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BUSINESS

Kenney & Ross Limited is a marine extraction processing plant located in Port Saxon, Nova
Scotia. K&R manufactures world class quality Fish Gelatin and Collagen products for food,
pharmaceutical, and technical markets. K&R is looking for multiple individuals to fill full time
employment positions for both operations and management levels. K&R offers competitive
wages, opportunity for advancement, on the job training, cost shared Medical & Life Benefits,
Company matching Group RRSP Plan, and Employee Incentive Program (Profit Sharing).

CURRENT POSITIONS AVAILABLE:
PROCESS OPERATORS – Experience with 12 hr. shifts and forklift operations an asset. Must be
motivated and hardworking. Possess a grade 12 diploma. Starting Wage $15.50/hr.

4TH CLASS POWER ENGINEER OPERATORS – Experience with Boiler checks and maintenance.
Have a mechanical aptitude. Share responsibilities with Process Operator and/ or Maintenance
Technician. Starting Wage $21.00/hr.

MAINTENANCE TECHNICIANS – Experience with repairs, replacement, and install of pumps,
bearings, seals on industrial equipment. Experience with preventative maintenance programs.
Participate with On-Call schedule. Hourly based on experience.

CHIEF BOILER SUPERVISOR – Supervise and manage daily Boiler Room activities,
maintenance, and cleaning. Experience with Oil fired Boilers and auxiliary equipment
necessary. Maintain equipment to NS Steam Regulations. Perform administrative and trouble
shooting duties. Salary Position based on experience.

If you are looking for a challenging career with a well established company, please apply by
mail, email, fax, or drop in. Please forward your resume in confidence, highlighting the position
noted above, to:

Kenney & Ross Limited
6493 Shore Road, Port Saxon, Nova Scotia  B0T 1W0

Email: jcrook@krltd.ca • Fax: 902-637-2511

Only those applicants selected for an interview will be contacted.

COMMENTARY

How willpower can help during a pandemic  

As the COVID-19 pandemic 
evolves, employees and 
employers are facing a new 
normal with a degree of un-
certainty. With uncertainty 
come unknowns, worry and 
stress.  

Stress brings temptation to 
engage in quick-fix behaviours 
to feel better, such as eating 
when not hungry, using al-
cohol and drugs, and trying 
your luck at gaming. These are 
at-risk behaviours that, if not 
managed, can become prob-
lematic. 

Charles Duhigg, in his book 
The Power of Habit, discusses 
the role of willpower in help-
ing a person learn how to 
make healthy decisions that 
allow keystone habits to form. 
For example, focusing on spe-
cific areas to improve physi-
cal health, financial health or 
mental fitness requires will-
power to practise new rou-
tines until they become habits. 

One challenge in a pandemic 
with massive social disruption 
is that employees and leaders 
under stress may be more at 
risk to engage in at-risk be-
haviours to feel good.  

The American Psychological 

Association suggests that most 
research defines willpower as 
the ability to delay gratifica-
tion and resist short-term 
temptation for long-term 
goals. Willpower helps self-
regulate behaviour and turn 
off unwanted thoughts. The 
challenge is that it's a limited 
resource. If you push your-
self to be self-disciplined and 
focused all day, when you're 
mentally tired at the end of the 
day you may find you don't 
have the willpower to push 
yourself to go for a run.  

Walter Mischel's marshmal-
low test demonstrated that 
children who were able to re-
sist the urge to eat the marsh-
mallow and waited were found 
30 years later to have much 
higher SAT scores as well as 
lower body mass index. 

Self-control is a key ingredi-
ent for willpower. People with 
high willpower are happier, 
healthier and have better re-
lationships and more fulfilling 
careers. As well, they're more 
able to deal with stress and 
adversity. 

It makes sense in a pan-
demic to promote the value 
and benefit of practising will-
power to improve physical and 
mental health. One step any-
one can take to reduce their 
risk of serious illness if they 
were to contract COVID-19 
is to be as healthy as possible. 
They can move away from at-
risk, quick-fix behaviours and 

focus on pro-social habits that 
promote health by learning 
how to increase their will-
power through practise and 
intention.  

The more one practises self-
discipline, the stronger it gets.

These are tips to develop 
willpower:

• Become aware of the 
triggers and at-risk coping 
skills you engage in and cre-
ate a plan for what you'll do 
instead. Observe how your 
brain debates and rationalizes. 
Resisting the urge to engage 
in at-risk behaviour through 
distraction is the first step. 
Instead of eating something 
you don't need, call a friend 
to shift focus. The goal is to 
resist gratification as much as 
possible. Delaying gratification 
creates an opportunity to set 
or achieve a new goal. 

• Exercise is a keystone 
habit that can influence eating, 
sleeping and alcohol consump-
tion. It's common for people 
who start to exercise to make 
decisions that support that de-
sire. It's also an excellent activ-
ity to build self-discipline and 
willpower.  

• The people you hang 
around with can influence 
your behaviour. If you're 
looking to change behaviours 
and add willpower, it's much 
easier if you have friends that 
are aligned and interested in 
the same goals. If exercise is a 
goal for you and a friend likes 

running, this relationship can 
help keep you motivated and 
focused.  

Willpower is the mastery 
of saying no to self and mak-
ing harder choices rather than 
looking for easy feel-goods. 
Willpower facilitates learn-
ing to say yes to goals and no 
to lures. Willpower helps put 

you into healthier situations 
that promote health. It takes 
patience and understanding 
that things may appear hard 
but, with practise, self-disci-
pline often allows for healthy 
habits to be developed. 

BILL HOWATT
  owatt@conferenceboard.ca
  @billhowattt

Bill Howatt is the President of 
Howatt HR Consulting.

N.B. firm takes trade shows online
JAMES RISDON 

In his signature tartan kilt, 
chef Alain Bossé is offering 
up the finer points of prepar-
ing a fresh lobster with honey 
mayo served on naan bread.  

There are 122 people at 
Food & Beverage Atlantic's 
trade show and conference. 
Five of them are hanging on 
Bossé's every word. Others 
are milling about the exhibi-
tion halls featuring food and 
beverages from the region. 

Nearby, Pump House Brew-
ery is promoting its Crafty 
Radler, a low-alcohol beer 
made with grapefruit juice 
and tangerines, at its booth. 
There are 41 other exhibitors 
and roughly 500 people regis-
tered to attend the event. 

In the lounge, a who's-who 
of industry insiders is hob-
nobbing with buyers from all 
over the world. Translators 
are providing their services in 
27 languages. 

This is a trade show exactly 
like hundreds held through-
out Canada every year.  

Except for one small detail. 
There's no “here” here. 
Everything at this confer-

ence in June was virtual, 
including the swag bags. This 
is an online conference where 
no one actually ever meets in 
the flesh.  

All the chatting, cooking 
demonstrations, showcases, 
exhibition booths and wheel-
ing and dealing was done 
online. 

Welcome to the brainchild 
of Sara Robinson, founder 
and president of Moncton-
based HOST Event and Asso-
ciation Management. 

When the pandemic hit 
New Brunswick in March, 
Robinson realized her com-
pany and its four to seven 
employees were going to have 
to step up their game quickly.  

Overnight, trade shows and 
conferences, which make up 
roughly half her company's 
revenues, were postponed or 
cancelled. Although it gets 
a sizable chunk of revenue 
providing administrative and 
operational support to non-

profits, the revenue generated 
by organizing trade shows 
and conferences is crucial. 

“In order for us to continue 
to operate in the building 
we're in and with the staff we 
have, we need the event man-
agement,” says Robinson.  

Virtual events were clearly 
the wave of the future even 
before the pandemic because 
they cut travel costs and allow 
organizers to draw prospec-
tive buyers from throughout 
the world. Robinson had read 
up on many aspects of making 
such events a reality.  

“It's something we knew 
was out there,” she says. “We 
just stepped things up.” 

Robinson dug into the 
course material and got a 
certificate in virtual event 
and meeting management. 
She and her staff quickly ex-
panded their network to in-
clude suppliers to provide the 
technology needed to put on 
virtual conferences. 

“We did a lot of research, 
consulted with several service 
providers who shared demos 
and answered all our ques-
tions,” says Robinson.

 “We also investigated pri-
vacy and security with online 
platforms because this is 
extremely important with a 
digital platform. With collect-
ing online data comes much 
responsibility. We consulted 
legal advice to ensure our 
terms and conditions were 

appropriate and that we were 
abiding by privacy laws.” 

The result? The company's 
first virtual conference was a 
hit with attendees and exhibi-
tors.  

“This is absolutely awe-
some!” raved the kilted chef in 
a comment on Facebook. 

Exhibitors at the Atlantic 
Canada Showcase could see 
exactly who was walking up 
to their booths and imme-
diately open up a chat with 
simultaneous translation. All 
materials for the virtual trade 
show were in six languages: 
simplified and traditional 
Chinese, Japanese, Korean, 
Spanish and English.  

“The simultaneous trans-
lation was a godsend,” said 
Robinson.  

A privately held company, 
HOST does not divulge rev-
enues or profits. Robinson 
would also not give an exact 
breakdown of the costs of 
hosting virtual conferences.  

But she says the cost of a 
virtual event is still about the 
same as an in-person trade 
show. 

“It's no cheaper because the 
money you save on one thing, 
you spend on another.” 

The events, though, are 
safer for attendees and much 
less expensive. 

“There's a huge savings for 
the people attending and the 
buyers because they save all 
that traveling and hotels,” says 
Robinson. 

“They just did all that on 
their computers. ... It's also 
absolutely easier for ex-
hibitors to be at these events 
virtually because you're not 
travelling all over the world.” 

The bottom line for exhibi-
tors at these events is often 
measured in the number of 
deals that can be made. By 
that metric, the Atlantic Can-
ada Showcase measured up. 

“The exhibitors were very 
pleased with the quality of the 
meetings they had with the 
buyers,” says Robinson. 

“They felt they were really 
able to do what they needed 
to do.” 

In the past few weeks, gov-
ernments have eased up on 
restrictions in Canada and 
many businesses are reopen-
ing, but Robinson expects it 
will be a long time before her 
industry bounces back. 

In a blog post, she wrote: 
“The truth of the matter is 
the events industry will un-
doubtedly be one of the last 
sectors to regain any sense of 
normalcy after this pandemic. 
Although we see things open-
ing again and restrictions 
being lifted, the days of large 
gatherings of people are still 
a long way off. To this end I 
have many friends and col-
leagues who have been seri-
ously affected by loss of work 
and still have a long road of 
uncertainty ahead of them.” 

Virtual events, though, 
hold a lot of promise, she 

said. They allow companies 
to showcase products and 
services, buyers to meet with 
them, and seminars and talks 
to be offered in a safe, low-
cost way. 

On the HOST website, 
project management for digi-
tal events is offered as promi-
nently as the company's other 
services. 

The pitch? 
“Don't lose your audience 

by delaying your event. Give 
them an experience — it will 
be the highlight of their day!” 

According to Robinson, 
online events are here to stay, 
both as stand-alone offerings 
and as an added-value feature 
of in-the-flesh events. 

“We expect to be providing 
virtual event solutions on a 
permanent basis,” says Rob-
inson. 

“Once the in-person event 
is back, we still expect to have 
requests for some virtual or 
hybrid events.” 

The Pivot is a regular business 
feature showcasing an Atlantic 
Canadian company adapting 
to new market realities with 
innovative products, services 
or strategies. To suggest 
a business, email Pivot@
SaltWireNetwork.ca.

Chef Alain Bossé does a cooking demonstration during a virtual trade show in June.

• The Players: Entrepre-
neur Sara Robinson’s HOST 
Event and Association 
Management puts on trade 
shows and conferences 
and provides administra-
tive and operational ser-
vices for associations. 
• The Problem: In March, 
HOST Event suddenly had 
to cancel or postpone all its 
events when COVID-19 re-
strictions nixed travel and 
large crowds, threatening 
roughly half the company’s 
revenues. 
• The Pivot: Already qui-
etly gearing up behind the 
scenes to hold conferences 
online, Robinson pushed 
up her schedule and made 
the transition within 
weeks, hosting an entirely 
virtual conference and 
trade show for the Food & 
Beverage Atlantic trade as-
sociation. 

THE PIVOT
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