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This has been a d i f l f c u l t y e a r f o r t h e Group w i t h pol i t ica l , industr ial 
and economic uncertaint ies con t r ibu t ing to our f rustrat ions. 

Our main concern , w h i c h w e have shared w i t h m a n y other f i rms, 
has been our cash s i tuat ion. The long - te rm nature of our business 
means that there is o f ten a w i d e gap - somet imes years - be tween 
the t ime w e take an order and agree the price the customer w i l l 
pay and the t ime w e del iver the g o o d s and in return receive 
payment f r o m the customer. Dur ing 1 9 7 4 the prices w e had to pay 
for materials and the processing of these materials rocketed 
beyond any foreseeable level. In some cases w e have been 
unable t o recoup the d i f ference f rom the customer. 

W e are encouraged by the prospect of b o o k i n g a to ta l o f 
£ 8 0 , 0 0 0 , 0 0 0 w o r t h of orders by the end of January 1975 . 
W e need to book these orders if the Group is to make p r o g r e s s -
but w e must ensure that w e con t i nue to cont r ibu te to the vi tal 
need for expor ts and that at the end of the day w e are not 
' ou t of pocket ' . 

Everyone of us can help by mak ing the best use of the plant 
machinery and services w e have in our of f ices and shops. W e 
must improve ef f ic iency and reduce was te to safeguard the future 
of the Group. Our s t rength and resourcefulness w i l l ensur j r that 
w h e r e others m igh t fai l w e w i l l succeed. 7 ^ 

I w i s h you and your fami l ies a g o o d Christmas and jU f iappyJNew^ 
Year - a year in w h i c h w e w i l l again w o r k t o g e ^ r e / f o r t h e futuraC 
of th is Count ry and of th is C o m p a n y s o a s t o t f i a k e a better life for 
our ch i ldren and for each succeed ing generat ion. 
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T h e H W s t a n d a t t h e B r i t i s h 
I n d u s t r i a l E x h i b i t i o n in Sao 
P a u l o , B r a z i l w h e r e B & S 
M a s s e y e x h i b i t e d a 600 t o n n e s f 
h i g h s p e e d f o r g i n g p ress a n d 
H W P E L , t h r o u g h a v i s u a l 
d i s p l a y p o r t r a y e d t h e i r d e s i g n 
a n d c o n t r a c t i n g a c h i e v e m e n t s 
a n d c a p a b i l i t y in m i n i n g , 
m i n e r a l p r o c e s s i n g , i r o n a n d 
s t e e l m a k i n g , c o a l p r e p a r a t i o n 
a n d g a s h a n d l i n g . 

H W T e e s d a l e e x h i b i t e d a 
w o r k i n g m o d e l o f t h e A D M 
m a c h i n e , an a u t o m a t i c d r i l l i n g 
m a c h i n e f o r t h e o i l , g a s , a n d 
m i n i n g i n d u s t r y , a t t h e O f f s h o r e 
I n t e r n a t i o n a l E x h i b i t i o n a t 
O l y m p i a . 

H W P E L a lso p a r t i c i p a t e d in t h e 
T E C N O M I N ' 7 4 e x h i b i t i o n in 
L i m a , P e r u , w h e r e t h e 
e m p h a s i s w a s o n m i n i n g a n d 
m i n e r a l p r o c e s s i n g e q u i p m e n t . 
O u r d i s p l a y i n c l u d e d a m o d e l 
o f t h e C l e v e l a n d P o t a s h 
t r e a t m e n t p l a n t . 

Brazil 

Jorge Paiva {left) sales director 
Vi/lares-Wrightson Engenharia 
Ltd a {next to Terry Nunnington 
sales director B&S Massey Ltd) 
meets Princess Alexandra of Kent 
at the opening of the Sao Paulo 
exhibition. 

The results of our part ic ipat ion in 
these exhibi t ions obviously must 
be good . We enjoyed a regular f l o w 
of visitors to our stands and indeed 
a number of enquiries have already 
been fo r thcoming. Many visitors 
commented on the excellent 
project ion of our capabil i t ies and 
achievements incorporated in the 
stand designs. 



ERBUP NHNAEEnENT EBHHITTEE 
T h e f o r m a t i o n o f a G r o u p M a n a g e m e n t C o m m i t t e e w a s r e c e n t l y 
a n n o u n c e d . T h e m e m b e r s o f t h e C o m m i t t e e a r e as f o l l o w s : 
J o h n Ecc les 
Commit tee Chairman 
Managing Director of HW & Co Ltd 
W H A d a m s 
Chairman HW Process Engineering 
Co Ltd and HW India Ltd 
E V D a v i e s 
Chairman of Stee/ Stockholding 
Division 
R J E d w a r d s 
Managing Director HW Teesda/e 
L td and Chairman Grosvenor Steel 
Fabrications Ltd and P ardor Eng 
Co Ltd 

W D H a r r i s o n 
Chairman of HW Foundries L td 
and HW Stampings Ltd 
J a m e s I v e s o n 
Director of Administration 
HW & Co Ltd 
A A T h o m a s 
Managing Director ofB&S Massey 
Ltd and Chairman of The HW 
Machine Co Ltd 

WH Adams EV Davies R J Edwards W D Harrison 

J Eccles 

JIveson A A Thomas 

E B e n s o n 
Director 
HW Stampings Ltd 
B Evans 
Director 
HW Teesda/e Ltd 
P G a u n t 
Computer Manager 
Director 
HW (Management) Ltd 
D P J o w e t t 
Secretary 
HW & Co Ltd 
I C M e n z i e s 
Director 
HW & Co Ltd 
M R M i l l m a n 
Assistant Secretary 
HW a Co Ltd 
E G S c r a n n a g e 
Director and General Manager 
BaS Massey Ltd 

B Evans 

DP Jowett 

Mr IC Menzies was appointed a 
Director of Head Wrightson a Co 
Ltd on 7 November 1974. 
Mr Menzies is a Director of J Henry 
Schroder Wagg a Co Ltd 

M R Millman 



Shear rebuild for 
British Steel 
Corporation 
The Midd lesbrough Works of HW 
Teesdale recently rebuilt for BSC 
this 40 tonne shear w h i c h is used 
for cropping billets and b looms. It 
is n o w back in service at the 
Cleveland Works of BSC General 
Steels Divis ion. 

Automatic drilling Considerable interest has been 
shown by dr i l l ing companies in 

machine tor oil industry the automat ic d ri l l ing machine 
w h i c h H W Teesdale is market ing 
under l icence f rom Automat ic 
Dri l l ing Machines ( A D M ) Inc. of 
Dallas Texas and work on the first 
of these should start short ly. The 
machine w h i c h is capable of 
dri l l ing to depths of 10,000 -

20,000 ft has a ful ly automat ic 
pipe handl ing system and requires 
a substantial ly smaller crew than 
normally employed on a 
convent ional rig. The solid state 
design control console for 
operat ing the A D M machine is 
s h o w n in the photo w i th the rig in 
the background. 



Ebbw Vale pickle line 
in operation 
Part of the exit section of the 
cont inuous strip pickle line 
suppl ied by The HW Machine Co 
to BSC Strip Mi l ls Division. The 
line is supported on a bridge type 
structure spanning roads and 
rai lway lines w h i c h run between 
the hot and cold mills. It is approx. 
750 long and capable of deal ing 
w i t h hot rolled strips up to 52 
w ide . It was commissioned 
earlier this year and is n o w 
operat ing successfully. 

Crusher frame cast in 
two pieces 
A crusher frame for Nordberg 
Company, Sweden being cast 
welded at the Thornaby Works of 
HW Teesdale. Because of its size 
it was cast in t w o pieces at 
Steelcast's Bi l l ingham foundry and 
transported by road to Teesdale 
Works for cast we ld ing into one 
piece we igh ing approximately 26 
tonnes. This was one of fourteen 
frames suppl ied to this order. 

Massey multi-million 
pound contract gets 
underway 

The first t w o t r imming presses for 
Jawar Forge Poland, forming part 
of the mul t i -mi l l ion pound contract 
for over 30 forg ing and t r imming 
presses received f rom GKN 
Contractors Ltd, are n o w ready for 
shipment to the customer. The 
photo shows a w ide ram press 
typical of those being suppl ied. 
This one is at the British Rail 
Engineering Works at Shi ldon, Co 
Durham. 

Export sales by Steel 
Stockholding Division 
The Group's main steel 
s tockhold ing interest is that of 
Al f red Simpson Ltd located at 
Sw in ton , Manchester w i t h a works 
covering some 3-2 acres {photo). 
This division has an active export 
business as wel l as provid ing a 
nat ionwide steel processing and 
s tockhold ing service for users of 
stainless steel, bright and black 
carbon steels, alloy steels and 
corrosion resistant fasteners. Sales 
have recently been made to 
Uruguay and Brazil, Canada, 
Jordan , Kuwait , South Afr ica, 
Maur i t ius, Pakistan, India, Sri 
Lanka, N e w Zealand and Malaysia. 



Oil loading arras-
expanding market 
A n instal lat ion of 12 oil loading 
arms manufactured by Grosvenor 
Steel for Woodf ie ld Rochester 
Ltd, Whi tstable, Kent. These are 
similar to a batch o f t e n w h i c h 
Grosvenor are supply ing to the 
same company for erection at 
Tarragona, Spain. It is planned to 
develop this special product line 
further and to supply up to 40 
loading arms each year. 

More colliery 
contracts 
Fol lowing the announcement in 
August of the contract to provide 
a new coal preparation plant at 
Bagwor th Colliery HWPEL are 
cont r ibut ing f u r t h e r t o t h e NCB 

development programme and are 
engaged in major projects at 
D inn ing ton Colliery, South 
Yorkshire and Cotgrave Coll iery 
near Not t ingham. The photograph 
is of the coal preparation plant at 
Lea Hall Coll iery wh ich was 
suppl ied by Head Wr ightson as a 
turnkey contract. 

1 Roller frame support 
Caterpillar, Glasgow 

2 Tractor bracket 
Caterpillar, Birt/ey 

3 Tractor gear 
Bolinder Munktell, Sweden 

4 Power tool part 
Consolidated Pneumatic, 
Fraserburgh, Scotland 

5 Steering knuckle arm 
Scania Company, Sweden 

6 Wobb le drive arm 
Massey Ferguson 

7 Piston rod head 
Hiab Foco, Sweden 

8 Hydraul ic cyl inder end piece 
Monsun Tison, Sweden 

9 Half bearing 
Caterpillar, Birt/ey 

10 Cylinder hub 
Massey Ferguson 

11 Pump barrel 
Vo/vof/ygmotor 

Record order books for 
dropforgings 
Demand for steel drop forgings 
in the UK and other European 
countr ies is con t inu ing at an 
extremely high level and H W 
Stampings have record order 
books and an apparent solid work 
load for the next twelve months. 
Some forg ing delivery dates have 
been extended because of 
di f f icul t ies in obta in ing labour 
and a v igorous recruit ing campaign 
is n o w producing a satisfactory 
yield. 
A selection of forgings produced 
at the Seaton Carew drop forge 
are i l lustrated. 



New compression test 
equipment from Research 
& Development Division 
Al though primarily involved in 
research and development work 
for the Group, the supply of 
special test equipment has always 
been a feature of the act iv i ty of 
the R & D Divis ion. 
The div is ion is n o w able to 
supply a range of improved 
compression test ing machines 
for sinter ing and pelletising 
appl icat ions and is hopefu l of 
obta in ing orders f rom overseas 
iron and steel companies as wel l 
as the BSC. 
Mos t of the components can be 
manufactured by R & D Division 
w h o wi l l also undertake the 
instrumentat ion and electrical 
work . 
The i l lustration shows a 50 kgf 
capaci ty pellet test ing unit . 

i & t 
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S a n d y M u i r A w a r d 
For the 2nd year in succession the 
Sandy Mui r Memor ia l A w a r d for the 
best apprent ice of the year was 
awarded to a welder in the Bridge 
Yard at HW Teesdale Ltd. This year's 
winner , Terence Walters, has 
completed 5 years' t raining w i t h 
Head Wr ightson. 
His favouri te pastimes include 
footbal l and pigeon racing. 
Well done Terry on gain ing this 
honour. 

F o u n d r y s u c c e s s f o r K e i t h 
Congratulat ions to Keith Ti l lotson of 
the pattern shop at Thornaby Steel 
Foundry w h o has been awarded a 
City & Gui lds of London Insti tute of 
Foundry & Patternshop Technicians 
Certif icate and the Certif icate of 
Craftsmanship. 

Congratu lat ions to Keith 
Hutch inson, HW Teesdale on 
passing at his first at tempt the 
City &• Gui lds technicians course 
par t three. The effort is remarkable 
w h e n you consider that to take this 
examinat ion Keith moved f rom the 
third year of a craft course on to the 
f i f th yearo f a techn ic ians course, a 
theoret ical j ump of three years. 
Keith w h o i s jus t tu rned t w e n t y is 
employed as a f i t ter in the machine 
s h o p a t T h o r n a b y . 

Terence Walters 

Full marks also to Kevin Todd , 
HW Teesdale w h o successful ly 
completed theadvanced we ld ing 
technicians course at S tock ton & 
Bi l l ingham Technical Col lege. This 
cert i f icate quali f ies him for Senior 
Technic ian Membersh ip of the 
Insti tute of We ld ing . Kevin intends 
to cont inue w i t h his studies and 
eventual ly become a ful l member of 
the Insti tute. 

Keith Tillotson (left) receives his 
City & Guilds Certificate from Mr E 
Higgins, Foreman Patternmaker 

piRSTaiD/ab 
AWARDS W 
Wright Ahead extends 
congratu lat ions to the fo l l ow ing 
personnel w h o were successful 
candidates in the 1974 First A id 
Examinat ion: 

Bill ingham Foundry Group 
M i s s S B l a i r first year 
H Co l l i nsp / - o / / c /e / 7C / 
P F l e t c h e r first year 
H H a g g e r s t o n e p A o / / c / e / 7 c / 
O H a r g r e a v e s proficiency 
J R i c h a r d s o n proficiency 
J R i c h m o n d proficiency 
M i s s C S m i t h first year 
J S n o w d e n proficiency 

Thornaby Works Group 
J W B u l l o c k Steelcast Thornaby 
J C o l l i n s o n HW Teesdale 
S R D u c k e t t HW Teesdale 
M i s s M D u n b a r HWPEL 
R G r a h a m HW Teesdale 
R R HaUR&DDiv 
C J H o p e HW Teesdale 
G D J o h n s o n Steelcast Thornaby 
W T M o n a g h a n Middlesbrough 
Works 

T w o hours is a very short t ime in 
w h i c h to talk about and demonstrate 
the basic ru les for t reat ing burns, 
electric shock and asphyxiat ion, 
but Division Super intendent 
Reg M a s l i n o f t h e a m b u l a n c e r o o m 
at Thornaby managesto covera l l 
three in the t ime available. Each 
year brings a fresh intake of 
apprentices to the Training Centre 

a tThornaby and an essential part 
of their training includes first a id. 
The boys are s h o w n h o w to deliver 
artif icial respiration either by the 
t radi t ional 'patient ly ing on 
s tomach ' method , or by m o u t h - t o -
mouth resuscitat ion. They also 
learn h o w t o t r e a t a pat ien t fo r 
electric shock, burns and wounds . 
Even though the session is so 
sho r tand R e g c a n o n l y t o u c h 
briefly on any o n e o f these points 
in first a id, the instruct ion may 
prove invaluable to these 
apprentices in years to come. 

Bereavement 
It is w i t h deep regret we report the 
death of Mr Norman Allen on the 
29 October, 1974 at the age of 
29 years. 
Norman worked at HW Stampings 
on the steel control section for 
11 years. He was a keen rugby 
player and a member of the Boys' 
Brigade. 
We offer deepest sympathy to his 
w i fe Christine and Mr Ar thur 
Al len ( D i e S h o p ) . 
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The tradit ional annual presentation 
of trophies to the winners and 
runners-up of the various 
inter-departmental sports 
compet i t ions took place on 
Thursday 3 October. 
On this occasion Mr Frank B r o w n 
managing director HW Stampings 
Ltd presented the prizes dur ing this 
special evening at the Social Club. 
Af ter congratu lat ing the winners, 
thanks were expressed to all w h o 
took part in the compet i t ions and 
to those w h o contr ibuted to the 
success of the compet i t ions, in 
particular t o : 
Derek Fryer cricket secretary 
Bob Nicholson football secretary 
Bob Waller bowls secretary 
Otto Friis groundsman 
and the Social Club Commit tee 
for organising the prize presentation 
evening. 

Award winners 

F o o t b a l l 

winners HW Stampings 
E Brown (capt ) , P Andrews, 
C Benson, A Boylan, N Hewson, 
K Johnson , B Murray, P Pearce, 
J Peek, I Thompson, N Pratt, 
B Rigby. 

runners-up HW Teesdale-
Machine Shop 
G Morgan (capt ) , A Agar, 
S Bromfie ld, D Carr, K Dawson, 
M Gibson, I Job l ing , T Magson, 
P Moore, D Pitt, D Proctor, 
G Randall. 

C r i c k e t 

winners Steelcast 
R Jeffries (capt ) , M Bradley, 
B Calvert, B Chapman, 
K Haggerstone, A Hartley, 
D Hendry, R Hulse, J Major, 
D Moore, M Nichol , K Umpleby. 

runners-up HW Teesdale -
Middlesbrough Works 
R Fryer (capt ) , T Cardwel l , 
J Cronesberry, J Dobson, D Elliot, 
A Fryer, L Green, P Lawrence, 
P Raven, S Thompson, F Whi te , 
R Wi lk inson. 

le f t : 
More cricket enthusiasts around 
the bar 

b e l o w : 
'The official party'back row left 
to right Bob Waller, Sam Ferguson, 
Bob Nicholson and George Wilks 
f ront left to right Derek Fryer, 
Frank Brown and Jackie Hunter 

b o t t o m : Steelcast cricket team 
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B o w l s (3 r i n k ) B o w l s ( s i n g l e r i n k ) 

winners HW Teesda/e —Bridge Yard 
A D Lackenby (capt ) , R B r o w n , 
R Fox, J Hall, R Horner, 
A L i t t lewood, D L i t t lewood, 
G Mason, W Merryweather, J Place, 
ATur ley , H Warded, A Waton . 

runners-up Steelcast—Thornaby 'B' 
R Jeffr ies (capt ) , D Al l inson, 
A Blackburn, M Bradley, 
R Davison, N Green, H Hardman, 
J R Hardman, D Hughes, C Mason, 
D Moore, H Whi te , J W o o d w a r d . 

r ight : Middlesbrough Works cricket 
team receiving their runners-up 
plaques from Frank Brown 

b e l o w : HW Stampings contingent 
with their football trophy 

b o t t o m : Bridge Yard bowls winners 

winners HW Teesdale - Offices 
C Ainsley (capt ) , 0 Col l ing, 
T Richardson, F Wat ton . 

runners-up HW Teesdale - Bridge 
Yard'A' 
A D Lackenby (capt ) , R B r o w n , 
D McQui l lan , A Watson, 
G Weatheri l l . 

THAT CHEERS 

/Pi <fik 

A 
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HEEHSNIEHL 'CULL HE PREB' PULL BP 

R W W r i g h t BSc, CEng, 
FIMechE, has been appointed 
Chairman of the Inst i tut ion of 
Mechanical Engineers, Nor th 
Eastern Branch. 
This is a great honour for Bob and 
for the Company since he is the 
first H W man in the Inst i tut ion to 
become Chairman of the North 
Eastern Branch. 
After an engineering educat ion at 
Midd lesbrough Technical School 
and Constant ine Technical College 
(nowTeess ide Poly technic) , he 
graduated in Appl ied Science at 
Durham University in 1954. 
Fo l lowing National Service in the 
RAF, he returned to Stockton Forge, 
where his apprenticeship had been 
served, as a design engineer. He 
was appointed engineering 
manager of HW Stockton Ltd in 
1962 and engineering director in 
1966. 
At that t ime H W Stockton Ltd was 
principally concerned in design 
and manufacture of plant and 
equipment for coal and mineral 
min ing and for mineral dressing 
industries and Bob's interests in this 
field originated dur ing this period. 
The Company merged w i th H W 
Teesdale in 1969 and Bob is n o w 
sales director of H W Teesdale Ltd. 
Al l good wishes Bob on your 
appointment . 

'Call me Fred' he said w h e n he 
jo ined me in August for an insight 
into commercial procedures in the 
est imat ing department at Teesdale. 
And w h o was Fred ? 
He was Frederic Jacques Marie 
Georges Loeber f rom Anglefor t , 
Culoz, France, about 40 ki lometres 
f rom the Swiss t o w n of Geneva. 
Jus t eighteen, a tousled head ; a 
fresh, as-yet unshaven face, a 
fr iendly young Frenchman. 
Our younger son had received much 
kindness and hospital i ty in France 
dur ing his stay at Le Touquet in 
1 9 7 1 , dur ing his Teaching Year 
f rom University. It therefore gave 
much pleasure to my w i fe and I, 
to invite Fred into our home, one 
evening prior to his return home. 
He arrived armed w i th a f ine bott le 
of red w ine w h i c h completed the 
enjoyable meal my wi fe had 
prepared. What a marvellous 
evening w e had ! A quick w i t , lively 
repartee and a good command of 
our language had Fred - and 
impeccable manners t o o ! 
He was quick to learn our 
commercial procedures and eager to 
help in the departments w h i c h he 
visited dur ing his short stay w i t h 
HW. I am sure all Teesdale personnel 
w h o came into contact w i t h him 
quite enjoyed his lively charm. 
These visits by students f rom 
Europe to Head Wr ightson are 
beneficial both for them and for 
those of us whose work brings us 
in contact . Each has something to 
g i v e ; each learns someth ing ! An 
ideal s i tuat ion in today's t roubled 
t i m e s ! 

D R T a l l e t /VtV Teesdale 

J i m P a t t i s o n of Thomas Cook's 
travel off ice at The Friarage Yarm 
certainly has all the luck ! T w o 
beauti ful young air hostesses from 
Singapore Air l ines, making a tour 
around Britain as part of a 
promot ional campaign, inc luded 
J im 's of f ice and HW Teesdale sales 
off ice on their list. Such was the 
effect of these ladies on the wel l 
travelled Reg Furphy, HW Teesdale, 
that he changed a book ing made 
w i t h another airline so that he 
could travel w i t h Singapore 
Airl ines — a n d w h o can blame him ? 
be low: 
Jim Pattison, a member of Cook's 
Travel organisation for 12\
with two lovely ladies from 
Singapore Airlines. 
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Congratulat ions to M r R 
M c R o b e r t Steelcast Billingham 
w h o has been elected President 
of the Teesside Branch of the 
Inst i tute of Foundrymen. 
Bob commenced his career w i t h 
Head Wr ightson as an apprentice 
patternmaker, and he at tended a 
sandwich course at the Constant ine 
Technical College gain ing the 
d ip loma in Foundry Technology. 
He also holds City and Guilds 
Certif icates in Foundry Practice 
and Patternmaking, and he has been 
a part - t ime lecturer at the former 
Constant ine and Longlands 
Technical Colleges. 
In 1954. he jo ined the Davy & 
United Roll Foundry, Haverton Hil l , 
n o w part of the Head Wr ightson 
group of foundries, and currently 
holds the posit ion of product ion 
services manager (B i l l ingham) . 
Bob lays no claim to having any 
specific hobbies, but his f ree-t ime 
interests include gardening and 
local amateur footbal l . 
He hopes that the Teesside Branch 
can enrol a record number of new 
members dur ing his Presidential 
Year to celebrate the fo r thcoming 
Golden Jubi lee of the Branch in 
1976. 

Congratulat ions to M r A J W 
S h e f f i e l d on his elect ion by 
Yorkshire Rugby Football Union to 
be their representative on the Rugby 
Football Un ion. 
The RFU, as it is k n o w n , is the 
governing body of the Rugby 
Union game wherever the game is 
played in the wor ld under Rugby 
Union laws. 
Joe was first elected to the 
Yorkshire Commit tee in 1951 as 
Cleveland's representative and was 
President of Yorkshire in 1 9 6 5 / 6 6 . 
He has been a member of the 
Midd lesbrough RUFC since 1946 
and an honorary member of the 
Police Rugby Club since its 
format ion in 1952 ( incidental ly Joe 
is also a Commandant of Cleveland 
Special Constabulary) . 
Before the war, he played most of 
his Rugby for Harrogate, captaining 
the 1 st XV in the mid '30s. 
This is the first t ime anyone f rom 
this area has had the honour of 
serving on the RFU Commit tee. 
Keep ' in t o u c h ' Joe. 

T w o employees at Grosvenor Steel 
Fabrications Ltd - P e t e r R o s c o e , 
vessel tester and H a r r y S h u t t l e -
w o r t h , plate edge planing machine 
operator, w o n a prize tr ip to 
Amsterdam earlier this year w h i c h 
included a visit to the U K j o i n t 
venture stand at the Petrotech 
Exhibi t ion. Grosvenor were 
exhibi t ing on this stand as 
manufacturers of pressure vessels 
for the petro-chemical and general 
engineering industries. 
Peter and Harry came forward w i th 
the best suggestions for saving 
money on any aspect of company 
activi ty in a compet i t ion held at 
Grosvenor. 

Grosvenor Award 
Congratulat ions to I W i t t o n , 
sheetmetal worker Grosvenor Steel 
Fabrications Ltd w h o recently 
received a long service award f rom 
Mr E I Ford, managing director. 

be low: 
Bill McKew, works director of 
Grosvenor, presenting flight tickets 
and passports to Peter Roscoe 
{centre) and Harry Shuttleworth 
(right) before their departure to 
Amsterdam. 



We wish each of the fo l l ow ing 
personnel a long and happy 
retirement. 

H W & Co Ltd 

A Green 34 years service 
R B Richardson 34 years service 
Miss M Rigg 34 years service 

HW Foundries Ltd 
Iron Founding Div 

V Paylor 14 years service 
Mrs E M Robson 15 years service 
D W Spears 29 years service 
W Theaker 14 years service 

Steelcast Div 

H W Crozier 19 years service 
J Trotter 13 years service 
N L Treeby 40 years service 
J R Valentine 18 years service 

The HW Machine Co Ltd 

J Alexander 28 years service 
R C Thompson 48 years service 

B&S Massey Ltd 

J W H Callaghan 37 years service 
H France 38 years service 
F P Ogorman 38 years service 
R G Parkinson 33 years service 

HW Teesdale Ltd 

J W P Hartley 22 years service 
G Mason 17 years service 
L Raynor 13 years service 
E J Robinson 24 years service 
F W S h a w 5 7 years service 

top left: Bob Thompson - HWM 

top r igh t : Ralph Richardson being 
presented with a wallet by 
Mr W Hutchinson 

centre : Arthur Green (centre) with 
members of the Transport Dept. 

r i gh t : Robbie (E J Robinson) 
holding the silver salver presented 
by his fellow directors of HW 
Teesdale 
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C r i c k e t 
The Grosvenor cricket team 
conc luded its season w i t h an 
unbeaten record, having 
comfor tably beaten various other 
local f i rms dur ing the past summer. 
All their matches were fo l lowed by 
a social get - together w i t h their 
opponents . 

W o r k s O u t i n g 
The annual works ou t ing was held 
on Saturday 26 October w h e n 40 
employees had a day out at 
Blackpool cu lminat ing in the 
evening w i th a tour of the w o r l d -
famous Blackpool i l luminat ions. 

STUFF GUILD 
A small party of members of the 
Senior Staff Gui ld recently had a tr ip 
d o w n Horden Colliery. As the 
accompany ing photo shows, they 
brought up some of the product on 
their faces and overalls. The visitors 

spent a fascinat ing morning 
underground, four of the party 
manful ly c rawl ing the length of the 
230yd face of the 3ft seam, whi ls t 
the others sl ightly cheated by 
wa lk ing and clambering another 
quarter mile to inspect both ends. 
The cl imax came w i th a shot- f i r ing 
for one of the roadways, w h i c h 
nearly led to heart attacks for those 
not expect ing it at such close 
quarters. 

Considering the adverse weather 
we had this summer the judges 
though t the standard of the exhibi ts 
at this year's Garden Produce & 
Handicrafts S h o w was very good. 
Again , w e express our thanks to the 
show organiser Mr J B ASu t t i l l 
HW Teesda/e for a job wel l done. 
The prize winners were : 

1 s t 
F G Addison 
G Mohammed 
J C Coulson 
A Christon 
S Not t ingham 
J Hall 
G Mason 

11 
5 
4 
3 
3 
2 
2 

2 n d 
5 
4 
2 
2 
3 
3 
7 

Prize winners in the handicrafts 
sections w e r e : 
W Jeffels, T M o h a m m e d , T Salt, 
Mrs R G Spr igg, J Welsh & 
P Wi lson. 
In the Children's sections the prize 
winners w e r e : 
Carole Jeffels, Kevin M o h a m m e d , 
and Andrew, Barbara and Valerie 
Spr igg. 

Call ing all HW m u s i c i a n s - t h e 
works band w o u l d be pleased to 
hear f rom any personnel interested 
in jo in ing them, in particular solo, 
second cornet & baritone players. 
Rehearsals are held in Teesdale 
Hall Thornaby on Wednesdays at 
7.30 p.m. and 6.30 p.m. o n 
Sundays. 

The band's concert engagements 
in the new year inc lude : 

S u n d a y 9 F e b r u a r y 
Finnegan Hall Eston 

S u n d a y 16 F e b r u a r y 
Civic Hall Skelton 

le f t . The 'new look' TV lounge in 
the Social Club. 
This was formerly the old table-
tennis room which has been 
transformed into an attractive lounge 
byre-decoration, carpeting, 
re-furnishing and the installation of 
separate bar facilities. 
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Herbs and spices and 
all things nice! 
What do you k n o w about the 
herbs you use ? Very f e w 
people k n o w f rom whence 
they came and for w h a t 
purpose they are used so w h y 
not f ind out ? A n A - Z of Herbs 
and Spices ! Here is the 
second l is t : 

CLOVES: Nail-shaped flowerbud 
of East Indian clove trees. Who le -
used for pickling fruits, spicing 
syrups, studding pork and ham 
roasts. Ground - in baked goods, 

.stews, vegetables and puddings. 

CORIANDER SEED : From 
Morocco, Southern Europe, India. 
Important in pickling. Add to pea 
soup, cake and cookie batter, 
biscuits, poultry stuffing. Rub on 
pork before roasting. Delicious in 

.apple pie. 

C U M I N SEED: Resembles 
caraway seed in appearance; grown 
in India, Mediterranean region. 
Whole - boil and pound for 
Mexican cookery, curry, meat loaf, 
soups. Ground - same as above. Try 
cumin seed in rice. 

DILL SEED: Imported from India. 
Used in pickles, cheese spreads and 
salad dressing. Adds zest to 
sauerkraut, cabbage, turnips, 
cauliflower and potato salad. 

G A R L I C : Thereputation of French 
and Italian cooking rests largely on 
the use of garlic seasoning. Use in 
many meat, soup and spaghetti 
dishes, and sauces. 

G I N G E R : From Jamaica, West 
Africa, Asia. W h o l e - f o r pickling, in 
chutneys, conserves, baked and 
stewed fruits. Ground - for cakes, 
gingerbread, fruits, pot roasts, other 

teats. 

M A C E : Fragrant orange-red dried 
covering around nutmeg seed, with 
similar flavour. W h o l e - f o r pickling, 
fish, fish sauce, stewed fruit. 
Ground - delicious in baked goods, 
pastries. 

M A R J O R A M : Herb of mint family 
from France and Chile. Delicious in 
stews, soups, poultry, fish sauces. 
Sprinkle on lamb while roasting. 

RATH ERBFTS 
T a k i n g i n t o a c c o u n t t h e f a c t t h a t she s t a r t e d w o r k in t h e c o m p u t e r 
d e p t f a i r l y l a t e in her c a r e e r , K a t h C r o f t s , f e m a l e s u p e r v i s o r , has 
p r o v e d t o h e r s e l f a n d t o o t h e r s t h a t i t ' s n e v e r t o o l a t e t o t r y 
s o m e t h i n g n e w . For t h a t ' s j u s t w h a t K a t h d i d in 1969 w h e n H e a d 
W r i g h t s o n se t u p t h e c o m p u t e r d e p a r t m e n t . 

Unti l then, Kath had worked in the 
accounts dept as supervisor of all 
secretarial, account ing machine and 
clerical staff, a posi t ion w h i c h she 
had held for some years. Kath, 
herself a qual i f ied shor thand typist, 
jo ined HW at Thornaby in December 
1 945 as secretary to Mr. P C K 
Corney, then chief accountant , but 
at the same t ime she d id general 
secretarial wo rk for the accounts 
dept and cost off ice. Kath has fond 
memories of Big Bertha' - a very 
large heavy typewr i ter w i t h a f ixed 
long carriage w h i c h demanded all 
hers t rength w h e n typ ing balance 
sheets, profit and loss accounts etc. 
Wi th the increase in staff, Kath began 
to take on more responsibi l i ty, 
recruit ing and training her o w n staff 
and al locat ing the work load. When 
in 1958 Head Wr ightson started 
their first punch card system k n o w n 
as Powers Samas', Kath also 
became respons ib le for the staff 
work ing on this system and once 
the computer arrived, Kath moved 
permanent ly into the computer f ie ld . 
We see her today, still look ing after 
'her gir ls ' as tho rough ly and 
conscient iously as ever and enjoying 
her work to the fu l l . N o t o n l y d o e s 
she recru i tand w a t c h careful ly the 
progress made by each girl in the 

department but has a lways been 
ready to listen to their problems. 
Kath reckons that over 100 girls have 
passed th rough her hands since she 
started at HW and quite a number of 
those stil l keep i n t o u c h . 
Command ing a posi t ion in w h a t 
must be one of the key departments 
at Head Wr igh tson, Kath accepts 
that her hours are of ten irregular. 
The computer plays an ever 
increasing role in the Group's 
activit ies, and w i t h new equipment 
soon to be instal led, the 
responsibi l i ty for progressing work 
th rough her department w i l l be even 
greater. 
Once away f rom work , however, 
Kath re laxesand spends her t ime 
enjoy ing the comfor ts of her o w n 
home at Ack lam. She loves cook ing 
and does a great deal of kni t t ing for 
memberso f her fami ly . 
This then is Kath Crofts. Someone 
w h o has w a t c h e d the Company 
g r o w and change and adapted 
herself to those changes. In the 
words of Harry Foster, data 
processing manager of the computer 
dept, w h o has k n o w n Kath a long 
t ime 'she 's thedepar tmenta l hub 
around w h i c h a l l t he fema le whee ls 
revolve and a very essential link w i t h 
all our users'. 
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Slowly but surely we're f ind ing out 
t ha t the fema le populat ion of Head 
Wr ightson also has its quota of 
'h idden talent ' . Take, for example, 
sisters Hilda and Daisy Bennison 
at London Office w h o have just 
f in ished performing Victor 
Herbert 's operetta 'Naughty 
Mar iet ta ' at the Golden Lane 
Theatre, London. Hilda tells us that 
both Daisy and herself ( w h o , 
incidental ly, are twin sisters !) are 
members of Geoids amateur 
operatic society founded by 
Geography and Geology students 
at King's College and the London 
School of Economics. The Society 
has g r o w n over the years and n o w 
includes people f rom all wa lks of 
life. Some are even professional 
singers. Hilda and Daisy have been 
members for 24 years dur ing w h i c h 
t ime they have appeared in 41 
product ions and concerts inc luding 
all Gilbert & Sul l ivan operas. 
Geoids activit ies have included 
performances at the Royal Albert 
Hall, The Festival Hall and 
appearances at the Chichester 
Festival. 
The Bennison sisters have been 
w i th HW for 17 years and both 
have responsible posi t ions w i th in 
the Company. Hilda is secretary to 
Derek Cross, sales engineer for 
HWPEL London Div., and Daisy 
is assistant to Syd Bates, 
administrat ive off icer of the London 
Office. 
Thank you for the ' l ook - in ' , ladies. 
We hope this article w i l l prompt 
others to wr i te about their interests 
outside Head Wr ightson. 

Hilda (left) and Daisy (right) 

KEEP YBUR 

N i c e - K n i t s 
Men's kni twear has taken a turn 
f o r t h e better this winter and we 
should no longer compla in of men's 
sweaters and cardigans being drab 
and uninterest ing. The latest knits 
swir l w i t h pattern and colour and 
jackets in the new f lower -pr in ted 
velvets are ' i n ' at last. Such 
garments can be expensive 
Christmas presents but w h y count 
the cost ? A warm, contented, wel l 
dressed husband or boyfr iend can 
be very rewarding ! Budgets are 
low ? Then out w i t h the kni t t ing 
needles, folks. 

Mr Ron Barkerand his w i fe 
Margaret, computer dept 

Mr J o h n Crundel l , design 
engineer HWPEL London, and 
his w i fe Valerie. J o h n , w h o has been 
w i th H W for eight years, was 
recently appointed civ i l /s t ructural 
design engineer at HWPEL London 
Divis ion, after obta in ing a Head 
Wr ightson sponsored BSc degree. 

A photograph to cheer up our 
winter days is depicted by this 
happy group from the Social Club 

on a summer outing organised by 
the Ladies Section, to Butlins -
Filey. 

Mr Mike Sandbrook and his w i fe 
Margaret, computer Dept 
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T e n y e a r s a g o t h e a n n u a l c o n s u m p t i o n o f w i n e in B r i t a i n w a s 
e q u i v a l e n t t o o n e a n d a h a l f b o t t l e s p e r h e a d o f p o p u l a t i o n - in 
1973 t h e f i g u r e h a d r i s e n t o n i n e b o t t l e s per head - o r a r o u n d 
450 m i l l i o n b o t t l e s ! 
T h e s u p p o s e d ' m y s t i q u e ' o f w i n e is v a n i s h i n g a n d l o s i n g i t s c lass 
c o n s c i o u s n e s s . 
S i n c e m o r e a n d m o r e p e o p l e a r e a c q u i r i n g a t a s t e f o r w i n e , t h e y 
a lso w i s h t o k n o w m o r e a b o u t i t , h e n c e t h e s e f e w e l e m e n t a r y 
n o t e s o n t h e s u b j e c t . 

There are t w o main categories of 
w ine : natural w ines, red, wh i te , 
rose, and sparkl ing, and fort i f ied 
w ines like port and sherry. 

N a t u r a l w i n e s 
These are the natural product of 
ju ice pressed f rom freshly gathered 
grapes left to complete the process 
of fermentat ion in its o w n t ime. 
The result is a stil l natural w ine red, 
wh i te or ros§ but their taste ranges 
from very sweet to very d r y ; the 
colour and bouquet also varies 
qui te substantial ly. In fact the 
qual i ty and f lavour varies f rom 
vineyard to vineyard as wel l as 
f rom country to country. A wh i te 
w ine does not necessarily mean 
that it has been made f rom wh i te 
grapes. Red w i n e gets its co lour 
f rom the red skins w h i c h are left in 
the must dur ing process of 
fermentat ion. If the skins are 
separated immediately and before 
fermentat ion, the w ine w o u l d be 
wh i te . A rose wi l l have the skins 
left in the must suff ic ient ly long 
for it to take on a little of the colour. 
Normally wh i te wines do no t take 
as long to develop as red w ines and 
therefore can be consumed w h e n 
they are younger, but some of the 
high qual i ty wines f rom the famous 
vineyards of France and Germany 
take many years to come to their 
best. 

S p a r k l i n g w i n e s 
The most famous of all sparkl ing 
wines is champagne. It starts life as 
a still wh i te w ine but completes part 
of the fermentat ion after it has been 
bot t led and securely c o r k e d ; so 
that the carbonic acid gas, a 
by-produc t of fermentat ion, cannot 
escape and the natural gas 
remains in the w ine . 

F o r t i f i e d w i n e s 
Whereas natural w ines are a l lowed 
to develop on their o w n , fort i f ied 
wines do not a lways complete the 

natural process of fermentat ion. 
Man intervenes at a certain stage 
by adding brandy (or grape spir i t ) . 
This ' for t i fy ing ' controls the amount 
of natural grape sugar to be 
retained in the w ine and therefore 
the amount of body and sweetness. 
It also gives the w ine greater 
alcohol ic strength and a qual i ty 
w h i c h differs entirely f rom that of a 
natural w ine . 

S t o r i n g 
The only essential point about 
stor ing w ine is that it is best to be 
kept somewhere fairly dark and not 
subject to sudden changes of 
temperature. A cellar is ideal but the 
cupboard under the stairs w i l l do 
qui te we l l . Wherever you store, the 
bott les should be laid flat to 
prevent the cork shr inking and 
lett ing in air. 

S e r v i n g 
Whi te and most rose wines should 
be served cool or chi l led - but 
not ice co ld. 
Red wines should be served at 
room temperature - simply draw 
the cork an hour before the meal 
and leave the bott le in the room 
ready for serving. After d raw ing the 
cork, w ipe the mouth of the bott le 
and pour the w ine f i l l ing a b o u t j 
of the glass to give a proper chance 
for sni f f ing the bouquet . 
A general guide to glassware is that 
they should be fairly th in , 
uncoloured, preferably w i t h a stem 
and not too small. 
To open a bott le of sparkl ing w ine , 
first remove the foi l and the wire 
cage. Hold the cork f i rmly in one 
hand and rotate the bott le w i th the 
other hand, ie tw is t the bott le round 
the cork. This w a y a l lows the gas 
to escape s lowly . 

W i n e a n d f o o d 
Wine really is a partner to food and 
it is here that people tend to be 
fr ightened off by so-cal led 'rules'. 

These should be regarded as 
completely f lexible merely advice 
based on c o m m o n sense. 
If you f ind a w ine that you 
particularly enjoy, there is no 
reason w h y you should not drink 
it th roughout the meal - therefore 
don ' t worry about the 'correct ' w ine 
to go w i t h this or that dish - merely 
drink wha t you prefer. 
It is however generally 
acknowledged that red wines are 
best suited to red meat, game and 
cheese, whereas wh i te wines are 
more palatable w i t h f ish, sweet 
dishes and fruit. If several wines 
are to be served at a special 
celebrat ion meal then dry wh i te 
wines should be drunk before red 
wines and sweet wines, also l ight 
red w ines lose their delicateness if 
they are served after dr ink ing a fu l l -
bodied red w ine . 

W o r l d d e m a n d a n d s u p p l y 
Tradit ional name wines are in short 
supply and qual i ty wines have 
much increased in price. This is due 
to the fact that bo th wor ld , and UK, 
demand have risen considerably. 
Also, the product ion of w ines 
entails strict l imitat ions governed 
by laws and regulations in many 
w ine producing countr ies. For 
example : only about 3 0 % of all 
French w ine is enti t led to an 
'Appel lat ion d'Origine' . Product ion 
f rom the most famous French 
vineyards totals only about 15% 
and is enti t led to be labelled 
'Appel lat ion Controlee' (or A C ) . 
The other 15% is recognised by 
'Appel lat ion V D Q S ' (Vins Delimites 
de Qualite Superieure). The 
remaining 70% qual i fy as everday 
wines or vins ordinaires. N e w 
legislation wi l l also abolish UK 
labels marked for example 'Spanish 
Sauterne ' ; such labels wi l l in 
future show a brand name w i th a 
phrase like 'a sweet w ine f rom 
Spain' . 
Consequent ly new names are 
appearing on w ine bott les and 
many supermarkets already have 
their o w n brand names. 
It w o u l d be fool ish to ignore the 
fact that there are n o w many wines 
available w h i c h f rom a price point 
of v iew are good value compared to 
the high cost of wines w i t h 
tradit ional k n o w n names. 
Be adventurous: perhaps the 
u n k n o w n wines may have greater 
merit than you might expect -
whichever country they may come 
f rom. 
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C o q au v i n 
A classic French dish that is easier 
than it looks to make. Serves 4. 
7 medium-sized chicken (about 3lb) 
\ inexpensive red Burgundy 
12 button onions 
12 button mushrooms 
J lb bacon, cut in one piece 
2 slices white bread 
2 oz butter 
1\oz flour 
seasoning to taste 
Toss the chicken quarters in \z 
f lour and fry them in a little butter 
in a deep f lame-proof casserole unti l 
b rowned. Pour the w ine over the 
chicken, bring s lowly to the boi l , 
and reduce heat to simmer. Peel the 
onions and c u t t h e bacon in neat 
cubes. Fry them together unti l they 
are w e l l - b r o w n e d and add to the 
chicken. When the chicken has been 
cook ing for 40 minutes, add the 
washed mushrooms. Work the 
remaining f lour into 1 oz of butter 
to form a smooth paste and add to 
the sauce a little at a t ime so that 
it th ickens. A d d seasoning to taste 
and cook for a further 10 to 15 
minutes, making about an hour in 
all. Jus t before serving, c u t t h e 
bread into l i tt le squares and fry in 
remaining butter. Scatter croutons 
of fried bread over the coq au v in . 
Serve w i t h plain, boi led new 
potatoes. 

H a m in C h a b l i s a n d c r e a m 
8 thick slices of ham 
£ pt Chablis 
3 oz butter 
-2 pt fresh cream 
the yolk of two eggs 
1 lb mushrooms 
3 oz grated cheese 
pepper and salt 
1 lemon 
Poach the slices of ham in the wh i te 
w ine . In another pan cook the 
mushrooms cut in slices in the 
cream. When the mushrooms are 
cooked add the t w o egg yolks and 
mix. Add the juice of the lemon. 
Put the slices of ham in a casserole, 
cover w i t h the sauce and the butter 
and grated cheese then put in a 
very hot oven unt i l go lden b r o w n . 

S y l l a b u b 
\ double cream 
1 lemon 
two wine-glasses white wine 
3 oz caster sugar 
Grate lemon rind into w ine and 
sugar, and add lemon ju ice. Leave to 
stand at least an hour. Beat the 
cream til l th ick, gradually adding 
the w ine and lemon mixture as you 
do so. Beat in further sugar or w ine 
to taste (depending on the 
sweetness of the w ine you use). 
Spoon into four sundae dishes and 
sprinkle w i th a l i tt le more grated 
lemon r ind, if l iked. Serve wel l 
chi l led. 

Bceuf B o u r g u i g n o n 
This is made w i t h the same basic 
ingredients as coq au vin and using 
the same method. Simply replace 
the chicken w i t h 1 \o 2 lb of good 
s tewing steak, cut into cubes, and 
cook f o r i hour before adding the 
onions and bacon cubes, making a 
total cooking t ime of about 1 \ 
hours. Omit the fried bread 
croutons, and sprinkle the casserole 
w i t h chopped parsley just before 
serving. 

Z a b a g l i o n e 
This Italian sweet is of ten served in 
expensive restaurants, but it 's qui te 
easy to make at home. 
\ Marsala or inexpensive 
sweet sherry 
3 egg yolks. Sugar to taste 
Put the egg yolks in a double pan, 
or in a bow l over a pan of s immering 
water. Beat thorough ly as you 
gradually add the sherry or Marsala. 
The mixture wi l l foam up rather 
like a sponge cake mixture. Keep on 
beat ing for about five minutes w i t h 
an electric beater, a little longer 
w i th a hand one. Taste, and add 
caster sugar if required, beating 
wel l in. Pour foaming mixture into 
warmed sundae dishes and serve 
stil l warm w i th sponge fingers. 




