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Feb 2023 - Message from your CAMA
President

Meet Your CAMA Board of Directors

| am surprised that some operators in our industry are not aware of who CAMA is, what
we as an association represent, and who does the work behind the scenes. Firstly, |
would like to extend my appreciation and gratitude to last year's board members
whose terms expired. Despite the challenges our industry faced in 2022 we were able
to come together and achieve a relatively successful year.

| would now like to acknowledge and introduce you to your 2023 CAMA Board of
Directors and express my appreciation for their dedication and willingness to support
our association. Many of these individuals are returning to the board and a few are new
to the board. | look forward to working will all of you in 2023.

Thomas Gwizdala (Vice-President) Beans and Grind Inc.

Angie Hargraves (Treasurer) Brokerhouse Distributors Inc.

Petros Kondos (Secretary) Fraser Valley Vending Ltd.
Directors-At-Large:

Tommy Chan Adaria Vending Services Limited

Karine Gadoury CAConnect

Brian Emmerton Complete Purchasing Services

Gershon Hurwen Loyalty Vending Inc.

Jonathan De Guise Café Go (une Division de Groupe SAC Inc.)

Jerome Vos (Director) Canteen of Canada

Nick McLaren (Director) Langley Wholesale
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The goal and commitment of CAMA is to provide strategic guidance and management

Halepoicieeelated ooy indesirihairemddihgveupniivance salatonzembers. This

could relate to all government policies that would affect our industry. We also have a

i‘:rong focus on creatm%peﬁts that would maﬁlze Kwre of being a CAMA
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plans partnerships with like industries for discounted and complimentary registrations

Q§ and communications such as our e-newsletter and emails with bid notices
monifored on Biddingo. Another very important benefit Is creating educational and
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com erC|aI |nsu ance program that offers best-in-class coverage and significant value-ad

PEINISBPally look forward to working with our new Board of Directors in 2023 and
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manage your unique risks properly.

Each prospective participant will have a detailed review of their business operations.
understanding the intricacies of your operations, we can better protect against various type
potential claims, so you can have peace of mind that your business insurance needs wil
addressed appropriately. For example, machine manufacturers will have different expost
instead of strictly a business leasing vending machines out to businesses.

In addition, participants can count on receiving competitive rates per dollar of insura
purchased. We provide 24/7 in-house claims examination to ensure you are supported if a cl
happens at any hour.

Risk Management is essential to providing all program participants with tools to help miti
potential losses. With the depths of the winter in full tow, and spring around the corner,
explore the latest risk management insights to prevent roof collapse and avoid slips and fall
your building:

e Watch for signs of a sagging roof, such as cracks on interior walls or ceiling, interior do
that fit tighter or jam, and building noises.

e The accumulation of water and ice will create more stress on the roof and increase the
risk of water infiltration. Check your roof for heavy snow accumulations and remove
excess snow and ice load conditions that could damage your building.

e Keep entrances and exits clear of snow and ice.


mailto:admin@vending-cama.com
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ICES.

e Sand/salt icy patches regularly (significantly when the temperature drops below freezin

e Install non-skid floor mats at entrances and extend them enough to allow for the footwe
Issue iBdrirebruary, 2023 - Jennifer Bobson, Director of Marketing for Complete Purchasing
Serviceutng “Caution — Wet Floor” signs at entrances and at the end of floor mats.

e Keep mats dry
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B e information on the CAMA Insurance Program, please get in touch with Wes
inancial Group Insurance Solutions at 1-800-665-8990, or log on to www.westernfgis.ca

that will"help,to forward their sustainability goals without having a negative impact oasthetr bot

It should be“neted that the first phase of Canada’s new prohibition guidelines for single-
tics is now in effect.“Asysuch, many items including straws_and'stirrers, foodservice w
ry, check-out bags, and six-paek. rings will no longerbe manufactured or imported
ada (effective December 20, 2022).“The,manuafacture and import of the following ple
S (see below) are now prohibited, notesthat thesfull sale and use ban will take effect at
of 2023:

e Cutlery: Includes knives, forks, spoons, sporks and chopsticks.“Nete, that all plas
including recyclable, “oxo-degradable” and/or compostable versions fallgwithin

e Foodservice Ware: Items designed for serving or transporting ready-to-consume fc
and beverages, including ‘clamshell’ containers, plates, cups, boxes, bowls and lid
containers. Also includes expanded or extruded polystyrene foam (a.k.a. EPS
commonly known as Styrofoam), polyvinyl chloride (PVC), carbon black items,
plastics described as “oxo-degradable.”

e Straws: Includes straight drinking straws, and bendable versions including th
packaged with a beverage container (i.e., drink boxes).

e Stir Sticks: Includes anything designed to stir or mix beverages or prevent spilling f
the lid of its container.

e Checkout Bags: Includes those designed to carry purchased goods from a busin
such as at a grocery store, garbage bags are not included in this category.

e Ring Carriers: Designed to carry beverage containers together.

Operators will have until the end of 2023 to deplete their inventory of these items and trans
to fully compliant alternative items. It is worth noting that clarity on the laws keeps changing (¢
bendable plastic straws for healthcare and feeding applications will continue to be allowed tc
produced and sold).

Understanding Montreal’s Single Use Plastic Ban By-Law
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eight (8) single-use plastic items from foodservice establishments including grocery stores
restaurant regardless of if they are compostable or not. These items include plates, contair
(asdechBerExhrayas Y nW2b2the lemepahofon d8randGese || stiastksiangaiteasils, cups, glas
and their covers.
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caterers, or grocery stores that deliver direc the consumer and are not pen to customer
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become increasingly savvy on coffee. They are asking us more educated guestions
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pepdadhiir foreCPS.ca / eGESPRA.ca > Program Updates or reach out to your dedic:

CPS/GESPRA Account Manager. N
More coffee customers are looking to coffee competitions to what are the new on trend

Foffaast LredVirasiers. o fTOP SABEBRRReYenGhgpetitareivist ¥ERY.caoeBEHBERANGA.
captures the essence and movement of coffee from what it was to where the industry
Bbgalhgheaig heompetition is the world’s largest roasting competition that started in
Australia 19 years ago and was introduced in North America 8 years ago. This event
BengdenBoksqn dadesDimAPE RbAMATKaRTaloN AP RISk RHTENEENY tREMViRGS Issta lea
EHHBB/SCY@'BéQJHHa[]§d3r8HHj§06%’eBO§RIFﬁ5@é@“QH&%&QIH&‘%@%&Q?%%&&&@%-df?am n
ﬁggHt&%@lg,t@iﬁg_rchasmg ervices by visiting eCPS.ca.

Ra@asters,and coffee experts across North America attend the event every year (0
nelivork, tastefand judge amazing coffees, attend seminars from industry expertsand
patticipate in various*netwaorking functions and coffee cupping sessionsg#Fhere are 10
calégories that a coffee roaster,can enter, but in order_tegqualify for the overall
c pion of the Golden Bean they mustisubmit to at least'3 categories: Espresso, Milk
BaSed, and Filter. Roasters need to submit_their coffees with the prerequisite that the
ee is available commercially pre_andipost competition:

r to entering the_eempetition, every year coffee roasters identifylwhich of their
ent blendsgand single origins would best represent their work and achieve‘theybest
reSlilitsggThey then carefully select the coffees by testing them using the specifie

p CA U
process there are many aspects within each category being evaluated.
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When roasters test the espresso, they can look for a complexity and a balance
between the flavors. A smooth, silky and syrupy espresso that leaves a long,
memorable, pleasant aftertaste...


http://eCPS.ca
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when they meet. It should taste like a desert that you want never to be gone.

fyua fitter Rettegary, PTE33Matekaouse\Groapd sip in different stages to assess the
aroma, flavor, body, aftertaste, acidity and balance. The coffee needs to perform well

from the moment it is brewed until it pat I];i_p ols down. Coffee roaste Sth%] look for
IEEHCH T e Eriueiy (el (wleher by bR brinbi@ MBS foof
with more refined palate or someone looking for a nice cup to start the day with.

BrakerhousaRist..LhG. and.Andeg L.abhée

I myou to either visit their website at https://goldenbean.com/ or visit YouTube
'?tti. .-youtube.com/watch?v=HZCVyu24zEA .

BetapreMangedityretevicdugati@uisdite Wiast paveeslguarRgPanikBickhiauscas tse itew Co
Cigitedhes waddelelfames 1008aYIoBRioNEaAMS dellveépnliBugeifzdedimiakerithtme, C
peddfeetsahah skt dhesistene\camfosahigr andibeaedsial icvduperfal apgpburdmResand will b

consumers back for more. - _ .
Submitted by: Lenka Bohorova (SCA Certified Coffee Trainer and Coffee Training

BlainegehatérantergieniCaifes) exgeReatéantlkipicor ieéssalandragiesideanattiirf mach
GamterharyCaftRelscreen and customizable user interface. Operators can engage users wi
broad menu of fresh-brew coffee beverages while maintaining servicing and cleaning.

The Crane COTI seamlessly integrates with existing Crane Merchandising Systems platfor
COTI is designed for both stand-alone and system integration use. Pair COTI with your exis
BEVMAX, MEDIA2, and Ambient Merchant and Combo machines for a streamlined display
the efficiency of a single platform.

Features:

21" Full capacity touchscreen and intuitive workflow to actively engage customers wi
modern user experience

Extensive drink menus offering up to 25 fresh brew coffee and tea beverages to
command an increased price point

Customizable beverage options with a “Save my Drink” feature to encourage return
customers

Flexible user interface allows operators to customize the drink menu, drink names, an
screen content and images, plus enable full HD video content

Instant, fresh brew, and bean-to-cup variants are available

Upgrade your customer’'s experience by pairing your COTI machine with a cashless payn
system to better deliver products with a more intergraded solution. Ask us today about voll


https://goldenbean.com/
https://www.youtube.com/watch?v=HZCVyu24zEA

purchase pricing-and-our-fimancing options:

Contact us for more information:
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Brokerhouse Group:

Mllano in |dent|fy|ng the trendlest toplcs of the moment I|ke mnovatlon in supply chams
the opportunities of digital transformation - such as the metaverse - and the Green
Retail approach.

Also returning will be the Better Future Award, the award sponsored by TUTTOFOOD
in collaboration with Gdoweek and MarkUp that awards sustainable innovation in
agribusiness, including ethical socio-environmental initiatives. In 2021 the Award went,
among others, to a project for the sustainable cultivation of teff in Ethiopia, the local
traditional cereal; an initiative to support cocoa farmers in Uganda; and an urban
gardens project, which reduces waste by promoting proximity to the consumer.

Produced in collaboration with Associazione Italiana Ambasciatori del Gusto, the Taste
Arena will be a place to meet the great protagonists of our cuisine, but also the
beginning of an international journey that mixes the flavors of the world with Italian
authenticity in search of a more conscious, responsible and sustainable food style.

In turn, Evolution Plaza will be the stage where the latest innovations in digital
technologies regarding e-commerce, food delivery, apps, supporting technologies and
blockchain will be shared. Experts on technology, new applications, and the latest
solutions in agribusiness will discuss these topics. The Start Up Area, instead, will be a
showcase where younger and more dynamic companies will present implementations
of new, or significantly improved, products.


http://www.brokerhousedist.com/
http://www.andrelabbeeinc.com/
http://www.vendproductscan.com/
http://www.brokerhousedist.com
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https://www.tuttofood.it/eventi/eventi-in-manifestazione/arena-taste--calendario-.html

, : . : TR icated to
good wine in which it will be possible to participate in tastings, conferences and
seminars to learn about, recognize and appreciate vine and viticulture to the fullest, as
[geuefiBe FEOTT@WYINEZ2Ctor.
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and the USA Numerous countries will also bring their first-time exhibitors, such as

REYaeRhickAe WS aRrRalYRIy L6ABNG a/RPIMANIBadR to QBRI re eSS W S
EQP"YBBEkﬂn%HéW%at be with physical tools or growing our soft skills. How often do

eruse your local hardware store explorln ew reIeases estln tthe Ialga(%{
b, e By Bine Siteenoly TR e B
onsog o1 Yo Ng of erpgeascoO t ’ whie # eal[a ant |n som th|re mCISI W
onla]Y;\)l)ora%ve suppciyc ain approacﬁ Italea/n Consbriia e Mdv others: a?samlc
Inegar of Modena, Finocchiona, Gorgonzola Cheese Montasm Cheese,

Mpaear iy By AR CATRRG thaf TN 5aNPuERY B[P thBEFRURCs AR a5 H
Hbﬁrﬁﬂy@% A8 Al ABE-OAA0E BF QR HHATASHF8chnicians tend to overlook,

gy ¢ ”'“t ‘h oz Beut ) il 2K ARG HBS DR R PN s S BEILS
et ed y % 582% % wiual |den{|t3¥ aﬁdd dedicated signage, which will help people
elaeewaﬂge%pa%faﬂgegr&%mm WﬁH&%ﬂE@H"&nﬁCB\)&%%EFGyHP{H&QM
FesmAintfe BYGIGNERY 1Rt BR SfapdsciRficr bl'ﬂ?adiﬂ' Bsaq(iany 18
SRCRHFRYLS téEﬁm@‘&W a89RNRluIVaSHRIPYeclAGLIINg v AI5AHRIE W Wi e @18
ERRRRIBHE e QAP RBRICESnd N ERABLRCHMS CQHGF&'eﬁa%t%ﬁd@fHu@ diege e HRanty
M‘é@ﬁ&eﬂe&a ﬁ%ﬁﬂﬁ% ﬁﬁ%rgq@da%@%h 'NﬁHWé ﬂ%’%&etans of a safety sheet,

aving protocols when
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further courses available to expand upon first aid training, and many that could be even

ﬁﬁréﬁ@%@%f‘f@ 190 k@aéﬁtofﬁm'\élmt the different challenges we face

2, a saw could present a partial
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most interesting designs lately are kits made to be worn on an ankle under a pant leg.

Neuene3expesis dhat 2023conmamRpldudbaiaguidrhavention samecadiitiskSKills, and

knowledge of our medical professionals. However, the more knowledge and skills we

equip. ourselves with rE: that we car]\ﬁlp ouri<lves oif)qmeon else ach the
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C16 iw&qﬁ%ﬁfour local resources and training options.

Wheanielehass dryiighiygropisbeermtbgeesMpoNstisethe crBpefieRtbneaanotiet, it
feels like you can accomplish anything - as long as the team is intact. "Your people are
your greatest investment"”, says Leena Paul, an Account Manager with WSPS. "And if
you want to keep your people, you need to keep them engaged.” That's especially true
in today’s labour market, where there seem to be job openings in almost every field. In
September 2022, the CBC reported that nearly 400,000 jobs went unfilled in Ontario. If
an employee is thinking about making a move, there's no shortage of places to go. So,
how do you ensure your best employees stay engaged?

Prioritizing engagement

Ideally, proactively working to keep employees engaged is something organizations
should be doing all the time, not only during a labour shortage. "Think of this as an
opportunity to prioritize engagement. It's an opportunity to embed it into your
organization's culture," says Leena. She has some tips, outlined below, to help you
prioritize engagement and keep your team intact.

e Maintain regular, open communication. "Communication is a joint
responsibility,” explains Leena. "Employees need to be open about what they
need from their managers. And managers need to set clear expectations for
their employees." Without this level of straightforward communication,
misunderstandings can lead to negativity, which may result in disengagement.

e Take the time to know and understand those who report to you. "When you
have a good relationship with your employees and understand their individual
needs, it's much easier to recognize when they may be unhappy or disengaged”,
says Leena. If you sense that something may be going on with one of your
employees, talk to them and find out how you can help. Showing support to an
employee when they're experiencing a problem, whether it's work-related or not,
reminds them that they are valued.

e Set boundaries with senior managers to protect employees' time. Most
organizations fully support their employees' right to disconnect, which is great.
However, their workload needs to align with this right. If you see that your team
is becoming overworked and heading for burnout, speak with senior


http://www.redcross.ca
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https://www.cbc.ca/news/canada/toronto/ontario-labour-shortage-retail-1.6599957
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e Ensure assigned work matches employees' skills and interests. We tend to
be more engaged in work when we enjoy it and do well. When assigning work or
Issue adjustely vespoRSdliti¢dy)degyoplarfeanislg strengths and skill set. "If an
employee expresses interest in a particular area, give them an opportunity to

E hﬁ&ﬁﬁ}”ﬁﬁﬁiﬁﬁ@ﬁ@ﬁfﬁﬁéﬁfﬁ%ﬂ”?reeqfeétf %kﬁ“‘cses fc
e Provide opportunities for professignal development. A great way to ke
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and professional development. When people do the same thing year after ye

eq Ltﬁ;? el} in. Organizations that offer their employees avenues for
hange and career progression are more likely to retain them long term.

Rleasgrfigd below notification of an update to the ENERGY STAR test method reference
ENERGY STAR Commercial Food Service (CFS) equipment in the following categories:

e Create a healthy workplace by building a mental harm prevention roadmap
8 KRipIePee WeAnHBRIG A6 Feodirelding Cabinets (HFHC) specification, and

s MelsiRn et &pmmearipbopienBBersarecification.

Amendments to the current ENERGY STAR specifications for these two product categoric
with the latest American Society for Testing and Materials (ASTM) standard test methods. Ti
bz hipdiate dn dheaspBciicatoinh of? ditleaisef dbatrc pDshists land WSPDAGEUptate to the
néaragersSmall Business at Denise.Lam@wsps.ca.
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manufacturing, agricultural and service sectors. WSPS offers unparalleled health and
Jafetgaaipe rits d; remsultiagsiediomgonidthice sspacis dtiobusinesye ste€lamgalizepEafication, ple
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More information can be found at the Appliances for commercial use webpage.

Blepge ghmaif&NERIGN STAR Canada if you have any questions.

This article was prepared by Workplace Safety & Prevention Services (WSPS). At
WSPS we are committed to helping businesses understand their risks and legal
bhRyENHR @Y sehAR ErhphianEeaAd build safer workplaces. If you would like
permission to republish or use information in this article, please contact Jessica Bowes,
Content Development Lead at jessica.bowes@wsps.ca.
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