
   December is a busy time for meat proces-

sors. Most of us are dealing with deer season 

and hopefully an increase in customer traffic 

with special holiday orders. Although the buzz 

of the holiday season seems to take center 

stage, it is not too early to begin thinking 

about the upcoming spring and which meat 

products you intend to bring with you to 

State College, PA to enter into the processed products competition on May 2, 2015. 

The PAMP organization is the largest state meat processing organization in the Nation. 

In addition, we have some very talented individuals making some of the best cured and 

smoked processed meat items around. Besides the camaraderie and educational pro-

grams enjoyed during the PAMP annual convention, the processed meats competition is 

growing and changing within our organization by the guidance of the PAMP board mem-

bers. Although the 2015 competition rules have not been finalized yet, I wanted to make 

you aware of some of the changes and additions that will begin a new era of this friendly 

competition. 
 

2015 Featured Class ð The featured class for the 2015 product show has been voted 

and decided upon by your board. This yearõs competition will showcase the ground and 

formed venison bacon that was demonstrated at the 2014 pre-convention workshop by 

Rodney Schaffer of Con Yeager Spice Company. Several different methods to produce 

ground and formed venison bacon were demonstrated during the workshop. Begin per-

fecting your method/s and flavors now so that we have a nice variety to evaluate and 

critique during the competition. Keep in mind this item should be cooked and/or 

smoked and may include specialty flavors to show your creativity. The rules will be set 

for this class and made available after the February board meeting. 
 

Small Diameter Sausages ð The small diameter sausage class is always a challenging 

class of product to evaluate. There are a number of important flavor variations that can 

impact even the best judgeõs ability to fairly evaluate products. It is because of the huge 

variations of specialty flavors that the board agreed to remove the use of such specialty 

ingredients from this class. As a general rule, specialty non-meat ingredients would in-

clude, but not be limited to some of the following examples: various cheese inclusions; 

rice; fruits and nuts; mushrooms and other vegetables; hot chili peppers, for example 

habanera or jalapeño). These varying inclusions can increase the difficulty in evaluation of 

traditional smoked sausages, as well as impact the flavor of other specialty products. The 

board does recognize however, that these specialty flavors are growing in both variety 

and popularity. If you produce small diameter sausages that have these specialty ingredi-

ents, you will still have the opportunity to have them evaluated at the 2015 and future 

PAMP Processed Products Competitions. Due to the growing numbers of specialty fla-

vored products and their popularity by consumers and processors alike, a separate class 

was voted to be developed to distinguish specialty flavors from a more traditional fla-

vored smoked sausage. This new rule will also impact the Wieners/Frankfurters class, as 

well as the ring bologna class, although it is rare that such specialty non-meat ingredients 

and flavors are added to ring bologna.  As a general guide, small diameter products may 

be skinless, presented in natural casings or stuffed into edible collagen. Colored casings 

should not be used because this could potentially give an unfair advantage when  
 

(continued page 3 - CHANGES) 
 

 Imagine that guy that gets up every morning looks 

in the mirror and realizes he is going to a job he 

hates. 

 

Even though we are all at the time of year when we 

need to work 26 hours a day and 9 days a week we 

are better off than him. We are all in a profession 

that is physically demanding and mentally draining 

and we're still better off than him because we are 

all doing what we love. How lucky we are. 

 

This is also the time of year when all of our amazing 

suppliers come through for us when we need them 

most. From equipment sales and service, casings, 

spices, lables, etc. We would really be in bad shape 

without our great team of suppliers.Thanks! 

 

Hope everyone has a happy, healthy, and safe holi-

day season. And may the joy this time of year brings 

find it's way to you all. 

 

Thank you 

Aaron Waters - President 
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Whatõs New @ PAMP 
¶ Phone # 844-599-PAMP 

¶ Address: 1209 Rockdale Road Rockwood 

Pa  15557 

¶ Web Page: www.pameatprocessors.org 

¶ Facebook Pageð be sure to òLike Usó. 

¶ Classified Section: Place an ad for equip-

ment you would like to sell. 

¶ Supplier Spotlight: We will be highlighting 

a supplier each newsletter! Be readyé 

 

Mark you calendars:  
 

PAMP Convention   

May 1-3 2015 
 

AAMP Convention   

June 18-20 2015 

 




