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“DOING IT RIGHT”  *

Raw products for processing
st the plant will be brought from
all parts of the Jsland. The mar-
kets will be within the Maritime
srea and overseas as well
Much shipping-is expecied to
the United States.

Mr. Arsenaul, speaking of
his%half million dollar project
said, “it's cosiing s lot
money... but that's because we
are doing it right”
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shipe

The directors of fhe company
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ames Burden, Everett Cham
pion and James Cousins
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As An Organization constituted “to advance the prome-

tion and well being of all phases of the fishing industry in the

Province of Prince Edward Island . . . and those engaged in this

important industry.”




