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BCFT Annual Golf Tournament & Bangquet

selection
sandy.conroy@univarcanada.ca. There will be no

BCFT invites you to the annual golf tournament and
banquet to be held at Eaglequest Coyote Creek in
Surrey, on Friday May 29, 2009. The BCFT social event
of the year will include golf, dinner and door prizes.

Guests are welcome.
Eaglequest
Coyote Creekisan 18
hole mid length golf
course. The course
layout takes
advantage of a
beautiful tree-lined
setting and a creek
that strategically
comes into play on a
number of holes. The
event is designed as
a “Texas Scramble”
(best ball), so we play
on teams of three
or four. All levels of
players are welcome.
The first tee time is
1:00 pm. It is
requested that you
arrive 30 minutes
prior to your
scheduled tee time.
Standard golf attire is
required, and club and
pull cart rental is
available for an
additional fee.
Banquet dinner will

registration at the door.
As always, please participate in the opportunity to

Sandy Conroy @

promote your
business and
products. Donations
for the door prize gala
are always greatly
appreciated. If you
wish to donate,
please contact
Nancy Ross at
info@foodquality.ca.
Please come out
and enjoy good food
in the company of
fellow food
technologists!

Where:
Eaglequest
Coyote Creek
7778 152
Street, Surrey, BC
604-597-4653

Costs:
For golf only:
$40.00

Banquet only:
$20 for students;
$35 for BCFT

be steak, wild salmon or chicken. members; $40 for non-members.
Final registration for golf and banquet is May 15, 2009.
Please contact Christine Scaman @ Cut off date for registration is May 15, 2009. Payment

Christine.scaman@ubc.ca for banquet and dinner due on May 22, 2009.
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BCFT Website

Please check out the BCFT website at www.bcft.ca
for:

Up to date information about upcoming BCFT
events,
Job Postings, for those companies needing a hard
working food technologist,
Job Seekers, for those hard working food
technologist needing a company,
Book your table at Supplier’s Night using our online
registration.
If you have any feedback or events that you would like
posted, please email Melanie Thomson at
webmaster@bcft.ca.

Employers & Job Searchers

BCFT sponsors ‘no-charge’ job postings and resume
postings on our website. Please ensure the posting is in
pdf or word document form. Optionally, we can provide a
form for the job posting.

Check out the current positions available at this link.
http://bcft.ca/Positions_available.htm

For more information or to post a job, contact Melanie
Thomson at webmaster@bcft.ca

THE
BCFT is
LOOKING

forYOU!

As you know the BCFT is run entirely by volunteers
and once again we are soliciting members for their interest
in participating in next years executive. We will have a
number of vacancies to fill. Help keep our flame burning
bright.

If you are interested in volunteering please contact
Peter Taylor - ptaylor@bcft.ca.
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Think about advertising in Tech Talk

You can’t afford to miss this opportunity to
advertise with us!

Tech Talk is published approximately nine times a year
by the British Columbia Food Technologists
Association (BCFT). As the official publication of the
association, Tech Talk reaches the local audience of
individuals in the Food Science and Technology profession
-your ad in Tech Talk will keep you on top of our readership
of more than 300 individuals.

For complete details on placing your ad in Tech Talk,
please contact:

Nilmini Wijewickreme

CanTest Ltd.

4606 Canada Way

Burnaby, B.C.

V5G 1K5

Tel: 604-734-7276

Fax: 604-731-2386

E-mail: anilmini@cantest.com

We accept either a type written, clear, ready-to-print
copy of your ad in PDF or TIFF format in color or black
and white, or a hard copy of business cards.

BRUCE LARKIN, B. Sc.

TECHNICAL SALES REPRESENTATIVE TELEPHONE: 604-521-7779
CELL 604-619-2870 TELEPHONE 1-800-668-1221
EMAIL: blarkin@Iviomas.com FAX 604-521-2323

CANADIAN IM
“gl'fis‘gmﬂcouvsn) LlMJrgl? RTER s

7588 Winston Street
Burnaby, British Columbia
Canada V5A 4X5

Gordon Groundwater
Tel: 604-681-3554 Fax: 604-681-0567
email: ggroundwater@bcimporters.net

r

PRICING INFORMATION FOR
ADVERTISING IN TECH TALK

Businesscard (4" x2") $30

Page Sponsor (8" x 2") $50

Y, Page Sponsor (4" x 5") $60

%% Page Sponsor (4" x 10") $90

Full Page Sponsor (8" x 10") $150

Rates indicated are on per issue basis.
*Discounts up to 10% are available for
advertising in multiple issues®).

Dennis McTavish
Account Manager

tel: 604.575.3188
18663-60A Avenue fax: 604.575.3184

Surrey, British Columbia dennis@dempseycorporation.com
Canada V3S 7P4 www.dempseycorporation.com




5

Door Prizes Requested for Annual Banquet

It is time again to plan for the B.C. Food
Technologists Annual Spring Banquet and Golf
Tournament. This year the banquet will be held on Friday,
May 29th at EagleQuest Coyote Creek Golf Course,
located in Surrey, BC.

As in the past, we are planning to distribute door
prizes at the banquet. The door prizes will be comprised
of samples donated by the employers of our membership.
We would appreciate your help in maintaining this popular
tradition. Each organization donating a prize will be
acknowledged by having their name printed in the BCFT
Newsletter, Tech Talk.

Our 62nd Annual Banquet will be a grand event;
and we would greatly appreciate any contribution that your
company can make this year. We would also like to
extend our welcome to you and your guests in attending
the dinner. Registration for this event is ongoing all of
May.

A member of our Association will be calling you
during May to solicit your help and to arrange the pick-up
or delivery of any contribution you wish to make. If you
have any questions regarding this request, please do not

. AGRISOURCE

FRUIT INGREDIENTS

Aromas
Concentrates
Crushed
Diced
Dried
Flakes
Fresh
Frozen
Pastes
Peels
Powders
Purees

Tel: (604) 273-4641 Fax: (604) 273-7710
Agrisource Food Products Inc.

16291 River Road, Richmond, B.C.
Canada V6V 1L7

hesitate to call or e-mail me (contact information is listed
at the end of this article).

Gifts may be sent to:

Central Stores

Attn: Anne McCannel, BCIT

3700 Willingdon Ave., Burnaby, B.C.

V5G 3H2

Tel: 604-432-8269.

This is the location that we will be storing and sorting
all gifts.

Non-perishable gifts can be forwarded to:
Robertson & Ross, Associates

315-8623 Granville St, Vancouver, BC.
V61175

Again, your help is greatly appreciated.

Sincerely,
B.C. Food Technologists

WNancy Koss
Banquet Chair
info@foodquality.ca
Phone: 604-786-4773

Sandy Conroy
Sales Representative
Food and Pharmaceuticals Tel 604 273 1441

Cell 604 813 9996
Univar Canada Ltd. Fax 604 231 5294
9800 Van Horne Way TF 1 800 663 9628 (BC Only)
Richmond, BC sandy.conroy@univarcanada.com
V6X 1W5 www.univarcanada.com

CHARMAINE FERNANDES

TECHNICAL SALES REPRESENTATIVE
CELL 604-306-3075
EMAIL: cfernandes@Iviomas.com

TELEPHONE: 604-521-7779
TELEPHONE 1-800-668-1221
FAX 604-521-2323




Transforming food products to meet Health Canada Guidelines

Making the switch with sunflower oil

Presented by:
Dan Lampert, BSc, MBA
Technical Services Manager, Cargill DSO Division

Friday, June 19, 1 pm EDT
(10 am PDT, 11 am MDT, 12 pm CDT, 2 pm ADT)

REGISTER NOW at http://sunoil.webex.com

* Learn more about the exceptional stability and other Whe should atfend this webinar?

benefits of sunflower il s R&D TechnologistsiDirectors

» Understand the difference between sunflower and
other cils and how sunail performs in a variety of
applications

+ All involved in product formulation
s QA/QC Personnel

¢ Review comparative results in restaurant frying * Research Chefs

and stability/shelf-life of sunflower and other
vegetable oils

* Hear the latest update on Health Canada’s trans
fat guidelines

Register Now to find solutions to your oil formulation challenges.
Find out why so many food processors have already switched to sunflower oil!

National
S Ower Call 1-877-960 5100 ext. 234 for more information on this webinar.

' ASBSOCIATION Product of LUSA.




