
 

Pennsylvania Processors were very successful at the recent American Association of 

Meat Processors Annual Convention in Omaha, Nebraska.  PAMP members won 5 Re-

serve Grand Champions, 1 Champion and 4 Reserve Champion Awards.  

Congratulations to: 

  

Hello Members, 

As we are in the middle of summer, I hope all 

members are enjoying some time off. If you are 

vacationing, take some time to stop by and visit 

some of the other members from PAMP.  There 

is always something new to learn. Summer is a 

great time for extra sales with pig roasts, BBQ's, 

store made hot dogs, and sausages. 
  

I would like to congratulate Holland Bros. Meats, 

Bardine’s Country Smoke House and Farmers 

Place for their great showing at the AAMP con-

vention! 
 

Please take time to fill out the survey sheet that 

was sent out with your member directory. This 

helps us gather information for our upcoming 

convention. 
 

Have a great summer! 
 

Bill McMullen - President 
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President  Bill McMullen 

Vice President John Louderback 

2nd Vice Pres.         Tom Springman 

Treasurer     Amanda Luke 

Secretary     Renee Pletcher 

Past Pres.       Bob Wenner  

•  Bardine’s Country Smokehouse – 

Gary took home 3 Reserve Grand Cham-

pions, 1 Champion and 3 Reserve Cham-

pion.   

•  Holland Brothers Meats – Their 

awards included 1 Reserve Grand Cham-

pion and 1 Reserve Champion. 

 

• Farmer’s Place – 

Joe and Will took home 

the Reserved Grand 

Champion Award in the 

Cured Specialty Meat 

Products Class. In 

addition to winning 

at AAMP, they were 

also awarded with their 2 

Gold Cups they won during 

the IFFA Show in Germany.  

 
 
 

Thanks for representing  

PA so well!! 

Holland Brothers & Bardine's Country Smokehouse 

Joe & Will receiving their Gold Cups!! 

Just Some of the PA CREW 

From the 2016 AAMP CONVENTION 





Reprinted from Lisa M. Keefe’s Blog-The Center of My Plate-www.meatingplace.com  
 

Have you taken the pulse of the ag programs at your local or regional 

college, junior college or university? Higher ed systems are under pres-

sure in some key states where meat science and animal science programs 

have long shone. 
 

Budgets everywhere got tight.  When the bottom fell out of the markets, 

then out from under businesses, tax revenues followed suit. In fiscal 2013, 

37 percent of public college and university budgets were provided by 

state and federal ) governments. In 2012, state support for higher ed sys-

tems overall dropped by 7.6 percent in one year — the largest decline in 

at least 50 years — according to Inside Higher Ed. The last few years 

have been much better, overall, but again, not for every school in every 

state. Among those whose state higher ed systems have targets on their 

backs are some schools key to the advancement of the meat industry and 

related sectors, such as livestock and food safety. 
 

Where has funding been faltering? Pennsylvania. Kansas. Colorado. Iowa. 

Missouri. Ohio. Illinois. 
 

Federal support for education has expanded significantly at the same time, 

but those funds are mostly in the form of financial aid grants to qualified 

individual students, and research funding earmarked for a specific pur-

pose. Oh, and federal guarantees for relatively low-interest-rate student 

loans — lots and lots of student loans. 
 

And that’s where schools are having to go to make up the shortfall in their 

operating budgets: Tuition increases, which are forcing more students to go 

into debt for their degrees. How many of the readers of this blog would have 

been able, or willing, to take on $10,000, $25,000, $50,000 in debt or more 

to go to college? Damn few, I think. And where would your career, business, 

family be without that educational opportunity? 
 

The future of the meat industry needs financial support from those who 

are working in it now. That support needn't be equal to the $1.3 million 

gift that Tyson Foods gave the University of Arkansas to modernize the 

school’s poultry research center, or the $100,000 that Pilgrim's Pride 

Corp. donated to Auburn University to help fund the relocation and 

modernization of its poultry research facility. We’re not talking about 

endowing a faculty chair or a full scholarship. Any amount you can give to 

the ag/meat/food science program of your choice would help. If you can, 

say, underwrite the costs of books and fees for one or two students a 

year, you’d make a huge difference in their lives. Better yet, offer a par-

ticularly enthusiastic undergraduate student an internship. 
 

Of course, all of the industry organizations have scholarship funds, to 

which your contributions are important. So important, in fact, you should 

consider doubling your commitment. 
 

Because state funding for higher education is being reduced, year by year. 

Plenty of voters are calling for their elected officials to address the dis-

crepancies, but really, do you want to wait for the politicians to ensure 

the quality this important starting-off point for the industry, and your 

company? 









 

 Professional, personalized service to the sausage manufacturing trade. 

We’re working to make a difference for you. 
 

Featuring a complete line of: 
Natural hog, beef & sheep casings  •  Edible collagen and fibrous 

• Casings for skinless products 
 

1-800-328-8701 
www.qualitycasing.com  •  email: qnc@qualitycasing.com  •  fax: (859) 689-5177 

QUALITY 
CASING CO., INC. 



 
 

George Lapsley Ent. 

 
Phone: (267) 221-2426 
Fax: (215) 766-1687 
 

4988 E Rolling Glen Drive 
Pipersville, PA 18947 
glapsley@comcast.net 
www.getfoodhelp.net 

 

P.O. Box 850 Levittown, PA 19058 

CHUCK MULLEN 
TOLL FREE 888.886.0638 
OFFICE 215.956.9101 
FAX  215.956.9102 
CELL  717.577.4213 
E-MAIL chuck@metspeedlabel.com 
WEBSITE: www.metspeedlabel.com 

 

George D. Lapsley 
Food Safety Specialist 

 



 

After a dear, sweet, elderly woman in her mid-nineties from my 

church was diagnosed with throat cancer, she couldn’t easily swallow 

solid foods.  Her doctor prescribed bone broth, three times a day, as 

the best way for her to get the nutrition she needed to stay alive. 
 

He knew what many seem to have forgotten; that bone broth con-

tains nourishing substances that are found nowhere else.  So her 

children and grandchildren made enough broth on weekends to get 

their mom the supply she needed for the rest of the week, and it 

helped her to stay alive for many years.  
 

Growing up on the farm, it was our normal practice to always make 

our own bone broth.  Since we wasted nothing, when we cooked 

whole chickens on the stovetop, we of course saved all the nutri-

tious broth.  It was great for eating just as broth, or for adding to 

other dishes as a delicious ingredient.  We’d also save all the femur 

bones and many of the other bones from pigs, lambs and cows, bak-

ing them first to brown them and then boiling them to get the high-in

-protein and nutrient-dense marrow out of the bones and into the 

broth. 
 

Today, however, since consumers buy mostly boneless meats, 

they’re missing the opportunity to get the bones needed to make 

their own highly nutritious broth; no bones, no broth.  It also takes a 

little time to make broth, even though it’s very simple. That’s time 

that many consumers don’t want to allocate for broth making.  Broth 

can of course currently be purchased at the store, but we clearly 

need more broth options; frozen in quarts, in shelf-stable containers, 

and in large cans. 
 

In this continuing topic of “adding value to meats,” let’s consider 

some ways to make bone broth more readily available and more 

marketable for consumers who are beginning to rediscover broth’s 

value.  Over the past few years there’s been a loud, resurgent call for 

using bone broth, especially in the paleo world.  Books like “Dr. Kel-

lyann’s Bone Broth Diet,” and “The Bone Broth Miracle: How an 

Ancient Remedy Can Improve Health, Fight Aging and Boost 

Beauty,” “The Bone Broth Secret,” and “Brodo: A Bone Broth 

Cookbook,” are helping to spread the word about the benefits of 

bone broth.  (All of these books are available on Amazon.) 
 

Because American consumers no longer buy whole chickens and boil 

them to make their own broth, nor can they easily buy beef, pork, 

lamb and fish bones, the meat industry is staring at an overlooked 

opportunity to package and market bone broth in new and creative 

ways.  I believe there’s a largely untapped, growing market for broth 

that warrants a frozen section at every retail store. 
 

We could easily be making various types and sizes of bone broth 

more visibly available.  Bone broth can currently be purchased in a 

wide variety of packaging options at Amazon and other online retail-

ers, but it’s very expensive to purchase with added shipping costs.  And 

if you value convenience, you can even buy bone broth in K-cups for 

your Keurig machine now, but it’s two bucks a cup and the flavor’s just 

not as good as frozen broth or the better-yet home-made option.  The 

retail environment has a clear competitive edge here. 
 

When I’m at meat plants, I lament seeing so many bones getting 

dumped into roll-off trailers that could be used for broth first, before 

being sent off. 
 

These bones are most often sent off to be rendered into domestic 

animal food.  I guess it’s nice to know that at least our pets are well 

nourished.  But people need the nourishment that can only be found 

in bones as well, and we should extract another entirely profitable 

step in our processing of bones before we give them up. 
 

Our industry is missing out on a golden opportunity to be supplying 

what people are rediscovering: What’s in these bones is good for 

our bones!  Broth is good food, and a great food value.  The market 

for it is there, and it’s growing. 
 

So how can we most profitably keep the marrow of these bones 

within the human food chain as consumer ready-to-eat broth?  Sug-

gestions? 

 

 Nearly two-thirds of consumers want 

the foods they eat to improve their heart 

health.* Your store is in the unique position 

to help these shoppers understand how your most profitable 

protein - beef - can be part of a heart-healthy diet. The Beef 

Checkoff recognizes this and is now giving you the ability to dis-

play the coveted American Heart Association® Heart-Check 

mark on nine different extra-lean beef cuts, at no cost to you. 

Why should you participate? 
 

•  Shoppers trust the Heart-Check Mark 
 

•  The Heart-Check mark is used by 72 million adults (30% of 

the population) to make purchase decisions in the grocery 

store.** 
 

•  Drives purchase intent 
 

•  3 in 4 consumers who are familiar with the Heart-Check mark 

are more likely to purchase foods that feature the Heart-Check 

mark.*** 
 

•  It's free 
 

There's no cost to participate. The Beef Checkoff will pay all 

fees to display the Heart-Check mark on pack for 9 extra-lean 

beef cuts. 
 

We're with you every step of the way 
 

You'll receive support from the Beef Checkoff  throughout the 

entire American Heart Association® Food Certification  

application and implementation process. 

Reprinted from Gregory Bloom’s Blog-The Meat Business-

www.meatingplace.com  





PAMP Newswatch is an opportunity to highlight PAMP Members that have 

been featured in the local or national media.   
 

This month we have a major award for one of our Supplier Members, some important news 

from one of our Affiliated Members, and the son of one of Operator Members ended his High 

School career with a bang, before joining the family business fulltime! 

 

Have you or your business been featured in the 

local/national media?? 
 

If you would like it included in our PAMP 

Newswatch send a copy of the article or inter-

net link to the article to: 

pamp@pameatprocessors.org 

 

 
 

Walton’s received the F.W. Witt Supplier of the Year 

Award at the American Association of Meat Processors’ 

national convention in Omaha, Nebraska in July. Brett 

Walton, President & CEO of Walton’s, Inc. accepted the 

award at the convention’s Opening 

Ceremony. The F.W. Witt Supplier of 

the Year Award was established in 

1996 and is named after Frank Witt, the former owner of a spice company 

in Yorkville, Illinois. Witt believed in helping and working with the smallest 

processors in the meat industry. The award celebrates this belief and hon-

ors a supplier member who has been devoted to the meat and poultry 

industry, particularly to small and medium sized plant operators. This is the 

second time that Walton’s has been selected for this award. Walton’s first 

received the award in 2009.  Walton’s is a family-owned business that pro-

vides meat processing seasonings, supplies and equipment to independent 

meat processors across the globe. This year marks Walton’s 30th year in 

business. 

Bedford – The Pennsyl-

vania Beef Council is 

encouraging more pro-

ducers to browse and peruse 

producer educational training on their 

newly designed Beef Quality As-

surance (BQA) website. Beginning  

now through Monday, September 5, producers who either suc-

cessfully complete the Level 1, classroom training module or re-

certify via the new BQA website will automatically be entered to 

win a $250 Tractor Supply gift card . The winner will be chosen 

and notified by Monday, September 12. 

     “We look forward to encouraging more producers, both those 

that are new to the program and those that have deep roots with 

BQA, to visit the refreshed website and complete the training 

modules at their own convenience either in their home or on 

their mobile device” notes Nichole Hockenberry, Director of In-

dustry Education. “Participating in BQA shows the consumer that 

you care.  Implementing best management practices is a win-win-

win, best for the animal, the producer and the consumer.” 

       The new and improved website features the latest information 

on benefits and attributes to the program, beef training modules, 

beef store, resources to help with Standard Operating Procedures 

(SOP’s) and record keeping forms. In addition, visitors can learn 

more about BQA and meet some of Pennsylvania’s dedicated beef, 

dairy and veal farmers. 
Learn more by visiting the new website at www.pa-bqa.org. 

Sometimes it’s easy to choose an All-star team. When one player/

athlete separates himself or herself from the crowd, the numbers 

lead you right to the top of the heap.  Other times, the separation is 

so slight that you’re grasping for anything that can lift one athlete 

over the others.  The 2016 Track and Field season, for the guys at 

least, is more the latter than the former.  

    After looking at all of the obvious suspects for the Morning Times 

Boys’ Track and Field Athlete of the Year, we settled on one who 

topped our list in three events - two on the track and one in the 

field.  That athlete is Athen’s Matt Bryan.  Bryan was the area’s best 

hurdler, leading the Morning Times’ standings in the 110 and 300 

meter hurdles with respective times of 16.54 and 44.42.  Where he 

separated himself was in the field, where he also topped our list in 

the javelin throw, with a 173’ heave that was the Valley area’s best. 
 

•  Matt graduated in June and now works full time with his fam-

ily at Bryan’s Meat Cutting and Country Butcher Shop.  Matt’s 

parents, Dan and Dawn Bryan feel very blessed to work with 

Matt and his two brothers, Kyle and Nick on a daily basis.   

Reprinted from the  
Sayre, PA’s  

Morning Times 





Technology has enabled a marketing development that, frankly, just 

creeps me out: That online cookie that tells marketers what web 

sites you’ve visited recently and which products you looked at, and 

enables them to offer up advertising for those very web sites and 

products as you travel about the Internet working on something 

completely unrelated. 

 

I’m creeped out, of course, because as I’m searching online for statis-

tics related to, say, global ground beef consumption, I’m startled by 

an advertisement for something I bought on Amazon two weeks 

earlier for my aging dog. If I were on the Amazon site, that ad would 

not be disturbing. As it stands, however, I feel like I’m being stalked. 

 

I’ve been around the technology block enough times, though, that I 

believe these techniques will become more streamlined, less jarring. 

I’m resigned to the fact that information technology is only going to 

become more integral to our daily lives and yes, companies are going 

to know more about me than I realize. And so I’m interested in 

knowing more about what companies do with that data — that is, I 

want to know more about predictive analytics. 

 

Amazon, for example, uses its vast collections of data to find trends 

and patterns, the better to predict that, say, a certain shade of blue is 

going to be a big seller in juniors’ clothing during the August back-to-

school promotion season. Overlaying demographic and financial data 

helps retailers know when to stock up on appliances because millen-

nials’ families are growing and conditions are right for an increase in 

home purchases. 

 

Most processors don’t delve into these types of data on end users. 

The vast number of small and mid-sized processors are better de-

scribed as craftsmen with an innate sense of their (often quite local) 

customer base and what they’re thinking. And there’s a place for Etsy

-like, handcrafted meat products. 

 

But the available data is growing exponentially and the expertise to 

crunch and analyze it is growing, as well, whether a company has the 

means to hire a consulting firm or just reads the white papers and 

better blogs that many of the consultants, such as McKinsey or 

Willard Bishop, produce for public consumption. Even if you still 

know all your commercial customers and nine out of every 10 retail 

customers by name, paying attention to the data analysis for a clue to 

where the meat industry is going in the next three to five years can 

only help. 

 

Consider also, that many family-run processors are nearing a day 

when the keys to the office will be handed over to the next genera-

tion. In 2016, passing on a business stuck in 1996 ties a concrete 

block to the new leaders’ ankles. 

 

So get comfortable with predictive analytics. Even a rudimentary 

analysis could reveal opportunities you didn’t know existed. You may 

find yourself “following” customers online with ads for your prod-

ucts. And who knows? They might buy. 
 

Reprinted from Lisa M. Keefe’s Blog- 

The Center of My Plate-www.meatingplace.com  
 

 Rich Wessels 
General Manager 

(314) 968-3991 
FAX: 1-314-968-1240 

E-MAIL rwessels@moundtool.com  

MOUND TOOL COMPANY 
ESTABLISHED 1899 

 

9301 WATSON IND. PART / ST. LOUIS, MISSOURI 63126 U.S.A. 
www.moundtool.com  

10 COUNCIL AVE. 

WHEATLAND, PA 16161 

www.joshen.com 

JOSHEN IS A FULL LINE  
SUPPLIER TO THE MEAT  
PROCESSING INDUSTRY: 

CONTACT JOSHEN FOR A  
SALES CONSULTATION  1-800-334-8430 

 PLASTIC MEAT FILM 

 FOAM MEAT TRAYS 

 LABELS 

 SANITATION & BACKROOM 

CHEMICALS 

 POLY MEAT BAGS 

 FULL LINE OF SPICES 

 AND MORE…... 

 



NATURAL 

SKINLESS 

SHRINK BAGS 

HAM NETTING 

BUTCHER TWINE 

CLIPS AND LOOPS 

VACUUM POUCHES 

VENISON  

SAUSAGE 

NOT FOR SALE 
YOUR COMPANY NAME 

YOUR ADDRESS 

PHONE (201) 939-3335 

CUSTOM PRINTING 

www.globecasing.com 

Sausage Casing 
 

FIBROUS 

Summer Sausage, Venison Bologna 
 

COLAGEN 

Ring Bologna, Snack Sticks 
 

PLASTIC CASING 

Fresh, Cooked & Frozen Patties 

TOLL FREE (888) 211-0989 
368 PATERSON PLANK ROAD CARLSTADT, NJ 07072 

E-mail: sales@globecasing.com 









MADE IN THE USA 

Made in Germany 

Supplying a Full Range of Machines for Slaughter 

Plants and Industrial Meat Processing Factories 



In 1985, Luigi Pintore came to United States in pursuit of the 

American dream. With only two hundred dollars in his pocket 

and a desire to learn, he set out to discover “his” America.  

Having had years of experience working with meat processing 

equipment in Italy, Luigi continued that passion here in the 

states.  In 2013, He founded CRM North America Group in the 

Chicagoland area. With over 40 years of experience with meat 

processing equipment, it was Luigi’s dream to create a company 

that would import superior equipment that has been modified 

for the U.S., Canada and Mexican market from Italy.  CRM 

North America Group has created a network of Italian Compa-

nies that cover every need for the processing, curing, seasoning 

and aging of meat. We represent CRM, Italmodular, OMET, 

ICS, and Fratelli Pagani. Each company is unique in its own way.  
 

C.R.M. has been for over 40 years a world leader in the manu-

facturing of automatic and semi-automatic industrial slicing and 

cutting machines for processing and slicing of meats products.  
 

Italmodular has for over 50 years been helping companies or-

ganize and improve the way they work. The IM92 Rail System is 

an ideal solution for organizing, handling and storing of meat.  

Their patented overhead sliding system runs smoothly and qui-

etly and will increase storage surface area by between 25 to 

90%. Made entirely from anodized aluminum ally or stainless 

steel, they are guaranteed to offer lasting stability against corro-

sion by water/moisture and provide a high standard of hygiene.  
 

Omet produces a vast range of machines for the food process-

ing industry such as grinders, mixers, vacuum fillers and linkers. 
 

For 40 years ICS has made in Italy and abroad industrial plants 

and cabinets for drying and aging of cold cuts. With the use of 

advance and innovative technological knowledge, ICS is able to 

meet the diverse needs of its customers. 
 

Fratelli Pagani S.P.A has been producing and selling exclusive 

spices and marinades for the food industry for over 100 years.  

Their spices are used in the creating of cured meats such as 

salami, mortadella, speck, hams, prosciutto and also sausages, 

not only enhancing the flavor of the meat but maintaining the 

meats natural color as well. Their chef designed marinades will 

enhance any cut of meat, fish, or vegetables, leaving your taste 

buds asking for more.  
 

CRM North America has built a state of the art test kitchen 

where we offer training in the making of cured products and 

sausage. Every other month a technician from Fratelli Pagani 

comes to our facility to instruct our customers on how to 

make cured meats and use the marinades. We offer this per-

sonal training at no cost to the customer.  
   

Luigi’s mission is simple, he is here to meet our customers need 

and exceed their expectations. Our customers are like family, 

their needs and concerns become ours. 



 
 

 

Convention 2017: May 11-14th 

 

Corrections in Directory:  Please update your copy. I apologize for 

the mistakes.  If you notice any, please let me know. 
 

Chamberlain Meats – no email at this time 

Millers Charm Farm – only one email..millercharm@verizon.net 

Handtmann, Inc. – erik.leppert@handtmann.us 
 

Also the winners in class T were all “Champion” 

 

Spread the Word About PAMP: Invite a supplier that is currently 

not a member and Supplier Members invite your customers to join!!   

 

Survey: A survey was sent out last month. If you haven’t filled out 

and sent it back to me, please do so, an additional copy has been en-

closed this month for your convenience The board would like your 

input when planning for the 2017 Convention. 

 

A Special Thanks:  Thank you to Glenn Myers for sending me pic-

tures and the list of winners from the AAMP Show.  It was greatly 

appreciated! 

 

 

 

 
WANTED: 

Compressor evaporator/condenser, 2 horsepower, single phase. 

Contact Bob @ 215-297-5203 

 

WANTED: 

Jumo KPF-92 Microprocessor, Looking to replace controller on 

smokehouse ASAP! Please call Bob @ 215-257-2710 or 

bob.bgpork@verizon.net 

CLASSIFIEDS 
 

If you would like to add items, feel free to email or call me 
with the details.  Also, be sure to let me know if any items 
need to be removed to keep the listings current. 
 

FOR SALE: 1992 Handtmann VF 200 

12 vane - Heavy Duty Meat Pump - Brand New Control Panel & MC 

Panel - New Rebuilt Bush Vacuum Pump, and wiring schematics gone 

thru 2 mo. ago. Just Serviced last Summer for 3000 hours by Handtmann 

Tech. Works Great - too big for my production at this point. Looking for 

Smaller Handtmann. This machine is a workhorse and can be sold with 

or without the linking assembly ( Linking assembly new in 2006 ). Asking 

$30,000 for Stuffer Only; Asking $37,500 for Stuffer and Linking Assem-

bly Call Tom at 570-279-3534 for more details. 
 

FOR SALE:  Brine Pump 

TOP of the LINE:  Commercial, like new Brine Pump. (Waterproof 

Motor) Excellent condition. Stainless steel pump.  Add instant value to 

your products.  4 prong needle holder with 3 sets of needles.   

$2250 or Best Offer!! UPS Shipping Available.  Call:1-518-669-6111 
 

FOR SALE:  2013 Enviropak Smokehouse – LIKE NEW!!  

2013 Enviropak Smokehouse CVU-490 with 500# capacity. 208 3 

phase with 2500 Micro Processor with download feature.  Auto 

control options include oscillating airflow. 1 variable speed blower, 

cooling coils, smoke generator and an EVS-2 steam generator.  

Comes with 1 truck, sticks and racks.  Only used for a little over 1 

year.  Call for price and for more details.   

Ask for Keith at 607-869-6328 or email schradermeats@gmail.com 
 

FOR SALE:   

Hollymatic 54 Patty Machine, 2 Plates 4-1 & 5-1. $3,000 Call Bill 

Stepniak @ 570-289-4951 
 

FOR SALE:   

Hollymatic 200 patty maker with 3 plates and cart $800.00 Call 

Jake @ 570-689-2350. 
 

FOR SALE:   

Heat Seal Packaging Machine, Purchased new in 2007.  Great Con-

dition. We loved using it to heat seal our venison products up 

through this past season.  Just purchased a roll stock and no longer 

need this machine.  Can email photo if desired. $13,000. Call 

Dwight @ 215-262-2305 or elyfamily5@msn.com. 
 

FOR SALE:   

Vacuum Packing Machine, 2009 Sipromac 450A 3 Phase, Single 

Chamber.  Good Condition. $2800 call Joe @ 845-876-6306. 
 

FOR SALE:   

SOUTHERN PRIDE XLR 1400, NATURAL GAS, 120 VOLT 

30 RACKS ON CASTERS - $16,500.00 TOM 412 551 8551 
 

FOR SALE:   

Commercial Ham Presses, $25 each, call Gary Karas @ 

724-468-5811  -  kountrykows@windstream.net 
 

FOR SALE:  Bowl Chopper-Model TV Vall CRI 20, Serial 

#1003.  The bowl size is 20 liters which is 5.28 gal. or about 50-

60lbs of product at a time.  3 phase, motor is a 2/3 hp (1,5/2,2 kw)  

I have the original manual for this machine.  I also have commercial 

fryers, stoves, refrigerators, etc.  Call and let me know what you 

need. I may have it.  Nick Stello 1-800-849-4599. 
 

FOR SALE:  Globe Slicer - Model 725 - Manual or Automatic 

Runs on 110 - Like New in excellent condition. 

$2,500.00. Call Floyd @ 570-254-6921 
 

 

 

 

 

 
 
 

 
 
 

mailto:elyfamily5@msn.com


I was asked other 

day why I like to 

marinate or brine 

proteins I am 

cooking on the 

grill. It is certainly 

a texture thing. 

However, under-

standing the sci-

ence behind the 

two helps.  
 

Brining involves 

osmosis, which 

carries salt and sugar inside the cell walls. This denatures the pro-

teins, causing them to unravel and interact with one another. This 

forms a matrix, which traps moisture in the meat. Marinating, on the 

other hand, actually does "break down" the proteins using acidity. 

The acid literally does consume the proteins and break down the 

texture of the meat. Note that if your marinade has salt in it, then 

osmosis will occur as well and the marinade will also act as a brine. 

With both it is easy to overdo and end up with mushy meat.  
 

There are many ingredients that lend themselves to achieving the 

desired, tenderer effect on a multitude of meats. You can add toma-

toes to add an acidic touch and some vinegar to increase the acid. 

Beer: one of my favorites for adding flavor. Beer contains alpha acids 

found in the hops and phenol, which is called polyphenols or com-

monly referred to as tannins. Cola: Marinate steak in Coke (not diet) 

works well and adds a sweet finishing note when cooked or grilled. 

Ginger: You’ll often find ginger listed as an ingredient in marinades; 

ginger contains a proteolytic enzyme that naturally breaks down pro-

tein. Baking Soda: just like salt, will break down proteins as the meat 

draws it in. Sprinkle baking soda all over, rub it in a bit and then let 

sit (refrigerated) for several hours. Rinse well before cooking to re-

move all the baking soda. Coffee: is a natural tenderizer that also 

adds flavor. Brew up a strong pot of coffee and whatever additional 

attributes you want, then marinate meat up to 24 hours before grill-

ing. Buttermilk & Yogurt: contain some acidity. The calcium content 

activates enzymes within the meat that also helps break down pro-

tein. I use it mostly on poultry. Figs, Pineapple, Kiwis, any citrus, and 

Papaya: all contain vegetable enzymes that dissolve protein and con-

nective tissues. Apply any combination of these fruits, mash or slices 

over the meat and leave for a few hours. Don’t get me started on 

the flavor additions such as garlic, chilies, herbs and spices. 
 

These are just a few ingredients that will help enhance your final, 

more tender results when cooking meat. Please share any of your 

additions that you’ve used with positive or negative results. I believe 

knowing what not to use is just as important. 

Apex Packaging Solutions, Honesdale, PA 
GDavis@ApexPkg.com, 215 872 1779 

Reprinted from Michael Formichella’s Blog-Chef’s Table from 

www.meatingplace.com  

**For more ideas on how to “Spice” up your marinade contact 

one of the Spice Vendors from our Supplier Member List!! 


