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STAG PARTY PRANK IS NEAR-FATAL

Make - shift stocks were | found unconscious in the stacks | ton is seen here demoastratiag
used in & wedding stag party | at a downtown Vancouver ix- |
that almost cost the iife of | tersection, where he was | DOW the stocks were used.
Clinton Brown, 2, the pros- | chained o a trash can News. | Passersby revived Brown and
pective groom. Brown was = paper reporter Stan Snilling- | freed thim. (CP Photo

Hand-Rolled Cigar Maker
Reviews Drop In Demand

(000,000, Canadians smoked 313.-

000,000 cigars a year — more
than 12,000,000 of them imported
from Cuba and the rest hand-
rolled or partly band-made in
hardwood moulds.

Today, with the population at
18,000,000, eight Canadian man-
ufacturers produce about 327,-

machine - made cigars.
The Reas ani Lopez hand-make
mbout 1,500,000 Havanas.

Along with the general con-
traction of the cigar market in
relation to the population, the
Reas have been pressed by ac-
cumulating problems _involving
prices, labor and supplies

Their cheapest product, the

slender Epicure, sefis n fhe
cigar shops at two for 55 cents
The most popular. the beftier
ueen 35 cents and their
Churchillian Fancy Tales, al
most seven inches lonz, is 60
cents.

The modern cigar machine
can spew out blends of domes.
tie leaf and Havana scrap at
the rate of 600 or 700 cigars an
hour. Joe Juarez, 8 Rea crafts-
man who began making cigars
in Montreal 43 years ago, would
take three working days to pro-
duce as many hand - rolled ci-

gars

It's almost impossible to find
careful experts like Joe Juarez
any more and it's troublesome
recruiting suitable apprentices
Women—the Reas employ three
—have proven adept at the job.
But Lano, a bachelor, com-
plains that once they become
skilled they leave for marriage.
| TRIP TO CUBA

The rewards are not great for
the expert who learns fo shape
six or eight leaves into a cor-
ona by feel alone. Paid on a
piece-work _basis,
age about $80 a week. An expert
can earn $100 a week if
wants to shut out the day-long
conversation and stay at i
desk when others break off for
a game of dominoes
|  The Havana purists faced new
| difficulties after the Cuban to
| bacco industry was nationalized
| under Fidel Castro’s regime.

Fred Rea returned in March
from Cuba, where he ‘“estab-
lished contact” with new offi-
cials dealing with exports. Fred
explained the Rea requirements
in aged filler leaf and the silk-
like claro wrapper leaf.

The latest shipments ~have

met quality standards. But the
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platters
look prettier...

made with glowing tree-ripe

DEL MONTE PEACHES

price of this year's crop, on
which harvesting began in Feb-
ruary, will likely increase 20 to
25 per cent because of the

gher wazes and shorter hour;
for Cuban tobacco workers

CUTLERY CENTRE
Annual production of the cut.
lery and flatware industry of
Sheffield, England, averages
$228,000,000

and truly 100 per cent” hand-

By CARL

MOLLINS race they wanted to avoid.

ade Havana cigar companies
left in North America

Some companies still put the
final wrapper leaves on_their
best cigars by hand, but the fil-
ler and binder leaves are put
together in moulds.

Fifty years ago, when Can- |}

TORONTO (CP) — Lano Rea More important, machines
inhaled thoughtfully on a pan- might reduce the quality of
atela that held a light grey ash their product.
more than an inch long Rea Hermanos are fighting a

“Maybe,” said an. guard action against mech-
gular Spaniard. we  anization. Lano says that the
need a new salesman.” Reas, along with the slightly

He laughed, removing the ci- aller Toronto firm of Joseph

For the Finest Electronic Wheel Balancing

Call Canadian Tire Corp.

for appointment 4-8569

e i1

ada's population was about 7,

gar from his mouth and letting | A. Lopez, are “the only really
the ash tumble like white dust R
fnto a waste bin

Laureano (Lano) Rea. at 71
oldest of four brothers who op-
erate one of the world's few re-
maining hand-rolled cigar fac-
tories, describes himself as
salesman for Rea Hermanos
(Rea Brothers), Havana cigar
makers of Toronto for 36 years

His laugh sald he didn't
really believe a new salesman
would make much difference to
a slow decline in business since
1958 and a sudden dip this
spring

The fact is, Lano says, people
lack the lelsure and won't epend |

money any more for hand- |
made, straight Havana cigars. |
It's more in keeping with the
pace of the mid-20th century to
light up a clgarette. puff It
rapidly e minutes and
throw it away.

SMOKE SLOWLY

“To smoke a good Corona or
Perfecto properly, you take an
hour. You sit down, put your
feet up on a stool, relax and |
light your cigar.

You smoke it slowly
doesn't matter if it
light 1t again
read, or watch television,
Just relax.”

The brothers Rea — Facundo
(Fred), 69. Armando, 65, En
rique (Henry), 61, and Lano—
maintain the same relaxed ap-
proach to the business they
have been running since 1926

Along with their late brother
Serafin, they came to Canada
at_intervals between 1907 and
1918 from farming around the
village of Arguero in northwest
Spain, Lano and Henry by way
of the cigar factories of Cuba
and Tampa, F

Now with their cousin Frank

en, 25,

Barcena. Henry's son
and a staff of about 3 when
business is good, the brothers
turn out Coronas and Queens,
Lilies, Blunts and Epicures in
their single-storey factory of
grey stucco in Gilead Place, a
winding lane off King Street
East on the fringe of downtown
ronto.
REJECTED MACHINES
Twenty years ago they con-
sidered introducing machines in
with most other cigar
makers, who began modernizing
following the First World War.
They rejected the idea, fearing
it would put them into the rat
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Tale

“I was hungry all the time. And | was scared too. Then a
Salvation Army officer took me to a Home. | was happy
then. Lots to eat, clothes of my own — and friends. Now
I'm going to school. When I'm big, I'm going to be a doctor”

In its hostels, havens, homes and hospitals The Salvation Army refieves want
and shows the way to a new life for the forgotten, the unfortunate, the
erring. You can share in this great work, and know the joy of aiding others.

GIVE FROM THE HEART T0O THE

ED SHIELD APPEAL

CAMPAIGN DATES — MAY 14 — JUNE 11, 1962

General Chairman—NORMAN F. STEWART TREASURER—REG. G. BOYNE
5 OBRJECTIVE $13,000

SPICED PEACH-HAMBAKE
S99 DEL MONTE 8%t

You can do so many delicious things with
tender, juicy Del Monte* Peaches. That's
because they’re tree-ripened just exactly
long enough to give them that golden
colour, perfect texture, tenderness and
flavour. Broil them, bake them, serve as
a breakfast fruit, dessert or in pies. Or
as a garnish for meat platters: § 999
Combine 1—15 oz. can Del Monte Peach
Halves (in syrup), 1 thsp. vinegar, 1 stick
cinnamon, Y tsp. whole cloves and heat
to bubbling. Simmer & mins. Drain and
chill. & @ & & Baste your meat with syrup,
then garnish platter with peaches.
In halves or sliced, no matter how you
buy canned peaches, make sure you pick
the one that packs the best. . . Del Monte

*Tradamark registered




