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man:v thnes smce then D
R L S R T Mo.lkln § new <0d distributrng
sl e hlant a{ Prince Rupert has been
P specfielally designed . to supply
merchandise 'in - the best  and
- ot freshest s condltion  that up-to-
|| date storage and handling facili-
AT R ties: make possible, and to- pro-
i SO vide - this merchandlsc at the
lowest possrb]c cost. . ,
A feature of: the new hulldmﬂr
1s that it is-all on-one floor, The
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i latest “extend-a-fork*. type fork:

P jlifts;and fast rubber tired ware-

) Wt house trucks will speed the
handhng of merchandise.

“The onenlng of a produce de- |
partment is included in- future!
ol 7 g W e e T ) D lans In the meantnne refrlg N

S LY g BBy A0 By R [0t ation equipment of the most
R A Y. ) L4\ up-to date’ type has: heen’ pro-|:
-t vided for. the: keeping of produce. |:

] L}_'r'--. ;

%;fg‘ S T e e -;:;n There are wet and dry coolers.
gl a0 e DlGESTlVE /- |Bananas and tomatoes will be
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ripened ‘in, a: specml heat-con-
-+ | trolled room |
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Meal. CooLle

'-.'. - u.;ra':r T,

G SH.RT KE |- Standard. grocerlcs are stored

SRR Sugstesy - on tacks - in: seven-foot aisles,
R :::;a & ARI h SweieﬁtMCookle Vensily-accessible for delivery.

B g B (S -- -+l ' The result is lowest. warehouse

T /| operating cost’ which results in
Sioo ) the lowest: possrble price to the
Y G 1eta11er and to the‘consumer.

> ~In: Prmce Rupert for the offi-
clal openlng of Malkin's . new
plant- are George W. Laldler
| vice- presmlent and general man--

firsti|-

PRt w} TRt R gt 1895, - ‘Branches  were - subse-

N w0 3iquently opened throughout Brit-| |

SRR LT S e T AR OM varm ;&;ﬂn‘ ish: Columbia, - The" first: Prrnce
PIOTIIIELES TGO JRupert plant was opened m 1929
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_dcvelopment of the north-
o0 Hen avea of British Colum-
(TR | hia, The W. H. Malkin Co.,
‘_}?l.nnnted have - opened a| <
L~ §new qan d cnl.«,u ged  food
Coho o didiste ibuting. p]ant In
Bl T § Prince Rupért. -The plant
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shown here ln front of the recently completed building.
manager; L. S.. “Arroll,-Alec Slater Ronald Chtistoff, Willlam Pottle;
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I'RI\’CE RUPERT STAFF of W H ‘Vlalkm Co. Ltd., at the new plant down on the tvaterfront I8 |
Front row, left to right, A. G Hlnton "

' ‘Westhead, Richard Blalce Stella; lecLean Margaret - Jackson; thlrcl row: Eric Cunningham ’ o r
“Raymond: Sprmg, Theo. Vanderguhk Jach Wolstenholme back row* Hugh Swanson John Vnn :
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Local Salmon, Crab Mest
Enjoyed by City Residents

The Canadian public is using and en] oylng quite a qum{t.
ity of salmon and crab-meat originating” in our ud]accnt
waters. Before the good housewlfe-can serve our product Lo
her family..and her guests . . . there remains quite a bit lgf
help from & large number of cltl/.ens before It ean be uvn'll..
able to ‘her and at her command,

" Fine salmon and.crab-meat pearing the Paramount l)rnnd
of Nelson Bros, Fisherles Ltd. Is gelling 1o he well known in
Ontario, the Prairle Province and In ourown B.C. This
‘company claims that It takes o good Crew Lo put up a pobd

pack .. . and we have hoth!” | * ,
Prince Rupert is pmud Lo huvc g part in thls big oeapn

loocl harvest, - | | | ‘
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Blending, roastrng ancl pack-
aging are. ‘the.three. secrets for|
the flavor and quahty of Malk---
in’s coffee. = = .

Malkin's 1mport all coffee ln
the form of green beans

Malklns expert coffee blend-
er develops the blends: of - green.|
{heans, which are. then -roasted.
Roasting develops the charac-—

in:

Immedlately aftcr grmdmg the
coffec is packed either in vac- |
uum tins or pliofilm air-tight,
bags to prevent oxidization. This
i5 svital. to prevent the delicate

flavor bearrng ‘oils from:. de-
terloratlnv or beconnng rancid.”

Al air: is thus. excluded unt11
the coffee is brewed with hot,

1ty of Malkm S conee 1s the skill
1of Malkln S cxpert coffce blendcr

Blending the right proportlons
‘of the different types of beans.|

Roastlng for exactly thc rlght,
length of time. S

Packaging _the roasted and R T T
1around coffce qulckly,_m mr- S B
tlght contalners .
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* BONUS MEAT SPREADS

5 DO'!CIOUS Vurlehes 4

B BONUS WHOLE CHICKEN und
BONUS HALF CHICKEN

* BONUS BONELESS CHICKEN
Jclllcd and Solrd Pack
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teristics of the different types of
beans Chemical changes: oceur
in the beans under- heat—the
flavor- bcarlng orl cells are de-—
veloped

- 'I-t-

water. - The. whole operation
from blendmg of the green beans
to seahng of packages takes
place in little more than one

. After. roastmg the bcans are | hour- at- Malkin’s. - |
ground and the tiny oi] cells.are| Secret of the flavor and qual~ ,

Pﬂ':eupeut*t"i.:",“**“;* i ,‘, ,"f'h;d"»&,;{ ; ‘ .: “l.agerand K. B, Bérnard, superin-
sy é::fh JI: ““J‘;“:I‘H}"F‘{.J.’.}:‘.n }'J"-'f‘".', X '.tt‘ [ :”;;:E ! v .-'.'.:*I * ”_1; ‘L
w-i"f‘i*’éfil“ §0v 7o | tendent of br anches, of the W.H.

Malkin Co Ltd
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Bt ' 1 eon Golcl hul lhrlmp o 1_clovo garlic =
e b 1 3/ eups Julee from con uml waler { cup buter

(R IC ,“"'_-l “teupbolledeiee . | smollonlon '
L ”| 1mlnml umm poppor L Hoolpoon chitl powder :
g l* thc whole gulllc and minced onlon In butter unti golden brown,
U ~ Add vice, Try a ditle, but not until it hrowns, then remove garlic, !
AN . Pour in shrimp juice and water mixture, bring to a boll; cover and .
T ~ simmer (or 15 minutes,” Add minced pepper and Gold Seal Shrimp, I

sprlnklo with chill powder, repliee cover and shmpmer over Jow heat
" another 20 minutes, Serve garnished with chopped

lfu !:1.11'.?;:
J‘.__‘ hnl“.‘ e
r ‘Jl. l

r“it pmvley, complement with french ried potatoes and R S
ST reen ve ctn e, Wlmt a wonderful way to leed @ PR 4o e 4
'f' e {f lﬁ mnlly ol lO (ll - X3 ¢
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CANADA'S FINEBT JHRIMP
8608 lrom lln pueluu of famous GOLD SEAL SALMON
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IMalkin's high standards permjt

Ibrokcn 80 that the dehcate 'fla- TR e m e
RN

Malicin's A"l?.'f'g ?ﬂ'ﬁii lLfoiZH

Earliest -~ .7
o For Too l.ong
Tea Importe Spices, seeds and herbs get

Malklnswere among the equi-lthcir flavor. and aroma hy the

est importers of tea into. Van- essential oils which they con-
couver (SlnCe 1893), e L tain. These oils are Very dU“U'ItL‘I

" Chief sources of supply areL and volatile, and the skilled men

at-Malkins kriow how {o preserve
thc tea Fg‘ardcns of (Ilnéllzllucreyéon them from loss. It is most essen-
Japan, ¥ormosa and Britisn Basviyia)-they e kept in containers
“%’333 quality varles with he|VPICh are as near aiTght @

‘ ossihle.

altltude at which the _teu_ls ’ It is not a good principle to!
grown, best - teas- coming from buy spices to last for too long
the higher altijudes. For their|pnond, for there is more virtue in
hclst tqtucambf opniCRﬁggan%kt?lg freshly ground material than in
select teas from gardens

splcc stored for a long time, It
high hills, It s costller tea; hut'is n*good plan Lo buy or store

spice in sealed containers and- Lo |
replenish ,stoclfs flequcntlv,

r,—&.# .»-u—-q.-ll-l--ha—-’h-lt- e T -

of no compromlsc with quality,

| N . a N S r":.‘.r'
ed, some “fof aroma, SNy Aol ‘;;*'-.-:{"“;i‘;;?"i'3;'_‘.".’; ""'"‘:'“l G o ,|r |
CU]DI‘, Somc for body . " r"jh 7, b"' o
balance of " aroma, flavor aucl.
strength, i

Varlous tvpes of;tea are:hlends
- nnd [
strength, The result {s o peffeet | fydd
' Malkin's tea expert I5. mlncl- ﬁ‘%

- -
STt Ath oem ¥

-
e
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ful, to, of distriets where hqrd E'
water Is encountered, It tnkes DR
speeln) skill to. blend tens for e

such areas. Samples of waler | {57 ity Qo] 110 |
from all territories are constantly j bo Al LERS v bl e
use¢l in testing teas to he hagk-
ed for the different distriets,
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NEAVY MUSIC
LAMBLEY, England ¢ ~.The
20 members of thls Nottingham-
shire town's male cholr mouniod | BRIWHR 53N |
the stare to sing, the conduelor| 1
rafsed hls baton, and (he floor . ARTHUR G, HINTON
collapsed, | | " Manager

|
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C ongra tulations

L

To The W. H. Malkin Company

On The Official Oponln'g of Thelr Now ond
Ultra Modern Food -Distributing Plant

PRINCE RUPERT FISHERMEN'S
CO-OPERATIVE ASSOCIATION

wnd .

FISHERMEN'S CO-OPERATIVE FEDERATION

roducers aml, l)lvlrllmlorunr WY SWAVE" Brand
I'resl, Trozen uml ‘lmulwll Fish and
YCHALLENGIER": llruml Canned Sen Fonds

' GORDON & ANDERSON
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FURNITURE AND
VENETIAN BLINDS
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