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Union Label Committee

The Union Label Committee has been very busy these past
few months. We raffled off a Diamond bow by Bowtech
with case, a Remington 270 model 700 BDL raffle with

Leopold scope, a Remington rifle safe made by Liberty Safe
Company in Utah, and a Thompson Center Omega muzzle-
loader with Leopold scope.

Once again, this year all of the
proceeds from these raffles, s e l l-
ing of coloring books and selling
of candy at the crib will purch a s e
american Made/Union Made toys
for Toys for To t s.

The committee would like to
send out a great big T H A N K
YOU to the following people: Je f f
F l a ck and Steve Green for select-
ing the Union made bow and
rifles and selling tickets to the
midnight shift and without these
two brothers the raffles would
not have been possible; all of the
crib attendants for selling the
candy to the employees through-
out the year, their efforts netted
hundreds of dollars in profits for the cause; and Vi cki Roberts,
plant manager assistant for her outstanding help on the flyer
and selling of coloring books to the hourly and salaried employ-
ees for the past several months, as always she is the first to
offer help in any way she can.

The committee just attended the Michigan Union Label
C o n f e r e n c e.This year’s seminar educated members on the value
of Buy Union Buy American and taught delegates how to incor-
porate these values into our every day life while teaching us
how to convey these principles to our friends and families. We
had an option to attend several different cl a s s e s, w h i ch will help
the committee, better communicate with members and acquain-
t a n c e s. We had several guest speakers address the entire dele-
gation on the value of voting for candidates that support work-
ing families.

November is Buy American month. Remember to purch a s e
Union Made/American Made when shopping for Christmas
g i f t s.

It is now with a heavy heart that the Union Label Committee
sends its last formal goodbye to our ch a i r p e r s o n , Chris DuVa l l .
She has been the driving force on our committee in educating
the membership of our local on Union Made/American Made
p r o d u c t s. We will surely miss her.

P i c t u red above are Dennis McCreight (winner of Remington 270 model 700
BDL rifle) and Union Label Chair Ron Vi c t o ry.

Bow Wi n n e r, Mark Ballard

Is There Life After 
F o rd Motor 
C o m p a n y ?

With all of the negative
news about the auto industry
and its future uncertain, s o m e
of our members have elected
to take a buyout pack a g e.
While many of these folks will
simply retire and enjoy the
life they have worked so long
f o r. U n f o r t u n a t e l y, that option
is not available to many of
our younger members, so find-
ing new ways to provide
income for their families is a
m u s t .

One of our members T r u ck
Stop Mechanic Jeff Davis has
elected to take a package and
pursue a life-long dream of
opening a Deer
P r o c e s s i n g / B u t cher Shop in
M o n r o e, M i ch i g a n . Jeff and
his wife Kim have been processing the deer for many of our
members as well as for the general public for several years, b u t
h ave always wanted to open a commercial business. In October
of this year his dream became a reality. Jeff has opened a beau-
tiful new store. The name of his store is Kim’s Kountry Smoke
H o u s e. Located at 14197 South Telegraph Rd. ( w h i ch is 3 miles
south of M-50), Phone No. 1 - 7 3 4 - 2 4 0 - 5 0 4 1 .

They give preferred service to all UAW members and their
f a m i l i e s. Many years ago I began recommending Jeff to every-
one I knew because of the way he processed his deer.

All deer are processed one at a time and are boned out, m e a n-
i n g, that the meat you get back is from the deer you bring in
and you are bringing home only pure venison. Many processing
places save all meat to be ground into burger until the end of
the night and grind all the meat together. With this method you
h ave no idea whose deer you are eating.

The most important thing that I have always noticed about
Je f f ’s operation is the cl e a n l i n e s s. Jeff insists on his processing
facility to be hospital clean and that means everything to me. T h e
safety of my family is never compromised if I take my deer to Je f f.

His store also offers a full deli with smoked meats being the
s p e c i a l t y. Most people I know say that Je f f ’s jerky and sausage

are the best
they hav e
every tasted.

I encour-
age every-
one to stop
by and see
Jeff and his
family and
support our
union broth-
er and as he
sets off to
discover new
h o r i z o n s
after Fo r d
M o t o r
C o m p a n y.




