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JMS receives award
for ``outstanding
advertising"

JMS was the recipient of a
Certificate   of   Precognition
from   the   K-W   Sales   &   Ad
Club  recently  for  "outstand-
ing  advertising."

During   the   Club's   March
meeting,  Director of  Market-
ing,   Plob   Cooper,   accepted
the  Advertiser  of  the  Month
award  f rom  the  Sales  &  Ad
Club President, Jim Mclntyre.

The  award  was  presented
for the video production, pre-
pared  for  the  trade  to  intro-
duce our  new line of Golden

Basket   breaded   chicken
products.

A  display  of  the  five  varie-
ties   of   Golden   Basket   pro-
ducts   was   set-up   by   Kit-
chener District Manager, Ken
Hume and  Kitchener District
Chain  Store  Salesman,   Kirk
Walker   at   the   meeting.   In
addition,   Sales   &   Ad   Club
members  had  the  opportun-
ity   to   sample   some   of   the
Golden  Basket varieties dur-
ing  the dinner meeting.         I

JMS  Director of  Marketing,  Rob  Cooper  (left),  receives  the
Advertiser of  the  Month  award  I ron  K-W  Sales  &  Ad  Club
President, Jim Mclntyre for the company's video production
of our new line of Golden Basket breaded chicken products
tor the trade.

BUSINESS

Webster's  Dictionary  says
that the word  "profit"  comes
f rom   the   Latin   "profectus",
which    means   progress.
Though  you  might  not  think
so,  there  really  is  a  link  be-
tween the two words:  Profits
can mean progress-forevery-
one,  not  just  the  owners  or
managers of a business.

To  think  of  profits  only  as
what  is  left over after all  of a
business's costs are met is to
miss the vital  role they play in
raising  the standard  of  living
and  assuring  that  our facto-
ries  and  stores  provide what
the   public   wants.    Profits
accomplish  these  goals  that
benefit  us  all  in  three  separ-
ate ways:

1.  They encourage  people

to   invest   their   hard-earned
savi ngs in starti ng new facto-
ries,  mines,  utilities  systems
and  stores.  The  money  pays
for  the  materials,  machines,
buildings and  research  work
that go  into  producing  more
and  better  products.  This  is
the way that most of the new
jobs   are   created    in   this
Country.

2.  Prof its   also   provide   a
large   portion   of  the   money
that  an   enterprise   uses   to
expand-to   increase   the
volume and variety of its pro-
ducts to meet growing needs.
To be sure, a successful com-
pany   can   borrow,   but   that
can  be  costly-especially  in
these  days  of  high   interest
rates-or   it   can   sell   stock,
But  there  are  limits  to  what
can  be  done  in  these  ways.
So,  by retaining  perhaps half
of  its after-tax  profits a  busi-
ness  can  get  the  f unds  for

new and more efficient equip-
ment,   which   will   probably
cost more than the machines
it  replaces.  And  profits  also
finance   the   research   that
leads  to  new  products.

3.  Finally, profits help deter-
mine how our economic sys-
tem   adapts   to   the   public's
tastes and  preferences.  Peo-
ple  vote  with  their dollars  in
favor   of   some   products   or
services, and against others,
by   choosing   the   ones   that
give them satisfaction and by-
passing  those  that  don't.   If
the product doesn't measure
up,   folks   don't   buy.   Sales
drop-and   so   do   profits.
When they d isappear enti rely,
the business is forced to quit,
and jobs vanish.  In short, ris-
ing  profits  reward  the  enter-
prise that produces products
that please, forcing  the  mak-
ers   of   those   that   don.t   to
shape  up,  ship  out-or  get

into another\business.
For all the contribution that

profits   make   to   stimulating
growth   and   directing   busi-
ness   activity,   they're   not
rewarded  as  handsomely  as
many seem to think. In recent
years,  perhaps  5  to  10  per-
cent   of   the   value   of   the
nation's output has gone into
profits,  But taxes take a hefty
part  of  that.  And,  as  noted,
another tidy chunk is plowed
back  into  businesses.  Stock-
holders may end up with divi-
dends  amounting  to  as  little
as  3%  of  what  their  money
has produced.

That doesn't seem to be an
exorbitant price to pay for the
progress that profits bring. I
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Our second
deadliest disease=
is diet a factor?

Cancer   is  second   to   heart
disease as a cause of death in
Canada   and   the    united
States.  Efforts to  link cancer
with   dietary   factors   have
been  only  partly  successful,
but have aroused widespread
public anxiety.

A    report    entitled    `Diet,
Nutrition and Cancer', issued
in    1982   by   a   group   of   15
scientists  from  the  National
Academy  of  Sciences'  Food
and  Nutrition  Board  and  the
National Pesearch Council in
the   U.S.A.,   suggested   that
dietary  tats   and   salt-cured,
salt-pickled  or  smoked  food
consumption  can  be  corre-
lated   with   cancer   rates,    It
proved to be one of the most
controversial    reports   pro-
duced   by   the   USA-based
group.

Only   two   years   earlier,
another  group  of  scientists
from  the  National  Academy
had  reviewed  pertinent  data
and  concluded  that  "in  the
absence   of   evidence   of   a
causal  relationship  between
the   macronutrients   (which
incl ude fat and protein) of the
diet  and  cancer,  there  is  no
basis   for   making    recom-
mendations   to   modify   the

proportions of these  macro-
nutrients in a person's diet at
this time,

The   NAS/NRC   report
urged a reduction in the con-
sumption  of salt-cured,  salt-
pickled   and   smoked   foods
and  listed sausages, smoked
fish,   ham,   bacon,   bologna
and hot dogs as examples of
such  foods.   Yet,   it  was  the
widespread  consumption  of
smoked  fish  in   Iceland  and
heavily   pickled   and   salted
vegetables  in  the  Orient  on
which   the   report   based   its
indictment instead of the less
heavily   salted   and   smoked
Canadian   and   U.S.A.   pro-
cessed meat products.

F3eaction   to   the   report
came  from  many  sides.  Mil-
ton L. Scott, Professor Emeri-
tus of Nutrition at New York's
Cornell University, cited what
he   considered   inconsisten-
cies and unwarranted conclu-
sions  in  the  report.   He  also
suggested   that   important
data  had   been  omitted.   He
questioned the report by ask-

ing, ``How does it happen that
the  Eskimos,  who  consume
largely saturated blubber and
unsaturated fish oils, proteins
and   practically   no   veget-
ables,   haven't   all   died   of
cancer long ago?"

Concerned   about  the   re-
port's   potential   for   being
accepted on faith  by worried
consumers,   Professor  Scott
added,  "lt  is  a  poor example
of   scientific   reporting   and
should not cause alarm to the
general  public."

Data   omitted   from   the
report was the fact that  over
the  past 70 years, consump-
tion   of  fat   has  declined   by
seven percent wh ile consump-
tion of vegetable fat has risen
by 180 percent and that can-
cer deaths, at least in the past
20  years,  seem  to  be  com-
pletely unconnected with per
capita meat consumption.

Sodium   nitrite    (and    its
close relative, sodium nitrate)
was  at  one  time  thought  by
scientists to be a carcinogen
(cancer-causing agent), How-
ever,   these   chemicals   have
been   used  to  combat  food
spoilage  for  centuries.  They
remain   our   best   defence
against   botulism,   the   most
virulent    form    of    food
poisoning.

Common green vegetables
contain   as   much   as   2,000

parts  per  million  of  nitrite  or
more.  Cured  meats  custom-
arily contain  100 ppm or less
of   nitrite   and   nitrate   com-
bined.  Why  then  is  there  no
cause  for  alarm  from  these
substances   in   vegetables,
when   1/10   or   1/20   of   the
amount   in   vegetables   is   of
such   great  concern   when
they are in meat?

ln   laboratory   tests   when
nitrosamines   (compounds
formed  by  a  combination  of
nitrites  and  protein  compo-
nents  of  meat)  were  fed  to
animals in enormous doses-
many  thousands  of  times
greater than amounts poten-
tially  arising  from   meats-
they   have   proven   carcino-
genic.   However,   no   labora-
tory animals have ever devel-
oped cancer because of tests
with processed meats-even
meatsdeliberatelyprocessed
with  large amounts of nitrite.

Cancer   is   a   very  serious
health  problem.  With  victory
over so many other causes of
death   in   recent   years-
influenza,   smallpox,   tuber-
culosis-it now looms as one
of  the  most  terrifying  killers
of  our  age.   Much   research
has   been   and   is   still   being
applied   to   this   important
area. It certainly appears that
there is no link between meat
consumption and cancer. But
research conti nues to reduce
and   hopefully   rid   the   inci-
dence of cancer in humans..

Cholesterol needed in diet
says convention speaker

"I  think  it's  high  time  that

meat  producers and  proces-
sors got together and  coun-
terattacked   the   negatives
which  have  been  presented
by quasi-scientists about the
consumption of meat," noted
Plichard A. Greenberg, Asso-
ciate  Director  of  the  Ameri-
can  Council  on  Science and
Health  during  an  address  at
the  43rd  annual  meeting  of

the  National   Meat  Associa-
tion  in  San  Diego,  California
recently.   "You   have  a  great
story   to   tell.   Meat   is   good
nutrition.    It    is    marvelous
food."

He  detailed  three  happen-
ings within the last two years
which   have  contributed   to
recent decreases i n meat con-
sumption within North Amer-
ica.  A  report  issued   by  the

National  Academy  of  Scien-
ces   containing   concepts
about  how  to  avoid  cancer
"were  not  really that terrible,

but   the   media   transformed
the   report   into  something
which was quite devastating,
particularly  to  the  meat  pro-
cessing  industry."

Another   report,   f rom   the
American   Cancer   Society,
shortly thereafter stated that

people   should   `eat   more
high-fibre   foods,   grains,
fruits   and   vegetables   and
reduce the intake of meat and
fat.' The third incidence came
in the form of a 16-page insert
in   Newsweek   magazine,
printed   by   the   American
Medical   Association,   about
disease-preventative   health
measures that recommended
`cutting down on fat and tak-
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ing  it easy on  meat.'
"There  was  nothing  in  the

story  whatsoever  about  the
dangers of smoking or over-
indulgence  of  alcohol,"  said
Mr.   Greenberg.   "The  public
got  the  impression  f rom  the
insert   that   by   eating   more
grains  and   vegetables  and
less   meat   they   would   be
healthier,   so   maybe   they
don't have to worry about the
cigarettes   and   alcohol   and
above all,  obesity."

"The   one   bad   nutritional

problem  in  North  America  is
not  undernutrition,  it  is  over-
nutrition-obesity,"  he  said.
"People   who   are  40%   over

normal  weight,  have  a  prob-
lem in terms of increased risk
of  heart  attack  and  also  an
increased  risk  of cancer."

But,   fat   itself   is   not   the
problem.  He added,  "lt  is the
fact   that   fat   has   twice   the

caloric density of protein and
carbohydrates,  so  if  you  eat
the  same amount  of fat,  you
are getting twice the number
of  calories.  And  the  correla-
tion  between  fat  and  cancer
and  fat  and  heart  disease  is
not  fat,  per  se;  it  is  primarily
the   over-intake   of   calories
caused by excessive fat con-
tent in the diet. And it doesn't
matter whether you  are talk-
ing   about   vegetable   fat   or
animal  fat."

Dr. Greenberg outlined the
need   for  cholesterol   in   the
human body. "We need about
1,000  mg  of  cholesterol   per
day,"   he   said.   "It   js   a   very
important component of our
bodies, particularly the brain
and   nervous   sytem.    If   you
don't take  in  what you  need,
the   body   manufactures   the
rest."   He   noted   that   about
95%   of   the   population   can

handle   cholesterol   very
nicely   and   do   not   have   a
problem."Nutrient-dense meat does

not   contain   a   lot   of   either
calories  or  cholesterol,"   Dr.
Greenbergemphasized."Chic-
ken, pork and beef all contain
about  the  same  amount  of
cholesterol (see chart below) .
But,   one  egg,  for  example,
contains   about  250   mg   of

cholesterol,  which  isn't a  lot,
but is three times as much as
you  find  in  a 3-oz.  serving  of
red  meat!"

"The  message  that  needs

to be spread today, forgetting
about  all  the  confusing,  un-
truths   that   are   being   pub-
lished,  is that meat  is  a safe,
highly   nutritious,   satisfying
and   tasty   product,"   con-
cluded  Dr.  Greenberg.          I
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NARPATIVE

Bob    Tiffin,    Manager   of
Quality  Assurance  for  JMS,
was   one    of    two    people
awarded the Ontario Agricul-
tural   College's   Outstanding
Service  Award  for  1984  dur-
ing a Becognition Banquet at
the   University  of   Guelph   in
April. The other award  recip-
ient  was  Wallace  Gallagher,
of Green  Acres  Farm  in  Lau-
rel,  Ontario,

The OAC Outstandi ng Serv-
ice  Award,  approved  by  the
OAC  Dean's  Council  in  1981
and  first  presented   in   1983,
was established to recognize
individuals outside of govern-
ment and University employ-
ment who have provided out-
standing  service  to  any  one

or   more   of   the   research,
teaching  and  extension  pro-
grams of OAC.

Bob,   who   has   been   with
JMS  since  graduating   from
OAC in Microbiology in  1967,
has   worked   as   a   Product
Development   Specialist.
plant    Microbiologist   and
Supervisor of Quality Control
prior to assuming h is present
position  in  January  1977.

An   extensive   listing   of
Bob's  assistance  to the aca-
demic  programs  at  the  Col-
lege jn teaching and research
that  he  has  given  during  the
past  ten  years  was  included
in  the  citation  presented  to
him  at the banquet.

Bob  has  provided  help  to

JMS   Manager  ot   Quality  Assurance,   Bob  Tillin,   (center)
together with Wallace Gallagher, (right) of Green Acres Farm
in  Laurel.  Ontario  were  the  1984  recipients  of  the  Ontario
Agricultural   College's   Outstanding   Service  Awai'ds   being
presented here by OAC Dean, Freeman MCEwen.

OAC  in  many  ways.  He  has
organized  and  hosted  plant
tou rs and sem inars for deg ree
students   of  the   College.   In
addition   to   his   role   at   the
plant,   Bob   has   lectured   to
OAC  students  on  a   regular
basis   on    microbiological
quality  control  in  meats  and
on  broader subjects  such  as
practical   food   plant   sanita-
tion   and    industrial   quality

control.  He  has also assisted
in  OAC  graduate  programs,
working with students to help
develop  projects  and  evalu-
ate   results   in   food   micro-
biology.

Together  with  his  support
in the classroom and on plant
tours, Bob has presented mate-
rial  on  food  plant  sanitation
to the OAC-C I FST-OFPA Con-
ference, served as a resource
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person   planning   the   Inter-
national   Meat   Conference,
jointly co-sponsored by OAC
and has served as a member
of   the   selection   committee
forthe Canadian Food Indus-
try   Scholarship   Fund   asso-
ciated  with  Food  Science.

The   citation   concluded

with  the  following  statement
"his   contributions   have   ex-

tended across a broad spec-
trum   of   activities   with   the
academic   programs  of  the
OAC and have contributed in
an   important   way   to   the
enlightenment   of   students
regarding   the   vital   link   be-

tween   the   academic   and
industrial  worlds."

ln   addition   to   this   award
f rom the OAC,  Bob also was
the  recipient  of  the  Sanitar-
ian  of  the  Year  Award  f rom
the  Ontario  Food  Protection
Association  in  1977.

The  1984  recipients  of  the

OAC   Outstanding   Service
Award,  in  addition  to  receiv-
ing a citation, will have a cast
metal  ribbon with their name
added to the wall plaque, list-
ing   all   the   award   winners,
hanging  in  the  OAC  Dean's
Boardroom  at  the  University
of Guelph.                                   .

Consumer writes to
praise company products

Mrs. Judi Denenberg, a Toronto mother of two pre-schoolers,
is pleased with all Schneider products which she purchases
from her local Loblaws and wrote a letter to tell the company.

(Ed's  Note:  The  company
receives  several  hundred  let-
ters  I rom   customers  each
year-some   compliment.
some  complain.  Each  one  is
handled   individually.   It's   not
often,   however,   that   we
receive   a   letter   like   that
printed here. Mrs. Judi Denen-
berg,   a  mother  of  two  pre-
schoolers-Jessica,  3  and
Jordan,  1-who  lives  in  the

High Park area of Toronto, is a
confirmed Schneider product
user as well  as a letter-writer.
Her  husband  John  has  been
in his own carpentry business
for   the   past   three   years.   "I
always   have   a   variety   of
Schneider   products   in   my
freezer,"  she   noted,  as  she
swung  open  the  ref rigerator
door   to   reveal   several   JMS
packages.  "We are especially

##rrt:n,[]o:d8Pteanr:onberg,

tiif:d`!:EL:p?::?pirt`e;8cev::u,suy

fond   of   your   Cheeses,   AIl-
Beef  Wieners,   Mini   Sizzlers,
Meat   Pies,   Bucket  Chicken,
Golden Basket Chicken, 0lde
Fashioned  Ham  and  Lif es{yle
Luncheon   Meat."   A   weekly
shopper at the Loblaws store
diagonally   across   from   her
home. Mrs. Denenberg admits
that  she  has  written  several
letters to companies over the
years,   both   complaining

about   products   or   services
she has purchased as well 6s
praising  a certain company's
products.   "To   tell   you   how
popular your Luncheon Meat
is around our house," she told
the  Editor  while  sipping  cof-
fee at the  kitchen table. "Our
daughter,  Jessica  will  often
take a slice of Luncheon Meat
to  eat  instead  of  other  junk
food for a snack!"
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Wou ld n 't you I i ke to be able
to  burn  your  mortgage  pap-
ers   three   weeks   after   you
were married? John Stoyles,
of the  Order  Fill  Department
in the Kitchener location, and
his   wife    Karen,    an    office
worker at the Western Ontario
Truck   Centre   in   Kitchener,
did just that  last  month.

The    couple    were    the
second  of  three   lucky  win-
ners  in  a  Monthly  Mortgage
Burning  draw,  sponsored  by
Canada  Trust.   The   national
draw  was  made  from  all  the
names   of   people   who   re-
newed   their   existing   mort-
gage or took out a new mort-
gage   during   the   previous
month . The April draw winner
resided     in     Edmonton.
A'berta.

A   Canada   Trust   official
reported that the Stoyles had
thei r name drawn from a total
of  5,600   people  across  the
country.

The  34-year old  John  had

worked "a lot of overtime" to
put  a  down  payment  on  his
Milwood Crescent, Kitchener
home one year ago.  But the
couple were all  smiles  when
they  received  a  cheque  for
$46,300.38  and  watched  the
mortgage papers reduced to
ashes   in   f ront   of   Canada
Trust's   head   office   at   King
and    Water    Streets    in
Kitchener.

"I  still  don't  believe  it  has

happened   even   though   I'm
holding the cheque," said an
excited Karen before her hus-
band torched the mortgage.

Following    the    mortgage
burning, John  noted that the
wedding   expenses  and   the
mortgage payment had taken
a lot of money and  he had to
postpone  buying  a  gas  bar-
becue. "I.in going to buy that
barbecue  now,..  he  stated.  "I
also  plan  to  work  less  over-
time which means more time
forrelaxing  and fishing."     .

John Stoyles (right) and his wife Karen water their mortgage
papers  burn  after  winning  the  Monthly  Mortgage  Burning
draw  from  Canada  Trust  in  May.  Will  Park,  Assistant  Vice-
President  and  Manager  of  the  head  ollice  Canada  Trust
branch  in  Kitchener, who presented a $46,300.38 cheque to
the couple, set the papers ablaze.

Letters to the Editor
Dear Sir:

Thank   you   so   much   for
arranging  the  delightful  tour
our Grade 9 and  10 students
had  to  your  company.  They
found   it   most   enlightening
and  interesting.  please  con-
vey  our  thanks  to   the  tour
guides who were most knowl-
edgeable  and  proud  of their
company and patient answer-
ing  the  many  questions.  We
will   be   returning   next   time
our   classes   have   the   Beef
Unit.

Yours sincerely,
(Mrs.)  Jean  White,
Family Studies  Faculty,
Our Lady of Lourdes
Junior High  School,
Guelph,  Ontario.

Dear Sir:
lt   is   with   particular   plea-

sure that  I  wish to thank you
and  your  colleagues  for  the
excellent tour and visit at the
Schneider's    facilities    in
Kitchener.

Not  only  is  the  history  of
the  company  and  observing
its  current  operations  most
interesting, but it is also quite
refreshing  to  know  and  see
that  there  are  organizations
(and   a   large   one   at   that!)
where  quality  still  counts  as
number one.

I   appreciated  as  well  the
time  spent  with  us  following
the  tour.  I  always  find  such
candid  exchanges  with  var-
ious   employers   of   Ontario
most  informative  and  useful
to me in my capacity as Chai r-

man   of  the   Workers'   Com-
pensation  Board.

On behalf of my colleagues
and   myself,   thank   you   for
your hospital ity.

Sincerely,
Lincoln  M.  Alexander,
Chairman,
Workers' Compensation
Board,
Toronto,  Ontario.

Dear  Sir:
For  the   third   consecutive

year,   the   Beef   Production
Class from Centralia College
of   Agricultural    Technology
toured  your  Kitchener  plant
recently.   As   usual,  the  stu-
dents   found   the   tour   very
interesting   and   informative.
Since  many  of  our  graduat-
i ng students become i nvolved

i n some type of I ivestock pro-
duction,I  find  the Schneider
visit   very   usef ul   in   making
students aware of this aspect
of the  meat industry.

As  usual,  the  guides  did  a
great  job  of  showing  us  the
plant and explaining its many
functions.

Thank you for allowing this
tour.

Gerry Gates,  Lecturer,
Livestock Section,
Centralia College of
Agricultural  Technology,
Huron  Park,  Ontario.
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Fbodservice products on
display at HostEx '84 show

Foodservice products took
the  spotlight  at  our  booth  at
this year's 40th annual Cana-
dian   Bestaurant   and   Food-
services  Show  (HostEx  '84)
in the Industry and Coliseum
Buildings  at  Toronto's  Exhi-
bition  place  in  late  April.  An
esti mated 20,000 members of
the foodservice and hospital-
ity industry descended  upon
HostEx  as  part  of  the  four-
day CBFA convention held at
the same time.

The   JMS   `old   fashioned'
booth was one of 1,220 exhi b-
itors   displaying   their   food
products,   equipment   and
services during  HostEx.

Foodservice District Mana-
ger, George Muller, who was
in   charge   of  the   colourf ul

booth,   was  assisted   during
the show's run by other Food-
service Salesmen  in answer-
ing   questions   from   people
who   stopped   at   the   booth.
Visitors   had  an   opportunity
to see a wide variety of food-
service products available to
them   in  two  coolers  at  the
front  of  the  booth  and  were
treated to a sample of any of
our   nine   new   varieties   of
`Country  Garden'  salads  as

well  as  Cheese  and  a  food-
service   hot   dog   (made   for
F.G.  Bradley  lnc.).

Four,   large,   colour  trans-
parencies were  hung  on  the
back   wall   of   the   booth,
adding   to   the   `Olde   Fash-
ioned  Flavour' theme.            .

The JMS `old fashioned' booth  attracted  many visitors who
viewed a wide variety of foodservice products during the tour-
day HostEx '84 show in Toronto.

Cash   register  tapes  f rom
Zehrs   Markets   and   Knech-
tel's  stores,   being   collected
by the JMS  Ex-Servicemen's
Club, will be turned into cash
to  help renovate a  Kitchener
home for severely handicap-
ped  children.

To  date  a  total  of  $700.00
has been donated by the Club
to  be  used  to  renovate  the
washrooms  in   the   home  to
facil itate wheelchairs. Four of
the five child ren presently I iv-
ing   in   the   Frederick   Street
home,   known   as   the   K-W
Habilitation   Home,   are   in
wheelchairs.

As   additional   tapes   are
turned  into  the  Club,  tallied
and money received f rom the
food   stores   participating   in
the  save-a-tape   plan,   more
improvements  will  be  made
to the  home's interior.

Cash register tapes may be
deposited   into   the   special
boxes in the entrance hallway

at the Kitchener location, the
D.B., the Ayr Plant or may be
sent directly to the  Editor.   I

Two of the residents in a K-W
home  tor  severely   handi-
capped children are looking
forward  to  improved  wash-
room facilities in the home as
a result of money donated by
the  JMS   Ex-Servicemen's
Club  after  collecting  cash
register  tapes  from  Zehrs
Markets   and   Knechtel's
stores.  Other  improvements
to the home will take place as
more tapes are received and
more money donated.          >
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The action was tense during the 3rd annual Link Services lnc.
Golf Tournament held at New Dundee Golf &  Country club
last month, as this golfer putts towards the cup. A total of 82
gollers took part in the tournament despite the cloudy and
cool weather conditions.

A close shot as the ball rests on the edge of the cup during the
Link Services lnc.  Goll Tournament.

Not all golfers who took part in the tournament were able to
stay on the fairways as this player searches for his ball near the
edge of a water hazard on the course.

Scores were carefully tabulated during the tournament before
the announcement of the winner.

Flick Holowaty,  (left) who shot an  18-hole round of 81  in the
tournament,  receives  the  Low  Gross  trophy  from  brother,
Dave, last year's winner, during presentations at the 19th hole.
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Magic Kingdom featulies
birthday celebration and
laser show during summer

Summer brings a wealth of
fun,  excitement  and  adven-
ture to the Walt Disney World
Vacation  Kingdom  in  Florida
and this summer is no excep-
tion  with  a  variety of  special
entertainment events planned
for the season.

Highlighting   the  summer
festivities at the  Magic  King-
dom   will   be   parades   and
stage  shows   in   honour  of
Donald Duck, who celebrates
his 50th anniversary in show
business   this   year.   Donald
will also be the star in a daily
musical show in Fantasyland
and   Donald   Duck  films  will
be shown all summer long in
The  Fantasyland  Theatre  in
honour  of  this   irrepressible
Disney character.

EPCOT Center too, will be
unveiling  new  entertainment
and shows this summer. The
main attraction will  be an all-
new,   state-of-the-art   laser
show-the first of  its  kind  in
the  world-combining  water
fountains,   fireworks   and
laser-created images in a 15-
minute performance that will
light  up the  nighttime  sky.  In
Future World, the latest mar-
vel  to see  is  Horizons, which
will  give visitors a glimpse  of
what   life   will   be   like   in   the

2lst  century.   The   newest
exhibit is "Backstage Mag ic",
the  1984  edition  of  EPCOT
Computer Central's explora-
tion  of  computer  operations
at Walt  Disney World.

All   this   excitement   and
more awaits Magic Kingdom
Club  members this summer.
Not  a  member  of  the   MKC
yet?

Membership   cards   and
guides  are  free  and  may  be
obtained from the  Personnel
Office  or  by  contacting  the
Editor.   MKC   members,   in
addition to obtaining reduced
admission prices to Walt Dis-
ney World in  Florida and  Dis-
neyland   in   California,   are
eligible   for   discounts   on
accommodations   at   more
than   400   Howard   Johnson
Hotels  and  Motor  Lodges  in
Canada   and   the   U.S.A.,
Tilden Bent-a-Car in Canada
and   National   Car   F3ental   in
the u.S.A., may select from a
variety   of   Family   Vacation
Plans  at  Walt   Disney  World
and   Disneyland   as   well   as
World   Showcase   Tours,
offered  from  the  MKC Travel
Centers.

Send  for  or  pick   up  your
card   soon.    Then   start
packing!                                       I

Mickey Mouse, Goofy and Pluto are all going to help Donald
Duck celebrate his 50th birthday this summer at Walt Disney
World in Florida. You too can be part of the celebrations when
you visit the Magic Kingdom.
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10 Years

Gerald  Heidbuurt,
Pleceivers,  Kitchener,
May 6.

William  Quirk,
Bacon  Slicing,  Kitchener,
May 6.

F3aymond  St.  Croix,
Beef  Kill,  Kitchener,
May 6.

Robert Wagner,
Order  Fill,  Kitchener,
May 6.

Peter Leduc,
Hog  Kill,  Kitchener,
May 6.

Rudy  Bedicz,
Pork  Cutting,  Kitchener,
May 6.

Emma Spofford,
Bacon  Slicing,  Kitchener,
May  14.

Clifford  Hehn,
Order  Fill,  Kitchener,
May 20.

Herbert  Reiko,
Packaging #1,  Kitchener,
May  21.

Dennis Anstett,
Link  Services  lnc.,  Calgary,
May  21.

15 Years

Slavko Vrbanac,
Pork  Cutting,  Kitchener,
May 24.

Steven  Bedic,
Garage,  Kitchener,  May 27.

Murray  Hahn,
Ftendering,  Kitchener,
May 27.

Genevieve Jesso,
CM302,  Kitchener,  May 27.

Lynwood  Kelly,
Sausage Stuffing, Kitchener,
May27.    `

Robert 5olender,
Garage,  Kitchener,  May 29.

Tina Alves,
CM302,  Kitchener,  June 3.

Patrick  Hepditch,
Sausage Stuffing,  Kitchener,
June 3.

Judith  Drouin,
Ayr Plant,  June  10.

Herbert  Hartman,
CM302,  Kitchener, June  10.

F?ita  MCLeod,
CM302,  Kitchener,  June  10.

Debra Furlong,
CM302,  Kitchener,  June  10.

Marilyn  Pe{rie,
CM302,  Kitchener,  June  10.

Anna Ludwig,
CM302,  Kitchener,  June  10.

Mary  Miladin.
CM302,  Kitchener,  June  10.

Frank  Barros,
CM302,  Kitchener,  June  10.

David  MacGibbon ,
Pork  Cutting,  Kitchener,
June  10.

Robert Seguin,
Smokehouse,  Kitchener,
June  10.

Julia Domingues,
Packaging #1,  Kitchener,
June  10.

Sharon  Shynn,
Sizzlers,  Kitchener, June  11.

Ervin Wagler,
Order  Fill,  Kitchener,
June  14.

Dianne  Peters,
Personnel,  Kitchener,
June  17.

Jean Richardson,
Bacon  Slicing,  Kitchener,
June  17.

Dora Carapinha,
CM302,  Kitchener, June  17.

Michael  Poser,
Ayr Plant,  June 21.

Paul  Lussier,
Marion  Street Plant,
Winnipeg,  June 24.

Manuel Barros,
Night Sanitation,  Kitchener,
June 24.

Bruce  Hilts,
Sausage Cook,  Kitchener,
June 24.

Earl  Kurt,
Borden  Storage,  Kitchener,
June 24.

Catherine  Miller,
Continuous Wiener
Operation,  Kitchener,
June 24.

Helen  Zurell,
Administrative Secretaries,
Kitchener,  May 4.

Peter Boronka,
Pork  Cutting,  Kitchener,
May 26.

F?ichard  Hodge,
Electrical  Maintenance,
Kitchener,  May 26.

Lloyd Schmidt,
Freezer Storage,  Kitchener,
June 2.

Dolores Schneider,
Bacon  Slicing,  Kitchener,
June 2.

William  MCGlynn,
Order Fill,  Kitchener, June 9.

F?aymond Wagler,
Packaging #2,  Kitchener,
June 9.

Mitzie Eckert,
Packaging #2,  Kitchener,
June  16.

Gilles Tremblay,
Traffic,  Kitchener,  June  16.

Audrey  Schlitt,
Cafeteria,  Kitchener,
June 30.

I ul-
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20 Years

Grace  Hartleib,
Assistant Secretary,
The  Heritage Group  lnc.,
May 4.

Ivan  Grein,
Sales-Kitchener District,
May 4.

Kenneth  Fiabethge,
Electrical  Maintenance,
Kitchener,  May 4.

Marilyn  Wilson,
CM302,  Kitchener,  May  12.

25 Years

Thomas Johnson,
Pork  Cutting,  Kitchener,
May  19.

William  MCHugh,
Lard  & Shortening,
Kitchener,  May  19.

Ray Hagedorn,
Employee Services,
Kitchener,  June  1.

Thomas  Bulmer,
Garage,  Kitchener,  May  19.

Elizabeth  Schmidt,
Poultry,  Kitchener,  May  19.

Jake  Nafziger,
Credit,  Kitchener,  May 25.

Willis  Brown,
Packaging #1,  Kitchener,
June  1.

Bryan  Hewitt,
Livestock,  Kitchener,
June 22.

30 Years

•,zi

Cordon Weber,
Sausage Stuffing,  Kitchener,
May  17.

Erna Doud,
Fresh  Pork Sausage,
Kitchener,  May 20.

Bruce Wittnebel,
Sausage Stuffing,  Kitchener,
May 20.

Francisca  Kiss,
Sausage Stuffing,  Kitchener,
May 25.

Marcel  Beland,
Sales-Sudbury  District,
May  31.

Frank  Hess,
Commodity Manager,
Beef ,  Kitchener,
June  16.

Simon Schaman,
Casings,  Kitchener,
June  16.

`\

Lt
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35 Years

James Dufton,
Cafeteria,  Kitchener,  May 5.

Roderick  Hopkins,
Sales-Toronto, West
lndependents,  May 9.

Leonard Amos,
Pork  Cutting,  Kitchener,
May  16.

Cyril  Girodat,
Lard  & Shortening,
Kitchener,  May 27.

Cordon Chapman,
Sausage Stuffing,  Kitchener,
June 9.

Howard  Schneider,
Vice-President,  Plesearch
& Development,
Kitchener,  June  13.

Rapid growth in 25 years
Vancouver British col umbia

Sales   Bepresentative,   Gord
Schnarr, commented on three
changes he's seen during his
quarter century with JMS."The  company  has  grown

rapidly during  recent years,"
he   said,   "Along   with   that
growth   has   come   the   in-
creased  number of products
we  sell.   Another  big   devel-
opment  has  been  the  intro-
duction of the computer sys-
tem and the increased use of
the   system   throughout   the
company."

The 62-year old, Kitchener-
born Gord worked in a brew-
ery, was a bus driver and was
a  meat   products  salesman
prior to joining  JMS  in  1959.

Married  to his wife,  Eileen,
for 40 years, the couple have
five children-F3oxanne (Mrs.
Michael    Jervis),    F3andall,
John, James and Leslie Anne
(Mrs.  Gary  Makins).

Gord started with the com-
pany in the Order Fill Depart-
ment and remained there two
years before moving  into the
Sales Department for a short
time as a  F3elief Salesman.  In

September 1961,  he rejoined
the   Order   Fill   Department
until    May   1962   when   he
moved into the Sales Depart-
ment as a ful I-time salesman.
Presently living in Delta, B.C.,
Gord  has been  a  member of
the B.C.  District since Febru-
ary  1980.

In his spare time, Gord en-
joys   playing   bridge,   golf,
dancing  and gardening.

Cord Schnarr

Content to work for 25 years
"l've been  quite content to

work for the company for the
past 25 years," Walter Mosor
stated.  "lf  I  had  not  been,   I
would  not  have  stayed  that
long."

Born  in  Ukrania,  61  years
ago,  Walter came to Canada
in  1947  and  worked  for  one
year with the Canadian Fbcific
Bailway   before   going   into
construction  work-plaster-

ing  and  stone  work.  Prior to
starting  with  JMS,  he  had  a
short stay at Cluett, Peabody
Ltd.,   and   Electrohome   in
Kitchener.

The   Kitchener   resident
spent his first two years with
the  company  in  the  freezer
and   the   remainder   of   his
quarter  century  has  been  in
the   Freezer   Packaging   De-
partment,   where   he   is   a
packer.

Married recently to his wife,
Anna, Walter is the father of a
son, Stephen, and enjoys `all
outdoor  activities'  including
gardening  as  well  as  wood-
working  in  his spare time.

"Over the years, I've noticed

an improvement in the sanita-
tion methods throughout the
plant,"   he   said.   "There's
always been an emphasis on
producing  a  quality  product
for  the   consumer.   Working
conditions  too   have   been
greatly  improved  during  the
years."
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Business has grown

Dave Eckert

"l've   seen   the   company

grow  from  a  small,  regional,
family-owned   business  to  a
national   corporation   during
the   past  quarter  century,"
Dave  Eckert,  Assistant  Fore-
man   in   the   Poultry   Depart-
ment  said  of  the  changes  in
the past 25 years. ``Also, there
has  been  a  great  increase  in
the  number  of  people  work-
ing for the company and only
recently, the change of diver-
sification   in   our   product
lines.„

The 46-year old Dave, born
jn  Kitchener  ("almost  within
sight  of  the  plant"),  worked
for  a  short  time  at  Uniroyal
and   B.F.   Goodrich   before
joining  JMS  in  1959.  For  his
first th ree years, Dave worked
in   the   Billing   Off ice   and   ifi
1962, transferred to the Order
Fill  Department,  and  worked
in  the  Calling  Order office.

He  was  appointed  to  the
Trainee   program   in   1966,
became   an   Assistant   Fore-

man in 1967 and moved to the
Poultry  Department  for  one
year.   In   1968,   Dave   moved
back   to   the   Order   Fill   De-
partment   as   Foreman   and
remained   there   until   1970
when  he transferred  into the
Assembly & Loading  Depart-
ment.

In  1971,  Dave  was  made  a
Project special ist for one year
and   then   was   appointed
General Foreman of Distribu-
tion.  He became Distribution
Superintendent  in   1974  and
remained in that position until
1981,   with   the  formation   of
Link  Services  lnc.,  when  he
became the  Manager of  Dis-
tribution,  ln  1983,  he  moved
back   into   the   plant   as   the
Foreman   in   the   Smoked
Meats  Prep  Department and
has held  his current  position
since January of this year.

The Kitchener resident has
been  married to his wife,  Mit-
zie, who works in the Packag-
ing   #2   Department   for   25
years  also.  The  couple  have
four  sons-Plandy,  25;  Pick,
20;  Pod,19 and  Byan,18.

Dave,  who  has  spent  con-
siderable  time  with  the  boys
and  their sports,  enjoys gar-
dening,  swimming,  waterski-
ing  and  golfing  in  his  spare
time.  Once  active  in  the  Boy
Scouts  and  Junior  Achieve-
ment,   he  would   like  to   be-
come   involved   in   a   service
club.

"For  young   people  today,

there  is  more challenge with
this  company,   especially   in
these  economic  conditions
and   with   the   way   our   life-
styles have changed  and the
current attention  to  physical
fitness," he stated.

JMS `family' taken good
care of me

"Being  in Canada is a most

wonderful experience and to
enjoy the freedoms we  have
here,   compared   with   other
countries," Edgar Eichmann,
of  the  Luncheon  Slicing  De-
partment  stated.   "The   JMS`family'  has  taken  good  care

of me and my family over the
years.„

Born   in   Lychen,   100   kin
west  of  Berlin,   in   East  Ger-
many, Edgar came to Canada
in  1951  and  worked  at a var-
iety of jobs across the coun-
try.  "I  could  write  a  book  on
what  I've done,"  he quipped.
Following   a  three-year  stint
in the Canadian Army, Edgar
worked  for  a  Kitchener  uni-
form  rental company for one
and   one-half  years   before
coming to JMS in June 1959.

Married  to  his  wife  Gert,  a
member of the  Packaging #1
Department, for 27 years, the
couple   have   one  daughter,
Mona Alexandra, who works
in   the   Employee   Services
Department at the  Kitchener
plant.

The   53-year   old   Edgar
started   with   the   company
when  the  Bacon  Slicing  and
Luncheon   Slicing   Depart-
ments   were   combined,   but
remained  with  the  Luncheon
Slicing Department when the
departments   split   into   two

Edgar Eichmann

areas.   He   has   performed
many   jobs   there   including
Bologna   packaging,   slicing
loaves  and   packaging   Ham
Steaks.

"The entire plant operation

has grown during the past 25
years," he stated. "But, along
with the growth, the company
has  kept  the  quality  of  their
products high and even when
new products lines have been
added.„

The Kitchener resident sti 11
enjoys  doing  a  little  garden-
ing  around  his  home and  "a
lot  of  reading"  in   his  spare
time.

We  sincerely  regret  to  re-
port  the   death   of   Maurice
Herman   on   April    10   at   51

years of age.  Maurice, during
his 31  years of service  in  the
Kitchener   plant,   worked   in
the   Shipping   Department,
H,F}.I. and finally in the Bacon
Slicing  Department.

Helen  Ernst, at 68 years of
age,  died  on  April  13.  Helen
worked for 24 years with J MS
in  the  Canning  Department,

Laundry and final ly the Pack-
aging #2 Department, before
her   retirement   in   October
1981.

We  sincerely  regret  to  re-
port the death of lgnatz Kris-
sak  on  April  25.   He  was  80
years   of  age.   Ignatz,   who
spent his 41 -year JMS career
in  the   Curing   Department,
was an Assistant  Foreman  in
that   department   from   1956
until  1969 when  he  retired. I
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Phyllis Karius, with
eight years service,
retiiies from
Kitchener plant

Phyllis  Karius

"I've  really appreciated the

opportunity   to   work   here,"
Phyllis  Karius said  during  an
informal meeting in early May
in   the   Board   Ploom   at   the
Kitchener   office   to   honour
her as  she  began  her  retire-
ment.  ``l've  enjoyed  my  work
and    leave    with    a    little
sadness."

PhyHis,   who   started   with
JMS eight years and one day
ago, has spent her enti re ti me
in   the   Continuous   Wiener

Operation.
Prior  to  presenting  Phyllis

with   a   retirement   cheque
from   the   company,   Vice-
President   of   The   Heritage
Group  lnc.,  Herb  Schneider,
stated   that   she   has   been
"an  excellent  employee  and

a   steady,   conscientious
worker" during her years with
the   company.   S.E.A.   Presi-
dent, John  Christensen, also
presented  the   CWO   retiree
with    a   wallet   containing
money and a life membership
in  the  union.

CWO   Department   Fore-
man,  Plon  Kaminska,  menti-
oned only one  regret he had
with  Phyllis. "I wish she could
have worked for us for twenty-
eight  years,  not  only  eight,"
he said.

Although no specific retire-
ment  plans were  mentioned,
Phyllis   will    be   moving   to
Toronto  in  the  summertime.
"That's when  I  lose my other

job  of  babysitting  my grand-
children,"  she   noted   with   a
smile.

"Going to miss the
boys" says retiring
oliver Goetz

Oliver   Goetz,   who   has
worked   his   entire   18-year
JMS career  in  the  Pork  Cut-
ting   Department  at  the   Kit-
chener  plant,  was  honoured
during   an   informal   meeting
in   the   Board    Boom    last
month   as   he   began   his
retirement.

Prior to presenti ng a reti re-
ment  cheque from  the  com-
pany to  Ollie, Vice-President
of  The  Heritage  Group  lnc.,
Herb   Schneider,   said   "we
appreciate  the  stability  that
you  have added to our work-
force   during   your   years
here.„

John Burnett, Superintend-
ent, Pork Division, added that
011 ie was "very conscientious
and  always did  a good job."

S.E.A.    President,   John
Christensen,  also  presented
the   retiring   Pork   Cutting
worker with a wallet contain-
ing   money  and  a  life  mem-
bership  in  the  union.

"l'm going to miss the boys

here,"   OIlie  said.   "But   1'11   be
back for a visit or two."

Ollie   mentioned   that   he
was now going  to  be able to
spend  more  time  gardening

around   his   Kitchener  home
and  he would  be doing  more
travelling too.  He has already
lined  up  a  trip  to  the  British
Isles  in  the  near  future  and
another  to   Canada's  east
coast this fall.

oliver Goetz

"Going fishing" says retiring
Livestock worker

Frank    Narejko,    with    32
years  of  service   in   the   Kit-
chener  plant,  was  honoured
during   an   informal   meeting
last  month  as  he  began  his
retirement.

From   August   1952   until
January  1970,  Frank  worked
in the Bendering Department
before   transferring   to   the
Livestock  Department where
he has remained for the past
14 years.

Two   presentations   were
made   to   Frank   during   the
meeting.   Vice-President,
Manufacturing,  John   Lauer,
presented   a    retirement
cheque   f rom   the   company
and   S.E.A.   President,   John
Christensen,   presented   a
wallet containing money and
a   life   membership   in   the
union.

"I   am   hoping   to   see   the

Pope   when   he   comes   to

Canada this summer,"  Frank
mentioned as one of h is reti re-
ment   plans.   ``1   still   have   my
farm  land  near  Picton,  Onta-
rio,  but  l'm  not  going  to  be
doing any vegetable-farming.
I   will   be  doing   more  fishing
though.„

Frank Narejko
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"Like to start another career
in retiiiement" says Eileen Rooke

An   informal   meeting   was
held at the Kitchener location
last  month  to  honour  Eileen
Pooke   as   she   began   her
retirement.

Eileen, who had worked  in
the   Kitchener   plant   many
years  ago,  "when  J.M.  him-
self   was   around,"   returned
nine and  one-half years ago
and   has   remained   in   the
Packaging  Department.

Prior to presenti ng a retire-
ment  cheque from  the  com-

pany   to   EHeen,   Vice-Presi-
dent,   Manufacturing,   John
Lauer  stated  that  "the  com-
pany   has   been   successf ul
because  of  people  like  you
who   have   been   reliable
workers."   S.E.A.   President,
John  Christensen  also  pres-
ented   Eileen   with   a   wallet
containing  money  and  a  life
membership in the  union.

Begarding    retirement
plans, the Packaging Depart-

ment   worker   said   that   "I'm
going   to   be   babysitting   for
my  two  grandchildren."  But
she  mentioned  another  plan
that she would I ike to do now.

"I would really like to begin

another   career   of   selling
Japanese-made  cars  in  Tor-
onto,"   Eileen   stated.   "I've
always  wanted   to   be  a  car
salesperson,  but  1'11  wait and
see if  I  really want to get into
that  business."

Eileen Rooke

APRIL
SUGGESTOF) OF
THE MONTH

James   Eckert,   Smoked
Meats  Prep.  To  capture  the
maximum  suggestion  award
of $2,000, he suggested repair-
ing   the   brine   through   the
belly pumper.

Other   Suggestion   Plan
awards  were   presented   in
Apr„ to:

Scott  Tallman,   Pork   Cut-
ting.  He  suggested  skinning
stoner hogs.

Bert  Freiburger,  Pork  Cut-
ting.   He   suggested   using
cloth to stuff Olde Fashioned
Hams.

Vic  Judar,   Smokehouse,
He  suggested  selling  bacon
rework,

Employees'   Market   Vou-
chers presented for accepted
safety suggestions included:
Jeff   Fortune,    Hog    Kill   and
Ervin  Jewitt,  Hog  Kill.

Employees'   Market  Vou-
chers were also awarded to:
Wayne Skanes, Freezer Pack-
aging   and   Dennis   Lesper-
ance,  Freezer Storage.

James  Eckert  (left)  of the  Smoked  Meals  Prep  Department
accepts his Suggestor of the  Month cheque from Assistant
Foreman, Jim Warden.

Suggestion  Plan awards pre-
sented  during  May include:

Larry  Angst,  Boast  &  Jel-
lied   Meats.   He   suggested
draining   the   spout  on   the
Headcheese tubs.

Doug Kehl, Sausage Cook.
He   suggested   reusing   the
Bologna  from   the   Convair
pipe.

Brian   Petrie,   CM302.   He
suggested   using   deflectors
after the trim  press.

Monetary   awards   or   Em-
ployees'   Market   Vouchers
presented for accepted safety
suggestions included:

Peter   Leduc,    Hog    Kill;
Elwood    Weber,    Sausage
Manufacturing.

Employees'   Market   Vou-
chers were also presented to:

Mike   Wilson,   Sausage
Cook;   Pay   Meyer,   Freezer
Packaging;   Chuck   Wilken,
Laboratory;  Gary Cox,  Pack-
aging  #1;  Pose  Sloat,  Pack-
aging    #1;    Mike    Bauman,
Panet   Pload,   Winnipeg   and
Brian  Petrie,  CM302.
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People on the move

Thomas  Lepoidevin  was
appointed   Vice-President,
Sales  and   Marketing,  effec-
tive  March  26.

David  Schneider  was  ap-
pointed Acting Assistant Fore-
man,   Maintenance   on   the
3:00  p.in.  to  11:00  p.in.  shift,
effective  April  23.

Marie   Wynnyk,   formerly
Word Processing Supervisor,

was   appointed   Secretarial
Services Supervisor, effective
May  1 .

Donna Scharlach, formerly
Administrative   Secretarial
Services   Supervisor,   was
appointed   Office   Services
Supervisor,  effective  May  1.

Bruce Francis, Trai n i ng and
Development   Supervisor,
assumed   the   additional   re-
sponsibility  of  FOCUS  Pro-

gram   Coordinator,   effective
May 22.

Julie  Gross,  formerly  Em-
ployment  Assistant,   moved
into  the  Training  and   Devel-
opment  area,  effective   May
22.   She   will   assist   in   the
administration   of   several
employee  development  pro-
grams  and   continue  to  ad-
minister   the    Employee
Suggestion  Plan.

Douglas   Haas-Hawkings
was recently appoi nted to the
Board  of  Directors.  Doug  is
presently a Chai n Store Sales-
man   with   the   Toronto   East
Chains  District.                         .

Do  you  think  that  wearing
your    personal    protective
equipment  is  not   necessary
to prevent serious injury? Not
true   and    here's   an   actual
case,   f rom   the    Kitchener
plant,  where  the  wearing  of
safety equipment did  prevent
injury  to  an  individual.

Bich    Schoeneich,   of   the
Order   Fill   Department,   was
recording    inventory    in    the
freezer   of   the    Distribution
Building,   when   a   30-pound
carton fell out of a cubicle  18
feet  off  the  floor.  The  carton
struck   the   left   side   of   his
hooded   safety   helmet.   The
impact   knocked    his   safety
glasses from  his face and fell
to   the   f loor,    breaking   the
frame and scratching the left
lens.  The  carton  also  struck
the  left  side  of  Bich's  nose,
splitting  the  skin  at  the  base
of his nostril. The sudden jolt
caused    him   to   clench    his
teeth.

This   accident   resulted   in
F3ich    sustaining    a    bruise
above his left eye, a lacerated
left  nostril  and  a jarred  neck.
In addition, he received dam-
age to  his teeth.

If  Plich  had  not  been  wear-
ing    his   safety   helmet,    he
could easily have had a tragic
accident.

Pich   is  now  a  member  of
"The   Crown   Club"   and   re-

ceived   a   presentation   from
JMS  President,   Ken   Murray.
He   was   acclaimed   for   his
judgement   and   foresight   in
the  wearing  of  head  protec-
tion  which  prevented  a  seri-
ous  or  even  fatal  injury  last
year.

As  evidenced  in  this  case,
personal    protective   equip-
ment   does   work!   Workers
should  wear  it  for  their  own
protection.

JMS President, Ken Murray (right) presents a new safety hat
to F]ich Schoeneich ol the Order Fill Department to enrol him
in "The Crown Club" of JMS. The wearing of a safety helmet
prevented  serious  injury  to  Rich  when  a  carton  tell  on  him
while he was taking inventory in his department.
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lt  was  a  `dress-up'  day  for
the  girls  in  Payroll  when  the
payroll  cheques for the  plant
were  run  for the  first  time  in
their   department   using   the
new  Ultimate  computer  sys-
tem.   The   plant   payroll   was
the  fourth  and  final  run,  fol-
lowing   Sales,   Management
and  Office  payrolls,  to  be  up
and  running  during  the  past
few  months.

Shown here (left to right) in
their  pink  T-shirts  and  straw
hats  are   Gail   Perron,   Josie
Fowler,   Gail   Janzen   and
Anne  Gould  to celebrate the
occasion. The Payroll Depart-
ment,   with   the   help   of   the
E.D.P.   Department,   began
the   conversion   f rom   the
former  IBM  system  about  a
year and one-half ago when a
project  team  of  people  was
put   together,   and   hit   their

target   deadline   to   have   all
payroll   systems   operational
by  last  month.  Many tedious
hours of learning and testing
were endured in Toronto and
Kitchener   to   complete   the
conversion  process.

Although the overall respon-
si bi I ity for the conversion has
been with the Payroll  Depart-
ment   and   E.D.P„    Payroll
Supervisor,   AI   Meyer  noted
that   "every   department
should  accept  the  credit  for
the changeover,  since every-
one  has  had  some  input  into
making   the   conversion   run
smoothly.„

Payroll  is  now  responsible
for both the input of informa-
tion   and   the   output   (pay-
cheques)   as   well   as   the
changes  in  rates  or  benefits
for employees.                         I

WCB Chairman
takes plant tour

<Workers'   Compensation
Board   Chairman,   Lincoln
Alexander  (third  from   left)
and  five  of  his  colleagues
from Toronto, toured the Kit-
chener  plant  facilities   last
month  in a special tour con-
ducted  by  Advertising  Man-
ager,   Henry   Bergen   (left).
The  Chairman  commented
on the cleanliness of the plant
and  the  cheerfulness  of  the
workers, as the group made
their way through several of
the  production  areas  in  the
plant.  Following the tour, the
WCB members met with com-
pany  representatives  to  dis-
cuss  several  WCB  issues  of
concern.
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Fivelpin bowling
team wins League
Championship
trophy

The   JMS   5-pin   bowling
team received the "A" Playoff
Championship Trophy  in  the
Waterloo    Sportsman's
League   during   the   annual
awards   dinner   last   month.
The  team  seen   here,   (back
row,  left  to  right)  of  Charles
Hopf,   Jack   Schiedel,   lvan
Holzschuh.   Mike   Frim   and

(front  row,  left  to  right)  Don
SchiHing,  Mike  Ploga and  Les
Thompson   won   the   nine-
game  playoff  round  to  cap-
ture   the   hardware   for  the
second time in as many years.
During   regular  season   play,
the   team   finished   in   sixth
place   of  the  twelve   teams
bowling  in the League.         .

Meet  "Mr.  Producer!'  He's
five-year  old   Andrew   Kilpa-
trick from  London,  Ontario.

Andrew,   along   with   four
other   youngsters,   are  the
principal  characters  in  a  12-
minute   educational   film
being  produced for the Can-
adian   Pork  Council  with  the
theme  `Pork-from  the  farm
to  the  fork.I  The  young  film
stars were selected from  150
children  in  the  London  area
who auditioned for the roles.

The film, produced by Lock-
wood   Films,  of  London,  will
be available th is fall for use i n
schools throughout  the  pro-
vince   and   specifically   for
showing to students  in  Fam-
ily Studies courses.

The four-person  film  crew
shot Andrew in his role as the
processor  of  pork   products
in  several  JMS  plant  depart-
ments,   including   Pork   Cut-
ting,  Bacon  Slicing and  Sau-
sage   Manufacturing   during
the  one-day  visit  earlier  this
month.                                       I

Andrew Kilpatrick inspects the packaging line in the Bacon Slicing Department as part ol his role
in a 12-minute lilm being produced tor the Canadian Pork Council tor use in schools throughout
the province.
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