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It took  19 years for Mrs.  Lorne
Miller to pay a 50¢ debt!  It's not that
she didn't want to pay.  She merely
forgot about it.  Let's go back to  1959
and follow the story by means of the
two letters below.

May 8,  1959.
Dear  Mrs.  Miller:
Please accept our sincere apologies

for the delay in answering your letter,
which has been for`^/arded to us from
our Toronto office.

The nylons are $1.00 a pair, not 2
pairs for $1.50.  I am asking our
Premium House to send the nylons
along to you and we would ask that
you return another 50¢ and send it to
the Premium House.

Yours very truly,
Standard Brands Limited,
Peter Craske,
Advertising Manager.

February 4,  1978.
Dear Sir:
I was going through some old

papers and I came across the
enclosed letter.  I am sorry I
overlooked this. But better late than
never.  Enclosed please find the 50¢.
Again,  I am sorry this happened.

Yours truly,
Mrs.  Lorne  Miller,
Kitchener, Ontario.

_- `ap ,

A further  letter`  ii'ritten  b}'  a
Standard Brands Food  Compan}'
Home Economist,  arrii.ed  at  the
Miller's Courtland Avenue  East.
Kitchener residence shortly after the
company received the balance of the
long-standing debt.  The  letter, which
noted Mrs. Miller was indeed a
"conscientious consumer" also

contained a copy of the company's
most popular cookbook "263 Recipes
in Praise of Cooking" and two $1.00
Courtesy Coupons, redeemable on
the purchase of any Standard Brands
grocery products.  Her story was also
highlighted in their company
publication.

Mrs.  Miller,  wife of JMS retiree,
Lorne, was overjoyed at the
generosity of the company.  "It was
more than I would ever expect," she
noted.  ``When  I mailed the 50¢,  I
wondered if it would ever get to its
destination after all that time." Which
all goes to prove, it pays to be honest!

Mrs.  Lorne Miller holds the 50¢ that
was sent to Standard Brands to pay
a debt after 19 years.



Five varieties of Half Olde
Fashioned Meat Loaves
in stores

There's a new way to purchase
luncheon meat!  It's our new Half Olde
Fashioned Meat Loaves!

In the fall of  1977,  our five varieties
of Olde Fashioned Baked Meat
Loaves, following one year in which
exhaustive texture and taste tests
were conducted, appeared in store
dell counters.

Now, consumers can buy the same
kinds of quality loaves in store meat
counters. Each loaf is cut in half and
vacuum packaged for longer shelf life.
Half Olde Fashioned Meat Loaves
come in the same varieties as the
whole loaves - Baked Ham & Bacon,
Baked Ham Loaf, Baked Country
Style, Baked Fine Meat and Baked
Minced Ham. "Each loaf, baked to
maintain the natural flavour of the

Half Olde Fashioned Meat Loaves, in
five uarieties, nou) available in store
meof counters.

Suggestion puts plan
over one million dollars
in net savings

A suggestion submitted from
Elizabeth Reidl,  of the Freezer
Packaging Department in the
Kitchener plant, put the JMS
Suggestion Plan net savings, since
1967, over the $1,000,000 mark last
month.

Liz, who submitted her suggestion
on February 21, and had it concluded
on March 20 at 3:30 p.in., suggested
that some pork leftover pieces were
too good for rework and should go to
the Employees' Market.  Her idea was
accepted and she won a $140 award.

In addition to her monetary award,
Liz will receive a $100  Canada
Savings Bond, a commemorative
plaque, a Provincial Lottery ticket,

ha\'e  'ner  photo  on  the  SI  Million
Suggestion Contest poster and earns
four points  [ov,'ards  the  Suggestor of
the  Year.

The happy suggestion award
winner, who admitted that she hasn't
won anything in her life, was surprised
to discover her suggestion actually
brought the net savings of the
suggestion plan to $1,012,940.00.

Liz Reidl, of the Freezer Packaging
Department, is happy that her
suggestion put the JMS Suggestion
Plan over the $1 million in net savings
since  1967.

meat, has a unique and distinctively
different taste," stated Product
Manager, Cord Simpson.

The Olde Fashioned Baked Meat
Loaves and their companions the Half
Olde Fashioned Meat Loaves are the
only products on the market today of
this high quality in the piece and
square shape.

Making a sandwich? It will take two
pieces of any of the meat loaves to fill
one slice of bread. You can slice it as
thin or as thick as you want. And
don't forget to try any of the meat loaf
varieties hot too!

If you liked the loaves sliced at  the
store deli counter, try these Half Olde
Fashioned Meat Loaf varieties at
home soon.



Cheese figure created for
reception at curling championships

Say cheese!
Oncle Hans, one of a pair of K-W

Oktoberfest symbols, was created out
of cheese in our Research &
Development Laboratory, flown to
Moose Jaw, Saskatchewan for the
Uniroyal World Junior Curling
Championships last month and
devoured during a reception for
guests and players.

The story begins with a 90-pound
round block of natural cheddar,
carefully cut and shaped by Product
Development Supervisor, Klaus
Kapps and R & D worker, Wayne
Farrell in February. Two-thirds of the
block went to make the body while a
9" diameter piece was cut from the
remainder to form the head. The
arms and legs were formed from the
excess pieces.

The entire figure, which weighed 75
pounds when completed, was dipped
in wax to preserve it from drying out,
after the head and arms were
mounted on dowels and inserted into
the body. Facial features were made
from coloured wax and stuck into the
head.

Brian Shushack, of our Advertising
Department, built the platform on
which Hans stood, complete with
curling hat, lederhosen and broom.

A new cheese Hans will likely be
made next year, when Kitchener-
Waterloo hosts the Uniroyal WJCC
in March  1980.

Oncle Hans received good service from the Air Canada flight attendants
on his way to Moose Jau) for the Uniroyal World Junior Curling
Championships last month. He rode in a regular passenger seat
all the uJay.

Picnic fun provides funny photo
Picnics are a time to have some fun

and let loose a little bit.  But beware,
you never know when someone will
record that fun on film!

This is just what happened when
this photo was snapped of the
Kitchener Personnel Department's,
June Totzke, doing her rendition of
`Big Mama' during the annual JMS

Ladies Picnic last year.
Do you have a humourous or

amusing photo that could be printed
here? If so, send it, along with a brief
description of the photo, to the
Editor. All photos submitted will be
returned.
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"I've enjoyed every day here,"

noted Benny Czerwinski, who was
honoured in his retirement at an
informal meeting in the Board Room
at the Kitchener location in early
February.

People on the
Bill MCLean was appointed

Commodity Manager, Pork, effective
February 5. He assumes profit
responsibility for the fresh pork
account including the procurement
program for our fresh and process
pork requirements.

Gary Weber was appointed to the
Supervisory Trainee Program at the
Kitchener plant, effective February  12.
He began his training in the Poultry
Department.

Dave Hahn, Assistant Foreman in
the Pork Cutting Department,
transferred, in the same capacity, to
the Smoked Meats Prep Department,
effective February  19.

Paul Barnes, Assistant Foreman in
the Smoked Meats Prep Department,
transferred, in the same capacity, to
the Pork Cutting Department,
effective February  19.

Don Andrews, Trainee in

The Packaging Department retiree
started with the company in October
1965 as part of the Night Staff but
transferred to Packaging in  1974,
where he remained until retirement.

A former miner in Kirkland Lake,
Ontario, Benny operated his own
butcher store in Bancroft, Ontario for
a short period in  the early  1960's.

``1 had the first store in Bancroft to

sell Schneider products," he said.
"The salesman had to drive 65 miles

to take my order."
And as if by fate, that same

salesman, Cord Butler, recommended
that Benny apply for a job at the
Kitchener plant. Then  15 years later,
the two men met again - both
retiring on the same day!

move
Assembly & Loading, was promoted
to Assistant Foreman in the same
department, effective February  19.

Jerry Anstett, Trainee in
Packaging Maintenance, was pro-
moted to Assistant Foreman in the
same department, effective March 5.

Jean Paul Dub6 was appointed
District Sales Manager, Montreal,
effective March 5.  He assumes
responsibility for the sales and sales
promotion activities in the Montreal
district.

Chester Sajkowski, Foreman in
Sausage Cook, has been transferred,
in the same capacity, to the Sausage
Manufacturing Department, effective
March 30.

Dennis Hahn, Assistant Foreman
in Sausage Manufacturing, has been
promoted to Foreman in the Sausage
Cook Department, effective March
30.

"You've had an excellent record

and always been dependable," stated
Vice-President, Personnel & Public
Relations, Herb Schneider, prior to
presenting a retirement cheque from
the company to the quiet-spoken
retiree.  ``Your service has certainly
been appreciated." S.E.A.  President,
Bill van Heugten, also presented
Benny with a wallet containing money
and a life membership in the union.

"There's always something to do

around the house," answered Benny,
when asked about his retirement
plans.  During the winter months, the
handyman will be busy preparing
ornaments to decorate his property
while during the summer, he enjoys
tending to his gardens and lawn.

And he will continue to go fishing
too.  But his favourite spot still
remains a secret, even after quizzing
from those around the Board Room
table!

Wins large

;#gfedstion

John Christensen (right) Of the
Sausage Stuff ing Department
received his suggestion au)ard cheque
for $918. from Foreman Matt Theis.



Peterborough salesman
retires after quarter century with
Company

"If you put a little fun into your job,

it doesn't seem like work,"
philosophized Peterborough, Ontario
Salesman, Cord Butler, who was
honoured in his retirement during an
informal meeting in the Kitchener
office in early February.

Born in Calgary, Alberta, Cord
received an early start in the meat
industry,  using his butchering training
at several meat markets before
becoming Meat Manager at a
Peterborough A & P Store.  He left
the supermarket chain to join the
JMS sales force in  1954.

For the benefit of those at the
meeting, the retiring salesman took a
trip back memory lane recalling
several experiences during his quarter
century with the company. At one
point, Cord passed around a yellowed
newspaper advertisement from a  1932
copy of the Peterborough Examiner,
showing meat prices for one of the
stores in which he worked.

"I used to put on  1,000 miles a

week on my territory in northern
Ontario," he said.  "It was very
common when I arrived at a customer
to find the order tacked to the front
door and never see them."

General Sales Manager, Harold
Clements, who presented Cord with a
retirement cheque from the company,
noted that his customers always
treated him with a lot of respect.
"Cord was known as `Mr.  Butler',"

Harold announced.
In another incident, Cord was

reminded of one account which failed
to pay its bill, so he claimed the
owner's pony in payment. Cord
decided that this wouldn't be enough
to settle the account, so he returned
and took the saddle too!

``1 am very heavily involved with a

floor hockey team at home," stated
the grey-haired retiree.  "We are
hoping to get the team to Sweden this
summer."

Cord said that he hasn't made any             to Australia next December to visit
concrete retirement plans, except that           their son.
he and his wife,  Elva, will  be travelling

Broomball team winds up'78-'79 season

The Schneider Selects, broomball team, finished the season u)ith five wins, four
losses and three ties. Team members included I. to r. - Front row: Jim Totzke,
Jim Currie, Michel Lessard.  Middle You): Larry Dauenport, Coach; Paul
Beasinger, Richard Larose, Dave Madill, Jack Smith, Pete Erdman. Back rou):
Gerry Sichewski, Gory Campbell, Tom Burnett, John Burnett, Bob Sicheu]ski,
Jim Warden, Manager. Absent for photo u)ere Rich Erdman, Larry lmbeau, Rick
Hammer, Barry Jefferies and Car Schroeder.



No better company for
whom to work says retiring
pork cutter Ray Schmidt  _

"I have really made no definite

plans for retirement," stated Ray
Schmidt, during an informal meeting
in the Kitchener location's Board
Room to honour him on his
retirement day. "It seems that
whenever I do, they always fall
through anyway."

The tall member of the Pork
Cutting Department started with the
company in April  1941.  From  1962 to
1967, he was Foreman of the Beef Kill
Department, but relinquished his
duties and completed the remainder
of his 38 years of service in his
present department.

Charlie Fromm, Superintendent of
the Pork Division, noted that Ray was
"a good, conscientious worker who

was always on time for work." Prior
to presenting a retirement cheque to

the  long-service pork cutter,  Vice-
President,  Personnel & Public
Relations, Herb Schneider
commented on his work record.

"You've always done your best and

added stability to the department," he
said. ``You've set a good example for
others to follow too." Tom Eason,
S.E.A. Vice-President, also presented
a wallet containing money to Ray
along with a life membership in the
union.

A special presentation of a can of
sardines, from his fellow workers on
the line, held a special meaning for
Ray.  "I knew that they would do that
for me," he said, keeping the reason
behind the gift a secret.

In addition to hunting and fishing
and a proposed trip to Hawaii next
winter with his wife, Ray, who has a

F#:ant::C4%#]:edding
anniversary

Arthur and Marion (nee Leis)
Freund, celebrated their 45th wedding
anniversary on February 3 this year.

Art, who retired from the
Maintenance Department in August
1976 after nearly 36 years of service,
enjoys woodworking at home.  His
wife still likes to do crocheting and
continues to add to her collection of
salt & pepper shakers.

The couple, who were honoured at
a family dinner, have three children:
Mrs. Ron Kaminska, John Freund
and Wayne Freund, all of Kitchener.

small, completely equipped cutting
room behind his Courtland Avenue
East home, will be cutting beef for
customers when he's not at his Port
Elaln, Ontario cottage.

"I feel there's no better company

for whom to work than Schneiders,"
the new retiree stated emphatically.



Beef roast flies to Germany
for holiday dinner

There's a fairy tale about a little  pig
who went to market.  Well, this story,
told in photos, tells of a beef roast
which went to Germany for dinner!

Food Service Salesman in Ottawa,
Ed Clingen, related the story of
Walter Klinkhammer, operator of the
Lindenhof Chicken Delight and
German Restaurant there, who
carried an  18-pound Schneiders Gold
Roast Ready Rib on the plane to
Bonn, West Germany.

During the Christmas holidays last
year, Walter had the pleasure of
feasting with his family and friends on
this piece of prime rib.  Walter noted
that our quality and taste goes a long
Way.

"Nur Vas Beste Fuer lhren

Geschmack" (or translated ``Taste
The Difference Quality Makes"), was
the only comment the Ottawa
restauranteur had to make upon his
return.

The roast is prepared for cooking
and then into the ouen.

The mouth-watering prime rib is
ready for carving.

Walter Klinkhammer gets his prime
rib ready for carrying on the plane to
Germany.

The roast, along u)ith Waiter and his
family, arriue in Bonn airport.
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Once again we have had a very good year - one in
which we set new records both for sales and earnings.

Some  of the highlights:
our sales increased by 23.53 percent and achieved a

new high of $324,675,000:  (It seems hard to believe that only
10 years ago we thought we were doing well when we sold
S70,000,000's worth of products!)

our earnings increased by a modest 2.89 percent to a
new high of $4,733,000;

the number of jobholders increased from 2,874 in
1977 to more  than 3,000 for the first  time  in our history;

our wage bill, which includes jobholder benefits, was
S56,501,000 -almost nine million dollars more than a year
ago.

A number of factors have contributed to these
outstanding figures.  First and foremost we place the efforts
of all our jobholders - you - for whom the production
and distribution of high quality meats is top priority.
Second, we have an imaginative and energetic marketing
di\iision which is tuned closely to consumer needs and

desires.  Third, our recent plant expansion helped us to
produce more, particularly during those busy and disruptive
times last summer when lockouts affected major sections of
the Canadian meat industry.

During the past two years we have invested more than
$20,000,000 in the business - from earnings which we
plowed back into expansion and from the issuance of long-
term debt.  Much of this investment, as most of you know,
has gone into the expansion of our main Kitchener plant
and this has increased our capacity to produce.
Unfortunately, we must report that there was an increase of
only about one percent in labour productivity or in pounds
produced per man-hour in  1978 over the previous year.

As a consequence of this large investment, we find
ourselves in a punishing position.  On the one hand we have
had a record year for sales and earnings; on the other we
have experienced a decline both in return on shareholders'
equity and in return on capital employed.  (And this decline
has sharpened in the first quarter of fiscal '79.) In these days
of rising inflation we feel it is essential for us to increase
these returns if our shareholders - many of whom are also
jobholders - are to maintain or improve their position.

Our current projects for  1979 and  1980 indicate a
continuation of this declining trend in return on invest-
ment. Its reversal must be our prime objective and we are
taking steps to accomplish this.



Customer Service
As many of you know, we are

scheduling a distribution centre in
Calgary for completion by February of
1980 to improve our service and
increase our sales to customers in
Western Canada.  A similar centre for
British  Columbia,  for which we
already hold the  land,  is being
delayed.  We are committed to
Western Canada, and this represents
only a change in scheduling, not a
new direction.

We expect to make other major
capital expenditures this year and in
1980 at our main  Kitchener plant to
improve and increase our productive
capacity.  We will  be spending about
$7,000,000 this year to do this and we
will  be financing this expenditure
intemally.  These expenditures will
help  us  to  continue  improving the
already high quality of our products,
increase our production capacity and
efficiency and enhance  the working
conditions of jobholders.

New Products
These are always an on-going

concern for our marketing group and
product development continues to be
a high priority for  us.  You all are
aware of the many new products
developed and introduced into the
market place last year - including
our new venture  into  refrigerated dill
pickles and "Oktoberfest" mustard.
Our new sausage rolls have been

President

particularly well accepted and we are
pleased also by consumer acceptance
of our new, high quality frozen meat
pies with meat and vegetables in a
raw dough crust for home baking.

In addition, of course, we are
expanding continually our sales to
institutions through our food services
division.
Jobholder Relations

ln the last fiscal year we added
another  135 persons to bring our total
number of jobholders at the end of
October to just over the 3,000 mark.
Three-quarters of these jobs were
added to our production and
distribution  divisions;  the balance  to
administrative,  technical and sales.

We signed two-year collective
agreements covering most of our
production and distribution units and
concluded agreements for our three
Western plants. These signed
agreements and anticipated settle-
ments will  increase oiir annual  payroll
by $3,209,000.  The full  range of
insurance and pension benefits for our
jobholders represents 27 percent of
our total wage and benefit
compensation.  Negotiated improve-
ments this year mean an additional
$866,400 will be added to the annual
wage compensation package in the
supplementary benefit area.

Last year our total wages and
benefit package amounted to
$56,501,000,  an  increase  of nearly
$9,000,000 over the previous year,
and four times what it was  10 years
ago!

We  continue to follow our policy of
promoting from within and providing
on-the-job  management  training for
those who wish to progress within the
company.  Last year  16 persons
became  part of the management team
to bring the total number of
management people to  160.

In addition we encourage all our

jobholders to take extra training
through correspondence,  lectures and
participative courses offered by
accredited education institutions.  Last
year 88 jobholders took advantage of
this policy under which  financial
assistance is offered by the company
toward the cost of such courses.

Another way in which we ask our
jobholders to become more involved
in the company is through our
suggestion system.  We believe we
have one of the best in the country -
and certainly this is true if measured
by the number of suggestions offered
every month.  Last year we received
1,050 and 209 of these were put into
force.  Awards paid were $21,000.  We
estimate that the net realization to the
company after one year of
implementation should be about
$153,000.  What is much more
important than the money involved
however,  is the stimulation it  is
offering to many of us to think up
better ways of doing our jobs.

We believe we have a good
work force team at Schneiders.  We all
take  pride  in  processing high quality
products.  This  reflects in the
marketplace where there has been an
increasing demand for our products
over the years.  And of course the
better we do in the marketplace the
better  it  is  for all  of us.

Thank you everyone for being part
of the  Schneider family!

Chairman



OUR INCOME from sales
of our products

WHAT WE SPEND for raw materials,
packaging, wages, marketing,
distribution, administration and
advertising

WHAT WE EARNED after payment
of income taxes

OUR EARNINGS as a percentage
of our income

EMPLOYEE WAGES  (including
employee  benefits)

PHYSICAL IMPROVIMENTS
plant additions and
new machinery

"     -,       -|l--J                                                                                                       --,I

January - John Bruder -
Maintenance - Kitchener

February - Patrick Kirby - Beef Kill
- Kitchener

March - Pauline Schopf - Packaging
#2 - Kitchener

April - Alfred Braun - Ayr Plant
-Rich Hordy.-Thunder Bay

May - Ian Gibb, OK Packers -
Winnipeg

June - Terry Anstett - Sausage
Cook - Kitchener

July - Ljuban Tesla - Pork Cutting
- Kitchener
- Dieter Krause - Pork Cutting
- Kitchener

August - Willi F3au - Continuous
Wiener Operation - Kitchener

September - John Bruckman -
Luncheon Slicing -  Kitchener

1978
$324,675,000

$316,828,000

$     4,733,000

146

$  56'501,000                          ,

$     9,389,000

October - Mike Frim - Packaging
#2 - Kitchener

November - Tom Heldman -
Ayr Plant

December - Jerome Brenner &
Eduardo Gaspar - Sausage Cook
- Kitchener
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District Manager - Rick Roberts
"Winnipeg Aces"

Jim Brown                    Bob  Kizuk
Sol Ackman                  Philip  Messer
Larry shewchuk         Cordon Rciss
Morris  Mcconnell      Mickey  Lagimodiere
Cornel Semenchuk    Gary Mork
Tom Fenn

John Bruder
Traugott Emrich
Vern  Heldman
Len Karcher
Scott  Moss
Ken Schenk
Bob Thomson

Ed  Eckert
Tony Fischer
Henry Hess
Bob  MCMichael
Dan  Ropp
Leighton Snider

1978 was the  35th annual dinner
Total:  active employees  -316

retired employees  -  128

Bob Bowman - Sudbury District

`le,
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John  Bruckman  - Luncheon Slicing
Kitchener

_I
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Vice-President
Operations

John Lauer 36, 16, 2

Chairman of the Board
F. P. Schneider 52, 29, 6

President
K. G. Murray 54, 28, 6
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Vice-President
Personnel and

Public Relations
Herbert J. Schneider 52. 30`6
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One of our greatest strengths is our management team. Without them
we would not be the thrustful, pace-making company we are in the meat
processing industry. Here we portray the people who report dl.recfly
to one of our five vice-presidents. The first figure after each name gives
age; the second the number of years of service with Schneiders; and the
third figure the number of years each has occupied his present position.

The management people on these two pages have an average age
of 47 and have a total of 510 years of service with the company, or an
average of just over 20 years each.

Product Development
and Director of

Research and Development
Howard G . Schneider 49. 29. 6

Vice-President
Sales & Marketing

Henr}- Beben 38. 9` 6

sales manager, 51, 26, 7; Mr. Beben (standing); Harry
Brown, group commodity manager, 48,16, 3; Leu)

;£a*;a;;i!r:(gs;fi#ien#s;j§aru:P£P;r,:§ai:u;:;;=:a:;I:#;:ri##:;

Vice-President
Finance and Administration
Dawson Jamieson 56. 37. 6

Tp#sEe%,€o:3o%fninh#afnnradogJfF3G%:o5n,##a::kfeikggngfo#uoap#,r:9S§`ghd#_Ep!r:ft,gifiehd%e:[ss?#ad|Fc:1%#uFgf,?2S:#egrfi5i%6k83go#_kg:dds,Finance Group.. Left to right: Jack Houston,
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Penny Stoeser
Chder  Processing Supervisor
Kitchener - December  1977

Gerard Girodat
Quality Assurance  Supervisor
Kitchener  - January  1978

Godfrey Collins
Manager of plant  Engineering
Kitchener - January  1978

Raymond Voll
Packaging Maintenance  Foreman
Kitchener  - January  1978

Wayne  Kaufman
Superintendent  -  Wellesley Cheese  Plant
Wellesley  - January  1978

Howard Conrad
Manager of Energy  Conservation
Kitchener  -  February  1978

Larry  Davenport
Foreman,  Pork  Cutting
Kitchener - March  1978

Paul  Diebel
Foreman, Smokehouse
Kitchener,  - March  1978

Jack  Wittnebel
Project  Specialist
Kitchener  -  March  1978

Mike  De  Rose
Assistant  Foreman,  Curing
Kitchener - March  1978

Gary Sippel
Foreman,  Luncheon Slicing #2
Kitchener  - July  1978

Dan  Cullen
Project  Specialist
Kitchener - May  1978

Rick Hook
Assistant  Foreman,  Poultry
February  1978 - Kitchener

Bob Davidson
Assistant  Foreman,  Pork  Cutting
Kitchener - February  1978

Bob  MCFarlane
Assistant Foreman,  Bacon Slicing,
Kitchener  - May  1978

Clint Acheson
National Credit  Manager
Kitchener - May  1978

Bob  Mueller
Vancouver District  Credit  Manager
Vancouver - May  1978

Ellrie Thompson
Winnipeg District  Credit  Manager
Winnipeg -  May  1978
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Bob Cassidy
General  Plant  Superintendent
Kitchener - May  1978

Dave Harron
Manager of Western Office  Services
Calgary - May  1978

Larry  Dietrich
Manager of Order Processing
Kitchener  - May  1978

Donna Scharlach
Manager of Office  Services
Kitchener  -  May  1978

Paul  Hurlbut
Foreman,  Order  Fill
Kitchener - May  1978

Earl  Doerfler
Superintendent  of Maintenance
Kitchener  -  May  1978

Don Ruppe
Production  Technical  Specialist
Winnipeg - June  1978

Earl  Fzeist

Foreman,  Wellesley  Plant
Wellesley  - June  1978

Bruce Eckert
Foreman,  Continuous  Wiener  Operation
Kitchener - June  1978

Peter Roberts
Superintendent,  Panet  Road  Plant
Winnipeg - November  1978

Elernie  Remmert
Assistant  Foreman,  Machine  Maintenance
July  1978 -  Kitchener

John  Aletter
Shipping  Foreman
Vancouver  -  August  1978

Roy  Holm  Sr.
Foreman,  Order  Fill
Kitchener  - September  1978

Dennis  Anstett,
Assistant  Foreman,  Order  Fill
Kitchener  -  September  1978

AI  Savela
Western Traffic  Supervisor
Winnipeg  -  October  1978

Marilyn  Psutka
Assistant  Foreman,  Continuous Wiener  Operation
Kitchener  -  October  1978

Brian  Reed
Assistant  Foreman,  Beef Boning
Kitchener.  October  1978

Brian  Walkei.
Western  Region  Sales Manager
Vancouver  - October  1978

Jack  Rafferty
Eastern  Region  Sales  Manager
Toronto - October  1978

Jim Bower
Kitchener  District  Sales  Manager
Kitchener  -  October  1978

Douglas Ford
Hamilton  District  Sales  Manager
Hamilton  -  October  1978

Jim  Keams
Toronto  West Sales  Manager
Toronto  - October  1978

Peter  Moore
Toronto  East  Sales  Manager
Toronto  - October  1978

Lyn Johns
Vancouver  District Sales  Manager
Vancouver  -. October  1978

Frank  Goetz
Calgary  District  Sales  Manager
Calgary  -  October  1978

Harold  Wilke
Manager of Sales Communications
Kitchener  -  November  1978

Harold  llgert
Assistant  Foreman,  Recelving &  Freezer Storage
Kitchener  -  November  1978

Wolfgang Fruhner
Assistant  Foreman,  Machine  Maintenance
Kitchener  -  November  1978

Cord  B€mhardt
Winnipeg Branch  Office  Supervisor
Winnipeg -  December  1978

Gary  Byers
Calgary  Branch Office Supervisor
Calgary  -  December  1978
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WILLIAM VAN HEUGTEN
THOMAS EASON

Lorne Kuepfer
Lillian  Meade
Miriam Schneider
Brenda Crystal
Robert Seguin
Alex  Morris
Martin Brenner
Kenneth Barron
Thomas Oesch
Robert Johnson
Larry Schickler
Charlie  Losier
Jack Coleman
Donald Flynn
Kay  Miller
Dennis Osland

Michael Karpow
James Macleod

PRESIDENT
VICE-PRESIDENT

Luncheon Slicing (7-3)
Luncheon  Slicing  (3-11)

Pkg.  #1  & #2  (7-3)
Pkg.  #1  & #2  (3-11)

Smokehouse
Maintenance,  Garage & Engineers

Sink.  Meats Prep.  & Curing
Lard, Shortening & Laundry

Beef Boning (Days)
Beef Boning (Afternoons)

Loin  & Bellie  Line
Ham & Conversion

Pork  Cutting  (3:30  -11:30)
Borden Storage & Receivers

Poultry
Freezer  Pkg., Freezer Storage

& Roast & Jellied  Meats
Hog  Kill

Order  Fill #1

Johanne  Kelly - President
Sandy Lorentz - Secretary
Josie  Fowler - Treasurer
Bob Luft
Brian Shushack
Carol  Madter
Marie Wynnyk

SHIRLEY TEBBUIT
NE\^/TON SCHMITT

Klaus Burmeister
John Wassing
Joe Hipperson
Ray Kempel
George Sawh
Dennis  Mank
Ivan Svazic
Bruce  Hilts
Edward Luker
Bruce Steadman
John Christensen
Barry Charbonneau
Werner Scherfenberg
Donald  Litwiller
Joanne  Elernier
James Sloat
Bruce Becker
Jo Ann Tryon
Richard Garstin

__        I,I,_         '1                     I

Panet Road - Winnipeg
President:  AI  Cardinal
Vice-President:  Ron Chateau
Secretary:  Betty Thurston
Treasurer:  Iris  Kosheluk

Thunder Bay, Ontario
Chief Shop Steward:  Don  Childs

SECRETARY
TREASURER

Order Fill #2
Order  Fill #3

Loading & Assembly  (AII Shifts)
Traffic

Casings & Rendering
Beef Kill,  Beef Cooler & Livestock

Sanitation
Sausage Ccoking

H.R.I.  Steak  Operation
Fresh Pork Sausage

Sausage Stuffing
Sizzlers

Bacon Slicing,  & Cafeteria  (7-3)
Bacon  Slicing, &  Cafeteria  (3-11)

Wiener  Pkg.  (7-3  & 3-11)
Sausage Mfg.

Non  Production  (Ayr Plant)
Ayr Plant (Production)

Wellesley Cheese Plant
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flora Avenue - Winnipeg
Business  Agent:  Hugh  MCMeel
Chief Shop Steward:  Morris Chochinov
Assistant Shop Steward:  Ed  Duraska

OK Packers - Winnipeg
Business Agent:  Hugh  MCMeel
Chief Shop Steward:  Rene  Bougie
(Pork  Cut)
Assistant Shop Steward: Jacques
Remillaird  (Kill  Floor)

Burnaby, B.C.  - Dawson Street
Business Agent:  Jim  Wells
Chief Shop Steward  -  Peter EIliott
Assistant Shop Steward - to be named



Years
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Years      '69      .70       .71       `72

I  I-"  r_L|    MATERIALS ($225,|o4,ooo)
Livestock, Dressed Meat, Ingredients, Food Products,
Packages & Cartons

I._:      EMPLoyEEs (se6,501,000)
Wages & Benefits

I H         OPERATING   EXPENSES ($35,223,000)
Supplies, Utilities, Business Services, Selling, Administration,
Maintenance, Depreciation & Distribution

I  ,ii,,    INcOME  TAXEs(se,114,000)
Federal & Provincial

I    PROFIT ($4,733,000)
0.3¢ for Dividend Payments,1.2¢ Retained in Business for
Continuous Operations & Future Growth



Juiey, tender beef is enjayed during
the festiue season in Germany.

£l:aup:afnotr

Thick slices of the beef appeared on each plate during the dinner.

worker receives
work in conservation

Four Ayr, Ontario and district
citizens, one of whom works at our
Ayr Plant, received Heritage Day
plaques from the Kinsmen Club of
Ayr District recently.

John Gillispie, who works in the
patty forming operation, received the
award because he was a person "who
has done many good works, but has
often gained small credit," stated
Kinsmen Club President, Doug
Vincent, during the presentation.

The annual Heritage awards,
presented for its fourth year to
worthy citizens, also looks into the
background of people who have
worked hard behind the scenes in a
variety of fields for the good of all.

Heritage Day award uJinners, flanking
Ayr Kinsmen Club President, Doug
Vincent (center) are (I.  to r.):
MCKenzie Hall, Robert Edgar
(accepting for his father Cameron);
Sheru)ood Taylor and John Gillespie.

John, who has been at the Ayr
Plant since September  1971, has been
a leader in conservation and wild life
projects, including his well-known Ayr
community work to preserve and
assist  bird  life.

Other award recipients, and the

field for which they were honoured,
included MCKenzie Hall,  for his minor
sports and agricultural activities;
Cameron Edgar, for his contribution
to agricultural and civic affairs and to
Sherwood Taylor, active in both
community and agricultural projects.



Ilene Burkhardt retires from
Bacon Slicing after 20 years service

It's an impressive attendance
record when a person can retire after
nearly 20 years of service with only
one month off work and that because
of a broken finger!

Ilene Burkhardt, who was
honoured in her retirement during an
informal meeting in the Board Room
at the Kitchener location, during an
early March meeting had such a
record.

``1  guess I was  blessed with health

rather than wealth," quipped llene,
who had spent her entire JMS career
in the Bacon Slicing Department.

``If all employees were  like llene, we

could probably have less super-
vision," said Bacon Slicing Depart-
ment Foreman, Stan Holdenmeyer.
"We've really appreciated her

contribution in the department."

Obituaries
We sincerely regret to report the

death of William Witmer on February
28.  He was 67 years of age.

Bill, who worked in the
Maintenance Department at the
Kitchener location,  retired in July
1976 after 29 years of service.

Dave Chapman, who retired from
our Flora Avenue, Winnipeg plant
approximately one year ago, died last
month. When he retired, he had
completed  15 years of service with the
Company.

-'Jr

Assistant Plant Superintendent,
Henry Hess, presented a retirement
cheque to the long-service worker
from the company.  S.E.A. Treasurer,
Newt Schmitt, who is also a first
cousin to llene, presented a wallet
containing money and a life
membership in the union.

Although the Bacon Slicing retiree
mentioned no definite plans,  she will
be keeping herself busy continuing to
make her own clothes and tending to
her collection of 75 plants throughout
her house.

Assistant Plant Superintendent,
Henry Hess presented ltene
Burkhardt with her retirement
cheque.

Hockey team finishes
season in sixth place

The JMS Hockey team finished
regular season play in sixth place in
the league with eight wins, seven
losses and three ties.  Team members
in the photo included:  Front row,  (left
to right): Jeff Blake, Dennis
Lesperance, Howie Anderson, John
Martz.  Middle row: Tom Schanzen-
bacher, Henry Hendel, Rollie

DeGraauw, Brian Thibideau,  Kyle
Shaffer,  Larry Jacklin, Coach.  Back
row: Mike Brodecht, Trainer; Jack
Kurt,  Gary Mitton, Keith Willson,
Steve Power. Absent for photo were
Richard Schmidt, Dave Knapp, Terry
Anstett,  Carlo Cuzzi and Marty
Steinberg.



Anniversaries
10 Years
Sol Chochinov, Flora Avenue,
Winnipeg, March 4.
Arthur Mayer, OK Packers, Winnipeg,
March 4.
Martha Seibel, Packaging #1, Kitchener,
March  10.

15 Years
Gerard Girodat, Laboratory,
KitcheneT,  March  2.

Sandra Wilkinson,  Bacon Slicing,
Kitchener, March  17.
Jonathan Parsons, Hog Kill,
Kitchener, March 31.
Branko Palescak, Day Sanitation,
Kitchener, April 9.

James Ware, Pork Cutting, Kitchener,
April  14.
Lorne Cleasby, Traffic, Kitchener,
April 22.
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Dondd Pater6on.
Pork Cutting, Kitchener. A|.ril 23. £!{:ehdensie,!nkerip&r.k'Cutting,

John Winterkorn, Roast &
Jellied Meats, Kitcherler, April 23.
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30 Years
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25 Years

Company's growth
impressive

``1 am really impressed with the

progressive growth of this company
over the last twenty-five years," said
JMS Windsor, Ontario Salesman,
Tom Rolfe." When I started, I was the
company's 43rd salesman. Today,
look at the number of new products,
the increase in the number of people
and the number of locations the
company has across the country."

Born in Stratford, Ontario 65 years
ago, Tom gained many years
experience in the retail meat business.
He spent seven years with Windsor
Packers, and the same number of
years with Packers Supermarket
before joining the A & P supermarket
chain where he became a Meat
Manager and "was moved around
Southwestern Ontario quite a lot."

"The life of a salesman has been

healthy work," said the father of two
boys -Tom Jr., who is the chief
child care worker at the Windsor
IODE Western Hospital and Emie, a
university student in Mechanical

Drafting, who is also a child
counsellor. "My customers have been
good to me over the years."

Tom's wife, Jean, really appreciates
him when he's at home, because he is
quite versatile in the fields of
woodworking, plumbing, welding and
electricity.

"I took several courses at night to

obtain the knowledge on these
things," noted the grandfather of four.
``Then I took a French course, a

course in photography and my wife
and I enrolled in a ballroom dancing
course too recently."

A Life Member of the Masonic
Lodge, Tom is also a member of the
Senior Citizens of Windsor. Once an
active member of Giles Christian
Church, he is still busy working on a
committee to maintain a church camp
near Dunnville, Ontario.

45 Years



Schneider Male Chorus
records its first album

The Schneider Male Chorus has
made a record! No, not the type that
will get their name into the Guinness
Book of Records.  It's round, black
and can be played on a turntable!

After months and months of
practice and rehearsals, the Chorus
gathered at the Mercey Brothers
Studio in Elmira, Ontario in early
February and recorded ten selections.

Side one of the album includes
songs such as Harmony, Amazing
Grace, Little Lamb, Today and
Creation.  On side two, there is Sing a
Rainbow, Deep River, selections from
Oklahoma, Bless the Lord and Battle
Hymn.

Artwork for the record jacket was
completely done by Egon Siebert of
our Advertising Department. A new
Chorus photograph appears on the
back of the record's jacket.

A total of 1,000 records are being
pressed and copies should be
available this month.  Selling price for
the long-play album has been
estimated to be near $6.00.

The Schneider Male Chorus has
recorded its first long-play album
available soon.

3grek:[spi:#':s°frr]8#alF|oraAvenue
One of the original workers at the

former Chicago Kosher Linited plant
in Winnipeg, Manitoba, now our Flora
Avenue location, retired in early
February after 31 years service.

Issie Epstein, who had been in
many areas of the plant, from boning
to pumping briskets for production of
Corned Beef and Pastrami, worked in
the Boning Department until his
retirement.

"It will take some time to accept

the idea that I need no longer get up
early for work,'' joked lssie about his
retirement.  He mentioned no definite
plans.

Plant Superintendent, Adolf llmer,
presented the long-service worker
with a retirement cheque from the
Company.

flora Avenue PJanf Supen.nfendenf,
Adolf llmer (I) presents retirement  cheque to lssie Epstein.



Retiring Windsor salesman
always up early on his
territory

"I always get up early and get

going," stated Windsor, Ontario
Salesman Tom Rolfe, during an
informal meeting in the Board Room
at the Kitchener location to honour
him as he began retirement.  "I felt I
could get more done in the first two
hours of the day and I never liked to
be on the road in the late afternoon."

Having recently completed a
quarter century of service, entirely in
his Windsor territory, Tom mentioned
he and his wife, Jean were moving
from their city home to a winterized
cottage on the shores of Lake St.
Clair,  the day following his official
retirement.

Written notes from London District
Manager, Wally Dorscht, who was
unable to attend the meeting, lauded
Tom for his reliability on the job.  "But

I always hated getting up so early
whenever I travelled with him on the
road," Wally wrote.

General Sales Manager,  Harold
Clements noted that Tom was always
on the job, even when he shouldn't
have been some days. "The company
has appreciated your honest, straight-
forward attitude and the support
you've given to the organization over
the years," commented Harold.

Prior to presenting a retirement
cheque from the company to the
Sales Department retiree, Vice-
President, Personnel & Public
Relations, Herb Schneider said
"Your good reputation has been

appreciated and we hope the
company has been as good to you as
you have been to the company."

"I've never regretted joining the

company," said the soft-spoken
Salesman.  "I've felt that everyone in
the company was always behind me.

We've got the ideas!
FEBRUARY SUGGESTOR
OF THE MONTH

Gustav Held, Beef Cooler,
$1,336.00.  He suggested that bruised
and scarred cuts be transferred to the
H.R.I.  Department for salvaging,
rather than to the Beef Boning
Department.

Gustou Held, (right), of the Beof
Cooler, accepts his cheque for being
named February Suggestor Of the
Month, from Foreman, Lclrry Kaminska.

Other suggestion awards presented
during February included:

Mike Martin, Sudbury office,
se6.00.

Mike Frim, Packaging #2, $707.00.
He suggested that the imprints be
moved closer together on the dater
tapes.

Clarence Blaskavitch, Casings,
$15.00.

John Hendel, Pork Cutting,
$15.00.

Walter Moser, Freezer PackaSng,
seo.00.

Werner Scherfenberg, Bacon
Slicing, $57.00. He suggested that a
shelf be installed on the one-half
pound line so the grader can pile
meat without falling onto the floor.
Suggestion Plan Key Rings, Pens,
and/or Provincial Lottery tickets were

It certainly hasn't seemed like work
for 25 years.  I've enjoyed it."

The youthful-looking Tom men-
tioned only two things that he has in
mind during retirement.  "I'm going to
continue fishing,  now that I'm  right on
the lakeshore, where there is the best
fishing in the country," he  bragged.
"And soon, we will be taking a trip to

the west coast of Canada.

also awarded to: Terry Taylor, Ayr
Plant; Carry Cox, Beef Cooler; Paul
Waechter, Sausage Cook; Ross
Bowman, Luncheon Slicing #2;
George Fast, Sizzlers; Walter Moser,
Freezer Packaging; Werner Scherfen-
berg, Bacon Slicing; Ken Heibein,
Sausage Manufacturing; Gary Fromm.
Beef Boning.

MARCH SUGGESTOR
OF THE MONTH

Ljuban Tesla, Pork Cutting,
$1,045.00.  He suggested that abcessed
product be shunted onto a new table
and a relief person periodically checks
the table and trims the ahcesses.



Suggestor Of the Month, Ljuban Tesla
(left) is congratulated by Foreman
Larry Dauenport (centre) and
General Foreman,  M/a/fer Sparks
(right).

Other suggestion awards presented
during March included:

Thomas Heldman, Ayr Plant,
$499.00.  He submitted three different
suggestions regarding the Weiler
Grinder.

Joanne Becker, Continuous
Wiener Operation, $334.00.  She
suggested putting a guard on the
collator and tapering the guard slide,
fastened to the end of the feed belt,
under the  peeling line.

Richard Garstin, Wellesley,
$384.00.  He suggested leaving the
papers on the 8 oz.  and  16 oz. cheese
slices.

Don Gryu/acheski, Flora Avenue,
Winnipeg, $40.00.

Aron Enns, Order Fill, $50.00.
Tom Woolner, Sausage Cook,

$205.00.  He suggested the  K.G.
Chopper be scraped out after each
product change.

John Christensen, Sausage
Stuffing, $918.00.  He  suggested
changes to the F.C.A.  Poly  Clipper.

George Aletter, Pork Cutting,
$15.00'

Louise lrarche, Computer
Operations, $101.00.

Jerome Brenner, Sausage Cook,
$71.00.

Jerome Brenner, Sausage Cook,
$15.00.

Elizabeth Reidl, Freezer
Packaging,  $140.00.  She suggested
that leftover pork pieces too good for
rework should be sent to Employees'
Market.

Edwin Schaffner, Data Centre,
$50.00.

Bob Theis, Fresh Pork Sausage,
$65.00. He suggested a modification of
the beef shield on the side of the
conveyors.

Bob Theis, Fresh Pork Sausage,
$15.00.

Safety at Schneiders:

Many score high on
safety quiz

Kelly MacElmon, a co-op student
working in the Mail & Supplies
Department in the Kitchener office,
won first prize in this year's annual
Dutch Girl Safety Contest Quiz.
Kelly's entry was the first selected,
from the four entries  all having 25
correct responses in the quiz,  by
Safety Superintendent,  Ken Rollo. She
won a $15.00 food voucher
redeemable at the Employees' Market.

The entry from Dave Thomas, of
the Assembly & Loading Department,
was selected second and he won a
$10.00 food voucher.

The $5.00 third place food voucher
was won by Susan Lambert, of our

Asta Park office in Winnipeg,
Manitoba. This was the second year
in a row that Susan won the third-
place prize in the contest.

A total of 55 people entered their
responses to this year's quiz, with the
majority of entries coming from the
Kitchener plant and office.  Other
entries were submitted from
Vancouver, Winnipeg, Thunder Bay,
Sudbury and from several Salesmen
across the country.

To all those who entered, and for
anyone who tried the quiz,  but did
not submit it, the correct answers are
given here.  Respondents who
requested their quiz returned, will
receive it shortly.

Lillian Rochon, Bacon Slicing,
$24.00.

David Poser, Ayr Plant, $15.00.

Suggestion Plan Key Rings,
Employees' Market Vouchers,
Suggestion Plan Pens and/or
Provincial  Lottery Tickets were  also
awarded to: Thomas Heldman, Ayr
Plant;  Robert  Williamson, Order  Fill;
Gilbert Roane, Technical Support;
Louise Larche, Computer Operations;
Leonard Maltby, Beef Cooler; Jerome
Brenner, Sausage Cook,  (2); Elizabeth
Reidl, Freezer Packaging; Bob Theis,
Fresh Pork Sausage,  (3);  Lothar
Schedler, Pork Cutting;  Wayne
Martin, Sausage Stuffing;  Lillian
Rochon, Bacon Slicing;  Charles Roth,
Pork Cutting; Brad Kaminska,
Continuous Wiener Operation; Nancy
Livingston,  Wellesley; Richard Pearce,
Sausage Cook; Andrew Bielawski,
Freezer Storage; Terry Anstett,
Sausage Cook; Doug Hahn, Electrical
Maintenance;  Paul Molson,  Electrical
Maintenance;  Werner Scherfenberg,
Bacon  Slicing;  Edward  Reibling,
Sausage Cook; David Poser, Ayr
Plant.

Kelly MacElmon wins Safety Quiz.


