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The Passing of the Baton

Robin Smith has served the BCFPA for many years with distinction, the last several as
President and Board Chair.

At the AGM on June 4" he announced that he is stepping down as President and Board Chair,
even though this is mid-term through the present two-year term.

Dave Eto, our FirstVice President, is ready to take over, Smith said. He is very capable, well
liked, and also in a place in his career where he can make this commitment.

We also now have an experienced CEO in Nico Human to support him, so the time is right, Robin Smith with the Minister of
Smith added. There is no reason to delay. Healthy Living & Sport, Ida Chong

Although not of cial until the rst Board meeting after the AGM (scheduled for July 26%), the passing of the baton has already
started. Eto was central to the BCFPA planning cycle and Smith, Eto and Human have been doing the rounds to do introductions.

ih

To help focus the BCFPA, we will focus on our
strategic objectives, Eto said. This includes
a renewed focus on government relations, on
industry enhancement, on membership and
board development, as well as on effective
communication and outreach.

i-
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| am excited to take on this new challenge and to
serve the industry in this capacity.

Shannon Baskerville (Assistant Deputy Minister of Advanced Education
and Labour Market Development), Dave Eto (BCFPA), Gay Hahn, (BCFPA,
representing the Canadian Food Processing HR Council) Minister Moira Stillwell,
and Robin Smith (BCFPA President) during a visit to Minister Stillwell.

Nico Human (BCFPA), Minister Steve Thomson, Dave
Eto (BCFPA),Wes Shoemaker (Deputy Minister of
Agriculture and Lands), Lindsay Kislock (ADM),
Kathleen Gibson (BCFPA), and Ann Eastman (BCMAL)

Dave Eto, in a Nutshell

Dave started his career 21 years ago as a Quality Assurance Supervisor with Mrs.Willmans Baking.
He moved to The Gourmet Baker after four years to progressively more senior positions that
culminated with responsibilities for numerous manufacturing plants in Canada. Seeking new territory
and experiences, Dave then joined The Great Little Box Co for 18 months as Operations Manager.
He returned to the Gourmet Baker and eventually joined the Bread Garden (owned by The Spectra
Group of Great Restaurants). As General Manager of the Bread Garden Commissary, he had an
opportunity to restructure and create a new organization that would serve Food Service, Retail and
Convenience store accounts with a focus on installing new management/labour practices and a vision
for market share growth. Since 1994, Dave has also been actively involved with the BC Centre for
Quality, including on the Board. Formerly known as the Quality Council for BC, the BCCQ is a not for
pro t organization that fosters and promotes organizational excellence .

Phone: (604) 656-3131 Email: davide@pbincomefund.com
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July appears to be the month for planning Trade Missions. Below Donna Brendon
highlights upcoming Trade Mission opportunities available to BC Food Processors.

Western Canadian Economic
Diversi cation Trade
Missions

Expose your business to world class connections!

Western Economic Diversi cation has approved a
program to help food processors in Western Canada
access Far Eastern markets. Ken Ziegler, GPC Capital
Corporation, is managing the trade mission program on
behalf of the food processors in Western Canada. It is
designed to help you meet quali ed buyers, manufacturers
and investors. Companies participating must be export
ready. Ken works with the Agriculture and AgriFood
Canada of ces, Canadian Posts in Asia, his own business
network, as well as the local Chambers of Commerce to
reach quali ed buyers. Although Ziegler builds in time to
recover from jet lag, past participant and BCFPA Board
member, Peter Springmann, says, Ken will work you hard.

Ziegler is planning two outbound (February/March and
Nov/Dec) and 1 inbound mission (August/September) a
year for the next four years. A trade mission is generally
12-14 days and covers 1-3 countries. Participants are
asked to contribute $500-$1,200 towards the cost of the
mission. The program will pay some of the costs  50%
of an Economy ight (to a capped amount) and provides
a per diem (about $180 per day) to pay for a hotel.
Participants will be asked to report on business written
as a result of the mission. The goal of the program is

to generate $13.5 million in additional business for the
western provinces.

BCFPA director, Peter Springmann, Country Prime Meats
has participated in missions to the Middle and Far East.
He cautions processors to have all their pricing in place
prior to participating. Peter has been pleased with the

Indonesian Trade Mission
A report on their Vancouver
Stopover

During their presentations on June 29, the Indonesian Trade
Mission speakers talked about investment opportunities and
Indonesias main staple exports: cocoa, coffee, sugar, rice,
seafood and palm oil. Stressing Indonesias political, economic
stability, and business-friendly local governments, the
presenters also mentioned the labour market. Fifty percent of
the population is under 30 and very tech savvy, making for a
vibrant labour and consumer market.

Food Safety Demonstrating the importance of food
safety to a trading economy, the National Agency of Drug and
Food Control (NADFC) reports directly to the Indonesian
President. All Indonesian processed foods are registered with
a number to certify that the product has been evaluated.

The NADFC has harmonized with CODEX for exports and
imports. Currently Indonesia imports fruit drinks, ice cream,
fruit jam, dried skim milk, canola and frozen potatoes from
Canada.

Exports - Indonesia is the third largest cocoa exporter in

the world. Indonesian cocoa has a longer shelf life than most

cocoas. Seafood is another large export commodity. With

the help of Canadian experts in the 90s, Indonesian seafood

companies have implemented HACCP standards in processing
sh from capture (or harvest) to the nal market. The industry

has traceability standards that are recognized by the European

Union. There is a Memorandum of Understanding for

seafood imports between Canada and Indonesia.

The Trade Mission issued an invitation to explore import and
investment opportunities at Trade Expo in Jakarta Oct
13-17,2010 www.nafed.go.id.

quality of buyers hes met. If you are looking at the Far 0
East market, he recommends joining the Hong Kong Do you struggle with misconceptions about your product?
Chamber of Commerce. Due to the prevalence of US media in our market, Canadian

consumers are bombarded with misinformation about milk.
Why should | participate? This is a chance to explore The milk industry in Canada, unlike the US market, is tightly
new markets, source new or cheaper ingredients, nd a regulated and focused on food safety. Dairy Farmers of
business partner. Join an upcoming trade mission Western Canada has released a video on YouTube:
Canada Diversi cation Initiative. Contact Ken Ziegler - http://www.youtube.com/watchv=IWw_P_CH638
306-933-1314 or kzee@shaw.ca or k.ziegler@thinkrsplaw. debunking common misconceptions about Canadian milk.
com.

/

BC Food Processors Association  www.bcfpa.ca




July 2010

BCFPA Members in the News

Nature s Path Organics became the rst company in Canada to obtain a new GMO avoidance certi cation. This certi cation
means Nature s Path Organics products are as free as possible from foods derived from genetic engineering. Products will now
be labeled with a Non-GMO Project veri cation label. http://www.vancouversun.com/life/Nature+Path+ rst+Canada+obtain+ce
rti_cation/3226720/story.html

Premium Brands Holdings Corp. has acquired majority interest in Toronto-based Maximum Seafood. Maximum is a leading
supplier of a variety of fresh and live seafood products with annual sales of approximately $56 million. Vancouver Sun July 6, 2010

Cott Corp. has signed an agreement to buy Cliffstar Corp, a major private-label juice company. Cott CEO Jerry Fowden said
the acquisition will combine the No. 1 private-label soft drink manufacturer with the No. 1 private-label juice maker, and will turn
Cott into a larger, more balanced business with pop, water and juice operations. Globe & Mail July 8, 2010
http://www.theglobeandmail.com/report-on-business/cott-buys-us-juice-company/article1632717/

Garden Protein International gave $1,450 to the Health and Home Care Society of BC to support Meals on Wheels
programs. Vancouver Sun July 12,2010

Sepp s Gourmet Foods was purchased by Ralcorp Frozen Bakery Products, a division of Ralcorp Holdings on June 24%. Ralcorp
owns Western Waf es. For more information on the purchase, click here.

Heather Angel, of Trump s Food Interest Ltd.,is pro led in Canadian Executive Quarterly. The focus of the article is on the launch
of Trump s-branded Banana Slims. By spending money to get the right packaging and the right product, Angel can work out any
manufacturing problems early to ensure that her product is well received. Canadian Executive Quarterly July/August 2010

Food in Canada - Top 100 Canadian Processors

Food in Canada magazine is now collecting data from Canadian processors to produce the 2009 ranking of the Top 100 Canadian
Food & Beverage Processors. The ranking will appear in our September issue, along with our annual economic review and
forecast.

To include your company in The Top 100 Canadian Food & Beverage Processors of 2009, please contact::
Deanna Rosolen, Managing Editor, Food In Canada
Tel: 416.764.1533, Email: Deanna.rosolen@food.rogers.com

K

The value of membership for Purdy s Chocolates is in
the BCFPA Committees. Our staff connect with other
Lucie NiICHOLLs processors through the Operations, Food Safety and
00000010000000 . . .

Human Resources Committees. The meetings provide an

.. O000I0000I0I0000 000000 opportunity to listen to presentations. discuss operational
B ggif_’a%%ummﬂ'] challenges, and to learn from peers. Issues discussed in
. QOIO0NI00I00o0 committees are brought to the attention of the Board for

00MOI00100000000000000 action by the Advocacy Committee. BCFPA is our voice

n OO0r000I000I0000 :
B Fl. Avo R s OO LD with government and stakeholders.

Peter Higgins, Purdys Chocolates, Ltd.

o o A
lucienicholls 0000000000000
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The Canadian Grocery HR Council (CGHRC) recently
conducted a study focusing on the business costs associated
with turnover among front line (part-time) retail employees.
The study determined that each time we have to replace a
part-time employee it costs an employer approximately $1300
in hard costs, and that can translate into up to $60,000 in
grocery sales, based on net margins!

However, there are additional costs to be wary of, and those
are the costs associated with hiring practices which might,
even unknowingly, break the law. Legislation pertaining to
human rights, privacy and employment law combined with
the precedents derived from the courts all come into play at
various points in the hiring process.

Here are some tips to help you avoid the legal pitfalls in hiring:

1. Know the law Human rights, employment and
privacy legislation exists at both the federal and
provincial/territorial level, and it is not the same across
the country. Familiarize yourself with the statutes that
apply in your jurisdiction.

2. Understand what you can and cannot ask
Job advertisements and job interviews cannot use
questions or quali cations that could be considered
discriminatory. You cant advertise for a young,
energetic sales clerk , nor can you ask in an interview
where a person was born, how old they are, or what

fing the tegal Fitfalls < o ———
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their marital status is, for example.

3. Hold onto your notes Develop a consistent set
of questions to use with all candidates, and keep your
notes on the results of the interviews you might
need to refer to this documentation to defend against
a complaint.

4. Do the background checks Always call all
the references and conduct any other applicable
background checks (i.e. criminal), before making the
job offer.

5. Putitin writing Even if you make a verbal offer of
employment to front-line, part-time staff, make sure to
follow it up with a written letter of offer or, better yet,
an employment contract, con rming all the details in
the conversation. This ensures that the requirements
and expectations are effectively communicated. One
of the best security blankets for your business is a
signed employment agreement.

These tips are a brief summary of a recent webinar hosted by
the CGHRC entitled: What you need to know about the legal
aspects of hiring , and delivered by employment and labour
lawyers Sherrard Kuzz LLP The view the full webinar, please
click here.

SME portion of funding from AgriMarketing Program

The AgriMarketing Program (AMP) aims to enhance marketing
capacity and competitiveness of the Canadian agriculture, agri-
food, sh and seafood sectors. The Program assists industry
associations to identify market priorities and equip themselves
for success in global markets. AgriMarketing is the successor

to the Canadian Agriculture and Food International (CAFI)
program. It introduces new elements including support to
Small and Medium Enterprise s (SME), and access to funding to
support marketing of innovative products.

For the SME portion, AMP has set aside $2-million for
2010/2011 to support individual company s non-generic
international market development activities. An SME is

de ned as a company with less than 250 employees. The
funding cap is $50,000 per company, for the duration of the
program. Eligible activities include trade seminars, technical

i+l

training for foreign buyers, attending trade shows and in-store
promotions. SME activities should not be overlapping with
associations activities. Associations will receive SME applications
from AMP the week of July 5. If interested, SMEs should
submit completed applications to the AMP-recipient association
for administration. Processors can apply directly through Food
Beverage Canada (www.foodbeveragecanada.com). For
Quarter 3 and 4 activities, the deadline for submission to AMP
is September 3. If SMEs miss the September 3 deadline they
may submit Q4 activities no later than Oct. 1%,

For more information; www.agr.gc.ca/agrimarketing

Agriculture and Agriculture et
Agri-Food Canada Agroalimentaire Canada

BC Food Processors Association

www.bcfpa.ca
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Update on the National Food Strategy

BCAC Council Capsule (Reprinted with Permission)

The Canadian Federation of Agriculture (CFA) is working with
representatives from all parts of the agri-food sector -- from
producers to consumers -- to develop a long-term National
Food Strategy (NFS), an overarching vision for the Canadian
food system for the next 15 years.

All Canadians should have access to afford-able, nutritious,
and safe food, and the National Food Strategy aims to realize
this goal, said Garnet Etsell, CFA 1stVice President and Co-
Chair of the NFS Working Group. We recognize that our food
system is deeply integrated into Canadians socio-economic
well-being and therefore we need a food strategy that takes
all of these aspects into account. The importance of sector-
wide participation in a National Food Strategy was highlighted

Metcalf Foundation. Foundation President Sandi Houston

rightly points out that food is a fundamental human concern
central to our health, economy and environment and yet the
system we have built around it is complex, rigid and opaque.

Later this month, agri-food stakeholders working on the NFS
will take part in an inaugural consultation to ex-change ideas
and develop the foundation on which an action plan will be
based.

We are committed to working together to build consensus as
we develop guiding principles for the long-term, added Etsell.
We understand that a food strategy will be neither effective
nor sustainable unless it encompasses the needs and interests

recently in a series of in-depth reports by the Ontario-based of all players along the value chain.

4 D
v Have you checked out the BC Food Processors Market Place yet?

marhet www. foodprocessorsmarketplace.ca

-8t cda o Ul The one-stop portal for BC s Food Processors to post Job

WETTETTETT 08 Openings, Find Employees, and discover potential Business

Opportunities!
\ J
" )
REFRIGERATION & HVAC
- Commercial, Industrial, Marine
dustries Ltd,
A'"Full Facility" Refrigeration and General Contractor
901 Tupper Avenue 24 Hour
Coquitlam,BC V3K 1A4 Service @4 525'41
www.polarindustries.com
We SERVICE any type of Refrigeration
& HVAC Equipment
Glycol/Water Chillers, Blast Chillers/Freezers, Plate Freezers, Air Dryers, Coolers,
Composite Insulated Wall & Ceiling Panels

\ J
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The BC Government has lled a number of key agricultural
positions over the last few weeks:

To the BC Farm Industry Review Board (BCFIRB)
Ron Kilmury, Chair, appointed effective June 11,
2010 Ron was previously the Chair of the BC
Chicken Marketing Board
Ron Bertrand, Member, reappointed effective July
31,2010

2010

2010
The appointments of Honey Forbes and Dave
Merz will both end on that date.

To the Agricultural Land Commission (ALC)
Richard Bullock, Chair (former Chair of BCFIRB)
appointment effective June 11, 2010

Cheryl Davie, Member, appointed effective July 31,

Derek Janzen, Member, appointed effective July 31,

Bert Miles is appointed a member for a two year
term.

To the BC Chicken Marketing Board
Daphne Stancil, Chair, appointed effective June
11,2010 Daphne was previously an Assistant
Deputy Minister with the BC Ministry of
Agriculture and Lands
Greg Gauthier, Member, appointed effective June
11,2010

To the BC Milk Marketing Board
I lim Byrne, Chair, appointed effective July 4, 2010

For more information on the new Chairs of the ALC and
BCFIRB, please go to:
http://www?2 news.gov.bc.ca/news_releases_2009-
2013/2010AL0017-000726.htm

Small Business BC
BCAC Council Capsule (Reprinted with Permission)

The Government of Canada and Province of British Columbia
recently announced funding for Small Business BC to enhance
accessibility to the resources available to businesses. The goal
is to strengthen BC's small- and medium-sized businesses by
providing them with access to information and training that will
help them expand and succeed.

Funding will allow Small Business BC to improve access to

and awareness of the services available to help small business.
Education and training in rural BC is more accessible through
the use of video conference facilities, providing innovative
training opportunities by better linking instructors with
participants and encouraging greater learning interaction.

The Government of Canada and the Province of British
Columbia are delivering the $233,500 investment through the
Western Economic Partnership Agreement (WEPA). This is
in addition to previous assistance to support infrastructure of
47 video-conferencing sites in BC communities. Under the
Western Economic Partnership Agreement, both Canada

and BC are contributing $25 million each, over four years, to
strengthen economic activity and improve quality of life in
western Canadian communities.

For more information, please visit: www.smallbusinessbc.ca/.
Click on the seminar icon for training opportunities in your
geographical area or interest.

Quoting from the 2010 Manufacturing Trends Survey

optimistic going into the new year.

It looks like 2010 is going to be a good year, judging by the responses from the 388 food & beverage manufacturing managers
in our ninth annual Manufacturing Trends Survey. Better than we expected, anyway. An astonishing 68 percent of respondents
project some increase in production next year; 16 percent foresee increases of 20 percent or more. Only 8.6 percent expect
a decrease. Signi cant majorities predict maintaining or increasing staf ng levels, production lines and salaries. Two-thirds feel

To read the results of the Survey click here: http://www.gt.com/static les/GTCom/CIP/Food%20and%20beverage/

2010%20FP%20Manufacturing%20Trends%20Survey FINAL.pdf

A
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Welcome to the BCFPAs BC Meating News, providing
information towards increasing livestock harvest and sales of
high-quality, safe, BC-produced-and-processed meat products.
This is a monthly publication of the Meat Industry Enhancement
Strategy (MIES).

US removes temporary restrictions
on BC cattle and bison

The United States Department of Agriculture (USDA) has
removed temporary brucellosis testing requirements for certain
cattle and bison from British Columbia as of June 17,2010. The
restrictions were put in place after three beef cows originating
from two BC farms were suspected of having brucellosis, based
on tests done by the USDA during routine slaughter testing.

A subsequent investigation by the Canadian Food Inspection
Agency (CFIA) did not nd brucellosis in the animals or on the
two farms. All cattle herds in Canada remain of cially free of
brucellosis.

BC Farm Industry Review Board removes
Assurance of Supply to chicken processors

In a decision dated June 9, 2010, the FIRB has followed the
recommendation of the BC Chicken Marketing Board and has
directed the BCCMB to repeal the current assurance of supply
policy found in Parts 7 and 8 of the General Orders. In its
place, the Chicken Board is to implement an open contracting
system between chicken growers and chicken processors.To
protect smaller processors, assurance of supply will remain in
place for processors with less than 2% of domestic allocation.
This decision is part of a review of BCCMB pricing-related
recommendations that also include the development of a

new pricing model, amendments to the Market Development
Program, and the development of catching standards and pricing
structures. More detailed information can be found on the FIRB

website at: http://www. rb.gov.bc.ca/bcecmb_pricing.htm

Abattoir Competitiveness and Slaughter
Waste Innovation Programs now open for
applications

The Government of Canada is now accepting applications for
the Abattoir Competitiveness Program and the Slaughter Waste
Innovation Program.

The Abattoir Competitiveness Program is intended to help
Canadian cattle slaughterhouses maintain critical slaughter
capacity in Canada for over-thirty-month-old (OTM) cattle
while the industry becomes more innovative and competitive
when dealing with speci ed risk materials (SRM). Federally,
provincially and territorially inspected cattle slaughter facilities
that slaughtered OTM cattle in Canada during 2009 and 2010
calendar years will be eligible for support based on their 2010
production of SRM. For more information on the Abattoir
Competitiveness Program, visit www.agr.gc.ca/acp or call 1 -877-
290-2188.

The Slaughter Waste Innovation Program will help drive
research, development, and adoption of innovative technologies
or processes to reduce handling costs or return pro ts from the
use or disposal of SRM. Federally, provincially, and territorially
inspected cattle slaughterhouses, stand-alone businesses
handling SRM, and research or engineering rms in partnership
with these parties or with livestock industry associations are
eligible to apply. For more information on the Slaughter Waste
Innovation Program, visit www.agr.gc.ca/swip or call 1-877-246-
4682.

Global demand for lamb, sheep and goat
meat rising

David Jones, European regional manager for Meat and Livestock
Australia, outlined the state of sheep and goat meat markets
worldwide during a presentation at an international meat trade
show held in Frankfurt, Germany in May 2010. Demand is
driven by growing populations and incomes combined with a
preference for sheep and goat meat, particularly in the Middle
East. At the same time production in the main producing
countries - Australia, New Zealand and China - has fallen since
the collapse in wool prices in the 1990s. Lamb production in
Australia is forecast to double by 2020 to meet rising demand.

Whole Foods Market Local Producer Loan
Program

Since 2006, Whole Foods Market has been offering low-
interest loans to independent local farms and food artisans.
Loan amounts can range from $1,000 to $100,000 for up
to 80% of total project cost and can be used for expansion

Continued on Next Page
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and capital expenditures. Producers must meet Whole Foods
Markets quality and animal welfare standards and have collateral
and adequate cash ow to service the debt. Applications are
accepted on a rolling basis. For an application, please contact
Denise Breyley at denise.breyley@wholefoods.com or visit online
at www.wholefoodsmarket.com/loans.

Sheep Field Day Campbell Farm, Saturna
Island, July 24,2010

Open invitation to all sheep producers in BC to attend a Sheep
Field Day at Campbell Farm, Saturna Island! The Campbell Clan
are inviting you to see their upgraded, licensed and inspected
small slaughter facility in action. A CFIA inspector will be
present for a demonstration slaughter. The eld day will include
a demonstration of radio frequency ID (RFID) tag technology

the Campbell Farm is a participant in the national CSF RFID
trial and is testing two or three tag types, a Psion tag reader, a
Bluetooth-enabled scale head, and Farmworks software. This is
a good opportunity to learn about RFID tags, which are to be
mandatory in Canada by 2012. There will also be a tour of the
farm, which produces its own beef, sheep and hay.

July 24,2010 - all day - whenever you come, to whenever you
leave. Overnight camping possible. The farm is located near the
ocean, next to the SaturnaVineyard and Winery and the Gulf
Island National Park Reserve. For further information contact
Jacques Campbell, 250-539-2470.

Farewell to Angie, hello to Alisa

The Meat Industry Enhancement Strategy Team regretfully said farewell
to Angie Froese who went on maternity leave at the end of June. We
welcome Alisa Elliott to the position of
admin assistant supporting the team. Alisa
was born in Jamaica, studied and lived in
the UK for 12 years,and then immigrated
to Canada in 2006. Married with two
sons, Alisa lives with her family in Mission,
BC. She can be reached at alisa@bcfpa.ca

Angie Froese

A\

Temple Grandin HBO movie receives 15
Emmy nominations

An HBO mouvie illustrating the life story of Temple Grandin,
Colorado State University animal scientist and renowned

animal behaviourist, has received 15 Primetime Emmy Award
nominations. Entitled Temple Grandin, the Im chronicles

her perseverance while struggling with autism. Grandin is well
known and highly respected for her work on the welfare of food
animals, particularly the humane handling of livestock at slaughter.

New Chairs of ALC, BCFIRB and the BCCMB
appointed

Richard Bullock has been appointed chair of the Agricultural
Land Commission, replacing Erik Karlsen who retired earlier this
year. Ron Kilmury in turn takes over from Richard Bullock as
chair of the BC Farm Industry Review Board. New Chair of the
BC Chicken Marketing Board, replacing Ron Kilmury in that role,
is Daphne Stancil.

For further information and access to more on-line
resources, visit our Web site at http://www.bcfpa.ca/programs/

meat-industry-enhancement-strategy
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