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OUR COVER PICTIJKK 

Packing biscuits at 
one of the automatic 
irrapping and labelling 
machines at McVitie 
ci>* Price's London 
factory. 



What's 
Been 
Going on 
at 
Ballards 
Lane? 

The conversion of 
Ballards Lane to self-
service will be com
plete by the time these 
pictures appear. They 
are a record of some 
of the work put in and 
of progress in the con
version. As can be 
seen by comparing 
these pages with the 
pictures on pp. 30-32 in 
J.S. Journal June 1955, 
the character of the 
shop has undergone 
a complete change. 
December J.S. Journal 
will carry pictures of 
the change-over. 



The shop has been re-floored in terrazzo throughout 
and, in the picture above, the back wall shuts off the 
only part of the sales area which was still under 
construction when these pictures were taken. Temporary 
counters and stainless steel tables in use as display units 
kept the place ship-shape until the installation of 
gondolas took place on the week-end of October 28th. 
The assistants behind the counter are 
from 1. to r.: Miss D. Gribble, 
Mr. F. Newbury, Mrs. E. Reeve, Mr. B. Hill. 
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Above: The counter service section of the meat department. 
L. to R. : Messrs. G. Ward, G. Scampton, F. Clarke (head butcher). 

R i g h t : T h e 
temporary cooked 
meats and grocery 
departments. L. to 
R.: Miss M. Cop
ping, Mrs. D. Stub-
bings, Mrs. I. Cop
ping, Mrs. B. Da-
vey, Mr. E. Wood-
row, Ass is tant 
Manager, and Mr. 
B. Fell. 
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Mr. E. Smith, manager of 
Crouch End, was temporar
ily in charge during the 
period before conversion. 

The all-glass facade. Com
pare p. 31 J.S. Journal, 
June, 1955. 

The butter preparation 
room. Ballards Lane has no 
basement preparation rooms 
and all work is done on the 
ground or (as here) on the 
first floor. At work here 
are Mrs. Jolly and Mr. G. 
Shade. 



Installation of the refrigerated cabinets in the section of the shop 
not yet complete at the time of photographing. 
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The only basement installation at Ballards Lane 
is the plant room where the pumps for refrigerated cabinets 
have been installed in what was, at one time, 
the cold store. It has been completely dismantled and 
new walls and floor built. In the picture working 
on the installation are, 1. to r., Messrs. Wood, Chumbley and Bennett. 
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Above : Finishing 
off installation of 
the cabinets and 
the ventilation sys
tem (at the top of 
the picture). 

Right : Tiling an 
awkward corner of 
the back of the 
sales area. 



1»EST COMTR1H. 

NOVEMBER 16th. 1782 Cobb of Mattishall a Rat-Catcher and 
whom I formerly employed came to my House this Morning by 
Order, and I engaged with him for to kill all my Rats at one Guinea 
Per Annum and likewise to kill all my Mice. And the first Guinea is 
to be paid the first of December 1783—I gave him for Entrance 
Money 11.0. He is to come as often as there is Occasion for him— 
And is to be kept in Victuals and drink. 
NOVEMBER 20th 1782 Mr. Custance told me this morning that he 
had a few Days ago about 8© Turkies, geese, Ducks and Fowls 
stolen from him in one night—many of them that were fatting. 
This is the time, of the year that many idle Fellows from Norwich 
go about the Country stealing Poultry to send them to London 
to make a Penny of them. I never had any stolen yet, but daily 
expect it. Burrows of Morton had but a few Days ago also 
taken from him Poultry to the Amount of 3 or 4 Pds value. We 
had for Dinner today one Fowl boiled and Piggs face, a Couple 
of Rabbits smothered with Onions, a piece of rost Beef and 
some Grape Tarts. 

From the DIARY OF THE REVEREND JAMES WOODFORDE, 1740-1803 
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A view of one of Geoffrey Sykes' buildings. These chicks 
at three weeks average nine ounces each in weight. 
Roof of these buildings is insulated to retain heat and 
thus keep down the quantity of food required by the chicks. 

Chicken by the Million 
W. M. Justice describes the new technique of 
raising chickens en masse. 

ALMOST everyone who visits the United States brings back 
stories of the delight which Americans have in astronomically 
large figures irrespective of whether they apply to their bank 
balances, to the miles of highway or to the numbers of chicken 
consumed annually. 

A few years ago an Englishman by the name of Geoffrey 
Sykes went to the States for a few months to study their chicken 
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growing industry ; he returned here full of hope and enthusiasm 
for their methods. He soon formed an Advisory Service having 
the object of promoting chicken production in units of several 
thousand at a time, the management to be as scientific as is 
possible and with the ultimate object of inducing the public 
to accept chicken not just as an item of fare for the Christmas 
table but one which will be regularly available throughout the 
year at an attractive price to the consumer. 

Geoffrey Sykes is now fairly widely accepted as the father of 
this new industry in this country but already these new methods 
of production have spread much farther afield than the South 
Western area of England in which his advisory service operates. 

At almost the same period another far-seeing farmer— 
Anthony Fisher from Framfield in Sussex—took up this same 
idea of mass-produced table poultry. Starting with quite a small 
unit he has consistently expanded until today he grows 22,000 
at a time, whilst in the near future this figure will be nearly 
doubled. 

Other enthusiasts have followed the same road and today 
the industry is still expanding rapidly throughout the length 
and breadth of the country. 

Every care is taken to ensure that costs of production are 
trimmed to the finest possible limit whilst the quality of birds 
is progressively being improved by close attention not only to 
feeding but also to genetics. 

Producers tend to refer to these birds as "broilers", this 
being the name under which they are known in America. It 
is not in any way to be confused with boilers which, as you 
know, are the female birds killed off after they have laid their 
complement of eggs. For this reason the term " broi ler" 
should never be used at the retail level. 

From quite an early stage of its development we have co
operated with the Sykes Broiler Service to market their members' 
birds and many thousands have passed through our branches 
en route from producer to consumer. These tender, young 
birds are killed at about 11 or 12 weeks of age, when they 
will have eaten in the region of 3 to 3J lb. of poultry food for 
each lb. of live weight gained. A gap between batches of two or 
three weeks is usual and thus nearly four " crops " a year are 
possible from each house. 
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At another producer's unit. The birds here are about 
seven weeks' old. Buildings have concrete floors covered 
with litter (often wood shavings) to a depth 
of four inches. This is turned from time to time and kept dry. 
A full unit houses about 10,000 chickens all of the same age. 

The size of the unit is something which is entirely new in 
Britain and in general the aim is to have in the region of 10,000 
chicks of all about the same age housed in a rather wide, ade
quately ventilated building measuring some 35 feet across. 
Insulation of the roof with fibre glass or some such substance 
is quite usual in order to conserve heat and thus minimise the 
quantity of food which the birds require to keep up their body 
temperatures. 

The floor, which can be either earth or concrete, is covered 
over with litter, often in the form of wood shavings, to the 
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These birds at eleven or twelve weeks' old are about 
ready for the table. They will have eaten about 
3 to 3 i pounds of poultry food for each pound of live weight 
gained. Close attention to breeding is producing strains specially 
suitable for raising under these conditions. 

depth of about 4 in. This is kept dry and is turned over from 
time to time. 

The provision of suitably priced day-old chicks of the right 
sort is one of the problems which this industry has to tackle. 
During those months of the year when female day-old birds are 
required by egg producers as replacement stock there is little 
difficulty in obtaining day-old cockerels, which can be utilised 
for table poultry production. It has, however, to be borne in 
mind that these day-old cockerels are produced primarily for the 
egg industry; as a result one is unlikely to get the same meat-
carrying characteristics as are possible with strains reared 
espeaally for their meat qualities. Nevertheless this source of 
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supply of day-olds cannot be ignored during the first quarter of 
the year although at other times, notably from May onwards 
when day-old pullets are not required by the egg industry, 
considerable quantities of " as hatched " day-olds need to be 
made available. For these latter birds genuine meat-type birds 
are a must. 

Constant experimentation is taking place in the various 
strains and families of birds which can be utilised for this 
purpose and many hitherto unusual breeds and crosses are now 
being tried in this country. 

Needless to say, the whole cycle of production has to be 
closely knitted together, one part with another, whilst efficiency 
has to be geared up to a pitch hitherto unknown in British 
farming history. The management of breeding flocks, hatcheries, 
rearing, processing and marketing is all being streamlined. 

Efficiency and Scale Determine Success 
For the future the prospects for the industry look very 

healthy provided that all concerned are determined to make a go 
of it and are satisfied to handle relatively large quantities at 
small percentage margins thus following the old maxim of small 
profits and quick returns. 

Unfortunately, in agricultural enterprises it is not unusual 
for any experiments which are successfully concluded by efficient 
producers to be copied by many others who see in the imitation 
of the new developments a chance of attractive profits. Many of 
these may turn out to be marginally efficient producers who tend 
to enter the industry when the profit margins being obtained by 
the efficient appear encouraging and thus it is not unusual for 
a subsequent period of flood production and lower prices to 
ensue. At this stage these marginal producers tend to drop out 
and one hears the cry of "over production". The efficient who 
stay in reap their just reward when prices recover and margins are 
again widened. The longsighted balance up the good times against 
the bad and make cjuite an attractive living through the year. 

Against a background of relatively high world meat prices 
there seems to be a well assured future for these birds for many 
years to come for they can and should be produced throughout 
the year at a price competitive per portion with other good 
quality protein foods. 
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Griffin 

Gala at 

Manor St. 

Baths 
The Griffin Club Swimming 
Gala at Clapham Manor St. 
Baths was held on September 
20th and attended by about 
350 members and friends. 
Out-of-town competitors came 
from Leicester, Southampton, 
Brighton and Tunbridge Wells. 
There was close competition 
for all championships and both 
the Junior Ladies and Senior 
Gents were shared. The 
visiting attractions were very 
impressive; the Highgate 
Diving Club team which 
included Peter Squires, High 
and Plain Diving Champion of 
England, put on a great show. 

One of the team from Kingston 
Ladies' Swimming Club who 
put on an enjoyable display 
during the evening. 



Above : Senior Lady 
champion, Miss J. M. 
Pearce of ' Y ' Section, is 
presented with the cup by 
Mr. Parker, chairman of 
the Griffin Club. Right, 
top : Some of the com
petitors pose for the 
camera. Right, centre : 
Junior Gents champion, 
Mr. R. Blount of Brighton, 
looks pleased with his 
victory. Right below : 
Mr. G. Senatore of ' P ' 
Section, one of the joint 
winners of the Senior 
Gents championship.There 
was a triple tie for this 
and the honour was shared 
with J. Shannon and J. G. 
Squire, both of ' Y ' Sec
tion. 



The start of the 33 yards free-style, won by Miss Pearce. 
Below (left) : Miss M. Thomas of ' U ' Section was the winner of 
the Ladies' Diving with 19J points. Right: J. Shannon of ' Y ' Section 
claims the cup for his victory in the 100 yards. 
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Miss E. Lewers (left) 
of ' 0 ' Section won 
third prize in the 
junior breast-stroke. 
With her is Miss B. 
Morris of Leicester, 
who shares the title 
of Junior Lady 
Champion with Miss 
P. Fowkes of ' Q ' 
Section. 

Above : Miss J. M. 
Pearce of ' Y ' 
Section receives the 
cup for the 66 yards 
club championship. 
Behind her is Miss 
P. Fowkes who tied 
for the Junior Ladies' 
Championship. 
Left : The Section 
relay race final won 
by ' Y ' Section. 



Productivity and 

BISCUITS 
B.T.Ramm summarises a report of the 
British Productivity Council on the 
cake and biscuit baking industry, 

PRODUCTIVITI- generally, that is the quantity of goods produced 
by each worker, is lower today than it was before the war. 
This has happened in spite of the large amount of capital 
invested in modern machinery in recent years and the con
sciousness one meets everywhere of the need for higher 
production. It is, therefore, refreshing to read the British 
Productivity Council's review of the cake and biscuit manu
facturing industries and learn that biscuit making is an industry 
where productivity is very much higher than in pre-war days. 
One of the leading firms in fact claims to have doubled its output 
per employee since 1927. 

These improvements have been reflected in biscuit prices 
and the demand for biscuits. Biscuits are now relatively cheaper 
than they were pre-war and eaten in greater quantities. The 
changes began in the 30's when some widely advertised makes 
of biscuits began to be sold very much more cheaply than the 
old-established varieties and the difference in price was quite 
out of proportion to any difference in quality. 

The leaven of this competition has worked right through the 
industry so effectively that whilst the prices of sugar and flour 
are respectively three and four times those of pre-war and wage 
rates have been multiplied two-and-a-half to three times, the 
leading manufacturers have only needed to add 61 per cent, to 
their selling prices. Even if we include the biscuits that were 
relatively cheap before the •war average prices have only doubled 
—which is much more than can be said about most things ! 
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These relatively cheaper prices have combined with what the 
report describes as "the national habit of ritual eating between 
meals " to produce a demand sufficient to absorb more than 
half as many biscuits again as pre-war. Production reached its 
peak in 1953 ; this was a year when there were sufficient 
quantities of uncontrolled substitutes to provide raw materials 
to manufacture all the biscuits people wanted at a time when 
sweets and sugar were still rationed but biscuit sales were 
uncontrolled. The end of sweets rationing cut the demand 
only slightly but enough to intensify competition between rival 
manufacturers. At the same time the big firms which had 
maintained quality during the days of control, instead of in
creasing output by the excessive use of substitute materials, 
were able at last to increase their output. As a result, many 
firms which had relied on shortages to sell poor quality goods 
were eliminated and even reputable small manufacturers had to 
fight for their existence. 

Cake-baking is a different story 
The report tells a different tale of the cake-baking industry. 

Here the manufacturers' problems are quite different and they 
have not been able to make the same economies as have the 
biscuit firms. Prices, therefore, have risen very steeply since 
pre-war ; for example, in 1938 our cake used to sell for prices 
ranging from 6d. to 8d. a lb. As a result cake is relatively dearer 
than it was before the war and this, together with the poor 
quality of some of the wartime and immediately post-war cake 
has had its effect on demand. 

When the housewife found that she could buy all the fats, 
sugar and dried fruits that she wanted sales of cake dropped 
still further as she began to bake again for herself. Prepared 
cake mixes have also been blamed for part of this drop in sales 
but these have yet to achieve any real popularity and can have 
hardly had an appreciable effect. Although they are popular in 
America the British housewife is still spending no more on them 
than she does on custard powder. 

The report then goes on to outline the methods by which the 
biscuit industry brought about their great increase in efficiency. 
These include measures which have proved successful in other 
industries (and distribution) such as cutting down the number 
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of lines, modern methods of bulk handling of raw materials, 
work study and incentive bonuses and the installation of more 
machinery, particularly of automatic machines. In spite of the 
great strides that have been made in introducing machinery 
there is still one process which is usually carried out through 
sheer hard work—dough braking. This operation is needed 
in the making of many different types of biscuit particularly 
water biscuits and cream crackers and is the equivalent of the 
housewife's method of rolling and folding dough when making 
flaky pastry. Machines are now beginning to carry out even 
this operation. 

Progress is not yet complete and much research is going on 
into improved methods of manufacture and of treating raw 
materials. In spite of the competitive nature of the industry 
there is very much co-operative action along these lines between 
different firms. 

Making biscuits in a modern factory 

At McVitie & Price's Harlesden factory, one of the most up-to-date in 
the world, supplies of flour and sugar are delivered in bulk wagons. 
These wagons are coupled to the pneumatic pumping system 

and their contents 
blown out of the 
wagon direct into 
storage silos. One 
man can handle 
delivery of 160 
tons of flour per 
day using these 
methods. All in
takes of flour are 
subject to labora
tory tests. 
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From the storage silo flour or wholemeal is fed automatically to 
service bins. When a new batch is needed at a mixer, pumps at 
these bins blow a measured • quantity into a large pipe which, on 
the mixing floor, branches into eight smaller pipes each one leading 
to a mixer. Selector valves keep these pipes closed except during 
the time taken to blow the flour through to its mixer. Similar 
methods are used to handle sugar. 
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Before mixing, fat 
is emulsified with 
water and the 
atomisers seen on 
the left are used 
to break up the 
fat into fine par
ticles to make 
emulsification posr 
sible. The pres
sure is hand set 
and depends on 
the kind of fat 
going through but 
from then on the 
process is auto

matic. Tanks hold the emulsion until it is fed to the mixers. All 
controls of the feed system work from one room where a series of 
panels, one of which is seen below, indicate what is happening. 
Flour or wholemeal, sugar or syrup and the fat are all blown direct 
to the mixer. Measurement is by time (so many pounds will move 
in so many minutes at a constant air pressure) and the pre-set 



controls feed fresh 
supplies to the 
mixers as soon as 
they have dis
charged a batch of 
dough through the 
hoppers to the 
floor below. One 
man now controls 
t h i s o p e r a t i o n 
which formerly 
required twenty-
seven workers. 
The operation is 
continuous through 
24 hours each day for seven days a week. Above is seen a mixer. 
The hopper below it communicates with the rolling machine on the 
ground floor. 
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The dough is 
rolled out flat in 
this series of rol
lers gradually be
coming thinner. 
Doughs vary in 
character f r o m 
"hard" to "soft" 
depending on the 
kind of biscuit 
being made. At 
Harlesden . only 
twelve types, of 
biscuits are made. 

When the dough 
is the right thick
ness the cutter cuts 
out the biscuits at 
the rate of 125 
strokes a minute. 
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The balance indicates whether 
or not the biscuit is the right 
weight on entry. Sample bis
cuits are check-weighed. 

The biscuits can 
be seen here part
ing company with 
the web which re
turns to the head 
of the rollers (see 
top picture oppo
site). Part of it is 
incorporated again 
in the dough. The 
biscuits pass on to 
enter the ovens 
which are gas fired 
w i t h b u r n e r s 
above and below 
the conveyor. 



Af t e r s e v e n 
minutes in the 
260 ft.-long ovens 
t h e b i s c u i t s 
emerge cooked. 
S a m p l e h a l f -
pounds are check-
weighed and the 
colour and quality 
checked by ex
perienced bakers. 

Below : Natural cooling makes a better and less brittle biscuit so 
they return the length of the floor and half-way back on cooling belts. 
Of small rich tea alone, McVitie & Price bake and sell 2,500,000 biscuits 
everyday. Of digestive biscuits they sell 20 tons a day. Total output 
is some 120 tons of biscuits every day. These figures refer only to 
their London factory. 
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One of these electronic 
metal detectors checks 
every biscuit as it passes 
towards the packers. If 
metal is detected a bridge 
is depressed at the meet
ing of two conveyors and 
one line of biscuits drops 
out without interrupting 
the flow. 

This stacker tips 
up the biscuits as 
they approach the 
packing point. Its 
function is to get 
the biscuits into a 
position in which 
the girls at the 
packing point can 
pick them up eas
ily and put them 
into metal ' cups ' 
which hold a half-
pound exactly. The 
cups are fed by 
hand to a wrap
p ing , m a c h i n e 
which wraps, la
bels and seals the 
package. In spite 
of reduction in the 
n u m b e r s e m 
ployed, from 2,000 
pre-war to 800 to
day, production 
has increased five 
times. 



I. 

Once the packets are wrapped they are put into tins or into fibre-
board containers. Fibre-board containers are a new departure 
favoured in the trade since they do away with returnable tins and 
the tin-washing plant. The packers above place their filled con
tainers on the conveyor which, after a long trip through the baking 
floor, reach the warehouse seen below and are loaded on to the 
familiar McVitie & Price vans. 



single-cylinder 
triple ram 

close-coupled 
pneumatic-
hydraulic 

goods lifters 

W . T . E g l e s e of Development 
Engineers, writes about the design and 
the making of Push-Ups in 
J.S. branches 

PUSH-UPS, or to give them their full description, " Single-
cylinder, triple ram, close-coupled, pneumatic-hydraulic goods 
lifters", are fast becoming commonplace equipment in J.S. 
branches despite the fact that their development began only 
four years ago. 

Mr. R. Hall first saw the possibilities of such a lifting platform 
and, in co-operation with Alessrs. Equipment Repairs, carried 
out tests and experiments to produce the Push-Ups installed 
at 31, Eastbourne. These are of the single ram type, and as 
such, have to be guided to prevent the platform rotating 
during its journey. It was realised that this need for guides 
would be an embarrassment on some installations and so the 
triple ram Push-Up was evolved. 

At this stage, before proceeding with the, as yet, young life 
story of Push-Ups, let us try to understand what they really are 
and what makes them go. The " full description " gives the 
answer but in everyday language a triple ram Push-Up is a 
cylinder containing three rods which are pushed up by oil 
displaced by compressed air. 

Ways and means had to be found to control the compressed 
air that is led from a compressor through underground pipe 
lines to the Push-Up. This is done by feeding the air through 
a control valve before allowing it to enter the Push-Up cylinder. 

=Push-Ups 

29 



<«i%\ &*rwr.-

« 

Wht 

- ,-.-; \i 
>*rmtx tafft. 

One of the three rams of a Push-Up being machined. 
The ram can be seen protruding from the back of the lathe 
and supported at its far end by a wooden clamp. 
A wooden support is used to avoid scratching the ram. 



This photograph shows the ram tubes being "blown out" 
and inspected for damage before fitting the rams. 
The white board in the background reflects 
light up the tubes to show any defect. 

The stroke or upward movement of the three rods or rams is 
sometimes as much as ten feet and even the least technically 
minded person will realise what a good fit the rams must be in 
the sleeves through which they run to stay the same distance 
apart both at the top and bottom of the stroke. T o achieve such 
good results it is necessary for the rams to be accurately machined 
over their entire length and the sleeves to be machined to within 
two thousandths of an inch. Such careful work is called for on 
most parts of the Push-Up and the whole may reasonably be 
called a precision machine. 

The first triple ram Push-Ups were erected at Oxford and 
Barking and both installations were of a rather specialised 
nature. It was not until the requirement for three Push-Ups at 
Southall, therefore, that a standardised form of installation was 

31 



achieved. The movement of the platform is controlled wholly 
from the basement with the valve handle protruding from just 
below the Push-Up platform. The exposed parts of the Push-tips 
are covered with a jointless shroud and cap, thus giving a 
smooth and " easy to clean " outside finish. 

When this stage was reached the Push-Up had proved itself, 
but, as is true of all successful products, development was not 
allowed to slow down and the Development Engineering 
Department had to design a type of Push-Up that would come 
through the shop floor into the customers' space of a self-
service branch. Such an arrangement gives rise to the possibility 
of accidents to customers and more so to customers' children. 
Development work was spurred on by visions of " little 
Johnny " descending as an unexpected sacrifice into the midst of 
the butcher's department. The hole in the floor, the platform 
of the Push-Up and the goods upon it, had therefore to be 
covered, yet there had to be access, such as a door, through 
which to remove the goods. Since a customer can open the door 
as well as a shop assistant the door had to be kept locked until 
such time as the Push-Up had arrived at the shop floor level, 
and once the goods were removed, had to be relocked whilst the 
hole through the floor was still blocked by the Push-Up plat
form. This was achieved on two customers' space units at 
Southampton by the use of permanent magnets fixed to the 
Push-Up platform. The presence of these magnets within 
the cover unlocked the door and caused a signal to be made to 
indicate the presence of the Push-Up. Once the goods were 
removed the door could only be relocked by sending the Push-
Up down again and this was done by using an electro-pneumatic 
control valve actuated by the closing of the door. 

This installation proved successful, but at Marylebone self-
service branch, when a customers' space unit was required, a 
further safety device was introduced. An electric lock and an 
electro-pneumatic pressure switch were fitted in place of the 
permanent magnets and required a push button to be operated 
before the door could be opened, even though the platform was 
present at shop floor level. As at Southampton a signal light 
indicates the presence of the Push-Up and the electric lock can 
only then be released automatically relocking itself on the 
closing of the door. 
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Packing rings that prevent oil from coming out through 
the ram sleeves are shown being assembled in the gland housing. 
Note the precautions taken to ensure that no small pieces of metal 
find their way into the glands. 
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Original Single Ram Picture taken at Lewisham of standard 
Push-Up installation at type of hand valve controlled Triple 
31, Eastbourne. Note the Ram Push-Up that was first installed 
exposed air lines and at Southall. No guides are required 
side guides to prevent for the platform and all air lines are 
the platform rotating. covered. 

Right : Latest type of 
push-button operated 
Triple Ram Push-Up at 
Lewisham. Push-button 
operation is used for 
customers' space and 
Buffer Room installation. 



Four of the five Service room Push-Ups are shown 
lifting goods to the Buffer Room at Lewisham. 
Note the emergency push-buttons that can stop the ascent 
of each platform should it be necessary. 

Marylebone also saw the introduction of the Buffer Room 
Push-Ups. These Push-Ups keep the Buffer Room supplied, and 
as such, have to be controlled for upward movement from the 
basement and for downward movement from the Buffer Room. 
Once again the electro-pneumatic control valve was used to 
achieve this end and the shroud cap on these units is fitted only 
with a push-button, whilst a similar button is fitted in front of the 
curb surrounding the Push-Up holes in the Buffer Room floor. 

Between equipping Marylebone and Lewisham with Push-
Ups came another installation that differed fundamentally from 
all those that had been done before. Wembley was the branch 
and one Push-Up was required. Limitation on the room 
available made the use of a compressor to supply compressed air 
undesirable and this installation was therefore made completely 
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Lewisham again. A 
fine view of a Cus
tomers' Space Push-
Up top with the signal 
lamp and electric lock 
push-button in the 
front panel. The door 
opens outwards from 
the top forming a 
shelf on to which the 
trays can be slid from 
the Push-Up platform. 

hydraulic. Oil from a tank was pumped into the cylinder of the 
Push-Up to displace the rams in a similar manner to the com
pressed air on the pneumatic-hydraulic installations. Again the 
control was by push-button and careful piping by J.S. fitters 
made a neat job in an awkward position. 

The installation of eleven Push-Ups at Lewisham called for 
further development of Push-Up covers. In the shop, all 
Push-Ups, whether in customers' space or not, had to have 
covers and self-closing doors to conform to L.C.C. requirements 
for a building of this size. T o prevent doors banging shut the 
speed of the door closing had to be controlled. This was done 
by fitting an adjustable hydraulic damper in each cover. 

Apart from those that have been mentioned over a dozen 
Push-Ups have been installed in other branches to date and many 
members of J.S. Shop staff must now be familiar with them. 
If anything can be said against Push-Ups it is perhaps that they 
look friendly, harmless automatons, and, as such, tend to be 
" put upon " by some users. 

I t is hoped that this brief word sketch and accompanying 
photographs will increase the understanding of these " goods 
lifters " and show that the instructions displayed on the wall 
above every installation have been compiled after much experi
ment and experience of Push-Up limitations and are not just 
inspired guesswork. 
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The Country 

Dances at 

Blackfriars 



The Staff Canteen on 
Saturday, October 1st, 
was the scene of the 
Country Section's Dance 
for 1955. Parties arrived 
early from Weybridge, 
Boreham Wood, Tun-
bridge Wells, Bedford, 
Luton, Folkestone, Wat
ford, Brentwood and St. 
Albans and soon settled 
down to enjoy them
selves to the music of 
Len Henshaw's Band. 
Everyone was sorry to 
have to leave at 11.30 
p.m. but a sleep on the 
way home and a long 
rest on Sunday works 
wonders. 

Above : A group of officials with their wives 
and friends. 
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Above : Visitors from Luton. 

Below : A party from Weybridge. 
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Above : Boreham Wood party. 

Below : Members and friends from St. Albans. 
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Above : Folkestone and Hythe visitors. 

Below : The Tunbridge Wells party. 
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Above: Bedford turned up in strength. Below: Brentwood's party. 



Caterers' Supplies 

Experiments have been carried 
out recently in Stamford House for 
packing 7 to 14 lb. bags for 
Caterers' Supplies. The supplies 
arrive in bulk from the second 
floor in the tube on the left of the 
photograph below. A hand-
operated valve controls flow so 
that a bag on the scale may be 
filled to the required weight. Bags 
are then slid from the roller scale 
on to a belt and conveyed to a 
sewing machine which chain-
stitches them. The sewing machine 
pedestal is a welded tubular tele
scopic construction adjustable for 
a range of bag sizes and like the 
conveyor frame is " J.S.'' designed 
for cleanliness. 



Table Tennis 

Another table tennis season is 
under way. Pictures show 
opening night at Blackfriars. 
New members from the branches 
were made welcome this season 
and the section hopes to have 
still more as the weeks go by. 
The League season has begun 
and the section's first team is 
faced with the task of gaining 
promotion once again if it is to 
keep up its record of being 
promoted every season. The 
Ladies team also won promotion 
last season and will have tougher 
opposition to deal with this year. 

Above : P. Butson of 
Credit Control in play. 

• # * 

Right : H. Hornsey, 
club chairman, on the 
attack against B. R. 
Brearley (opposite) in 
a hard-fought opening 
match on table number 
one. 



Miss Dorothy Foster 
a promising new 
player from Ruislip. 

Martin Fisher, one of last year's discoveries. 

Below : KenNorton of 13/15, an 
active club committee 
member since 1953. 
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Going Places 
Above : Margate was the desti
nation of this party from Maryle-
bone branch who spent Sunday, 
September 25th, there and had a 
lot of fun. 
Left : Two of the party from 
Potters Bar at Brighton where 
staff and families spent a cheerful 
and, it seems, relaxing day. 
Left (below) : Kingston mus
tered 54 staff and friends for their 
annual outing at Bognor on 
September 4th. Both 57b and 4 
Fife Road shared in this success
ful outing. Below : Photo
graphed at Baldock, some of the 
Wisbech party on the way to 
London for their outing. 



MOVEMENTS and PROMOTIONS 
We are pleased to record the following promotions to Management:— 
G. A Jones of Forest Hill to Lee Green 
B. S. S. Lewis of Coventry to Kettering 
K. Gloster of 66 Brighton to 3 Hove 

The following transfers will be of interest to many members of the staff:— 

MANAGEMENT TRANSFERS 

S. A. Tomalin from Kettering to Northampton 
B. Gorham from Northampton to Leicester 
W, H. Reynolds from Leicester to Spare List for 

training for Self-service 
H. K. Stevens from Lee Green to Spare List for 

training for Self-service 

MARRIAGES (BETWEEN MEMBERS OF J.S. STAFF) 

Very best wishes for their future happiness to :— 
Miss V. IX Gillespie and Mr. R. H. Cox of Coventry. 
Miss J. Brewer of 67 Sutton and Mr. A. Lumber of 122 Croydon. 
Miss K. E. Kingham and Mr. G. W. Bond of the Factory. 
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R E T I R E M E N T S 

We wish health and happiness to the following colleagues who have retired 
recently:— 

A. G. Butcher who joined the Firm in 1913 at 193 Catford, He served in the 
1914-18 War and went to 51 Ipswich when demobilised. He was appointed 
Manager of Brentwood in 1924 and has managed Portslade and 3 Hove, 
retiring from the latter. 
Mrs. L. R. Shaw who has worked in the Factory for ten years. 
Miss H. Williams, Housekeeper of St. Alban's Dormy House (six years* 
service). 
Mrs. E. C. Claxton, Housekeeper of Edgware (ten years' service), and 
Mrs. C. Cox, Housekeeper of Bedford (15 years' service). 

NEWS OF J.S. STAFF ON NATIONAL SERVICE 

The following notes are from some of the letters we have received from our men 
on National Service since our last publication :— 

L. TURNEY, Colchester. Gibraltar (R.A.F.). Still working in the officers' 
mess and is being kept very busy. Has been lucky enough to have had a few 
trips in some of the latest aircraft and recently went to Malta in an R.A.F. 
Neptune of Coastal Command. 
A. J. SMITH, 68 Croydon. Digby, Lines. (R.A.F.). Recently been promoted 
to S.A.C. and very much appreciates the increase in pay. 
A. E. ROSE, 21 Watford. Mountbatten, Nr. Plymouth (R.A.F.). Has just 
been posted from Somerset to an Air Sea Rescue station near Plymouth. Is 
attached to the Radio Section, checking receivers, aerials and accumulators. 
R. McCULLA, 43 Enfield. Tidworth (Army). Is looking forward to his 
demobilisation in a few weeks' time and his return to the firm. Has just 
completed a five-day exercise on Salisbury Plain. 
I. IRWIN, Coulsdon. Padgate (R.A.F.). Has just completed his initial training 
and is now going to Hereford for a month's training as a Provisioning Clerk. 
B. DANIELS, lierkhamsted. Cyprus (Army). Recently arrived in Cyprus 
from Benghazi. Finds the island very similar, in some ways, to England 
although the cost of living is very high. 
R. CHAMBERS, Surbitoti. Cyprus (Royal Marines). Has also recently arrived 
in Cyprus from Malta and is now busily engaged in keeping law and order 
in the town of Limassol. 
M. BROWN, 6 Norwich. Sudan (Army). Now been promoted to Corporal 
and is shortly being posted to Port Said. As far as he knows, he will be in the 
No. 1 Cold Storage Depot and hopes it will be a little cooler than Khartoum. 
W. ALLSOPP, high Bartiet. Germany (Army). Just arrived in Germany 
from Somerset. Is stationed near the town of Herford and is a lorry driver. 
E. FREEMAN, Woodford. Germany (R.A.F.). Stationed at Bruggen at an 
R.A.F. station in the middle of a large pine forest. Says there are plenty of 
entertainment facilities, including a large cinema, N.A.A.F.I. and a swimming 
pool. 

K.J.L., Hopton St. S.E.I 
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SOUTHAMPTON'S 1st Anniversary Dance 
On September 1st Southampton S.S.A. celebrated its first birthday 
with a very well-attended and lively dance. Visitors came from-

several other south
ern Sections. On the 
left, above, is a party 
from Bournemouth. 
Below, left, are Mr. 
and Mrs. Warwick 
and members of the 
Worthing Section. 
S e c r e t a r y C r o s s -
grove and Treasurer 
Turner of the South
ampton Section take 
a hard-earned drink, 
below, right. 



Table Tennis 

Another table tennis season is 
under way. Pictures show 
opening night at Blackfriars. 
New members from the branches 
were made welcome this season 
and the section hopes to have 
still more as the weeks go by. 
The League season has begun 
and the section's first team is 
faced with the task of gaining 
promotion once again if it is to 
keep up its record of being 
promoted every season. The 
Ladies team also won promotion 
last season and will have tougher 
opposition to deal with this year. 

Miss Dorothy Foster 
a promising new 
player from Ruislip. 

Martin Fisher, one of last year's discoveries. 

Above : P. Butson of 
Credit Control in play. 

> * * * 
> • * 

Right : H. Hornsey, 
club chairman, on the 
attack against B. R. 
Brearley (opposite) in 
a hard-fought opening 
match on table number 
one. 

Below : Ken Norton of 13/15, an 
active club committee 
member since 1953. 


