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F3etirement-Active or Leisurely
Plan Ahead for the Life You Want

In the interval between writing and
publication of this story, Angus
Fletcher has died. We are deeply
indebted to Mrs. Fletcher for allow-
ing us to use the story, and extend
to her our sympathy.

Picture a grey haired little lady, rock-
ing   gently   back   and   forth   in   her
chair  to  the  rhythm  of  her  clicking
needles.   Opposite   her   in   an   easy
chair    sits    her    husband,    snoring
gently,  newspaper over his face.

Picture  it  if you  will,  but a picture
of  Schneiders  retired  employees  it
ain't.

In   fact,   researching   this   article
was a problem,  because the people
we wanted  to  talk to  were  never  at
home.

It seems that life no longer begins
at 40,  but at 65,  at least it has done
for the people in this story. Each one
of them, without exception, said they
loved   their   retirement   and   looked
forward to many years of active par-
ticipation   in  everything  from  travel
to  working  for  a  political  party.
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Temporary Job  Lasts 21  Years
Sitting  in  her  comfortably furnished
apartment,     surrounded     by     well
cared for antiques,  it is obvious that
Pearl  Miller  is  happy  with  her  life.

Miss Miller started  here as a relief
nurse for  a  3  month  period  in  1943.
By the time the  `relief'  job was over,
21  years had passed, and Miss Miller
retired  in   December  1964.  "Once  I
had made up my mind to retire at the
end of the year,I could hardly wait,"
she  says.  "I  don't  do  a  lot,  but  the
time flies.  It's wonderful to  lie in  bed

in  the  morning  and  know  that  the
alarm  clock isn't going to ring."

Like  all  the  jobs  at  Schneiders,
the  job of Industrial  Nurse changed
over the years. "When I first started,
there were about 800 employees.  In
those days, when a person was sick,
we used to visit them. People did not
necessarily  retire  when  they  were
65, as they do now. I can particularly
remember  one  man,  Jake  Schaus,
who stayed until he was 80."

Miss Miller is active in Zion United
Church, where she has been a mem-



ber all  her life. When she worked for
Schneiders  she  drove  a  company
car,  and  now that she  has  her  own
she   spends   a   lot   of   time   driving
some of the elderly people from the
church  to  various  organizations  or
to visit their f riends  and  relatives.

It's said  that nurses are  unselfish
people  who  spend  their  life  helping
others,  and  Miss  Miller certainly did
not let that part of her life end when
she retired.

Pearl  Miller
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Reuben Oberholtzer

Historical Time Saver
John  Metz Schneider became inter-
ested  in a young  boy who proved to
be adept at judging the grade of live
hogs  and  he  eventually  offered  the
lad    a    job.    Beuben    Oberholtzer
stayed for 30 years, working in such
diverse   areas   as   purchasing   and
servicing scales, as a tour guide and
in the advertising department.

Since he retired in March 1969 he
has been so busy that one wonders

how  he ever found  time  to  come  to
work at  all.

He  has  always  been  interested  in
history  and  genealogy  and  he  is  of
great   assistance   to   the   Waterloo
County Historical  Society in  record-
ing,  developing  and  preserving  vital
phases  of  the  past  and  present  of
this  locality.

He is an active member and direc-
tor  in  the  Ontario  German  Folklore
Society  and  a  member  in  a  similar
group from  Pennsylvania.

He  gives  assistance  and  promo-
tional  help  to  Doon  Pioneer Village.
The   church   there   once   stood   in
Freeport, and because that is where
Beuben      had      attended      Sunday
School   years   ago,   he  was   instru-
mental  in  acquiring  it for  the village
when  it became available.

There is not room here to mention
all   Pleuben's  activities  since  he  re-
tired, but he does try to have a vaca-
tion   every  year,   and   has  been   to
Rome  and  Venezuela  as  well  as  to
F'orjda.

"I   wish  there   were   60   hours   in

every day," he says. He is obviously
a man who will give and get the max-
imum     benefit    from    what    some
choose to call the  `waning years'.

An Invitation Extended
Harold  Musselman  worked  in  many
departments here in  his 40 years of
service. He came here from the On-
tario Agricultural  College, as it then
was,   in   Guelph,   and  started   as  a
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butter maker in the creamery.
When that was  closed  he went to

the poultry and egg department and
also  helped  in  the shipping  depart-
ment. He was at Wellesley for a year
until that place was established, and
then went on to sales.

For   11   years   he   worked   in   the
Huntsville  area,  and  liked  it  so  well
that  he  and  his  wife  Hazel  decided
to settle there.  For  most of the year
they   live   on    Mary   Lake    at    Port
Sydney.

However,  since  his  retirement  in
December 1969 they do not seem to
have  stayed  long  in  one  place.  Like
the  swallows,  they  go  south  every
winter.   At   other   times   they   travel
around  in  their  new  station  wagon.
``We   like   to   camp,   and   when   the

weather   is   bad,   we   sleep   in   the
wagon." said  Harold.

They are regular visitors to Kitch-
ener,    and    Harold    nearly    always
drops   in  to  see  his  old  friends  at
Schneiders.

He   is   active   in  the   Chamber  of
Commerce,    the   Anglican    Church
and  cribbage,  bridge  and  snowmo-
bile   clubs.   He   also   works   for   the
Liberal   party.   "I   am  a  dyed   in  the
wool   Liberal."

Harold  has  a  message  for  all  his
fr.lends  here.  He  and  his  son  have
recently built  a four  bedroom  guest
house. They  also  have  three  boats.
"Everyone says they'Il come to visit,

but  they  never  do.  Tell  them  they
are welcome."
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Harold  Musselman

Ftetirement Should Be planned

lt  was  a  hot  Wednesday  afternoon
when  I   arrived  at  Angus  Fletcher's
home  to  talk  to  him.  He  sat  on  his
front  porch,   reading  a  newspaper,
his feet on a chair.

I  was  not surprised  when  he said
he enjoyed  his retirement.  ``1 would-
n't  go  back  to  work  again  for  any-
thing.„

He   worked   at   Schneiders   from
1935   to   1969   as   a   plumber   and
steam fitter.

Angus   is  from   northern   Ontario,
and  has  never  left Canada.  "  I  have
no desire to travel, although mywife   \~
Elizabeth  would  like  to."

They  built  their  home  on  Heiman
Street  in   1948  and   have  raised   all
their   family   there.   One   of   Angus'
sons,   Pichard,   works   here   in   the
Distribution   Centre.   Angus   has   13
grandchjldren.

Apart  from  relaxing  on  the  front
porch   he   `.ikes   to   go   i.ish.ing   and
camping, and usually goes to Tober-
mory for deer hunting each year.

Asked   if  he  had  any  advice  for



Angus Fletcher

people approaching retirement age,
he  said,  "Hang  onto  your  pennies~    and  plan for your  retirement."

That's   good   advice   which   the
people  we  talked  to  must  have  fol-
lowed.   We   so   often    hear   about
people  who  dread  their  retirement,
and who wonder how they will spend
their  time.

If  these  four  people  can  be  con-
sidered  average,  it  seems  obvious
that one's 65th year is something to
look forward to, to plan and most of
all to signal the start ot a whole new
life.

Ed  Hurlbut Plans to Travel from  Now On
by Dave Geach

Ed  Hurlbut thanks  Anne  Reimers for his retirement  gilt.

Ed   Hurlbut   made   his   last  appear-
ance  in  his  capacity of  Foreman  at
J.M.S. on July  16,1971.  After almost
45 years of service he said goodbye
and  planned  a more  relaxed  kind  of
life.

A stag  in  Ed's honour was held at
the  Breslau  Hotel  and  a good  num-
ber of his male fellow workers were
there to demonstrate their apprecia-
tion  and  admiration for Ed.

At a departmental gather.`ng Rudy
Schoeneich and an anonymous poet

from  the  Fresh   Pork  Sausage  de-
partment  presented  poems,  and  on
behalf  of  all  the  girls,  Ann  F3eimer
gave  Ed some  luggage. This will  re-
ceive it's share of wear and tear, as
Ed  plans  to  do  plenty  of  travelling.
He  was  also  given  a  golfers  `crying
towel'-no doubt this too will be put
to good use.

Mr.   Norman   Schnejder  made  a
short    reminiscent   speech    before
present.`ng Ed with a cheque on be-
half of the company.
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High, Wide and Handsome
Building Designed with an Eye to the Future

Over  2  million  dollars  worth  of  gal-
vanized   steel,   metal   siding,   trans-
formers,  refrigeration  units, convey-
ors and compressors have gone into
building the new Distribution Centre.

The     metal     siding     is     lifetime
painted  and  there  are  5"  of  insula-
tion  in  the tarred  roof,  which  is cov-
ered with chips of dolomite to reflect
the sun and save on  refrigeration.

Add  another  $78,000.  for  3  large
and  3  small   battery  operated  fork
lift  trucks   (the   large   ones   lift  to   a
height  of  20')  and  you  can  say  you
have a major  capital  expenditure.

Since the building will  operate for
24  hours  a  day  a  battery  room  will
always   have   a   spare   battery   on
charge for each vehicle.

Life of the building is set, conserv-
atively, at 20 years. plans were made
with  an  eye  to  the  future,  and  the
building     is     high,     wide     and     big
enough to adapt easily to expansion.

As   our   business   changes,   per-
haps  to  handle  more  bulk  shipping,
product  handled  will  almost  double
the   present   figure   of   350   million
pounds annually.

Manual    order   filling    lines    have
been  built with  a view to  converting
to any automated system that seems
suitable  in  a few years time.

I.B.M.  cards  placed  in  a  console
and   packages   automatically  going
from order to truck may be a system
that's  soon  in  use,  according  to  In-
dustrial  Engineer Jim  Banks.

More  immediate  benefits  give  us
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This  fork  lift  operated  by  Keith  Nentwig  can
lift  to  a  height  of  20'.  There  are  three  fork
lifts  of  this  size,  and  three  smaller.

the opportunity to exercise good  in-
ventory  control  and  better  schedul-
ing,   as   well    as   making   available
12,000 sq. ft. of much  needed space
in  the  main  plant.

In    line    with    other    progressive
packing    houses,    our    Distribution
Centre has three temperature zones
-35 degrees, 32 degrees and  -10
degrees.

This  means  that  we  get  a  better
product  to  the  customer,   and   one
that  has  a  longer  shelf  life.  In  addi-
tion,  the temperature  on  the  bridge
from   the   main   building   is   a   more
comfortable  50  degrees.

An apparent paradox in the bridge
are  the   heaters   running   alongside
the   refrigeration   pipes,   for   use   in
the  winter.

Conveyors moving at 65' per min-
ute and an automated beef rail travel

through  the bridge, the mile of con-
veyors  ending  in  an  apparent  maze
of  confusion  at two  distributors  in  a
marshalling  area.

The    beef    rail    is    a    pneumatic
pusher   conveyor,   and   moves   car-
casses  the  750'  from  cooler  to  dis-
tribution  centre  in 30  minutes.

Refrigeration    originates    in    the
main  plant,  and  is  sent  through  the
bridge  until  two   booster  compres-
sors  take  over.  We   use  ammonia
type  refrigeration,  and  6,000  lbs.  of
liquid   ammonia  was   purchased  to
start off our system.

Although   all   equipment   is   care-
fully    checked    before    installation,
gas  masks  are  on  hand  in  case  of
leaks.

``How   can   you   tell   if   there   is   a

leak?"   I   asked  my  tour  guide,  Jim
Pitcher,  a Design Engineer.

Douglas   Norman   at   an    Inventory   Control
Screen.  Every  pound of  product entering the
building  is  registered  in this control  system,



High, Wide I I.

A.  This  construction  shot  gives  an
indication  of the size  (175'x75'x
30')  of the vast freezer area.

1.   Part  of  the  350'  of  bridge  lead-
ing  from  the  main  plant  to  the
Distribution  Centre.

2.  Some  of  the  hundreds  of  thou-
sands  of  pounds worth  of prod-
uct that  pass through the  build-
ing  every day.

3.   Foreman  Ed  Conway  and  Clar-
ence Kocher check some inven-
tory in the egg storage area.

4.  Beefcarcassesontheautomated
beef   rail.   A   waxed   stretched
paper    liner    and    cheesecloth
stockingette assure good, clean
arrival  at  destination  points.

5.   Orders being packed in the Pro-
vision  order  Fill  .  .  .

6 ....  where they  will  be  checked
at  a  Gross  Scale  like  this  one,
manned by Doug Schagena.

7.   Walter    Mueller,    a    Distributor,
controls  a  panel  that  sends  or-
ders  on  conveyors  to  the  right
shipping door . . .

8 .... and  here is the view f rom  his
bridge -part of a  mile of  con-
veyors  in  the  building.

9.   Part  of  the  insulated  door  seal
can   be   seen   as   this   truck   is
loaded at the shipping door.

10.   Outside, vehicles stand in line at
some of the 14 doors.
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Schneider Girls Have Fine Picnic
What a Difference a Day Makes  byMabe/Bowman

The  sun  shone  for  the  girls'  picnic
this  year;  never  a  dull  moment  for
the  103  in  attendance.

The   `goofy   gophers'   were   at   it
again   this   year,    snooping    along,
searching     for     hidden    treasures.
When  the  call  `Bat  'er  up'  was
sounded,  the  ballgame  was  under-
way,  and  won  by  the  Peppy  pullets
from the  Poultry department.

The  loo  yard  dash  was  won  by
Gail  Schildroth,  our  speedy  jogger,
and  the  fastest  thing  on  3  legs  was
the team of Stella Cradder and Judy
Hayes. The 3 legged  race had a dif-
ferent  approach  this  year  -  you
could  win  by  running  over the finish
line  or  by falling  bodily over jt!

The  show   kickers  were  in  good
form,   with    Buth   Ann    Dietrich   the
winner.     When     the     girls    started
throwing the rolling pin  at Dagwood,
vengeance  broke  out -the  rolling
pin   was   split!   Winner   of   this   was
Bonnie Cassidy.
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During the lifesaver and toothpick
contest,  what  certain  gal  from  per-
sonnel broke up laughing at the con-
tortions of the contestants?

Everyone took part in the Bingo-
always   a  favourite,   with   Elizabeth
F3eidl  winner  of  the  `full  house'.

Pluby   Pathman   won   the   Grand-
mothers race for the second year in
a row.

To  the  call  "Step  back  two  more
paces" the egg throwing contest was
under  way,  with   Puth  Ann  Dietrich
and  Theresa  Hartsman  the  winning
team.

Winners    of    the   special    events
were  Lillian  Thomas,  Phyllis  F]odina
and  Brenda Uhden.

By  the  time  the  balloon  walking
race   had   been   won   by   Claudette
Grieb   and   the   Bunny   Hop   by  Gail
Shildroth,  no  one  needed  a  special
invitation when  the familiar blue and
gold  truck  with  the  Dutch  Girl  decal
rolled  into the grounds.

Master Chef Tony Fischer with his
able  assistants  served  another deli-
cious  meal.

Final  winners of the  day were the
girls who won the lucky draw-Carol
F3ice,   Bernardine  Oliver,   Doris  Kin-
near,  Anne  Beimers,  Carol  Stumpf,
Grace Lukas and Carol  Bray.

A vote of thanks to all who helped
make our picnic  a great day.



Action or F}elaxation
The  Men's  Picnic  Let's You  Do Your Thing



Profile
Henry Bergen

If anything goes wrong with the J.M.
Schneider  illuminated   billboard  on
#8 Highway, a lady in a nearby farm-
house will  call  Advertising  Manager
Henry  Bergen  and  tell  him  about  it.
"And  so  will  about  100  other  peo-

ple,"  says   Henry.   "lt's  one  of  the
things,  along  with  Christmas  cards
and  floats  for  parades,  that  I   look
after.'

Henry  has  worked  here  full  time
since  1938.  Before  then  he  used  to
come  in  with   his  mother  and   help
her to  clean  the  off ices.  It  was  Nor-
man  Schneider  who  offered  him  a
full  time  job.

Henry   can   recall   being   given   a
ride home with John Metz Schneider
and  hearing  the  founder  talk  about
the   days   when   he   used   to   wash
sheep for  his  employer in the creek
where Victoria  Park  now  is.

Henry has worked in many depart-
ments,   including   slicing,   wrapping
and  shipping,  until  he  became  Ad-
ertising Manager.

He  has  held  that  job  for  about  a
year, and says,  "This  is the most in-
teresting   year   I   have   ever   spent
here.  There  has  been  a lot to  learn,
and I  really enjoy my job."

Away from  the job,  Henry  is  very
active  in  the  Y.M.C.A.  He  has  been
president of the Y's Men's Club, and
also a member of the Board of Direc-
tors.  Much  of his work there is con-
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Henry Bergen

nected with  boys' camps.

His   wife,   Anne,   and   their   three
boys,   David,  22,  Karl  19  and  John,
16,  all ski,  and they  are members of
Chicopee Ski  Club.

Henry also enjoys his hobby of re-
finishing    antiques,    "Mostly   Cana-
dian,   which   I   pick   up   at   auctions.
We  have  some  chairs  that  used  to
belong to another Schneider family,
some  original  settlers  in  this  area."

The whole family attends the Wat-
erloo   Kitchener   United   Mennonite
Church.

Henry  was  asked  if  there  was  a
certain   kind   of   tone   or   image   to
Schneider advertising.

`Very  definitely,"  was  his  answer.
"I  work very closely with the agency

that  handles all  our media  advertis-
ing,  and  we  have  quite  a  conserva-
tive tone. We want to build an image
that  will   have  great  appeal   to  the
homemaker,   a   strong,   family  type
image.  That's  why  we  use  pictures
of husbands, chi I dren, fami ly scenes,
in our advertising,  rather than  glam-
our  girls."

ln  line with this image,  Henry Ber-
gen seems exactly the person to be
in  charge  of  our  advertising.  Obvi-
ously   a   sincere   person,    involved
with  his  family  and  the  community,
we  hope  he  will  spend  many  more
years  that  wiil  be  as  interesting  tc
him as the past one has been.

Sanitation
by Jack Porteous

We  have  seen  some  great  strides
forward   in  our  company  in   recent
years.  New facilities have been built
or   acquired.    New   products   have
been   introduced.   Tonnage   figures
have   increased   and   sales   figures
are  ever  climbing.  This  has  brought
considerable   pressure   to   bear   on



production    departments    and    the
people who work in them. The pres-
sure is constantly applied for greater
and   faster   production,   larger   vol-
umes  of  product,  more  rapid  trans-
fer,  better  utilization of time and the
many other pressures of a success-
ful,  dynamic,  growing  business.

In   spite   of   all   these   pressures,
however,  there  is  one  fact  of which
we  must  never lose sight. We are in
the  business  of making  and  prepar-
ing /ood. A big part, an integral  part,
of  preparing  food  for   human  con-
sumption,    is    maintaining    sanitary
conditions.

Sanitation is not, in fact cannot be
the  responsibility of a single depart-
ment,  or of a single group of people.

It   must   be   the   responsibility   of
every employee in our company. It is
an important part of the job for each
one of us.

I  recently saw a very clever hand-
ling of the word "involvement." Drop
the  "t"  and  break the syllables  and
you  get  ``involve  men."  A  very  cre-
dible challenge.

Go  one step further and  drop  the
"n" and a very powerful challenge is

created -"involve me."
Are   you   willing   to   accept   that

challenge?  Sanitation  on  the  job  is
part  of the  job -  and  part  of  your
job.

If you want to do the job, and do it
right,  you will  accept that challenge.

Involvement  -   Involve  Men   -
INVOLVE   ME!

Convenience Foods
Newest Addition to Our  Family of Quality  Foods
by Klaus Kapps

Convenience   Food   Entrees   are   a
line  of  products  far  superior  to  the
T.V.  dinners  now on the  market.

These   entrees  are   designed  for
convenience in the hotel,  restaurant
and    institutional   field,   as   well    as

Convenience Foods

being   a   bonus  for  the   ever   busy
housewife.  With  these  products  the
lady of the  house  is  able to suit the
individual  tastes  of  her  family.  With
the   simple   addition   of  a  salad   or
vegetables  they  make  a  favourable
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comparison to the monotonous com-
binations  of T.V.  dinners.

Our company has kept a close eye
on the changing  market,  and  two or
three years ago they could see a de-
finite  need for convenience foods  in
the  near future.

High  costs,  rising wages and  lack
of  qualified  personnel  have  made  it
increasingly hard for a restaurant or
cafeteria operator to cook  meals on
the  premises.

Once the decision was made to go
into   production   our   problems   had
begun.  One   of  the   biggest  was   in
selecting   items   from   the   unlimited
variety  of   recipes   available  to   ap-
peal to equally unlimited tastes.

In development we had to find the
correct  seasoning   level,   food   tex-
ture and freezing stability.

The   development   committee   in
Kitchener    were    the    first    official
guinea  pigs  and  they  decided  if  a
product  was   acceptable  or  not;   a
negative   meant  back  to  the  stove
and cook book for us!

With    professional    advice    from
Master  Chef  and  executive  William
Winton of Scott's restaurants we se-
lected   ten   items   for   the   vending
trade.

We have on loan a vending  mach-
ine  with   which   to   experiment   and
establish  shelf  life.

At the Canadian  National  Pestau-
rant show we presented twenty four
items  of  our  new  line,  ranging  from
beef   stew   to   Chinese   and   Italian
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food,      f ried      chicken,      pre-boiled
steaks  and  lamb  chops.  All  entrees
were   heated   in   micro-wave   ovens
and  served  to  the  public,   resulting
in  high  praise and  keen  interest.

At Ayr, July 1  was a milestone. We
shipped our first 75 dozen entrees in
71/2  ounce styrofoam trays to Scott'S
Bestaurant.   At   the   same   time   we
supplied  meals  to  40,000  campers
at  the  annual   Campers  and   Hikers
Convention  in  Brantford.

The  restaurant on the  camp
grounds  went   all   out  for   Conveni-
ence  Foods.  Six  micro-wave  ovens
were used to heat the entrees.  In the
future  a  portioned  tray will  be  avail-
able in vending machines across the
country.  Some  items  carried  might
be   scalloped    potatoes   with    ham
and  bacon, sweet and sour ribs and
chicken  a  la  King.

At the Ayr  plant,  our first  produc-
tion  line went into  process.  Six girls
on a part time shift portioned, sealed,
labelled  and  packed  cartons  at  the
rate of twelve trays per minute. From
now on, the sky is the limit!

Don Molson, Ayr Maintenance Su-
pervisor,   is  working   out   a  system
whereby  we  make  use  of  our  gyro
freezer and  decline conveyor so we
can  freeze  and  pack  our  4  pound
trays in one operation. John  Freund
is supervising the entree production,
and  overcomes  any difficulties  with
a smile.  Mary Trenneman of the De-
velopment  staff  changes  the  latest
test  formulations  to  production  for-

mulations,     and    Secretary    Joyce
Kunkel  types  these  and  puts  them
into  book form.

Jim Gordanier, Scheduling Super-
visor at Ayr,  and John  Lauer of  Pur-
chasing   have   done  a  great  job   in
purchasing   raw  materials  and  get-
ting   products,   labels   and   cartons
government  approved.

Claude  Desjardins  of  Accounting
has spent hours costing raw material
and  making selling  prices available.
Everyone  involved  in  this  new  pro-
ject has been  helpful and given their
utmost support.

August is set as the launch month
for  our  new  4  pound  trays  with   a
roasting   foil    lid.   Product   descrip-
tions,  heating  and  serving  sugges-
tions  will   be   available  to  all  sales-
men.  Eventually there will  be an  ad-
ditional  28  items on  our present list.

Pon   Apel   and   Alex   Cavanaugh
will  be  busy  promoting  the  entrees
through  presentations  to  people  in
the food service industry.

The  results  of  a  survey  currently
being   conducted   will   tell   us  what
products  and  sizes  will  be  market-
able. As yet,  we do not  have a date
as  to  when  these  products  will  be
available to the customer.  However,
since  these  foods  taste  more   like
home  cooking  than  any  other  com-
mercially   prepared   meals,   we   are
assured of success.

Klaus Kapps is Convenience Foods
Project Manager



Guest Column  byj.H.cu,,an

Jack Curran

J.M.S.  Manitoba -a  newly  formed
part  of  our  company  covering   the
Western  half  of  Canada. A  brief  re-
sume  of  our  territory  may  give  the
curious  an  insight  to  our  operation.

Start`ing our tour in North Western
Ontario  at  White   Pliver,  which   has

_  the  distinction  of  being  the  coldest
spot  in  Canada,  we  cover  all  major
towns   to  Thunder   Bay,   where   we
have   two   salesmen.   The   country
through   here   is   beautiful   and   the
home  of  some  of  the  finest  fishing
and hunting in Canada.

From Thunder Bay we move west
through to Kenora and the Manitoba
boundary. This area is handled by a
broker;   again   a   wonderful    resort
area.

From  the  Manitoba   border  west
we   have  the   Whiteshell   Provincial

Parks covering such  resort areas as
Falcon   Lake.  This   is  serviced  with
one  of  our  Winnipeg  based  peddler
trucks by our driver salesman.

We   next   move  to  Winnipeg,  the
home  base  of  J.M.S.  Manitoba  and
the  plant  from  which  we  supply  the
city of Winnipeg with i ine Schneider
products.    Many    Easterners    think
Manitoba is all  flat prairie but in  rea-
lity,  as  our  licence  plates  show,  we
have  100,000  lakes  north  of  Winni-
peg an,d to the south grain fields and
livestock, the beginning of Canada's
breadbasket.

Manitoba    offers    farming,     pulp
wood,  mining  and  commercial  fish-
ing.  Take  a  trip  on  the  Lord  Selkirk
and  up  Lake Winnipeg -Canada's
largest  f resh  water  lake,  except for
the  Great  Lakes,  which  are  shared
by the Americans.

Then   pay  a  visit  to   Lower   Fort
Gary   to   see   the   changing   of   the
guard  at  an  original  fort  in  a  com-
plete condition.

Manitoba    has    the    finest    duck
hunting  in  the world with  the flyway
passing  through  Portage  La  Prairie.

Travelling  west  to  Saskatchewan
J.M.S.   sells   through   a   broker;   we
hope   this   will   soon   be   changed.
Again   we   have  large  wheat  fields
and herds of livestock as well as the
home  of  the  P.C.M.P.  in  Plegina.

Across the  grazing  country in the
south  where  you  can  see  cowboys
riding  the  range,  and  to  Calgary  in
Alberta,   where   our   salesmen   call

and   sell   the   major   accounts.   The
tourist would enjoy a visit to the fam-
ous Calgary Stampede and  a trip  to
Ban ff  and  Lake  Louise  in  the  fabu-
lous    F3ockies.    A    trip    from    Ban ff
through  the  icefields  to  Jasper  is  a
must  and  then  to  Edmonton  where
again   our   salesmen   sell   the   well
known Schneider products. While in
Alberta   breathe   the   air  which   has
the smell  of prosperity from  oil,  cat-
tle ranching and packing houses; the
only   province   without   a   provincial
tax.

From Al berta c ross over the moun-
tains  to  British  Columbia where our
Vancouver  based  salesmen  sell  the
finest meat products. A visit to Stan-
Iey Park  and Gastown  in Vancouver
is  an  experience you  will  always  re-
member. A tour through China Town
and   up   Grousse   Mountain   on   the
chair  lift for a fantastic view of Van-
couver and across to the Pacific.

All  the  territory  I  have  described
is  being  servjced  by the  big  orange
and  blue  semis  of  our fleets,  carry-
ing products directly from Kitchener
to  Vancouver  with  stops  along  the
Way.

For a pollution free and wonderful
vacation come and visit us for a taste
of Western  hospitality.

If   you'd    like    more    information,
please  drop  us  a  line;  we'Il  do  our
best to help you.

Jack Curran is General  Manager,
J.M.S. Manitoba Ltd.
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Personal Notes

BIRTHS

Mr. & Mrs.  Plon Apel, twin boys, Ronald & Plobin, Apr. 2.
Mr. & Mrs. Albert Kuenzler,  a daughter,  Kristina, Apr.17.
Mr. & Mrs. Carl  Hanna, a daughter, Deborah, May 14.
Mr. & Mrs. Nell Okum, a daughter, Deanne, May 16.
Mr.  & Mrs.  Keith  Butler, a daughter, May 27.

#:..&#::..#:kyen:estz::'e:,daa#:ehrt'et::t?;ciaMary,
June 8.

Mr. & Mrs.  F}oger Corriveau,  a daughter, Tina  Marie,
June 16.

Mr. & Mrs.  Bruce Main, a daughter, F}ebecca Jane, July 2.
Mr.  & Mrs. Gordon Poth, a son, Michael Gordon, July 4.
Mr. & Mrs. Jose De Amorim, a son, Norberto Augusto

Viana, July 15.
Mr. & Mrs. Stanley Mayer, a son, Christopher Allen,

July 29.
Mr. & Mrs. Aubrey Churchill,  a daughter, Tracy Leigh,

June 16.

DEATHS

Our sympathy to Archie Israel, on the death of his mother,
Mrs.  Boy  Israel,  May 30, and to Mrs. Evelyn Scheifele,  on
the death of her mother, Mrs. Beatrice Peynolds, June 26.

MARRIAGES

Hildegard  F3auter to Leo Wirtz, May 21.
Bonnie Wagner to Bobert Thomas, June 12.
Helga Kriese to George Poerschke, June 18.
Dennis  Hahn to Val Schmidt, June 19.
Greg Ayres to Darlene Buppel, June 26.

jMuadrijtahn#earEfnTi:te°tnot8jFbdeYtaEdoaKn°e:hjau|}J]u7Te26.
Shirley Ann Troy to Ken  Barron, July 30.
Christopher  Sheppard to Jennifer Waldron, July 17.

THE   DUTCH   GIRL

A  bi-monthly  Publication for J.  M. Schneider
employees.

Editorial Committee:
Len  Fourney and  Palph  Misener.

Editor:  Shir[ey Hansen.

Photographer:  Bill  Daub.

Assistants: Dave Geach, Harold Blake.
Volume 4-4.

People on the Move
Gerhardt Pfeiler, Ayr, promoted to Foreman, Apr. 26.

Robert Kapl, Trainee in the Smokehouse,  promoted
to Assistant Foreman, June 7.

Theodore   Plecoskie,   Trainee  on   Night   Staff,   pro-
moted to Assistant Foreman, June 7.

Clarke  Christie,  appointed  District  Manager,  Van-
couver, June 21.

G°Frg::yE:#,°En693Papn°ani:addj:::€tf;5yanagerof

The following Trainees were  all  promoted  to Assist-
ant Foremen,  July 5:
George Cook,  Poultry;  Gerard  Dietrich,  Order  Fill
#1 ;  Dennis  Hahn, Sausage Cooking;  Henry  Hold-
enmeyer,    Borden   Storage;   Philip   Maier,   Pork
Cutting;  Donald  Puppe,  Poast and  Jellied  Meats;
Christopher Sheppard, Luncheon Slicing.
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