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THE CANADIAN
TECHNOLOGY
NETWORK

World’ Longest
BBQ
August 2 — 6pm
In support of
Canada’s Beef
Industry
To participate e-mail
astewart@uoguelph.ca

FEASTival of Fine

Chefs
September 17
SOLD OuT
melody@afpa.com

Canadian Tourism
committee -
Culinary dinner
Oct 3, Catch, Calg

Edmonton’s
Woman’s Show
Oct 18, 19 Book before
Aug 31 & save
780-490-0215

DID YOU KNOW?
Confetti was voted by
CBC listeners as the

best ice cream in
Calgary

Lalany’s, Prepared
Bison Meals Island
Spices by Lalany’s
International Meals Inc.
& NoNuts Pea Butter
by Mountain Meadows
Food Processing Ltd.
Were winners in the 1%
edition of the Western
Grand Prix New
Products Awards

AFPA Calgary
PH: 403-201-3657
Fax: 403-201-2513

AFPA Edmonton
PH: 780-444-2272
Fax: 780-483-7590

info@afpa.com

GROCERY INNOVATIONS CANADA 2003
OCT 26-28, 2003 TORONTO CENTRE
Two discount packages are available. The booth
packages offer savings of almost $900.

As in previous years, a special area is available on
the show floor for Canadian Processors to help
maximize the exposure. The package includes press
releases & new product recognition.

For more info Sarah Bowden, Canadian
Federation of Independent Grocers 1-800-661-2344
x233 or sarah@cfig.ca

DRIVE HOME YOUR SAVINGS
Summer is in the air & that new car smell should be as
well. We have partnered with 4 local dealerships to
offer outstanding cost points for our members and
their employees.

Fill up those new cars using our Petro-Pass card.
Not only are there great savings to be had, but the real
value is in reporting come tax time. (You won’t have to
keep track of all those little receipts!)

For details Terry McGregor at 403-201-2657 x31.

NUTRITIONAL LABELLING

More testing required as U.S. FDA announces
trans fat labelling change. The final rule for the
labelling of trans fat came on July 7" 2003. The new
regulation will require food companies to include the
grams of trans fat on the Nutrition Facts panel, directly
under saturated fats. For more info, visit
www.cfsan.fda.gov/label.html

AFPA continues to offer full labelling services to
assist with the mandatory labelling regulations,
including workshops. Watch for upcoming workshops
in the fall/Winter; the workshops being offered are:
The Basics, and the advanced, How to Apply to the
New Label, in conjunction with Health Canada. Other
services offered are: Consulting services, French /
English Translations and we offer reduced pricing
through an accredited lab. For more info, contact
Spring in the Calgary office, or visit the updated
website at www.afpa.com/lab/.

FOOD SAFETY
Upon the successful completion of our NEW HACCP
courses from the Guelph Food Technology Centre, the
Safety & Quality Sector of AFPA is proud to offer more
courses for the fall. The 2 workshops being offered:
HACCP | - Documenting Your HACCP Prerequisite
Program & HACCP Il — Development of Your
HACCP Plan Workshop. Details can be found at
www.afpa.com/sng/. Questions?, contact Ken Fahner
in Edm, or Spring Savage in Calgary.

PARTNERS IN INJURY REDUCTION PROGRAM
Taking new applications for the 2004 COR year. Need
help setting up your health and safety program and
obtaining your WCB Certificate of Recognition? AFPA
offers classes in Program Building, Auditor Training,
Hazard Assessment, and Incident and Accident
Investigation. Members may join the PIR program for
a 1-time admin fee of only $215 + gst. Save your
company $$$ on WCB premiums and build a safer
work environment for your employees. For more info
Dawn at 403-201-3657 x28 or dawn@afpa.com

OUTGOING MISSION TO AUSTRIA & ANUGA,

(COLOGNE, GERMANY) OCTOBER 5-15, 2003
Food Beverage Canada (FBC), The Canadian Food
Exporters Association, DFAIT & NRC/IRAP would like
to invite you to participate.

The mission to Austria is to meet with slaughter &
meat processing facilities.

Following the participants will have an opportunity
to visit one of the most important trade fairs, ANUGA.

The number of participants is limited & commitment
is required by August 15.

Wendy Hindle, FBC & Terry Rachuk, NRC/IRAP
will be leading this mission. Contact them for further
info. 780-486-9679 x 23 or 780-444-2272 x 231

WELCOME NEW AFPA MEMBERS
= Alberta Wapiti Products Co-Op 780-980-7589
= Best Western Village Park Inn 403-220-1820
= Brassica Mustard — 403-277-3301
= Concept Controls — 1-888-207-2212
= Diabetic Depot — 403-685-4010
= Enmax Energy Corporation — 403-514-011
= Labcor — 514-355-6100
= Lakeview on 3" Bakers Advisory Service -
403-246-6129
= Quackgrass Organics Inc. — 780-349-8896
» Sunnyrose Cheese — 403-381-4024
» T & S Breads — 780-466-5561
For more info on AFPA members check out our
newly updated website
www.afpa.com/mem/directory.cgi

COMMERCIAL
LENDING

AFSC

If you are starting a new
business, expanding or
exporling - business
financing can be
perplaxing.

AFSE Tinandcial
specialists understand
that your situation may
require a flexible approach to
finamcing.

AFSC Commeercial offers many Tinancing
sclutions.  Lefs tatks aboot pour business.

AFSC Commercial
"Tirming opportunity into enterprise”™
www AFSC.ca

T-B00-66T-F877 AFSC. Commearaal T AFSC ab.ca







