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IN THIS ISSUE:

Operations Update

Fall has past, harvest is complete, and
that means that our packing and
processing teams are hard at work.
Although we have begun this season
with apple quality variations, we are
confident that our packing team is
working hard through these challenges
and making sure that the best quality
apples are being sent to our customers.
Some new arrivals in Waterloo include
the newly updated Costco Mub Box,
along with the new machine, and we are
hoping for a smoother process moving
forward. 
These past couple of years have been
very challenging in the procurement of
everything from equipment to
corrugate. We have been faced with
difficulties in sourcing packaging this
year, due to shortages across the
packaging world. 

However, our Procurement team is
working proactively on a strategy for
better inventory control and a more
seamless purchase order system.
The Elmira expansion project has been
completed and we are well underway
for installing the equipment for our
newest line expansion. All equipment
for the puree line will be installed before
the New Year, other than the Sterilizer,
which will be arriving early January
2022. Testing and production trials are
able to begin mid-January, with full
production to follow in February 2022.
We continuously look for ways to
further improve processes and
efficiencies. This year we are looking
into modifying our current chocolate
drizzle line to improve quality and the
final chip product as they go into retail
packaging. 

It’s been a challenging year and
we’d like to thank everyone for
their extra efforts in following the
ever-changing COVID protocols. As
a food producing company, we are
providing an essential service to our
community. We thank you and
appreciate all your efforts to help
keep Martin's operating safely! 

Steve Waring,
Director of Operations



 I am super proud of
our team here at
Martin’s and am

excited about what
is ahead.

As we head into the holiday season, I hope that we can have some moments to connect with
loved ones and take time for some rest and relaxation. I am super proud of our team here at
Martin’s and am excited about what is ahead. There will be new challenges and
opportunities, and I know we will embrace them and excel, as we continue to live out our
vision of Growing for Healthy Communities. 

Kevin's Message
Kevin Martin, President & CEO

This past weekend’s annual family expedition of finding
the perfect Christmas tree to place in our house
marked the official beginning of the holiday season for
me. It also reminded me that the year is ending and
provided an opportunity to reflect on the events of
2021. 

This year was another good one at Martin’s and it was
exciting to see our values of Passion, Partnership, and
Sustainability be carried out daily. Let me highlight a
few of the milestones of the past year that demonstrate
this.

Passion - We launched the Sandy Martin Growth Award and

were able to recognize 6 colleagues that have demonstrated

passion by going above and beyond in their work within the

organization.

Partnership - We formalized a partnership with Knight’s

Apples (another apple packing operation) to market and sell

most of their apples.

Sustainability – We planted approximately 90,000 new

apple trees this year (the most we have ever planted in one

year) to ensure that we continue to have the varieties of

apples our customers want in the future.



ORCHARD
UPDATE

Empty bins are fed through the front of the platform.

Full bins are lowered down at the rear

This was another busy and successful harvest season. We
purchased and tested our first-ever harvest platform.
Traditional apple picking with bucket and ladder is labour-
intensive work, and at times it’s physically demanding,
requiring strength and endurance. These platforms enable
fast, efficient and safe picking of apples. 

We find that these platforms improve efficiencies,
primarily by eliminating ladder work. Six team members are
placed at various heights on the platform and positioned to
reach the work area while standing in place. They’re able
to safely pick apples, place them on a fingered conveyer
belt that is attached to the platform, which then
automatically fills the bins. Once the picker places an apple
on the conveyor, it doesn’t touch another apple until it
reaches the rotating bin at the back end, which reduces
bruising. Once the bin is full, the designated platform
operator sets the bin down and an empty bin takes its
place. Empty bins are fed through the front of the
platform. 

Another benefit is that a 'steady' pace can be established
that creates a more constant and efficient workflow. After
using the platform, we find that the employees do not
want to go back to using ladders, as they experience less
fatigue from working on a platform and more work is
accomplished. To fully maximize the benefits of the
harvest platform, we can reconfigure it for pruning, hand
thinning, and trellis maintenance.

Frost fan, Vienna Orchard.

Looking ahead, to better protect our future apple crop,
we invested in nine additional frost fans. They arrived
earlier than expected and installations have been
completed in the fall. This measure is needed to better
equip ourselves for uncertain weather in the spring
during apple blossom season. We are constantly striving
to add protection measures and improve efficiency in
our Orchards. 

Fingered conveyor cradling fresh picked apples.



MARTIN'S
ORCHARD MARKET

In October, we introduced the newest digital member of our
Orchard Market team; Steve, the Apple Oracle™. Our in-store
digital kiosk is a great resource for our customers, community,
and even team members to learn more about all things apple.

The Apple Oracle™ is named after Steve Martin, the original
proprietor of our Orchard Market. Steve has contributed
knowledge, stories, family heirlooms and special memories at
Martin’s. On your next visit we invite you to 'talk' to the Apple
Oracle for apple variety information, best recipes from our
team, and even how an apple grows!

2021 TOP SELLERS

#1  HONEYCRISP

#2  AMBROSIA

#3  GALA

HI, I'M
STEVE!

THE APPLE ORACLE™ 

In the Orchard Market this Fall, we noted a trend in consumers seeking the
best baking apple. With Honeycrisp being a consumer favourite and an
excellent all-purpose apple, and Cortland being a baker’s classic, these two
varieties were our most requested for baking. It seems home baking has been
making a big comeback with families spending more time at home these past
months. If you have to stay home, you might as well make it a delicious
occasion!

As we strive to build our in-store apple experience, we brought in a few more
apple themed items. Our newest lineup includes Martin’s branded and apple
themed apparel, including aprons, mugs, potholders, vintage apple corers and
peelers to name a few.

Just in time for the holidays, a new addition to the Orchard Market is
charcuterie boards. These are beautiful dark walnut charcuterie boards
handcrafted by a local artisan. Available in a variety of shapes and styles, they
make great gifts, or as a beautiful centre board at the dining table. And of
course we’ve got all the fixings such as fresh apples, Crispy Apple Chips, jams,
jellies and so on to complete the perfect table.

October marked the one year
anniversary of the re-opening of our
Orchard Market. And one year later,
we continue to expand our in-store
offerings and experiences. We are
proud to say that local consumers
have responded!



SANDY MARTIN GROWTH AWARD

We are pleased to announce that four of our team members have been selected as recipients
for the Sandy Martin Growth Award.  This special award acknowledges workplace excellence
and the passionate contributions of team members that go above and beyond the call of their
normal duties.  Congratulations!

Nominations for this award are accepted twice a year.  Stay tuned for the next
opportunity to recognize teams and teammates for their exceptional efforts.

Trent is in the new role of Procurement Manager
while covering his past position as Logistics
Coordinator for many months during the busiest
time of the year. He is extraordinarily versatile
and always willing to help. He makes his corner
brighter wherever he is located and consistently
goes above and beyond.

Trent Martin

Sary Oung

In her role as Marketing Coordinator, Sary has demonstrated
adaptability, dedication and a ‘can do’ attitude. She has provided
outstanding leadership in Social Media and across numerous
marketing initiatives. Continuous learning is a passion of Sary’s,
together with lending a hand and providing support to anyone.

Bun Thoeun You

Thoeun is the Lead Case Maker on day shift at the
Waterloo apple packing plant. He is incredibly
reliable and always trying to keep the line running.
Over this harvest season he has shown strong
problem-solving skills and the ability to be results-
focused (productivity, waste reduction).

Tanya Riley

As Lead Hand on night shift at the Elmira processing plant, Tanya has
shown outstanding leadership by doing, helping and mentoring. Under her
leadership, the night shift team has exceeded production goals, making it
work even when they have often been short-staffed.



Build a Gratitude Habit

Sometimes, feelings of gratitude happen spontaneously. But we also can
create feelings of gratitude by deliberately counting our blessings.

You can build a habit of counting blessings just by paying attention each day
to things you're glad to have in your life. Slow down and notice what's around
you. For example: "Wow, the orchard looks beautiful today!” or "There's
John! It was so nice of him to help me yesterday."

Noticing the things you're grateful for is just the first step in building a
gratitude habit, but you can try other things too, like taking the time to thank
people or pausing to appreciate our glistening frosty apple trees. Start now.
What's good about this moment?

Wellness Program

 At times, our own light goes out

and is rekindled by a spark from

another person. Each of us has

cause to think with deep gratitude

of those who have lighted the flame

within us.   – Albert Schweitzer

Gratitude turns what we have into enough, and more.
It turns denial into acceptance, chaos into order, confusion into clarity … it makes

sense of our past, brings peace for today, and creates a vision for tomorrow. 

-Melody Beattie 

GRATITUDE

Gratitude is a positive emotion that involves being thankful and

appreciative and is associated with several mental and physical

health benefits. When you experience gratitude, you feel grateful for

something or someone in your life and respond with feelings of

kindness, warmth, and other forms of generosity.



Shannon now provides FSQA (Food Safety Quality Assurance) leadership across Martin’s
production facilities and joins the Senior Leadership Team. She will is reponsible for leading
Quality Control, Food Safety, Regulatory Affairs and Product Development.

Shannon Wightman
Director, Food Safety & Innovation

Amanda has returned to the Waterloo plant in a leadership position. She
oversees the QC team in Waterloo, as FSQA Supervisor on day shift.

Amanda Madigan
FSQA Supervisor

Mark brings with him more than 20 years of experience in IT management and
support including: developing computer applications; ERP administration;
systems analysis; database programming; and hardware, software, and mobile
phone technical support.

Mark Lim
IT Specialist

Mel's role as Operations Supervisor now leads the development of
improved Demand Planning, Key Performance Indicators (KPI’s) and
Health & Safety capabilities across Martin’s facilities. These capabilities
are central to our growth plans and will benefit from Melanie’s
leadership.

Melanie Hobrink
Operations Supervisor

Organizational Announcements

In his role as Production Manager, Chuck continues to lead personnel and
production at the Elmira processing facility. Chuck now has an enhanced focus
on people leadership & people development while driving the facility forward
in terms of productivity and continuous improvement.

Chuck Braun
Production Manager

Rajat will be joining us on Tuesday December 14 as the Logistics
Coordinator in Waterloo. Please welcome Rajat to Martin's!

Rajat Chhokar
Logistics Coordinator

Phil has expanded his leadership of maintenance to the Elmira facility as well. This
provides improved support to the Production team while also allowing a more seamless
integration of new Maintenance initiatives.

Phil Clayton
Maintenance & Engineering Manager

“LET YOUR UNIQUE
AWESOMENESS AND

POSITIVE ENERGY
INSPIRE CONFIDENCE

IN OTHERS.”
 

ANONYMOUS

WHEN WE ARE OPEN TO NEW
POSSIBILITIES, WE FIND THEM.

BE OPEN AND SKEPTICAL
OF EVERYTHING.”

 
-TODD KASHDAN



COVID Update

Please continue to follow all COVID-19 measures in place.
Mask wearing at all times (except when eating or at your
desk), washing your hands often and social distancing as
much as possible. In addition, contact your supervisor if you
are feeling unwell before starting work.  

If you wish, we have rapid COVID-19 tests available as
another measure to help keep team members safe. These
rapid screening kits are provided by the Ontario
Government. For more information or to book a time for a
rapid test, please contact Jerry in Waterloo or Melanie in
Elmira.

DIRECTIONS
Preheat oven to 375° F (190 C). Brush a thin coating of melted butter in the bottom of a 10″ by
15″ or 11″ by 17″ cookie sheet. Carefully unroll and separate two sheets of phyllo pastry from
the package. Lay the two sheets in the pan, folding edges under to fit. Brush with another thin
layer of butter. Repeat three more times until the 8 pastry sheets are used up. Cover the
unused phyllo sheets with a damp tea towel until they’re done. Refrigerate or freeze the
remaining sheets. Or make two pans right away!

Cut the Brie in half, then cut off the rounded edge on one side. Slice each half into twenty-four
1/4 inch thick slices. Wash, core and slice the apple into 8 wedges, then cut each wedge into at
least 3 slices. Lay the Brie on top of the pastry in rows at least 2 inches apart. Lay the apple
slices on top of the Brie. You should have three rows with eight slices in each row. Drizzle with
honey if you want to bake it on the apples. Bake for 18 minutes until the pastry is browning.

Remove from oven and allow to cool slightly before cutting into 24 rectangles with a rotary
pizza cutter. Dollop a 1/2 teaspoon of jelly on top of each slice.

8 sheets phyllo pastry
¼ cup butter, melted
1 Brie wheel (5-6")
1 large Crimson Crisp apple
2 Tablespoons liquid honey 
Spiced Apple and Red Pepper
Jelly or Hot Red Pepper Jelly

INGREDIENTS

This app is easy and eye-catching. The Crimson Crisp apple shines through with
its bright red skin and the crisp, creamy tartness contrasts nicely with the Brie
cheese and red pepper jelly.

APPLE AND BRIE BITES



The Wonderful faces at 


