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The 2017 Convention is ready for you…… are you READY for the 2017 Convention?
We are excited and looking forward to the upcoming 78th Pennsylvania of Meat Processors & Supplers Showcase. In addition to the great seminars, classes and entertainment,
we want to thank the Suppliers listed below for participating in the showcase and for
offering your goods and service to our members and the meat industry.
2017 SUPPLIER SHOWCASE EXHIBITORS

Hello Members
Once again it is convention time! In just a few
short weeks our 78th convention will begin.
PAMP is a great organization that can help small
meat processors. By attending this convention
you get to meet many vendors & create a personal contact with them. There are also many
different seminars that you can attend. There is
so much knowledge that you can get from
these seminars that I believe they are worth
attending. I hope to see everyone on May 11th.
It's not too late to register yet!
I hope everyone has a profitable Easter. Enjoy
the holiday!
I would like to thank everyone for giving me the
opportunity to serve you as president this past
year.
Bill McMullen - President

President
Vice President
Treasurer
Secretary
Past Pres.

Bill McMullen
John Louderback
Amanda Luke
Renee Pletcher
Bob Wenner
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• AC Legg Inc.
• Amtrade Systems, Inc.
• Bunzl Processor Division/
Food Equipment
• Bunzl Processor Division/
Koch Supplies
• Code Tech Corp.
• Con Yeager Spice Co.
• CRM North America
• Dave’s Butcher Supply
• EDA, Inc
• EPS - Nowiski USA
• Equipment Processing Solutions
• Globe Packaging Co. Inc.
• Great West Casings
• Handtmann, Inc.
• Harpak-ULMA
• Holly Sales NEPA, LLC
• Hovus
• Jarvis Products Corporation
• Jennings Alberts, Inc.
• JVR Industries, Inc.
• Kerres USA, LLC
• LeFiell Company
• Mar/Co Sales, Inc.
• Mark Schad Online

• McAneny Brothers, Inc
• Miller Food Equipment
• Miller’s Mustard LLC
• New Brunswick Int., Inc
• Paxxo
• PCS Supplies, Inc.
• Phoenix Scale
• Pittsburgh Spice & Seasoning
• Poly-Clip System
• ProSmoker
• PS Seasoning
• Quality Casing Co. Inc.
• Reiser
• Remcon Plastics, Inc.
• RISCO USA
• Rollstock Inc.
• Scott Pec, Inc.
• Silikal America
• Silver–Clip, LLC
• Stello Foods
• TemPac LLC
• Tipper Tie
• UltraSource LLC
• VC999 Packaging Systems
• Vortron
• We R Food Safety

A special thanks to
these Suppliers for
helping to Sponsor
the 2017 Convention

If your business is not listed….there is till time
to sign up and attend. The Deadline is April 20.

Friday, May 12th 6-9pm / Saturday, May 13th 12-3

The Penn Stater

Ramada Inn

Super 8 Motel

(Host of the Convention)

1450 S. Atherton
State College, PA
814-238-3001
$78.00 per night
Code – CGME11

1663 S. Atherton
State College, PA
814-237-8005
$70.00 per night
Code – CGPMP1

215 Innovation Blv.
State College, PA
1-800-233-7505
$110.00 per night
Code – PAMP17A

Ideas for the future

REMINDERS
• Tour of Beaver Stadium - Thursday 1:00 - Must pre-Register
• Business & Board Meeting - Moved to Thursday
• Processed Products Check-in
Thursday 4:30-7:30
Friday 7:00-1:00
• Boxed Lunch Saturday - Must pre-Register
• T-Shirts & Hoodies - Must Pre-Order

EVENT LOCATIONS & ADDRESSES
Penn State Meat Lab

The Penn Stater

16C Meat Lab
University Park, PA 16802

215 Innovation Blvd.
State College, PA 16803

(off of Porter Road, behind Beaver Stadium)

• Business & Board Meeting
• Beaver Stadium Tour Meeting
Place
• Processed Product Check-In
• Friday Workshops & BBQ
• Sunday Bull Session

• President’s Reception
• Supplier Showcase
• Saturday Classes
• Friday Night Hospitality Room
• Saturday Night Awards Dinner
& Auction

SPECIAL
ENTERTAINMENT
New for this year we have added entertainment to the schedule.
Hope you enjoy and are able to attend. You won’t want to miss.
Friday Night: Family Microbrew Band
will be entertaining us during the Hospitality
Suite Friday Night. This event will run from 9
-11 at the Penn Stater in Senate Lounge. After a busy day of classes we look forward to
the fellowship and music they will bring.
Hope you to see your there. Everyone is
welcome and you won’t want to miss.

Saturday Night: Stoltzfus
Meats is proud to sponsor Dan
Shafer, 2016 contestant from
the popular show “The Voice”.
Dan will entertain us with his
voice but also relay an important
message. Everyone is welcome
but you must purchase tickets to
attend the Awards Dinner. This
event includes a Prime Rib Dinner, Meat Competition Winners
are awarded and a live auction of items that have been donated.
This is a fun night and adding Dan is going to make it even more
special. Be sure to order your tickets…you won’t want to miss!!

When you first arrive in Mexico and see
the crumbling public infrastructure, the
piles of debris and trash, the cracked
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the overall look of the place,
you might think as I did that the insides of food manufacturing plants
and retail stores would be in a similar condition. That’s where you’d
be wrong, as I was.
Last week, before attending a large food show in Guadalajara, I had
the chance to visit four food manufacturing plants, a federally inspected meat plant, and a retail store. The food plants were all very
impressive and clean-looking with their white floors, walls and ceilings. They had HACCP or similar programs, in-house labs for testing
bacterial swabs, and college-educated and well trained food safety
personnel. They all are third party audited. They rivaled any plant
you’d see here in the United State. Clearly, the quality of their privately-owned food plants is not to be compared with the roads you
drive to get there.
I visited a SAGARPA (Secretariat of Agriculture, Livestock, Fisheries
and Food) federally inspected further-processor that imports U.S.
high-quality beef and pork products in boxes and combos to marinate, slice, and repack for the Mexican market. Their inspector, Alejandra, is a federal employee who has worked at the same plant for
over 10 years. Her immediate supervisor personally visits the plant
every month. Alejandra has an office just like our FSIS inspectors do.
She spends about 70% of her time in the plant and the other 30% in
her office or in company food safety meetings. Notably, she also has
an assistant who is on the production floor all day, every day, moni-

toring production and sanitation. Since she is dedicated only to this
plant, Alejandra doesn’t rotate out to other plants, as our FSIS inspectors do with small plants that don’t slaughter. The plant had
about 40 employees working the day I visited. She explained the difficulties of her job as a federal inspector and what sort of things she
has to be on the lookout for daily. Similar to our FSIS inspectors,
she’s primarily concerned about sanitation, product labeling claims, E
-coli, salmonella and other bacterial contamination. Admittedly, this
was just one plant and one tour, but after spending 2 hours at the
plant and with Alejandra, it seemed that she had a much more collaborative and integrated relationship with the plant owners and employees than is typical in U.S. plants. She knows all the plant employees by name. One apparently unique aspect of her plant is that they
share their third-party audit results with their federal inspection system. In Mexico they use the same brand names we use in the United
States for audits and adhere to the same food quality standards. Alejandra’s boss reviews her Silliker food audit with her annually to see
how the plant can improve.
I also visited a brand new retail store in
Guadalajara called Fresko, that rivals or
surpasses any retail stores we have in
the U.S. Their sanitation measures,
store layout, product selection and
cleanliness were truly impressive. The
store manager explained how they prepare all the baked goods in store, fresh
every day, how they are committed to
outstanding food quality and safety, and
why his company is investing millions in
new stores like his all over Mexico. The
increasing buying power of their middle
class, combined with tourism, drive this Mexican Retail Market-Fresko
sort of investment in ultra-luxurious retail stores.
Overall, I have to say that I was impressed with the standards and
practices of the six Mexican facilities that I visited.

Brush the snow off that grill and get ready for a grilling season that could be prime for butchers and beef eaters
alike. Retail prices have been slowly but steadily declining from historic highs two years ago that were largely the
result of a long drought in cattle country. The U.S. Department of Agriculture expects this year to be the largest
beef production year since 2011. “We’re going to see some of the most aggressive advertising for beef cuts of all
types because (retailers) are striving to not just be competitive with their profits, but they’re also competing for market share,” said Lance Zimmerman, of the research group Cattle Fax. But Kevin Jenkins said
we probably can’t expect great deals on ribeyes and tenderloins as the Fargo area starts its peak grilling season. The butcher at Fargo’s Prime Cut Meats said producers know this area is “meat-and-potatoes
country.” Considering that the region has a short grilling season, they know people are willing to pay more for
steaks. “I’ve been in this industry for 25 years, and they never drop steak prices this time of year,” he said. Instead, Jenkins said locals will find deals on chuck and rump roasts and other cuts that are better for cooking
indoors. Even an improvement in other conditions can’t offset ethanol, which he said has driven up prices as
more corn is used to make fuel. “You’re taking our food’s food and you’re getting fuel out of it, so that drives
the price of corn up,” Sam Resha, co-owner of Fargo’s Meats said he expects a couple of steaks will be cheaper
in the next month or so. The butcher shop had a good sale on New York strip last week, knocking about $5 off
per pound because of lower costs, and he said ribeyes would likely be on sale this week. “I’m not really sure
By
Ryan Johnson, Forum News about the summertime because usually that’s when they go up, because that’s when people like grilling and they
can get more money out of us from it,” he said. “But I know right now it’s been kind of slow everywhere and the prices are pretty low.”
National Factors: Some might say it’s about time for better deals for consumers. As the beef supply has replenished in recent years, the
drop in cattle prices has outpaced the decline in retail beef prices. The average steer price for 2016 was about $121 per 100 lbs of meat,
its lowest since 2012 when it was about $123. But the 2016 annual average for all fresh beef retail prices was about $5.73 per pound,
significantly less than $6.03 in 2015 but still an increase of more than 22 percent from $4.69 in 2012. That’s in part because retailers are
recouping some of the profits lost two years ago. But rising per capita incomes in the U.S. and a strong export market for American beef
also have kept demand high. Deflationary food prices have led consumers back to the meat counter, according to a recent Food Marketing
Institute report. While shoppers still consider price per pound the top consideration, they’re also increasingly shopping for attributes they
consider to be healthier or more sustainable, such as organic and grass-fed beef, the report said.
.

PAMP Newswatch is an opportunity to highlight
PAMP Members that have been featured in the local or national media. If you have an article for the PAMP
Newswatch send it to: pamp@pameatprocessors.org

PAMP Member 1732 Meats of Yeardon, PA
recently won a pair of prestigious awards.
The 2017 Good Food Award
1732 Meats’ Lamb Prosciutto was the winner of the 2017 Good Food Award for
Charcuterie at the 2017 Gourmet Food
Guild. Ari Miller attended the January 19th
ceremony in Los Angeles and returned with
the coveted cleaver which miraculously
made it through the TSA checkpoint at LAX.
The Good Food Awards celebrate the kind of
food we all want to eat: tasty, authentic and
responsibly produced. They grant awards to
outstanding American food producers and the
farmers who provide their ingredients. They
host an annual Awards Ceremony and Marketplace in San Francisco to honor the Good Food Award recipients who push their
industries towards craftsmanship and sustainability while enhancing our agricultural
landscape and building strong communities.
In its seventh year, Good Food Awards were given to winners in 14 categories:
beer, cider, charcuterie, cheese, chocolate, coffee, confections, honey, pantry, pickles, preserves, spirits, oil and the newest category, preserved fish. Awards were
presented to producers from each of five regions of the U.S. The Good Food
Awards Seal, found on winning products, assures consumers they have found something exceptionally delicious which also supports sustainability and social good.
The Good Food Awards are organized by The Good Food Foundation in collaboration with a broad community of food producers, chefs, food writers and passionate
food-lovers. A committee of food producers and experts are assembled to advise
on criteria and shape each part of the Good Food Awards, and they in turn select a
dozen judges that represent the entire country and spectrum of food expertise to
judge each category.
The Unsmoked Bacon Award
1732 Meats’ Garlic Insanity Bacon won in the
category for unsmoked bacon at the Charcuterie Masters Competition held February 2426, in Flushing, NY.
NY Epicurean Events & AgriForaging Food
Safety in collaboration with The Meat Market,
Fire Roasted Catering, The Salt Cured Pig, and
the Cheese and Dairy Society of New York
State present the 2nd Annual Charcuterie Masters competition at historic Flushing Town Hall
on February 25, 2017. Charcuterie Masters
2017 is so much more than a national competition, it's a celebration of Meaty Times where
guests will be able to sample exquisite cured
meats and salami—including hams, bacons,
pates, sausages and much more.
Ari Miller - President, 1732 Meats, Standing 2nd from Right

Wisconsin, Minnesota, Michigan, Pennsylvania,
Tennessee and Georgia. What do these states have in
common? This past fall Arby’s released their Fast
Crafted sandwich brand, Venison Sandwich sold at
select locations in the six states above. The sandwich
uses top and bottom premium round steaks taken
from the hind quarter of free-range farmed deer that
fed on fresh grass. This Venison Sandwich featured
was a new LTO offering that continued Arby's “Meat
Mountain Sandwiches” quest, using a thick-cut venison steak with crispy fried onions, juniper berry
sauce served on a toasted roll. The meat had been
marinated in garlic, salt and pepper and then cooked
for three hours to a juicy and tender perfection. The
juniper berry infused Cabernet steak sauce gave this
unique sandwich another signature twist and was a
huge leap, hoping it wasn’t too sophisticated for their
clientele. Note: this item sold out in record time at
all locations where it was served.
If I had to take a guess, the venison was a product
of New Zealand. Kiwi ranchers are one of the largest
suppliers of venison into North America. Annually
animals farmed in the South Island and being processed are approximately 1 million head, with the bulk
being sold to Europe and America being their nextlargest consumer. Unfortunately, the number of animals currently raised are a mere fraction of what
would be required to make “Venison” a main stream
offering for the regular Arby’s menu year-round.
You’ve got to commend upper management of Arby’s
for identifying several key needs:


Seeing an untapped target market



Addressing a consumer void — especially for all
the hunters that missed their target



Breaking out of the mold and bringing new innovative creations to market



Understanding the supply chain needs and restrictions



Stretching the bottom lines – ups consumer buying thresholds – New $10 sandwich

My query for the week: Do you think more companies will hop on the Arby’s game band wagon? If so,
with what species?
Reprinted from Michael Formichella’s Blog,
Chef’s Table from www.meatingplace.com

Distribution Center
3035 New Butler Road • New Castle, PA 16101

Production Facility
144 Magill Road • Zelienople, PA 16061

1-800-222-2460 Customer Service Option #8

We raised pears mostly but also apples, cherries and peaches. It was
a small orchard by most standards, and a great place to grow up
learning life’s lessons. But I left my orchard home never to return
matriculating to college, the army, graduate school and my first job in
the meat packing industry. Both my parents had other jobs besides
nurturing the orchard. My Mother was a teacher for 45 years and
my Dad worked for Del Monte, the fruit and vegetable packer, his
entire working career. Our family worked hard on the orchard, but
I cannot remember ever thinking it was hard work.
Marketing to us was when the “straddle” carrier would come to haul
off our pear harvest to the canning plant. That “marketing” would
be the last time we would see the fruit we had worked so hard to
produce what with tending to “smudge” pots to keep the blossoms
from freezing, to spraying to keep the insects at bay, to propping to
make sure the limbs didn’t break from the weight of the fruit and
finally to picking or more euphemistically harvesting. But we never
had a thought of marketing. In fact marketing didn’t enter my lexicon
until I took a college class on it. And, then everything I saw and did
became marketing to one degree or another. With more college
marketing classes and then a 15-year stint with one of the largest
meat packing companies in the United States, I became marinated in
meat marketing or at least what it was known as then. My transition
that had begun with that first college marketing class to a meat marketer was imbued with bigness.
What a contrast to my own upbringing that was steeped in smallness. How could I reconcile the two? We didn’t know what marketing was when I was living on the orchard and the big company
meat marketing I experienced later was mostly jingles and deals to
(314) 968-3991
FAX: 1-314-968-1240

Rich Wessels
General Manager

E-MAIL rwessels@moundtool.com

move product. My marketing maturation didn’t fully reach its zenith
until I worked for a guy who made it his life’s ambition to differentiate a commodity—chicken. And, somehow he did it. Up to then,
meat and poultry marketing had become a way to move the most
product with the least effort and expense. Yet, that chicken guy
opened up some eyes by differentiating his chickens especially when
he started telling folks about it. And the marketing flood gates
opened. Recently it seems that smallness has become a way of marketing shame to get someone to buy a meat and poultry product. The very fact that the meat and poultry came from animals
raised in small venues with the supposed care that only “smallness”
can give is marketed as a virtue juxtaposed to the largeness and invented indifference of the mainstream meat purveyors (dare I say
“factory farms?”). But, many of those small farms, ranches and companies are driven with desires to become large or at least larger than
they currently are. In fact, every successful mainstream meat or
poultry company was at one time small. Must we treat all those who
are “big” as evil purveyors and those saviors of smallness as the
wheat without the chaff of meat marketing’s future? To those that
think a farm, ranch or orchard that is tied to a large processor is an
anathema, you are wrong. By the same token, if you think just because you are small and market directly to consumers through
farmer’s markets or the internet you are the height of altruism, you
are also wrong. Smallness is no virtue if its benefactor’s only marketing message is to decry and castigate bigness. However, marketing
can be the “field leveler.” I applaud the small farmer or rancher who
through pride and hard work seeks recognition with sales successes. However, I don’t bemoan the efficiency of bigness that encourages more meat and poultry consumption.
In the final analysis, marketing is an attempt to earn trust. I ask, have
all our meat and poultry companies large and small who have reaped
success’s rewards earned their consumers’ trust?
Reprinted from Mark Grave’s Blog, Meat Your Market from www.meatingplace.com

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

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


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









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

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

Made in Germany

MADE IN THE USA

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

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

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

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

REASONS TO
ATTEND THE
2017 PAMP
CONVENTION
1. LEARNING New idea & Techniques will be available
2. NETWORKING Meet and Network with others in
the same business that are interested in the same
things as you
3. REGROUP Helps you regain focus

4. CONNECT Great way to see old and new friends
5. CLIENTS Find new clients for products and services
6. RENEW Adds excitement in your work and helps
you find new ideas that will work for you
7. IMPROVE Productivity

8. MEET Experts in your field / face-to-face
9. CURRENT STRATEGIES What’s new and
working for others

10. INSPIRATION & REFRESHING
around “like minded” people

Helps being

At a recent feed industry event, I had the
pleasure of hearing Kevin Folta, a University of Florida professor who has found
himself the target of several campaigns from
anti-GMO crusaders, Folta had a great
message to share about the responsibility
we all have to communicate sciencebased, accurate information about our
industry using any tools available – including
social media. I’d like to amplify one of Folta’s
messages: “Hug your haters,” which is the title of
a book by customer experience expert Jay Baer.
Baer’s premise is that “haters aren’t your problem…ignoring them
is.” When responding to a critic of your business publicly, don’t
forget that you’re also responding to all of the silent observers
following you. I am not suggesting that you find and hug a vegan
activist. What I’m saying is that we have to resist the temptation to
ignore (or respond angrily) to any negativity about our industry. It
is our responsibility to turn these interactions into opportunities
to share the real story – unlike our “haters” who would prefer to
see an end to our industry, we have the truth on our side. We
must take the opportunity to tell it and not allow misinformation
to stand unchallenged. I’ll also leave you with Kevin’s final thought:
the 15-minute challenge. Commit to dedicating 15 minutes each
week to discussing farming and food on social media. This is as
simple as posting a photo, responding to an article with a comment
or sharing a positive article. I hope you’ll join me in accepting
Kevin’s challenge and amping up the volume in positive, accurate
social media discussions about meat production and agriculture.
Reprinted from Hanna Thompson’s Blog, Ag Watch from www.meatingplace.com

CLASSIFIEDS
A Warm Welcome to New Members
Code Tech
Mike Shaw
743 Alexander Road
Princeton, NJ 08540
Equipment Processing
Solutions, LLC
Christopher Bafia
7926 S. Madison Street
Burr Ridge, IL 60527
630-974-6680
LeFiell Company
Brandon Camp
5601 Echo Avenue
Reno, NV 89506
775-677-5300
Mark Schad Online
Mark Schad
27342 St. Martin Lane
Ramrod Key, FL 33042
305-509-3382

Remcon Plastics, Inc.
Lori Bruno
208 Chestnut Street
Reading, PA 19602
484-772-5822
S & S Food Service, Inc. &
Strick’s Deer Processing
Dustin Strickland
3802 W. 4th Street
Hattiesburg, MS 37401
601-549-2306
Town Plot Supermarket
Kitty Sambuco
286 Fairfield Avenue
Waterbury, CT 06712
203-754-7817

Membership Dues: If dues are not paid by the end of April, your
account will go inactive.
Convention Registration: Deadline is April 20th. Hope to see you
there!!
PAMP Scholarship: Still taking applications. More details on our
website.
Suppliers: Please find 2 tickets for you to invite 2 of your customers
to attend the Supplier Showcase on Saturday. We encourage you to
invite those you think would become a PAMP Member. This ticket
will allow them to only enter the showcase on Saturday. No other
activities or events are included.
Suppliers: All suppliers can attend the Awards Dinner & Auction,
Tour of Beaver Stadium, BBQ Friday Night & Hospitality Suite Thursday and Friday Night. Please try to attend. If planning to attend
Awards Dinner, you must pre-order tickets.

If you would like to add new items or remove sold items
please email or call me with the details.
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: 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: Walk in Cooler: 20x20, 16x36 2- 4’ sliders, 2-36”
entrance door. With refrigeration. Like New only used
1 ½ years. $20,000.00 Call Jeff @ 302-734-5447.
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 Condition. 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 50Best Booth: Win you WIN? There will be a vote for the best booth
60lbs of product at a time. 3 phase, motor is a 2/3 hp (1,5/2,2 kw)
at the Supplier Showcase. Winner will win a free booth at the 2018
I have the original manual for this machine. I also have commercial
Convention. Winner will be announced at the Awards Banquet Saturfryers, stoves, refrigerators, etc. Call and let me know what you
day Night. You must be present to win.
need. I may have it. Nick Stello 1-800-849-4599.
Awards Dinner: Order tickets today. A fun night full of great food,
FOR SALE: Globe Slicer - Model 725 - Manual or Automatic
fellowship, gift baskets that will be auctioned off and entertainment.
Runs on 110 - Like New in excellent condition.
Hope you can attend!!
$2,500.00. Call Floyd @ 570-254-6921
Late Registration: We will take registrations at the convention.
FOR SALE:
We encourage you to pre-register to make check-in go as smooth as
Hollymatic Tumbler 100lbs - $4000 ; Biro Tumbler 40lbs - $1800
possible. You may only pay the day of for classes and supplier showHollymatic Super 54 Patty Machine / 5.5” side feed paper - $6500
case. Dinner tickets MUST be paid for in advance.
Hollymatic Super 54 Patty Machine s.s. base - $4500
Registration Booth: All packets can be picked up here. These
Hobart 5801 Saw 220 Single Phase - $3000
packets will include all your paperwork for the convention, dinner
Famco Mini Linker 4” - $1500 / Torrey 22 Grinder - $950
tickets if you plan to attend, pre-ordered t-shirts, name tags, etc.
Table Top Vac (like new) - $2000
Call Tom Miller @ 412-551-8551
Board of Director Seats: There will be 5 seats open this year. If
you are planning to run or nominating someone, you must submit a
small bio to PAMP by May 1st. The board will vote during the meeting on May 11th.

WANTED:
Jumo KPF-92 Microprocessor, Looking to replace controller on
smokehouse ASAP! Please call Bob @ 215-257-2710 or
bob.bgpork@verizon.net

