
  

Hello members, 
 

Fall is here and deer season in ramping up for 

many members. Before getting too busy, take 

the time to check your processes for not only 

fairness to your customers but, for profitability 

for your business. Never assume that you must 

be making money. Make products from any 

species that offer great value, not just a great 

price. The difference between the two is your 

hard work, time and attention and dedication 

to offering the best products. 
 

On September 23rd and 24th, the PAMP board 

members met to plan the 2018 convention. 

While there are still details to be worked out, 

we have a solid framework for what should be 

a great convention. Details should be available 

in the next newsletter. For a sneak peak, reach 

out to a board member or Renee, our es-

teemed secretary. Along that vein, consider 

applying for a PAMP Board of Directorõs seat, if 

you would like to help shape the future of our 

great organization. 
 

John Louderback - President 
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The planning for the upcoming 79th Annual Convention and 

Supplier Showcase has begun. The Board has started the plan-

ning process and is looking forward to May 10-13th 2018. We 

will be back at the Penn Stater Conference Center and hoping 

to expand the supplier showcase and classes being offered. 

 

We are planning to start on Thursday.  Fridayõs class will be 

about Emulsified Products.  There will be a few changes to the 

meat competition and we are hoping to exceed the number of 

booths we have at the supplier showcase to be over 70. These 

are just a few sneak peaks on what to 

expect and more details will follow.  
 

Be sure to save the date!!  

The Penn Stater Conference Center & The PAMP Board  

Emulsified Products  

 

Hurricanes Harvey and Irma have 

provided all the pictures and sto-

ries that the newscasts and newspaper columns could ever want in recent 

weeks.  Understandably, the focus has been on the here and now.  The US 

hog and pork industry has not been severely affected by Hurricane Irma 

but, at the time of writing, it remains to be seen if the tropical storm will 

affect facilities in North Carolina. However, I want to raise issues that go 

beyond the immediate impact of this extraordinary hurricane season. In 

particular, I want to draw attention to a òperfect stormó that may be de-

veloping because of the interaction of; China, the US dollarõs exchange 

rate, and hurricane -damaged infrastructure in the USA. President Trump 

plays a part too.  The US hog price could be on the floor by the end of the 

year if the interaction between nature and economics and government 

goes the wrong way .                                                                   CONT. ON PG 3  





Letõs start with China ð a frequent subject of discussion here. In my last Blog I 

drew attention to the collapse in Chinaõs demand for imported pigmeat. china 

trade june 2017The updated chart for this series is presented alongside (see 

Whole Hog Brief #271 for a more complete discussion of this issue) and this 

chart shows how Chinaõs monthly demand for imports is now fast approaching 

its ònormó. The 2016 boom in imports is history and exports from the USA 

and from the EU have fallen significantly to China this year. That, in itself, 

should worry pigmeat exporters and Western pig producers.  But there is 

more to worry about. 
 

The US dollar has had a bad year ð its exchange rate has fallen against all major 

trading partners. Itõs down around 20% against the Mexican Peso and by about 

8% against the Canadian dollar. Itõs also lost about 12% against the Euro. All 

this has happened since President Trumpõs inauguration ð that may be coinci-

dence and I will not dwell on the correlation except to say that Wall Street 

investors have been vocal in their dismay with Trumpõs slow pace on his prom-

ised infrastructure spend and tax reforms.  The so-called òTrump bumpó in US 

stocks petered out at about the same time as the dollarõs weakness began. 

Trump has, at least, not disrupted the export trade in US pork by tearing up 

NAFTA or KORUS (yet) so US farmers should be thankful for small mercies. 

And, although Wall Street has been disappointed in Trump, the farmers might 

want to thank Trump for the weak dollar. In Mexico, Japan, China and Canada, 

all those US pork exports will have looked relatively cheap as the months went 

by in 2017.  Now, what about those hurricanes and how do they link up with 

China and the US dollar? 
 

Letõs state the obvious ð hurricane damage will need to be fixed. And since the 

damage has been extraordinary there will be a need for extraordinary expendi-

tures on repair and replacement. We are talking hundreds of billions of dollars 

to restore life in Houston and most of Florida to what it looked like before the 

storms. You can add in a few more hundreds of billions when the indirect and 

multiplier effects of these expenditures are taken into account. Voila ð an infra-

structure programme arrives! And that means jobs and investment (and maybe 

inflation) and growth. Hence, the Trump bump may yet be on its way back and 

it could be enough to reverse the weakness in the US dollar. Furthermore, if 

Trumpõs tax reforms ever arrive they would likely reinforce this reversal in the 

dollar as US companies bring dollars back to the USA. 
 

If (and I know that there are many ifs) Chinaõs demand for imported pigmeat 

continues to fall, and the dollar strengthens we could see a situation in the 

USA where the current expansion of hog supplies arrives at a time when de-

mand is under serious pressure from weaker export demand and higher prices 

(in foreign currency terms). Thatõs the perfect storm. 

Continued from Page 1  

Ingredients  

2 cups water  

1 cup uncooked brown rice  

2 teaspoons chicken bouillon granules  

1/2 teaspoon curry powder  

1 pound bulk Italian sausage  

4 cups sliced fresh mushrooms  

1 small onion, chopped  

2 shallots, minced  

1 garlic clove, minced  

5 tablespoons dried currants  

1/4 cup chicken broth  

1 teaspoon poultry seasoning  

1/2 teaspoon rubbed sage  

1/4 teaspoon dried marjoram  

2 medium pie pumpkins (2 -1/2 pounds each)  

1/2 teaspoon salt  

1/2 teaspoon garlic powder  
  
Directions  

In a large saucepan, bring the water, rice, bouil-

lon and curry powder to a boil. Reduce heat; 

cover and simmer for 45 -50 minutes or until 

tender.   

Meanwhile, in a large skillet, cook sausage over 

medium heat until no longer pink; drain and set 

aside. In the same skillet, saute the mush-

rooms, onion and shallots for 3 -5 minutes or 

until vegetables are tender. Add garlic; cook 1 

minute longer.  Reduce heat; add the currants, 

broth, poultry seasoning, sage and marjoram. 

Return sausage to the pan. Cook and stir for 5 -

7 minutes or until liquid is absorbed. Remove 

from the heat; stir in rice.  

Wash pumpkins; cut a 3 -in. circle around each 

stem. Remove tops and set aside. Remove and 

discard loose fibers; save seeds for another use. 

Prick inside each pumpkin with a fork; sprinkle 

with salt and garlic powder. Stuff with sausage 

mixture; replace tops.  

Place in a 13-in. x 9 -in. baking dish; add 1/2 in. of 

water. Bake, uncovered, at 350° for 30 minutes. 

Cover loosely with foil; bake 45 -50 minutes 

longer or until tender. Cut each pumpkin into 

four wedges to serve. Yield: 8 servings.  

Just in time for Halloween 
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