 
national rallies by such famous or
ganisations as the Boy Scouts and the 
Boys Brigade, to the creation of gardens 
and playgrounds by village youth clubs. 
Some idea of the diversity and scale of 
the efforts of youth organisations can 
be gathered from the fact that in May 
no less than 134 separate events were 
put on, and in June 139, ranging from 
a most ambitious pageant in the grounds 
of Arundel Castle to window-box 
competitions in Ulster. Since British 
youth organisations are traditionally 
based on local effort, a great number of 
celebrations will be going on this 
summer which will never be recorded 
in any official statistics. 

But even as these plans were 
maturing, it was widely felt among 
youth leaders that some distinctive 
gesture was needed from our young 
people to show that they were capable 
of getting together to welcome the 
Festival on a nation-wide scale, and 
thus it was that the idea of the Festival 
Fires was born. 

The idea was simple enough that 
young people everywhere throughout 
Great Britain should get together and 
light camp (ires on their own village 
greens or in market places on the 
opening night of the Festival, and sing. 

To give impetus to the id;a, the young 
people of London decided to hold a 
symbolic central Fire on a bombed site 
in the shadow of St. Paul's Cathedral. 

When the scheme was announced 
towards the end of February this year, 
very little time indeed remained before 
the appointed date, but nevertheless the 
response was extraordinarily wide and 
enthusiastic, and on the night of May 
3rd, more than 2,000 Fires were lit 
throughout the country, while the Fire 
at St. Paul's, in addition to the 5,000 
young people who were invited, attrac
ted a spontaneous audience -estimated 
by the City Police to number 20,000— 
who gathered outside the walls of the 
converted bomb site to join in the fun. 

The B.B.C. co-operated most gener
ously in relaying in the Home Service 
some five minutes of the St. Paul's 
celebrations so that wherever other 
gatherings had their loud-speakers or 
portable radios ready, they were able to 
join in singing the " Song of the 
Festival Fires," whose words were 
specially written for the occasion and 
set to the traditional melody of Li 111-
buiero. The words of the chorus :— 

'" Lero-Lcro-Lillibulero ! 
*' What does the song of the centuries 

say ? 
"Together we've done it--Together 

we'll do it 
" Together we'll build tomorrow, 

to-day." 
may well seem in cold print to be 
slightly disingenuous, but sung by 
5,000 happy young people around a 
blazing (ire with the floodlit Cathedral 
making a magnificent backcioth to the 
scene, they carried conviction even to 
the cynical. And when the last songs 
were sung, and the lights went out, 
small boisterous groups carried on 
with " Knees up Mother Brown " 
until the Fire Brigade arrived to douse 
the embers and so end an evening of 
infectious gaiety. 

Nevertheless, there was a more 
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serious side to the Festival Fires This effort was, perhaps, small in 
scheme. The bomb site on which the itself but it provided a clear example of 
St. Paul's Fire was held was cleared of the way in which young people will 
its rubble and weeds and prepared by respond to a constructive challenge to 
gangs of volunteers from London's get on with something for themselves, 
youth organisations, who gave up their We might all think about the implica-
leisure time to tackle this tough and tions of this when so much is heard of 
dirty job, sometimes in bitter weather, juvenile crime and the general depravity 
and they thoroughly enjoyed doing it. of the younger generation. 

•I.S. at the South Bank 
SOME TIME ago J.S. were approached the section called the " Natural Scene." 
by the South Bank authorities to co- This photograph shows our Exhibit— 
operate in the dressing of a refriger- no doubt many readers will have 
ator cabinet in the Country Pavilion of already seen it. 
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EALING 
burnt 
out 

Two photographs taken on the 
morning after the fire at 51 Ealing. 
An idea of the state of the shop 
can be visualised although much of 
the debris had already been cleared. 
The lower picture shows clearly 
how the extreme heat twisted the 
metal girder running across the 

store. 
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T H E origins of types of clothing used as 
a protection against industrial hazards 
and discomforts are somewhat obscure. 
In the Stone Age, when men were men, 
and women were dragged around by 
the hair, all clothing was used for 
protective purposes, and consisted of 
primitive, but very durable animal 
skins. Anthropologists have concluded 
that originally these skins were used 
for camouflage in hunting—but bearing 
in mind the traditional ferociousness of 
the wild animals infesting the land, 
who is to judge whether the camouflage 
was to assist in the stalking of the prey, 
or to protect the hunter from becoming 
the prey ? However, the ultimate 
evolution of clothing from that time 
indicates that the original purpose was 
lost sight of, and that clothing started 
to be worn as a protection against the 
cold, and whatever excessive heat might 
have interrupted our traditional English 
weather. 

The generations succeeding the war
riors of the Stone Age gradually dis
covered a wealth of materials with 
which to adorn themselves, the most 
well-known forms of protective clothing 
being the armour used in battle, always 
a popular form of occupation with the 
average Englishman until mediaeval 
times. 

Broadly speaking, from this period 
until the Industrial Revolution at the 

Of Aprons 

and 
Overalls... 
Protective clothing and hygiene 

is end of the eighteenth century, England 
Is was the home of very private enterprise; 
i. even in the industrial centres, the 
1, Englishman's home was his castle, and 
>y he did his work there—thus making 
ir sure of being foreman over his wife 
>f and children, who quite probably did 
i\ most of the actual work. We can 
d therefore assume that he derived his 
d own form of protective clothing, de-
g pending upon the trade he followed, 
)f and we are given some light on this by 
I, an account of the appearance, of the 
;e cutlers at work in the Sheffield district, 
y, dressed in brown paper turbans as a 
ig protection from the ochre-coloured dust, 
te sleeves rolled up, and short leather 
le aprons. 
IS During the early part of the Industrial 
" Revolution, there was a regrettable 
'e lack of interest in the welfare of the 
11 workers, and no reference is made to 
n the protection of the slaves to the new 

machines until the beginning of the 
r- nineteenth century, when the first signs 
s- of consideration were shown in the 
;h " Health and Morals of Apprentices 
st Act, 1802," applying to cotton and 
ig woollen factories, when it was stated 
rs that " Every apprentice should be 
le supplied with two complete sets of 
al clothing—one each year." 

It has been said, with some truth, 
>d that the nineteenth century discovered 
le the value to industry of the inanimate 
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machine, whilst the twentieth century 
is discovering the value of living and 
intelligent human beings. However, 
even during the latter half of the 
nineteenth century, efforts were made 
by some notable reformers such as 
Lord Ashley and Robert Owen, to 
improve the lot of the working classes, 
and the first forms of protection to 
workpeople were made compulsory in 
the form of machinery fences. This 
Act was followed by others which 
rendered compulsory some considera
tion to those employed in the factories, 
regarding ventilation and the removal of 
dust from the atmosphere. It seems 
reasonable to assume that in this period 
of reform, enlightened workpeople 
clothed themselves with due regard to 
the work they performed, but it was 
not until 1872 that the Mines Act 
stipulated that provision must be made 
at collieries for a place to be set aside 
where clothes could be changed before 
and after, work. Twenty years later 
saw the passing of an Act relating to 
the control of temperatures in factories 
and workrooms, and just after the turn 
of the century, an Act was finally 
passed which included clauses relating 
to the provision of suitable clothing in 
factories of all kinds. 

Whilst, therefore, man's instinctive 
ingenuity was the starting point in 
the evolution of protective clothing, the 
highly developed items of apparel 
available today are specialised, scienti
fically thought-out products. When one 
considers the hazards involved in 
working down the mine, or in a chemi
cal plant, it is obvious that workers 
need some protection against falling 
coal and stone, or against wet, or acid 
and other solutions which might cause 
injury or disease. It is obvious that 
workers in dirty, though not necessarily 
dangerous industries, require some form 
of protection for their own clothing, 
and this is usually provided by some 
form of uniform overall which, besides 
protecting the workers' own garments, 
gives an added measure of safety to 

such people as machine operatives. 
In our particular trade, of course, 

the subject of protective clothing is 
very closely linked with that of hygiene, 
from which point of view, the use of 
clean and efficient protective clothing is 
of secondary importance only to the 
use of clean equipment. Much of the 
good done by the use of sterilized 
stainless steel equipment, for example, 
could be only too easily undone by 
lack of attention to, or lack of provision 
of, protective clothing. Not only must 
the clothing be protective but it must 
also be well-fitting, comfortable and, 
above all, clean ; for besides the 
psychological angle of 'customer appeal' 
a dirty overall is a wonderful medium 
for transferring bacteria. Even sur
gically clean looking clothing can bs 
contaminated to a lesser or greater 
degree—as soon as you take an article 
out of a sterilized atmosphere it is no 
longer sterile—so it does not, therefore, 
need much imagination to consider the 
bacteriological potentialities of, for 
example, a thoroughly blood-stained, 
greasy butcher's coat, which could quite 
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easily come into contact with corned 
beef which is seldom cooked before 
eating. 

Although the Food and Drugs Act 
states, among other requirements, that 
people who work in places where food 
is prepared or stored should observe 
cleanliness with respect to themselves 
and their clothing, the only legal 
requirement concerning protective 
clothing in the food trade is the pro
vision of a cap and overall for porters 
engaged in carrying meat, and then this 
requirement only applies to the whole
sale side of the trade. 

From the hygienic point of view, 
therefore, the obligation to provide 
protective clothing in the food trade 
largely rests with the employer, and 
with the public outcry for clean food 
and the more hygienic handling of 
food the recognition of the need for 
better forms of protective clothing has 
rapidly gained impetus—and quite 
rightly so. 

Elaborate precautions are taken in 
many food factories over the question 
of protective clothing ; certain fac
tories, particularly in America, make 
use of the "dirty room—clean room" 
technique, whereby the operative has to 
pass a cleansing and robing chamber 
before he or she can get into the work 
room, much the same way as in a 
decontamination room in an A.R.P. 
centre. This technique makes it im
possible for the worker to take up his 
place without washing and changing 
into clean equipment and passing an 
inspection. 

Even as late as 1939 the main diffi
culty was in persuading workers of the 
necessity for various types of protective 
clothing—not particularly in the food 
trade but in industry generally but the 
position in 1951 is vastly different, the 
real difficulty now being in providing 
sufficient materials to meet the ever-
increasing demand. No doubt one 
factor influencing this is the fact that 
in these days of high clothing prices. 

the worker would be only too happy to 
be provided with some form of protec
tion to add a certain amount of life to 
his own clothes ! 

An analogy can be drawn between 
the requirements of safeguarding the 
operative in, for example, heavy in
dustry and the requirements of, say, 
the surgeon in hospital whose uniform, 
of course, is designed to protect himself 
and the "operatee" not from the 
physical aspect but from the infection 
point of view. 

In what part of the scale do we come 
in the food trade ? Obviously, ver> 
much nearer the hospital end than the 
heavy industry end, and our aim must 
always be to approach "surgical stan
dards" of cleanliness both in utensils 
and clothing. 

It is perhaps not inappropriate to 
touch upon the present day cost of pro
viding aprons and overalls. It may not 
be common knowledge that a set of 
grocery saleswoman's overalls costs 
nearly £7 ; a set of salesman's aprons 
from £4 to £5, and a set of salesman's 
jackets £6 and, we might add, these 
prices are very competitive at the 
moment. There is no need for us to 
mention the considerable rise in costs 
of laundering, which service the Firm 
provides free-of-charge. 

One of the newest, and most thought-
provoking developments in protective 
clothing, however, is the invisible glove 
provided by ' barrier ' creams. Most 
efficient in fulfilling its intended pur
pose, who can say whether, in another 
thousand years or so, we might not 
revert to the attitude of mind of our 
Stone-Age ancestors, and cease to 
think of clothes as personal adornment, 
and merely use new and different sorts 
of barrier creams as protection against 
the hazards of climate and industry '.' 
Whether or not science can evolve such 
a barrier cream, to give adequate pro
tection from the English climate, re
mains to be seen ! 
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Good morning... 
this is P.B.X.9' 

A photograph of our new switchboard in action. (If you're wondering what P.B.X. means, 
it stands for Private Branch Exchange.) Installed in a specially built room on thejoof 

of Stamford House, it has been in operation for about a month. 
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About People you know I 
Retirements 

Mr. Joseph Henry Graveney, Manager of 
Beckenham from 28th July, 1941, retired 
on 21st April, 1951. Engaged 2nd October, 
1906. During his 44 years' service he was 
at the following branches :—13/15 Black-
friars, Forest Hill, Sydenham, Drury Lane, 
Lee Green and Beckenham. 

Mr. R. Antingham, Outdoor Representa
tive, Oxford. Date of engagement : 27th 
June,il913. 

Mr. A. E. Boschen, Driver, Transport. 
Date of engagement : 8th July, 1905. 

Mr. G. Rees, Chopping Machine Opera
tor, Factory. Date of engagement : 5th 
October, 1942. Resigned : 26th February, 
1943. Re-engaged : 15th May, 1944. 

Miss A. Schweitzer, Housekeeper, Bex-
hill. Date of engagement : 20th May, 
1940. 

Mr. F. Simmons, Stoker, Union Street. 
Date of engagement : 11th February, 
1924. 

Miss C. Smith, First Clerk, Dagenham. 
Date of engagement : 14th June, 1915. 

Obituary 
Hooper.—On April 20th, 1951, at Two 

Elms, Beckenham Place Park, Beckenham, 
LlEUT.-COLONEL ARNOLD FlELDER HOOPER, 
O.B.E., T.D., F.R.I.B.A., F.R.I.C.S. 

Many members of the staff will have 
learned with regret of the passing of " Mr." 
Hooper, as he preferred to be known, for 
in the course of his professional duties as 
architect he was a familiar figure at a 
number of branches. 

His first commission for J.S. was West 
Wickham branch in 1928 and in the course 
of the years he was responsible for the 
erection of many other new branches 
including Gerrards Cross, Morden, North 
Cheam, Hook, Broadwater and West 
Worthing, Harpenden and Coventry, and 
more recently his firm was responsible for 
the staff War Memorial at Stamford House 
and for premises now approaching com
pletion at East Grinstead and Eastbourne. 

Mr. Hooper was as nearly one of us as 
possible without actually being on the 
pay-roll and he was a most enthusiastic 
supporter of the firm. He had been a 
member of the Examination Boards of the 
Royal Institute of British Architects and 
the Royal Institute of Chartered Surveyors. 

The end of the 1914/18 war found him a 
prisoner in the hands of the Bolsheviks 
and between the wars he commanded a 
territorial battalion. He functioned simi
larly in the Home Guard during the last 
war and from 1945 had been a member of 
the Beckenham Council. Those who knew 
him well had a very high regard for him, 
not only for the standard of his work but 
for his strength of character and personality. 

Mr. W. C. Duke, Warehouseman, 44 
Lewisham, died after long illness, 12th 
April, 1951. 

Mr. P. Hooker, Roundsman, West-
bourne, died, after long period of ill 
health, 14th June, 1951. 

Pensioners 
Mr. J. Bugg. Engaged 18th December, 

1898. Retired : 1st July, 1937. Died : 
19th April, 1951. 

Mr. H. G. Hislop, Driver, Transport. 
Engaged : 13th July, 1908. Resigned : 
15th August, 1914. Re-engaged : 18th 
July, 1921,'DiedJsuddenly : 12th June, 1951. 

K.J.L., Hopton St., S.E.1 
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Not only were Sainsbury's own C-
licensed vehicles unduly delayed but 
those belonging to other traders and 
operators which were calling with 
supplies from the wholesalers and pro
ducers. Now the average turn-round 
time has been reduced by about 15 
minutes per vehicle. 

With the introduction of the new 
loading station the company insti
tuted a one-way traffic system involving 
a detour for vehicles approaching from 
the north across Blackfriars bridge. 
All other operators using the station, 
including British Road Services have 
fallen into line with the system, which 
requires the depot to be approached by 
travelling up Blackfriars Road from the 
South, thus enabling the vehicles to 
turn straight off into the station on the 
left-hand side. 

The station is a two-storey building, 
the empty boxes and cartons stacked 
on the lower floor being those due for 

On the right, a view of the new Empties 
Dept. in operation and below showing the 
building in the course of erection. 
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a very short stay ; those on the upper 
floor, mainly biscuit tins and egg trays, 
spend a longer time in the depot. The 
platform is designed to reduce the angle 
and amount of manoeuvring of an in
coming vehicle to a minimum ; in 
fact, there are seven individual plat
forms each set at an angle and accom
modating one vehicle. When he has 
pulled up alongside his particular bay 
the driver glances out of his cab and 
then reverses into the space measuring 
his distance by three " cats eyes" 
indicators on his right-hand side. When 
in position the back of his vehicle should 
be placed conveniently for loading or 
unloading direct off the lower storey, 
or by the elevator to and from the top 
storey. Both floors can be served simul
taneously by two men working in the 

back of the van, one manhandling 
direct to and from the lower floor and 
one feeding or clearing the upper end 
of the conveyor. Thus, when all of the 
bays are occupied a total of 28 men are 
engaged. Others are employed on 
packing and storing. 

One notable advantage of the new 
station is that the quicker turn-round 
time enables short-distance vehicles 
to be cleared of their empties almost 
immediately, and then to be reloaded 
with provisions at the main warehouse, 
300 yards away, in time to complete a 
second round of London deliveries 
before 4 p.m. This in turn enables 
the shop managers and their staffs to 
receive and store the fresh supplies 
before closing time at 5.30 p.m. The 
release of the premises previously used 
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