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I Self-Service Abroad 
Recently returned from a tour with forty 
other executives from Great Britain 

• Mr. J. L. Woods of J.S. Merchandising Dept. 
* gives his impressions of self-service in Belgium, 
« Holland, Luxembourg, Switzerland and Germany. 

A BLOODLESS invasion of the Continent took place in May this 
year when a party of just over forty self-service enthusiasts set 
sail on a tour arranged by the magazine " Self-Service." 

Landing at Ostend and proceeding by motor coach the 
party penetrated, insinuated and infiltrated into self-service 
stores—upstairs, downstairs, etc.—in Belgium, Luxembourg, 
Switzerland and, on the way back, Germany and Holland. 

A wide cross-section of people interested in self-service— 
private and multiple traders, shopfitters, packaging experts and 
architects, to mention just a few—went on the tour. From 
Sainsbury's went two representatives—J. L. Woods from 
Merchandising and R. Linfield from Building Development. 
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The following interview deals with some merchandising points 
and in the next issue we hope to publish an article by Mr. 
Linfield on points of architectural interest. 

0. What kind of reception is self-service getting from the housewife 
on the Continent ? 

A. First of all I would say that it is getting a very good recep
tion but since our tour covered only five countries it would be 
a mistake to generalise about the situation. We saw good self-
service shops in all countries but in retrospect I think the Swiss 
shops stand out ahead of the others. This is possibly due to 
their longer experience in the field. But one can safely say that 
self-service is now accepted by the public in all countries as a 
progressive and efficient means of distribution. It was noticeable 
that at a self-service store at Nijmegen in Holland, which on 
our arrival had only been opened 90 minutes, the shoppers 
needed no guidance and seemed either to be well-used to the 
idea or to accept it immediately and without surprise. 

Q. Did you get the impression that it will make changes in shopping 
habits in the countries concerned ? 

A. We saw no developments on the lines of the American 
supermarket placed well out in the country between towns. 
This may be because land is either not available outside or 
property values are not inflated in the towns, but probably the 
answer is that there, as here, the motor car and the refrigerator 
are still rare possessions to the average family. The effect 
of this is to make shopping a daily or every-other-day job for the 
housewife and self-service seems unlikely to affect that. For ex
ample, cooked meats, which are produced in great variety on the 
Continent, are bought in such small units that so far none of the 
self-service shops have produced the answer to cooked meats 
marketing. Migros in Switzerland have made an attempt but the 
final answer seems at present beyond even their remarkable 
inventive powers. It looks as if the old habits will remain 
until more radical economic and domestic changes have taken 
place. 
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A" delivery van of 
the self-service 
shop "A la Vierge 
Noire" in Liege. 
Two girls make the 
crew of each van. 

" Super - Market '' 
has passed into a 
number of lan
guages now. This 
one, the "Econo-
mat," is in Luxem
bourg. The inter
ior is seen below 
with characteristic 
displays of goods 
built up high and 
out of reach on top 
of the gondolas. 



The interior of one of Albert Heijn's shops. This one 
at Rotterdam is typical of many Continental self-service 
shops with close-packed interiors and, compared to J.S. branches, 
very little room for customers to get about in busy times. 
Continental self-service operators believe people like this 
bustling crowded feeling in a shop. 

Q. Do Continental shops provide any special services for their cus
tomers such as delivery and sampling ? 

A. Yes, they are all trying to attract custom by conventional 
and unconventional means. One store in Liege has a delivery 
service with vans driven by girls. This was the only one we 
saw, and though the big Swiss shops would deliver anything 
too large to take away, they offered no general delivery service 
—nor any credit ! Many of the shops had music which was 
pleasanter than I would have expected and demonstrations 
and sampling were going on in a fair number. Car parks 
and pram parks are not specially featured and we saw very few 
prams being taken into self-service shops. 

Q. Do the shops forbid or discourage it ? It sounds like turning 
away trade. 
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A window display of cooked meats at Mannheim in 
Germany shows some of the great variety of prepared and heavily 
decorated cooked meats available to the customer there. 
This great variety and the habit of buying only 
small quantities at a time have together defeated most efforts 
to include cooked meats in the range of goods sold self-service. 

A. Well, they don't seem to have any definite attitude about 
that but by J.S. standards practically all the shops we saw were 
crowded out with displays and goods as a deliberate policy, 
and there simply wasn't room for prams. The Continental 
shopkeeper thinks people like the rather cosy jumbled-up 
feeling in a well-packed shop. Migros have some theories 
about this. Their biggest store is in Zurich and in it you 
can buy almost anything a departmental store would nor
mally offer. It is almost a hundred per cent, self-service. Gottlieb 
Duttweiler, who is the president of the Migros organisation, 
thinks that people like to feel, when they go into a shop, that 
they are still in the bustle and elbow-rubbing atmosphere of an 
open-air market. The shops are therefore packed with goods ; 
the ceilings are blue and white, suggesting (but not imitating) 
sky and cloud and very often the position of counters and depart
ments is changed so that the shopper has to hunt for the goods 
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An Albert Heijn interior at Rotterdam. Once again a crowded busy 
interior with great use made of wall displays and signs hung from 
the ceiling. 

The exterior, at Nijmegen, of one of the-
Simon de Wit chain of self-service shops. 
Right 
The exterior of the shop seen above shows 
an aggressive use of window bills with 
prices heavily emphasised. 
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she wants. They seem to take to it quite cheerfully but shoppers 
will put up with a great deal from a merchant whom they believe 
is giving them benefits they don't find elsewhere. Duttweiler 
is a Swiss legend (they call him the " Food Fiihrer ") who has 
built up a great personal following in a long trading career 
devoted to cutting prices. 

Q. In this matter of prices, how do self-service prices compare with 
service shops ? 

A. There was no indication of any difference in prices between 
the two. All self-service shops run special offers and " special 
purchase " cheap lines as attractions but there was, in general, 
no evidence of a price war, except in Switzerland where Migros 
have always been in a state of perpetual price 'war. Their mar
keting methods seem based on the assumption that they can 
cut thirty per cent, off anybody else's price, but that applies in 
their service and mobile shops as well as in self-service. 

Q. Do the self-service shops you saw tend to be larger or smaller than 
those in Great Britain ? 

A. The average self-service shop abroad is bigger than the 
average one here but in comparison with J.S. the average is 
probably a bit smaller, since our self-service branches include 
some of the largest in the country. The Swiss have developed 
the idea very thoroughly and in the non-food field of self-
service trade are more advanced than we are in England. Most 
of the shops seemed to be conversions but there were a fair 
number of self-service shops in buildings planned for the system, 
particularly in new or rebuilt towns such as Rotterdam. The 
Albert Heijn store built in connection with a housing project in 
Amsterdam was an outstanding example. 

O. Are the older counter-service shops making any efforts to compete 
with the new method'? 

A. Reaction varies from one country to another. On the whole 
the independent grocer in Germany, for instance, has been slow 
to react to the increase in the share of the trade being taken by 
self-service operators. In 1949 the independents' share of the 
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trade was 54 per cent.; in 1954 it had dropped to only 42 per 
cent. No doubt difficult conditions prevailing during those 
years had much to do with their slow appreciation of the situa
tion. Now competition is becoming hotter, more independents 
are converting and many of the smaller traders are forming 
joint buying groups to enable them collectively to purchase on 
better terms. At Mannheim we inspected one shop which had 
advanced half-way towards self-service then stopped. The 
customer either produces a shopping list or is taken round the 
shelves by an assistant who fills up a basket with the goods 
chosen. The customer then pays at a check-out at the door. 
It seemed to me a method combining disadvantages of both 
systems and one which would be effective only so long as you 
had an assistant for every customer in the shop. 

Q. How do the standards of preparation rooms compare with ours? 

A. For the majority of shops, preparation rooms as we under
stand them are unknown. This arises from the very different 
shopping habits already touched on. In a shop which deals 
almost entirely in groceries the need for tiled hygienic conditions 
does not arise in the same way as it does with J.S. Pre-packed 
fats and cheese require no more than a cool clean storage place ; 
bacon is an almost unknown commodity and meat and cooked 
meats are still an unsolved problem in Continental self-service 
so you can see that all they need is a warehouse. Though even 
here I felt many left a great deal to be desired and few of them 
came up to our own standards. 

Q. Is refrigeration much used in the Continental self-service shops i 

A. Perhaps the answer to that is that a refrigerator rather than 
refrigeration plays an important part in their food marketing. 
The lighted wall refrigerator is almost as standard a piece of 
equipment as a juke-box in a pin-table saloon. Not that it is 
always put to its proper use. It has been installed as part of the 
essential equipment and what gets put into it doesn't matter so 
long as you've got a wall cabinet. Because there is so little 
cooked or fresh meat sold self-service the amount of refrigerated 
space in the average self-service shop is certainly not so great as 
in the average J.S. self-service branch. In Switzerland, however, 
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At Zurich in the L.V.2 in the Bahnhofstrasse sound 
use is made of the refrigerated wall cabinets. This particular 
shop which was described in J.S. Journal, July, 1951, has 
not apparently changed in the past four years. 
A tribute to good planning and foresight 
since it is still one of the best to be seen. 

refrigerated window displays are a common feature of nearly 
all shops dealing with meat and cooked meat. The cooked 
meat window displays in Switzerland and Germany are enor
mously elaborate and so are the pates, sausages and galantines 
which must involve an amount of handling in both manufac
ture and display which would drive a bacteriologist up the wall. 

Q. What did jou think of Continental ideas on window and interior 
displays ? 

A. They certainly are ingenious and gay. Some of their work is 
delightful but from a selling point of view I would say they tend 
to fall too often into mere decoration. The Dutch self-service 
stores of Albert Heijn and of Simon de Wit use a good deal of 
wall display rather like Marks & Spencer do here. It has the 
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A check-out at Olten in Switzerland. This shop was 
closed when visited hence the unmanned cash register. 
Common feature of Swiss self-service check-outs is 
the tobacco display with a great variety 
of cigarettes and good cheap cigars. 

advantage of being a sales reminder and a guide round the 
shop but the hard selling in self-service display has to be done 
by the package in the end. You can't get across a sales campaign 
unless the package is inviting to the customer and, excepting 
Switzerland once again, we saw no packaging anywhere of a 
higher standard than our own. 

Q. Has self-service had much influence on Continental packaging ? 

A. It is beginning to make itself felt. But where we would insist 
on transparent wrappings the Coatinental retailer is willing to 
make do with semi-transparent. It must be a bit hard on him 
in view of the tendency to buy small quantities of all kinds of 
goods which, of course, sends up selling costs considerably. 
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Q. How about staff conditions and amenities ? 

A. They vary from almost nothing to the comparative luxury 
of Migros. Albert Heijn runs a training school for employees and 
canteens and rest rooms go with the shops. Migros provides 
everything, being socially and culturally minded to an extent 
which has broadened steadily with their aggressive marketing 
methods. 

f). 1 fair do Continental shops deal with the leakage problem ? 

A. This is always a sensitive point in operating self-service, 
but none of the operators seemed concerned about pilfering. 
Generally the procedure adopted once they are certain that a 
shopper has stolen goods, is to ask her to come into the office 
where, after a heart-to-heart talk, she is asked to leave the 
shop and told not to come back. Her name and address are taken 
and she usually leaves with the impression that the police will 
be informed. In fact operators hardly ever prosecute. Cases of 
repeated and deliberate pilfering would provoke them to action 
and in Switzerland a traders' organisation circulate privately 
among themselves a list of names and addresses of individuals 
caught pilfering, which helps to prevent it. 

Q. Would yon give us your general impressions of the tour ? 

A. To sum up 1 must say that I had an immensely interesting 
and enjoyable fortnight, if not exactly a restful one. 1,800 miles 
in a motor coach is not really a picnic under the best of con
ditions. Although (and this is said without any complacency) I 
did not really learn much that could be put to immediate use 
in a J.S. store, one cannot help but have one's outlook broadened 
by such an experience. And at the same time here and there 
the odd detail is filed away in one's memory for use at the 
appropriate moment. Among the greatest pleasures was meeting 
so many other people with similar interests. There were over 
forty in the party and while this had some disadvantages both 
for the " invaders " and the " invadees," it provided a complete 
cross-section of interest in the expanding field of self-service. 
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Mrs. Hedges presents the Snow Cup First winner of the new 
to Mr. Allwood, captain of Crouch Hedges Individual Darts 
End, who won this competition. Trophy is Mr. A. Bell of 

Mill Hill. 

Mr. Hudson of Mill Hill and Mr. Reynolds of Bishop's Stortford share 
a drink as the Snow Area Trophy goes the rounds in celebration at 
the Robin Hood, Potters Bar, on June 9th. 



Fancy a nip ? 

Mill Hill team look mighty pleased with their victories. Below are, 
from left to right, Messrs. Pearce, Hanna, Hudson, Button and Bell 
with the Snow Area Trophy and the Hedges Individual Trophy in 
their safekeeping for the next twelve months. 

>• - - \i>-' i ' ''mum 
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Bottoms up 

On the left is Mr. 
W. J. Hedges with 
the trophy which 
he presented this 
year for individual 
c o m p e t i t i o n . 
Centre : Mr. R. A. 
Gilbert of High 
Barnet holding the 
Snow Area Trophy 
and r igh t , Mr. 
G. W. L. Rand of 
Muswell Hill and 
secretary of 'D ' 
Section with the 
Snow Cup which is 
competed for by 
teams from that 
section. 



A J . S . J O B 

Tomato Buying for J.S. 
TOMATO-BUYER John McDowell joined J.S. in 1933 but until 
last year his experience of tomatoes and cucumbers was con
fined to three years in the Sales Office working on the distri
bution end. Apart from that they were just something that 
turned up in a salad. His first visit to Covent Garden was with 
Mr. Gregory about a year ago. During the years of meat ration
ing Mr. Gregory had been buying tomatoes and cucumbers for 
J.S. but as soon as the controls began to lift he was wanted once 
again as our meat buyer at Smithfield. Mr. McDowell's first 
look at Covent Garden at 5.45 a.m. was a pretty bewildered one. 
A newcomer feels very much on the outside but, as Mr. 
McDowell says, the name of J.S. commands great respect in the 
tomato trade ; what with that and Mr. Gregory's reputation 
as a buyer to live up to he soon found himself getting the hang 
of things. 

The bulk of tomato and cucumber buying takes place between 
5.45 a.m. and 8.30 a.m. and, bearing in mind that only the top 
quality is suitable, this may mean visits to a dozen or more 
dealers in that time to obtain the quantity needed by J.S. The 
buyers during this time walk round the agents' shops inspecting 
the goods and buying takes place by bidding. Prices, without 
any official fixing, seem to reach consistent levels throughout the 
market with almost telepathic speed. Arguments over them in 
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Mr. McDowell checks over some of his purchases 
after delivery to Stamford House. 

the bidding are very keen, but the chief controlling factor is the 
supply position, and however keen one may be it is never good 
policy to leave a salesman feeling that he has been beaten since 
both buyer and seller know that with the change of the seasons 
the advantage in the bargaining will have changed hands. 

The tomatoes on sale in the markets from the end of May till 
the end of October are from English producers (which includes, 
of course Jersey and Guernsey). By November the English 



season is over and from November to May the Canary Islands 
supply Covent Garden. Cucumbers come mainly from the Lea 
Valley. 

Once the goods are bought our contractor moves them to 
Stamford Street for distribution to the branches. Mr. McDowell, 
who left home at ten to five and has been hard at it for about 
six hours, returns to Blackfriars where he sees that the goods are 
booked in, invoices checked and the distribution of the various 
marks to the right branches is arranged with the dispatch clerk. 
Possibly if the demand is unexpectedly high a return visit to 
Covent Garden may be necessary. Mr. McDowell says the job has 
great compensations for its awkward hours in the variety of 
incident and interest in the lively life of the market, where, he 
thinks, the number of miles he covers each day must compare very 
favourably with Gordon Pirie's training programme. 

Bottling Tomatoes 
In -August tomatoes will be at their lowest price level and that is the 

time for bottling them. 

Use firm, medium-size tomatoes. Stalk, wash and dry, 
then pack very tightly into the jars. The handle of a wooden 
spoon is very useful for prodding them into position, there being 
less likelihood of breaking the skins. Place the glass tops or 
lids on the jars but do not clip or screw down, and place in 
oven for the shrinking process on Regulo 1* for one hour. 
You may find it necessary to top the jars up again, in which case 
it would be a very good idea to place a half-filled jar of spares in 
the oven for this purpose. When topping up the jars deal with 
one jar at a time and return to the oven for a further five to ten 
minutes. Make a brine which consists of \ az, of household 
salt and a flat teaspoonful of sugar to every quart of water. 
Taking out one jar at a time, fill up with boiling brine and screw 
down immediately. Incidentally, the screw caps should be kept 
sterilised in readiness for completed jars. As the jars cool 
tighten screw caps even more. Leave for 24 hours, then test 
seals in the usual way. 

* Rcsulo I equals 2S)n V. 
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Empty metal boxes returned from branches are fed from the loading 
bank via gravity roller conveyor (left centre) to a buffer storage area 
in the basement of Stamford House. They are stacked on arrival 
and subsequently fed to a belt and powered roller conveyor as 
required by the packing department on the first floor. Five van loads 
of these boxes are delivered in a day, a van being unloaded in 
approximately 15 minutes. Intake of boxes is spread over five 
15 minute periods, whereas the output from basement to first floor 
is spread over approximately 8 hours—hence this need for box 
storage space. 

Grocery Packing at Blackfriars 
Modernisation of the Grocery Packing Department at Stamford 
House has recently been completed. The scheme has included 
re-flooring, tiling and decorating the Packing Department on 
the first floor in accordance with the J.S. standards exemplified 
in the modern branch warehouse, in addition to the provision 
of a mechanical-handling plant. 
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Six vertical elevators are provided in two groups of three at the 
north end of Stamford House to carry the empty boxes from the 
basement to the first floor. Photograph shows three loading points 
where Mr. Landreth pushes the boxes on to the elevator platforms. 
Opposite page, Miss B. White unloads a box on the first floor. 
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Each elevator serves two box filling stations, and as each empty box 
is removed from the swing tray it is replaced with a filled box. 
Elevators are automatically started by the operation of loading 
with a filled box and stopped by arrival of an empty box, the rate of 
operation being dependent only on the time required to fill a box. 
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Dry goods are fed from a variety of containers into hoppers 
on the 2nd floor from which they proceed by gravity (assisted 
by muscle for certain more difficult commodities) down feed 
ducts to the weighing machines on the packing floor below. Certain 
foods cannot be weighed by machine, glace cherries for instance, 
and these are fed into bins and filled by hand. Picture shows 
Mr. Charlesworfh emptying a sack of split peas. An operator (see 
our cover picture) at each weighing machine controls its starting and 
stopping by a foot-operated switch and places pliofilm bags one 
after another under the filling spout at the rate of nearly twenty per 
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minute, passing them when filled onto a conveyor belt at the left. 
The filled bags are conveyed along the packing tables and are 
sealed and coded by the three operators sitting alongside the 
conveyors. The large tapered ducts to the right of the photograph 
feed the hand-filling bins (in use on the foreground conveyor). 
Automatic weighing machines with smaller duct feeds are visible in 
the background. In the photograph can be seen Mr. McManus, 
Mrs. Allard (forewoman in piped collar) Mrs. Garwood, Mrs. Rowing, 
Miss Parett, Miss White, Miss McGarth, Miss Gibbings, Miss Harris, 
Miss Marsham, Mrs. Such and Mrs Hewitson. 
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Another view of the packing tables with weighing machines and 
hand-filling bins showing Mrs. Bates (forewoman), Miss Gray, Mrs. 
Saunders, Mrs. Rowing, Mrs. Rowden, Miss Kentesber, Mrs. Kinmont, 
Miss Wilkinson, Miss Turner, Mrs. Stead, Mrs. Allard (forewoman) 
and Mrs. Tredwen. 

mm 

3" 

9". 

Left 

Wash basins and towels have 
been installed in easy reach of 
the packing tables to ensure 
cleanliness in handling with the 
minimum of interference with 
the packing operations. Standing 
by the pillar is Miss Duffin. 



til m 

At the end of each packing table a belt conveyor running parallel 
with the length of the packing floor carries the packages along to 
the vertical elevator at the north end. Alternate packing tables were 
made longer than their neighbours so that the longitudinal conveyors 
could be arranged side by side in two tiers of six. 
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The relationship between the 
longitudinal conveyors and 
the packing tables can be 
seen on the left. Movement 
is away from the camera 
and at right angles to the 
tables. 

On leaving the longitudinal 
conveyors packages are 
transferred to a further set of 
belt conveyors which feed 
them to inclined " Needle " 

roller chutes, delivering to the Box filling station at the head of the 
vertical elevator. The longitudinal conveyors feeding the right hand 
elevator are visible in the background, behind the main electrical 
control panel. The engineer at the telephone is Mr. Knight. Working 
at the station are the Misses Wilkinson, Gibbings, McCardls and Gray 
and Mrs. Rowden. 

T
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Eight 
Back in the basement 
a loaded box proceeds 
along the powered roller 
conveyor as a second 
box approaches the auto
matic " elevator off
loading " equipment, 
The elevator deposits 
the loaded box on to a 
small chain conveyor 
(chains visible bottom 
right) which then motors 
it to a position midway 
between elevator and 
roller conveyor. At this point it is lifted vertically an inch or so, 
moved forward over the roller conveyor and lowered on to it, to 
pass the remaining elevators on its way out. 

Below 
Leaving the powered roller conveyors the loaded boxes run 
down an inclined gravity roller conveyor to the off-loading point 
where they are seen being stacked by Mr. Cremore to await 
despatch to branches. 



AUGUST BANK HOLIDAY this year is going to be a very lively 
affair at Dulwich where the S.S.A. Summer Fete is to be held. 
The evening show in the central arena will include the Bouncing 
Dillons, a trampoline act, which has been seen in the Royal 
Command Performance. The Mortlake Canine Training 
Society's dogs will be performing, and negotiations are under 
way for a further act. After the show the fireworks display 
will take place at 9.30. It will be a new departure for Dulwich 
and, besides an elaborate set-piece, will include rockets, wheels, 
cascades, candles and flares. Once the fireworks have all gone 
off in a blaze of excitement, the green will be thrown open for 
dancing till 11 p.m., when the Fete will close down. 
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You Can Win a Refrigerator 

One of the great attractions this year will be the draw 
for a refrigerator, an Electrolux electric model, value £50 , 
which will be on show at Dulwich. All you will have to do 
is to produce your current S.S.A. membership card and 
put your name down for the draw. So don't forget to bring 
your card if you want the chance to win a refrigerator that 
wil l be a delight in any home. 

A Full Day for Everyone 

The Fete will start at 11.30 a.m. and it will include athletic 
events for which entries at the moment look very promising. 
The Bowls and Tennis Finals will be played oft' and there will 
be a lively lot of side shows running all the afternoon. The 
Handicraft Show is to be held on that day at No. 2 Dulwich 
Village. Exhibition boxing matches are being organised and 
there will be a live .22 rifle range at 5 shots for 6d., with plenty 
of prizes. The Table Tennis Group are putting on a show, and 
will, besides, be ready to take on all comers in the Scout Hut. 

Bring the Children Too 

Kiddies' Korner is always a popular spot at Dulwich and this 
year the Krazy Gang from the garage will be providing plenty 
of fun for the children. Fishers Bucking Ford, a car with plenty 
of bounce, will be there ; and during the afternoon there will be 
a Fancy Dress Competition for the children with lots of prizes. 
Early in the evening the Krazy Gang will put on a show for the 
parents in the large marquee. 

Food and Drink on the Spot 

Lunch, tea and supper will be available for all at very reason
able charges and there will of course be a fully licensed bar for 
S.S.A. members who will be able to entertain their guests there 
as well. 

The Fete committee are working all out to make the day a 
success and we can be certain that you and the children will have 
a really good time. 
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Chimps 
that pass in the 

Night 

ALWAYS in search of news about food we found ourselves 
recently at the R.S.P.C. A's hostel for animals at London Airport, 
asking Mr. Salmon, who runs it, a lot of rather badly-aimed 
questions about the hostel's catering arrangements. With some 
58,000 head of stock going through the airport every month 
the hostel has an impressive catering record, since it can claim 
to have fed every possible animal except the giraffe which so 
far hasn't shown up at London Airport. 

The hostel is on the northern edge of the airport in a specially 
planned building which was completed in 1952 at a cost of 
£20,000. A good number of loaded lorries can be parked in its 
central hangar and stabling and kennels lie to each side of this 
space. The stables are planned to take anything from Shetland 
ponies to elephants so doors are vast, and solid rings are provided 
to tether the big chaps. The kennels, on the other side, are 
built to Ministry of Agriculture specification for quarantine 
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kennels with small separate exercise yards. The whole place is 
under l l .M. Customs and Excise control, all the animals being 
under bond and in quarantine. Animals don't, of course, 
spend their whole quarantine period there but are passed on as 
quickly as possible to their permanent station. One effect of 
the strict Customs prohibition of unauthorised visitors is to 
save the animals from the kind of indiscriminate feeding they 
get from the public at zoos. 

How the Service Started 
The dispensary is nearby the kennels and in it an up-to-date 

veterinary service is available with the latest drugs and even a 
mobile oxygen unit. The service has grown and developed with 
the increase in air transport of animals and with the fund of 
experience the R.S.P.C.A. is rapidly accumulating as they work 
on the many problems involved. The hostel was originally 
planned and built with the co-operation of the air-line operators 
following reports of neglect of animals at the Airport where 
arrangements had been rather sketchy. Today it is the only place 
of its kind in the whole world. The R.S.P.C.A. are naturally 
enough very proud of their work there, the more so perhaps 
since they don't approve of keeping animals in cages and are 
strongly opposed to the purposes for which many of the animals 
will be used both in scientific experiments and in trade. But, 
as they point out, you can't feed only the ones you approve of 
and let the rest suffer from thirst and hunger so they find them
selves catering for every possible type of bird, animal or reptile. 
Most of them arrive in fairly good shape and all they want is 
a drink and a meal and a warm place to rest in if, as so often 
happens, they come from the tropics. 

We started off by asking questions about the elephants which 
seemed the most spectacular air passengers, but they turned out 
to be rather commonplace travellers -who take air-travel as a 
matter of course and once they are off the plane and in the 
stable settle down to their meal of hay and root vegetables. 
The only difficulty is how to supply the quantity they need as 
storage space is limited. The travellers who need most care 
and attention are probably the chimps, the gibbons and the 
orang-utans which are all liable to pneumonia unless kept in 
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warm, draught-free quarters. Special care is needed in handling 
them since an animal which leaves the tropics to land not long 
after, and probably in the middle of the night, in the compara
tively bleak climate of the Thames Valley is subject to very-
great risks. But, provided they are kept warm, they can be fed 
easily. Baby chimps and orangs get egg-and-milk puddings. 
They like breakfast cereals and porridge and they like fresh 
fruit. The older chimps are fond of wholemeal bread (white 
bread made from agenised flout" is never given to animals since 
it produces hysteria in them) which is also popular with most 
monkeys and the bears usually get a loaf as well as a ration of 
golden syrup or honey. Condensed milk is, of course, one of 
their favourite foods in captivity. 

Catering Puzzles 
Catering for animals like these is less difficult than feeding 

wholly wild animals since no shipper will send off a valuable 
beast until it has settled down to the new diet that it will get in 
captivity. The rare Australian echidnas, for instance, can't be 
fed in captivity on their normal basic diet of live ants. Instead, 
they get a mixture of milk, eggs and minced raw meat and they 
lap it up even after a 12,000-mile air-trip. What makes catering 
a little difficult is that the number of animals arriving at any 
one time and the hour of their arrival and length of stay are all 
such uncertain factors that a great variety of food has to be 
kept on tap. Very often shipments arrive at midnight and are 
away again in an hour or two. Others may be delayed for 
hours and the hostel will be suddenly packed to the roof. 

The bulk of the larger animals going through the airport 
are in transit to zoos and circuses. The smaller ones and most 
of the birds are usually supplies to pet shops. Vast numbers of 
Indian finches go through the hostel on their way to pet shops 
here and in Holland and Belgium where there is a big trade in 
these little birds. They are not easy to feed since there are five 
sources of supply and the shippers seldom give any indication 
of what the birds have been fed on. At the hostel the cages are 
examined for remnants of seeds and if there are none the staff 
try out small quantities of the large stock of corn and seed they 
carry until they find the right one. Re-shipments from Holland 
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Mr. Salmon with guest. The monkey looks more than doubtful in 
spite of encouraging noises by the host. 

and Belgium will require yet another diet. In consequence 
the food store contains a prodigious variety of bird seed. Indian 
and white millet, hemp, rape and sunflower seeds, lentils, peas, 
maize, milled and flaked, Indian gram, jow (another Indian 
cereal), paddy rice, maple pea, wheat and barley, ground nuts 
and cashews and one Asiatic cereal which Mr. Salmon said he 
couldn't identify but some of the birds took to it. Besides 
making up bird foods from these ingredients a lot of them 
are used to feed the small monkeys, which pass through in large 
numbers on their way to the U.S.A. for use in experiments. 
Squirrels too are fed on the nuts and, looking into one mixture, 
we spotted some red peppers which turned out to be one of 
the ingredients in the parrot mixture. 
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About 200 lb. of frozen New Zealand horse meat for human 
consumption is kept in the cold store so that at any time meals 
can be given to the big cats which are brought off the aircraft 
in special cages. Wolves, dogs and small cats are fed from the 
same source. The deep-freeze has always a big supply of fish, 
as well, to feed penguins, seals and sea-lions. The smaller dogs 
and cats always get a tin of Chappie or Kit-e-Kat in their 
travelling box and the attendants on the aircraft have only to 
open it for them when meal times come round. Dogs get a 
biscuit meal for which squirrels have a great liking. 

Persuasive Methods 
Eggs are a form of food which a great many animals and 

reptiles will take. The mongoose, the marmoset, the slender 
and slow loris and, of course, snakes and lizards are great 
egg-eaters and the marmoset and loris are fond of meal worms 
which with gentles and dried flies are kept for certain birds. 
Live flies have to be provided for some reptiles. The chameleon, 
for instance, will only take food that is on the move and Mr. 
Salmon told us he had plenty of trouble one cold winter day 
coaxing a couple of chameleons to eat when there were no flies 
at all except dried ones. His solution of the problem was to tie 
a thin thread to the fragile leg of a dried fly and draw it slowly 
across the floor of the chameleon's cage. At first the reptile 
ignored it but eventually its sluggish eyes began to roll as 
they followed the fly and then suddenly its tongue shot out and 
the fly was gone. Mr. Salmon repeated the operation until he 
felt the reptile had had enough to keep it going. With a daily 
intake of about 300 flies each a couple of chameleons could 
monopolise the attention of the whole hostel so they had to make 
do with a light snack. But very few of the guests are as difficult 
as these. The great jelly fish and sea-anemones are not fed at 
all, nor are the tarantula spiders. Humming birds which feed 
only when on the wing have to have a little coaxing to get 
them started. They are given a sugar syrup like the nectar of a 
flower through a tiny glass feeding fountain fixed to the side of 
the cage. They won't touch it, however, unless they are attracted 
to it by a bright colour and one of the handiest signals to use is 
the common dandelion which flowers on the airport. The 
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centre is cut out of the flower and the mouth of the fountain 
passed through it. The birds make straight for it and take their 
food by darting their tongues into the nectar while hovering. 
They will take future meals at the fountain without a flower 
but they need the stimulus of colour to get them started. 

Since it opened in 1952 the hostel has handled the astonishing 
total of 815,537 head of livestock, and though they haven't 
had a giraffe yet Mr. Salmon remarked with a speculative look 
in his eye, " They ought to be able to manage a baby one in 
some of the planes." We said, as we left, that we hoped he 
would get his giraffe one day to complete the record. 
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Head Batchers meet at Stamford House 

A year has now passed since the meat trade was freed from 
Governmental price control on July 5th, 1954. 
To review the progress of the last year in the Fresh Meat Department 
a Conference of Head Butchers was arranged to take place at Black-
friars spread over four sessions. Unfortunately after the first two 
had been held the railway strike intervened and the remaining 
sessions were postponed until the train services became normal. 
The outlook for supplies, trends of Fresh Meat prices and other 
matters of interest were discussed. 
The picture shows some of those who attended on the first day, 
May 17th, 1955. 
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H O M E H I N T S S E C T I O N 

I t ' s about Flaking Again 

Mr. B. Butler of Leyland Paints, outlines 
some of the reasons against working too 
soon on new plaster. 

I N a previous article we dealt with the flaking of internal wall 
surfaces on re-decoration. A few words on the cause of flaking 
on new plasters may be helpful although this is not so easy to 
overcome. 

In new building a considerable amount of water is incor
porated into the structure—something in the region of 30 gal
lons of water per cubic yard of brick and plaster construction. 
While part of the water is necessary to complete the chemical 
action in plasters, etc., there is a proportion of it which will 
dry out through the surface of the plaster and may take months 
to do so. The movement of water is always towards the warmth 
and, as the interior of a building is warmer than the exterior 
(this may not be so until the heat comes on at a late stage in 
construction or until the building is lived in), the drying out of 
plaster is traditionally inwards in this country. 
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This movement of water continues therefore for some time 
after the building is decorated. (Thirty years ago a building 
would not be decorated for six months to allow this drying out 
to be completed.) 

If the plaster is really damp, penetration of the washable 
distemper and emulsion into the pores of the plaster will be 
prevented. (You will remember how " penetration for 
adhesion " was emphasised in the article in our May issue.) It 
is of course absolutely necessary that the first decorative coating 
on plaster shall be of such type to allow the moisture in the 
wall to dry out through it. A good quality washable water 
paint or an emulsion paint should be used. (There are three types 
of emulsion paint made by the paint industry, and indeed by 
ourselves, and only one is suitable for new plaster so always 
specify the type of surface when ordering.) Primers and sealers 
are not generally used as they seal the surface and stop drying 
out. 

If this decorative film although of the right type is put on to a 
surface which is still damp and if it does not penetrate into the 
plaster through this dampness it will, of course, simply lie on 
top and when it subsequently shrinks, as it must do through 
oxidation, it will flake. 

Efflorescence 
The modern patent plaster is more or less free of alkaline 

salts of the type which when activated by moisture will increase 
their bulk by several times and appear as efflorescence. But this 
may not be true of the brickwork behind or of the sand used in 
the rendering and the movement of water inwards in drying out 
will assist the increased bulk of alkaline salts to appear on the 
inside surface of the plaster. This may or may not work through 
the decorative film and appear on the face of it but, if there is 
enough of it, it may push off the decoration. Small amounts can 
find their way through the washable water paint or emulsion, 
but if the wall is sealed with a primer or sealer the force exerted 
by the efflorescence is a very probable cause of flaking. 

Polishing of Plasters 
Another difficulty is experienced when the patent plasters are 

over-trowelled and present a very hard, smooth surface which 
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is not open enough in its texture to allow the penetration of the 
paint or distemper. This is overcome by abrasure with fine 
glasspaper and the use of a special type of primer which does 
not completely seal the surface. 

Alkalinity of Surface 
If a surface is alkaline, again chiefly when damp, saponifica

tion of the medium of the paint can take place and this may 
cause flaking through destruction of adhesion or appear as 
gummy runs, softness of film, etc. 

The addition of lime to plasters does help in their working, 
but should only be allowed in collaboration with the manu
facturers of the plasters and it does, of course, render the surface 
more alkaline. 

These are the main reasons for the flaking on new work. 
The surest way to avoid it is, of course, to allow the plaster 
to dry before the surface is decorated. 

August Bank Holiday at Dulwich will be an 
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Gold Cookery 

HAVING a refrigerator in the house means more than just having 
cold storage. It can be used to help in the preparation of dishes 
which will add variety to the salads and cold sweets of August. 

Ham, Egg and Tomato Jellies 
1 pint tomato juice. 1 oz. gelatine. 
Lemon juice or vinegar. 2 hard-boiled eggs. 
Seasoning. 4 oz. ham. 
A little sugar. Lettuce and mayonnaise. 
METHOD 
Flavour the tomato juice by adding a little lemon juice or vinegar, 
seasoning and sugar. Dissolve the gelatine in a little juice and 
add to the rest of the liquid. Set a little jelly in the bottom of a 
mould, and then set some slices of hard-boiled egg in this. 
Chop or mince the ham and mix with the rest of the chopped up 
egg and jelly, fill up the mould and place in the refrigerator to 
set. 

Turn out and serve with salad and mayonnaise. 
As an alternative the jellied filling may be set in individual 

moulds or scooped-out tomatoes. 

Frozen Tomato Salad (4 PORTIONS) 
1 lb. tomatoes. 1 teaspoonful of grated onion. 
1 dessertspoonful sugar. Lettuce. 
\ teaspoonful of salt. Chives. 
1 dessertspoonful lemon juice. French dressing. 
A little pepper. 
METHOD 
Skin and cut tomatoes, add onion, stew gently and sieve. Stir 
in the other ingredients until sugar and salt are thoroughly 
dissolved. Pour into freezing trays and freeze. Cut up into slices 
and serve on lettuce leaves with French dressing or mayonnaise 
and chopped chives. 
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Raspberry Freeze 
1 lb. fresh raspberries. 1 tablespoonful lemon juice. 
4 oz. sugar. 1 tablespoonful orange juice. 
J pint hot water. A pinch of salt. 
METHOD 
Sieve the berries. Cook the sugar and water slowly for five 
minutes, add the raspberries, fruit juices and salt. Allow to 
cool, pour into chilled ice cube tray and freeze. Remove from 
tray into a well-chilled mixing bowl and whip with either an 
electric or hand beater until the mixture is light. Replace quickly 
into the ice cube tray and allow to finish freezing. (The quantity 
of sugar can be varied according to taste.) 

WITH QUICK-FROZEN RASPBERRIES (in syrup or Raspberry Melbd) 
1 large carton of quick-frozen 1 tablespoonful lemon juice, 

raspberries (1-lb. size). 1 tablespoonful orange juice. 
2 oz. sugar. A pinch of salt. 
First thaw the berries by placing the CLOSED CARTON in a house
hold refrigerator for 5 hours, or at room temperature for 3 
hours or, if pressed for time, under cold running water for 45 
minutes. 

Directly the thawing out time is completed, open the carton 
and sieve the berries, add the sugar and warm gently for five 
minutes, stirring all the time to allow the sugar to dissolve. 
Add the fruit juices and salt. Cool and pour into chilled ice 
cube tray. 

Proceed as in Fresh Raspberry Freeze, 

Apricot Sherbet 
4 tablespoonsful of water. \ pint apricot juice. 
2 oz. of sugar. Pinch of salt. 
1 tin of apricots (1-lb.). 4 tablespoonsful of coffee 
1 dessertspoonful lemon juice. cream or top of the milk. 
METHOD 

Cook the water and sugar slowly for 10 minutes, then cool. 
Strain juice from apricots and sieve the fruit. Add sieved fruit, 
juices, salt and milk or cream to the syrup. Pour into ice tray 
and freeze until firm. Remove to mixing bowl and whip with 
electric or hand beater until mixture becomes light and creamy. 
Return to tray and finish freezing. 

Serve with sponge fingers. 
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on the 

1 \ It O I R F ft O ¥ T 

July 24th, Thursday, 1794 . . . I reprimanded Briton this Evening 
tot going to Bidwells and staying there unknown to me longer 
than he ought and am afraid was rather tipsy. At bed-time, 
which was full two hours after, he gave me notice that he had 
rather leave my Service at Michaelmas next. Such is the gratitude 
of Servants. He has been with me nine Years the 26th of April 
last, which I find is much too long for any Norfolk Servant for 
they will then get pert, saucy & do as the please. Such of late 
has been the behaviour of Briton. To Morrow Morning, I 
told him, I should speak to him. 

July 25th, Friday. . . . I told Briton this Morning that I should 
by no means keep him after Michaelmas—He did not care for 
he could get a Place he did not doubt, if not, he had a home to 
go to, his Fathers. After breakfast, he walked into the Garden 
to work singing very loudly, which was very impudent. Thank 
God Almighty am brave to what 1 was . . .* 

Vrom the D I A R Y O F T H E RuvHRiiND JAMI-S W O O D F O R D E , 1740-1803 

* Hut Hriton did not go at Michaelmas after all. 
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J S STAFF 

MOVEMENTS and PROMOTIONS 
We are pleased to recm 

TO MANAGEMENT 

L. R. Franklin 

TO ASSISTANT MANAC1 

B. W. Goodswen 
D. G. Jones 
J. C. Coxhill 

TO HEAD BUTCHER 

\\". Saunders 
K. J. Mash 

The following transfers 

ASSISTANT MANAGER 

R. C. Andrews 
D . W. McCord 

HEAD BUTCHER 

R. S. Sparrow 
F . Higgs 
A. Karl 

d the 

:R 

following promotions:— 

of St. Albans 

of Stanmore 
of 96 Kilburn 
of Willesden Green 

from Folkestone 
from Chelsea 

to Walsall 

to Ashford 
to 82 Wimbledon 

will be of interest to many members of the staff:— 

from Hythe 
from I Iarpenden 

from 13/15 Blackfriars 
from West Wick-ham 
from F^lmers Knd 

to Folkestone 
to St. Albans 

to Chelsea 
to F.lmers E n d 
to West Wickham 
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Mr. John sends us this photograph of Mrs. Nellie Harvey who at the 
age of 91 is the oldest of our veterans. Mrs. Harvey started work in 
Mr. J.J. 's office at the age of 18 and attended to callers at the firm's 
original office at 90 Allcroft Road. She later married Mr. Walter 
Harvey, manager of Brondesbury branch and later of Lewisham. 
After the death of Mr. Harvey she went to Australia to join her son. 
She came back to London on a long visit in 1924 and then returned 
to Australia. She is still deeply interested in J.S. and keeps in 
constant touch with Mr. John. 

CONGRATULATIONS and best wishes to :— 
Miss C. M. Humphrey, First Clerk of 14 Hove, on completion of twenty-
five years' service. 

Congratulations to the following on passing the final examination of the 
Institute of Certificated Grocers and qualifying for membership :— 

J. T. H. Walters of Northampton 
L. Hall of 101 Golders Green 
C. A. Roberts of Barkingside 

Mr. C. A. Roberts was also awarded the Hugon Prize and Silver Medal. 
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The finals of the Walters Cup annual darts tournament were held 
at the Royal Oak, Maiden, for the seventh year, on May 7th. Our 
picture shows the four teams in the semi-finals, A and B from 97 
Kingston, Walton and Chelsea. Walton, a recent addition to the 
firm, won the cup beating Chelsea 2-1 in the final. Left to right, 
back row: Messrs. T. Cook, D. Brown, J. Haines, D. Knight, D. 
Haggis, D. Bishop, Mr. Walter, donor of the cup, J. Galvani, A. 
Coomber, D. Garlinge, G. Lane. Front row: Messrs. R. Reed, 
M. Geal, R. Richardson, A. Newman, S. Brown and G. J. Bryant. 

MARRIAGE (BETWEEN MEMBERS OF J.S. STAFF) 

Very best wishes for their future happiness to :— 
Miss J. Johnson of Head Office and Mr. A. Ridgway of 189 Kensington* 

RETIREMENT 

R. H. Johnson, a Traffic Supervisor at Blackfriars retired on June 1st. 
He joined the Firm in the Warehouse in 1937. Unfortunately his health 
has not been good lately and we hope that his retirement will prove beneficial. 
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Southampton party 
en route for 
Cheddar Caves 
where they spent 
an afternoon ex
ploring on Tune 
5th. 

Last and liveliest 
social of the season 
was held by " U " 
Section at the 
Chestnut Tree, 
Walthamstow on 
April 25th. Feature 
of the evening was 
the presentation of 
t r o p h i e s a n d 
prizes to winners 
of the Darts Com-
p e t i t i o n s b y 
District Supervisor 
Mr. A. James. On 
the left is the Hack
ney team, winners 
of the shield. 

Left to right : 
Messrs. Pu rk i s s , 
Goudie, A. James, 
W a l d e r (cap t . ) , 
Hanlon and Ruston. 
Below 
A group of staff 
from Walthamstow 
inc lud ing Miss 
Harper, Mrs. Col-
mar, Mrs. Boulton, 
Miss Boulton, Miss 
Harper, and Mrs. 
Evans. 



Footnote to J.S. Journal article on rabbit t rapping in Australia (Oct. 
1953) is p rov ided b y this picture of a mobile refrigerated unit 
head ing up-country to a new site. The " g o o s e - n e c k " be tween 
d r ive r ' s cab and the trailer platform carr ies supplies of fuel for 
outgoing and re turn journey of about 600 miles. 

O B I T U A R Y 

We regret to record the deaths of the following colleagues :— 
Mr. F. Cam, the Plumbing Supervisor of the Works Department, on June 
5th. Mr. Cam joined the Firm in 1928 and was well known throughout the 
business as he was always visiting branches to advise on the improvement 
or repair of plumbing services in shop and house. His sound advice on the 
job and his unfailing cheerfulness earned him the affection and respect of 
all with whom he came in contact. We offer our deepest sympathy to his 
wife and family. 

Mr. H. H. Sanders, of the Works Department, on May 21st. He joined the 
firm in December, 1925, and has spent his life with us as a bricklayer. We 
sympathise deeply with Mrs. Sanders. 

Miss E. L. Veale, who was first engaged in July, 1928, and retired in 1949, 
died in May, 1955. She had been a housekeeper at New Maiden and various 
coastal branches, retiring from Worthing. 

Mr. R. J. Collins, who was engaged for Chelsea in 1916 and retired in 1939 
as a Poulterer—died May 18th, 1955. 
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Mr. R. Rosby, who was engaged in 1913 and retired in 1946—died June 
2nd, 1955. He was on National Service in the first world war and spent his 
working life with J.S. at 6, Norwich. 
We extend our deepest sympathy to the relatives of these old colleagues. 

N E W S OF J.S. STAFF ON NATIONAL SERVICE 

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

P. RAWSTRONE, Worthing. Salisbury (Army). Has been driving a 15 cwt. 
Morris truck and finds his long distance journeys especially interesting. 
M. WARD, 57 Kingston. Germany (R.A.F.). Has recently visited Amster
dam, Utrecht, Roermond and Masstrecht but is saving up his next leave 
for Christmas. Recently sat for the S.A.C. examination. 
R. DUNN, 97 Kingston. Germany (R.A.F.). Stationed at Bruggen and has 
recently been promoted to L.A.C. Has taken up photography as a hobby 
and he finds that he can get his equipment quite cheaply. 
D. HINTON, 3 Hove. Aldershot (Army). Has completed his cookery 
course and expects to be posted very shortly. Has recently been out on an 
exercise which was given the amusing name of Operation Soya. He makes 
no mention of sausages being on the menu. 
D. MARCHANT, Mill Hill. Wantage (R.A.F.). A corporal in the stock
taking department and finds the work very interesting. Very much looking 
forward to his release later in the year. 
D. MEAD, Purlej. Germany (Army). Stationed at Celle—he has made 
quite a number of friends in Germany. At the moment he finds that he 
has a lot of spare time and has used it to visit various places of interest. 
Expects to take another clerical course shortly. 
W. MITCHELL, S. Harrow. Kenya (Army). Expects to be getting ready 
soon for homeward journey. His Battalion has already been relieved and 
he is therefore very much looking forward to his return to England. Apart 
from a few ambush patrols he seems to be having a fairly quiet time now. 
T. BLOUNT, 24 Brighton. Middle East (Army). Has recently moved to 
Tel-El-Kebir and was rather sorry as he had settled down quite happily 
at Fayid. Finds the temperature rather high but is able to spend a good deal 
of time swimming in the Great Bitter Lake. 
P. SMITH, 51 Ipswich. Middle East (Army). Stationed at Fanara. He has 
just returned from a holiday in Cyprus. The camp is breaking up very 
shortly but he is not at all certain yet where he will be sent. 
A. NEWELL, 259 Ilford. Germany (Army). Is stationed at Dusseldorf 
and is in the Grenadier Guards. He is employed as a Range Finder and finds 
it very interesting. Expects to take a Corporal's course very soon. 
J. HOWLETT, 9/11 Croydon. Germany (Army). Stationed at Dortmund 
and seems to be having quite a good time. Is a member of the R.A.M.C. 
attached to a Field Ambulance. 
D. COX, 189 Kensington. Shrewsbury (Army). Has now returned to 
England from the Middle East and is stationed in a camp near Shrewsbury. 

48 



M. K.ALB, Leicester. Singapore (R.A.F.) . l ias n o w been p romoted to 
L.A.C. and is awaiting the result of a test for advancement to S.A.C. Is 
stationed only a few hundred yards from the beach and spends most of his 
free time swimming in the sea. l ias never seen quite so many shops crammed 
in a small place as at Singapore. 

M. R E Y N O L D S , Wincbmore Hill. Malta (R.A.F.) . Spent the Whitsun 
holiday in Sicily and had a very enjoyable time. Managed to visit Syracuse 
and Oatania dur ing his three days ' stay. Was rather per turbed at the speed 
at which the traffic moves on the roads. Was also surprised to see the 
vast number of moto r scooters. 

D. J. B I G D K N , (// .().) . With the Navy and at the time of go ing to press 
is on a cruise around Britain and in the Nor th Sea. 

M. BISTER (H.U.). Catterick (Army). Has just started an Army Clerical 
Course. 

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



AUGUST Is 
Bank Holiday Monday 11.30 am to 11.00 pm 

A t h l e t i c Events Sideshows Rifle Range 
Tennis Finals Bowls Finals 

Handicra f ts Show 
Kiddies ' K o r n e r 

Grea t A t t r a c t i o n s in the Cent ra l Arena 

F i r e w o r k s and Dancing m Members and their Friends will all be Welcome 
Lunches, Teas and Suppers will be available 

See page 28 fo r detai ls of how you can 

Win a Refrigerator 
8 msm 


