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 Spring 2010  Published in the interest of members and employees of Gay Lea Foods Co-operative 

I  tôs exciting news and itôs official! The Dairy & Heritage Museum, 

whose collections Gay Lea purchased 

in 2008, has found its permanent home.  

   We are pleased to announce that Gay 

Lea has purchased the property where 

the museum is located. The museum 

will remain in Aylmer, Ontario, con-

tinuing to be a local point of interest to 

tourists, antique lovers and dairy farm-

ers. With its rich dairy history, our  

co-operative is the ideal organization 

to take care of such a collection and 

ensure it is sustainable.  

   The museum is located on a beautiful 

100-acre property a few miles north of 

Lake Erie. Surrounded by Carolinian 

forest, it rests peacefully among ash, 

birch, chestnut, hickory, oak and wal-

nut trees.   

   Many changes are taking place. The 

first thing at hand, a new name. In the 

near future, its own website, increased 

visibility and new programming.  

   Since we purchased 

the collections, much 

work has been done 

cataloguing the many 

items on both floors of 

the museum. These 

include older dairy and 

heritage items which 

the previous owners 

Andy and Lottie  

van Kasteren acquired 

over some 20 years so 

the public could see 

how farm families and 

trades people would 

have once done their 

chores.  

    With Aylmer a short 

drive from the GTA, 

we hope all members 

and employees will take a summer 

drive down to visit the property. The 

museum is a wonderful place to visit, 

and fun for the entire family.  

   Watch for updates in the coming 

months as we put together a new look and 

feel for this fabulous picture of Ontario 

farming history and pioneer life!  

 

Return undeliverable Gazettes to: 

Gay Lea Foods Co-operative 

21 Speedvale Avenue West 

Guelph, ON  N1H 1J5 

Gay Lea purchases Dairy Museum property  

T he Oxford County Milk 

Committee hosted the 

annual Oxford County Dairy 

Days on February 9, 10 and 

11, 2010. The event  gives 

Grade 4 students from Ox-

ford County an inside look 

at the dairy industry in On-

tario. Seven different sta-

tions are set up to educate 

students on all aspects of 

the dairy industry. The most 

popular station educates the 

students on the different 

breeds of dairy cows. Here 

the students get a hands-on 

learning experience. They 

are allowed to pet and see 

for themselves what the 

different breeds look like. 

They are also given the op-

portunity to see what the 

animals eat and how dairy 

farmers handle and care for 

their animals each day. The 

other stations allow the stu-

dents to learn about the 

different styles of milking 

facilities, how milk is proc-

essed and transported, the 

dietary importance of dairy 

products and also how to 

milk a cow. ñMaple the 

Cowò made an appearance 

again this year and was a 

(Continued on page 3) 

Dairy Days educational for students  

 

COO Michael Barrett (far left) and Corporate Secretary Ove Hansen (far 

right) pose for a photo with Andy and Lottie van Kasteren following the  

acquisition of the collections in the Fall of 2008. 
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I t doesnôt seem that long ago that we reviewed our 2009 year-end and now we are at the mid-point of our fiscal 

2010. While financial results for April are not yet complete, 

the indicators are clear. We have areas of sales strength bal-

anced with significant shortfalls and our margins have been 
squeezed in the process.   

The marketplace has been very competitive and it is cost-

ing us much more to maintain our shelf space and to match 

competitive promotional activity. We have been able to off-

set these margin pressures with lower overhead costs and are 

still slightly ahead on our financial plan, but the pressures are 

evident and most certain to continue. 

Strong sales on butter (retail price wars) and dairy ingredi-

ents, including significant sales to Chapmanôs Ice Cream, 

have helped to offset shortfalls in cottage cheese and export 

aerosol whip cream and have helped in offsetting our re-
duced margins. 

We have geared up a 24-hour, 7-day operation in Teeswa-

ter to serve the short-term needs of Chapmanôs. Once Chap-

manôs new plant is up and running, their needs will change 

and we will do our best to remain a valued supplier. 

Ivanhoe Cheese sales continued to slowly improve but still 

fell short of expectation. This business has been impacted by 

the recession and we have added costs to better manage the 

business processes. We are confident that we can continue to 

grow and build on this base, but it is going to take longer than 

expected. The team is in place and we are taking steps to gain 

synergies, but it will be year-end before we see significant 

impact. As Ivanhoe improves we remain committed to seek 

growth in the cheese category. 

While we have been able to offset our margin pressures 
with lower costs and incremental sales, more needs to be 

done to solidify a long-term solution. Significant effort is 

being placed on process improvements, improving our yields 

and lowering our costs of manufacturing. Process improve-

ment efforts will continue as a high priority as we must take 

steps to remain competitive. At the same time we recognize 

that we will not be able to ñsaveò our way to our long-term 

goals. We must continue, and perhaps increase, our efforts to 

find new growth opportunities. Building on our partnerships 

with other key dairy players will be part of that effort as will 

continued innovation and growth on our core business. As 
well, we remain open to acquisition opportunities that fit with 

our strengths. 

Plans are being finalized for the newly acquired Gay Lea 

Dairy Heritage Museum. Our grand opening will take place 

early this summer. Perhaps more importantly, it marks an 

important milestone in Gay Leaôs commitment to play a 

leadership role in our industry and in our communities.   

Andrew MacGillivray 

President and CEO  

PRESIDENTõS REPORT  ð  RAPPORT DU PRÉSIDENT 

Competitive marketplace pressures continue  

La concurrence dans les marchés perdure   

ñWhile we have 

been able to offset 

our margin 

pressures with 

lower costs and 

incremental sales, 

more needs to be 

done to solidify a 

long-term        

solution.ò  

L e temps passe tellement viteé On dirait que nous venons tout juste de faire rapport des résultats de 2009, et 

nous voil¨ d®j¨ au milieu de lôexercice de 2010. 

Les donn®es financi¯res dôavril ne sont pas encore com-

plètes, mais les indicateurs ressortent clairement. Nous avons 
dôun c¹t® des secteurs o½ les ventes ont ®t® bonnes, de lôautre 

côté des faiblesses importantes, et nos marges brutes en ont 

subi les contrecoups. 

Le march® est tr¯s concurrentiel et il faut d®penser plus dôar-

gent pour maintenir notre espace dô®talage et faire face aux 

efforts publicitaires de nos concurrents. Nous avons été ca-

pables de contrebalancer ces pressions qui sôexercent sur nos 

marges en réduisant les frais fixes et nous restons légèrement 

en avance par rapport à notre plan financier, mais les pressions 

continuent à se faire sentir et ne vont certainement pas ralentir. 

Le chiffre des ventes élevé du beurre (guerre de prix au 
d®tail) et des ingr®dients laitiers, y compris dôimportantes 

ventes à Chapman Ice Cream, a compensé en partie la 

faiblesse dans les secteurs du fromage cottage et des exporta-

tions de crème fouettée en aérosol, ce qui a aidé à limiter la 

réduction de nos marges. 

À Teeswater, nous avons modifié notre horaire de produc-

tion afin que des équipes soient disponibles 24  heures par jour 

tous les jours de la semaine afin de répondre aux besoins à 

court terme de Chapman. Dès que la nouvelle usine de Chap-

man entrera en exploitation, cette demande va changer et nous 

ferons de notre mieux pour rester un fournisseur favori. 
Les ventes de fromages Ivanhoe ont continu® ¨ sôam®liorer 

lentement mais nôont pas encore r®pondu ¨ nos attentes. Cette 

entreprise a souffert de la récession et nous avons engagé des 

frais additionnels afin de mieux gérer les processus commerci-

aux. Nous avons confiance de pouvoir poursuivre la croissance 

 

et prendre appui sur cette base pour aller de lôavant, mais il 

faudra plus de temps que pr®vu. Lô®quipe est en place et nous 

prenons des mesures afin de favoriser les synergies, mais il 

faudra attendre la fin de lôexercice pour observer des r®sultats 

importants. Avec les améliorations connues chez Ivanhoe, 
nous restons décidés à poursuivre la croissance de cette 

catégorie de fromage. 

Même si nous avons été capables de contrebalancer les 

pressions qui se sont exercées sur nos marges au moyen de 

frais moins élevés et de ventes additionnelles, nous devons 

quand m°me chercher dôautres am®liorations pour arriver ¨ 

une solution à long terme. Nous avons fait de grands efforts 

pour améliorer les procédés de fabrication, accroître nos quan-

tités et réduire nos coûts. Nous continuerons à accorder la pri-

orit® aux efforts dôam®lioration des proc®d®s, parmi les autres 

mesures que nous devrons prendre afin de rester concurren-
tiels. En même temps, nous reconnaissons que nous serons 

incapables dôatteindre nos objectifs ¨ long terme en nous limi-

tant à faire des économies. Nous devons continuer, et peut-être 

même accroître, notre recherche de nouvelles possibilités de 

croissance. Nous devrons notamment élargir nos partenariats 

avec dôautres intervenants cl®s du secteur laitier, en plus dôin-

nover constamment et de favoriser la croissance de nos sec-

teurs de base. De même, nous restons disposés à accueillir les 

possibilit®s dôacquisitions qui conviendront ¨ nos forces. 

Nous mettons au point des plans en vue du nouveau musée 

Gay Lea du patrimoine laitier, dont lôinauguration officielle 
aura lieu au d®but de lô®t®. Lôaspect qui est peut-être le plus 

important de cet ®v®nement est quôil repr®sente une ®tape im-

portante de lôengagement de Gay Lea ¨ jouer un r¹le de chef 

dans notre industrie et dans nos collectivités. 

Andrew MacGillivray 

Président et Directeur Général 
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G ay Lea Foods welcomes Mark Hamel 

as Chair of the Board of Directors. 

Mark was elected following the January 20, 

2010 Annual General Meeting in Waterloo.  

Mark has served as delegate for 12 years 

and on the board of directors for the past five 

years. Being chair comes naturally to Mark 

ð his father Walter was chair of Gay Lea 

for the 1977-1980 term. He has been a mem-

ber of our co-operative since early child-

hood, and has held his own producer license 

since 1979. 

Mark lives on one of his farms in Elm-

wood with his wife Cathy, where he and his 

son milk over 100 cows. His son Matt, who 

is a partner and lives with his wife Larissa 

and their three sons on the family farm, is the 

fourth generation of Hamel dairy farmers. 

Markôs daughter Megan has her degree in 

human resources and just recently joined her 

husband Chris in their electrical contracting 

business. They also have a two-year old son. 

Daughter Erin is an environmental  

co-ordinator with Peter Kiewit Sons Co. 

while her partner Faisal works in the invest-

ment industry in Oakville. 

Markôs main goal is to maintain a strong 

sustainable co-operative. His primary objec-

tive is growth: financial growth on the top 

and bottom lines, membership growth not 

only in numbers but also in training and edu-

cation, and delegate growth in their training 

and development. 

Mark would like to see more involvement 

of the directors with the employees. He feels 

that the combination of the two groups pro-

vides Gay Lea with many strengths and posi-

tive contributions. He also feels strongly 

about giving employees the right tools so 

they can do the best job.  

ñWe have a great opportunity to showcase 

our co-operative to consumers and convey to 

them our mission and values,ò he stated. 

Mark is looking forward to his new role.   

DIRECTORS AND DELEGATES 

New Chair steps 
into role 

 Gay Lea welcomes 

the following 

new members: 

Mark Hamelôs goal is 

to maintain a strong 

sustainable co-operative. 

¶ Andreas &/or Leslie Beugger, Crysler 

¶ Blaser Farms Inc., Metcalfe  

¶ Bretzler Farms Ltd., Crysler 

¶ Laurence &/or Kristine Brubacher, 
Elmira  

¶ Hans &/or Stefanie Buhler, Crysler   

¶ Macarena Busto, Mississauga 

¶ Carlmar Holsteins Ltd., Stittsville  

¶ George Catt, New Liskeard  

¶ James W. Coneybeare, Listowel 

¶ Dairylane Farms Inc., Canfield 

¶ Lee Anne E. Davis, Guelph 

¶ Jenco Dekker, Moorefield 

¶ Angela &/or Alen Devries,  
Williamsburg  

¶ Fred &/or Deborah Dings, Chesterville  

¶ Donald &/or Catherine Doan, Norwich  

¶ Fraser &/or Alisha Doan, Norwich  

¶ John &/or Krista Doan, Norwich  

¶ Cameron Graham, Picton 

¶ Guntensperger Dairy Inc., Seaforth 

¶ Harcolm Farms Ltd., Beachville  

¶ Wendy Hasson, Orangeville 

¶ Tony & Yvonne Hossli, Trout Creek 

¶ June &/or David Kerslake, Kincardine  

¶ Richard &/or Erin Koch, Baden  

¶ Anthony Kooistra, Stirling  

¶ Lincswold Farms, Codrington  

¶ Lintfield Farms Ltd., St. Marys  

¶ London Dairy Farms Ltd., London  

¶ Elizabeth & Joseph Martens, Ilderton  

¶ Corry Mayberry -Milton, Bolton  

¶ Ken & Marie McNabb, New Hamburg  

¶ Tyler &/or Bretta Misch, Dobbinton  

¶ Newbrabant Farms Ltd., Lancaster 

¶ Northlea Farms Inc., Woodstock 

¶ Mardine Pelders, Embro 

¶ Petermann Holsteins Inc., Pembroke 

¶ David W. Portt, Corbyville  

¶ Cathy &/or Ian Reid, St. Marys  

¶ Gushart A. Reid, Moorefield 

¶ Lloyd Robinson, Beachburg 

¶ Rosedale Farms Corp., St. Thomas 

¶ Rosenhill Farm Inc., St. Albert  

¶ Joanne & Donald Russell, Cobden 

¶ Kevin & Dianne Scheepers, Winchester 

¶ Glenn Smirle, Morewood 

¶ Stadelmann Farms Inc., Green Valley 

¶ Stanlee Farms Inc., Avonmore 

¶ Sanjay Tandan, Mississauga 

¶ Dave Toop, Belleville 

¶ Vander Wielen Farms Inc., Maxville  

¶ Paul &/or Peggy Vander Wielen, 
Moose Creek 

¶ Scott & Mary-Ann Wilson, Kemptville  

highlight for many of the stu-

dents who had the opportu-

nity to milk the life sized rep-

lica cow. 

The three-day event held at 

the Oxford Auditorium in 

Woodstock attracts hundreds 

of students each year; how-

ever, this year proved to be 

extra challenging for the orga-

nizing committee. Instead of 

simply organizing and hosting 

the event, the committee 

found themselves responsible 

for arranging transportation 

for the 35 classes 

that planned to 

attend. ñWe didnôt 

want to shut down 

Dairy Days so we 

had to organize 

buses and send an 

invitation to all of 

the local schools,ò 

commented Steve 

Veldman, Gay Lea 

Foods Delegate and Chair of 

the Oxford Dairy Days Com-

mittee. This created a lot of 

additional work for the com-

mittee, but in the end every-

thing went off without a hitch 

and the event 

was once again 

a huge success. 

Gay Lea Foods 

was pleased to 

lend a hand to 

this special 

event. Each 

student and 

parent who 

attended left 

with a delicious carton of Gay 

Lea chocolate milk. Gay Lea 

Foods congratulates the Ox-

ford County Dairy Days Com-

mittee on running another 

successful event.     

Dairy Days  

(Continued from page 1) 
 


