
  

    

                       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dear readers 

 

Many of you will not have the 

opportunity to visit, during your holidays, 

the country side by the rivers and lakes 

but each one of us is impatiently waiting 

and longing for a few weeks of rest  

acquiring needed energy for long 

workdays. 

If you have not as yet prepared your 

program for this summer, do it as quickly 

as you can because it is better to have 

good plans today than be sorry that we are 

unable to do what we want. 

The editorial of ĂSlovak Montrealñ 

wishes you a pleasant and interupted 

summer vacation. 

Again we ask you to write to us about 

your personal experiences during your 

vacation so we can share them together. 

        

 

 

 

 

Mil² ļitatelia 

Urļite pozn§te tento zn§my slovenskĨ vtip. 

ĂK¼pili sme chatu na V§hu. Nehovorte! 

A koŎko za kilo?ñ 

 

Moģno mnoh² z v§s nebud¼ maŠ moģnosŠ 

navġt²viŠ poļas dovolenky chatov® oblasti 

v blízkosti slovenských riek a jazier, ale 

kaģdĨ z n§s uģ netrpezlivo ļak§ na 

vyt¼ģenĨ, niekoŎkotĨģdŔovĨ oddych. 

Nadobúdame v Ŕom prepotrebn¼ energiu 

do dlhých, vġednĨch dn². 

Ak ste si eġte neurobili program na 

tohoroļn® leto, uļiŔte tak ļo najrĨchlejġie, 

lebo lepġie je maŠ dobr® pl§ny dnes ako 

vynikajúce zajtra. 

 

Cel§ redakļn§ rada ĂSlovensk®ho 

Montrealuñ v§m ģel§ veŎmi pr²jemn® 

a niļ²m neruġen® pr§zdniny. 

 

OpªŠ v§s pros²me, nap²ġte n§m o vaġich 

dovolenkovĨch z§ģitkoch, aby sme sa 

mohli o ne spoloļne podeliŠ. 
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POMOHLO EXPO 

V roku 1965 opustil Kornel prenajaté 

priestory a hneŅ vedŎa nich postavil 

nový obchod s malou výrobnou 

prev§dzkou. V tom ļase uģ mala 

Alpina svojich zákazníkov.  

Ġpecializovala sa na stredoeurópske 

mäsové výrobky ï slovenské, 

maŅarsk®, nemeck® ļi ġvajļiarsk®. 

Tak je to dodnes. Stále vġak 

fungovala ako malá firma.  

Zlom nastal v roku 1967, keŅ sa  

v Montreale konala Svetová výstava. 

V tom období boli takéto výstavy 

spoloļenskou a prest²ģnou 

z§leģitosŠou  a montrealské Expo je 

dnes hodnoten® ako najd¹leģitejġie  

a naj¼speġnejġie v minulom storoļ².  

 

 

 

 

 

 

Ġvajļiarsky dom sa vġak ocitol  

v Šaģkostiach, keŅģe na mªsovĨch 

ġpecialit§ch jeho dod§vateŎa sa zaļali 

objavovaŠ zelen® ġkvrny. Situ§ciu 

zachránila Alpina. Dodávala vtedy 

mäsové výrobky nielen pre ļesko-

slovenský dom, ale aj pre rakúsky a 

ġvajļiarsky. Đspech viedol v roku 

1969 k rozġ²reniu prev§dzky. Firma 

z²skala feder§lnu licenciu a zaļala 

fungovaŠ ako Alpina Salami.  

 

ĂK  otcovi som sa pridal v roku 1980,ñ 

rozv²ja P. Piaļek druh¼ etapu vo 

vĨvoji Alpiny. ĂM¹j ujo pracoval pre 

m¹jho otca ako manaģ®r vĨroby, ale 

niļ mi nechcel uk§zaŠ, myslel si, ģe je 

nenahraditeŎnĨ. B§l sa, ģe by mohol 

pr²sŠ o pr§cu. Tak som odiġiel na rok 

do Eur·py a remeslu sa nauļil tam. 

Vzdelan²m som totiģ finanļn²k. Vedel 

som vġetko o ļ²slach, ale nevedel som 
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vrav² Kornelov syn Peter Piaļek, 

s¼ļasnĨ majiteŎ firmy Alpina. 

 

K. Piaļek zaļal postupne vyr§baŠ 

vlastné mäsové výrobky. Mal na to 

niekoŎko dobrĨch d¹vodov. Slov§kovi 

v Kanade sa cnelo po slovenskej 

klob§se a z§roveŔ mal pln® zuby 

výrobkov, ktoré dostával od svojich 

dod§vateŎov. Na trhu bolo s²ce 

niekoŎko nemeckĨch klob§s, ale ich 

chuŠ sa od slovenskej dosŠ l²ġila. 

Navyġe kanadsk² a americk² mªsiari 

vyr§bali veŎmi lacn® a nekvalitn® 

produkty plné múky a vody. Asi preto 

sa hovor², ģe Ŏudia, ktor² miluj¼ p§rky  

a dodrģiavaj¼ z§kony, by sa nikdy 

nemali pozeraŠ, ako sa jedno, alebo 

druhé pripravuje. 

 

ĂOtec nemal s vĨrobou mªsovĨch 

vĨrobkov ģiadne sk¼senosti. Ujo  Emil, 

ktorý pracoval pre otca, najal istého 

chlapíka, ktorý sa v tom vyznal. Ale 

klob§sy vyr§bal ġtĨlom ġtipku toho, za 

hrsŠ hentoho, po starom.  Môj ujo na to 

povedal: ĂO.K., tu máġ papier, ceruzku  

a pekne to vġetko sp²ġ. ñ ĂMôj otec si 

tieģ najal zop§r Ŏud² z Eur·py, ktor² mu 

ukázali autentické výrobné recepty na 

konkr®tne vĨrobky.ñ Produkcia klob§s 

na stroji z druhej ruky stále pripomínala 

sk¹r dedinsk¼ zab²jaļku. To sa vġak 

malo zmeniŠ. 

 

OSOBNOSTI   SLOVENSKEJ  KOMUNITY  V  MONTREALE 

Sci-fi klobása z Kanady 
 

F irma slovenského emigranta 

vyzerala v ļase svojho otvorenia 

akoby z budúcnosti 

 

V ļase, keŅ bratia ĠŠastn² robili 

hokejovú revolúciu v klube Quebec 

Nordiques, rodila sa v quebeckom 

Montreale revolúcia mäsiarská.  

S vĨraznou slovenskou chuŠou.  Pod 

taktovkou Petra Piaļeka vznikal 

najmodernejġ² z§vod na vĨrobu 

mäsových výrobkov v Kanade.  Pre 

firmu Alpina, ktor¼ zaloģil jeho otec 

Kornel, to mal byŠ druhĨ zaļiatok. 

(autor ï Kristián Klima)  

World Business Press Online, Montreal 

 

Ten prvý  zaļiatok je klasickĨm 

príbehom emigranta, ktorý sa  

v novom svete chopil ġance.  Kornel 

Piaļek priġiel do Kanady na prelome 

rokov 1948-1949. Vysk¼ġal niekoŎko 

zamestnan², robil na stavbe, chv²Ŏu 

vyr§bal ļokol§dky - Oh Henry.  

 

 Vzdelan²m pr§vnik, pochopiteŎne, 

nemohol vo svojej profesii v Kanade 

pokraļovaŠ. Na rozdiel od vªļġiny 

emigrantov vġak nemal jazykov® 

problémy, ovládal sedem jazykov. 

Nesk¹r sa rozhodol podnikaŠ.  

 

RODINNÉ PRÍDAVKY 

NA BIZNIS 

V roku 1955 otvoril svoj prvý obchod 

Royal Delicatessen a potom o tri roky 

neskôr nový ï Alpina Market. ĂNa 

zaļiatku to mal Šaģk®. PrvĨ tĨģdeŔ 

bol hroznĨ, jeho trģba bola 72 

dolárov. Mama dostávala rodinné 

pr²davky a otec pouģil aj tie peniaze, 

len aby si udrģal biznis.  

Ale nevzdal sa. Bol odhodlaný a veril, 

ģe jedn®ho dŔa sa ¼spech dostav²,ò 

ĂOTEC  NEMAL  S  VħROBOU 

M SOVħCH  VħROBKOV  ĢIADNE 

SKÚSENOSTI. ñ 
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sophisticated Canadian meat 

production facility was being born 

under the command of Peter Piaļek. 

This was to be the second beginning 

for Alpina, a company founded by his 

father Kornel. 

[Author - Kristián Klima,  

World Business Press Online, Montreal] 

 

The first beginning was a common 

story of an immigrant who grasped an 

opportunity the New World offered. 

Kornel Piaļek arrived in Canada at 

the break of 1948 and 1949 and went 

through several jobs; he worked as 

construction worker and made Oh 

Henry bars for a while.  

 

Being a lawyer, he found it 

impossible to continue his 

professional career in Canada. 

However, unlike other immigrants, he 

spoke seven languages and therefore 

overcame the language barrier easily. 

 

FAMILY ALLOWANCE 

FINANCES FAMILY BUSINESS 

Kornel opened his first shop ï Royal 

Delicatessen in 1955 and three years 

later added another one ï the Alpina 

Market. ĂThe beginnings were tough. 

In the first week, his total sales were 

like 72 dollars. My mum would get 

family allowance cheques, for the 

children, so he would use that money 

to get the business going. But he was 

determined, that was one thing about 

my father, he was determined and he 

knew he would succeed one day,ñ 

says Kornelôs son, Peter Piaļek, the 

current Alpina's director. 

 

Little by little, K. Piaļek started to 

come up with his own meat products. 

He had several powerful motives to 

do so. Being a Slovak in Canada,  

he longed for the true  

Slovak sausages.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

vyrobiŠ sal§mu. KeŅ som sa rozhodol 

prevziaŠ otcov biznis, chcel som  

o Ŕom vedieŠ vġetko, kaģdĨ detail,ñ  

vraví. 

 

NOVÝ VIETOR 

P. Piaļek sa po n§vrate z Eur·py 

pustil do ambiciózneho projektu  

postaviŠ pre Alpinu nové priestory. 

Nemal to vġak byŠ obyļajnĨ z§vod. 

Zamestnal svojho zn§meho inģiniera, 

tieģ Slov§ka a spolu vypracovali 

projekt a dozerali na stavbu. KeŅģe 

Ăna m¼rochñ dosŠ uġetrili, rozhodol sa 

vyuģiŠ vĨhody technol·gie z 

nehrdzavejúcej ocele. Aj dnes je 

podŎa P. Piaļeka v Kanade len jedinĨ 

Ņalġ² z§vod, ktorĨ m§ obdobn® 

technologické vybavenie ako jeho 

firma.  

KeŅ v roku 1984 Alpina otvorila 

novú prevádzku, spôsobila rozruch, 

pretoģe vn¼tri to vyzeralo ako v sci-fi  

filme. Vġetky povrchy, steny a strop  

z nehrdzavejúcej ocele, udiarne 

monitorované elektronikou  

a poļ²taļom kontrolovaný systém 

faktúrovania a odosielania dodávok 

nemal v Kanade obdobu. Odborn§ tlaļ 

písala oslavné ódy a na otvorenie 

z§vodu priġiel aj vtedajġ² minister 

poŎnohospod§rstva provincie Quebec. 

 

Ako vġak spom²na P. Piaļek, novĨ 

zaļiatok bol ŠaģkĨ. ĂPred sŠahovan²m 

sme boli v priestoroch s rozlohou 

necelĨch tristo ġtvorcovĨch metrov, 

keŅ sme priġli sem, odrazu tu bol viac 

ako trojnásobok. Bolo to riziko. 

PrvĨch desaŠ rokov som od siedmej 

ráno do tretej popoludní pracoval vo 

vĨrobe a potom do piatej, ġiestej veļer 

som sa zaoberal papierovaļkami.ò  

 

Alpina dnes zamestnáva dokopy 45 

Ŏud² a vyr§ba osemdesiat produktov. 

ĂPred§vame coast-to-coast, ļiģe od 

Atlantiku po Pacifik, s výnimkou 

Alberty a Saskatchewanu. Fungujeme 

na 95 percent výrobnej kapacity, ale 

nechceme veŎmi expandovaŠ. Vģdy 

sme sa orientovali na top segment 

trhu, kde je cieŎom prvorad§ kvalita.ò 

 

INÍ ZÁKAZNÍCI 

Ako takýto malý a pomerne úzko 

ġpecializovanĨ biznis obstoj²  

v konkurencii s gigantmi typu Maple 

Leaf? ĂSme na jednom trhu, ale m§me 

r¹zne vĨrobky i z§kazn²kov. Naġ²m 

cieŎom s¼ klienti, ktor² ģiadaj¼ 

vysokú kvalitu. Preto sme napríklad 

priġli so ġunkou, ktor§ obsahuje len 

dve percentá tuku. Tá získala 

odpor¼ļanie a certifikát kanadskej 

Nadácie pre srdcovo-cievne choroby, 

ļo je nepochybne veŎkĨ ¼spech, 

pretoģe mªsov® vĨrobky vªļġinou nie 

s¼ tou najvhodnejġou stravou pre Ŏud² 

s tĨmito chorobami.ò 
 

Ļl§nok bol uverejnenĨ v novinách  

Kanadský Slovák 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sci-fi sausages from Canada 

 

The company of a Slovak emigrant 

gave almost a futuristic impression on 

the day of its opening 

 

While the ĠŠastn² brothers were 

stirring up the ice-hockey revolution 

in Quebec Nordiques, another 

revolution was under way in Quebecôs 

Montreal. A butcher revolution with a 

distinct Slovak flavour. The most 
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At the same time, he was getting fed 

up with the products he received from 

his local suppliers. Even though there 

were some German sausages on the 

market, their taste was rather different 

from the Slovak original. On top of 

that, Canadian and American 

manufacturers were selling cheap 

products of low quality, full of flour 

and water. Maybe that's why  

there's a saying that people  

who love sausage and respect 

 the law should never watch either 

being made. 

 

ñMy father had no background 

 in meat production. My uncle Emil, 

who was working for my dad, hired 

someone, a meat manufacturer. But 

this guy would make sausages like in 

the old days, a sprinkle of this, a 

sprinkle of that. So my uncle got a 

piece of paper and said ñlook, put it 

on hereò. That's how they got the 

recipes Also, my father hired some 

people from Europe who had some 

authentic recipes to show him.ò 

Production of sausages on a second-

hand machine resembled rather a 

traditional village pork fiesta. 

However, changes were soon to come. 

 

EXPO ó67 HELPS ALPINA 

In 1965, Kornel left the rented 

premises for a shop and a small 

workshop he built nearby. By that 

time, Alpina had already acquired its 

stable clientele and had specialized in 

Central-European meat products ï 

Slovak, Hungarian, German and 

Swiss, which it continues to produce 

to these days. Nevertheless, the 

company was still a small family 

enterprise at that time. 

 

The turning point came with the 1967 

Montreal World Exposition. Events of 

this kind used to be highly prestigious 

social occasions and the Montreal 

Expo is still considered to have been 

the most important and successful one 

in the last century. The Swiss house 

seemed to get into trouble when green 

moulding started to appear on its meat 

specialties. The disaster was diverted 

by Alpina which agreed to supply 

meat products not only for the 

Czechoslovak house but also for the 

Austrian and the Swiss ones. This 

triumph lead to the enlargement of the 

facilities in 1969. The company was 

 granted a federal licence and 

   started to operate under the 

     name of Alpina Salami. 

 

 ñI joined my father in 1980,ò 

reflects P.Piaļek on the second phase 

of the Alpina's development. ñBut my 

uncle, who was a production manager, 

didn't want to show me anything. He 

thought he was indispensable and was 

afraid that he would lose his job. So I 

went to Europe for a year and I learnt 

the trade over there. My background 

is finance, I have a degree in finance. 

I knew the numbers but I didn't know 

the business. When I decided to take 

over my dad's business I wanted to 

know every inch of it,ò says P. Piaļek. 

 

THE WIND OF CHAGE 

Upon his return home from Europe, 

P. Piaļek initiated an ambitious 

project ï he intended to raise new 

premises for Alpina. It was not to be 

an ordinary factory though. ñI didn't 

hire a general contractor to build the 

factory,ò says P. Piaļek. ñI bought the 

building and did all the work myself. I 

was the general contractor. I hired a 

friend of mine, who was a mechanical 

engineer, also a Slovak guy, he helped 

me out and with him, we were able to 

oversee the operations. And because 

we saved so much on the cost of the 

building, I decided to go for the 

stainless steel.ò  

 

According to P. Piaļek, there is only 

one other factory in Canada the 

technology of which is on par with 

Alpinaôs. 

 

The new Alpina factory, opened in 

1984, caused a sensation; its interior 

looked like a scene from a sci-fi 

movie. All surfaces, walls and the 

ceiling made of stainless steel, 

smokehouses monitored by 

electronics and the computerized 

invoicing and dispatching system had 

no rival in Canada. The press sang 

praises and the factory inaugural 

ceremony was attended by the 

minister of agriculture of Quebec 

himself. 

 

P. Piaļek admits that the beginnings 

were hard. ñBefore moving here, we 

were in a 300 square meter facility 

over at the old place and when we 

came over it had more than tripled. It 

was a big risk coming in here. For the 

first 10 years, I was working in the 

production from seven in the morning 

until three in the afternoon, then, until 

5 or 6 o'clock, I would do my 

paperwork. It was a tough beginning.ñ 

 

Today, Alpina employs 45 people and 

offers a selection of eighty different 

products. ñWe sell coast to coast, all 

the way to Vancouver, not very much 

but still... We're not present in Alberta 

and Saskatchewan. We're running 

pretty well at I'd say 95% of the 

capacity so we don't wanna expand 

too much. We were going for that 

niche, we go for the upscale market 

where the quality has to be as high as 

possible.ò 
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DIFFERENT CUSTOMERS 

How can a tiny and a relatively 

closely specialized enterprise compete 

with giants like Maple Leaf? ñWe're 

in the same market but we're have 

different products, we're targetting 

certain customers who want high 

quality, high-end products. That's why 

we developed the ham which has less 

than 2% fat, it's also recommended by 

the Heart and Stroke Foundation of 

Canada, which is hard to do in a deli 

product, because deli products are 

usually not the best for your health.ò 

 

The article was published in  

Kanadský Slovák 
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ako v �P�i�M�L���S�R���Q�p���N�Y�H�W�\���´ 

 
Ak sa v ģivote k nieļomu radi 

vraciame, samozrejme okrem jedla, sú 

to naġe mil® a vzácne spomienky. 

Obyļajne si najradġej spom²name, 

pokiaŎ n§m pamªŠ siaha, na obdobie 

naġej rannej mladosti. VeŎa z§ģitkov 

sa ļasto viaģe aj k najkrajġiemu 

mesiacu roka, máju. 

Vġade sa preb¼dza ģivot, od prvých 

rannĨch l¼ļov slnka poļ¼vame 

nádherné operety nebeského vtáctva 

a vġade v¹kol n§s z kaģdej strany 

máme kvetnatú rajskú záhradu.  

Obyļajne v máji, po dlhých 

celoroļnĨch pr²prav§ch prich§dza 

veŎa malĨch det² z katolíckych rodín 

k prvému svätému prijímaniu. 

Katech®ti sk¼ġaj¼, finiġuj¼, opakuj¼, 

aby deti boli dobre a svedomito 

pripravené.  

KeŅ vid²m v tomto období v kostole 

spom²nan¼ sl§vnosŠ, zd§ sa mi, ģe to 

bolo iba toŠ ned§vno ako som ja sama 

st§la so svieļkou v ruke pred oltárom. 

Svätému prímaniu vģdy predch§dza 

dokonalá a ¼primn§ spoveŅ. Pamªt§m 

si ako dnes, ģe sme si na poslednú 

hodinu n§boģenstva, ktor§ mala byŠ 

akoby generálkou pred prvou 

spoveŅou,  mali priniesŠ na l²stoļku 

napísané hriechy. 

Ja som mala vģdy uģ od ¼tleho detstva 

tendenciu spoliehaŠ sa na rozumy 

druhĨch. Preto som aj vġetky 

Ăatrakt²vneñ hriechy odp²sala od 

m¹jho suseda. Milan nap²sal, ģe Šahal 

maļku za chvost tri razy. Ja, hoci som 

sa maļiek b§la a obchádzala som ich 

na kilometre, Milana som tromfla 

a napísala som k tomu istému hriechu 

pªŠ kr§t, atŅ... 

 

Dnes s¼ hodiny n§boģenstva na 

Slovensku poļ²tan® medzi povinn® 

predmety. Za naġich ļias to bola 

pr²sne sledovan§ mimoġkolsk§ 

ļinnosŠ. Naviac vedenie kaģdej ġkoly 

malo za ¼kol robiŠ po vyuļovan²  

odpútavacie akcie a pon¼kaŠ malĨm 

kresŠanom nap²nav® filmy 

s partizánskou tématikou. Poniektorí 

fanatick² n§vġtevn²ci kina, ja 

pochopiteŎne medzi nimi, Ŏahko 

vymenili niektor¼ hodinu n§boģenstva 

za film, v ktorom si naġi partiz§ni 

vģdy hravo poradili s faġistami.  

Minimálne jeden krát za  

dva tĨģdne, napriek pravi- 

delným domácim výpras- 

kom sme v starej kinos§le preģ²vali 

urpútne boje a priebeh druhej svetovej 

vojny aģ do ¼speġn®ho v²Šazn®ho 

konca. Samozrejme, ģe naġe absencie 

mali za n§sledok veŎké medzery 

v n§boģenskej vĨuke. V krásnu 

májov¼ nedeŎu, keŅ mal Jeģiġko prvĨ 

kr§t vst¼piŠ do naġich ļistĨch 

srdieļok hovoril p§n dekan v kázni 

naġ²m rodiļom, ģe dnes si odved¼ 

domov ¼plne nov® deti. Poļas k§zne 

som sa nahlas rozplakala. Táto 

informácia o výmene ma úplne 

zaskoļila. Vġetko som sa stihla 

douļiŠ, na vġetko som bola 

pripraven§, ale, ģe n§s bud¼ vymieŔaŠ 

ma ani vo sne nenapadlo.  

Moje plytké vedomosti mal vtedy na 

svedom²  ĂKapit§n Dabaļñ a niektorí 

ruskí tankisti zo sovietskej filmovej 

tvorby.  

CelĨ ļas som sa veŎmi vr¼cne 

modlila, keŅ to uģ mus² byŠ, aby som 

sa dostala aspoŔ do susedov 

k MilanovĨm rodiļom. Po dvadsiatich 

rokoch som zistila, ģe moja 

spoluģiaļka Mariena sa modlila 

lepġie. T§ si Milana vymodlila. 

Nakoniec, moja modlitba tieģ nebola 

m§rna. Rodiļia si ma odviedli 

z kostola do vlastného domu. 

Minul¼ nedeŎu ma  

pozvala moja ġpaniel- 

ska kamarátka na  

sl§vnosŠ prv®ho svªt®ho prij²mania do 

ġpanielskeho kostola. Kostol bol 

nabitý. Pán farár a mal® detiļky so 

svieļoļkami sa medzi kamerami 

a fotoaparátmi úplne strácali. Tomu, 

ļo p§n farár rozprával, som 

pochopiteŎne nerozumela, ale poļas 

kázne ma upútalo malé 

prvoprij²maj¼ce chlapļa, ktor® zaļalo 

veŎmi usedavo plakaŠ a musela s nim 

mama vĨjsŠ nachv²Ŏu von. HneŅ som 

sa spĨtala svojej kamar§tky, ļi 

n§hodou nevie, ļo sa deje. Gabriela 

mi medzi modlením, narýchlo, 

heslovite vysvetŎovala. ĂOn je tu 

novĨ, iba dva mesiace.  Priġliz Kuby.ñ  

Okamģite som vedela, ļo je vo veci 

a ġ²pila som p¹vod jeho n§reku. 

V¹bec mi ho nebolo Ŏ¼to!  

 

Uliļn²k jeden! Urļite tam doma musel 

celĨ ļas pozeraŠ sovietskú 

kinematografiu.  

Bea 


