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Our 77th convention is only a few weeks away.
Your board of directors did an all-out job on this
one. A great line up of events to hopefully benefit
everyone. Friday we will cover slaughtering and
retail along with scrapple processing and ham curing.
Saturday will also be a day for great seminars. We
will have product costing, food safety, GMO and a
smokehouse roundtable discussion. In addition, we
will have Chris Young from AAMP with an update
on HACCP validation status. The 2016 Convention
has a full schedule to offer new ideas to make your
business more efficient and hopefully more profitable.

We are looking forward to everything the 2016 Pennsylvania Association of Meat Processors & Supplier Exhibition has to offer. Along with the great seminars and classes being offered we have a terrific lineup of suppliers attending. A warm welcome to the
following suppliers and a big thank you for offering your goods and services to our industry:
• Apex Packaging Solutions, LLC
• Miller Food Equipment
• AR Saw & Tool, Inc.
• Miller’s Mustard LLC
• Bunzl Processor Division/
• Mound Tool Co.
Food Equipment
• Multivac, Inc.
• Christian Baker Co.
• NBI DIGI
• Con Yeager Spice Co.
• PA Beef Council
• CRM North America
• Phoenix Scale
• Dave’s Butcher Supply
• Pittsburgh Spice & Seasoning Co.
• Equipment Distributing
• Progressive Scale
of America
• Pro Smoker & Roaster
• Globe Packaging Co. Inc.
• PS Seasoning
• Great West Casings
• Reiser
• Handtmann, Inc.
• Quality Casing Co. Inc.
• Harpak-ULMA
• Risco USA Corp.
• High Plains Frontier Supply LLC • Rollstock Inc.
• Hovus
• ScottPec
• Jarvis Products Corporation
• Silikal America
• Jennings Alberts, Inc.
• Silver –Clip
• Joshen Paper & Packaging Co.
• Stello Foods
• JVR Industries, Inc.
• TemPac LLC
• Kerres USA, LLC
• Tipper Tie
• LESSCO/LAM Equipment
• UltraSource LLC
• Linker Machines
• VC999 Packaging Systems
• Mar/Co Sales, Inc.
• Vortron Smokehouses
• McAneny Brothers
• We R Food Safety

Let’s not forget about the fun that also comes along
with attending. It’s always nice to see everyone and
take part in the fellowship. It would be nice to see
members we haven’t seen in a few years. Hoping
everyone is doing well and would be able to take a
The Supplier Showcase will be held at The Penn Stater on Friday, May 13 th from 6- 9 pm
little time off and see what’s new at PAMP.
and Saturday, May 14th from 12-3. There will be a few demonstrations from our SuppliIt is hard to believe how fast the past year as
ers so be sure to check out your program for times.
gone. I appreciate the opportunity to be your
President and will continue to support PAMP and
help grow this great organization. I have been a
member for 14 years and looking forward to
Processed Show Registration:
what the future brings. Thanks again, and hope
We will be taking product on Thurs. from 3-7 and Fri. from 7-1
to see you at the convention.
People’s Choice Competition: Open to any “ready to eat”
product.
Your President - Bob Wenner
Friday Opening/Classes: Note Earlier Start Time. We will start
at 7:30!!
CONTACT PAMP

1209 Rockdale Rd Rockwood, PA 15557

844-599-PAMP

pamp@pameatprocessors.org
www.pameatprocessors.org

HOTEL INFO
The Penn Stater
Super 8 Motel
215 Innovation Blvd
1663 S. Atherton Dr.
$109.00-Rate Code: PAAE16A $70.00-Rate Code CFPAMP
1-800-233-7505
1-800-230-4134

By Chef Michael Formichella
Reprinted from his blog:The Chef’s Table
www.meatingplace.com

I am in the protein industry
and a huge bacon fan. But I
asked myself if the world needs another flavored bacon, commercially.
Currently I buy thick-sliced bacon at my
local grocery store. I have also cured my own bellies, experimenting with different brines, cures and flavor combos like ginger, cane
sugar, star anise, sherry and soy to add some Asian notes. They have all been
smoked using different hardwoods, and I am always seeking the right combo
that makes you stop and say, ”Wow, that’s a good piece of bacon!" Some have
been, in my own opinion, pretty tasty and others not so great. That’s the
beauty of the culinary arts. Perfection is never achieved; it is simply something
we continue to strive for. One can always improve: a better cut, a smoother
consistency, shorter or maybe a longer smoke. The possibilities are endless.
But do we need a new flavored bacon? We’ve seen fruit woods, black peppered, fiery, syrupy brines, various thicknesses in slicing. For me, as much as I
enjoy some of these concoctions or various iterations, I always seem to gravitate back to the standard thick sliced hickory or apple wood smoked. Maybe
that’s because out of all the bacon I have tried throughout my career it's the
most common thread or identifiable flavor profile that’s most pleasing to my
palette time after time. There’s nothing better than slowly cooked, crispy bacon with fresh eggs on a Sunday morning. That one-of-a-kind smell fills the
whole house. I cannot forget my summer favorite: our homegrown ripe heirloom tomato sliced with crisp fresh picked lettuce, mayo and several thick
slices of bacon on toasted whole grain sour dough bread. As I pursue my own
culinary quest for new and different flavors, I am always looking for unusual
combinations, especially as our global marketplace expands. I often wonder is
there something out there for me that will top my current favorite? As always,
I encourage all of you to respond with your favorites old and new. I truly enjoy everyone’s stories. So, please share your thoughts and remember these
words: A day without bacon is like a day without sunshine. Cheers, and live
well…

P.O. Box 850 Levittown, PA 19058

CHUCK MULLEN
TOLL FREE
OFFICE
FAX
CELL
E-MAIL
WEBSITE:

888.886.0638
215.956.9101
215.956.9102
717.577.4213
chuck@metspeedlabel.com
www.metspeedlabel.com

PAMP Newswatch is an opportunity to highlight PAMP Members
that have been featured in the local or national media.
The following articles highlight a PAMP Member’s recent win in a national competition
and a fellow PAMP member receiving USDA certification.

The Alpine Inc., Honesdale, won international recognition at the ‘DFVAAMP Quality Competition for Sausage and Ham’, held Jan. 11-13 2016,
at the University of Wisconsin-Madison. The IFFA Quality Competition
was the first event of its kind held in the United States.
IFFA is the leading international trade fair for processing, packaging and
sales in the meat industry, and hosts an international meat competition
every three years in Frankfurt, Germany. The German Butchers’ Association formed a partnership with the American Association of Meat
Processors (AAMP) to host the “satellite contest” in the U.S. The results
for the U.S. competition will be included with those from Germany and
acknowledged as being a part of the international show.
The Alpine Inc. will be awarded with: -3 Gold Medals: Krainerwurst, Bratwurst and Braunschweiger Liverwurst; -1 Silver Medal: Pork
& Beef Frankfurters -1 Bronze Medal Weisswurst
To make the event identical to the show in Frankfurt, organizers sent
judges from Germany to conduct the competition. All entries were
graded on appearance, consistency, smell and taste.
The competition received more than 300 entries from 15 states..
AAMP Executive Director Chris Young said, “With an award from the

German Butchers’
Association, our
members demonstrate the
international
competitiveness
and quality of their products. On behalf of
AAMP and our members, we congratulate The Alpine Inc. for their
outstanding achievements.”
The Alpine Inc. has been invited by the German Butches’ Association to
attend a ceremony at IFFA in Frankfurt on May 10, 2016, where they will
be awarded their certificates and medals.
The Alpine Inc. is a member of the American Association of Meat Processors, the nation’s largest trade organization representing small businesses
in the meat industry.

Reed Brook Custom Meat Processing was purchased by David Mumbulo in 2003, and has since undergone a complete transformation. Located on Ellis Creek Road in Waverly, N.Y., Reed Brook offered its
clients “state custom licensed” meat processing of beef, pork, and venison, as well as many smokehouse specialty favorites for over a decade.
Converting to a USDA inspected facility will provide year-round business to a company that has been predominantly seasonal.
Since taking over ownership, Mumbulo has nearly tripled the size of his
operation, adding a new walk-in cooler and freezer, supply room,
smokehouse room, and rendering room. He has acquired a new
smokehouse, and several large-scale automated equipment.
Mumbulo’s most recent project was designing / building a new slaughter
floor and animal holding facilities, complying with humane handling federal USDA FSIS compliance regulations. “Humane handling is very important to us here at Reed Brook, we highly respect that we are the
last person that animal sees before being harvested. Not only is it for
the best interest and care of the animal, it also ensures higher quality
meats,” states Mumbulo. They are under contract with AgriForaging
Food Safety, a food safety consulting firm which specializes in USDA
FSIS federal compliance.

From harvesting and processing animals for restaurants and grocery
stores, to having their own retail store and offering meat bundles
(packages), the opportunities are now endless for Reed Brook Meat
Processing. Mumbulo is looking to expand his product line as well as
becoming organic certified in the near future; there is a considerable
lack of New York USDA certified organic facilities.
Mumbulo is thrilled to offer this much needed local infrastructure to
this region, which in turn helps provide positive effects on local economies by offering more jobs, as well as supporting the re-growth of local
farming agriculture. There is a large demand to provide chefs and restaurants with locally raised and processed meat (known as the Farm-toFork initiative), and that is exactly what Mumbulo intends to do.
Mumbulo is greatly appreciative of all of those who have helped him get
to where he is, as he believes it’s a collaborative effort. Reed Brook
Meat Processing wishes to thank all of its existing customers for their
continued support, and looks forward to developing new relationships
through their expanded services. He encourages anyone who may be
interested to give him a call to arrange for a tour. Mumbulo is very
proud of how his business has evolved, and is eager to see what the
future may hold.
Reed Brook Custom Meat Processing is located at 1385 Ellis Creek Rd.,
Waverly, N.Y. Reed Brook is a proud member of Pennsylvania Association of Meat Processors (PAMP), American Association of Meat Processors (AAMP). For more information and to learn more, call Reed
Brook at (607) 565-9630. You can also find them on Facebook, as well
at their website at www.reedbrookmeats.com.

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

Rich Wessels
General Manager

E-MAIL rwessels@moundtool.com

Additional PAMP Members earning multiple metals in the
AAMP Competition include: The Farmers Place and Gaiss
Meat Market. Congratulations to ALL!!

Have you or your business been featured in the
local/national media??

MOUND TOOL COMPANY
ESTABLISHED 1899
9301 WATSON IND. PART / ST. LOUIS, MISSOURI 63126 U.S.A.
www.moundtool.com

If you would like it included in our PAMP
Newswatch send a copy of the article or internet link to the article to:

pamp@pameatprocessors.org

Event Location & Addresses
Penn State Meat Lab
16C Meat Lab
University Park, PA 16802
(across from football stadium)
• Product Registration
• Friday Workshops
• Friday BBQ (pavilion/small walk)
• Bull Session/Round Table

Recently one of our board members, Gary Gibson from Gibson’s Custom
Butchering in Hughesville, Pa made the trip to New Zealand to meet up with
our 2016 Convention Slaughterman-Nick Vukojevich. Gary spent a few
weeks with Nick and had a wonderful time. I did a (mini) interview with
Gary about his experience. He answered a few questions, sent a few pictures and included several videos. This is only a sneak peak of what you can
expect at the convention. Nick is very excited to make the trip and share his
knowledge but also learn and meet all of you.
How did you find Nick? When the board was planning the 2016 Convention, I had been watching Nick on You-Tube and thought it would be great to
bring him to Penn State and have him talk and demonstrate on how they do
things in New Zealand. I find it beneficial to always want to learn new things.
Why Nick? After watching 100’s of you-tube videos, Nick really stood out
from all the rest. Also, because of the level of skill he poses in this industry.
Why do we, in PA, need to know about a method being used in
New Zealand?
Like I said before, I find it very beneficial to learn new
things. I think it will benefit all that attend. It could improve your own speed
and accuracy or allow you to take this information back to your team. Hoping it will allow you to learn and improve ourselves in our business.
You spent 2 weeks in New Zealand; how do their meats differ? Did
you eat anything that you want to tell us about? The lamb was very
good and had more flavor then here in the states. Beef was also good, but
very expensive. I also found the
grass fed beef had more flavor, but
would prefer our US grain fed beef.
What’s something we should
be excited about learning from
him? To see how the same job is
done in a different setting/country.
Nick is super excited to attend the
show. I feel he really loves what he
does and is looking forward to
meeting all of us.
Nick will slaughter several animals
at the convention during the Friday
Sessions. You can check him out on
You-Tube and the PAMP website has a few videos as well.

Convention Guest
Nick Vukojevich
and his Tools of the
Trade.

Gary finished by saying “I am
very thankful I had the chance to
go to New Zealand and experience everything I did. It was
well worth the 22 hour plane
ride. Hope to see everyone in
May.”

The Penn Stater
215 Innovation Blvd.
State College, PA 16803
1-800-233-7505
• Supplier Showcase
• Saturday Classes
• Drop-In Hospitality
Room
• Business/Board Meeting
• Awards/Auction Dinner
Prime Rib Dinner Saturday Night
With a menu like this how could you miss it??!!

Fresh Garden Sa
lad
Drunken Jerk Chi
Artisan Breads &
cken
Rolls
G
rilled Fillet of Salm
Pasta Salad
on
Vegetable Medle
New Potato Salad
y
Seasonal Fruit
Cajun Salad w/Sau
sage & Apple &
Cherry Crisp w/
Chicken
Vanilla Ice Cream
Peel & Eat Shrim
p
Assorted Pies
Slow Roasted Pr
ime Rib Coffee,
Decaf & Hot Tea
Baked Potato Ba
r

www.globecasing.com
NATURAL
SKINLESS
SHRINK BAGS
HAM NETTING

Sausage Casing
FIBROUS
Summer Sausage, Venison Bologna

BUTCHER TWINE
CLIPS AND LOOPS
VACUUM POUCHES

COLAGEN
Ring Bologna, Snack Sticks

PLASTIC CASING
Fresh, Cooked & Frozen Patties

VENISON
SAUSAGE
NOT FOR SALE
YOUR COMPANY NAME
YOUR ADDRESS

PHONE (201) 939-3335

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

E-mail: sales@globecasing.com

CUSTOM PRINTING

Supplying a Full Range of Machines for Slaughter
Plants and Industrial Meat Processing Factories

By Lisa M Keefe

Fire Destroyed S. Wallace Edwards
& Sons Smokehouse in Surry, Va.

Reprinted from her Blog-The Center of My Plate-www.meatingplace.com

One of the most frequent conversations we have here in the
Meatingplace office is about the dedication of the people in the industry. True meat men and women don’t grind burgers and cut up
animal carcasses — they feed the community. It’s not a job, it’s a
sacred trust. While the sentiment is nearly universal, some folks
demonstrate a love of the business that goes above and beyond even
the industry norm, usually while fighting some monumental setback.
I thought of this the other day while reading The New York Times’
story on the fire that destroyed S. Wallace Edwards & Sons smokehouse
in Surry, Va. The story looked at the hole the fire left in the East Coast
supply chain for high-end pork products and dry-aged hams - Edwards’
country ham has been featured on the menus of famous restaurants
from Boston to Miami for years - as well as the ripple effect on Surry
County, where Edwards was one of the largest employers.
And will be again, according to the Times, which reported that
Sam Edwards III has “vowed to rebuild.” I hope so. I hope the insurance settlement is more than enough to put the company back on
the map, in part because Edwards’ hams are a truly unique product
but mostly because Edwards himself is such a quintessential example
of what sets meat people apart — a combination of artist, scientist
and businessman, dedicated to family as well as the family firm.
Fire is a constant threat at most meat processing facilities, and
rebuilding is never a gimme, especially when the company is small to
mid-sized. North Star Foods in St. Charles, Minn., was heavily damaged by fire in April 2009 and did not re-open. (The company
merged with the now-defunct Quantum Foods in 2010.) Byron Center Meats in Byron Center, Mich., on the other hand, rebuilt after a
devastating blaze in 2007. The company was “blessed with the right
insurance coverage,” says President Steve Sytsma and the chance to
redesign the business from the ground up enabled the family ownership to make changes in strategy that have paid off in recent years.
The right insurance policy is key. If the photo of the Edwards conflagration doesn’t prompt a thorough review of your policy, nothing will.
(Make sure it includes business interruption coverage.) The cause of the
fire at Edwards’ smokehouse has yet to be determined, but have your
buildings and operations reviewed for potential fire hazards, then fix any
questionable wiring and train employees to avoid causing a fire by human
error. Then spread the word. A burned-out meat plant is a greater loss
than the mere loss of a business.

Made in Germany

10 COUNCIL AVE.
WHEATLAND, PA 16161
www.joshen.com

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









PLASTIC MEAT FILM
FOAM MEAT TRAYS
LABELS
SANITATION & BACKROOM
CHEMICALS
POLY MEAT BAGS
FULL LINE OF SPICES
AND MORE…...

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

MADE IN THE USA

QUALITY
CASING CO., INC.

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

At the recent Annual Meat Conference, retailers were reminded
that sometimes getting back to basics drives the best business
results. See below for our conference takeaways and suggested steps
that can be taken to leverage the 'basics of beef' to your customers:
1. Sell the solution by emphasizing functionality Your
consumers aren't shopping for ground beef - they're shopping
for a juicy, homemade burger or a quick, weeknight meal. Help
your shoppers get from Point A to Point B (or from Strip Steaks
to Carne Asada tacos) by emphasizing the outcome of their
pending purchase. Tell beef's story and offer cut-specific recipes
when featuring beef in order to spur craving-fueled sales.
2. Put animal proteins back on the throne Non-meat protein is on the rise, with more and more consumers looking to the
center of the store for their protein fix. Redirect the protein craze
back to the original, wholesome (and still beloved) source - animal
proteins like beef. Retailers can draw attention to the combination of
nutrients - high-quality protein, iron and zinc - beef provides in shopper marketing efforts to capitalize on consumers' interest in healthy
and flavorful meals. Here's one way to get started.
3. Don't discount traditional marketing - think omnichannel We all know that, for millennials and the upcoming Gen
Z (the post-millennial generation, born early 2000s - 2025), digital is
instinctive - but did you know that they still rely on circulars and instore signage, too? Don't discount these methods of marketing,
rather leverage all points of the purchase lifecycle, to inspire beef
meal occasions and drive traffic back to the meat case.
4. When it comes to communication, more is more Following in millennial footsteps, consumers will continue to expect
companies to operate ethically and transparently. Transparency
is no longer a 'leg-up' but rather a necessity. What's more, consumers respond favorably to learning the full farm-to-fork process, giving retailers a chance to communicate how farmers and
ranchers are committed to continually improving how beef is
raised. Let the Beef Checkoff be your resource in ensuring you
and your staff can answer to consumers' growing curiosity about
your beef products.

George Lapsley Ent.
George D. Lapsley
Food Safety Specialist
Phone: (267) 221-2426
Fax: (215) 766-1687
4988 E Rolling Glen Drive
Pipersville, PA 18947
glapsley@comcast.net
www.getfoodhelp.net

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

Whatever type of sausage you’re creating, DeWied makes a
strong case … for you! Since 1932, we supply the highest
quality natural casings in the industry, including hog, sheep
and beef casings. We’re also a distributor of artificial casings
ranging from cellulose and collagen casings to fibrous, plastic
and textile & novelty casings. Plus, we operate our own converting facility and packing house.
We know exactly what we’re putting on our tables — and
yours. From the packing house to the end user, our natural
casings are handled under our strictest quality control standards with complete traceability to original raw source material.
DeWied International is committed to our Core Values:
Customers, Courage and Communication. Customers buy
our products and services and are needed to sustain the
company. Courage is needed to speak up and make things
better for employees and customers. Communication is
needed between individuals and departments to ensure efficiency.
DeWied International, an American owned company, is
“MAKING A STRONG CASE FOR SAUSAGES!”
Check out our new website at www.dewied.com

President
Vice President
2nd Vice Pres.
Treasurer
Secretary
Past Pres.

Bob Wenner
Bill McMullen
John Louderback
Amanda Luke
Renee Pletcher
Aaron Waters

CLASSIFIEDS
A Warm Welcome to New Members
Conzatti’s Inc
Chuck Conzatti
1250 Scalp Ave.
Johnstown, PA 15904
814-266-3356
Ferguson Valley Farms
Grant Stufft
4 Glenlew Drive
Lewistown, PA 17044
717-447-0446
Fredericks Meat Market
Mitch Frederick
1077 East Main Street
Roaring Springs, PA 16673
814-224-4812
Great West Casings LLC
Chris Anderson
8950 Barrons Blvd. Suite 102
Highlands Ranch, CO 80129
855-355-8880
Horvus
Christine Boyle
272 Brodhead Road
Bethleham, PA 18017
610-997-8800
Miller Charm Farm
Randy Miller
137 St. Peters Road
Tamaqua, PA 18252
570-386-4295
Mr. Bills Poultry
William Steele
61 Augusta Lane
Fleetwood, PA 19522
610-554-2808

Nitta Casings Inc
Thomas Brisco
810 Bridle Path
Bel Air, MD 21014
908-210-6066
Progressive Scale
John Russo
P.O. Box 587
Bethal, CT 06801
203-792-2854
RL Falconer, Inc
Ron Falconer
5677 Michigan Road
Arcade, NY 14009
Silikal America
David Perry
609 B Fella Street
Carrolton, GA 30117
888-830-1404
Tiede Farms Smokehouse LLC
Brett & Donna Tiede
151 New Road
Center Barnstead, NH 03225
603-269-2900
UltraSource, LLC
Jack Schmedding
1414 W. 29th Street
Kansas City, MO 64108
816-753-2150
We R Food Safety
Shannon Styer
2110 US Hwy. 12W
Menomonie, WI 54751
715-309-2980

Convention Registration Packets: Packets have been mailed. All
forms can be found on our website. Deadline to sign up is April 20th.
2016 dues need to be paid in order to attend.
Scholarship: Requirements and Application information can be
found on our website or by calling or emailing PAMP.
Board of Directors: We will have 2 seats open for the Board of
Directors. If interested please submit information before convention.
If nominating someone, please have their information turned in before
the convention as well.
Door Prizes: We will be accepting gift baskets for the convention
again this year. If you are able to donate, we would greatly appreciate
it. You can bring your basket to The Penn Stater and all items will be
auctioned off at the Awards Dinner Sat. Night.
Website: Be sure to check out our website. Information concerning
the convention is available, including order forms, schedule of events,
rules for the meat competition and also the menu for the dinner Sat.
Night (which you won’t want to miss) Please call or email with any
questions you may have.

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 Assembly Call Tom at 570-279-3534 for more details.
FOR SALE: Pro Smoker 300 SS Smokehouse
Single phase, 230 volt with smokesticks and 4 shelves
REDUCED: $6250.00 Tim Pounds 724-845-7661
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: Beef-Hog Carcass Saw, Best Doonovan –
Model 100, 110 1ph Model; $2200 - call Dennis, 610-298-8232
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:
Band Saw #5614 – Hobart floor model. $1,500 or best offer
Grinder #4146 – Hobart floor model, designed to grind into a
Hobart mixer/grinder or as a stand alone machine. $2,000.
Walk-in Refrigerator – Hobart 8’x10’x8’H. Complete with compressor. All in very good condition. Breaks down into panels for
movement….no floor needed. $1,470.
Contact Mike @ M.E. Bell, Inc. 717-566-8451 mebellinc@comcast.net
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 5060lbs 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
WANTED:
Compressor evaporator/condenser, 2 horsepower, single phase.
Contact Bob @ 215-297-5203

