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A Christmas Message from 

the Directors of J.S. 

Our New Year message in 1955 spoke of 
the "Challenge and Opportunities of 1955". 
Looking back over the past twelve months we 
can, without conceit or complacency, sav that 
the response to that challenge has been 
splendid. The year has once again been one of 
really great achievement made possible by the 
concerted effort of everyone who works for 
the firm. 

The highlight of the year has been the new 
store at Lewisham which not only had a 
wonderful reception from thousands of South 
Londoners but has excited wide interest in 
retail circles in Great Britain and overseas. 

In putting Lewisham at the peak of our 
achievement we do not forget the great body 
of goodwill upon which the firm is based and 
which is kept alive bv the work of the staff of 
every branch and department of J.S. and by the 
co-operation of our many suppliers and 
contractors. 

The Directors take this opportunity of 
thanking all concerned in our enterprise, and 
send Christmas and New Year Greetings to 
every member of the J.S. community and to 
friends the world over who are readers of this 
Journal. 



Conversion Monday 
Ballards Lane, October 24th 
Conversion to self-service is always a job which, after months and 
months of the discomforts and inconveniences of rebuilding and 
temporary arrangements, has to be pushed through at high speed with 
all hands on deck. On Saturday evening the shop closes and by 
Tuesday morning the final moves in the conversion are completed. 
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Opening day always seems a goal miraculously won in the face of 
insurmountable difficulties. It is in fact the result of careful planning 
and team-work by the many departments of the firm who 
carry out the conversion. Our pictures show, opposite, 
Deputy Manager H. K. Stevens (right) and Assistant Manager 
E. Woodrow (now at Crouch End) dressing gondolas. Above, 
the counter-service meat department is being polished up and 
lettering stuck to the tiles by (1. to r.) Mrs. A. Ash, Mr. Drury 
and Mr. Finch. 
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• Check-outs 
were installed over the 
week-end and final screws 
were being driven late Monday 
morning (opposite). The 
check-outs and handling of cash 
come within the province of 
Mr. N. C. Turner, director 
and secretary of the firm. He 
is seen on the right 
photographed during his visit 
to Ballards Lane on the day 
before opening. 

Experienced staff from the 
South Coast came, to 
Ballards Lane to lend a hand 
in the first two weeks. Four 
of them are seen on the left. 
To the left of the picture are 
Misses P. Dacre and J. Hunt, 
check-out operators from 
Southampton. On the right 
Misses M. Rogers and 
G. Booker of 31 Eastbourne, 
who helped in the 
preparation rooms. 



R e c a p . While gondolas are being dressed and electric drills 
rattle the National Cash Register representative takes some check-out 
operators over the drill for changing a reel. His class from 1. to r. is 

Mrs. E. Ellingham 
and Misses L. 
Kinsey, S. Watson 
(in front), M. 
Wright, M. Miller 
and M. West. In 
the office clerks 
Mrs. D. Bodels 
(right) and Miss E. 
Bebbe are seen 
hard at work coun
ting the floats of 
cash for the check
outs. 



• • • Butter 
and Groceries 

Upstairs in the 
warehouse the 
butter preparation 
team are getting 
ahead with butter 
wrapping. L. to r. 
they are Mr. G. 
Shade, Mrs. Mac-
Carthy and Mrs. 
Nolan (backs to 
camera), and Mrs. 
M. Jolly and Mrs. 
R. Stepney. Part of 
the warehouse is 
on the first floor 
and goods are brought down by lift. At work pricing canned goods 
are Miss E. Zucca (left) and (right) Mrs. M. Lockyer and Miss T. 
Lockyer both of whom came to Ballards Lane from Southampton and 
were a real help in the early stages. In the background are 1. to r. : 
Mr. B. Fell, Mr. F. Newbury and assistant-manager W. Reading. 



Going all out to have ready a stock of butchered and wrapped meat 
in refrigerated store for the opening morning, this team of butchers 
includes two helpers from Colchester. From 1. to r. the team are 
Messrs. J. May, J. Teasdale, G. Ward, J. Frusher, N. Martin, J. Cox and 
A. Bickers both 
from Colchester, 
G. Scampton and 
Head Butcher F. 
Clark. The wrap
ping table (right) b 
used for both meat 
and poultry. L. to 
r., Mrs. M. Cooney 
and Mrs. P. Jolly 
with poultry super
visor A. Steggles, 



People. 
Manager A. B. 
Davis returned to 
take over the 
converted shop 
talks with Mr. G. 
Rand. They both 
seem pleased with 
the new arrange
ments. 

The electrical side 
of the new shop 
has a final inspec
tion. Mr. Johnson 
with Mr. A. O. 
Rickman take a 
look at the fuse-
board for the 
heating installa
tions. 

L. to r. here are 
Mr. Woods (Mer
chandising), Mr. 
Hedges (Area 
superintendent) 
and Mr. G. W. 
Smith (Joint Per
sonnel manager). 
Between them they 
make many of the 
on-the-spot 
decisions needed 
to keep the con
version going 
swiftly and 
smoothly. 



What's cooking? 
Meals are pro
vided on the spot 
for fifty or sixty-
people. Above 
Mrs. King, staff 
catering super
visor, gets a sweet 
ready while Miss 
E. Crouch serves 
the meat course. 
Right : the first 
sitting get their 
lunch early. 
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The telephone rings steadily all 
through the day keeping contact 
with Blackfriars and with the rest of 
Mr. Hedges' area. Ballards Lane 
conversion was later described as 
"very smooth", which is a tribute to 
the planning put into the operation 
months before " Conversion 
Monday." Below, Mr. R. Starty (r.) 
and Mr. A. Lark (1.) put 
the finishing touches to the 
installation of a refrigerated wall 
cabinet. 
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Cleaning up after the heavy 
traffic through the back 
entrance. Mr. Corville, one 
of the cleaners who by 
Tuesday morning will have 
washed down the whole 
shop area. 



By the middle of the day the shop begins to take 
shape. The work of the gondola operators, some of 
whom can be seen here, has been steadily building 
up the displays following plans worked out weeks 
ahead by the Merchandising department. 
In our picture can be seen, 1. to r.: Mrs. O. Stubbings, 
Miss R. Osbourne, Mrs. D. Gribble, Mrs. B. Reeve, Mrs. P. 
Mr. G. Rand, Mr. Nurthen and Mrs. E. Exley. 

Tuck, 
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,1 i'OTHEMt OK TITHE AUlHTlMtAY 

DEC. 2nd 1783 — This being my Tithe Audit Day, the following 
People attended, and paid me everything that was due. Howlett, 
Girling, Baker, Bush, Forster, Peachman, Michael Andrews for 
his Brother Stephen who is ill, Mann, Silvy, Js. Pegg, Jonothan 
Pegg, Dade, Page, Buck, Ringgar, Norton Bidewell, Burroughs, 
Herring, Thos. Leggatt, Case, Bean for Mrs. Pratt, Rising and 
Tom Gary—They all dined, spent the Afternoon and Evening 
till 10. o'clock, and then they all went to their respective homes, 
it being my desire that they would not stay after 10 o'clock. I 
gave them for Dinner a Leg of Mutton boiled, and Capers, some 
Salt Fish, plenty of plumb Puddings and a couple of boiled 
Rabbitts, with a fine Surloin of Beef rosted. Plenty of Wine, 
Punch and Strong Beer after Dinner till 10 o'clock. We had this 
Year a very agreeable meeting here, and were very agreeable— 
no grumbling what ever. Total reed, this Day for Tithe 286.15.0. 
Paid out of the above to Steph. Andrews 0.15.0 Ditto to Mr 
Dade 6.17.0. Ditto to Mr Mann 4.14.0. Ditto to Mr Bidewell 
0.13.0. After the Company was all gone and we thought every
thing was agreeable and happy in my House, we were of a 
sudden alarmed by a great Noise in the kitchen, and on my 
immediately going out there found my Servant Man Will: Cole
man beating about the Maids in a terrible manner and appeared 
quite frantic and mad. I seized him by the Collar and as soon as 
he was loose, he ran out into the Yard and jumped into the 
Pond there in a moment but he was soon taken up by Ben, 
which frightned us so much that we were obliged to sit up all 
night. We got him to bed however about 1 o'clock and after 
some time he was somewhat quiet—but it frightened us so much 
that Nancy and self did not go to bed till 6. in the morning. 
Ben and Jack did not go to bed at all. The reason of his being 
so, was on Lizzie's Account, as he wants to marry her and she 
will not and he is very jealous. 

Prom the D I A R Y O F T i n ; RF.VF.RF.ND JAMES W O O D F O R D E , 1740-1803 
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M ampan 
an old-established delicacy made 
today with scientific controls 

" Blanch the almonds and pound them (a few at a time) in a 
mortar to a paste adding a little rosewater to facilitate the operation,'' 
says Mrs. Beeton in an early edition. The method is still the same. 
The difference today is that the job is done in a modern scientifically 
planned and operated factory and the housewife buys the marzipan 
in a packet ready to spread on the Christmas cake. 
Almonds used for almond pastes or marzipan in Britain come from 
the Mediterranean Basin. Southern Italy tops the production list 
with 30,000 tons a year, Spain follows with 20,000 tons and Sicily 
produces 15,000 tons. Other countries add a few thousand tons 
each to make a total crop in this area of some 85,000 tons a year. 
Cultivation of the almond is very ancient and probably began in 
the Tigris and Euphrates valleys. The method is to plant bitter 
almonds in their 
hard outer shell 
about 12 feet apart. 
When this hardy 
stock is about three 
years old, a sweet 
almond bud is 
grafted on to it. At 
seven years old 
the tree yields a 
small crop and at 
20 years old it is 
in its prime. (1) 
Trees start to blos
som in January or 
F e b r u a r y and 
when the b l o s -
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som has set, the 
fruit is at first soft 
and gelatinous. Sun 
heat hardens the 
outer shell into a. 
protection for the 
delicate fruit while 
it is ripening. The 
crop is most sen-
s i t i v e to b a d 
weather at all 
stages of growth 

since in early growth the 
fruit is tender and later 
the weight of the shell 
makes it less able to 
stand up to high winds. 
The crop varies from 
year to year and it is 
common practice in the 
trade to store about a 
quarter of each year's 
harvest so as to make up 
for lean years. Stored 
in shell, almonds do not 
deteriorate. The harvest 
takes place in late 
August or early 
September, the almonds 
being beaten off the 
trees and caught in 
tarpaulins. They are 
then taken to the 
shippers' warehouses 
to be cracked, usually 
by hand though some 
large traders use a 
machine. 



About 3J lb. of 
unshelled almonds 
yield one pound 
of kernels. Rem
nants of shell are 
picked out by 
hand (2) and the 
family is usually 
mobilised for the 
job. The almonds 
are then put in 2-
cwt. sacks ready 
for shipment. 
Agreement about 
quality between 
the U.K. almond 
trade and reput
a b l e s h i p p e r s 

keeps the proportion of shell dust and bitter almonds within reason
able limits. Once they arrive in England the almonds are stored in 
hoppers (3) and sprayed with a special insecticide to protect them 
from moth and weevil. 
The almonds are blanched very much as they would have been in 
Mrs. Beeton's kitchen in nearly boiling water. At John F. Renshaw's 
factory, where these photographs were taken, the temperature is 
carefully controlled and after an immersion of two to three minutes 
the almonds are 
passed through a 
cold water bath 
and on to a moving 
tray drier (4). Here 
excess moisture is 
driven off. At Ren
shaw's selection is 
done by electronic 
m a c h i n e s (S) 
whose electric 
eyes distinguish 
faulty or dis
coloured almonds 
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and reject them. 
Grading is carried 
out on vibrating 
sieves of differing 
mesh sizes. The 
f i r s t s t e p in 
making marzipan 
(6) is to mix the 
correct propor
tions of sweet and 
bitter nib almonds 
with sugar and 
water. The stan
dard in the trade 
is one-third sugar 
and two - thirds 
almonds. There is, 
by the way, only 
a tiny percentage 
of bitter almonds 
in each mix. 
Mrs. Beeton's pes
tle and mortar 
have been re
placed by granite 
rollers which re
duce the mixture 
to a fine raw paste 
which is now 
roasted in a steam-
jacketed copper 
pan (2). This heats 
the paste to boiling 
point to get rid of 
excess moisture. 
After cooling the 
marzipan is packed 

(8) either into large cartons for bakers and 
confectioners, or half-pound packets for use in the home. 
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Lewisham A survey of its 
engineering problems 

We publish below the first two of 
three articles on the engineering 
problems met and solved in 
designing the Lewisham shop. 
Mr. A. O. Rickman has edited this 
series and contributes the 
foreword. We plan to 
publish the third article — 
on refrigeration — next month. 

D U R I N G the recons t ruc t ion years fol lowing the end of the 
second Wor ld W ;ar, we have seen in this coun t ry a t r e m e n d o u s 
advance in all b ranches of appl ied science and eng ineer ing . 
Wi th in J .S . the d e m a n d created by the availability of n e w types 
of e q u i p m e n t and by that of the progress ive d e v e l o p m e n t of 
self-service s tores is reflected in the scale of the engineer ing 
p rob lems posed by such a project as Lewisham. 

A l though deve lopmen t of o u r design has s t emmed f rom o u r 
first self-service ven tu re at 9/11 C r o y d o n , in essence the en
g ineer ing p r o b l e m is still . . . 

1. To provide the most efficient materials handling system 
within the branch by careful layout and the use of mechanical 
aids, remembering that '' every time a material is handled 
something is added to its cost and nothing to its value". 

2. To raise the standard of preservation and protection of 
perishable foodstuffs by means of refrigeration in shop 
and warehouse. The advent of self-service fresh meat has 
for example produced some particularly knotty problems, 
which even now are in the process of being resolved in 
the light of experience. A great deal of this work is essen
tially of a pioneering nature. 
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3, Tofpresent the goods in the right medium so that they will 
be attractive to the customer. In the more detailed para
graphs that follow some of the problems that are associated 

t with present-day '-. shop lighting are discussed; correct 
intensity and quality of light is probably the biggest single 
factor in sales appeal. 

4. To provide an electrical intake and distribution to meet 
all the demands made upon it by the requirements of each 
of the foregoing. 

Each of the above factors represents a considerable engineering 
project in itself and in total calls for careful co-ordinated team
work to produce the end result. 

In the following pages the individual technicians deal in 
somewhat more detail with their particular problems that in 
the sum went into the creation of Lewisham. 

Mechanical Handling R. L. Andrews 

During an average day at Lewisham several tons of food
stuffs are unloaded from our vans and moved into place in the 
warehouse. With a basement warehouse, that much-quoted 
law is reversed and "what goes down must come up," so that 
ten to twelve tons, now wrapped and labelled, must also be 
brought up from warehouse to shop, which operation involves 
over one thousand full tray journeys. 

Three main forms of handling equipment have been installed 
to facilitate the movement of these goods. Whilst the majority 
of things enter the warehouse by way of that familiar item, the 
chute, some are either too fragile or too heavy to be trusted 
to gravity, and for these an electric lift with a load capacity of 
half a ton is installed. It operates between the three levels of 
loading bank, shop and warehouse and provides a satisfactory 
method of returning "empties" to the bank in addition to its 
secondary task of forming a stand-by in the event of failure of 
other handling equipment. 

Final movement of goods ready for display is achieved by 
"Push-Ups," six of these serving directly into the shop and five 
feeding the buffer room. They are the standard units now 
installed at many branches, operated by compressed air supplied 
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Left: The lift at Lewis-
ham is used to bring in 
all goods too fragile or 
too heavy for the chute. 
" Empties '' go out to 
the loading bank this 
way. The lift provides a 
stand-by should other 
handling equipment fail. 

Opposite : A belt con
veyor carries loaded 
trays from the grocery 
area to the gravity roller 
conveyor which takes 
them into the push-up 
room, 

by two air compressors situated in plant rooms at each end of 
the warehouse. The compressors are the recently-developed 
"Hydrovane" type in which compression is carried out by 
rotating vanes instead of reciprocating pistons, the result being 
an increase in volumetric efficiency of 15 per cent. 

Although the "Push-Ups" are themselves standard units, the 
installation was modified in accordance with the special fire 
precaution regulations, applying to a building of this size. 
These have resulted in the building of fireproof enclosures 
fitted with steel rolling shutters controlled by fusible links, 
round each unit in the basement, and the fitting of modified 
"Customer Space" enclosures in the shop. These enclosures are 
similar in appearance to the customer space unit at Marylebone 
but are provided with an automatic self-closing unit controlling 
the doors. 
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Left : The Hydrovane Air 
Compressor used to feed 
the push-ups. Below : 
Push-ups at Lewisham are 
all enclosed in fire-proof 
walls and have steel rolling 
shutters as fire precautions, 



The push-ups in the buffer room service area. A loaded tray can 
be seen entering through the smoke check on the gravity roller 
conveyor. 

Conveyors in the basement and buffer rooms provide the 
third form of handling equipment. A driven belt conveyor 
provides a moving shelf on to which full trays are slid from the 
tray filling table. This belt delivers the trays on to a gravity 
roller conveyor, running through fire doors into the buffer 
room service area, where they are pushed on to the five " Push
u p s , " serving the buffer room above. In the buffer room, trays 
removed from "Push-Ups" are placed on gravity roller tracks 
arranged in two tiers. These rollers are inclined so that a tray 
correctly placed on the conveyor will run away from the loading 
position until it either reaches the end of the track or is stopped 
by a tray not yet removed from the conveyor, thus always 
leaving a clear space for the reception of trays from the "Push-
Ups" and providing a shelf from which the trays can conveniently 
be loaded onto the service trolleys for despatch to display 
gondolas. 
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Off-loading a push
up after it has 
come up to the 
buffer room. 

The gravity roller 
conveyors carry 
a w a y t h e off
loaded trays and 
provide shelves 
from which the 
trolleys can be 
loaded. 

j y g A modified push 
up " head " in 
t h e c u s t o m e r 
space. 



w*m*m*^mm*^*^*^mB Electrical 
Engineering 

F. G. Fry 
writes on the many-sided problem of 
electrical installation for self-service. 

The tentacles of the electrical installation for a self-service 
store as conceived by J.S. extend completely over the building 
from the tank room on the roof down into the basement, where 
the heart of the installation, the Supply Company's cut-outs 
and main distribution panel, are mounted in the main plant 
room. 

The steady growth in the demand for refrigeration and 
mechanical equipment, coupled with the increase in lighting 
intensity in shop and warehouse, and abolition of solid fuel for 
space and water heating, have given rise to an enormous growth 
in the requirements for electrical loads in all our premises. 



A general view of the shop showing the long lines of fluorescent 
lights. 

Some idea of the load required at Lewisham can be given by 
the fact that it is practically double that required by the large 
Lewisham Gaumont Cinema and had our building construction 
not been already well advanced, the Supply Company would 
have insisted on the construction of a sub-station to take this 
demand. 

In most modern installations it is the practice to conceal the 
conduit carrying the electrical cables in the walls and floors of 
the building. The electrician has to be one of the first tradesmen 
on the job after the steel erectors and bricklayers have com
pleted the initial construction. In Lewisham there are over 336 
lighting points, each supplied with its necessary cables via 
steel conduit. Detailed drawings and specifications showing the 
location of all points and the layout of conduit and trunking 
runs are required by the tradesman as soon as he commences 
work. 

A great deal of planning and preparation work therefore has 
to be done in the very early stages of the job and it is in this 
phase that the precise electrical requirements of the various 
departments are co-ordinated and totalled. From these total 
electrical loads the size of the main cables can be specified, 
having made due allowance for additional capacity that might 
be required for future equipment. 
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One of the refrigeration control panels. Top, right, can be seen 
circuits leading away to individual cabinets in the shop. 

The design of a good lighting installation must be to give a 
good uniform illumination of the intensity required, coupled 
with a good colour rendering for a particular application, with 
an absence of glare and shadows. The modern fluorescent tube, 
first produced to meet the demand for a light source of high 
efficiency for our war-time factories, produces from three to 
four and a half times the amount of light as compared to the 
normal tungsten filament lamp for the same consumption of 
electricity. Although very efficient as a light source, however, 
fundamentally it has a blueish characteristic which impairs con
siderably its colour rendering properties, particularly as far as 
fresh meat and bacon are concerned. We have therefore, in the 
past, had to mix in a certain proportion of tungsten lighting in 
the form of spot lights to overcome this disadvantage. 

Lamp manufacturers were made well aware of this and in the 
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The main electrical intake and distribution panel. 

past year have produced a tube having the same colour rendering 
properties as a tungsten lamp, but being at the same time three 
times as efficient. This has been accomplished by introducing 
some red into the resulting light from the tube by varying the 
fluorescent powder coating to the inside of the special glass 
tube. The two grades now standard with us are "Deluxe" for 
shop lighting purposes, this having the best possible colour-
rendering property with a fairly high efficiency, and secondly 
the new "Warm White" tube for warehouse lighting, this being 
the most efficient of all fluorescent lamps in the lighting range 
and giving a reasonably acceptable standard of colour rendering. 
The result and improvement in colour can be seen on the sales 
floor at Lewisham. 

In addition to the normal lighting installation, L.C.C. fire 
regulations required that a system of auxiliary lighting should 
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A general view of the plant room. Between the panels are the 
compressors which supply the refrigerated cabinets. 

be installed. This emergency lighting installation is powered 
by a bank of batteries housed in a special room in the basement 
and automatically charged by special equipment. This equipment 
also automatically provides for the emergency lighting points 
to come into operation in the event of the main system failing. 

The complexity of the wiring for the refrigeration On the 
shop sales floor can be realised by the twenty-four thermostats 
which are housed in the cabinets and refrigerated meat counter 
units, each of which operates a solenoid valve which allows 
refrigerant to flow, or stop, to each unit as the temperature 
varies and at the same time operates an indicator lamp situated 
in the front, or rear, plant room. 

The number of motors driving compressors and pumps for 
the total refrigeration load for the shop and basement is eighteen, 
making a total of 28 h.p. 

On the mechanical-handling side there are eleven "Push-
Ups," nine of which are electrically operated and which require 
a total of 10 h.p to drive the air compressors which supply their 
motive power. 
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T U K R O Y A L I C E 

IN the winter of 1898 I encountered another form of royal 
servant whose duties lapsed with the coming of modern inven
tions—the royal iceman. Although in London block ice was 
bought from tradesmen each day at the end of the nineteenth 
century to keep food fresh in the ice-boxes, it was of very poor 
quality, and it had long been the custom to use natural ice frozen 
on the river in the kitchens at royal establishments. 

So we would see the icemen, muffled in thick coats and 
wearing heavy gloves, going round the estates with picks and 
shovels chipping out blocks of natural ice for use in the Windsor 
Castle or Balmoral ice-boxes. 

They were skilled at their jobs and neatly cut the ice into large 
blocks similar to the " frozen " ice delivered daily in London. 
It was then dragged to a grotto at Windsor cool enough to store 
it all the winter, and fresh stocks were brought to the kitchens 
each day. 

The winters were much harder in England fifty years ago, and 
there was never any shortage of ice on the rivers and ponds of 
the various royal estates. We called it " home ice," and it was 
considered infinitely superior to that provided by firms in 
London. Even now I would prefer to use " home ice " for the 
storing of such food as caviare and poultry, but, of course, 
modern refrigeration has done away with its use for ever. At 
Windsor, Osborne and Balmoral, where the kitchen staff were 
accustomed to working with it, there was a tendency to look 
down on the " frozen water " made by machinery. 

" When you look at this machine-made ice it melts," one of 
the master cooks often remarked. " But home ice, being nature's 
way of preserving food, lasts far longer and is easier to work 
with." 

Vrom ROYAL CHEF by Gabriel Tscbumi. 
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JS Drivers' Club 
hold a Social at 
the Canteen 

On October 15 at Blackfriars the 
J.S. Drivers' Club held a social 
evening with dancing and enter
tainments at which 240 members 
and guests were present. The 
club, which now includes as 
members nearly all the J.S. 
drivers and traffic controllers, 
has been in existence since 1949 
and holds an annual dinner as 
well as a social. Stan Taylor was 
M.C. and is seen left with band 
leader Judy McCarthy. 

The Drivers' Club Committee take this 
opportunity of thanking Mr. Taylor for his 
help and also Miss Jakeman and her staff 
who helped to make a success of the 
evening. 

Above: Musical 
eccentric B e r t 
Shrimpton was a 
popular turn. 
Right : Spot prize 
winners Mr. Roper 
and partner re
ceive their prize 
from Frank Munns. 



Above, a group of drivers 
and guests. Centre, left, 
Mr. Farrell, Mr. Cody 
and Mrs. Farrell, who 
with Mrs. Cody and Mr. 
Jeyes were guests of the 
club. Centre, right : the 
grand roundup at the 
end of the evening. 
Right : another group of 
drivers. 



Above : a group of drivers and guests and, below, another 
group mostly of traffic controllers. 
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Above, another prize 
is being opened by 
Mr. Parker and 
partner, and, right, 
two lively shots of the 
wind-up dance at the 
end of a very • 
enjoyable evening's 
entertainment. 



Above : a party of drivers 
with friends and wives and, 
below, Mr. Sanders (1.), chair
man of the club, with Mrs. 
Sanders and friends. Right : 
one of the four entertainers 
was Jack Rowlands seen here 
doing a card trick. 



Moving Day 
On October 29th and 30th the trek 
across Stamford Street began for some 
sections of office staff who were moved 
to Tress House. The move began early 
Saturday morning and was complete by 
Sunday evening. 

A b o v e : M i s s 
Downer of Private 
office, below : 
Driver Shreeves 
unloading a van, 

Filing cabinets, lockers, and other 
furniture went in through the basement 
or up the builders' hoist and in through 
the windows. J.S. warehousemen lent a 
helpful hand in making the move. 



Top, left : Mr. C. V. 
Laming, manager of 
the Mechanised 
department, talks to 
Mr. A. Jones (right). 
Chief Accountant, 
who was in charge of 
the moving opera
tions. On the right 
are Mr. A. R. Elsworth 
and Mr. J. Roberts, 
who were responsible 
for much of the 
organisation of the 
move. 

Centre, left : The new 
Systems office on the 
top floor and, below, 
left, the Depot 
Stock office on the 
second floor, both 
photographed after 
the move was com
pleted. 



The three pictures on 
this page were 
taken after the move 
was complete and 
the staff had settled 
down in Tress House. 
They show—Top : 
the Credit Control 
office on the 2nd 
floor. Centre : the 
Branch Stock office 
on the top floor. 
Below : Maintenance 
Accounts office on the 
first floor. 
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Mechanised Move 
On the right girls of the Mechan
ised department are gather
ing up their files and moving 
off to their new office. 

Photographed crossing an 
unusually quiet Stamford Street 
(above) they are carrying the 
pre-punched cards which 
are used in the preparation of 
branch debit notes. 
Right : Mr. Laming with 
Powers-Samas electronic 
mechanic. Behind them is the 
Electronic Multiplying Punch. 



E.M.P. or Electronic Multiplying 
Punch weighs over half a ton 
and has to be eased into position 
on a specially strengthened 
section of floor by the Powers-
Samas " heavy gang". The 
multiplier is capable of multiplying 
two five-figure numbers and, after 
checking, punching a card with 
the result at a rate of 120 a minute. 

The tabulators seen 
here being fitted up 
by Powers-Samas 
mechanics also weigh 
just over half a ton. 
The machines are 
anchored to levelled 
wood blocks set in the 
concrete floor. 
Machines were tested 
and in operation 
by six o'clock on 
Sunday evening. 
Below : The punch 
room. Cards used in 
the tabulators are 
perforated here. 
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Above : A general view of the tabulator room on the ground floor. 
Below : This is the filing room where the punched cards are pulled 
by hand to be used in the preparation of the branch debit notes. 
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This bank of machines 
is operated by a 
team of tabulator 
operators working 
under Miss Larby, the 
senior operator seen 
on the loft to the rear. 
The machines are 
capable cf putting 
through 4,800 cards 
in an hour at full 
speed but in fact they 
operate less rapidly 
i.i the preparation of 
J.S. branch debit 
notes, the main task 
of the Mechanised 
department. They arc 
a combination of 
summari;ing and 
printing machine 
and carry out both 
operations at once. 
Their great weight has 
made necessary the 
construction of 
specially strong floors 
to carry them. 

Tail Piece 
Farewell to 
Stamford House 



Ilford's social 
club opens 
On October 4th, 
' A ' S e c t i o n ' s 
social club was 
opened by Dis
trict s u p e r v i s o r 
Mr. Harris. Right, 
Mr. Brown of 
Debden address
ing club members. 

H H H H I 

Dancing, with in
struction, was a 
popular item. Be
low, left, Mrs. Kett-
ley picks out the 
winning ticket in a 
raffle of a budgeri
gar. The winner 
was Mr. Woolter-
ton of 16 Ilford. 
Table tennis will 
be available at the 
club. Miss Fletcher, 
a visitor from ' O ' 
Section, in play. 



Above : The tea and biscuits 
team look very cheerful. L. to 
R.: Mrs. Barrance, Miss Ran-
some, Mrs. Brown, Mrs. Mans
field and Miss Brown. The club 
has a billiards table and Mr. 
Woodhouse is seen here in play, 
and darts, of course, were popu
lar. Miss Lara is seen in play, 
below (right), and on the left 
three veterans take their ease 
and a cup of tea. They are 
Messrs. Haynes, Harrison and 
Hopker who between them can 
claim 120 years' service with J.S. 
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K e n t i s h T o w n ' s new shop opened on December 6th. One of its 
basements engineering problems was the ventilation system of 
which the main air intake duct is seen above before the air diffusers 
were fitted. 
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Above : a general view of the shop showing the island group of 
refrigerated cabinets in the distance. Below : at work on the wood
block floor of the canteen. January J.S. Journal will carry pictures 
of the shop after opening. 



MOVEMENTS and PROMOTIONS 
We are pleased to record the following promotions :— 
TO ASSISTANT MANAGER 

J. A. Soper of 87 Ealing 
J. N. Daubney of 9/11 Croydon 
F. T. Seward of Grange Hill 
R. H. Lake of Drury Lane 

The following transfers will he of interest to many members of the staff:— 
MANAGERS 
W. Dowson 
L. Westcott 
ASSISTANT MANAGERS 

W. H. Reading 
A. G. Howell 
E. C. Woodrow 
J. E. Lawrence 

Chelsea to 67 Sutton 
67 Sutton to Chelsea 

from H.O. 
from 24 Brighton 
from Ballards Lane 
from Grange Hill 

to Ballards Lane 
to 66 Brighton 
to Crouch End 
to 250 Kentish Town 

MARRIAGES (BETWEEN MEMBERS OF J.S. STAFF) 

Very best wishes for their future happiness to :— 
Miss B. Simmonds (High Barnet) and Mr. R. S. Peters (Potters Bar). 
Miss E. Morgan (21 Watford) and Mr. K. Rickerby (222 Watford). 
Miss E. Favis and Mr. V. Eldridge of Ruislip. 

R E T I R E M E N T S 

Very best wishes for their future health and happiness to the following colleagues 
who have retired:— 
Miss E. A. Cage, who has been with the Firm for over 40 years and retired 
as First Clerk at 6 Norwich. 
Miss E. A. Attfield, who has been with us in the shop at 97 Kingston since 
1942. 
Miss S. Jermy, who has been the Housekeeper at 6 Norwich since 1946. 
Mrs. E. Durrant, who has been a Housekeeper with us since 1950 and retired 
from East Ham. 

O B I T U A R Y 

We record the following with regret ;— 
Mr. E. J. Chapman, who joined the Firm in 1948 and was Head Butcher 
at Brentwood, died on October 26th last after an operation following an 
accident at his branch. We offer our deepest sympathy to Mrs. Chapman 
and her family. 
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Mrs. Chapman has asked us to express the thanks of herself and family 
to all her husband's colleagues for the beautiful floral tributes and the kind 
words of sympathy extended to them following their very great loss. 

Mr. F. G. Thurston, who joined the Firm in 1919 and was a Bank Foreman 
at the Depot, died on November 9th last. He had been absent through 
illness from September 5th. 
We would like to express our deepest sympathy to Mrs. Thurston. 

NEWS OF J.S. STAFF ON NATIONAL SERVICE 

The following are extracts from some of the letters we have received from our men on 
National Service since our last publication :— 
F. A. POPE, Bournemouth. Bulford (Army). Now stationed on Salisbury 
Plain and finding it rather chilly. Expects to go to Germany in a few months. 
M. C. SMITH, Addiscombe. Singapore (Army). Attached to the R.A.M.C. 
and is working as an Anaesthetic Orderly in the operating theatre of a large 
hospital. Finds the work very interesting, but the hours rather long. Hopes 
to spend his next leave at Penang. 
A.G.BACON, 21 Worthing. Germany (R.A.F.). Is stationed at Handorf, and 
recently went on a visit to Arnheim. He evidently found the Dutch people 
very friendly, and generally had a good time there. 
K. D. PRIOR, Chelsea. Germany (Army). Now stationed at Bielford, and 
has had the opportunity of visiting quite a number of the surrounding towns 
and cities. Unfortunately docs not rind the food very appetising, as the 
German cooks seem to have a flair for turning everything into some sort 
of sausage. 
D. L, TRUSSLHR, Reigate. Korea (Army). Still stationed in Korea and 
finding life very dull there. Fortunately is lucky enough to live in American 
quarters, and finds the mixture of Canadian and American rations extremely 
good. As a Military Policeman, part of his time is spent in rounding up 
armed gangs. We would not have thought this work was very dull. 
V. PERREN, Bognor. Germany (Army). Is stationed at Dortmund and has 
recently returned from a Regt. Signals Course. Has now started night work, 
but finds the weather getting much colder. 
M. C. PARTINGTON, 48 Ipswich. Durham (Army). Has recently been 
transferred from Catterick to Barnard Castle some few miles away. Stationed 
at a small hospital used by the five camps in the surrounding district. 
A. C. NEWELL, 259 I/ford. Germany (Army), bias now been promoted to 
Lance-Corporal, and having successfully passed a Machine Gun course, is 
now a qualified instructor. Plays Rugby for his Battalion of the Grenadier 
Guards. 
D. H. MEAD, Purley. Germany (R.A.F.). Has recently been moved to a 
different part of the station, but does not find it quite so comfortable. 
However, he has some good friends among the German people, and is quite 
enjoying his stay in their country. 
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Celebration at Chelsea 

Chelsea b ranch ce lebra ted its 25th birthday on October 22nd and 
to mark the occasion ex-housekeeper Miss Deakin made a cake 
with 25 candles atop. Our picture shows 1. to r. Mr. Wilson, Mr. 
Major, Mr. Edwards , Miss McCready, Miss Hatcher, Mr. Sparrow 
and Mr. Dowson the manage r who is now manager at 67 Sutton. 

M. KALB, Leicester. Hong Kong (R.A.F.). Has just heard that he can expect 
to be repatriated in January, and that he will be coming home by boat. 
Had hoped to make the trip by air, and be home more quickly. Has had 
a hectic time lately due to a special air display which involved extra work. 
P. H. ASHMAN, 43 Exfiild. France (Armv). Is stationed at the Head
quarters of S.H.A.P.E., about fifteen miles from Paris. He is working in an 
office which mainly consists of Americans, with one English Naval Writer. 
He appears to have plenty of interesting activities for his spare time. 
R. E. DUNN, 97 Kingston. Germany (R.A.F.). Has now been promoted to 
S.A.C., and recently had a narrow escape whilst a passenger in a Vampire 
trainer, when the undercarriage stuck, but righted itself just before a 
crash landing seemed inevitable. 
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A DATE FOR THE NEW YEAR 

The Stamford Players Present 

Intent to Murder 
y\ Gripping Drama in Three Acts 

at Kenton, Middlesex (Churchill 1 Iall) 
on Wednesday, 11th January, 1956 

at Brighton, Sussex (Pavilion Theatre) 
on Saturday, 14th January, 1956 

and at London in Toynbee Hall Theatre on 
Wednesday 18th and Thursday, 19th January, 1956 

Tickets for this p roduc t ion can be obtained from your 

Branch Representative or from the Box Office Manager, 

A . Kettley, S.S.A. Office, Blackfriars. 

Book Your Seats Now 

C. M. B V A N S , Oxford. (Chippenham (R.A.F.) . I las now been promoted to 
L. A.C., and dur ing his twelve mon ths ' service has been to twelve different 
stations. Was a member of a Guard of I Ionour at Holyrood House , Ed in
burgh, recently. Expects to go abroad in the very near future. 

R. E. B U R T E N S H A W , Guildford. Ruislip (R.A.F.) . I tas travelled around 
quite a lot dur ing his first few mon ths in the R.A.F. , but has at last settled 
down at Nor tho l t Airpor t . Was hoping to go abroad and might , of course, 
still do so before his release. Is employed as an Operat ion (Clerk in Air 
Traffic (Control. 

D . S T A R T , Head Office. Isle of Man (R.A.E.). ( le ts plenty of games, 
including roller skating and hockey. (Coming home for (Christmas. 

R. B A T C H E L O R , Head Office. (Royal Marines). Has arrived in (Cyprus and 
is enjoying life under canvas. 

M. BISTER, Head Office. Royal Signals (Army). Is doing clerical work 
at H .Q . of his Squadron at (Colchester. 

K.J.L., Hopton St., S.E.I 
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Other times, other prices. 

A J.S. Branch at Christmas 

fifty years ago. 
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