
FOOD 
Classics or fads?
Technology can change the way we shop 
and eat… Since the 1950s, fridges have 
provided us safer, better quality food. Next 
came food-saving season-defying freezers 
in the 1970s. Then, the 1980s brought us the 
microwave…

Moffat microwave courtesy of Portland Basin 
Museum [c. 1970s] What healthy 

‘snack-on-the-go’ would you 
recommend to a friend?

What’s your meal in a hurry? 

 Doug Parkin, Buyer,
44 years' service

Box of walnuts [c. 1960s] Quick Cuisine Meals for
 the Microwave [1991]

Mircrowave cookbook [1987]

As a buyer for Sainsbury’s, Doug Parkin 
selected products we saw on the shelves. 
He helped us to keep up with the times.

There was a lot of 
uncertainty about 

the technology. 
People would buy 
a microwave then 

think “what do we do 
with this?!” So our 
microwave cooking 
book sold very well!

Tech triumphs – microwaves made us 
masters of rapid heating and reheating

Some love affairs don’t last… 
Check out these food fads, aided and abetted 

by changing times and technology:
www.sainsburyarchive.org.uk/story/stories/

tastes-better-than-it-looks

The Sainsbury Archive in London documents the history of Sainsbury’s and the transformation of retailing 
since the mid-19th century. Portland Basin Museum in Ashton-under-Lyne, Greater Manchester cares for and 
displays social, domestic and industrial objects. Inspired by Sainsbury’s 150th year, these two collections 
came together to invite you to talk about, explore and share shopping, work life and food, past and present.

Photos courtesy of Sainsbury Archive 
(unless otherwise stated)
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FOOD 
From Fish Paste to Fridges 

Image of Kempshott, Basingstoke branch car park, 
customers loading food into a car [c. 1989]

In recent times, people thought nothing of 
driving to the supermarket and filling a trolley. 
It wasn't always that way. When Sainsbury’s 
started in 1869, most things were bought 
fresh from local shops. Until the 1950s, most 
homes had no way to store fresh food safely, so 
popping to the shops could still be a daily event.

Fridge courtesy of Portland Basin Museum
[c. 1960s]

Keith, Safety Officer
 33 years’ service

Bloater Paste jar, features the "Sains-berry" trade mark. [1920-1940]

People ate more preserved foods that had a 
longer shelf in the larder. In the 20th century, 
bloater paste was a popular fish spread 
made from salted and smoked whole herring 
(“bloaters”).

Sainsbury's Freezer 
Magazine [1979]

What childhood 
foods do you miss? 
What are you glad 
not to have to eat 

anymore?

When freezers 
came in - that was 

a big change. 
People could 

buy foods out of 
season – you could 
have strawberries 

at Christmas! 
And kids loved the 
new fish fingers.

In the 1970s, supermarkets and home freezers 
took hold. Sainsbury’s launched their own 
Freezer Magazine for tips. 
One bright idea, from Christmas 1979, was to 
make sandwiches for Boxing Day ahead of 
time and pop them in the freezer!

In 1948, only 2% 
of UK homes had 
a fridge. 1959 saw 
the second hottest 
summer on record. 
As huge amounts 
of food spoiled, 
people began to 
turn from the 
‘cold slab’ to the 
electric fridge. 



FOOD 
Waste Warriors
Food waste now causes just as much damage to our planet as plastic waste. Being thoughtful when we shop, freezing food before it goes 
off and using up leftovers don’t just help us make the most of our shopping - they are all ways to combat food waste.

each day we throw away about 20 million 
slices of bread, 5.2 million glasses of 
milk, 4.4 million potatoes and 0.9 million 
bananas.

Most uK food waste comes from our 
homes. We throw away 17.7% of all the 
food we buy - about 108kg per person 
each year.

We sold tripe* – it was
 cheap, full of nutrition 

and cut down on waste... 
It was very smelly though!

Derrick, Meat Manager, 
43 years’ service

In what ways do you fight food 
waste where you live or work?

‘Cooking for one ’ cookery book [c. 1970s]

‘Make your Roast go further recipes’ leaflet [2014]

‘Home freezing’ cookery book [1984]

* edible lining from a cow's stomach!

The 10.2 million tonnes of food wasted 
in the uK each year releases the same 
amount of harmful gas as 3.5 million cars.

Today, none of Sainsbury’s supermarket 
waste goes to landfill.



FOOD ACTIVITy 
Make A Meal Of It

 Who will 
you pass 

your recipe 
on to?

Recipe card 
[c. 1975-1985]

reCIPe nAMe:

SerVeS:

InGreDIenTS:

✃

reCIPe STePS:

reCIPe CreATeD By:

 research shows that sharing experiences 
and connecting with others is good for 
our wellbeing. Why not search online for 
the 5 Ways to Wellbeing?

recipe cards were once common in our kitchens, handed down and passed on by family and friends. They become records of not just food 
fashions but time shared around tables. Let’s fight food waste.... Share your tasty tips to turn lack lustre leftovers into a more-ish meal.


