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What now? 
THIS article is written under the 
shadow of the Chancellor of the 
Exchequer's speech announcing the 
need for drastic curtailment of our 
imports. By the time it appears in 
print the cuts will probably have 
become hard facts, but at present their 
incidence is only a matter of speculation. 
It is, however, clear that a very large 
part of the £350 million that has to be 
saved next year will come from a 
reduction in food imports, possibly as 
much as £100 million from the curtail
ment of private imports of food. 

To what extent will this affect our 
trade ? A quick glance at the import 
statistics for foodstuffs shows that of 
the private imports about half come 
within the range of goods we sell and 
that by far the biggest of these is 
canned meat. Running so far this year 
at nearly £7 million a month (of which 
£3 million are canned hams and £3 
million private imports of other meats) 
these imports have been higher in 
value than the Ministry of Food's own 
imports of carcase meat for the ration. 
When it is realised that by hard work 
and meticulous attention to the quality 
of the goods sold we have built up a 
position in this huge trade similar to 
that we occupy in the bacon trade, it 

becomes clear that the situation con
cerns us very closely. It is therefore 
useful to consider the events that have 
made these measures necessary. 

In August and September this coun
try imported goods to a value over 
50% higher than that of the goods 
exported to pay for them. Part of this 
"gap" was paid for by the services we 
render to other countries and a small 
part will disappear as the higher prices 
we are paying for our raw materials 
work through to the prices charged for 
our exports, but a large part of it 
represents the extent to which we are 
living beyond our means. Unlike 
earlier balance of payment crises, the 
problem is not merely one of dollars 
and we are now buying far more from 
the Continent than we are sending 
them in return. This does not worry 
the exporting countries, because the 
sterling they receive can be used to 
buy raw materials from the British 
Commonwealth—Australian wool, for 
example, or even, if the profits are high 
enough, black market dollars. Un
fortunately the net result is that the 
Dominions pile up large sterling bal
ances with this country against which 
we are unable to supply the goods 

{Please turn to page 32.) 



The New Canteen 
at 

Btaekfriars 
by G. W. SMITH 

FOOD has been in the news at Black- Months and months ago things began 
friars in recent weeks—not the normal to happen and the heap of bomb rubble 
job of buying it and selling it but, to on that piece of ground, officially called 
me at least the more pleasurable task Running Horses' Yard, but known to 
of eating it after a very long period of all J.S. staff at Blackfriars as "through 
expectant anticipation. the Church Yard." The herald of 
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\ibVf) nheJarly dayS ''• S,°me °f <he prefabricated concrete roof trusses are to be seen on 
the left. On the extreme right is the excavation (bricked round) for the underground electrode 
boiler m which water and steam are heated and stored during the night. 

(Below) Nearing completion : showing the empties department on the right, the canteen building 
rear lejt, and also the office accommodation and directors' and officials' dining rooms on the 

street frontage. 
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Enjoying one of the first meals served 

things to come was the inevitable 
wooden hut to contain the plans, keys, 
instruments, the Foreman, tea-cups and 
all other impedimenta necessary to 
start a major building operation. The 
hut just seemed to "happen" quietly 
one morning, to be followed by a 
rotund Scotsman, whose cheerful face 
and sturdy grit were to become familiar 
in the Blackfriars landscape for many 
months to come. The Foreman was in 
residence. The New Canteen, discussed 
for various purposes from the loftiest 
to the lowliest as far back as most of 
us can remember, had begun ! 

Bulldozers quickly followed and 
amidst the crushing of grass, clanking 
of chains and shouted instructions the 
earth and rubble moved at an alarming 
rate. 

Before the first Blackfriars Bridge 
was built Running Horses Yard was a 
coaching station on the road to Dover. 
J.S. first acquired the site shortly after 
the First World War, and from then until 
just before the last war it was used for 
stabling the horses used for the Firm's 
fleet of vans. When mechanisation 
overtook the fleet of horses the site 
was cleared preparatory to erecting a 
five-storied warehouse with garage 
accommodation, and plans had been 
approved. The war intervened, how
ever, and emergency water tanks be
came the occupants of the site. It is 

interesting to note that one of the 
guiding principles in the planning of 
the New Canteen Structure has been 
to give a minimum ground clearance of 
13 feet (sufficient for a vehicle) so that 
with little structural alteration the 
building could be used to accommodate 
transport at some future date if necessary. 

The site itself was found to be sup
ported on brick arches, in turn sup
ported upon wooden piers sunk into 
the Thames mud^-the building can be 
said to be virtually floating on mud ! 

Before the reclamation of this part of 
Blackfriars, Collingwood Street was on 
the banks of a creek—probably a back
water of the river and the half-timbered 
cottages in this street were originally 
fishermen's homes. 

That the river ran along this line is 
borne out by the fact that, roughly in 
line with Collingwood Street, the hulk 
of a boat was excavated when the 
foundations were dug for the Telephone 
Exchange. The brick supporting arches 
on the site were the work of the architect 
Rennie, who was also responsible for 
the first Blackfriars Bridge and whose 
name is perpetuated in Rennie Street 
close at hand. 

After the clearing, work developed 
rapidly and the frame of the Canteen 
was soon standing. This frame is of 
pre-cast vibrated concrete—reinforced 
concrete shaken down as it is laid by 
vibrating machinery which gives enor
mous strength to the frame. Once the 
external walls had been completed 
there followed the usual long period 
when inside work was being done—the 
installation of heating pipes, electric 
cables, water mains, steam pipes, floor 
laying, door fitting and hundreds of 
other such necessary pieces of construc
tion which took considerable time but 
because of their invisibility to the 
external observer caused many of us to 
ask almost in exasperation time after 
time, " When will the new Canteen be 
open ? " 

At last a date was fixed—July 23rd ! 



An interior view showing the serving bar—note the modern, easily cleaned furniture This 
photograph also clearly shows the flooring-blocks made from compressed sawdust 1 

(Below) A section of the kitchen. 



A more general view of the kitchen 

We had the customary last minute 
rushes, fears and anxieties lest certain 
vital pieces of equipment would not be 
ready, the final touch of paint here, the 
odd fixture there and then all the items 
planned for and bought over a long 
period began to pour into the building. 

Chairs, tables, cutlery, cups, trays, 
dishes, everything new for the new 
canteen. Finally the food stock was 
moved over and in one week-end the 
canteen staff, nobly assisted by that 
band of J.S. workers long skilled in 
the business of opening new premises, 
cleaned, polished, arranged, stacked, 
fixed, adjusted, until the canteen was 
ready to open. 

On Monday, July 23rd, at 11.45 a.m., 
the first of the staff arrived for their 
meals. 

The sight which greeted them many 
of us have already seen, the green and 
pink formica tables, with chromium 

legs, the lofty spacious dining hall, the 
stainless steel service counter. There 
are some points of interest, however, 
not visible to the ordinary canteen 
user. 

The spacious kitchen is tiled through
out and fitted with the most hygienic 
equipment. There are gas and solid 
fuel cookers, strainers, a fish fryer, 
vegetable boilers and a neat bakehouse. 
There is an electric ventilation system, 
ensuring that all steam and fumes from 
the cooking apparatus are rapidly con
veyed outside the building. 

All heat and steam for the building 
are supplied by an underground elec
trode boiler and storage tanks which 
heat and store steam and water at 
night for use during the following day. 

In the main dining hall the walls are 
highly insulated to reduce noise, con
densation and to conserve heat ; for 
ease of maintenance they are covered 
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Service is quick and efficient 

with mural rexine. The floor is made 
of blocks of compressed sawdust and 
linseed oil which can be kept clean from 
grease very simply and which will 
rapidly take a high polish, rendering it 
suitable for dancing. Arrangements are 
being made for various social fixtures 
to take place in the hall in the future, 
and with a recess to take a small stage, 
adequate points for lighting and the 
fitted bar it lends itself admirably to 
such purposes. 

As to its capacity, 334 people can be 
seated at one time, and at present just 
over 1,000 midday meals are being 
served daily between 11.45 and 2 p.m. 

It is obvious that the staff appreciate 
the fact that their canteen is one of 
the best that they could have, by the 
way the number taking meals is growing 
—the only worry is that if the apprecia
tion grows much more in this way the 
New Canteen may not be big enough ! 

Good-bye to all this I 
(Reprinted from " / . S. Journal," Dec, 1947) 

7 



The Hartman Story 
A FEW months ago the firm decided 
to send a representative to Australia to 
undertake on our behalf the pro
curement of Poultry, Rabbits, Fruit 
Cake, Meat Products and the various 
other articles coming from that Con
tinent which appear in our retail 
branches. Behind this bald statement 
of fact lies an exciting story. 

Mr. Hartman and his family had been 
well known to the house of Sainsbury 
as large-scale processors of central 
European poultry for many years prior 
to the last war, the advent of which 
not unnaturally caused imports from 
the continent of Europe to cease. In 
the years that followed, Mr. Hartman, 
who is now something over sixty years 
of age, was called upon to endure a 
great deal of suffering and harsh treat
ment which might well have broken 
a weaker character. Not only was his 
business entirely taken away from 
him by the Communists, but in addi
tion his personal fortune was also 
confiscated. In these circumstances 
Mr. Alan felt that on humanitarian 
grounds and in view of our previous 
long and close business connections we 
should endeavour once again to enable 
Mr. Hartman to take his place in the 

world of poultry to which for so long 
he had devoted his endeavours. 

Upon reflection, it appeared that 
Australia in its present stage of pro
gress presented the most likely field 
in which he could take his place and 
accordingly after the necessary forma
lities had been surmounted,- our new 
agent left by air to travel via the 
American Continent to Australia and 
in that place to start an entirely new 
life. He left these shores early in June 
and after spending a few days in Canada 
arrived in the Antipodes on 16th June. 
Since that time he has, to say the least 
of it, been very active, substantial ship
ments having already been made. 

The JOURNAL, not unnaturally, felt 
that here was an opportunity too good 
to be missed and accordingly requested 
some " copy" from the other side. 
In somewhat typical vein, we promptly 
received a reply in the form of a letter 
which started off: " I thought it must be 
a mistake because I came to Australia 
to buy foodstuffs and not to the 
Parnassus to satisfy my poetical talents 
and write nice stories ; however, as you 
do the same thing, not only buying and 
selling but publishing a periodical as 
well, I gladly accept your request and 
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relate my impressions since 1 left 
London. 

" 1 boarded a plane in London, first 
stop Canada, where I visited one of 
the biggest food processing works in 
the world. You will all have read of 
the large motor car works at one end 
of which is delivered one ton of steel 
and at the other a chain of cars runs out. 
This food packing firm is equally 
mechanised so that it is possible to say, 
with a minimum of exaggeration, that a 
herd of cattle bought in Toronto and 
delivered at their factory are taken in 
hand by machines which do all the 
work ; the next thing seen is the result 
in the bank account. 

" I was most impressed by the differ
ence in the way of life apparent in 
Canada as compared with England and 
Europe, it would take far too long to 
relate all the differences for they 
could fill a book. At this stage, suffice 
it to say, that the average Canadian 
housewife can and does cook her dinner 
in a few minutes in her pressure cooker 
and that all the tinned and frozen 
foodstuffs are generally manufactured 
by such hygienic methods that one is 
tempted to wonder whether all the 
workers are surgeons, rather than 
factory employees. 

'* The President of the firm I men
tioned is a worthy friend of Mr. Alan 
and I think his aims are the same on 
the factory side as are those of J.S. in 
the world of retail business, that is, 
not only to carry on a business, but to 
serve and develop food processing for 
the benefit of the housewife, who in 
these modern times has less and less 
time for household chores. 

" Leaving Canada, our next port of 
call was Hawaii, a land of happy people, 
mostly honeymooners, who are chosen 
by God to enjoy life that we know of 
only by fairy books. One comes away 
with the impression that one has been 
looking upon an elaborate musical 
comedy theatrical production, every
thing is so brightly painted. 

" Once again in the plane we travel 

on, sleeping, reading, reading, sleeping, 
and soon we are in Australia. I hope 
you do not want me to discover Aus
tralia, for you know that has been done 
before. Cook's the name ! I can only 
tell you some of the facts about the 
country : many of them are probably 
already known, but nevertheless they 
are worth re-telling. 

"" Australia is a most valued part of 
the British Commonwealth of Nations, 
nature having given her all those things 
requisite to produce in the ultimate a 
quantity of foodstuffs of the utmost 
importance to the British Isles. It is 
essential from the outset to realise that 
Australia is not just another country, it 
is a whole continent where space is 
almost limitless and whose vast pastures 
could carry very many more times than 
the number of livestock as yet held. 
The continent is at present peopled 
by about 8 million souls, whereas were 
that population increased by a further 
25 per cent, not only could they have 
" bread " but also " butter and cake." 
It is a land of workers, everyone who 
comes here must needs work hard and 
do some of the pioneering continually 
necessary. Those willing to work will 
make a go of it. 

" As 1 write this, I have only been 
here for some six weeks or so and as yet 
1 have not had time to make one visit 
to either the cinema or theatre and my 
wife and I are working continually from 
six in the morning until late at night 
for results which we trust are bound to 
follow. 

" Generally the standard of living, 
as compared with the average European 
standard, is high, about one person in 
every four having a motor car. 
Australia is perhaps the only part of the 
British Commonwealth except England 
itself where the spirit, culture, customs, 
food, cottages and habits of life are 
really English imported from England. 
After the second world war, many of 
the immigrants were displaced persons, 
but although they may come from many 
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parts of the world, these ' new 
Australians' as they are called, all 
settle down to being really British 
citizens and very proud of it. Their 
children at least, if not they them
selves, will all be ' Dinkum Aussies ' ; 
this I found to be in vivid contrast to 
the United States where there are just 
as many nationalities who still retain 
many of their own national sentiments 
and traditions. Here, however, the 
second generation thinks, speaks, feels 
and lives as English men and women. 
However, I am not a tourist, 1 came here 
to work, and it is therefore about work 
I must talk. 

" We had only been here for a few 
days when my wife brought home a 
small plastic Rabbit for my car ; that 
was an omen of good luck because in 
the first four weeks we visited between 
30 and 40 factories, travelling more than 
3,000 miles by means of car, train and 
air, and I succeeded in sending to you a 
few thousand crates of Rabbits and 
Turkeys (the number must remain a 
business secret). That was a start, and 
now I am working on the ambition of 
finding out as much as there is to be 
known about the Food Processing in
dustries of Australia so that we may 
obtain bountiful supplies of good 
things to eat which may be sent to 
England for sale at Salisbury's, there 
to give pleasure to many millions of 
English housewives. 

" One thing above all else strikes 
one in regard to food factories in this 
country. In general the packers are 
not big financiers but ordinary men 
who often started out in life as manual 
workers and who, by dint of hard 
work and concentrated endeavour, 
became, in the course of years, owners of 
factories employing tens or hundreds 
of workers. In spirit, however, they 
remain one of the people and even 
though their Rover or Jaguar may be 
parked outside the factory, they stand 
side by side with those of the other 
labourers who have their Ford Prefect 
or Morris Minor outside the door. 

Employers and employed are very much 
alike ; each has his own cottage, the 
same sort of holidays, the same day at 
the races or fishing and the same 
outlook—hard work brings good 
returns. 

" You will no doubt be curious as to 
the prospects of obtaining good Poultry, 
Rabbits and other foodstuffs from here 
at prices which will not overburden the 
call on the purse of the English house
wife, in this respect I can at least be 
optimistic, for I feel sure that very 
very soon you will be receiving the 
first trickle of goods specially packed 
in Australia for Sainsbury's. Rome was 
not built in a day, and I must therefore 
not be impatient if the trickle takes a 
little time to become a stream, but the 
flow has already started. 

" Australia is a country rich in its 
potentialities, so rich that even before 
the second world war the primary food 
products had become a most substantial 
part of our exports to the rest of the 
world, in which connection England 
remains not only first in our hearts, 
but in our markets. 

" It is now my endeavour to ensure 
that the standard of goods quickly 
rises to that which you and I both knew 
so well in the days when it was my 
pleasure to pack for you those thou
sands of Chickens which before the war 
you sold at, I believe, I/- per lb. Happy 
days then -when will such prices re
turn ? Through the good advice and 
services of Mr. Alan, I have learned 
of a country full of richness and oppor
tunity and I can only hope that my 
gratitude will be expressed in the 
results of the work I am now under
taking." 

The standards set during the pre
war epoch were certainly very high 
indeed, and it is to be hoped, therefore, 
that his eagle eye can now be used to 
good effect in Australia. It is felt that 
he will be enabled to use his wide 
experience from these previous years to 
very good purpose in the new Continent. 
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Mt9s Clean . . . Ws Fresh 
Hygiene plays a great part in the firm's new store at East Grinstead 

by F. W. SALISBURY 

HYGIENE is very much in the public 
mind at the moment. So far as the food 
trade is concerned it has innumerable 
aspects and as a result perhaps the word 
is often carelessly used. Its topicality 
and scope are reflected in the fact that 
in the last three issues of the J.S. 
JOURNAL there have been articles respec
tively on food packaging, cleanliness 
in general and protective clothing. It is 
thus a logical progression to a review of 
our latest branch at East Grinstead 
which opened to the public on 18th 
September and where the emphasis on 
hygiene is apparent throughout. 

East Grinstead, as most readers will 
know, is a small country town on the 
main road halfway between London and 
Eastbourne. Our branch there was 
destroyed during the war, and for eight 
years we had been trading in a disused 
chapel. The new premises on the 
original site form part of a block 
erected in the centre of the town as a 
result of the current re-development 
and represent our first branch to be 
built since the war. 

For five days prior to the commence
ment of trading we held ' open house ' 
to the public who had received a general 
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How the branch operated after the first bombing, and below, clearing up after the second 
incident in 19'44 
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A view of the interior. The lack of perishables in this photograph is due to the fact that it 
was taken some days before the shop opened for trading 

invitation to be shown round the pre
mises and five guides were fully occupied 
with ' conducted tours,' which covered 
not only the actual shop but ' behind 
the scenes' and upstairs in the house. 
The public response was most gratifying, 
and some thousands of visitors were 
received during the week. Among them 
were a number of fellow retailers, many 
of whom had got to hear of the opening 
and had made quite long journeys to 
see the latest J.S. effort. 

As a general principle, apart from 
certain bulk items all goods in the 
shop are either packeted or covered. 
In the case of the perishables such as 
meat, poultry and cooked meats, 

cooled air circulates under the pro
tective transparent covers. These, as 
will be seen from the illustrations, leave 
the goods fully accessible to the staff, 
the covers having been designed fully 
open at the back. The cooled air, of 
course, precludes the possibility of 
flies entering. These new air counters 
are a product of the Development 
Engineers under the leadership of 
Mr. R. Hall, and, as has frequently 
been the case of late, patent rights 
have been taken out. 

Each shop window, which is fixed 
and is dressed from within, consists of 
one sheet of bent glass, there being no 
front post. There are full length, armour-
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plated glass doors to the front and as a 
result, the passer-by has an almost un
interrupted view of the interior of the 
shop. The shop walls, ceiling and floor 
are devoid of any pattern, and, as always, 
every effort has been made to eliminate 
ledges, crevices and corners. 

The characteristics of the site were 
not conducive to the development of a 
self-service store and, as can be seen, 
the counters therefore installed are of 
enamelled steel raised from the floor 
on stainless steel legs. 

Warehouse, cutting-room and in 
fact the whole of the back premises 
have tiled walls and floors of virtually 
the same standard as those in the shop 
whilst stainless steel, galvanised and 
anodised metals, have been used for 
various items of equipment as being 
more hygienic than timber. 

To give protection against the weather 
whilst the unloading of vans is in pro
gress a high-level canopy has been 
erected across the yard. 

A rest room for the female staff is a 
feature in the house. 

Certain of the items of equipment 
mentioned will already be familiar to 
readers, for they are making their 
appearance in steadily increasing num
bers at the branches, and whilst ware
houses and cutting-rooms are being 
modernised at a steady rate it is 
regrettable that new branches are so 
few and far between. The next to open 
will probably be the self-service store 
now approaching completion at East
bourne, which will have a greater floor 
area than our 1950 conversion at 
Croydon, and it is hoped also that the 
lay-out and equipment will show certain 
improvements as a result of our 
Croydon experiences. The first branch 
on the new L.C.C. estates—at Debden 
in Essex— is now in course of erection 
and should be opened next year. We are 
hopeful that others will follow quite 
closely behind these. Each branch, 
of course, must show an advance in 
some way upon its predecessors, and 
whilst this policy is essential to pro
gress it does mean, of course, that each 
is out-of-date before it opens. 

Another pre-trading view of the interior. The sunken biscuit fixture can be seen in the 
counter in the grocery section. 



What the Locat Press Said . 
(Reprinted from the "East Grinstead Observer") 

SAINSBURY'S new store at East 
Grinstead has been described as " the 
most modern food store in the country ", 
and what an " Observer " reporter saw 
on a tour of the premises would certainly 
justify this claim. 

Coupled with its 100 per cent, 
hygienic conditions, there are up-to-
date amenities for the staff on a scale 
never before provided in East Grinstead. 

Sainsbury's first opened a store in the 
town in 1921. On July 9, 1943, they 
were bombed, and for six weeks while 
repairs were carried out they trans

ferred to the disused Methodist Church 
further up the London road. 

Returning to their old premises, they 
were again victims of enemy action, and 
at 7.30 a.m. on July 12, 1944, a flying 
bomb demolished the store. 

They then moved back again into 
the church, where they remained until 
the opening of their new store. 

The unique " shop in a church " was 
referred to in newspapers all over the 
world, photographs were published of it 
in hundreds of magazines, and even a 
film was made. American tourists 
made a point of seeing it. 

A new feature—the canopy under which the van can unload—in the dry ! 



Poultry and fresh meat preparation. The new brine tanks, perspex covered can just be seen 
on the right. A connecting way which can also be seen to the left of the cloakroom door 

(top right) leads directly to the fresh meat department 

Cool filtered air 

The new store is the most modern of 
Sainsbury's 240 branches. There are 
cool filtered air counters for all meat 
products, and the girl assistants wear 
white nylon head-dresses. 

An innovation appreciated by cus
tomers is a shopping basket rail which 
runs the whole length of the counters, 
and an interesting feature is that every 
single article sold in the store bears a 
price ticket. 

The cleanliness which is so apparent 
to the public exists behind the scenes as 
well. In the "preparation room", 

where butter and margarine are weighed' 
there is a perspex roof, and the sides 
are covered with muslin. All the tables 
used are of stainless steel, and there are 
two huge spotless refrigerators. 

In the cloakrooms there are drying 
rails for damp clothes, shoe racks and 
modern washing arrangements. Faci
lities are provided for mid-morning 
breaks, mid-day meals and afternoon 
teas for the staff, a housekeeper being 
employed to provide them. 

Public health officials who have 
inspected the store have praised it in 
glowing terms, and it is a credit both 
to East Grinstead and to the firm. 
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The muslm-walled, perspex ceilinged butter weighing room. Note the stainless steel equip
ment. The staff are wearing nylon headscarves. (Below) The warehouse ; note the abundance 
of natural light from the north, which obviates the necessity of skylight covers in the summer 



CANDID COMMENT 
on our N e w Store 

by ANN HESS 

The following essay was written, unknown 
to us, by a local schoolgirl, Ann Hess, one 
of a party shown round the premises when 
the shop was opened to public view. It was 
sent up to us and we thought it well worth 
publishing. We feel that we should mention 
that either her enthusiasm or her imagination 
has got the better of her in one or two 
small instances ! 

IT gave many people a treat to see the 
newly erected store, which is most 
hygienic, spacious, and very up-to-daie. 

As you enter the doors it is so striking 
to see the tiled walls, glass over the 
counters, a rail on which you may 
stand your bag or basket, and chairs 
which you may sit on whilst you wait 
for your order. This is very convenient 
for older folk. 

The shelves behind the counters are 
artistically arranged with various foods, 
—jams, cheeses, chocolates, biscuits, 
meat, and tinned foods. In the biscuit 
department there is a sunken box in 
the counter for tins of biscuits, to dis
play the different kinds. 

At the meat counter there is a chop
ping table made of the hardest wood, 
and there are two knives, one with a 
white handle and one with a brown, 
the white" being for the cooked meat 
and the brown for the uncooked. The 
reason for this is in case the uncooked 
carries a disease. There is a pair of 
meat tongs with which the assistant 
picks the sliced meat up instead of 
handling it. At the back of the store 
there are sinks with the brine and 
meat in. 

The bacon is cut at the back of the 
shop with a cutter which cuts meat 
wafer-thin or rather thick. The people 
who deal with the butter or the bacon 
have to wash their hands every half an 
hour, and the towels are changed three 
times a day. The number of towels 
used a week are one hundred and 
forty-four. 

The counters are kept cold by cold 
pipes running underneath and the 
pipes are cooled by nine engines under 
the floor. The engines are started 
fifteen seconds after each other in case 
of fusing, and when each gets to a 
freezing point they stop one after 
another until all of them have stopped. 
Another little engine is for sucking up 
water in case of flooding as the store 
is built on the River Medwav. 

At the back there is an egg-tester in 
which you put the eggs and tell whether 
they are fresh. The butter is weighed 
and wrapped into different sizes ready 
for selling. This is done in a compart
ment covered round with muslin. 

This store has something which most 
shops do not have and that is an up
stairs which is also very clean and a 
bedroom and bathroom in case of 
emergency among the staff. There is a 
rest room which is used by the staff if 
they are ill during the day, and there 
are two store-rooms. The staff have a 
restaurant, a kitchen with a larder, 
cupboard, sinks and stove. 

After 1 had seen this beautiful store 
I realised how many shops in this 
town could be improved. 
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"Do you mind popping these in your cool counter while I have my hair done?" 
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A Roman Cutler's Shop. 

Cutting through the Ages 
by N. DOGLTANI 

IF we were to indulge in some fanciful 
thinking and imagine what would hap
pen if by a stroke of devilry all butchers' 
knives in our shops were to suddenly 
lose their edge as well as the property 
of acquiring sharpness again, we would 
then better appreciate how much a 
very important part of our business, 
nay, our daily life, is dependent on a 
tool that has served man as far back 
in the dim ages as archaeological dis
covery can at present take us. 

Man's earliest tools were ordinary 
unworked stones and his differentiation 
from the animals occurred at the 
moment he discovered how to work 
stone to make the tools he needed. 

It is, of course, doubtful if this creature 
could yet be called Man and, according 
to anthropologists, a more accurate 
definition would be Erect Ape—Man ; 
whatever we choose to call him he was 
nevertheless the ancestor of two great 
branches of the race, of which one 
branch produced Neanderthal man and 
became extinct, whilst the other, after 
thousands of years, developed into the 
first Homo Sapiens, our own im
mediate forbear. During this long 
lapse of time, worked stone and flint 
implements show little change and the 
development of Man must have been 
equally as slow. 

Relying for his food mainly upon the 
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results of the chase—with a supple
mentary diet of berries, grubs and shell
fish—it was natural that one of Man's 
most useful and important possessions 
should have been the tool that afforded 
him assistance in the skinning and 
cutting up of the animal of his slaying, 
that he could better and more easily 
provide himself with food as well as 
clothing. 

The earliest examples of stone knives 
were made by what is known as the 
' core ' industry. A piece of pebble or 
flint was chipped to bring it to desired 
shape and thin enough for use, after 
which the cutting edge was further 
sharpened by knocking off along its 
length a series of tiny chips. In this 
fashion the main body, or core, was 
retained whilst the pieces chipped off 
were largely treated as waste and 
thrown away. Although the edge pre
sented a nicked and irregular saw-like 
appearance, its efficacy as a cutting 
agent, when newly made, could not have 
been very inferior to that of .our modern 
bread or cake saw. Moreover, it was 
fundamentally the same as a magnified 
image of the edge possessed by the 
sharpest surgical knife of modern 
manufacture and, of course, it per
formed a similar function, bearing well 
in mind, however, that surgery and 
butchery are not quite the same thing, 
much as some people would have it 
otherwise. 

Next came the technique' of the 
' flake' industry by which was developed 
to a high degree the entirely opposite 
method of striking off large flakes which 
were later worked on one or both sides 
to desired thinness, again by the 
removal of very tiny chips. Skill in 
flint chipping had by now reached its 
climax, and although these Early Stone 
Age implements were made in immense 
numbers by men of extinct species, they 
nevertheless performed, if only in a 
rough way, the fundamental operations 
of cutting, boring and scraping. They 
are, therefore, the direct ancestors of the 
tools we now employ forsimilar purposes. 

(Left) Late Stone Age hand axe or celt, a 
multipurpose instrument of the period 
5000-2000 B.C. (Right) An early Stone Age 

flint knife, 10,000-6000 B.C. 

Before we leave the era of flints and 
stone tools, we touch upon the Late 
Stone Age where we find implements 
that have been polished, in part or 
all over, having one or more cutting 
edges sharpened by rubbing with harder 
stone or sand and water. Practically 
every local museum must surely possess 
at least one example of the ubiquitous 
polished stone hand axe, or celt, which 
was more or less a combination tool 
serving the purpose of chisel, chopper, 
knife and hammer, and sometimes came 
in very handy as a missile in warfare 
or the hunt. 

Man, in this country, was now settling 
down to an agricultural existence, con
cerning himself more and more with 
the growing of crops and breeding of 
livestock. Pottery had brought to him 
easier and tastier cooking of his food, 
enabling him to enjoy a much more 
varied diet than that previously pro
vided by animal flesh roasted on slab 
or hook of stone. Life, was, therefore, 
not unduly hard or hectic except per
haps when its pace was quickened by 
the occasional fighting, either offensive 
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or defensive, which must have en
gaged his attention, and it was some
where at this stage of human culture 
that metal made its first appearance. 
The beginning of the Metal Age saw 
the use of pure copper obtained by the 
laborious method of hammering the 
metal into sheets which were cut into 
the desired shapes. The process was a 
slow one ; indeed, much slower than 
the manufacture of stone implements, 
but its discovery had a profound 
influence on the development of human 
culture down to the present age of 
specialisation in the use of metals. In 
fact, we can without hesitation say that 
the dawn of specialisation of metal 
came with its discovery, for, in the 
Stone Ages every man made his own 
flint implements, whereas metal working 
required special knowledge which was 
acquired by only a few, and kept, not 
unnaturally, a close secret. 

The rapidity of the strides made by 
the human race from the time of the 
discovery of metal to the present day 
will be appreciated more fully when we 
learn, and not without astonishment, 
that it has all happened in an interval 

Bronze Age knives 200C-200 B.C. 

of time equivalent to one per cent, of 
the duration of the Stone Age ! 

Returning to our subject, Bronze, a 
mixture of copper and tin much harder 
than copper alone, was certainly known 
before 2000 B.C. Not only was it in 
use but in the proportion of nine parts 
of copper to 1 of tin, which even to
day is regarded as one of the best. In 
this country the Bronze Age com
menced about 1800 B.C. and it would 
seem that the metal was not generally 
employed for coarse usage, for we find 
farming tools made of flint set in 
wooden handles and stone arrow-heads 
for hunting that were in use almost to 
the Iron Age. The greater part of the 
labour of the bronze worker was 
dedicated to the making of thrusting 
weapons such as daggers and rapiers, 
ornaments for personal adornment, 
shields and knives. It was at that time 
too that the double-edged sword, a 
slashing weapon, first made its appear
ance. Knives were tanged or socketed 
for bone or wooden handles and their 
edge was kept by the use of the whet
stone. 

Compared with the modem article 
a bronze domestic knife is clumsy and 
unbalanced in feel. The blade is heavy 
owing to a thick cross section and wide 
back, both rendered necessary by the 
soft character of the metal which would 
otherwise allow the knife to bend all 
too readily whilst in use, particularly 
if called to battle against a tough 
piece of meat. ' 

For the first iron workers we must 
turn to El Gerzeh, not far from the 
Nile valley, and go back some 6,000 
years. Iron was then regarded as a 
precious metal and we find it associated 
with gold in the form of small beads. 
An iron blade at least 5,000 years old 
was discovered in the Pyramids, and 
a very beautiful dagger of finely tem
pered steel belonging to Tutankhamen, 
1360 B . C , provides us with perhaps 
the first instance of iron displacing 
bronze for weapons. Here, then, we 
are not all that far from the more 

24 



A Roman pork butcher's shop. 

prosaic tool—the butcher's knife— 
used in hundreds and by hundreds, in 
our shops this day ; both are basically 
of the same material, firstly hardened, 
then tempered and finally ground to 
a sharp and lasting edge. 

Compared with steel making, the 
smelting of iron is a relatively simple 
process requiring sufficient heating of 
the ore and repeated hammering to 
squeeze out the impurities which take 
the form of slag and cinder. The 
resulting iron is spongy, soft and ductile 
and entirely unsuitable for forging into 
cutlery. It is impossible to harden 
unless refined and converted to steel by 
addition of the element carbon in pro
portions varying from one-tenth of 
one per cent, to something approxi
mately two per cent, according to the 
temper required—cutlery is best forged 
from steel containing up to one-half 
of one per cent, of carbon. Now, a 
knife forged from this steel and hard
ened by raising its temperature to a 
bright red heat and quenching in 
oil or water, would be hard, but also 
very brittle, with an edge prone to break 
away in little nicks. To give it tough
ness with retention of strength it would 
have to be tempered by further heating 
to a much lower temperature (which, 

incidentally, is very critical) and again 
quenched. The carbon content, which 
makes all this possible, is not the only 
critical factor in the making of steel, 
for if as little as two-tenths of one per 
cent, of sulphur be allowed to mix with 
the steel it will impair its malleability 
at red heat; in other words, it will not 
forge nicely when hot, although when 
cold it may be worked quite easily. 
This condition is known as " red-
shortness." On the contrary, the in
clusion of phosphorus in approximately 
the same proportion will render steel 
" cold-short " or brittle and unwork
able in the cold state but easily forged 
when hot. 

We have taken trouble to go into a 
little detail to show that the production 
of Tutankhamen's dagger constitutes no 
small achievement by the Egyptian 
iron-workers, who must have known 
something of the metallurgy of iron and 
steel. 

Strangely enough the use of iron from 
then onwards somehow suffered eclipse 
until much later. In Britain the Iron 
Age commenced about 180 B.C. and 
with it, of course, came an abundance 
of the weapons and implements which 
were previously made of bronze. Un
like the latter, however, iron rapidly 
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oxidises when in contact with moisture 
in the air or soil, and for this reason 
perfect examples of the early smiths' 
work are comparatively rare. 

The Romans who occupied Britain 
for close on 450 years used steely-iron 
exclusively for cutlery ; it is also known 
that they sometimes used the ' steel' 
for sharpening knives, although in the 
main the whetstone held the field, as 
evidenced by archaeological finds. The 
practice of riveting wood, bone, or 
ivory on each side of the blade to form 
the grip or handle originated in Roman 
times. This feature of design proved to 
be an excellent one, for it has survived 
more than 2,000 years and is seen to
day in our own butchers' knives. 

And so through the Anglo-Saxon 
period which followed the Roman 
occupation, and also through the 
Medieval period, when ornate treatment 
of the handle came into vogue, right 
down to the present day do we find the 
knife much the same in shape, size and 
method of handling. This does not 
mean that the quality has not im
proved ; indeed, men like Bessemer 
and Siemens, to mention only two 
honoured names, have revolutionised 
the making of steel and have vastly 
improved its quality and properties 
to the lasting benefit of all who use it. 
Further improvement has also been 
brought about by modern research 

especially in alloy steels for very 
specialised application. 

It is remarkable how certain devices 
in use today have suffered little change 
since their invention or discovery, a 
fact which proves a fitness for purpose, 
or as we say today, a functional correct
ness upon which it would be difficult 
or impossible to improve. 

Butchery was practised by all men 
of the Stone Ages until in the course 
of time it became a specialised trade. 
In the retail sphere, our butcher of 
today, with the exception of the pre
cautions he has to take in the interests 
of modern hygiene, still works in much 
the same way as his ancestors. He may 
be spared the labour of chopping 
meat by using the electric mincer, or 
he may call to his aid the rotary knife 
of the slicing machine; neither ap
pliance is of any use to him, however, 
in cutting up a carcase, for which he 
must still rely on hand tools, and on 
one more than any other—the knife. 

If it were possible to confront our 
Stone Age ancestor with a slicing or 
mincing machine he would probably 
gaze at it in wonder or perhaps fear ; 
but if we were to place within the grasp 
of his hand a modern J.S. butcher's 
knife, he would straightaway proceed 
to work on his home-killed reindeer 
with manifestations of delight and 
amazement at its slickness, thanks to 
Sheffield and all it stands for. 

Medieval knife of steel with enamel inlaid handle made for John the Intrepid, Duke of 
Burgundy, A.D. 1419 

We are indebted to the British Museum for permission to reproduce these photographs. 

26 



You just come with me, duckie . . . 

Familiarity 
breeds Contempt 

WE so often become so accustomed to 
the things which surround us that they 
are apt to be taken completely for 
granted ; the everyday things we 
trade in cease to interest us. We handle, 
count, or use innumerable things 
during the day with little or no thought 
of the story they could tell, or of 
the trouble and skill that has gone 
into getting or making them. It's 
perhaps not quite a case of familiarity 
breeding contempt, but something 
very like it. Who, for example, when 
handling a Wild Duck has even heard 

of a Duck Decoy ?—probably very 
few of us ; and yet it is largely due to 
the skill and patience of so-called Duck 
Decoys that a great number of wild 
fowl find their way to our branches. 
Perhaps not such a large percentage 
now as before the war, but it is true to 
say that nearly 100% of the Wild 
Ducks we handled before the war came 
to us from Holland and were secured 
by this means. 

And what, you may well ask, just is 
a Duck Decoy ? Scenting a story we 
asked our friends and suppliers from 
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Holland for some information and in 
brief the following is what we learned. 

In every year in Holland, some two 
to three hundred thousand wild duck 
fall victims to the Duck Decoy, an 
ingenious, some will say unsporting, 
others humane, trap. The duck favours 
a quiet, peaceful existence ; a place to 
rest, feed and preen itself ; a shallow 
tranquil pool, surrounded by willows or 
alder bushes, far from the madding 
crowd is his idea of heaven and the 
decoy system makes good use of this 
natural partiality of the ducks. 

The decoy system seems to be a 
Dutch invention but was known all 
over Western Europe in the 17th and 
18th centuries when probably more 
than a thousand decoys were in opera
tion. To-day there are only about 
fifteen working in England, Belgium 
and Germany, but there are still one 
hundred and twenty in Holland. 

The system makes use of a piece of 
ground usually square, some two 
hundred and fifty yards across. The 
cage is registered and vigorously pro
tected by law. The cage rights state 
that no person may make a noise or 
shoot in the vicinity of the cage—an 
area of roughly three-quarters of a 
mile in radius from the centre of the 
actual cage. As a point of interest the 
cage rights must be indicated by thirteen 
notice boards round the cage. The 
only access is by a small bridge over 
a ditch which surrounds the area. 
Entrance is forbidden to all and 
sundry except the decoy man him
self—and his dog. In the centre of 
the cage is a small square pond in the 
corner of which there is a catch pipe 
or conduit in the form of a small 
ditch which becomes progressively nar
rower. The ditch is fenced on either 
side with high reeds and is covered with 
wire mesh. To attract wild duck to the 
solitude of the pond a ' permanent 
staff' of tame ducks are kept and fed. 
During the day they sun themselves in 
the peace and quiet of the pond and 

at night they fly off to forage in fields 
and meadows or even on to the nearby 
seashore. The following morning they 
return, usually accompanied by a num
ber of their wild brethren whom they 
have convinced of the desirability of 
their residence. The decoy man, who 
incidentally usually carries with him on 
his visits to the cage a smouldering 
turf to destroy the human scent -
ducks, like deer, apparently have an 
extremely highly developed sense of 
smell, can see through a vantage point 
in the reed screen whether there are 
strangers in the camp, as it were, and 
coaxes them by food —and we imagine 
a good deal of patience, into the mouth 
of, and along, the culvert. A dog is 
often made use of at this stage one 
preferably with a bushy tail, so our 
informer tells us. This dog backs down 
the conduit and the birds, being evi
dently curious as well as stupid, follow 
him to see what is what. At the crucial 
moment the decoy man makes a 
rumpus at the mouth of the ditch, with 
the obvious result that the birds panic 
and fly into nets at the narrow end of 
the culvert where they are in
stantaneously and deftly despatched by 
a blow of the decoy man's hand. The 
procedure is known to the tame birds 
who leisurely remain to consume the 
unexpired portions of the day's rations. 
Unsporting or humane ? No doubt 
there is much to be said both ways 
reading between our informant's lines 
much is said about it even in Holland. 
The decoy man, of course, maintains 
that he is not merely a slaughterer, that 
all through the winter and in the close 
season the water is kept open and 
food provided to guarantee a sound and 
numerous offspring for the next year. 
Breeding baskets are provided in the 
undergrowth ; the cage and its sur
roundings are kept free from marauding 
foxes, dogs, cats, rats, carrion crows and 
magpies. He justifies his methods by 
pointing out that all birds are killed 
instantaneously—not maimed by gun
shot to perish miserably after long 
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View of a decoy pipe from above. (Inset) Plan of a decoy pond with five pipes 
Reproduced from " A Book of Ducks " by Phyllis Barclay-Smith, a King Penguin Book, 

by permission of the Publishers, Penguin Books Ltd. 

suffering. No birds die for nothing, he used in slaughter-houses in [many 
declares—all provide excellent food-
not a bird is wasted. 

After all, when one stops to consider, 
is the system so different from that 

countries ? It is perhaps a point worthy 
of debate, worth a moment's thought 
next time you hang up a row of Wild' 
Duck—if you have time ! 
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A summer snapshot of the new Pavilion at Dulwich. V Section are well to the fore. 

Whatfs in a Name? 

FOR many years there stood (just) 
within the grounds of the Griffin at 
Dulwich a somewhat dilapidated struc
ture to which the local band of Boy 
Scouts made occasional pilgrimages. 
When the lease of the ground was re
newed during the war years this building 
was incorporated, although it was 
in fact used by the Scouts up until 
1948. From time to time this building 
was pressed into use on ' high days and 
holidays' as a subsidiary to the main 
pavilion, during which time much 
water passed under the floor boards 
and not a little found its way under 
the tarpaulins, through the roof and so 
on to the diners' necks. It is not 
surprising therefore that this edifice 
became known as the ' Scouts' Hut.' 
Some members may perhaps have 

doubted the wisdom of the acquisi
tion of this noble building, but . . . plans 
were afoot. 

During the latter part of 1949 the 
firm made available to the Staff 
Association a generous sum of money 
part of which was earmarked for the 
renovation of the ' SCOUTS' HUT.' 
This brought into action a newly-formed 
Griffin Ground Sub-Committee, its 
members being elected by virtue of 
their technical and organising quali
fications. Early in June, 1950, there 
appeared on the scene a band of work
men equipped with a cement mixer 
and all the impedimenta associated with 
demolition, reinstatement and tea-
making. The following weeks produced 
a solid concrete floor, capable of carry
ing a much larger building if the need 
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should ever arise, in place of the 
creaking boards ; iron girders in place 
of the somewhat senile wooden beams, 
and a new roof allowed the often cursed 
tarpaulin to be removed for ever. 

During the planning stages thought 
had been given to the possibility at some 
later date of obtaining a licence for the 
sale of beer and spirits and accommo
dation for this function was included 
as well as for many other eventualities. 
Gradually the old shell disappeared 
and the new building took its place, 
painters painted, plumbers plumbed, 
carpenters carpented and electricians 
fixed the lighting. Mr. Gurr, officially 
opening the new building on the 
occasion of the Sainsbury Cup Final, 
expressed his thanks to Mr. Parker and 
his Department for their excellent work. 
Since that time the new building (you 
will note, no longer the ' Scouts' 
Hut') has been in frequent use and 
has on many occasions looked particu
larly attractive. The main hall will 
comfortably accommodate 120 persons 
for meals, the kitchen is fully 

equipped and a committee room is 
provided. 

Having come to this stage the only 
remaining consideration is—What shall 
it be called ? The Griffin Committee 
having decided that its old nickname is 
now neither appropriate nor desirable 
and (not being able to think of a suit
able one themselves) have decided to 
ask for tenders. What do YOU think 
it should be called ? The Committee 
are offering a prize of TWO GUINEAS 
to any member of the S.S.A. who sends 
in a name that is adopted (the sug
gestion ' Scoutzut' is barred. Please 
note, Mr. F.W.S.). Send in your 
suggestion together with your name, 
branch or dept., to the Secretary, Griffin 
Athletic Club, 12, Dulwich Village, 
S.E.21. Please mark the envelope 
' Competition.' There are no compli
cated rules, just send in your entry, 
as above to arrive not later than 
December 31st. As they say in all the 
best competitions, in the case of any 
dispute the decision of the Griffin 
General Committee will be final ! 

A photograph taken during the summer of the interior of the new pavilion on the occasion 
of the visit of the East Harling XI. 
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WitfMi nOW ?—Continued from Page 1 

they want , and it is a severe test of 
their loyalty to have at the same time 
to pay their dollar surplus into the 
common pool . 

How did this dangerous situation 
come abou t ? Early in 1950 the 
problem of paying for our food and 
raw materials seemed to have been 
overcome. Food supplies were be
coming more plentiful and rations 
began to approach the natural con
sumption levels. There was a great 
urge to get rid of restrictions to inter
national t rade and under the auspices 
of O.E.E.C. barriers to inter-European 
trade were removed. This country 
played her par t in this movement by 
removing all restrictions on the import 
of a very large range of articles. Un
fortunately no sooner had these 
measures been set on foot than the 
Korean crisis and rea rmament came 
on the scene. As a result prices of 
pr imary products began to rise at a 
faster rate than we could afford t o 
pay. Meat imports from the Argentine 

About People 
Retirements 

The following stall retired on the 1st 
October, 1951. 

Factory 

Mr. A. E. Webster (Selector Examiner). 
Joined the firm 10.2.19. 

Mr. J . F. Marshall (Deputy Charge-
hand), joined the firm 2.8.38. 

Mr. J . W. Morgan (Chopping Machine 
Operator). Joined the firm 13.4.20. 

Mr. W. J . Lyons (Skilled Tradesman). 
Joined the firm 9.11.20. 

Mr. W. Bywater (Charge-hand). Joined 
the firm 11.11.20. 

Miss M. E. Neal (Linen Room). Joined 
the firm 17.2.41. 

North Cheam 
Mr. W. Harrison (Porter). Joined the 

firm 7.7.41. 

ceased because we could not afford to 
pay their price, high wool prices meant 
that sheep in Australia were not 
slaughtered but kept for their wool, and 
the resulting prosperity meant that the 
Australians could afford to eat more of 
their own meat , and even in Denmark 
bacon production began to fall because 
we could not afford to pay them a 
profitable price. In spite of this curtail
ment of purchases of relatively cheap 
meat there was no restriction whatever 
on the import of expensive canned 
meats which the consumer could aiTord 
a n d did buy in increasing quantities. 
Other similar instances could be given 
such as the import of sugar-fat mixtures 
and the net result was tha t any cut in 
ration levels was immediately met by 
increased consumption of uncontrolled 
foodstuffs. This absurd situation ob
viously could not be allowed to con
tinue ; hence the re-introduction of 
controls designed not to abolish the trade 
in lines such as canned meat but to keep 
it within limits the country can afford. 

you know... 
Victoria 

Miss J. Meikle (Part-time Weigher). 
Joined the firm 17.11.42. 

Ohitu€wr»i 

Mr. D. Swinger (Salesman, 6 Norwich). 
Joined the firm 4.4.49. Died 15.8.51. 

I*ensi»ners 
Mr. E. S. Turner (Works Department). 

Joined the firm 1.5.19. Retired 1.7.49. 
Died 15.9.51. 

Mr. A. Arnold (Roundsman, 66. 
Brighton). Joined the firm 1.6.05. Retired 
1.10.46. Died 8.10.51. 

Mr. A. J . Willis (Brighton). Joined the 
firm 1905. Retired 1931. Died 26.6.51. 

K..J.L., Hoptoo St., S.E.1 




