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ADDRESSES TO ANNUAL SHAREHOLDERS' MEETING

At the Annual Meeting of Shareholders, held
last week at the Valhalla Inn in Kitchener,
together with the regular business, Chairman
of the Board, Fred Schneider and President,
Ken      Murray,      both       addressed      the
shareholders present.

Fred  Schneider touched  on  two topics.  One
topic was pensions. The private pension plan
for hourly-rated employees was improved in
negotiating contracts in  1974 by increasing
the benefit relating to past service with the
company. For salaried employees, the factor
for  calculating  their  pension  was  also  im-
proved. ``Unless these funds can provide the
perfect  hedge  against  inflation,  the  whole
pension field must soon be largely vacated by
private enterprise and left in the hands of the
government," noted Fred.
Another  major  area  of concern is the poor
investment  climate,  mentioned  Fred.  Over
the years, there has been a sharp divergence
as  earnings  per  share  continue  to  rise  but
share prices are sharply reduced.

He   added   that   inflation   erodes  the  real
purchasing  power  of a  company's  working
capital.   ``Most  corporations  must  allocate
more net earnings than they normally would
to  build  working  capital to  compensate for
this  erosion,"  stated  the  Chairman  of the
Board.

For  shareholders,  this  means  that  money
which   would   otherwise   be   available   for
dividends  or  for  re-investment  in  a  more
productive capacity, is not available.
``It could be shown that if present inflation

rates   continue   and   if   no   compensating
adjustments occur in related tax laws,  this
company along with many others will need
more than its net earnings to merely cover its
additional working capital requirements and
its  ever-increasing  unfunded  back  service
pension liabilities," he concluded.
J.   M.   Schneider   Limited   President,   Ken
Murray  called  1974 an excellent year.  ``The
results    were    achieved    because    of,    and
through,  people  -  our  livestock producers,
suppliers and, above all, our staff," he said.

Market penetration was expanded. New sales
districts    were    created.    The    Marketing
organization was restructured. Sales of $202
million and net earnings of $3.2 million were
figures  in  which  we  could  take  pride,  he
continued.

I.ooking at the current year, Ken mentioned
that   there   is   difficulty   in   covering   our
increases in costs. "Our productivity has not
matched our increases in salary and wages,"
he said. "we have been engaged since the first
of the year in reviewing each segment of our
business, so as to improve its effectiveness."

The  objective,  he  added,  is  to  conduct this
enterprise  in   a  manner  which  will  cause
perpetuation of this business.
"This  business  is  being managed  from  the
base that neither the work ethic or the profit
motive is dead," Ken stated.
``Finally, the outlook is for belt tightening,"
he said.  ``But there is decidedly no need for
hysteria.„

ABOUT THE COVER
Groups frorm schools,
community groups and
customers  daily  tour
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Guides  Menno  Bosha,rt,
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Doroth,y  Frey are
shown  in Various areas
of the plant. Read the
story on Plant tours
inside.
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PLANT TOURS GIVE GROUPS A TWO-HOUR LOOK AT
OUR QUALITY PRODUCTS

/_1\
Ecich group is welcomed  by  a  Sign  as  they  begin
their tour.

Question:  Where  can  you  find five people
who  every  year  are  responsible  for  6,550
people?

Answer: At the JMS Kitchener plant!
Five  tour  guides  escort  between  6,000  and
7,000  people  through  the  plant  each  year.
Each day from September to May, at least one
group and sometimes two, ranging from one
person to fifty, take our two-hour plant tour.
``Every type of group imaginable requests a
tour,"    mentioned    Advertising    Manager,
Henry Bergen, who is responsible for arrang-
ing all plant tours together with his secretary,
Ann Miller.

Students   from   throughout   Ontario   high
schools  form  the  largest  group  of visitors.
Other groups include university students in
Microbiology,   Engineering   and   Business
Administration;    Food    Services    students
attending   a   Community   College;   Armed
Service  Food Services Trainees from across
Canada; local community groups; food store
managers;   service  clubs,  like  the  Eastern
Star,  Boy  Scouts  and  Rotary  Club;  ladies'
institutes and customers from every area of
the province. People from Germany, Japan,
Russia, the U.S.A. and the other provinces too
have taken our tour.

"The first tours started about 25 years ago,
when  I  took  people  through  parts  of  the
plant,"  said  Henry.  Tours  have  become  so
popular   that  five  guides   are  required   to
handle the volume of people (and  Henry is
looking for an additional two people to begin
in the fall).

Advertising  MCLnager,  Her.ry  Bergen  meets  group in
main er.tran,ce.

Guides  currently  escorting  the  tour  groups
include   John   Albrecht,   Menno   Boshart,
Dorothy   Frey,   Ed   Hurlbut   and   Walter
Wolfe-all retired employees.
"One  of the  biggest  advantages  for  me is
meeting people from all over the world," said
Walter, a guide for only two years.

A four-year guide veteran, Ed Hurlbut replied
that ``we conduct each tour to the best of our
ability. A little courtesy goes a long way."

The tour route through the Kitchener plant,
office  and  Distribution   Building  covers  a
distance   of  two   miles   and  takes  in  the
following areas: general offices and computer
installation   and   Packaging,   Distribution
Building,   Beef  Cooler,   Wiener  Packaging,
Sausage Stuffing, Curing Cellar, Poultry Kill,
Lard  and  Shortening,  Freezer  Packaging,
Roast and Jellied Meats, Smokehouse, Bacon
Slicing and Luncheon Slicing Departments.
The Beef and Hog Kill Departments are only
visited on request from the tour organizer.

Last year, over 4,100 hot dogs and thousands
of   cups   of   coffee   and   soft   drinks   were
consumed  before  and  after  the  tours.  Over
5,520   pens,   in   the   distinctive   Schneider
colours, were given to each visitor as a favour.
Over 100  1# cartons of Crispy flake Shorten-
ing were given to ladies' groups who toured
the plant.

Guide Menno Boshart recalled an experience
when a senior citizen group took a tour last
year. ``1 had the oldest people on the tour-90



and 92 years of age," he noted. ``They were no
more than three feet behind me all the way
and asked more questions than anyone I've
had before."

John Albrecht shows  a  grou|) past the Computer Area.

Many people come back for tours every year.
"One teacher of Home Economics in the K-W
area  brings  her  stu.dents  each  year,"  said
Henry Bergen.  ``She toured when she was a
student and was so impressed that she brings
all her classes here now."

What feature of the plant tour stands out in
peoples'  minds?  Several  interviewed,  from
different   groups   following  their  tour,   all
voiced the same opinion-cleanliness of the
plant.

Touring grou,ps are  shou)n the  Fresh Sausa.ge Area   by
Ed Hurlbut (middle in back).

``Salesmen  bring  store  managers  into  the

plant to see our operation," remarked Henry
Bergen. "And the managers in turn want to
bring their customers to  see how  clean  our
plant is and to see how meat is processed."
Other  comments,  such  as  ``well  organized
tour'', "warm hospitality of the tour guides",
``en].oyable    session",    "an    eye-opener    to

observe the efficiency and cleanliness of the

plant",   and   "an   educational   experience"
come  via   letters   sent  to  the  Advertising
Department.

The  Sizzler  Department  and  the new  West
Block are two areas that have not yet been
included  in  the  regular  plant  tour.  A  film,
showing the continuous wiener operation in
the West Block, has been produced and may
be put into service next fall.

The value of plant tours is hard to determine.
One  thing  is  certain,  many  groups  return
from the same school  or organization  each
year-like  the  K-W  teacher  or  the  Armed
Service   Food   Services   Trainees-because
they  are  overwhelmed  with  the  people  in-
volved  in  and  the production techniques of
our "Famous for Quality" products.

PEOPLE ON
THE MOVE
Bryan  Schmitt  is  appointed  Sales  Super-
visor,   Food  Service,  effective  February  6.
Bryan   will   be   responsible   for   the   sales
activity of a group of Food Service salesmen.

Bob  Schiedel,  Trainee  in  Bacon  Slicing
transfers   to   Packaging   #2   in   the   same
capacity, effective February 10.

Douglas Bowlby is appointed to the Super-
visory  Trainee  Program  effective February
10. He will begin his training in the Garage at
the  Kitchener  plant,  where  he  has  been  a
mechanic since 1973.

Garry Becenko transfers from a Trainee to
Assistant   Foreman   at   Weidman   Frozen
Foods effective March 3.

Ray  Boyko  transfers  from  a  Trainee  to
Assistant  Foreman  at  Weidman  Food  Dis-
tributors in Winnipeg, effective March 3.

John   Lauer   assumes   his   new   role   as
Assistant  to  Vice-President  of  Operations,
effective March 3. John begins a program of
assignments and training in all aspects of the
operations function of the company.

Bill   Mansell  becomes   Product  Planning
Manager,  Sausage,  effective  March  3.  He
assumes   responsibility   for  the  marketing
plans  and  profit  objectives  of  the  regular
sausage and wiener lines.



SAFETY AT SCHNEIDERS:
A SAFETY QUIZ

Theme  for  the  1975  Safety  Program,  spon-
sored by the Industrial Accident Prevention
Association, is ``Practice Proper Procedures."
These  words  appear on  calendars,  banners
and posters throughout the Schneider plants.
Try  the  following  quiz,  answering  True  or
False to each statement below.

AT WORK                                   True False
1.  As long as one employee has
locked out the power to a machine
properly, it is safe for others to
work on that machine.

2.  In  addition  to  identification
of hazards or potential hazards,
arrangements must be made to
eliminate or control them.

ED

DD

3.  Accidents involving only min-
or property or equipment damage
do not need to be investigated.      I       I
4.  An important part of a main-
tenance program is good house-
keeping and order.

5.  When implementing a safety
program,  the  first thing which
should   be  corrected  is  unsafe
conditions.

6.  Minor    cuts    or    abrasions
should be treated within twenty-
four hours.

EE

EE

DE

AT HOME                                   True False
7.  Sharp kitchen knives should
be washed separately from regu-
lar silverware, dishes and other
utensils. DE
8.  A screwdriver can be used in
place of a chisel or a pry provid-
ing it is in good condition and the
shaft extends through the handle.    I       I
9.  If grease in  a  pot or pan on
the  stove  catches  fire,  the  best
thing to do is to sprinkle baking
soda on it to extinguish it.

10.  Only metal orwirebound lad-
ders should be used when work-
ing  on  or around live electrical
equipment.

DE

ED

11.  Before discarding an old re-
frigerator,    a    very   important
safety  precaution  is  to  remove
the door.

12.  When retiring for the night,
you should dump all ashtrays in-
to a wastebasket.

IN TRAFFIC

ED

DB

True False
13.  Most traffic accidents occur
on  clear  days  with  dry  roads.    I       I
14.  On open highways you may
park at the side of the road near
a railway crossing providing you
are no closer than 25 feet.

15.  Good  drivers  travelling  in
heavy fog always use low beam
headlights.

16.  If  you  are  travelling  at  40
in.p.h. you should remain at least
2 car lengths behind the vehicle
ahead.

EE

DD

DD
17.  Apreventable accidentis one
in which the driver failed to do
everything he reasonably could
have    done    to    prevent    it.    I       I
18.  The term for driving so as to
prevent an accident by adverse
conditions or the actions of oth-
ers is defensive driving.                  I       I

AT PLAY
19.  When finished with a camp
fire, you should pile on wet leaves
and rocks.

20.  The effect of suntan on your
general health is to help provide
a defence against colds.

21.  Ice   is   safe   for   all   winter
activities when it is four inches
thick.

22.  If an electrical storm starts
while you are driving out in the
country, you should leave the car
and look for shelter.

23.  A packed picnic lunch thatis
not refrigerated, should be eaten
within eight hours.

True False

DE

D|

ED

DE

DD



24.  It   is   illegal   to   water   ski
around a navigation marker or
a buoy.

25.  When  pulling  a  trailer,  the
load should be distributed slight-
ly in the front half.

ED

ED

(Editor's Note: This is the fourth in a series of
regular features on  ``Safety at Schneiders''.
All articles are prepared with the assistance
of Ken Rollo, Safety Superintendent.)

Correct   answers   to   the   quiz   are   found
elsewhere in this issue.

WE'VE GOT THE IDEAS!

Robert Grauill,
Ayr Plant.

A ®apu, ` \ ,
Lt_

FEBRUARY SUGGESTOR OF THE
MONTH

Robert   Gravill,   Ayr   Plant,   received   a
$754.35  award for his  suggestion  of saving
chicken fat and necks and shipping them to
Protein Foods.

***

During February, the following awards were
made:

Lorne  Hunstein,  Sausage  Stuffing,  $136.63.
He suggested that the aluminum plate on the
Koma  Clipper  be  replaced  with  a  stainless
steel plate.

Rudy    Bedicz,    Pork   Cutting,   $95.09.    He
suggested using a collaring machine to skin
the shank of a ham.

William  Schroeder,  Smokehouse,  $162.80.  It
was  suggested  that  the  amount  of  steam
needed   to    clean    the   continuous   wiener
smokehouse be reduced.

Suggestion   Award   Plan   pens   were   also
awarded to: Thomas Heldmann, Ayr Plant;
Ed  Reibling,  Sausage  Cook;  James  Yanke,
Packaging #1.

Robert Rieck,
Sous.  Mfg.

MARCH SUGGESTOR 0F THE MONTH

Robert   Rieck,   Sausage   Manufacturing,
earned    a    total   of   $711.00   for   his   two
suggestions involving the installation of lips
on the V-Mag dump device and brackets on
the V-Mag buckets.

***

During  March  the  following  awards  were
made:

Catherine  Gagne,  Poultry,  $111.00.  An  ad-
ditional award was made for her suggestion
of shipping 20 chickens per hamper.

Catherine    Gagne,    Poultry,    $77.70.    She
suggested  that  chickens  be  cleaned  of  fat
while skinning.

Ronald Schucht, Hog Kill, $37. He suggested
a chute be installed for the trimmer in pork
cutting.

Marguerite    Restoule,    Luncheon    Slicing,
$11.10.

Gerald Ditner, Beef Boning, $16.28.

Suggestion   Award   Plan   pens   were   also
awarded  to:  James  Brant,   H.R.I.;  Gerard
Dietrich, Pork Cutting; Louis Wanklin, Order
Fill;  Helga  Fisher,  Industrial  Engineering;
Anne Poetker, Personnel.



THE ALPHABET ACCORDING TO
J.M. SCHNEIDER  LIMITED

The smallest practical unit of language is the
word.  We  use  it  every  day  in  a  variety  of
ways-to express pleasure, to convey an idea,
to gain support etc. We cannot escape the fact
that we have to use words in both our whtten
and verbal communications.

The  following  list  of  words,  used  in  our
business, is provided to explain some of the
terms,  operations  or  machines  which  you
may  have  heard  but  did   not  completely
understand.   Many  people  assisted  in  the
definitions of the words. Space limits printing
all but the most common terms.

A
ACCUMULATOR   -   a   conveyor  system
consisting of two sets of rollers moving in one
direction with  a belt in between the rollers
running in the opposite direction.

ASSEMBLY  AND  LOADING  -  a  depart-
ment in the distribution of products responsi-
ble for bringing together all customer orders
for an area and placing these orders onto a
truck in a pre-arranged order.

AUGER  -  a  steel  spiral  conveyor  which
rotates   and   transports   product  in  pattie
manufacturing and rendering.

8
BAND SAW - one type of saw, used in the
Pork Cutting and Poultry Departments to cut
carcasses into portions.

BEEF BAG - a waxed covering used to wrap
a carcass before shipping.

BINDER - an additive used in sausage and
wiener  manufacturing  required  to  improve
the  colour,  provide  better  bind  properties,
improve   slicing,   improve   flavour   and   to
absorb moisture in the emulsion and retain it
through heat processing.

BRISKET -the cut of meat coming from the
breast of cattle.

BROILER - a young male or female turkey
weighing   nine   to   ten   pounds.   A   young

chicken, either male or female, weighing five
pounds.

BU'IT - the upper half shoulder of hogs or
cattle.

C
CARCASS -the dead body of an animal.

CASING - a cleaned intestine from cattle or
hogs into which sausage emulsion is stuffed
and  can  be  eaten.  An  artificial, non-edible
material is  also used in wiener, Sizzler and
luncheon meat production as a casing.

CHOPPER  -  a  machine  consisting  of  a
rotating   bowl    which   has   counteracting
knives   breaking   down   the   product   into
smaller pieces.

CLOD -the muscle on the shoulder of a steer
used by restaurants for hot beef sandwiches
and  in  Chinese  restaurants  for  their  beef
dishes.

CRY-O-VACING - the operation involving
the removal of oxygen from a package.

CURD  -  the  soft,  semi-solid  part of milk,
formed when milk sours, from which cheese is
made.

CURE - spices in a liquid form injected into
products  to  bring  out  the  flavour  and  to
produce a longer shelf life.

D
DEODORIZATION - the process involving
blowing steam through lard when it is at a
high temperature and under a high vacuum
to remove all unpleasant odours.

DOCK - a platform against which a truck
trailer is placed to facilitate loading.

DRESSED    -    a    dead    animal    carcass
prepared,  after  being  eviscerated,  cleaned
and trimmed, for further processing.

DRY STORAGE  - an  area where cartons,
labels and containers are kept prior to use in
the manufacturing areas of the plant.



DUNSETH  CUTTER  -  a  machine  which
separates the shoulder from the loin and belly
of a hog.

E
EAR-MUFF - a lightweight covering worn
over the ears of some employees in areas to
deaden sounds.

EMULSION  -  a  mixture  containing  two
immiscible liquids, one being dispersed in the
other in  the form of very small droplets. A
sausage emulsion consists of the protein and
water of the meat mixture forming a matrix
that encapsulates the fat portion.

EXTENDER   -   an   additive   to   sausage
emulsion, like flour or milk powder, which is
self-swelling   and   binds   the   meat   fibers
together in the product and absorbs water.

F
FASSON   -   a   pegboard   label   stamping
machine used in luncheon slicing.

FILM - a flexible over and under wrap used
on a 6-12 Packaging machine, made ofmylar,
polyurethane,  nylon  and  sirlyn  to  enclose
products.

FLAKE ICE - see ICE (flake).

FOWL - a laying hen, which is one year old.

FRANK-A-MATIC   -   a   machine   which
automatically  stuffs  wiener  emulsion  into
artificial casings and links the wieners before
entering the smokehouse.

FRYER  -  a  three  to  four  pound  chicken
which has the giblets in it, in a bag, when
shipped.

G
GARAGE   -   the   building   used   for   the
maintainance   of  the   vehicles   which   dis-
tribute our products to customers.

H
HANDTMAN STUFFER - a machine used

in the Sausage Manufacturing  Department
for making pepperettes.

HEIFER - a young cow that has not borne a
calf.

HEN - a female chicken or turkey.

HIDE  CELIAR -  a location  where cattle
hides are piled prior to being sold to tanneries.

HOCK - the joint bending backward in the
hind leg of a hog or cattle.

HORN - a stainless steel tube on a stuffer
machine   through   which   sausage  product
flows into a casing.

HOT  ROD  -  a  nourishing  all-beef  snack
food  produced  at  the  Panet  Road  plant  in
Winnipeg.

I
ICE  (dry)  -  a  type  of ice  used  in  waxed
Poultry cartons.

ICE (flake) - ice in a chip form which is wet
used  both  in  the  Sausage  Manufacturing
department and in the Poultry Department to
chill  product,  especially  in  the  turkey  kill
season, or used in shipping cartons.

INSERT -  a label identifying the product
inside packages of luncheon meats.

J
JET-DRY  -  a  detergent  used  in  washing
dishes in the cafeteria.

JOWL -a jawbone or the lower jaw with the
chin and cheeks of an animal.

K
KENT  -  the  name  given  to  the  JMS  #2
product sold in retail stores.

KE'ITLE  -  a  stainless  steel  container  in
which meat products are cooked.

KNUD  SIMONSEN  -  a  machine  used  to
massage and tenderize meat products, to give
a  better  bind  and  absorb  free  moisture  in
hams, briskets and R.T.E. dinner hams.



KONK  -  a  pesticide  used  in the livestock
pens to kill flies.

L
IARD - the fat rendered from a hog and not
containing other fats.

LOAF MOULD - a 4" x 4" x 24" stainless
steel  container  into  which  luncheon  meat
emulsion   is  stuffed  prior  to  entering  the
steamer cabinet.

LOIN PULLER - a machine which removes
the skin  and fat from the front part of the
hindquarters of a hog.

M
MAINTENANCE - a department which is
responsible for the construction of new areas,
repairing present equipment and installing
new equipment into the plant to maintain or
increase  production  in  the  manufacturing
areas.

MINERAL OIL - a liquid which is sprayed
in all departments in the plant after washing
to give a shiny look to the area.

N
NETI`ING  (Vexar)  -  the  coloured  netting
used    on    party    hams    to    enhance    the
appearance.

NOJAX - the name of the artificial wiener
casing used in the continuous wiener opera-
tion.

0
0MORI - a machine at the Panet Road plant
which wraps and seals individual Hot Rods.

OX  TONGUE  (Jellied)  -  a  meat  product
made from the tongue of cattle, cured for six
days, cooked and placed into a mould.

P
PACKER  -  the  pink  copy  of a  customer
invoice used in the Order Fill Department to
fill the customer order and accompanies the
order in the carton.

PANCREAS - part of internal organs of a
hog or cattle used in the production of insulin.

PICKLE   PUMPER  -   a  machine  which
injects  a  brine  through  needles  into  meat
products for a faster cure and to tenderize the
meat.

Q
QUALITY - a word used in our "Famous for
Quality"  slogan  upon  which  the success  of
our business, since 1890, has been founded.

R
R.T.E. -an abbreviation for ``Ready to Eat"
used   on   products   which  have  been  fully
cooked and need only to be heated and eaten.

RACK  (floor)  -  a  moveable  metal  frame
with wheels on which products are hung to
be  moved or are placed  before entering the
smokehouse.

RACK  (swing)  -  a  moveable  metal  frame
which moves on an overhead track on which
products   are   hung  prior  to  entering  the
smokehouse.

REEFER - the name of a truck having a
refrigerated unit attached to keep products at
the proper temperature during shipping.

RENDERING   (inedible)   -   a   process   of
taking   inedible   and   unuseable   products
(bones    and   viscera)   and   removing   the
moisture. The solid material is used in meat
and bone meal and animal feed and the liquid
is used in inedible tallow.

REWORK  -   any  processed   sausage  not
suitable for #1  product or  not sold in retail
stores.

S
SHACKLE -the hanger used in moving an
animal.

SHARPLE  -  the  machine  used  to  render
lard.

SHORTENING  -  a  blend  of  animal  fat
and/or vegetable oils and/or marine oils.



SILO  -  a  funnel  shaped,  stainless  steel
container   holding   raw   product   used   in
bologna, wiener and luncheon meat produc-
tion.

SMOKEHOUSE - a stainless steel heating
cabinet where products are placed on racks
and  smoke  from  the  burning  of hardwood
sawdust   (with   a   497o  moisture  content)  is
forced from ducts around the product adding
colour and flavour.

SOW - an adult female hog.

STABILIZATION - a process involving the
addition   of  quantities   of  approved   food
additives  which  protect  any  rendered  fat
against rancidity development.

STACKER - a machine resembling a fork
lift truck used to place products on pallets into
racks above ground level.

STICHER -the name of the person making
waxed or corrugated cartons.

STICKER  -  the  name  of the  person  who
stuns hogs or cattle.

STUFFING - a process of filling a casing
with emulsion.

T
TANKAGE  -  product which  is  spoiled  or
wasted.

THERMO-JACKET  -   an   insulated  coat
worn in refrigerated areas of the plant.

TIDBIT - one cut of herring manufactured
in the Flora Avenue plant in Winnipeg.

TOM  -  an  adult  male  turkey  weighing
between 22 and 30 pounds.

U
UP-11, UP-14 -the code lettering of shipping
cartons used to send products to customers.

V
VAT  -  a  stainless  steel  and  galvanized
container  used  to  move  products  between

locations by lift truck.

V-MAG   -   a   machine   used   in   Sausage
Stuffing  Departments  which  holds product
and feeds it through a horn into a casing.

VOTATOR - the machine used to cool lard
and shortening before packing into boxes or
pails.

W
WANDER - a situation when the film used
in packaging products is not on the track.

WB-4 BUCKLES - the metal clips holding
the nylon strappings around cartons.

WELD LOK BINDER - the machine which
bundles four or six cartons of luncheon meat.

WELLS SAW - a saw used to cut beef sides
into quarters.

WIZZARD  KNIFE  -  a  circular,  revolving
electric knife used to scrape hog and cattle
bones of the remaining meat.

X
X-4 - a liquid chlorine sanitizer used for silo
cleaning.

XEROX  TONER  -  the  ink  used  in  the
reproducing machine which places print onto
Xerox paper.

Y
YIELD  -  the  amount  of finished  product
expected to be obtained from a quantity of
raw material.

YOUNG  BEEF  LIVER  BAGS  -  a plastic
bag  into  which  beef livers  are  packed  for
shipping.

Z
Z301   -  a  metal  clip  used  on  the  end  of
artificial casing to close the end.



GROUP PRODUCT PLANNING MANAGER ENJOYS`PEOPLE-ORIENTED' COMMUNICATIONS

If asked to describe, in one word, a day in the
life of Lew Bradich, Group Product Planning
Manager  at  the  Kitchener  plant,  it  would
have to be contacts. Throughout portions of
two days that I shadowed Lew on his job, he
communicated with everyone from the com-
pany  President,  through  the Product Plan-
ning Managers either singly or collectively,
to   two   persons   from   Foster   Advertising
Agency in Toronto.
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Leu) Bradich spends mostof his day in discussion.
``1 don't spend much time at my desk," said

Lew.  "At least half of each day is spent in
monitoring,     analyzing,     discussing    and
action-planning-either on a one-to-one basis
or in a group."

During each week, he becomes involved and
is  a principal  participant in  sales  tonnage,
weekly  reviews  with  the  PPM's,  planning,
pricing and inventory meetings.
Responsible for Seven People's Plans.
The quiet, soft-spoken Lew is responsible for
the  product  plans  of  seven  people  in  the
following    areas-H.R.I.,     (Peter    Hebert);
Specialty Sausage, (Gord Simpson); Wieners
and   Sausage,    (Bill   Mansell);   Lard   and
Shortening,   (Scott  Moss);  Processed  Pork,
(Jack   Foster);   Convenience   Foods,   (Jack
Wright) and Gro.cery Products, (Greg David).

Each  Monday  afternoon,  beginning  at 1:30
p.in.  in  the 4th floor Marketing Room,  Lew
meets  with  the  PPM's  to  review  the  past
week's activity in their area and to see what is
being planned for the current week.

Equipped  with  computer  printouts  of  the
weekly  inventory and standard cost sheets,

Leu)  checks figures u)ith  PPM Cord Simpson.
``we try to zero in on problem areas," he said.

Throughout  the  one  and  one-half hour in-
terchange of ideas, in which such words as
``tonnage",  ``sales",  "features'',  "bookings",
``broker  market",  ``volume",  and  ``margin"

are jockeyed around, Lew jots short reminder
notes  on  a  pad  by  his  side.  Each  of  the
managers are questioned about the business
in their product area.
"I let each manager run his own program,"
noted  Lew.  "I  am  available to help them if
requested and will give assistance in solving
some of their problems if it's required."

He occasionally glances, while the discussion
continues, at the wall charts prepared show-
ing  store  promotions   and   the  manager's
anticipated activities for the current year to
see if the PPM is on track and offers each
person some direction in his planning.

A   group   of  three   meet  u)ith Leu) to make adecisi.on.

"I`he  review  meeting  attempts  to  look  at
regional   and   national   markets   and   the
consumer   attitude   and   behaviour  in  the
marketplace,"   he   commented.   "But   very
often,  we  get  caught  up  in  the  day-to-day
`doing' function and have to modify what our



plans have been in a particular area."
Prior to the conclusion of the meeting, Lew
reads part of a ``Marketing" magazine article
dealing with the 1976 business outlook which
he thinks appropriate for the PPM's to hear.

Shortly  after 3:00 p.in.,  Lew moves into the
Development Laboratory and samples three
different  types  of  a  new  sausage  product.
"This is one of the fringe benefits of my job,"
he says with a grin, and expressed his opinion
on the texture and taste of each sample.

During the review meeting just completed, a
decision was made to have a short consulta-
tion at 3:15 p.in. in the Cafeteria (and combine
a coffee break-with tea for Lew!) with Plant
Superintendent,    Bob    Cassidy;    Assistant
Plant Superintendent, Frank Dingethal and
PPM, Gord Simpson. The discussion centers
on a recurring problem in the Luncheon Meat
Department and in  15 minutes, a process is
started to correct the problem.

By 3:35 p.in., Lew is in his office for the first
time that afternoon and starts to work down
the pile of paper sitting in the middle of his
desk.

Looking   at   prices  u)ith  Bruce  Main, Leu)  prepares for
an  afterr.oon pricing session.

The   afternoon   mail,   delivered   by   Lew's
secretary, is dealt with rapidly. Several items
on  his  note-pad  are deleted  and  two phone
calls  are  made.  After  re-checking  the note-
pad,  Lew  dictates  a  short  memo  into  the
machine on his desk and turns once again to
the pile of computer printouts.
``The `features' printout gives me an idea of
who   is   having   special   features   and   if
everyone  is  getting  their  fair  share,"  he
replies.  Also,   he  receives  cost  sheets  and
inventory   records   which   are  used  at  the
weekly pricing and review meetings.

At 4:00 p.in., the father of four children, takes
in his final communication session of the day
involving a luncheon loaf project. Together
with   Lew,    Vice-President   of   Sales   and
Marketing,  Henry  Beben;  Vice-President of
Research     and     Development,     Howie
Schneider;  PPM,  Gord  Simpson  and  Plant
Engineering Manager, John Bainbridge are
in attendance. The group hears a rough draft
of the recommendation to be presented to the
Management  Committee  later  this  month.
Discussion lasts until 5:45 p.in.
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Lew enjoys   the   "communication"  part  of his job.

Lew  returns  to  his  desk  ``to  clean  up  some
paperwork"   before   calling   it   a   day  and
heading home.

When   questioned   later   as   to   why  he  is
involved in so many planning and discussion
groups,   Lew  replies  that  "the  reason  for
having meetings is not just to have them. But
many   important   company   decisions   are
made by a committee of people and thus the
people meet to make the decision."
A Day of Discussion and Planning.
Arriving in time for an 8:30 a.in. start the next
day,  Lew  looks  in  his  `Day-Timer'  to  see
what's in store for the day and then tackles
the  pile  of  paper  on  his  desk  which  has
decreased somewhat from the day before, but
has had the morning mail added to it.

Phone  rings.  ``President  Ken  wants  to  see
me," announces Lew. For a few minutes, Lew
listens to an explanation of a new deboning
machine  being introduced  onto the market.
He is to become involved when a demonstra-
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tion is arranged in the future.

In   preparation   for   an   afternoon   pricing
meeting,  for  approximately  an  hour,  Lew
visits each of the PPM's and inquires about
any anticipated product price changes.

In  a  series  of  short  get-togethers,  a  small
problem involving a shortage of fat is solved;
beef, hog and sow prices are checked for the
previous   week   and   some   figures   on   the
standard  cost  sheets  are  explained  to  two
PPM's  who  question  their  meaning on the
printouts.
Arriving earlier than the scheduled 10:30 a.in.
appointment  in  the  Marketing  Room,  Lew
sees two print advertisements for the launch
of the new pattie promotion, prepared by the
creative  art  department  at  Foster  Adver-
tising.  He expresses his opinion in conjunc-
tion   with  the  others  assembled  with  the
agency personnel.

With  no  stop  for  a  break,  Doug  Preston,
Manager of Marketing Systems and Informa-
tion;     Harold    Clements,     General    Sales
Manager;   Henry  Beben,  Vice-President  of
Sales  and  Marketing  and   Henry  Bergen,
Advertising Manager join Lew and engage in
coordinating    their   activities,    scheduling
events  and  meetings  of mutual  concern for
the  period June to December this year.  The
group  continues  until  noon  committing  to
paper their joint projects.
Whether it is a group of seven or just a one-to-
one  discussion,  Lew  Bradich  is  constantly
involved in the decision-making processes of
the  company  through  communication.  His
job is "people-oriented." And he likes it!

Putting on  paper the  joint  plans  for  the  remainder
of   the  year,  Leu]  is  inuolued  as  the  Group Product
Plarming Manager.

We  sincerely  regret  to  report  the  death  of
Wilbert Schlitt on February 20. Wilbert had
been employed in the Kitchener Ham Room
43 years until his retirement in 1969. He was
75 years of age.

Mr. Eldon Schmidt, at the age of 64, passed
away on February 25. Eldon was employed at
the Kitchener plant for most of his 37 years in
the  Curing  Department and  more recently
was transferred to the Pork Cutting Depart-
ment.

It is with regret that we report the death of
Howard Moser at the age of 53, on March 4.
Howard was employed for almost 16 years in
the  Kitchener  Garage  and  since  1965  has
been in the Maintenance Department.

The   management   and   many   friends   at
Schneiders  extend  their  sympathies  to  the
bereaved families.

ANswERs To sAFErv Qulz
AT WORK
1.  FALSE;  2.  TRUE;  3.  FALSE;  4.  TRUE;
5.  TRUE; 6.  FALSE.

AT HOME
7.   TRUE;     8.   FALSE;     9.   FALSE;
10.  FALSE;  11.  TRUE;  12.  FALSE.

IN TRAFFIC
13.   TRUE;     14.   FALSE;     15.   TRUE;
16.  FALSE;  17.  TRUE;  18.  TRUE.

AT PLAY
19.   FALSE;     20.  FALSE;     21.  FALSE;
22.  FALSE;     23.   FALSE;     24.  FALSE;
25.  TRUE.



CARL SCHAEFER RETIRES AFTER 22 YEARS

Carl Schaefer retires
i rom J MS ofter 22
yet,rs.

Clarence Rickert will
"loaf" this summer in

his retirement.

An  informal  meeting  at  the  home  of Carl
Schaefer, who retired at the age o.f 61 after 22
years   in   the   Kitchener   plant's   Shipping
Department, was held to honour him in his
retirement last month.
``1 started in the Smoked Meats Cooler, which
was the start of the order filling line then,"
said the grey-haired retiree. ``We had to really
work to keep the line moving."

A  severance cheque from the company was
presented by Herb Schneider, Vice-President
of  Personnel  and  Public  Relations  and  a
wallet    containing    money    and    a    life

membership card in the union was presented
by Newt Schmitt, S.E.A. Treasurer.

Carl, who has not returned to work since his
back injury in  1970, recalled a lay-off situa-
tion  in  1954  just  after  he  began  at  JMS.
``Although we were laid off, some of us were
called back and we installed a smokehouse,"
he commented.

The long-service employee's retirement plans
include spending time at his Paradise Lake
cottage this summer.

Carl's  many  Schneider friends wish him  a
happy and healthy retirement.

CLARENCE RICKERT RETIRES FROM KITCHENER
GARAGE
"My  first job  with  the company  almost 36

years   ago   was   to   overhaul   a   Chevrolet
engine,"   recalled   Clarence   Rickert,   who
retired  from  the  Garage  at  the  Kitchener
plant   last   month.   "I   have   always   been
interested  in  Schneider's  welfare and have
appreciated  the  steady  work  through  the
years.,'
Part  of the informal  meeting in the Board
Room to honour Clarence in his retirement
was spent in reminiscing former years in the
Garage.   ``1  was   one  of  three  people  who
scraped cement from all the garage windows
following  its  construction,"  noted  the grey-
haired retiree.  "I earned $18 when I started
and that was for a 55-60 hour week, including
overtime."

Prior  to  presenting  a  company  severance
cheque,  Herb  Schneider,  Vice-President  of
Personnel  and  Public  Relations  said  that
"you always had a common-sense approach
to problems and kept up on everything new in
the garage."

It was also mentioned that the long-service
employee was a "star deliveryman'' for a food
market in  New  Hamburg, the town west of
Kitchener where  Clarence resides.  "If there
was a special delivery to be made, it was just
as  easy  for  me  to  turn left into their store
instead of turning right into my driveway,"
said the one-time Garage Foreman.

Clarence also remembered the times when the
garage  building  was  used  for  dances  and

where dinners were served to visiting groups
or for company functions.

Dan Cullen, Packaging #1 and #2 Foreman,
also  made  a  presentation  on  behalf of the
Foremen's   Club,   in   which   Clarence   was
active until 1971.
"This  summer,  I am going to be a loafer,"
announced   the  talkative  Clarence  of  his
retirement plans. "I am going to do odd jobs
around the house, keep up my lawn bowling
and possibly assist ffiends in the town with
their auto repairs."

Clarence's many Schneider friends wish him
a happy and healthy retirement.



WHAT'S GOING ON HERE?

*  The Curing Cellar is no longer in the cellar!
A 4,800 square foot portion of the department
is  now  located  on  the  third  floor  of  the
Kitchener plant, adjacent to the Pork Cutting
Department.  On  the  first  floor,  Luncheon
Slicing   and   Packaging   Departments   will
gain 4,000 square feet from the former curing
cellar area when renovations are completed.
6,000  square  feet  belonging  to  the  Curing
Department,   including   the   brine   tanks,
remains on the first floor.
*  The third floor location contains tiled walls
and  floor and  is  brightly  illuminated  with
fluorescent lighting.
*  The pickle pumper, which has an automatic
vat dumper added to one end of the machine,
unloads  product  onto  a  moving  belt.  This
replaces the old method of manually shovell-
ing the meat into the pumper.
*  There is less transportation of product and
no waiting for the elevator. When completed,
a stainless steel chute will carry cured meat,
which will be boiled, from the pumper to the
first floor.
*  Brine is still pumped from the first floor to
the third floor pumper machine.
*  The  massage  room  (where  all  meat  for
smoked   meat   products   is   cured)   is   now
situated   across   the  hall   from   the  pickle
pumper  room  and  also  has  tiled  walls  and
floor and fluorescent lighting.

Dave   Disley   cirrarLging   product   on   the   belt  before
passing   through   the   pumper.   The   automatic   Vat
dumper can be seer. at left, u)ith a Vat in the air.

Massage units are I,ined up against tiled walls in their
neu] quarters.


