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JMS products aiie
big winners at the
Canadian open

JMS food products were at
the  Canadian  Open  in  July.

Food   concession   tents,
operated  by  Kitchener  Dair-
ies,  located  at  several  loca-
tions  on  the  7,000  yard,  de-
manding   Glen   Abbey   Golf
Course  jn  Oakville,  Ontario,
sold   exclusively   Schneider
products to the thousands of
people  who  came  to  watch
the pros play du ri ng the four-
day event.

Foodservice   Salesman,
Budy Warkentin was respon-
sible   f.or   the   sale   of   Olde
Fashjoned Ham, Lifestyle tur-
key    Luncheon    Meats,
Corned Beef and a near-truck-
load of Jumbo Franks for the
concession  tents  as  well  as
Hips of Beef, Sausage Bolls,
Cocktail  Smokies,  Oktober-

fest  Sausage  and   Oktober-
fest Mustard and  Buttercups
to   the   several   corporate
tents   who   served   special
guests who attended the golf
classic. Another Foodservice
Salesman,  Ken  Batcher was
responsible  for  selling   pro-
ducts   to   the   Glen   Abbey
Clubhouse,   who   also   sold
food to the visitors and spec-
tators who watched the golf-
ers make their rounds of the
lush fairways and manicured
greens.

Two  trucks  were  also  on
the  site  to  store  the  volume
of  products  needed  to  sup-
ply the appetites of the golf-
ing  spectators.

This was the f ifth  year that
JMS  products  were  "at  the
Open.„

The  Heritage  Group  lnc.,  corporate  tent  at  the  Canadian
Open at Glen Abbey, as well as the other concession tents
around the course, served a variety of Schneider products to
visitors and special guests.
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`OIde Fashioned Values' promotion
involves entiile Hamilton District

It was a total  District com-
mitment!   Each   of   the   nine
salesmen   in   the   Hamilton
District   was   involved   in   an
`Olde Fashioned Values' pro-

motion   during   a   two-week
period  last  month.

The brainchild of Hamilton
District   Manager,    Bernie
Bloui n, the promotion took a
lot of groundwork to prepare
and sell the idea to the sales-

Commisso's in Welland deco-
rated  the  store  with  adver-
tising.

L&M  Foods  in  Fergus  hung
posters and tilled their coun-
ters  tor  the   special   pro-
motion.

mens'   customers.   Special
`Olde Fashioned Values' but-

tons   were   prepared,   straw
hats were ordered and a mul-
titude  of  posters and  adver-
tising   materials  were   made
available to draw attention to
th is promotion . Schneider pro-
ducts  were  also  featured  in
newspaper food store adver-
tisements.

The   Salesmen   and   their

Straw hats and special `OIde
Fashioned  Values'  buttons,
worn here by the Deli workers
at Fortino's in Hamilton were
available  to all  stores taking
part in the promotion.

An  outdoor  barbecue  offer-
ing Wieners at Leaders Food-
land in Guelph greeted shop-
pers  before  they  found  the
specials inside.

stores that were  involved  in-
cluded:   Brad   Smith,   Com-
misso's,   Welland;   Garnet
Woods,    Fortinos    (four
stores), Hamilton; Joe Matte,
Tops Super Store, Brampton;
Bich    Heimbecker,    L&M
Foods,   Fergus;  Jim   Fokma,
Longo's,   Burlington,   Bruce
Gingrich,    Leaders,    Guelph;
Frank   lngold,   M.B.   Foods,
Virgil    and    MCGonegal's,

Advertising and lull counters
were seen in the Tops Super
Store in  Brampton.

The shelves in M.B. Foods in
Virgil  constantly  had  to  be
relilled   during   the   `OIde
Fashioned Values' weeks.

Niagara   Falls;   Dave   Macln-
tyre,  MCGonegal's, St. Cath-
erines and Super Save, Vine-
land  and  Vince's,  Smithville
and   Ernie  Smith,   Calbeck's
(8 stores)  Brantford.

Store   Managers,   Meat
Managers,   Bernie   and   his
District   Salesmen   all   were
pleased   with   the   results  of
this two-week  promotion.

Outside ol Tops Super Store
in  Brampton,  cases  ol  pro-
duct  were  sold  right  off  the
truck to customers,

JMS products took over the
counters  in   the   Calbeck's
stores in Brantford.
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Many winners in races, contests during
annual Ladies and Men's Picnics
LADIES  PICNIC WINNERS

Baseball Game:
1st -Marilyn  Pfaff,  Connie

Musselman,  Gladys  Mussel-
man,   Lori   Clausing,   Gerri
Thomas,   Maureen   Landry,
Jan   Bradich,   Louise   Bud-
land,   Natalie   Weido,    Lori
Eckert,  Laurie  Dietrich.

2nd  -  Peggy  Mast,  Wendy
Spittal,   Donna   Caldecott,
Babette  AIlsop,  Ann   Birley,
Cindy   Heldman,   JOAnn
Pivais,  Karen  Bivais,  Tracey
MCHugh,  Patty  Hagen.

100 Metre Dash:
1st -Joanne Poga
2nd - Carol Tebbutt
3rd -Jan  Bradich
Three-legged Race:
1st   -Jan   Tritschel   and

June Totzke
2nd -Bonnie Cassidy and

Marie Wynnyk
3rd -Tracey  MCHugh  and

Karen  Bivais
Nail Hammering:
1st -Sherry Roth
2nd -Wendy Aucoin
3rd -Puth  Glebe

r  _c___

A  two-handed  grip  and  a
keen eye was needed for the
nail hammering event.

Sack Race:
1 st -Wendy Spittal
2nd -Jackie  Hess
3rd -Bonnie Cassidy
Volleyball  Game:
1st   -Sherry   Both,   Lori

Clausing,   Mona   Eichmann,
Gerri Thomas, Carol Tebbutt,
Joanne  Ploga.

2nd   -   Donna   Caldecott,
Babette Allsop, Wendy Spit-
tal, Anne Birley, Cindy Held-
man,  Peggy Mast.

Horseshoe Tournament:
1st -Joan  Poga and  Chris

Ploga
2nd  -  Donna  Bitschy  and

Sue Villeneuve
3rd   -   Marilyn   Tremblay

and  Estelle  Losi6r
Grandmother's F`ace:
1st -Alice  Brill
2nd - Jean Gosse
3rd -Joanne Pivais
Egg Throwing Contest:
1st   -Jan   Tritschel   and

June Totzke
2nd   -   Tracy   Dienuit   and

Donna Chalik
3rd   -   Joanne   Boga   and

Carol  Tebbutt

Here  comes  the  winners  in
the three-Iegged race.

The baseball game was the
warmup  for  the  afternoon
events.

Lucky Draw Winners:
Kelly   Miller,   Lori   Clausing,
Bev Hock, Geraldine Gascho,
Julie   Gross,   Peggy   Mast,
Puth  Becker,  Pat  Krafchek,
Mary   Kempel,   Marie   Hack-
bart,  Alice  Brill.

MEN'S PICNIC WINNERS
Baseball Game:
1st   -   Andy   MacKay,   Jim

Black, Doug Steadman, Chris
Malleck,   Terry   Bruckman,
Don   Hawkins,   Gregg   Hep-
ditch,    Bich   Johnson,   Plich
Frimm.

2nd -John  Dietrich,  Frank
Freiburger,   Pludy  Schoen-
hoeffer,   Maurice   Herman,
Joe   Hebert,   Wally   Mueller,
Dan   Fischer,  Wally  Pawluk,
Tom  Jacques.

Tug-ol-War:
1st   -Terry   Dwyer,   Gary

Auger, Plon Mosburger, Dave
Mosburger, Mike Smith, Pete
Fairchild, flick Bourque, Otto
Lemke,  Larry  Carroll,  Jamie
Hartman,   Prick  Fewster  and
Coach, Jack  Coleman.

2nd -Carl Wilhelm, Wayne
Winterkorn, Zieg  Frey, John

That  egg  certainly  was  not
hard-boiled.

Muscles strained during the
tug-of-war event.

Steinberg,  Steve  Krukowski,
Kevin   Plonnenberg,   Paul
Brenner,   Brett  Winterkorn,
Barry Winterkorn and Coach,
Ira  Bruckman.

100 Metre Dash: (Over 30)
lst -Dan  Fischer
2nd -Greg  Kropf
3rd -  Don  Hawkins
100 Metre Dash (Under 30)
1st -Mike  Gehl
2nd -Pick Schroeder
3rd -Kevin  Ponnenberg
Egg Throwing Contest:
1st   -   Dave   Gregory   and

Glenn  Norman
2nd   -   Ira   Bruckman   and

Joe Bruckman
3rd  -  Barry  Witt  and  Dan

Fischer
Sack Race:
1st -Dean Zinken
2nd -Terry Bruckman
3rd - Fred  Bruder
Hol.seshoe Tournament:
1st  -Lea  Bender and  Jim

Flynn
2nd -Lou Benderand John

Freund
3rd -(tie)   Bob  Phillips and

Syl  Hoffman,  Frank  Biro and
Jeff Tebbutt

Some  keen  competition  in
the Horseshoe Tournament.

Some just had fun slttlng and
watching  the  other. partlc[-
pan's.
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New "Golden Baskef'
Chicken available in
five varieties

Canadians are eating more
chicken today than they ever
have! Per capita consumption
of   chicken    has   increased
steadily   over   the   past   five
years.  Today's  consumer  is
looking for new ways of serv-
ing  chicken.

Schneiders   has   recently
launched  five  new  ways  for
Mrs.   Consumer   to   serve
chicken.   It's  Golden   Basket
Chicken!

Following a year and a half
in the development stage, the
best tasting  line  of  boneless
breaded   chicken   products
ever  to  hit  the  marketplace
are  available  for  consumers
in  their  favourite  food  store
or supermarket. The product
range   includes:    Chicken
Breast   Cutlettes,   Chicken
Cutlettes   with    Dressing,
Chicken    Breast    Fillets,
Chicken   Balls  and   Chicken
Sticks.   All   products   come
frozen   in   a   convenient   350
gram  package.

Golden Basket is made f rom

only  the  finest  cuts  of  fat.in
fresh chicken, lightly battered
and breaded and cooked to a
golden crispy brown. All you
have to do is cook and serve.
Golden Basket can be cooked
in   either  a   conventional   or
microwave oven.

Toincreaseconsumeraware-
ness of the new product I ines,
over   2.8   million   direct   mail
coupons were distributed na-
tionally containing a 75¢ cou-
pon as well as a $2.00 coupon
refund  offer for proof of pur-
chase.   New  television  com-
mercials were introduced this
month  for the  line of Golden
Basket  products  as  well  as
attractive   in-store   point-of-
purchase advertising to draw
attention  to  the  products  in
store counters and to gener-
ate sales.

Golden  Basket  Chicken  is
an exciting  new product line
for which the Canadian  mar-
ketplace  has been  waiting.

Golden Basket-now we're
talking  chicken!

Prior to launching the new Golden Basket Chicken, represeri-
tatives from many food stores and chain stores had an oppor-
tunity to sample the five new products during a dinner follow-
ing a briel presentation by JMS Product Managers, Lyn Johns
and Steve Thompson.

--i-:iF::Ei:i:i-¥`-

Golden  Basket Chicken comes in  five new varieties for the
consumer-Chicken  Breast  Cutlettes,  Chicken  Breast Cut-
Iettes with Dressing, Chicken Breast Fillets, Chicken Balls and
Chicken Sticks.
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Golden  Basket  products  now  take  a  prominent  position  in
store I reezer counters.

Wohd's Longest
Sausage produced
at JMS plant

The idea for producing the
world's longest sausage first
came  to  Mark  and  Mac  Voi-
sin, owners of a seven-store
chain of M&M Meat Stores in
southwestern   Ontario,   as
they  were f lying  over Texas
last   year.   They   wanted   to
become   the   latest  entry   in
the "Longest Sausage Cate-
gory"  in  the  Guinness  Book
of Plecords. The wheels were
put   in   motion   to   have   the
JMS Kitchener plant produce
the  six-mile  length  of  Okto-
berfest Sausage. Originators  ol  the  Longest

Sausage  project  were  Mark
Voisin,   a   Kitchener   home-
builder (Ielt) and Mac voisin,
a  Kitchener lawyer, who are
the owners of the M&M Meat
Shops in the province.
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The JMS team which was responsible for the in-plant pro-
duction details consisted ol (lelt lo right) Product Manager,
Foodservice, Steve Hahn; Assistant Foreman, Sausage Stuf-
ling, Barry Jeffries; Foreman, Continuous Wiener Operation,
Bruce Eckert;  Foreman, Sausage Stufling,  Matt Theis; and
Kitchener District Sales Manager, Ken Hume.

Posing along with the longest sausage are (left to right) Mac
Voisin; JMS  President,  Ken  Murray;  Kitchener Mayor,  Dom
Cardillo;  Product  Manager,  Foodservice,  Steve  Hahn  and
Mark Voisin.

Following  the  official  measurement  and  photo  sessions,
invited guests attended a reception ln the Assembly Hall to
sample an Oktoberfest Sausage-not part of the 8.86 miles
which were produced.

Two representatives of the Consulting Engineering firm ol
Swain  and  F}upnow  were  called  in  to  calculate  the  official
length.   Conrad   F`upnow,   who   headed   the   measurement
team, took several sample lengths of sausage and even calcu-
lated tor the bend in the sausage which stretched out the linal
length  from  the  original  six  miles  to  a  grand  total  of  8.86
miles. They also checked for each length to be tied together.

Sixteen floor racks were needed to string the Oktoberfest
Sausage prior to the official measuring. There was a total of
105,000 sausages which weighed a massive 17,500 pounds
when completed.

Following  the  stuffing   of
the  sausage,  BIair  Nowe,  of
the Continuous Wiener Oper-
ation Department spent a total
ol  30  hours  tying  the  loose
ends together to make it one
complete length.

This   brings  an   end   to  the
sausage story. But one extra
feature remains.
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The 8.86 miles of Oktoberfest Sausage were boxed and shipped to M&M Meat Shops and sold to the public. Proceeds from the
sale went to the Rotary Club to help support handicapped children. Also, M&M had a float in the K-W Oktoberfest Parade on
Thanksgiving Day, showing only a portion ol the sausage and telling the story of the `Iongest sausage'.

Winners announced
in Quality/Sanitation
poster/slogan
Contest

The  judges   in  this  year's
Quality/Sanitation Poster/S-
ogan   Contest,   run   by   the
Quality  Assurance   Depart-
rient, sifted through only 35

sa n i tation posters i n fou r cate-
;orjes  but  waded  through  a
:3tal  of  291   slogans  before
:iey arrived at the winners.

First-place    winners    re-
=eived  a  Commodore Vic-20
Personal    Computer   while
second-place   f inishers    in
each poster category received
al  engraved  trophy.  Grand
='ze  winner,  selected  from
: _  entrants who submitted a
=3ster or slogan  to the con-
::st,  was  Kathi  Petker,  who
.,3n   a   Commodore   Vie-20
=ersonal   Computer   plus   a
-2'   black and  white portable

:€  evision  set.
i`r!   posters,  on  a  rotating

= asis. will appear on bulletin
= :ards at ou r other locations
a : ross the country d u ri ng the
. 3Xt year.

Winning slogan, submitted
by Fred Jamieson, of the QA
Department  was  "Quality  is
what   keeps   the   consumer,
our customer". Arnold Fede-
rau, who sent in the greatest
n umber of slogans, captured
second   place  with   his  slo-
gan, "Quality consciousness
is   contagious.   Pass   it   on!"
Charlene  Gutoskie,  finished
third with  her slogan ``J.M.S.
Quality: The tradition carries
on."

Congratulations to all
winners!

8 yrs. and under - 1 st-Peter HoltzL--
boru+oke::i:,9alh,^P,:,ndr:

I n   al I  yJqur. work

+noams:gfoY;u,r

9-11 years -lst -Jenny Holtz
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Red Meat
and health-cholesterol
might not be such
a villain

(Ed's Note: This is Part 11  of
a two-part series on red meat
and   health.  This  part  deals
specifically with the pros and
cons   of   including    meat   in
your  diet  and  its  effects  on
health   and   nutrition.   Your
comments on this series are
welcome.  Send  them  to  the
Editor. The original article  is
a   reprint   from   the   January
1983  issue  of  Nautilus  Mag-
azine.)

Fed meat contains nature's
h ighest qual ity protein, many
`8'   vitamins   and   minerals

essential  to  life  and  it  is  the
most efficient source of iron
and   zinc.   For   the   weight-
watcher, meat can be a bless-
ing,  since   it   provides   more
nutrients per calorie than any
other basic food.  Fat should
not   be   completely   elimina-
ted    f rom    the    weight-
watcher's   diet   because   fat
carries  nutrients  and  vitam-
ins  which  the  body  obtains
no   other   way.   Lean   meat,
which  contains  many  of  the
essential  vitamins  and  min-
erals  our  bodies  must  have,
is very  low  in  calories.

Meat  also  provides  all  the
amino acids of protein in cor-
rect balance, and in a readily-
assimilated form. Vegetables
also contain  protein, but in a
form   not   easily   utilized   by
the human digestive system.
Frequently,   vegetable   pro-
teins  have  to  be  combined
f rom   several   vegetables  to
be  adequate  for  our  needs.
Some vegetable protei ns too
havethedisadvantageofcrea-
ting excess gas in the diges-
tive  tract.

A vegetarian diet may have
other  drawbacks  as  well.  A
1981  study by the  University

of   Kansas   Medical   Centre
discovered that some veget-
able proteins may inhibit iron
absorption. By contrast, beef
and other animal proteins not
only contain  iron that is eas-
ily absorbed by the body, but
help in the absorption of i ron
f rom  other foods.

Many   vegetarian-minded
people   seem   to   think   that
meat's  only  contribution   to
health  is  its  protein.  Not  so!
Meat also provides `8' vitam-
ins  and   important   minerals
-  vital   phosporus,   potas-
sium   and   essential   micro-
nutrients  -many  of  which
cannot be duplicated in plant
foods.

Meat is the  best source of
natural   iron,   necessary   for
prevention of anemia.  Iron  is
needed by growing children,
teenage boys and women be-
tween the ages of eleven and
fifty-one. The need for iron is
even  greater  if  a  women   is
pregnant or nursing  a baby.

Meat   is  also   more   easily
digestible   than   vegetables,
since   vegetables   are   bulk
foods  and  flow  through  the
digestive system more quick-
ly.  Proteins from  meat are at
least 97% digested and meat
fat  is  at  least  96%  digested.
Meats   are   digested   in   the
stomach   as   well   as   in   the
i ntestines. Vegetables, by con-
trast, are not broken down at
all  in  the  stomach  and  pass
through  quickly,  with  a  high
percentage   of   the   material
going   completely   through
the  tract  undigested.  Meats
are digested more slowly but
more   completely   and   are
more  totally   utilized   by  the
body.  This  longer  period  of
digestion  makes  meat  more

filling and satisfying.  Meat in
a meal  can  help ward off the
between-meal hunger pangs
which frequently lead to snack-
ing  and  overeating.

Meat  leaves  you  satisfied
longer,   yet   is   not   high    in
calories.  A  four-ounce  serv-
ing   of   lean   beef   provides
about 170-200 calories, whi le
a   half-cup   of   dried   beans
provides  342  calories.   Four
ounces   of   shelled   peanuts
provides 620 calories and one
tablespoon  of  peanut  butter
has 90 calories.

Beef com pares favou rably
with any food when it comes
to   price   per  protein   -   it's
cheaper  per  gram  of  actual
protein than cereal -or nu-
trition  per  calorie.  Six  oun-
ces of cooked beef dai ly sup-
plies only 20% of the calories
needed by a 25-year old man,
but  90%   of  the   protein   he
needs,  680/o  of  the  zinc,  64%
of the i ron, 44% of the thiam-
ine,   42%   of   the   riboflavin,
40% of the phosphorus, 32%
of the vitamin  8-6 and  118%
of the vitamin  8-12.

A  person  can  stay slim  or
lose weig ht eati ng meat wh i le
at the same time easily fulfil-
ling  the  body's  nutrition  re-

quirements.  Someone want-
ing  to  lose weight  may have
cut back on "empty" calories
-such   as  are  provided   by
alcoholic  beverages,  sugars,
fats and oils, all of which can
be high in calories, but low in
nutrients.   The   calorie-con-
scious person  should  watch
for   "extras"   sometimes
served with meat -oils used
in  frying,  tartar sauce,  may-
onaisse,   catsup   and   other
sauces -which  can  contri-
bute  more  calories than  the

meat  itself .
Fed  meats  in  our diet  are

vital  to  health.   Human   die-
tary needs evolved over thou-
sands   of   years   of   meat-
eating.   Yet   today,   some
people are suddenly turning
thei r backs on those years of
development  and   ignoring
our need for this very impor-
tant  source  of  basic  human
nutritional  requirements.

Lack   of  high  quality  pro-
tein  lowers a person's resist-
ence to disease and reduces
the ability to work. People on
vegetarian diets usually have
to  take  mineral  and  vitamin
supplements.   It's   cheaper
and easier to get these impor-
tant food elements naturally.

Pled  meat has been called
the original "health food" be-
cause   it  contains  so   many
natural  ingredients essential
to life and good health. Health
and  fitness  are  best  served
by eating a balanced diet -
one  containing  animal   pro-
ducts.
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From where I sit I . .

Ken Murray

(Ed's  Note:  The  following
is  the  address  delivered   by
JMS  President,   Ken   Murray
at the 25-Year Club  Dinner in
Kitchener this year.)

My.first  words  to  each  of
you   is  a  warm  welcome  to
this 39th annual dinner of our
25-Year   Club.   Something
which   has   occurred   thirty-
nine  times  in  the  past  could
tend  to  become  a  mundane
and  a  ho-hum  type  of expe-
rience.  But  this,  to  me,  is  a
special  night.

This   is  a  time  during   the
year when we say thanks, not
only to the new members, but
to all members of the Club for
their  continuous   efforts   in
striving to make this company
continuously successful.

There is a fi ne line between
success   and   failure.   There
have been times in our recent
past  when  success  did   not
crown  our  efforts.  We  ana-
lyzed  what  was  happening,
made   changes   and   results
changed for the better. What
is  important  is that  when  we
were  down,  we  did  not  stay
down. Something was done.

The    meat    industry   in
Canada   is   going   through
some   most   interesting   and
trying  times.   All   of  you   wilt
have  read  and   heard  about
the consolidation and  ration-
alization which  is going on  in
the  industry.

We at Schneiders, not only
recognizingwhatisoccurring
in the  meat industry but also
in   the   food   industry,   have
tried to com in u n icate that the
competition   for   the   con-
sumer's  food  dollar  has  sig-
nificantly  increased  with  this
additional  competition  com-
ing f rom the non-meat sector
of the food  industry.

In  order  for  us  to  remain
competitive,   we   must   pro-
duce  product  at  the  lowest
possible cost with  no  reduc-
tion  in  quality.  This  thought
is stated  in  one of the objec-
tives   to   which   the   senior
management of this com pany
has committed  itself.  Here  is
the objective:

"The quality of the products

we manufacture and the ser-
vice   we   deliver   will   be,   in
every   instance,   superior   to
the   competitor   and   will   be
executed a{ the least possible
cost."

There  is  no  other  alterna-
tive if we are to remain viable;
if  we  are  to  perpetuate  this
company   so   as   to   provide
future   opportunity   to   earn
profits.  Prof its  protect-they
protect your job and  mine!

Why  perpetuate  the  busi-
ness?  Here  js  one  very  per-
sonal   reason.   The   average
age of the 33 new members of
the 25-Year Club is 53 years.
Assuming   people   retire
at age 63, the average person
will   want   this   company   to
perpetuate   itself   until   1993.
Some of the group will  retire
in the year 2006.

At  the  annual  Sales  Con-
ference  next  week,  I  will  be
announcing  jn  detail,  a  pro-
gramme  which   I  am  calling"100%   Order fill".    By   that    I

mean our objective is to fill all
customers'  orders  with   the
amount of prod uct ordered at
the  quality  expected,   deliv-
ered  on  the  day we commit-
ted when the order was taken.

To be successful, this pro-
g ram me req u i res the involve-
ment of everyone in the com-
pany, and in the Link organi-
zation.    This    programme
means   the   people   buying
livestock-the people buying
packaging  and  cardboard-
the  persons  responsible  for
slaughtering  the  livestock-
boning   carcasses   and   the
preparation    of    emulsion,
operations   of   the   stuffers,
employees  in  the  Packaging
Departments,   employees   in
Branch Offices, employees in
Accounting,  and  the  list can
go on  and  on,  must  perform
these tasks correctly, accord-
ing to laid down procedures,
the first time.

Had we accomplished 100%
Orderfill   in   1983,   we  would
have  added  several  millions
of  pounds  to  our  shipments
and  additional  dollars to our
net prof it before taxes.

There   is  a  framed   docu-
ment   which   hangs   in   our
Assembly Hall stating what a
customer  is.  Let  me share  it
with you.

OUF}  CUSTOMEF}S
-are   the   most   important

persons in our business.
-are  not dependen.t on  us.

We   are   dependent   on
them.

-are  not an  interruption  of
our   work.   They   are   the
purpose of it.

-assist  us  in   building   our

business. We are assisting
them  to  grow  their  busi-
ness   when   we   fill   their
orders  in  full.

-are part of our business-
not outsiders.

-are persons who have busi-
nesses  to   run.  They  are
human   beings  with  feel-
ings-just like us,

-are persons who come to
us   with   their   needs  and
their wants.  It is our job to
fulfill  them  in  total.

-deserve the  most courte-
ous attention  we can give
them.   They   are   the   life-
blood   of   this   and   every
business.   They   pay   our
wages.  Without  them  we
would   have  to  close  our
doors.

We cannot ever forget it!

These words will  be incor-
porated  in  a  pressure-sensi-
tive   label   for   each   Sales-
person's order book and will
also  be  incorporated  into  a
stand-up desktop piece which
will   be  seen  on  each   man-
agement person's desk.

LOQking   ahead    to   fiscal
1984, my wish is that this year
will  be a happy and  prosper-
ous 365-day experience.
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Dileetor explains
details in production
scheduling

Bob Cassidy

(Ed's  Note:  We  are  in  the
meat processing business to
provide each  and  every one
of   our  customers   with   the
products  they  order,   when
they order them-whether it's
a chain  store  in  a  large  met-
ropolitan   city   or   an    inde-
pendent store in a small town.
Thej r orders are as i in po rtant
to each of them as each one
of  our  customers   is  to   us.
The customer is the boss!

When   regular  orders  are
received  from  sales  people
across the country, they are
entered   into   the   computer
system.  They  are  then  pro-
cessed,   filled   and   shipped.
No problems are experienced
when    the    process    runs
smoothly.  The  customer re-
ceives his order and is able to
keep  his  counters  f illed  for
weekly shoppers.

But,   in  this  business,  not
every   order   is   processed
smoothly.    Problems   arise.
We can n ot fu I ly com plete the
customer's  order  for  a  cer-
tain   product  or  products  if
problems  occur.  Inventories
are sometimes less than anti-
cipated.  Product  orders  are
sometimes  shipped  prior  to
the   stated    shipping   date,
leaving    us   with    an    unex-

pected  lower inventory or in
a `shortage' situation.

Production scheduling be-
comes a tricky balancing act.
We   know   certain   product
sales volumes in advance and
we  plan  for  these  volumes.
And yet, we still have to react
to  the  unusual  circumstan-
ces   that   take   place   in   the
production  area.  Customers
must  get  their  orders!  What
happens in these unusual cir-
cumstances  to  ensure  that
products   are   in   inventory?
Why  are  we  left  in  a  `shor-
tage' situation at times? What
can be done to correct these
shortages   of   product?   To
answer these and other q ues-
tions about production sche-
duling,  The  Dutch  Girl  went
to  the  Director  of  Manufac-
turing,   Eastern   Operations,
Bob  Cassidy,  to  explain  the
details. The following are his
responses.)
Dutch   Girl:   Could   you   ex-
plain how products are sche-
duled for production?
Bob Cassidy: Sales people in
all  Districts across the coun-
try are continually obtaining
orders   f rom   customers   for
our   products   on   a   weekly
basis. Frequently, a customer
has  a  particular  product  or
products offered to shoppers
at a special  price  (or said  to
be  `on  feature').  Usually,  we
receive  notice  of  these  up-
coming `features' a month  in
advance of the shipping date
and  we note these  products
in  our scheduling.  Normally,
one week's advance notice is
all that is needed by the pro-
duction   areas   to   schedule
these prod ucts to ensu re they
are   in   our   inventory   when
shipping  is required.
Dutch Girl: How are the pro-
d uct req ui rements converted
into   raw   materials   so   that
production   can   be   sche-
duled?

Bob  Cassidy:  Once  a  week,
usually Tuesday,  the Super-
intendents, Production Sche-
duling  people  and  the  Pro-
duct  and   Commodity  Man-
agers meet and plan the next
week's prod uction . By taking
into  account  the  past  sales
vol umes for certai n prod ucts,
existing inventories and look-
ing  at  the  `feature'  business
for that week, prod uction can
be  scheduled.  At  this  point,
we know what raw materials
are needed to make the pro-
ducts  and  then  Commodity
Managers know thei r quantj-
ties. We also know how long
it  will  take  to  make  the  pro-
ducts and the necessary man-
power  needed  to  get  these
products   to   the   customer.
This   information   is   passed
along   to   the    Department
Foremen  who then  plan  the
daHy   production   for   their
departments.
Dutch  Girl:  When  customer
orders are received, are there
normally any problems expe-
rienced?
Bob Cassidy:  No.  If the pro-
duction departments adhere
to the schedule, there are no
problems experienced.
Dutch  Girl:  How  would  you
describe   a   `shortage'   situ-
ation?
Bob  Cassidy:  A  shortage  of
prod uct occurs when the cus-
tomer  who  placed  an  order
for product does not receive
it completely. The product is
not  there  to  sell,  therefore,
the net result is a loss of sales
for everyone.  It is also a loss
of  profit for both  us and  the
customer.
Dutch   Girl:  What  causes  a
product  to  be  in  a  shortage
situation?
Bob Cassidy: Shortages may
be  caused   by  a  number  of
factors.    There    may    be
machine   breakdowns   that
cause downtime in a depart-
ment.    Every    minute   that
machine is down, there is no
product being produced and
that   reduces   the   inventory
for shi pping. Someti mes, the
wrong  product may be ship-
ped  to  a  customer  in  error
and   that   means   that   the
product is not in  his store to
sell    causing   a   dissatisfied
customer.  The  weather too,

can   make   for   shortage   of
product. When snow storms
are  experienced,  we  cannot
receive the livestock-hogs,
cattle and  poultry-thus the
production schedule cannot
be  followed  as  planned.  As
well , power fai lu res and water
problems   are   two   of   the
unexpected  problems which
may put us into a stiortage of
product.
Dutch  Girl:  Why  is  produc-
tion    scheduling    difficult   in
some   of   the    production
departments?
Bob Cassidy: Normally, there
is  no  problem  and  schedul-
ing  runs smoothly.  But when
the unexpected occurrences
happen,  such  as lack of raw
materials, this upsets the re-
gular  routine  and  that  puts
production back from where
it  should  be.  But  each  pro-
duct  has  its  own  time  to  be
processed   and   we  will   not
cut down  on our processing
time  to  sacri.fice  our quality.
Customers  expect  the  best
and  they  get  it.  We  will  take
no shortcuts so we can give
them   the   best   quality   pro-
ducts. Schneiders is a quality
house!
Dutch Girl: Are there specific
products  which  are  difficult
to schedule production?
Bob  Cassidy:  Every attempt
is  made  to  keep  our  inven-
tory of products at a level to
meet  our  scheduled  custo-
mer  orders.  Occasionally,  a
chain   store   customer   will
order   additional   quantities
which  have  not  been  sche-
duled and this creates a shor-
tage of product.  Our volume
items   like   Wieners,   Bacon,
Ham and Sausage, where we
know the customer has `fea-
tures' can even  be caught in
a   shortage   situation   if   the
customer advances the ship-
ping  date.
Dutch Girl: Are there certain
times  of  the  year  which  are
more  prone  for  products  to
be in a shortage situation?
Bob Cassidy: Different times
of  the  year  have  a  specific
demand for certain products.
For example,  Christmas and
Easter,  Hams are  a  big  item
and because of this, our Bon-
ing,   Smoked    Meats    Prep,
Smokehouse and Packaging
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Departments   feel   the   extra
workload  at  these  times.   In
the   summer   months,   the
Bacon, Beef Patties, Wieners
and  Processed Chicken pro-
ducts   are   the   big   volume
items.  We   know  that  these
areas  are  busier  and  there-
fore  we  schedule  extra  pro-
duction. Th is may mean extra
workers in a department and
maybe even overti me to have
the  product  in  inventory.
Dutch   Girl:  What  ways  are
taken to react to the unusual
circumstances in production
scheduling?
Bob Cassidy: Every morning,
the  Divisional  Plant Superin-
tendents meet and review the
previous   day's   production
and   look  ahead   to  the   re-
maining week's schedule. At
this point, a decision js made
to reduce production in some
areas  where  there  is  a  suffi-
cient   inventory  or  increase
production   in   other   areas.
Department    Foremen   are
then able to adjust their staff
to  meet  the  change  in  pro-
duction.  This  action  may  or
may not mean working over-
time for some employees.
Dutch   Girl:   What   attempts
can   be  made  to  overcome
shortage situations?
Bob  Cassidy:   I  suggest  the
following  factors  should  be
followed   to   overcome   any
shortage situations:
1)    proper   forecasting   and
scheduling of products
2)    know   `features'    well    in
advance
3) eliminate `surprise orders'
4)  eliminate  machine  down-
time
5)  good  communications  at
all  levels
6) teamwork f rom all workers
7)   ensure   all   supplies   are
available
8) have a common goal -to
satisfy the customer

Playoff hole decides winner
in Pork Room Annual

A   one-hole   playoff   was
needed to decide the winner
in   this   year's   Pork   Boom
Annual  Golf  Tournament  at
Brook field  Golf and Country
Club.  John  Putherford,  with
a  71  after  18  holes,  outshot
Dave   Huber  on   the   playoff
hole, to captu re the trophy. A
total of 67 golfers took part in
the   tournament.

John   Rutherlord  (left)   re->
ceives the Pork Ftoom Annual
Golf Tournament trophy tor
his win from tournament or-
ganizer, Otto Lemke.

Not everyone who played in >
the  Pork  F]oom  Annual  was
able to keep their goll ball on
the  fairway  to  the  green  -
some had to go fishing too.

All  eyes  of  this  foursome  in  the  Pork  Room  Annual  Golf
Tournament focus on the ball as this golfer putts towards the
Cup.
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Dominion Stolie
loads counters
during special
promotion

The   Dominion   store   in
Conestoga   Mall,   Waterloo
had   a  carnival   atmosphere!
Banners,   posters,   displays,
demonstrations  and  a   host
of  advertising   material   de-
corated  the  store  and  made
an   eye-catching   appeal   to
shoppers.

The   full-page   newspaper
advertisement in the local  K-
W  Plecord  was  a   Dominion
`Tribute'  ad,  featuring  more

than a dozen meat and groc-

ery products on  special  that
week.

Chain  Store  Salesman   in
the   Kitchener   District,   Kirk
Walker,  worked  very closely
with  the  Product  Managers
to  arrange  for  the  products
and   with   Dominion    Meat
Manager,  Jerry   Plutherford,
to   set   up  the  displays   and
load  the counters.        `

From all accounts, it was a
most successf ul week.

A  home  Butcher Shop,  complete  with  a  set  of  knives and
stainless steel cookware, was on display to advertise a JMS
contest for consumers.

Ill_Fiii-

iT±-5i-_:,-:=i!.H:RE  # -_ _
Full counters of JMS products were throughout the Domin-
ion  store in  Conestoga  Mall, Waterloo during a  Schneider
Week Promotion.

Dominion  Meal  Manager,  Jerry  Rutherford  (Ielt)  kept busy
loading the counters with products while JMS demonstrator,
Carolann Cleary handed out samples ol Wieners to hungry
shoppers.

More than a dozen products, including freezer items, were
on special during this special week at Dominion.
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Float wins in two
Western parades

The latest JMS K-W Okto-
berfest  Parade float, already
a winner in the eastern parts
of   Canada,   has   picked   up
several  trophies  from  West-
ern Canada parades too this
year.

Constructed   by   members
of   the   Art   Department   in
Kitchener,  the  70-foot  long,
two-section   f loat,   with   its
theme  "Country  Canada-
Down by the Old Mill Stream,"
won   a   trophy   for  the   Best
Commercial float and another
for  the  Best  Overall  Float  in
this year's Calgary Stampede
Parade  in July.

Two weeks later, the float,
complete  with   its  animated
mules  pulling a cart,  bicycle
riderand an owl with moving
eyes and in i IIwheel, captured
the  trophy. for  the  National
Commercial  category  in  the
Edmonton, Alberta Klondike
Days  Parade.

Last   fall   in   Toronto,   the
colourful f loat won the Grand
Marshall's  Prize  in  the  Grey
Cup   Parade.   It  also  was  in
February's   Quebec   Winter
Carnival   Parade  in  Quebec
City.

The  float  is  now  back  in
Kitchener  to  be  readied  for
this  year's  K-W  Oktoberfest
Parade on Thanksgiving Day
in October. Then it's back on
the   road   again   headed   for
British Columbia to be a part
of  the  Grey  Cup  Parade  in
Vancouver.

It's   no  easy  task   moving
this float from place to place.
All  the  fixtures  on  the  float
have  to  be  taken  off  -  f ig-
ures,  animals and  tree limbs
-and  transported  in  a  40-
foot  trailer.   The   main   float
travels by flatbed trai ler, after
being covered thoroughly by
plastic  sheets  and  tarpaulin
while   another  trailer  tran-
sports  the  huge  cart  and  a
wealth   of   other   props   and

materials.
`Action-central' for the float

is  housed  in  the  mill  on  the
second   section   where  the
generators for the animation
operate.  A walkie-talkie sys-
tem connects the float driver
with  the  person  in  the  mill.
Th ree f ul I days are needed to
assemble  the  float  prior  to
each  parade and  three  days
again   when   the   parade   is
over to  prepare  the float for
transport to its next destina-
tion.

Brian Shushack, of the Art
Department handles the ma-
jority of the assembly details
while   Doug   Bowlby,  of  the
Garage,  is  the  float driver.

If  you  haven't  yet  caught
sight  of  this   beautiful   float,
watch this year's  K-W Okto-
berfest   Parade,   broadcast
over the national  CTV televi-
sion  network  in  October.

Flanked  by  JMS  President,
Ken Murray along the parade
route   in   Calgary  were   the
`country-outfitted'   Cal-

garians  who  rode  our  prize
winning  lloat.   Lelt  to  right
were  Pat  Karch,  Jill  Eraser,
Ken, Dee Bartsvuek and Vici
Murphy.  During the Edmon-
ton  Klondike  Days  Parade,
Shannon  Macphail  stood  in
for Vici.

The   trophies,   plaques  and
ribbons   received   from   the
Calgary   Stampede   Parade
and the Edmonton Klondike
Days Parade this year.

Our award-winning float!
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Pork a big hit al
Ayr Barbecuing
Championship

The   Canadian   Pork   Bar-
becuing Championship drew
a  crowd  of  4,000  people  to
Victoria    Park    jn   the   small
town   of   Ayr,   near   K-W  to
enjoy the  planned festivities
and  "put  pork  on  their fork"
during the mid-June event, A
total of 20, four-person teams
f rom across the province set
up their spits and some even
went to the expense of elab-
orate  surroundings  to  roast
their 60-lb.  hog  for judging.

The   Keglane    Kooking
Kings of B.Pl. #2, Paris, spon-
sored   by   JMS,   took   top
honours   in   the   Champion-
ship,   winning   in   the   whole
hog  open  spit  competition.
The team, composed of Scott
Wells,  Don  Wells,  Jay  Wells
and  Dean  Hopkins and  out-
fitted in regal robes, captured
the  Waterloo-Brant-Oxford
Pork  Producer's Association
trophy and a cheque for $350.

Head chef,  Dean Hopkins,
who along with Jay Wells are
both  members  of  the  N.H.L.
Los  Angeles   Kings   hockey
team,   noted   that  the  team

used a hickory-wood fi re and
a special Louisiana sauce in-
jected   through   the   skin   to
tern pt the j udges' taste buds.

The Edelweiss Pork Chops
of   Kitchener  took   second
place and the Bodney Moose
Club No.1  of Beamsville was
selected  as  the  third   place
team  in  the competition.

In  other events during  the
day,  a  parade  of  37  antique
tractors, plus horse and mule-
drawn    rigs   pleased   the
crowds.  A  hog-calling  com-
petition proved to be a big hit
of   the   day   with   Canadian
champ,  John   Fedorkow,  of
Newmarket, Ontario, picking
Marilyn  Godin  of  Ayr as  the
top hog-Gal ler f rom the eig ht
contestants.  The  Greenfield
Boad team  had  the best pull
i n the tug-of-war contest over
the  Ayr  Vics.  For the  kids,  a
frog   jumping   competition
was  held.

Profits   realized   from   the
barbecuing  competition  and
the  other  day's  events  were
turned   over  to   community
organizations.

The I{eglane  Kooking  Kings, ol R.R. #2, Paris, Ontario took
top honours at the lirst Canadian  Pork  Barbecuing  Cham-
pionship  in  Ayr recently.  Cooking  their entry  in  the whole
hog, open spit competition were (Ielt to right)  Scott Wells,
Don Wells, Jay Wells and  Dean  Hopkins.

Link Services Golf
Tournament draws
large crowd

Not every golf er in  the  Link
Services  Golf  Tournament
had an easy day on the fair-
ways and greens. Some had
to  blast  their  way  from  the
sandtraps around the course.
A total of 72 golfers took pa rt
in the tournament.

Golfers  in  the  Link Services
Golf  Tournament  at   New
Dundee Country Club watch
as a tee shot takes off for the
green.  Dave  Holowaty,  with
an  18-hole score of 76 cap-
tured the Low Gross plaque.

Challenge Cup
returns to
Kitchener District

lt   was   a   hotly  contested
race  during  the  2nd  annual
Kitchener-London   District
"Challenge Cup" competition

this  year.  The  program  was
based on sales in the Wiener
and Sausage categories with
the winner being the  District
with  the  highest  percentage
Of quota.

The results were unbeliev-
ably close! Kitchener District
took the Challenge Cup with
105.6%  of  quota,  while  Lon-
don  District came  in  a close
second with 105.4% of quota.
With sales increases in these
two product categories, both
Districts came out as winners

Kitchener   District's   Ron
F]othmel   (left)   accepts   the
Challenge Cup from London
District   Manager,   Barry
Nolan. Eton also had the high-
est percent to quota in sales
in  the  Wiener  and  Sausage
categories.
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for their sales achievements.
In  the  individual  salesper-

son award, Pain Schneiderof
the   London    District,   hit   a
whopping  155.8% of quota to
capture   first   place.    Bon
Plothmel had the highest per-
cent   of   quota   for   the   Kit-
chener  District.

In    offering    congratula-
tions  to  the  winning  District
and   the  individual   winners,
both   London   District   Man-
ager,   Barry   Nolan   and   Kit-
chener District Manager, Ken
Hume noted that there was a
lot of interest, hard work and
f un  put into this  program  by
each of thei r respective sales
forces.

Barry   was   quick   to   add
that London  District won the
Challenge Cup last year and
his sales people are eager to
have  it  returned  next year!

Pan Schneider (right) of the >
London  District accepts the
Highest  Individual  Award  in
the Challenge Cup program
lrom Kitchener District's Ken
Hume. Pain achieved 155.80/o
of quota to win the award.

Pork Cut Nights win
3rd annual JMS Soccer Tournament

Six   teams   f rom   the   Kit-
chener plant took part in the
3rd annual J MS Soccer Tour-
nament   in   late-September.
Teams  competing   included:
Sanitation,   4th   Floor   Char-
gers,  Pork  Cut  Nights,  Cold
Cuts,  Pork  Cut Dragons and
Hog  Kill.

During    the   semi-final
action,    Sanitation   went
against   Pork   Cut   Dragons
while  the  Cold  Cuts  took  on

the  Pork  Cut Nights.
The  Pork Cut Nights shut-

out the Sanitation team 3-0 i n
the   final    championship
game to  capture the tourna-
ment  trophy.   Dean   Zinken
scored  all three goals for the
Nights  in the game  played  at
the   Kitchener   Portuguese
Club.

Trophies were presented to
each  of  the  Nights  following
the game.

Fast action during the final championship game which saw
the Pork Cut Nights shulout the Sanitation team 3-0.

The winning team of the 3rd annual Soccer Tournament, the
Pork Cut Nights.

Dean Zinken, who scored all
three  goals  for  the  winning
team,  lines  up  a   shot  on
the net.

Pork Cut Nights Coach, Stan
Fisher, hugs the tournaiment
trophy   af ter  winning   the
championship game, against
Sanitation.
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Giant sausage
highlights`Oktoberfest Nighl' at confeiience
A g iant-size Oktoberfest Sau-
sage, nestled in an even larger
bun,  was  the  highlight  of an
`Oktoberfest Night' during the

recent   four-day   National
Parks  and   Plecreation   Con-
ference  in  Saint  John,  New
Brunswick. The special night
was staged by the Kitchener
delegation to promote atten-
dance at the 1984 Conference
to be held  in  Kitchener.

The  18-inch  long  sausage
was   especially   prepared   at
the Kitchener plant, under the
direction of Product Manager,
Foodservice,  Steve  Hahn  for
the conference.

The sausage-on-a-bun was
marched   through   the   hall
behind   an   oompah   band
before being sampled by dig-
nitaries on stage. Leading the
Kitchener   delegates   was
Mayor  Dom  Cardillo,   Parks
and   Pecreation   Commis-
sioner, Fred Graham and Kit-
chener   Alderman,   Gary
Leadston.

Together with the sausage,
the  600   delegates  to  the
annual   conference,   feasted
onJMSproductstoo-Oktober-
fest Sausage, pigtails, sauer-

kraut and  assorted  cheeses.
These  products  were  arran-
ged by Eastern Begion Sales
Manager, Paul Lang and N.B.
Salesman,  Peter Logan.

Munching  into  the  giant-sized  Oktoberfest  Sausage  at  the
National Canadian Parks and Recreation Conlerence in Saint
John, New Brunswick are (I. to r.): Kitchener Alderman, Gary
Leadston, Canadian Parks and Recreation Association Presi-
dent,  Jack  Boutillier,  and  Kitchener  Parks  and  Recreation
Commissioner, Fred Graham.
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Letters to the Editor
Dear  Editor:
While   attending   the   Cal-

gary Stampede Parade,I saw
your  f loat.   It  was  extremely
original and  pleasing to look
at   for   children   and   adults
alike.

Thanks   for  a   great  float!
Also  pleased  to  hear  it  won
for best float.

Sincerely,
Mrs.  T.  Mentnich,
Calgary,  Alberta.

Dear  Editor:
I  am  writing  this  letter  to

tell  you  and  your  company
how   much   I   enjoyed   your
float in the Calgary Stampede
Parade.   It  was  just  "BEAU-
TIFUL"  and   you  deserve  a
sincere `thank  you'.

We  enjoy   your  superior
meat products also.

Thank you again for enter-
ing   that   beautiful   float,   for
our enjoyment.

Yours truly,
Darlene   Abbis,   Okotoks,

Alberta.

Dear Editor:
I  had  the  good  fortune  to

be  in  a  position  to  select  a
Schneiders  food  package  at
the  Kitchener District Traffic
Association Golf Tournament
recently.

Please  accept  my  thanks
for making it possible for our
family   to   enjoy   some   very
excellent  products.
Sincerely,
A.  Ferguson,
General  Manager,
Market ing  and  Sales,
CP  flail,
Toronto,  Ontario

Dear Editor:
I am writing this letter to let

you   know   that   after   using
your   meats   for  at   least   15
years, "Schneiders" has never
failed   to  please.  The  Saus-
age,  Bacon,  Cold  Cuts  etc.,
are nicely spiced and not over
salted and do not turn rancid
as  some  brands  do  within  a
short  time.   My   sons   even
prefer your "Burgers"  to  my
homemade ones!

Yours   is   truly   a   superior
product. Thanks for so many
years of "good tasting meats!"
Sincerely,
(Mrs.)  Beverley  Klassen

PEOPLE

Anniversaries
10 Years

Gary Petrie
Beef  Kill,  Kitchener
July 5.

Howard Cook
Sales,  London  District
July 9.

Flobert  House
Pork Cutting,  Kitchener
July 9.

Gerald  Mcconnell
Beef  Kill,  Kitchener
July 9.

Clayton Jacques
Pork Cutting,  Kitchener
July  10.

Paul  Barnes
Pork  Cutting,  Kitchener
July  12.

Doug  Ford
Alberta  District Sales
Manager,  Calgary
July  16.

Harry  Luhrs
Pork  Cutting,  Kitchener
July  16.

Alice  Brill
Poultry, Ayr Plant
July  19.

Harriet  Hingston
Poultry,  Ayr Plant
July  19.

Joann  F?ivais
Poultry,  Ayr Plant
July  19.

Ted  Froehlich
Inter plant Trucking,
Kitchener, July 23.

Thomas Grigg
H,Prl.,  Kitchener
July 23.

Marie  Mosburger
Personnel,  Kitchener
July 23.

John Wassing
Order  Fill.  Kitchener
July 23.

Albertina Fernandes
Poultry,  Kitchener
July 23.

Isaura Matos
Poultry,  Kitchener
July 23.

Deborah  Flees
Poultry,  Kitchener
July 24.

Gary  Freiburger
Sizzlers,  Kitchener
July 30.

Joan Snow
Poultry,  Kitchener
July 30.

Gertrude Voisin
CM302,  Kitchener
July  31.

Pat Scharlach
CM302,  Kitchener
August 2.

Maria Galvao
Poultry,  Kitchener
August 3.

Ronald  Stirling
Highway  Driver,  Link
Services  lnc.,  Winnipeg
August 5.

Henry Jacob
Sales,  London  District
August 6.

Joseph Gligor
Bacon Slicing,  Kitchener
August 7.

Christine  MCHugh
Patties, Ayr Plant
August 8.

Saul  Flodrigues
Fresh Pork Sausage
Kitchener,  August 8.

Elisabeth Schneider
Bacon  Slicing,  Kitchener
August 8.

Cherifa Petrov
Sizzlers,  Kitchener
August 9.

Joanne Becker
Continuous Weiner
Operation,  Kitchener
August  13.

Pat Dodsworth
Supervisor,  Microbiology
Kitchener, August  13.

Gerald  Prevost
Pork  Cutting,  Kitchener
August 13.

Flussell  Maclntosh
Luncheon slicing,  Kitchener
August  14.

Joan Thibault
Link  Services  lnc.,  Kitchener
August 20.

Tom Lauer
Industrial  Engineering
Kitchener, August 20.

Bruce Mansz
Pendering,  Kitchener
August 20.

William  Hannon
Lard & Shortening, Kitchener
August 27.

John Lemay
Sausage Cook,  Kitchener
August 27.

Penny Stoeser
Link Services  lnc.,  Kitchener
August 27.

Pat Wagner
Packaging #2,  Kitchener
September 3.

Lyle  Brolund
Link  Services  lnc„  B.C.
September 4.

George Gentes
Marion  Street, Winnipeg
September 10.
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Gary  Collins
Link  Services  lnc.
Kitchener,  September 10.

Vencenzo Caci
Marion  Street, Winnipeg
September 11.

Jose Comes
Packaging #1,  Kitchener
September 11.

Douglas  Hallman
Borden Storage,  Kitchener
September 11.

Liubomir  Doroslovac
Pork  Cutting,  Kitchener
September 12.

Floy  Holm
Link  Services  lnc.
Kitchener,  September 17.

Bryon  Hundt
Sales-Ottawa District
September 17.

Jerry Jefferies
Beef  Boning,  Kitchener
September 17.

Nell  Lyon
Pork  Cutting,  Kitchener
September  17.

Doug Shushack
Pork  Cutting,  Kitchener
September 17.

Karl Weiershauser
Pork  Cutting,  Kitchener
September 20.

Bonnie  Diebolt
Bacon  Slicing,  Kitchener
September 24.

Mario Johnson
Ottawa  Branch  Office
Ottawa, September 24,

Jovo Tosic
Beef  Boning,  Kitchener
September 24.

15 Years

William  Fair
Pork  Cutting,  Kitchener
September 25.

Mark  Petricig
Marion Street, Winnipeg
September 28.

Orest  Hryciw
Marion  Street, Winnipeg
October 1.

Leslie  Pichonsky
Marion  Street, Winnipeg
October 1.

Joe Vasarevic
Marion  Street, Winnipeg
October 1.

Joseph Lesic
Sanitation,  Kitchener
October 1.

Flichard  Miller
Hog  Kill,  Kitchener
October 1.

Robert Schiedel
Packaging #2,  Kitchener
October 1.

Raymond Seyler
Packaging #1,  Kitchener
October 1.

Geralynn Thomas
Credit,  Kitchener
October 1.

John Dietrich
H.F}.I.,  Kitchener
October 2.

Margaret Steadman
CM302,  Kitchener
October 2.

Luch Parsons
CM302,  Kitchener
October 2.

John Bruckman
CM302,  Kitchener
October 2.

Franca  Knopf
CM302,  Kitchener
October 4.

William  Krysko
Freezer Packaging
Kitchener, October 4.

Rose  Frim
CM302,  Kitchener
October 5.

Douglas Bowlby
Garage,  Kitchener
October 9.

James Gordon, F'roduct
Development  Manager
Kitchener, October 9.

Daniel Whetstone
Order Fill,  Kitchener
October 9.

Jo-Anne Winthrop
Packaging #1,  Kitchener
October 9.

James Pachereva
Order  Fill,  Kitchener
October 10.

James Bross
Order  Fill,  Kitchener
October 12.

Wayne Beasley
Foodservice Sales, Sudbury
October 15.

Dennis Behm
Ayr plant
October 15.

Wayne  Pilkey
Pork  Cutting,  Kitchener
October 15.

Leonard  Hiscock
Order Fill,  Kitchener
October 16.

Harry  Anger
Continuous Wiener Oper.
Kitchener,  October 17.

Johann  Peters
Packaging #2,  Kitchener
October 18.

Bajram  Dajko
Beef  Boning,  Kitchener
October 22.

Keith  Prince
Order Fill,  Kitchener
October 22.

Henry  Fleis
CM302  Kitchener
October 22.

Nikola Vlainic
Hog  Kill,  Kitchener
October 22.

Brian Woodtke
Assembly & Loading
Kitchener, October 22.

Klaus Stendel
Order Fill,  Kitchener
October 24.

Ruby Szedetzki
Bacon  Slicing,  Kitchener
October 24.

Peter Jauch
Smokehouse,  Kitchener
October 26.

F?oyal  Kelterborn
Pork Cutting,  Kitchener
October 29.

Deborah  Luft
Bacon  Slicing,  Kitchener
October 29.

Roger Cameron
Pork Cutting,  Kitchener
October 31.

Josie Fowler
Payroll,  Kitchener
July 2.

Bruce Kropf
Traff ic,  Kitchener
July 23.

Audrey  MCGuire
Laundry,  Kitchener
July 23.

Floss Bowman
Luncheon  Slicing,  Kitchener
July 29.

Antonio  lnacio
Day Sanitation,  Kitchener
August 6.

Greg  Pearcey
Order  Fill,  Kitchener
August  12.

Gilbert Aberdeen
Kitchener, August  19.

F+onald  Barron
Hog  Kill,  Kitchener
August  19.

James Black
Packaging #1,  Kitchener
August  19.

Francisco Dasilva
Day Sanitation,  Kitchener
August 19.

Chris Sheppard
Purchasing,  Kitchener
August 26.

Flichard  Schoeneich
Order  Fill,  Kitchener
September 1.

Howard  Brunk
Order  Fill,  Kitchener
September 3.

Linda Baker
Pork Cutting,  Kitchener
September 9.

Joseph Detzler
Assembly & Loading
Kitchener, September 9.

Michael  De  F?ose
Curing,  Kitchener
September 9.

Donald  Hohner
Order Fill,  Kitchener
September 9.

Flon  Holmes
Hog  Kill,  Kitchener
September 9.

Ervin  Jewitt
Hog  Kill,  Kitchener
September 9.

Oscar Knopf
Order Fill,  Kitchener
September 9.

Stewart Bernhardt
Packaging #2,  Kitchener
September 16.

John Dienesch
Order Desk,  Kitchener
September 16.

Douglas Lowry
Foodservice Sales-Toronto
September 23.

Gilbert Viens
Packaging #2,  Kitchener
October 7.

Lucille Wittnebel
Bacon  Slicing,  Kitchener
October 7.
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James EIIig
Luncheon  Slicing,
Kitchener,  October 15.

Kathleen  Groff
Packaging #2,  Kitchener
October 15.

Frederick  Hohl
Pork Cutting,  Kitchener
October 15.

Robert Dawson
Lard  & Shortening
Kitchener,  October 21.

Larry  Kilgour
Pork Cutting,  Kitchener
October 21.

20 Years

Evelyn Schiefele
Bacon Slicing,  Kitchener
July 2.

Frank  Meier
Link Services  lnc.,  Kitchener
July 7.

Gerry Schnarr
Heritage Group  lnc.
Waterloo, July 8.

Albert  Loeffler
Freezer Packaging, Kitchener
July 8.

Gordon  BIain
Hog  Kill,  Kitchener
July  15.

Aubrey  Churchill
Sales, Ottawa District
July  15.

Ted Wand
Eastern  Plegion Credit
Manager,  Kitchener
August 6.

Ken Sangster
H.F}.I.,  Kitchener
August 12.

Willard  Book
Link Services  lnc.,  Kitchener
August 25.

A.  Bakerman
Employee Services
Kitchener, September 16.

Danica Butala
Poultry,  Kitchener
September 23.

Flobert Bruder
Pork Cutting,  Kitchener
September 30.

Gerald Conrad
Pork Cutting,  Kitchener
September 30.

Donald  F?uppe
Superintendent, Sausage
Division,  Kitchener
September 30.

David  Schneider
Maintenance,  Kitchener
September 30.

Larry  Dietrich
Link Services  lnc., Waterloo
October 10.
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20  Years   (continued)

Larry Dietrich

30 Years 35 Years

25 Years

Flobert  Hoffman
Pork  Cutting.

Arnold  Lorentz
Beef  Ki„.

James Cable
Sausage Stuffing.

Robert  MCMichael
Engineering -Powerhouse,
Kitchener,  July  16.

Vern  Heldman
Beef Boning,  Kitchener
July 23.

Scott Moss
Product Manager,

By-Products,  Kitchener
August 3.

Traugo{t  Emrich
Pork  Cutting,  Kitchener
August 20.

Daniel  F?opp
Borden Storage,  Kitchener
September 24.

Louis  Krissak
Credit,  Kitchener
July  12.

Louis  Krissak

40 Years

Wilt red  Lindner
Pork  Cutting,  Kitchener
July  22.

FT___ i i   ,

Donald  Schilling
Freezer Storage,  Kitchener
October 12.

T ._¥¥
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25 Years
Works in two departments
in 25 years

Waltraud   Wuerz,   born   in
Germany,   worked   for   Kit-
chener Packers prior to com-
ing to JMS 25 years ago this
month.

She   began   her  career   in
the  Poultry  Department and
remained  there  for  13  years

before   transferring   to   the
Bacon  Slicing,  where  she  is
still  working.

Married   to   her   husband
Frank, the Kitchener resident
has  two  children   -   Claus
and  Nancy.

Just seems like yesterday
``lt  just  seems  like  yester-

day  when   I   started   here,"
William   Szasz,   commented,
of   the   Sausage   Stuffing
Department,   looking   back
over the past quarter century
with the company.

The 49-year old  Kitchener
resident  was  born   in   Painy
Pliver, Ontario and worked in
Kitchener's   Panel   Veneer
plant for  one  year and  then
to  the  boot  division  of  Uni-
royal  for  five  years  prior  to
coming  with  JMS.

Bill  started  working  in  the
Order   Fill   Department   and
remained  there  for  11  years
before  transferring   into  the
Canning   Department   for
three  months.  He  moved  to
Borden   Storage  for  a  year
when  the  Canning   Depart-
ment was closed but returned
to Canning  for another year
before  moving  to  the  H.P.I.
Departmentforanotheryear.
For the past 10 years, he has
been a stuff er in the Sausage
Stuffing  Department.

"It's   a   big   organization

now,"   stated   Bill.   "There   is
much   more   mechanization,
more variety of products and
they  are  made  much  faster
than when  I started 25 years
ago.

Married   to   his   wife   Bea-
trice  for  27  years,  Bill  is  the
father  of   four  children   -
Richard,   26;   Sherry.   24;
Christine,  22  and   Deborah,
19.

An accordian player with a
group  for the  past 30  years,
Bill  is  no  longer  active  with
the   group,   but   still   enjoys
fishing.

William Szasz

Career constantly changing

Bill  Kreutzweiser

"lt   doesn't   seem   like   25

years  have  passed,  because
my  career  has  constantly
been  changing  and  offering
me   new   challenges,"   com-
mented   Bill   Kreutzweiser
about  his  past  quarter  cen-
tury   with   the   company.   "I
would not be in the position I
am today if the company had
not  been  willing  to  provide
me  with  the  opportunity  to
take  courses and  obtain  the
training  necessary  to  make
advances   jn   the  organiza-
tion.„

The  41-year old  Milverton
native   started   with   JMS   in
the   Invoicing   Department
right from school and remain-
ed  there  four  years  before
becoming  the  Invoicing  De-
partment Coordinator, a posi-
tion  he held for three years.

Bi I I.s career then took on a
rapid  series  of  changes.  He
was   a   F`elief   Salesman   for
three months and then moved
back   Into  the  office  on  the
Orc!er   Desk  for  six  months
and   for   one   year   was  the
Branch  Off ice  Coordinator.
When the company decided
to i nstall a com puter system,
Bi I I was appoi nted to the con-
version Support Department
for two years and then moved
into the Systems Department
for f ive  years,  where  he  be-
came a Senior Analyst.

ln 1974, BHl was appointed
the  Systems  and   Program-
ming  Supervisor and  was  in
this position for five years.  In
1979,   he  became  the  Man-
ager of Information Systems
for  two  years.  Bill  was  then
transferred  to  Link  Services
lnc. as the Director of Admi-
nistrative Services where he
remained until recently when
he was appointed the  Direc-
tor of Corporate Information
Systems  with  The  Heritage
Group  lnc.

"Three things stand out as

being   the   biggest  changes
during  my career," said  Bill.
"The introduction of the com-

puter system to the company,
the   company's  decision   to
expand   nationally   and   the
company's decision to diver-
sify  and   further  expand   to
new markets."

Married  to  his wife,  Karen
for   18   years,   Bill   has   two
children  -Kendra,16  and
Kevin,12.  One  of  his  past-
times is "watching the family
grow  into adulthood!"

Always interested in sports,
both active and as a specta-
tor,   Bill   continues   to   play
slo-pitch,   hockey   and   is   a
`once-a-year-golfer'.  He also

loves music, plays the guitar,
enjoys swi in mi ng , especial ly
in   his   backyard   pool   and
takes  frequent  fishing  trips
in  search  of the elusive `big-
one'.   During  the  past  year,
his interest in  home compu-
ters   has  grown   and   it   has
now become a family affair.
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Growth of plant is most
significant change

Keith  Barlow

Chatham,   Ontario-born
Keith  Barlow came to J MS in
July 1958 after working for a
Kitchener  automotive   parts
supplier for several  years.

During   his  first  six  years,
Keith  worked  in  the  Garage
and  then  transferred  to  the
Maintenance   Department
where   he  still   works.   He   is
presently a Systems Analyst
for the department.

"The growth of the plant is

the  most  significant  change
l've   seen   while   I've   been
here,"  commented  Keith  on
the changes during the  past
25 years.

The   Kitchener   resident,
married   to   his   wife   for   27
years,  is  the  father  of  three
children -Cathy, 22; Joy,19
and  Tammy,16.

Keith   has   been   an   avid
stamp  collector  for  approx-
imately 10 years and outside
of work, enjoys photography
and  reading.

Works 25 years in
Bacon Slicing

"The  number  of  workers,

the  expansion  of  the  build-
ings  and  the  amount  of  ma-
chinery  in  use  are  the  three
biggest  changes   l've  seen
through   the   years,"   stated
Florence Fehrenbach, of the
Bacon   Slicing   Department
when  asked  about  changes
at JMS during the past quar-
ter century.

Born   in   Maryhill,   near   K-
W,  Florence  has worked  her
entire   career   in   the   Bacon
Slicing    Department   and    is
presently   a   relief   person,
doing  a variety of jobs.

Mother  of   one   daughter,
Mary Anne Stroh, she is also
a  grandmother to three chil-
dren,  and  still  lives  in  Mary-
hill.

Florence Fehrenbach

Spends 25 years as packer
in B.C. plant

Barbara  Howe, of our B.C.
plant, was one of the employ-
ees  of  the  former  Economy
Sausage   plant   when   JMS
bought   it   in   1972.   She   has
been a packer on the sausage
line during her entire 25 year
career.

Born  in  Vancouver,  British

Columbia, she now resides in
North Burnaby. She has been
married    to    her   husband,
Michael for 19 years and  has
a 1 3-year old daughter Karen.

Barbara  enjoys  camping
and   fishing   when   not   on
the job.

Enjoyed the work here
"I  was  only  going  to  work

here    until    I    made   enough
money  to   buy  a   car,"   said
Helga Poerschke, of the Cafe-
teria. "But I enjoyed the work
and    have   been    here   f or
twenty-five years."

Married   to   her  husband,
George  for  14  years,  Helga
worked  at John  Forsyth  Ltd.
in  Kitchener  and  at  Jantzen
of Arnade in Vancouver,  B.C.
prior  to   starting   with   JMS
in  1958.

When Helga firstjoined the
company,  she worked  in  the
Packaging   Department  for
five  years  before  moving  to
the   Fresh   Pork   Sausage
Department  for the  next  fif-
teen  years.  She  has  been  a

Helga Poerschke

member of the Cafeteria staff
for the past f ive years.

When  not  at  work,  Helga
and  her  husband  enjoy sail-
ing  and  travelling.

``Didn't think l'd last two days"

"I  didn't  think  that  I'd  last

the  first  two   days   when   I
started  working  here,"  Burt
Huehn  commented  after  his
quarter century with the com-
pany.  ``But  now  I   look  back
and the ti me has really flown ."

Describing   himself   as   a
`jack-of-all-trades'   in    his

Borden Storage job, Burt can
be   found   loading   trucks,
assisting  in the office paper-
work  or  doing  anything  that
is needed at that location.

``You have to be on the ball

when doing the office work,"
he  said.   "lt's  quite  a   head-
ache  sometimes  keeping   in
mind where certain products
are   stored   at  the   various
locations."

Born in New Hamburg, the
50-year old Burt is back living
there once again.  Married to
his wife, Buth for 26 years, he

Burt Huehn
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has three ch i ld ren-Brent, 22;
Scott, 21  and  Jennifer,16.

Prior  to  coming  with  JMS
in   1958,   Burt   was   a   spray
painter for ten years with the
formersunshineofficeEquip-
ment  company  in  Waterloo,
now known as Sunar Ltd.

Burt's   first   10   years   with
JMS were spent in the Freezer
Packaging   Department  and
the   last   15   years   he   has
worked   f rom   our   Borden

Storage location.
"The  growth   of  the   busi-

ness and the number of peo-
ple   have   been   the   biggest
changes   l've  seen   over  the
years,"  Burt stated.

When not at work, Burt can
be found camping at his trailer
site   near   Owen   Sound   or
using his backyard swimming
pool.   During   the  winter,   he
enjoys cross-country skiing.

Twenty-five years
passed quickly

" I can 't bel ieve that 25 years

have  passed  by  so  quickly,"
commented  Bill van  Heugten
of the Livestock  Department.
"I can still remember the very

first day that  I  started."
Prior to joining JMs in l 958,

Bill   worked   in  farming,  tex-
tiles   and   was   a   part-time
butcher.   For   his   first   four
months,   Bill   worked   jn   the
Pork Cutting Department and
then moved to the Night Sani-
tation   Department  for  three
years.

After   four   years   in   the
Sausage Stuffing Department
in  1966,  he was elected Vice-
President   of  the   Schneider
Employees'  Association  and
moved back to the Pork Cut-
ting  Department.  From  1970
to   1979,   Bill   was  the   Presi-
dent of s. E.A. and since 1 979,
has   been   the   Assistant
Foreman   of   the   Livestock
Department.

Born   in   Holland,   the   60-
year  old   Bill  has  been  mar-
ried to h is wife, Anton ia for 31

years.  His family  consists  of
two boys-Henry and Tony-
and   twin   girls-Mary   and
Pegina.

In his spare time, Bi ll enjoys
doi ng carpentry work around
his  Kitchener home.

Bill van  Heugten

Celebrates two occasions
this year

Mario "Pinky"  lnnocente is
celebrating two 25 year anni-
versaries  this  year!   ln  addi-
tion to working at J MS for the
past  quarter  century,   he   is
also celebrating his 25th wed-
ding anniversary with his wife,
Eileen.

Father   of   two   children-
Karen  and  Michael-the  47-
year old  Pinky,  who has car-
ried that n ickname since chHd-
hood,   was   born   in   Guelph.

Prior to starting at JMS, Pi nky
worked  at  the   Home  Crea-
mery   in   Guelph   where   he
made butter and cheese and
then   three   years  for  a  gas
machinery company in Hamil-
ton   where   he  was  involved
with   the   conversion   f rom
manufactured to natural gas.

For  his  first  six  months  at
JMS, Pinky worked in the Jel-
lied   Meats   Department  and
then  moved  to  Pork  Cutting,

where  he   remained   for  181/2
years.   In   1977,   he  was  ap-
pointed an Assistant Foreman
and  moved to the  Bendering
Department   where   he   still
works today.

"The   changes  are  too

numerous  to  single  any  one
out," he said when asked what
changes he's noticed throug h
the   years.    Pinky   is   justly
proud,   along   with   several
others   from   the   plant,   in

obtaining company manage-
ment's   permission   to   begin
construction   of   a   ball   dia-
mond  for  the  JMS  Slo-Pitch
League five years ago.

Although   he  used  to  play
on  all  the  JMS  baseball  and
hockey   teams,   Pinky   is   no
longer   active   in   the   sports
field  but retains his member-
ship    in    the    Italian    Club    in
Guelph    and    sitll    enjoys
fishing.

More work, more people and
more equipment now

"I   hope   that   the   next   25

years  will  pass  as  quickly  as
the last 25 years have done,"
stated  Clarence  Hartung,  of
the  Freezer  Storage  Depart-
ment.   "I   don't   know   where
the time has gone."

Born in Kitchener, Clarence
spent   three   years   in   the
Queen's   Own   Pifles   before
starting   with   the   company.
His   f irst   six   months   were
spent   in   the   Pork   Cutting
Department and  the  remain-
der of his service has been in
his present department. He is
presently   moving   pallets
loaded   with   products   from
the freezer to the distribution
building   or  to   the   Borden
Storage truck.

Married to his wife, Jeanne,
for 20 years,  Clarence stated
that "there is more work, more
people  and  more equipment
now than when  I started." He

recalled  that he used a hand
truck  to  move  the  products
instead  of a  power lift truck.

Clarence   js  a  member  of
the   JMS   Ex-Servicemen's
Club and  the  K-W Navy Vets
and enjoys playing cards and
working around his Kitchener
home when  not at work.

Spends 25 years in
Pork Cutting Department

"I   can   still   remember  the

first day I  started here," com-
mented   John   Woergerer  of
the Pork Cutting Department.
``It doesn't seem  like 25 years

have passed."
Born   in   Austria,   55   years

ago, John came to Canada in
1954 and began working for a
roof ing   company   in   K-W
where   he   remained   three
years.   Prior  to  starting   with
JMS,   he  worked   13  months

for   B.F.   Goodrich   in   their
General   Products   plant   jn
Kitchener.

Married  to  his  wife  Hilde-

gard,  who  retired  from  JMS
three years ago, for 14 years,
John   has  worked  his  entire
career   in   the   Pork   Cutting
Department.  He  is  presently
trimming   hams  on  the  spe-
cialty  ham  line.

"There   has   been   an   all-

round  change  jn  everything
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John Woergerer

since   I   started,"  said  John.
"The number of hogs we cut

per  day,  has  increased,  the
number  of   hours  has  been
reduced   and  there  is  a   lot
more machinery now than the
former method of doing every-
thing  by hand."

The   Kitchener   resident
enjoys gardening and photo-
graphy in  his spare time.

ln memoriam
We  sincerely  regret  to  re-

port   the   deatti   of   Sylvan
Dobias on  July  1.

She  was  33  years  of  age.
Sylvan  was employed  in the
Bacon   Slicing   Department
for four years.

J.    Douglas   Small,   at   80
years of age, died on August
8. Doug, who joined the com-
pany  in  1926 as a  Salesman
in Toronto, was promoted to
Branch  Manager  in  1931.  In
1947, he moved to Kitchener
and was appoi nted the Assis-
tant  Sales   Manager  and   in
1950, was promoted to Sales
Manager.   He   later   became
General Manager in 1959 and
in 1963 was named President
and General Manager of J.M.
Schneider Limited, a position
he held until his retirement in
1968.  Also  active  outside  of
the company,  Doug held the
position  of  President  of  the
Meat   Packers   Council   of
Canada  and  was  a  member
of the  Ontario  Food  Council
and  the Plotary  Club.

J. Douglas Small
March 1903 -August 1983

We've got the ideas!

Mary   Ellen   Peace-Hall   is
named June S.O.M.

JUNE
SUGGESTOP OF
THE  MONTH

Mary   EIlen   Peace-Hall,
Laboratory. She suggested a
correction  to the fat test.

Other  suggested   awards
presented   during   June   in-
cluded:

Uwe  Wulfl,   Maintenance.
He  suggested  a  method  to
waste less glue.

David   Hooper,   Mainten-
ance.

Katie Solenicki,  Poultry.
Robert Polai, Traffic.
Elwood  Weber,   Sausage

Manufacturing.  He  suggest-
ed covering the gap between
the vats.

Elwood  Weber,  Sausage
Manufacturing.

John Zandersons, Curing.
Marty Steinberg,  Casings.

He  suggested  a  method  to
salvage the pancreas.

Barry   Field,   OK   Packers,
Winnipeg.

Brian  Petrie,  CM302.
George Terzick, O rder Fi I I .

He  suggested  replacing  the
Bermuda stencils.

Employees'   Market   Vou-
chers and token awards were
also presented to:

Doug Shushack, Pork Cut-
ting;   Dan   Dobson,   Bacon
Slicing; Jose Brito, Pork Cut-
ting;  James  Yanke,  Packag-
ing  #1;  Steven  Weber,  Pork
Cutting;   Jerome   Brenner,
Sausage Cook.

Bob  Williamson  (Ielt)  of  the
Order   Fill   Department,   re-
ceives his suggestion of the
month  cheque  from  Fore-
man  F]oy Holm.

JULY
SUGGESTEF`  OF
THE MONTH

Robert  Williamson,  Order
Fill.    His   suggestion   to   va-
cuum package one-half Olde
Fashioned   Hams  under  the
Kent label, won him the max-
imum award  of $2,000.

Other  suggestion  awards
presented   during   July   in-
cluded:

Ed  Kelly,  Beef  Boning.  He
suggested   relocating   the
table scraper.

Ross   Kehl,   Stock   F{oom.
He suggested using narrower
box tape.

Elmo Miller,  Pork  Cutting.
He  suggested  adjusting  the
start times.

David  Nafziger,  H.P.I.
Paul  Tuffin,  F3eceivers.
Terry l]oss, Sanitation.
Larry   Kaminska,   Beef

Cooler.
Michael  Wilson,   Sausage

Cook.
James  Yanke,  Packaging

#1.

Employee's   Market   Vou-
chers were also awarded to:

John  Gillies,  MSM;  Steven
Weber,   Pork  Cutting;   Larry
Pachereva,    Order    Fill
Jerome   Brenner,   Sausage
Cook and Andre DeMerchant,
Order  Fill.
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Suggestor of the Month, Bert
Freiburger, (left) accepts his
cheque  I ron   Port  Cutting
Department  Assistant  Fore-
man,  Bill  Fair.

AUGUST
SUGGESTOR OF
THE MONTH

Bert   Freiburger,   Pork
Cutting.  He  suggested  leav-
ing   the   vein   in   the   Olde
Fashioned  Ham.

Other   suggestion   awards
presented  during  the  month
included:

Roy Currier,  Maintenance.
He  suggested  enlarging  the
trays on  the  1432.

John   Bruckman,  CM302.
He suggested using a spring-
loaded   bar   in   between   the
blades.

Dave Ouast,  Maintenance.
He   suggested   installing   a
remote control switch on the
CM302 scale.

Linda  Hofman,  Packaging
#2. She suggested using smal-
ler bags for some products.

Robert  Williamson,   Order
Fill.   He   suggested   sending
products   to   Employees'
Market.

Dave   Fenlon,    Mainte-
nance. He suggested using a
steam coil  in  the sterilizers.

Employees'   Market   Vou-
chers were also awarded to:

Michael   Stredwick,   Order
Fill;  Michael  Holden,  Freezer
Storage;   Jerome   Brenner,
Sausage Cook; Helga Fischer,
Production  Control.

SEPTEMBEF]
SUGGESTOR OF
THE MONTH

Jim  Konowalchuk,  Marion
Street,   Winnipeg.   He   sug-
gested  changing  the  inven-
tory procedures.

Other   suggestion   awards
presented  during  the  month
included:

Carl  Pietraszko,  CM302.
Robert Trupp, Sausage Stuf-

fing.  He  suggested  that  the
Bung  Bologna  be  showered
before smoking.

Steven  Weber,   Pork   Cut-
ting.   He   suggested   putting
metal stops on  lift trucks.

Jim  Konowalchuk,  Marion
Street.   Winnipeg.   He   sug-
gested   eliminating   certain
carton sizes.

Larry   Kaminska9    Beef
Cooler. He suggested adding
a short  rail  in  the chill  room.

John Cousineau, Pork Cut-
ting.  He suggested  reducing
the  tare  weight  on   the   I.W.
Tenders.

Dwayne   Solnes,   Marion
Street,   Winnipeg.   He   sug-
gested   installing   a   larger
steam valve.

Terry   Hryhorzuk,   Marion
Street,   Winnipeg.   He   sug-
gested   recycling   air  condi-
tioner water.

Larry   Kaminska,   Beef
Cooler.   He  suggested   that
combo orders be off-line.

Kevin   MCLeod,    Hog    Kill.
He   suggested   installing   a
ventilation system in the book
room.

Employees'   Market   Vou-
chers were also awarded to:

Terry   Ross,   Sanitation;
Elwood Weber, Sausage Manu-
facturing;  Wayne  Anderson,
Hog  Kill.

Suggestion plan awards pre-
sented    during    October
included:

Cynthia Shynn`
Accounting.

Employees.   Market   Vou-
chers were also awarded to:

Steven  Weber,   Pork   Cut-
ting; Shirley Tebbutt, Poultry
and Gary Kropf, Pork Cutting.

People on the move
J.M. Schneider lnc.
Appointments

Gary Goetz was promoted
to Hog  Buyer, effective April
25.

Earl Cull was promoted to
Assistant   Foreman,   on   the
3:00  -11:00  p.in.  shift  in  the
Order Fill Department, effec-
tive  June  20.

Dave   Brown   was   pro-
moted to Assistant  Foreman
on the 11 :00 p.in. to 7:00 a.in.
shift in the Order Fill Depart-
ment,  effective June  10.

Dave Theis, Assistant Fore-
man in the Beef Kill and Live-
stock Department, was trans-
ferred, in the same capacity,
to   Beef   Boning,   effective
June  27.

Brian Read, Assistant Fore-
man  in  the  Hog  Kill  Depart-
ment. was transferred,  in the
same   capacity  to   Beef   Kill
and Livestock, effective June
27.

Harold llgert, Assistant Fore-
man  in  the  Casings  Depart-
ment. was transferred, in the
same  capacity,  to  Hog   Kill,
effective June 27.

Rick Hook, Assistant Fore-
man  of  the  Poultry  Depart-
ment, was transferred, in the
same  capacity  to  the   Gas-
ings   Department,   effective
June  27.

Mario lnnocente  has been
appointed  Acting   Foreman,
Casings,  effective  July  1.

Charles   Fromm   has  as-
sumed the position of Super-
intendent,   Slaughter   and
Beef  Division,  effective  July
4.

John Burnett, has been ap-
pointed   to   the   position   of
Superintendent.    Pork    Divi-
sion.  effective  July 4.

Tony   Fischer,   Ploast  and
Jell led Meats and Freezer Pac-
kaging   Foreman,   has   as-
sumed  the  responsibility for
the  Freezer Storage  Depart-
ment,  effective July 4.

Frank  Dingelhal,  Director
of Meat Processing Technol-
ogy. has been given the addi-
tional    responsibility   of   the
Economy  Sausage   produc-
tion   in   Vancouver   and   the
Hot  Bod  production  in  Win-

nipeg,   effective   July   4.    In
addition,  he  has  been  given
the  overall  responsibility  for
the   Kitchener  Plant  Sanita-
tion  and  Employee  Services
areas.

f`obert  Titlin,  Manager  of
Quality   Assurance,   will    be
responsible for the  manage-
ment  of  the  Kitchener  Plant
Sanitation and Employee Ser-
vices areas,  effective July 4.

Jack Ludwig, has been ap-
pointed   to   the   position   of
General Superintendent, Slau-
ghter  and   Boning,  effective
July  4.

John Schneider, Purchas-
ing Manager, has been given
the  additional  responsibility
of the dry storage,  receiving
and com mercial storage faci li-
ties for the  Kitchener opera-
tions,  effective July 4.

John   Spaetzel   has   been
appointed  to  the  position  of
Superintendent,Employeeser-
vices  and   Sanitation.  effec-
tive  July  4.

Pat   Dodsworth   assumed
the position of Quality Assu-
rance   and   Quality   Control
Supervisor,  effective  July 4.

Hans  Silt,  Assistant  Fore-
man  in   Packaging  Mainten-
ance,  was  tranferred  in  the
same  capacity,   to  the   Kills
and Bendering Maintenance,
effective  July 4.

Randy Smith, Supervisory
Trainee  in the  Kills and  Pen-
dering Maintenance was pro-
moted to Assistant Foreman,
effective  July 4.

Paul Bartosek was appoi nt-
ed Acting Assistant Foreman
in   the   Packaging   Mainten-
ance,  effective July 4.

Brian  Watson   has  joined
the  company  and  assumed
the  responsibilities  of  Main-
tenance Stock Poom Super-
visor,  effective July  11.

Terry Keller, Assistant Fore-
man  in the Fresh  Pork Saus-
age  Department,  was  trans-
ferred,  in the same capacity,
to   the   Ayr   Plant,   effective
July  11.

Donald   Fancourt  joined
our  company  and  assumed
the   responsibilities   of   Pork
Commodity Manager,  effec-
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tive  July  18.
John Wendell was appoi nt-

ed   Quality   Control   Coordi-
nator, Microbiology, effective
July  18.

Waynecoghlinwasappoint-
ed   Quality   Control   Coordi-
nator,   Chemistry,   effective
July  18.

Lynda Spieser was appoi nt-
ed  Quality Assurance  Coor-

dinator,  effective  July  18.
Godfrey  Collins,  Manager

of   Engineering   Administra-
tion,   was  appointed   Acting
Superintendent    Mainten-
ance  Services,  effective  Au-
gust  1.

I]obert Theis has been ap-
pointed  to  the  Hog   Kill   De-
partment   as   a   Supervisory
Trainee,  effective  July  25.

Heritage Group lnc.
Appointments

William   Kreutzweiser,   Di-
rector of Ad in i n istration , Li n k
Services  lnc., was appointed
to the position of  Director of
Corporate  Information  Sys-
tems,  effective August  1.

Jack Houston, formerly Di-
rector of Corporate Informa-
tion  Systems,  has  been  ap-

pointed   to   the   position   of
Director   of   Inventory   Sys-
tems,  of  Link  Services  lnc„
effective August  1.

Link Services  lnc.
Appointment

Richard   Mondoux   has
been  appointed   Director  of
Administration,   effective
August  2.

London District announces
Sales Rep of the month
awards

London   District  Manager,
Barry   Nolan,   is   proud   to
announce  that  Gary  Barker
(territory   128   -London)   is
the winner of the June Sales
Pep  of  the   Month   and   Jim
Easton    (territory    130    -
Chatham)   is   the   winner  of
the   July   Sales   Prep   of   the
Month  for  the   London   Dis-
trict.

Gary held three Truckload
Sales  with  M.  Loeb  and  had
six   Mammoth   Cheese   dis-
plays, tied in with a Schneider
Week  promotion,  during  the
month.

Jim   had   the   largest   in-
crease   in   sales,   over   1982
figures,   in   the   London   Dis-
trict,  for July.

This award  is given  to the
District   sales   rep   for   sales
achievements,   attitude,   en-
thusiasm    and    total    co-
operation.

Gary Barker Jim  Easton

RoyRudof     t'
Order Fill retires after
TIT yeeus

An  informal  meeting in the
Board Boom at the Kitchener
Office  was  held  to   honour
Boy   Pud   as   he   began   his
retirement in early June, after
27 years of service.

Poy started  with the com-
pany in the Order Fill Depart-
ment and, with the exception
of  a  short  time  in  the  Beef

Cooler,   worked   his   entire
career there.

Prior to presenti ng a reti re-
ment cheque from the com-
pany to Boy, Herb Schneider,
noted  that he was "always a
conscientious,   dependable
and hard worker through the
years."   S.E.A.    President,
John Christensen presented

him  with  a  wallet containing
money  and  a   life  member-
ship  in  the  union.

Except  for  a  short  trip  to
the   west   to   visit   his   wife's
father,   who   is   91   years   of
age,  Boy mentioned  no spe-
cific  retirement plans.  He will
still   keep   up   his   hobby   of
woodworking.
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Carl cleaver retires
from Ayr plant
after 110 years
of service

An informal meeting at our
Ayr  Plant  was   held   in   late-
June   for   Carl   Cleaver   to
honour him as he started his
retirement.  Carl,  who  was  a
member of the Maintenance
Department,  began  in  Sep-
tember 1973.

During   the   meeting,   Carl
was  presented  with  a  retire-

ment cheque from the com-
pany   by   Vice-President,
Manufacturing,  John  Lauer,
a   wallet  containing   money
and a life membership in the
union  from  the  S.E.A.  and  a
gift from his fel low workers at
the  plant.

Carl mentioned no specif ic
plans for his retirement.

"Reached another

goal in life„
says retiring
Howard Conrad

Howard Conrad

"l've  had  my  time,  now  1'11

go out and enjoy," commen-
ted   Howard   Conrad,   Man-
ager of Energy Conservation
during  an  informal  meeting
in   the   Board   Poom   last
month  to  honour  him  as  he
began his retirement. "I have
now reached another goal in
my  life.„

In   March   1956,   Howard
joined  the  Maintenance  De-
partment  and  in  June  1960,
was  promoted  to  Assistant

Foreman.  He  was  promoted
to Foreman of Machine Main-

tenance   in   November   1962
and  later in  December  1967,
became  Mechanical   Super-
intendent.   He  continued   in
this  role  until  February  1978
when   he  assijmec!   his   pre-
sent position.

A great deal  of  praise was
heaped  upon  Howard  from
the group around  the  Board
Ploom  table.  Vice-President.
Manufacturing,  John  Lauer.
prior  to  presenting  a  retire-
ment cheque from the com-
pany   to   him,   noted   that"Howard  was  always  willing

to adapt to new changes and
technology"   and   thanked
him  for  his  dedicated  years
of service.

By  means  of  a  letter,  Dir-
ector   of   Engineering,   Bud
Steinberg   said   thanks   to
Howard "for some tough jobs
through  good  times."  Con-
struction   Supervisor,   John
Lund  added  "it's  been  quite

an  experience  learning  from
you  and   JMS  will   certainly
miss  a  loyal  and  dedicated
employee.

Howard   also   received   a
presentation   from   the   Ex-
Servicemen's Club, The Fore-
men's   Club   and   the   Office
Committee.

"l'm   going   to   take   every

day   as   it   comes,"   Howard
mentioned  about  his  retire-
ment plans. "The kids have a
few  jobs  lined  up  for  me  to
get  done  and  of  course  l'm
going    to    keep    up    my
fishing!"

Twentylthree year
veteran of
Maintenance,
Brooks Hofstetter,
lletirles

"The  job  had  its  ups  and

clowns,  but  I did enjoy work-
ing here," Brooks Hofstetter,
of  the  Maintenance  Depart-
ment stated  during  an  infor-
mal meeting in the Kitchener
location's  Board  Boom  last
month  to  honour  him  as  he
began  his  retirement.

Brooks,  who  started  with
the   company   in   May   1960,
served   his  entire   career   in
the   Maintenance   Depart-
ment.  He  worked  in  various
areas -electrical,  machine,
packaging   maintenance  -
and most recently in the stock-
room.

Prior to presenting a reti re-
ment cheque from the com-
pany to him, Vice-President,
Manufacturing,   John   Lauer
thanked  him  for his years of
dedicated  service,  for  being
responsible   for   bringing   in
new  packaging   equipment
and  for  helping  to  put  the
company where it is today,

ln    other   presentations,
Mechanical    Purchasing
Supervisor,     Bay    Voll,
handed over a sum of money
collected    from    his   fellow
workers   and   S.E.A.    Presi-
dent, John  Christensen  pre-
sented  Brooks  with  a  wallet
containing  money and  a  life
membership  in the  union.

"I'm   going   to  do  a   lot  of

hunting    and    fishing    and
keep  up  my  favourite  past-
time  of girl-watching,"  quip-
ped the Maintenance retiree."I am also going to retain my

Legion  association  and  stHI
work  in  my indoor garden."

Brooks Holstetter
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Maintenance
worker achieves
Journeyman status

A   Maintenance   Depart-
ment   worker   received   two
certificates when he achieved
his   Journeyman    Millwright
status  recently.

Wayne Dietrich, who com-
pleted   three  and   one-half
years  of  courses  at  George

Brown   College   in   Toronto
and  8,000  hours  of  on-the-
job-training at JMS, was pre-
sented  with  a  Certif icate  of
Apprenticeship  and  a  Certi-
ficate  of  Qualif ication  as  an
Industrial    Mechanic    (Mill-
wright).  The  seal   affixed  to

his certificates allows  him to
work   in   any   province  as  a
Journeyman    Industrial
Mechanic.

In   making   the   presenta-
tions to Wayne, Jeff Jeffries,
Industrial   Training   Consul-
tant with the  Ministry of Col-
leges and Universities, noted
that   he    had   achieved   ex-
tremely   high    marks   in    his
subjects.

Among  the  many  courses
he   successf ully   completed
were Millwright Theory,  Mill-
wright  Practical,  Trade  Cal-
culations,  Blueprint Beading
and  Welding.

Wayne  Dietrich  (lelt)  of  the
Maintenance Department re-
ceives  his  Certificate  of  Ap-
prenticeship and  Certificate
ot   Oualilication   lrom   Jeff
Jeffries,   Industrial  Training
Consultant with the Ministry
of Colleges and Universities.

Florence
Feh iienback iieti lies
after quarter
century in
Bacon Slicing

"I   would   like   to   have   an

entire  department  of  people
like Florence," Bacon Slicing
Department   Foreman,   Stan
Holdenmeyer said during the
informal meeting in the Board
F3oom  at the  Kitchener  loca-
tion  in  September to honour
Florence  Fehrenbach  as she
began her retirement.

Florence  joined  the  com-
pany in August  1958  in what
was  then  called  the  Slicing
Department and currently, the
Bacon   Slicing    Department.
She  spent  her entire quarter
century  in this area.

"You've   set   an   excellent

example for everyone in your
department," Vice-President,
The   Heritage   Group    lnc.,
Herb Schneider said  prior to
presenting    a    retirement
cheque from the company to
Florence.  Also,  S.E.A.  Presi-
dent,  John  Christensen  pre-
sented her with a wallet con-
taining    money   and    a    life

membership in  the  union.
No   specif ic    plans   were

mentioned   by   Florence   for
her   retirement   during    the
meeting.

Florence Fehrenbach

Fortylfive year
veteran John Willing
iietilies from
Kitohener plant

An   informal   meeting   was
held in the Board Poom at the
Kitchener location  in  August
to honour John WHling as he
began  his  retirement.

John  started   with  JMS  in
June   1938   in   the   Sausage
Stuffing Department and con-
tinued there until March 1974
when he transferred to Saus-
age  Cook.  In  January  1980,
he transferred into the Employ-
ees'  Market,  where  he  com-
pleted his 45 years of service."The company wi ll in iss you

and  I  hope that you  will  miss
us,"   JMS   President,   Ken
Murray  noted   prior  to   pre-
senting  a  retirement cheque
from  the  company  to  John.
S. E.A. Vice-President, Chuck
Losier  also  presented   John
with   a   wallet   containing
money and a life membership
in  the  union.

Severalcomplimentsabout
the long-service worker were
expressed  during  the  meet-
ing. Directorof Eastern Manu-
facturing   Operations,   Bob
Cassidy   said   John   was   "a

perfect gentleman ." Foreman
in John's former department
for 43 years, Arwood Schnarr
said that "Joh n was a very reli-
ble  person,  both  on  the  job
and outside of work."

John recalled that when he
started,  JM  was still  working
here and "through the years,
the   work   has   been   very
pleasant."

When   questioned   about
retirement  plans,  John  said
there   was   nothing   in   the
immediate  f uture,   but  he   is
hoping  to  go  south  for  the
winter and  perhaps a  trip to
Europe next summer.
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John Janzen, after
24 years, retires
from Night
Sanitation

John Janzen

"I   enjoyed   my   work   and

always tried  to  do  my  best,"
commented John Janzen, of
the  Night  Sanitation  Depart-
ment during an informal meet-
ing in the Kitchener location's
Board  Doom in early-August
to  honour  him  as  he  began

his retirement.
During the meeting, it was

reported   that   John,   who
worked his entire 24 years of
service  in  the  same  depart-
ment,   never   missed   a   day
f rom   work   or   was   late  for
work during  his JMS career.

A presentation  of a  retire-
ment cheque from the com-
pany was made to John from
Vice-President,    Human
Besources,   Jack   MacNicol
and   S.E.A.   President,   John
Christensen,   presented   the
long-service   worker   with   a
wallet containing money and
a   life   membership   in   the
union. At an earlier presenta-
tion,   John   received   a   wall
clock from his fel low workers.

John mentioned no specific
retirement  plans  during  the
meeting.

``JMS played big

part of my life"
says retiring
Vern DeRose

"I have mixed feelings about

our   retirement   meeting   for
Vern  DePlose today," Super-
intendent, Sausage Division,
Don  Pluppe stated during an
informal late-August meeting
in   the   Board   Ploom   at  the
Kitchener location to honour
Vern  as  he  began  an  early
retirement.  "lt's  been  a  real
pleasure to have him work in
the  department  but  it's  dis-
appointing to have him retire
at this time."

Vern, who joined the com-
pany in September 1947, has
spent  his  entire  JMS  career
of  36  years  working   in  the
sausage  departments.  JMS
President,   Ken   Murray  pre-
sented Vern with a reti rement
cheque  from   the   company
and   S.E.A.   Vice-President,
Chuck  Losier  presented  the

long-service   worker  with   a
wallet containing money and
a   life   membership   in   the
union.

In   another   presentation
earlier at a safety meeting  in
his department, Vern received
a rubber scraper, by which to
remember his last job as well
as   a   money   clip   with   two
$50.00 bills attached.

"JMS has played a big part

in my life," said Vern. "I  really
do not have any definite plans
for  retirement,  other  than  a
trip to England next spring."

Attending the meeting was
Vern's  wife,  Patricia  and  his
son,   Mike,   an   Assistant
Foreman    in    the    Curing
Department.

Thirtylseven year
worker in Beef
Boning, Bob Veitch,
lletilles

An informal meeting  in the
Board Ploom at the Kitchener
off ice   was    held    in   early
October to honour Bob Veitch
as  he  began  his  retirement.
The  37-year veteran  worked
his entire career in  the  Beef
Boning  Department.

``I've    enjoyed    my    work

here,"   Bob  said   during   the
meeting.

Prior to presenting a retire-
ment cheque from the com-

pany to Bob, Heritage Group
Vice-President, Herb Schnei-
der   commented   that   ``your
service has been deeply appre-
ciated" and added that "you've
added  stability  both  in  your
department   and   the   com-
pany." S.E.A. President, John
Christensen  also  presented
Bob with a wallet containing
money and a life membership
in the  union.

Superintendent,  Slaughter

Division, Charlie Fromm also
commented on  Bob's career
at JMS. "You've always given
a   steady,   reliable   perform-
ance  and  have  contributed
greatly  to   the   company   in
making  it what it is today."

Bob   mentioned   only  two
definite plans for retirement.
"I'm  going  to be  helping  my

son  in  his  electrical  mainte-
nance  business  to  keep  me
out of trouble," he chuckled.

"And  I also want to do more

travelling  now."
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Maintenance
Departmentworker,
Dave Henderson,
iieti ries after
17 years

Dave Henderson

``1   never   got   to   the   front

door of the plant on  my way
to work  and  hated  to go  in,"
David Henderson said during
an   informal   meeting   in   the
Board Ploom at the Kitchener
location to honour him as he
began    his    retirement.    "I
always liked  my work."

Dave  joined  the  company
in  February  1966 and  during
his 17-year career, worked in
the    Machine   Maintenance
Department.

Nicknamed    "the    Chief",
from his Navy days, Dave was
still called by this name in his

department, because on every
job he worked, he was always
the one to take charge.

Heritage  Group  Vice-Pre-
sident,   Herb   Schneider,   on
behalf  of  the  company,  pre-
sented Dave with a retirement
cheque and  thanked  him  for
his service. "You were always
reliable  and  dependable  on
the   job,"   Herb   said.   S.E.A.
President,  John  Christensen
also  presented  Dave  with  a
wallet containing money and
a   life   membership   in   the
union.

"l've bought a cottage near

Owen    Sound,"    Dave   an-
nounced.  "l've got  lots to do
to  complete  it.   I   have  some
other   retirement   plans  too,
but  for  now,   I  am  going  to
play  it  by ear.„

Rita swartz lietires
after 27 years in
Wiener Packaging

"This   job   was   my   first

experience   at   working   in
indiistry  and   I  asked  myself
when  I  started,  if  I  would  be
able to make it," commented
F3ita  Swartz  during  an  infor-
mal   meeting   in   the   Board
Boom  at the  Kitchener loca-
tion  in  August to  honour her
as she began  her retirement.
"And  now that  l'm  retiring,I

have my answer."
Pita,  who joined  the com-

pany  in  August  1956  in  the
Wiener  Packaging   Depart-
ment, has spent her entire 27-
year   career   there.   Vice-
President Human F}esources,
Jack MacNicol presented Plita
with a retirement cheque from

the   company   and   Chuck
Losier,    Vice-President   of
S.E.A.  presented   her  with  a
wallet containing money and
a    life    membership    in    the
union.

Looking forward to a ``Iong,
winter holiday" was the only
plan  F3ita  mentioned  for  her
retirement.

"I   am   really  happy  about

not  having  to  get  up  at  5:00
a.in. to start work," she added
with  a  smile.

Bacon slicing
worker wishes she
could work longer

An informal meeting in the
Board Ploom at the Kitchener
location   was   held    in    late-
August   to   honour   Bela
Kristman  as  she  began   her
retirement.

Bela, who joined the com-
pany in June 1960 in the Night
Slicing   Department,   trans-
ferred onto days in the Bacon
Slicing   Department   in   April
1962  and  has  worked  there
for  the  duration  of  her  23-
year career.

Vice-President,   Human
Plesources,   Jack   MacNicol
presented  Bela with a retire-
ment cheque from  the com-
pany   and   S.E.A.   President,
John  Christensen  presented

her  with  a  wallet  containing
money and a life membership
in  the  union.

"I  really  don't  want to  quit

work,"  Bela  said  during  the
meeting.

"I   wish   I   could   work   for

another five years yet."
ln response to her request,

Foreman  Stan  Holdenmeyer
suggested   that  she   could
come  to  work,   put  on   her
white  coat  and  work  for  as
long as she desired, but that
she was  not to  punch a time
card .

Bela   mentioned   no   con-
crete plans to be undertaken
during  her retirement,
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Sanitation worker"to take it easy"
during retirement

Robert Laverick

"I'm   going   to   take  things

easy   for   awhile   and   then
decide  what's  going  to  hap-
pen    in    retirement,"   Bobert
Laverick    said    during    an
informal meeting in the Board
Boom  at the  Kitchener  loca-
tion   to   honour   him   as   he
began his retirement. "I never
had any complaints about the

work    here.    I    enjoyed    my
work.„

Bobert,   who   joined   the
Night Sanitation  Department
in   June    1966,   worked    his
entire   JMS   career   in   that
department.

Prior to presenting a reti re-
ment cheque to Plobert, Herb
Schneider, Vice-President of
The    Heritage    Group    lnc.,
stated   that   he   "hoped   the
company  has  been  as  good
to him as he has been to the
company." Also, S. E.A. Presi-
dent,  John  Christensen  pre-
sented  F3obert  with  a  wallet
containing  money  and  a  life
membership  in  the  union,

Superintendent,    Night
Operations, Nick Frank com-
mented  that  ``Bobert's  work
record was excellent" and he
also  had  perfect  attendance
d u ri ng h is 1 7 years of service.
He added "He's going to be a
hard  man to replace."

Walter Tschirhart
iietires from  Pork
Cutting after
TIT yeeNs

"l'm going to take my retire-

ment  like  I  was still  at work,"
stated   Walter   Tschirhart
during   an   informal   meeting
in the Board F]oom at the Kit-
chener  location   in   Septem-
ber to honour him as he began
his  retirement.  "lt's  going  to
be one day at a time."

Walter, whojoined the com-
pany 27 years ago, has spent
his  entire  JMS  career  in  the
Pork  Cutting  Department.

"It's  tough  to  lose  a  hard-

working   employee,"   Vice-
President  of  The   Heritage
Group  lnc.,  Herb  Schneider
said,   prior   to   presenting   a
retirement  cheque  from  the
company.  "You've  been  very
conscientious."  S.E.A.  Vice-
President, Chuck Losier also
presented a wal let contai n i ng

money and a I ife membership
in the  union to Walter.

"You've been a cornerstone

of   the   company,"   Superin-
tendent,   Pork   Operations,
John   Burnett,   noted  during
the  meeting.  "You've  always
been   a   steady   worker  and
have   an   excellent   work
record."

Travelling was the only plan
Walter   mentioned   for   his
retirement.

PHOTO ALBUM

Cribbage team
wins Grand
Champs trophy

The JMS Ex-Servicemen's
Club "A" Cribbage team cap-
tured   the   K-W   Cribbage
League   Grand    Champs
trophy  at  the  conclusion  of
their playoff schedule  in  the
spring.   Also,   the   "A"   team
was  the  winner  of  the  Inter
City playoffs agai nst the team
from  Guelph's  Pled  Chevron
Club.

Pictured   here,   with   their

Guelph Centennial Plate and
plaque  winnings   are:   Front
row   (left   to    right):    Gary
Anstett, Joe Anstett, Howard
Asmussen  (Captain)  Gerald
Conrad.   Back   row   (left   to
right):  Bert Freiburger,  Newt
Schmitt,   Howard   Conrad,
Hap   Gingrich,    Ed   Ljchty.
Absent for the photo was Joe
Fleischman.
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perspective
Calgary  Distribution  Man-

ager,  John  Aletter,  was  try-
ing his best to keep `Distrjbu-
tion'  in  perspective!

During   a   recent   tour   of
Saskatchewan,   Puss   Doak,
Western   Traff ic   Manager
and  John  visited  one  of  our
major carriers in  Saskatoon.
During a break f rom a rather
heavy   meeting   on    rate
changes  and  a  proposal  to
have  the   carrier   use   route
and   stop   numbers  for  de-
liveri ng , `Big' Joh n was caug ht
by  the  photographer  sitting
in  a  huge  chair  in  the  lobby
of  the  Saskatoon   Inn.   The
chair   seemed   to   be   better
designed for the Green Giant
of the Saskatchewan  wheat-
fields   than   for   John,   who
appears to be a midget as he
relaxes   between   meeting
sessions.

People  who  know  John's
size  can  well  appreciate  the
size of the chair in  which  he
is  sitting!

<John Aletter, Calgary Distri-
bution    Manager   seems
dwarfed  by  the  size  of  this
huge chair in the lobby of the
Saskatoon  Inn as he takes a
break   from   meetings   with
carriers there.

Dave Moser wins
JMS Golf classic

Dave   Moser   (left)   of   the
Pork   Cutting   Department,
following   a   playoff   round,
captured the Dave Schneider
Memorial Trophy with a 68 to
win the JMS Golf Classic this
year at Beaverdale Golf Club.
He is seen  here receiving his
trophy  from  Vice-President,
Human   Plesources,   Jack

MacNicol.  John   Plutherford,
who also shot a 68,  won  the
Ex-Servicemen's   Club  Tro-
phy.   The  75th   Anniversary
Trophy   was   won   by   Barry
Witt, who shot a 75 d uring the
18-hole  tournament.  A  total
of   70   golfers   took   part   in
the day.
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Childiien `dress-up'
for photo

Trust kids to find a new use
for  an   empty   Schneiders
Breaded    Fried    Chicken
bucket!

One-yearwendyBradshaw
and her three-year old brother
Scott,  were  playing  one  day
(the day fol lowing their d inner
of our bucket chicken) when
Wendy  wanted  to  `dress-up'
for the photo which was bei ng
taken. She grabbed the empty
bucket  and  promptly  held  it
on  her  head  like  a  hat  and
smiled at the camera.

Parents  of the  photogenic
twosome  are  Dave  and  Lee
Bradshaw of winn i peg , Man i-
toba. Dave is the Office Man-
ager   of   Weston   Bakeries
there.

Flick   Bourque,  of  the  Kit-
chener  plant's  Pork  Cutting
Department,  is  godfather  to
the  playful  pair.

(Ed's Note: Any photos with
your   children    involving
Schneider  products?  Send
them to the Editor and share
them with  our readers.)

JMS products sold
during first
Orangeville
Balloonnerama

lt was another fi rst for J MS!
And  Hamilton  District Sales-
man, Plich Heimbecker made
it happen!

The skies around  Orange-
ville, Ontario, almost an hour.s
drive  northwest  of  Toronto.
were filled with giant, colour-
ful   balloons  during  the  first
October weekend as the first
annual   Balloonerama   was
held. Organizers at the event
estimated that 30,000 people
watched   the   racing   event,
plus took part in the happen-
ings over the weekend.

Bjt  when  the  people were
riL,rigry.   they   feasted   on

Scrineider   products-Hot
Dogs.   Hamburgers,   Steak-
on-a-BLin. A Schneider truck,
parKecl  on  the  premises,  led
peoole :o the area where the
food  was being sold.
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RECIPES

Helps for
wintertime
entertaining

To help the hostess in party
preparations, for wi nter enter-
taining, the following  recipes
for  hors d'oeuvres.  canapes.
pats,  nutty  party  ball  or noH-
day  mould  will  have farrill:,' i3r

guests coming back for rna.e.

And    don't   forget   that
cheese  and  sliced  Lunch  'N
Snack varieties or a selection
of Mini Delis also go well with
crackers`.

Have a successful  party!

Everybody's Favorite Hors
d'Oeuvre Spread
I/2  lb.  SCHNEIDEF]S  S  j=

Bacon
1/2  lb.  SCHNEIDEBS  a  =

Cheddar Cheese
1  large onion,  quarters:

salt and  pepper to tas:e
1  tsp. worcestershire sa.::

crackers or large
mushroom caps

Method:
Grind  the  first  3  ingredients
in  meat  grinder or food  pro-
cessor  or  blender.  (Note  -  if
jsing    a   blender   do   small
=atches.)   Add   salt,   pepper,
and   worcestershire   sauce.
SDread    on   crackers   or   f ill
;r3sh  mushroom  caps  1/2 full.

=a<e    in    350°F    oven    for
a==roximately    10    minutes.
=_r=i   :o  brown  if  desired.

---             -i_
\ -           -        i--

£uL--p!qu-=i!`` ,(- _   _      ++s---_-i--.---I--``

Holiday Mould
1'/2  lb.  Braunschweiger

Sausage Spread or
Liverwurst

1  tbsp.  Burgundy wine
1/4 tsp.  worcestershire sauce
I/4 tsp.  Hickory Smoked sa :
I/4 cup Salad  Dressing  or

Mayonnaise

Method:
`,'=s-    3'3jnschweiger,   add

:..-='     r;'edients-blend
:       =:.H   into   a   ball   and

:-       =:-=togetherl-8oz.
=:=.:=E   softened    Philadel-
= -i  =-'3a~ Cheese to which
~=s   :€€-   added   four  tbsp.
-   .    =.   =r3am.  Spread  over
~:.  =   =ec3rate with finely-

::=e:    =arsley,    red   and
i:-:== =er strips. Top with
=.I.    ::~a:o.   Serve   with
s = i: =  = ar: ,`  crackers.

Frosted Pats
Pale
1250 gram  SCHNEIDEBS

Liverwurst Sausage
Spread

2 tbsps.  minced  onion
2 tsps. soya sauce
1/4 tsp.  thyme

Frosting
3 oz. cream cheese,

softened
2 tbsp.  mayonnaise
1/2 tsp. caraway seeds

(Optional)

Method:
Thoroughly  mix  pats  ingre-
dients together.  Line  a small
bowl   with   plastic  wrap  and
pack   pats   mixture   into   it
firmly.    Chill    3-4    hours.
Unmould   on   serving   plate.
Mix   frosting   ingredients  to-
gether and spread over pate.
Serve   with   whole   wheat
crackers   or   pumpernickel
bread.

Variation:
Use   SCHNEIDEBS   Braun-
schweiger   Sandwich   Ploll
instead  of  Liverwurst.

Hot Braunschweiger Canapes
1/2  pound SCHNEIDEPS

Braunschweiger  Sausage
Spread

1  tbsp.  minced  onion
1/4  tsp.  sage
1/2  tsp.  Salt

2 tbsp.  minced  parsley
1  loaf dark  rye bread

Method:
Blend   Braunschweiger  Boll,
onion, sage, salt and  parsley
in  electric  blender  or  mixer.
Spread  rye bread with  butter
and  mustard,  then  cut  each
slice in quarters.  Cover each
piece   with   Braunschweiger
mixture and garnish with olive
slices.    Broil   until   hot   and
lightly browned. Makes about
2 dozen canapes.

Nutty Party Ball
4 oz. cream cheese
3 tbsp.  barbecue sauce
8 oz.  Schneider  Liver

Sausage Spread
1/2 cup chopped walnuts

Method:
Blend  cheese  and  barbecue
sauce together until light and
fluffy.   Gradually   blend   in
Sausage Spread. Form into a
ball and roll in chopped nuts.
Wrap   in   waxed   paper   and
refrigerate  until  firm.
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