i

|

=

mgdl] " =l

' g =T T = me

N \
JER% "~ _

JOLLY MILLER-Manager Brian

Dolotowlcx Is stonding beslde new

machines within the new mill of
Halton Flour Milling at 62 Ml St,
West In Acton, The new mill will in-

¢

crease production dramatically and |

should be working by May. You can
stil} buy flour ond mixes wholeaale
at the mill. The new slare i3 in the

new offices at 62 Ml Street. (Herald
pholo)

In good or poor times

in the

One business a bad cconomy will
never hurt is Acton's Halton Flour
Miling Inc. “When people get worse
off they buy more bread and when
things are good they buy fancier baked

| goods. We make Nour for both kinds of

food,” snid the owner of Halton Flour
Miliing. Brian Dololowicz.

In April the thriving flour mill will
have on oddition. Its modero mill
opens then which will increase produc-
tion four times; it will produce 100 tons
of flour a day.

- The Acton mill has been producing
flour for 151 years. Brian Dolotowlcz, a
former flour mill manager [rom
Montreal, will stop that tradition soon.
He has owned the mill for three yesrs,
Not only will flour be produced, but
aldo a new liine of products, The mill
already produces a variety of flours:
pastry, cake, oil purpose, whole wheat.
Mixes are Lhe newest products and the
way of the future, Mr, Dolotowlcz sald.

Soon the miil will be making mixes
for cakes, breads and other baked
goods. New technology helps Halton
Flour Milling to make this change.

“Qur computer system allows usto

monitor quality and-. guarantee

consistency,”” Mr. Dolotowlcz sald.
There are only three other flour mills
in Canada as advanced, he said.

Keeping up with technology is a
goal of the young staff at the mlll
Brian Dolotowicz |5 the aldest at 3. His
staff are upgrading thelr skills by
taking courses in flour milling and
baklng. Not that the stafl will be
baking in Acton, but bakers are their
best customers, and all aspects of the
business must be understood for

Brian’s always

dough

qualtity fleur to be made.

Baking courses are [rom the
Canadian Baking Council and mllling
courses they take are from the United

Stales.

International trade is also part of
the mill's plan. Today their market |8
only in southern Ontario. Russia, Cuba
and the Third World are in the mill's
future, Mr. Dolotowlcz said. “We have
interest from abroad we just can't
fulfill,” he said. ;

Local interest 13 also present. Mr.
Dolatowlez explains it Is the quality of
Lhe product and the service that buyers
ore secking.

The mill is always sold oul even
though it operates seven days 8 week
and 24 hours a day. Some of the miil's
customers include Voorpman cookles
in Burlington and Dare cookies, They
olso deliver to many Italian and
Portugese bakeries in Toronto.

“We will run to Toronto with one
bag of Mour if o customer runs out,"
Mr. Dolotowicz said. That s the quality
service they are known {or. When the
mill starts producing more flour there
will be more runs and the Acton
cartage company, Goy Cartage, that
makes deliveries, will be flourishing
with the mill.

Acton is a good place fer the
thriving flour miil. *'Guelph is the hub
of Ontario and Acton is not far away,”
Mr. Dolotowicz explained. Being near
farmland is anolher asset of Hallon
Flour Milling, he said.

When the new mill opens the staff
will Increase from 12 to 20. “We're

young and we're going to make It,” Mr.
Dolotowicz sald.

Workers better educated

for jobs, says Census

Popular belief has it that New-
foundlanders are “Goln' Down Lhe
Road"”. However, many Cenadians
from other areas are, at the some
time, moving inte Canada’s newest
province, According to the 1881
CENSUS of Canada, six per cent,
or about 34,000 was the count [or
come-from-nway residents
(CFAs), and surprisingly, out of all
territories and provinces, the ma-
Lﬂﬂl]’ came from Ontaric. Yes, the

eauty of ' the East Is still
something to “rant and ' roar’’
about,

According to the 1331 CENSLS,
Canndian workers are belter
prepared than ever for the job
market. Over the last decade,
Canadians have increased (heir
level of educntlon. In fact, one In
three Conodians has ottended a
university, & college, or o technical
institute,

In 1881, Statistics Canada in-
strucied its Census enumerators (o
register people wherever they met

them “‘whether on board ship, in
shanties, public institutlons, or
private houses”, During that Cen-
sus, the second in Canada's
higstory, the enumerators
reglstered a total of 4,324,810 peo
ple. One hundred years later the

. census cnumerators registered
glmost 6 times as many people,
some of them on modern ac-
commodations such as “‘oll rigs".
The population of Canada, ac-
cording to the 1981 CENSUS was
24,343,181

The 1981 CENSUS showed Lhat
Canada’s lobour force increased 40
per cent in Lhe lost decade, and
now exceeds 12 milion people.

BARRY D. TIMLECK
Chartered Accourntant

CARRETAL BUILDING
SUITE 301

16 Mountsinview Rd. S.
GEORGETOWN 877-6948

The Bennett
Health Care Centre

offering

4@ FINERETIREMENT LIVING

Choice of Private or Seml-Private Accommodation
In an attractive, comfcrtable and secure environ-
ment specifically designed {or your needs.

Sarvice includes:full dining room service, nursing assistance,
maid and laundty service, a variely of planned aclivitios, use of
all amanities including peol, beauty shop, gift shop, bar service.

The Bennett Health Care Centre
(A nonprofit foundation affilisted with the
Georgetown & District Memaorial Hoepital)

1 Princess Anna nrln,g?w, Ontario L7G 288

; Waytime Gardening Products
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Grinding up soil for gardeners
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By Anl Pederlan -
Herald Stall

With all the winter snow and ice, it
may scem a Jitlle early to be talking
gardening, but that’s what Hussein
Fazul has been talking since January.

Mr. Fazal is the manager of
Maylime Gardening Products, o Nor-
val company on Highwoy 7 near
Mississauga Road.

Since January, the company’s
heen busy mixing up potting soils for
the spring and summer gardencrs.
There's 8 warchouse full of top soil
from Caledon East, peat moss, fertiliz-
er and limestone.

These ingredients are mixed toge-
ther, then run through o large machine
called a shredder. The shredder takes
out any stones and finely grinds the
mixture.

From the shredder, the potting 501l
goes into one of two-bins where il gets
Egckﬂgcd into 4, 5, 10 18 or 36 kilogram

gs.

“1f nothing goes wrong, we can fill
3 000 bags in a day," Mr. Fazal said.

Maoytime's sales are within Cana-
dn. and mostly to Toronte's suburbs
and Onlario towns.

Because summertime is o really
glow time for Wbe business, Maylime
prefers to have temporary stafl.

“The biggest problem we have is

employees. We're located in the middle
of nowhere nnd it's hacd to get them,”
the manager said. *"We've put an ad at
the employment centre for the last
week and a half and only gol one
application.”

Currently, the company has five
employees working in the back and two
office staff. Its work schedule of three
doys n week gets boosted to five in
April and May when twomare staf{f are

also hired. After o slow summer,
Lusiteas picks up again in Sepltember,
Bir. Fazal said.

Owned by Murtaza Alibhai and
Mohammed Ebrahim, the gordening
suppplies company was bought In
December 1980, when it wos on the
verge of bankruptey, Mr. Fazal sald.

The owners are originatly from
Zaire, in Africa and operate businesses
internationally.

As well as the gardening supplies,
Maytime has expanded into a retail
outlet for giftware and brassware since
September 1984,

Originally beginning with import-
ed brass planters from India, the
company now imports other brass
items like picture [rames, wood boxes,
fireplace screens, house numbers,
mailboxes and door knockers. English
pewter mugs are also sold ns silver
plated gift items [rom India.

“We do wholesaling o people like
Canadian Tire, Scars and amall stores
around Toronte,”' Mr. Fazal sald of the
Liftware business.

Canadian-made plastic hanging
baskets are alse o big seller for the
company, especiglly in Quebec, he
said.

Hoth the giftware and gardening
businesses are competitive ones, and
you hav? to be careful with the
pricing, Mr. Fazul said.

"Retnil-wise, we're nudtly surpris-
ed at what we're doing,” he said. "I
guess our prices are good companed to
the stores. People ore coming frorp the
city and of course focally.™

The retail outlet is open Monday to
FFriday from 10 a.m. te 5 p.m. and
slarting May, will be open Saturdays
also from 0 a.m, o 5 p.m.
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The warm wealher will be on Its
way soon, Hussein Fazal of Maylime
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Business {s brisk this season a3
employees prepare polting soll for

Gordening Products in Norval says. springlime gardeners. (Elerald photo)
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Putting your best dressed foot forward

Like his father before him and his
{ather before him, Aclon’s Bob Lavoie
maokes work socks. “You knew socks
from day onc in my famlly,” he said.

Mr. Lavoie's grandiather made
socks nnd other woollen clothing in six
different places in Canada before he
settled In Georgetown during the 1940s.
His busincss was at the site where
Sllvercreek Towers is today.

Later the business changed names
and location. Wiifred Lavoic and Son
Knitting opened on Guelph Street in
Georgetown. Bob Lavoie's father own-
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SOCK IT TO THEM-Everyone
could use z sock press lke thia to
make work fasler, Debble Stuckey Is

pressing socks before they are shio-

ed that business.

*1 got the know-how from working
wilth my father,’” Mr. Lavoie said. Of
all the family husinesses that prlecmd-

ed him, Bob Lavole's business is the
most successiul, he said,

“Hetter management and a little
bit of luck' are the reasons for his
suceess, he said, The Lavoie name also
helped, he admitted, “It's not o
household name, but It's known in the
sock business.”

His own business begon in 1961
from his home on RR1 Georgetown.

ped to customers. She works at R.

l.avole HKplitlng Ltd. at: 100
Frederick St. In Acton,  (llerald
photo? :

From there he opernted 12 knilting
machines, some of them from his
father's operation. Mr. Lavoie handled
small contracls which he called
custom-knitting.

Todny he makes work socks for the
major chain stares of Canada and is
considering cracking the American
market. Woalworths, K Mart, The Bay,
and Mark’s Work Wearhouse are a few
of his customers. . :

“We're hoping to break Into the
U.S. markel. We're stil: looking into it
and everytime we look it looks better,”
Mr. Lavoie sald,

The business has doubled in sixze
since the early days when they had just
twelve maochines, Instead of Mr.
Lavole's home, the business is working
out of Lhe Bearidmore Tannery building
on Frederick Street In Acton.

Expansion of the business continu-

es next: month when new machines
arrive which will increase production
per cent. Because Bir. Lavole Is

by 10

in his 50's he doed not want to expand
much beyond this. If he was 20 years
younger he might be more aggressive,
he said.

R. Lavolc Knitting Ltd. makes

between 1,800 and 2,000 socks a day.

LARGE ASSORTMENT CF
SNACKS &

CANDIES
Wountrinuws Flapr
BULK FOODS

10 Mognmanvieyw Hoad South

Some of these are sport socks, but work
socks are the specially. An average
machine makes between six to eight
dozen pairs a day and his machines are
running 50 hours a week,

Most of Mr. Lavoie's stoff are
wamen, a2l but himsell gnd his
mechanie, Worklng in Acton has been
good for the company because there is
never a shortage of workers, he said.
"Business has been fairly strong,
fairly consistent over the last i0 years.
Socks are n basic requirement, like
bread and butter,' he said,

The sock business does not change
much. Machines used when he started
are just as good as Lhose he buys today.
Wool is the base fabric in his work
spcks and cannot be worked too fast or
it will bresk, he sald.

Only the fabrics and colours of
socks have changed much in the last
fifteen years, he gaid.

One thing that hasn't changed s
the Lavole label on the socks. Perhaps

. it won't change in the future. Bob

Lavoie has a 10 year-old son. Perhapa
the Lavgie tradition will be carried on
in Acton for years to come. “‘He might
take over,” Mr. Lavole said. “If [ waa
twenly years younger....."

HOLY CROSS
ROMAN CATHOLIC CHURCH

224 Maple Avanue

ASST.PASTOR
Fr, Ken Misklewicz, |

PASTOR
Fr. I_'J_aun Cola
MASSES

1
é Salurday 7:00 p.m,

‘SundayBa.m., 10a.m.. 12 noon
For information call: B17.3983

UR FUEL BILLS
KE YOU WON-
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UINION GAS.

TAKE YOUR CHOICE.

Frest Unwoes Gas, pour horme comlort

DER WHY YOU'RE oo g lc30er. tooffer you achoico of

STILL ON OIL eilicient replacement fumaces.
gpngreng ([ P
SEEN BETTER DAYS - T | o 630
WE'VE GOT THE fuel effcicnt
SAVINGS THAT MAKE | \ind-Ethcioncy- |
THIS THE PERFECT —ﬁ ue-priced. Up lo 82%
TINE TOMOVEUP “—— fuet effrcient.
TO A MODERN NATURAL figh-Effcrency - fop-ol-the-ing
GAS FUHHACE EROM fue. U 1o 98% fuel elficient.

thal year after mongy-Sving year, naly-
sal pas has been the natural choice for

BiNIon GAS

~ Webring the energy And

Couple this effcigncy with the fact

And whde you 're al if, ask your
nion Gas Pro how you can

hoine comiort-and you 've gol.
chovces that are belter than ever!

Talk fo a Urvon Gas Home Com-
Pro today. And when you do, ask
ow Deferred [*and
2 ~gther firufed hime g Bonus

ave worTy-lfiee hot waler for oy g3 *on furnaces, central
ks a day with a Union Gas v, ., Lair- conditionmg, and renfal
- Yentalwaterheater . 7.3, Wwater healters.
A\YOU'LL BE GLAD /i | ACTNOW
s your home with 2 new
WITH APRO wment G5 fumace from edther Clare,
 WWhen f comes fo af-season Homa Dugrmatc san, Gamsty-Siove
: omfort and savings, your Uniom Lennay, of Roberts-Gordon. Com-
. - XGas Pro has the equipment and plote your package with a
. Lhoanswers. He'll grvo you the Hoursa Electronic Aixr Cleaner.
facts and hgures on year-ound :

what 5 bes! for your home .

home coimion. He'lf show you
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