May-June 2017
Volume 4, Issue 3

Hello members,
I am John Louderback, your new PAMP
president. Along with my wife, I operate a small
retail meat and grocery store at the Jersey
Shore. We employ about 15 people and have
been members since 2001. Unlike many
members, we are just coming into our busiest
time of the year. That pretty much shows how
varied our membership is and how broad of a
net that we cast. I am honored to be involved
with such a great organization, as PAMP has
given me so much over the years.
We are just coming off a great 2017 convention.
I want to thank all that helped to make it what
it was, with a special thanks to Jonathan Campbell and Glenn Myers. It just wouldn’t be the
same without their enormous support and
dedication to our cause. Our 2017 convention
saw a nice increase in supplier exhibitors and
the classes were as good as ever. While the
convention is still fresh in our minds, please feel
free to reach out to me, Renee Pletcher (PAMP
secretary), or any of the PAMP board members
with suggestions for our 2018 convention.
Remember to check the PAMP website
often. Aside from news and meat industry
specific advertisements, there are member
classifieds for equipment, etc. and pertinent
links to useful local and national organizations.
Sincerely,
John Louderback - President

CONTACT PAMP

A giant congratulations goes out to all the winners of the 2017 Product Competition
held in conjunction with our 78th Annual
Convention. With over 240 great items
entered, the judges had a very hard time
picking just one product as the winner.
What a tough job they have!! This competition identifies outstanding and innovation products of the highest quality. This
year’s Best of Show went to Gary Bardine
from Bardine’s Country Smokehouse for
their incredible Smoked Turkey. Not only
did Gary win Best of Show but he also
won 16 other awards in the competition.
Bardine’s Country Smokehouse is located
in Crabtree, PA. In their retail store you
can choose from delicious award winning
smoked meats and cheeses, fresh sausages,
beef, pork and poultry. Fresh turkeys and
roasting pigs are also available in season.
Needless to say Gary’s wall of fame (wall
located in his store with all the awards he
has won over the years) is full!! The other
major award winners are shown below and a
Bardine’s numerous awards on Display
full
list of winners can be found on page 3.
at their retail location in Carbtree, PA

The Country Butcher
Tolland, CT

Holland Brothers
Duncansville, PA
Thanks to
our Judges
who had the
hardest job
of all, picking
a winner
from all the
great entries.

Congratulations

1209 Rockdale Rd Rockwood, PA 15557

844-599-PAMP

Email: pamp@pameatprocessors.org
Website: www.pameatprocessors.org

for winning the Supplier Showcase
Best Supplier Booth

G. Karas Packing
Export, PA

Nello’s Specialty Meats
Nazareth, PA

Keep Reading
For More Winners
And a convention
Recap!
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Additional Winners from the 2017 PAMP Meat
Competition. Congratulations to all our Winners!!!
PROCESSOR

AWARD

PROCESSOR

Commercial Style Bone-In Ham

Bryan’s Meats

Champion

Holland Brothers

Res. Grand Champion

Bardine’s Smokehouse

Grand Champion

Boneless Ham

AWARD

Non-fermented Meat Snack Sticks

Hollenbaugh and Sons

Champion

Bixler’s

Res. Grand Champion

McMullens Market

Grand Champion

Meat Snack Sticks, Shelf Stable

Mark’s Meats

Champion

Stepniak Beef

Champion

The Country Butcher

Res. Grand Champion

Stepniak Beef

Res. Grand Champion

Bardine’s Smokehouse

Grand Champion

Bardine’s Smokehouse

Grand Champion

Venison, Non-shelf Stable Product

Beef Jerky, Whole Muscle

Hollenbaugh and Sons

Champion

Naser Foods

Champion

Bryan’s Meats

Res. Grand Champion

Bardine’s Smokehouse

Res. Grand Champion

Grand Champion

Stepniak Beef

Grand Champion

Champion

G Karas Packing

Champion

Stepniak Beef

Res. Grand Champion

Bardine’s Smokehouse

Grand Champion

Naser Foods
Bacon

Beef Jerky, Formed

Stoltzfus Meats

Bardine’s Smokehouse Res. Grand Champion
Holland Brothers

Grand Champion

Fresh Sausage, Uncooked

Smoked Whole Turkey

Naser Foods

Champion

Naser Foods

Champion

Biggie’s Quality Meats

Res. Grand Champion

Cunningham Meats

Res. Grand Champion

Bardine’s Smokehouse

Grand Champion

Bardine’s Smokehouse

Grand Champion

Small Diameter Sausage/Smoked or Smoked/RTE

Bardine’s Smokehouse

Champion

McMullens Markets

Res. Grand Champion

Bardine’s Smokehouse

Grand Champion

Venison Shelf Stable Product

Mark’s Meats

Champion

Tollgate Enterprise

Res. Grand Champion

G Karas Packing

Grand Champion

Other Poultry Products

Ring Bologna

Hollenbaugh and Sons

Champion

Bardine’s Smokehouse

Res. Grand Champion

Farmers Place

Grand Champion

G Karas Packing

Champion

Cunningham Meats

Res. Grand Champion

Stepniak Beef

Grand Champion

Specialty Product

Specialty Flavored Small Diam. Sausage (Cooked)

Bardine’s Smokehouse

Champion

Bardine’s Smokehouse

Naser Foods

Res. Grand Champion

Breakaway Farms

Res. Grand Champion

Cunningham Meats

Grand Champion

Nellos

Grand Champion

Large Diameter Luncheon Meat, RTE

Champion

Cured Specialty Meat Products

Bardine’s Smokehouse

Champion

Bardine’s Smokehouse

Champion

Farmers Place

Res. Grand Champion

Mark’s Meats

Res. Grand Champion

McMullens Market

Grand Champion

Breakaway Farms

Grand Champion

Innovative Exotic Game Meats

Roast Beef

Cunningham Meats

Champion

Stepniak Beef

Champion

Stepniak Beef

Res. Grand Champion

Mark’s Meats

Res. Grand Champion

The Country Butcher

Grand Champion

Stepniak Beef

Grand Champion

Naser Foods

Champion

G Karas Packing

Champion

Bardine’s Smokehouse

Res. Grand Champion

Hollenbaugh & Sons

Res. Grand Champion

Nellos

Grand Champion

Stoltzfus Meats

Grand Champion

Featured Class-Scrapple

Wieners

NATIONAL HOT DOG & SAUSAGE
COUNCIL RELEASES NATIONAL
HOT DOG MONTH PLANNING GUIDE
Washington, DC — With July’s National Hot Dog Month fast
approaching, the National Hot Dog and Sausage Council
(NHDSC) has released a new National Hot Dog Month Planning Guide for hot dog enthusiasts around the country to use
in preparing for their celebrations throughout the month.
The guide features details on the history of hot dogs as well
as ideas for local Hot Dog Month festivities and tips for retailers and restaurants to showcase hot dogs.
“Hot dog themed events are a guaranteed crowd
pleaser,” said NHDSC President Eric Mittenthal. “Hot dogs
are a July staple as we celebrate our nation’s independence,
so it is the perfect month to recognize as National Hot Dog
Month.”
While the entire month of July is National Hot Dog Month,
the NHDSC has declared July 19th to be this year’s National
Hot Dog Day. On this day, the Council will host the Annual
Hot Dog Lunch on Capitol Hill, one of the most popular social events in Washington, DC. During the lunch, which has
been celebrated for decades in Washington, more than 1,000
lawmakers, Administration officials and Capitol Hill staff
gather in a courtyard for one of the biggest hot dog picnics
ever held. The Council hopes that retailers, foodservice operators and meat processors will “piggyback” on the excitement of the lunch and sponsor simultaneous events in their
local areas.
The guide also addresses the popular, but incorrect, view
spread on the internet that July 23rd is National Hot Dog
Day each year.
“The Hot Dog Day confusion is likely due to the fact that
our Annual Hot Dog Lunch has fallen on the 23rd a couple
of times over the years,” said Mittenthal. “We encourage
everyone to hold National Hot Dog Day celebrations on July
19th, but since every day in July is National Hot Dog Month,
a celebration on any day is welcome!”
The full planning guide and other resources on consumption trends, regional hot dog styles, hot dogs in baseball and
hot dog myths are all available at www.hot-dog.org. Fans
can also join the Hot Dog Month festivities on the NHDSC’s
Facebook page.
Source: National Hot Dog and Sausage Council (NHDSC)
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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

Bedford, PA – Beef and veal have been
popular this past year in middle and high
school culinary classrooms across the commonwealth. For its 6th year, the PA Beef
Council (PBC) provided beef or veal grants
to family and consumer science teachers
during the 2016-2017 school year with
approximately 5,500 students benefitting
from the grant program. This year, the beef
council had the opportunity to visit two
culinary classrooms, utilizing the grant. The
first visit to Ms. Ream’s class at Salisbury-Elk
Lick High School. Staff enjoyed watching the students learn about cooking
with veal and preparing veal marsala. Ms. Ream noted, “Being part of the
Veal in the Classroom program was a unique experience, without the
help of this grant, my students would not have the opportunity to experience veal.” The second visit was with students in Ms. Diehl’s class at Berlin Brothers Valley High School. Students met with staff, learning more
about how veal calves are raised in Pennsylvania, as well as the great nutritional profile of veal. The students then prepared veal burgers to taste.
The students found that veal was easy to prepare and complimented the
other ingredients it was cooked with.
As part of the Pennsylvania Association of Family & Consumer Sciences
Conference, the beef council also prepared an enlightening presentation
for the culinary educators during their annual meeting. Staff, alongside
Beef & Veal in the Classroom participant Ms. Patty Sedlock, demonstrated quick and simple beef recipe that fellow educators can use in high
school culinary classrooms, such as tacos that use a homemade seasoning
mix. Patty noted, “Using this grant has given my students added cooking
experiences I probably would not be able to do otherwise. The added
resource of the Farmland video lets me showcase the other side of the
beef industry. It helps combat what they view on the internet." The session also included an overview of the veal industry and an up-close look
at the beef and veal resources available for in-class use such as lesson
plans and access to Farmland, a film that profiles farmers and ranchers, all
of whom have assumed the generational responsibility of running the family business. The session also served as an opportunity to launch the Beef
& Veal in the Classroom grant program for the 2017-2018 school year.
The grants are made possible through the Pennsylvania Beef Council and
a partnership with Mountain States Rosen, Formula One Feeds and Waja
Growers, as well as Marcho Veal, a new partner this year. Each year, 60
Family and Consumer Science classrooms are selected to participate in
the Beef & Veal in the Classroom Program. Teachers are either offered
reimbursement for beef purchases or veal product delivered to their
school for in-class lessons. For more information about the 2017-2018
grant program, please visit the PA Beef Council’s website.
The PA Beef Council is a producer-controlled and funded organization,
which administers the Beef Checkoff Program in Pennsylvania. The Beef
Checkoff Program assesses $1 per head on the sale of live domestic and
imported cattle, in addition to a comparable assessment on imported
beef. Checkoff revenues may be used for promotion, education and research programs to improve the marketing climate for beef.

“Plastics.” The prophetic line from “The Graduate” has taken
on new meaning — in the years since the movie was released in
1967. The 2017 version for the meat industry: Gift cards. This
is not that crazy an idea. When was the last time you actually
went shopping for an article of clothing or games to give to
your kids’ friends for their birthdays? Or any gift, for that matter. WalletHub projects that gift card sales will hit $160 billion
in 2018, nearly double the dollar value of sales 10 years earlier.
Nearly half of all consumers have used a gift card at least once
in the past 12 months, and almost two-thirds say they would
like to receive a gift card as a present; it’s way better than just
about anything you would pick out for them at the store. Most
folks buy gift cards to department and clothing stores, or restaurants, although specialty food gift cards are common, as well.
Still, more than 10 percent of consumers told WalletHub that
they expected to buy grocery gift cards at some point this year.
As those little rectangles of plastic move closer to being the
legal tender-of-choice, meat processors should incorporate
them in their brand marketing efforts. A gift card option could
support sales in times of high consumer prices, and sales of
higher-ticket, higher-margin items when prices moderate. They
make sure meat and poultry stay on the shopping lists of consumers on tight budgets, and families with a little more disposable income could be moved to make a special purchase, for a
celebration, perhaps.
Unlike a retail gift card — a processor-issued gift card directs
those purchases specifically for a beef, pork or poultry product.
Bonus factoid: Sixty-five percent of gift card recipients spend an
average of 38 percent more than the face value of their cards,
according to Nasdaq. Brands are becoming a bigger factor in
selling even fresh meat products: The 2017 Power of Meat
study showed that 44 percent of all consumers prefer to buy a
branded fresh meat product, up from 29 percent a decade ago,
and 58 percent look for branded processed meat products, up
from 47 percent 10 years ago. Furthermore, in all categories,
younger consumers look for brands in far greater number than
older shoppers.
But brand marketing is a different animal than the rising-tidelifting-all-boats approach of a checkoff program. And it costs
more. The keys to successful brand marketing is to hook them
early (late teens or early 20s, when they’re establishing their
own shopping habits) or, more difficult, get them to try a different brand. A gift card could be the shortest distance between
your company’s sales objectives and a consumer’s purchase. Gift
cards make it easier to co-brand, as well, whether it’s with a
particular retailer, or online business, or a cause or charity. A
quick search on the Internet indicates that, except for Omaha
Steaks, processors either aren’t offering gift cards or they’ve not
been tagged well enough to come up in a search.
So how ‘bout it? Would you ever use gift cards to market your
products? Reprinted from Lisa M. Keefe’s Blog, The Center of My Plate from

www.meatingplace.com

The PAMP Board would like to thank EVERYONE who helped make the 2017 Convention a great success. We could
not have done it without you and appreciate your continued support to PAMP.
Congratulations to
Robin Bacopoulos
Lee Bixler from
from TemPac. She
Bixler Country
Meats received
is now a Supplier
the
Honorary
Board Member.
Member Award.
Lee was totally
2017-2018 Board
surprised
and
Members:
Will
appreciated this
Butler, John Biggie,
award very much.
Aaron
Waters,
His family was
James Greenawalt,
there to support
Chad Hollenbaugh,
him and celeDan Bryan, Bill McMullen, Loni Saylor,
brate. Lee married in 1959 and purchased
Myron Stoltzfus, Tom Christine, Bob
their farm in 1960. Lee and his wife Jean,
started their business immediately. They Luke, Glenn Myers &
started with farming and butchering but soon Jonathan Campbell.
focused on butchering. Lee also went door to
door selling meat and eventually a route was
established. They had a retail store at their
shop which was located at their home and also
in Pottsville for 26 years. Lee joined PAMP in
1973. Jean and Lee have 2 sons who both
worked in the family business. They have 4
grandchildren and 8 great grandchildren. Both
are now retired and Lee still helps with deliveries, billing and trimming. The shop is still
going strong today. Congratulations!!

We would like to thank….
• Bryan’s Meat, Farmers Place, Breakaway
Farms, Stepniak Beef, Gaiss Market and
Stoltzfus Meats for suppling the meat and
cheese for lunch on Friday.
• Cargill Wyalusing for
donating the meat for the
BBQ and Smoke’n Dudes
BBQ for cooking and preparing the meal for the
BBQ…everything was
great!!

The auction this year brought in
over $5000.00 for the scholarship
fund!! Thank you to all that donated
an item and thank you to those who
won the bid!! We had a great selection of items and a great auctioneer,
Thanks David!!

Congratulations
50/50 Winners

• Stoltzfus Meats, Ely
Farm Products and The
Country Butcher for
sponsoring Dan Shafer
as our entertainment
Saturday night. He did
a great job!!
• All the board members that stepped up
and went above and
beyond to help make
things run smoothly.

Christopher from
EPS Solution

winner of $1070
and
Josh Casse
Winner of $763

Another successful showcase in the
books!! We cannot thank the following suppliers enough for all their support. We really appreciate the time
and effort it takes to bring your products and knowledge to our members.
• AC Legg Inc.
• Amtrade Systems, Inc.
• Bunzl Processor/Food Equipment
• Bunzl Processor/Koch Supplies
• Code Tech Corp.
• Con Yeager Spice Co.
• CRM North America
• Dave’s Butcher Supply
• EDA, Inc
• EPS - Nowiski USA
• Excalibur Seasoning Co.
• Globe Packaging Co. Inc.
• Great West Casings
• Handtmann, Inc.
• Harpak-ULMA
• High Plains Frontier Supply
• Holly Sales NEPA, LLC
• Hovus
• Jarvis Products Corporation
• Jennings Alberts, Inc.
• Joshen Paper & Packaging Co
• 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
• Mound Tool
• 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

SPEAKERS & EDUCTATIONAL SESSIONS
We would like to thank VC-999, XtraPlast,
UltraSource and TemPac for leading the Friday
morning classes. Thanks to LifeSpice Ingredients and the group that did the Old World
Products on Friday afternoon.
Saturday Educational Sessions: We started the
day with a great panel discussion from Rodney
Schaffer, Stephen Boyer, Scott Cunningham
and Gary Bardine. This class was so great we
had to pull more seats and some had to stand.
Thank you for taking the time to do this and
help fellow PAMP members with all their
questions. Back by popular demand was Troy
Ott….everyone truly enjoys your sessions and
learns so much. We would also like to thank
Great West Casings and AAMP for their informative classes as well.

Thank You to Our Sponsors
We could not do all that we do without
sponsorship and we cannot thank you enough.
Level 1 – CRM, ScottPec, JVR, EDA, Tipper
Tie, Excalibur Seasoning, Silikal
Level 2- Quality Casing, Handtmann, Farmers
Place, Globe Packaging, Poly Clip, Joshen Paper
Level 3 – MarCo Sales
Thank You Penn State Meat Labs
Jonathan Campbell and Glenn Myers, we are
so glad PAMP and Penn State Meat Lab are
able to work together and offer a great convention to our members.

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

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

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

THEY OUTLAWED
MARKETING ??!!

Let’s just speculate for a moment. What if the government
proclaimed that effective next
Monday all forms of marketing
would be illegal? What would
you do if suddenly, you couldn’t do any form of communication
about the benefits of your meat products? You couldn’t advertise,
send out PR releases, have colorful and alluring packages or anything
else that might smack of marketing.
Let’s imagine for a moment what our meat world would look like
without marketing. Imagine walking into your friendly grocery store,
strolling over to the meat case and seeing a sea of white foam trays
with plain white labels giving a very succinct message of product
name, weight and price.
You could find nothing on the package except maybe a UPC code
and USDA bug. There would be no shelf talkers, no danglers, no
channel strips and no signs shouting BOGO. There would be nothing except the meat in a package. No four color pictures of succulent meat and certainly nothing about Natural, Naturally Raised, Organic, Grass-fed, ABF, NAE or any other claimer or disclaimer.
In other words, no differentiation, everything would look the same.
And, what about our television viewing and radio listening? No commercials of any kind because, as you know, that’s marketing. You
could watch 13 years of NCIS from start to finish “with no commercial interruptions,” or the evening news not just with limited commercial interruptions, but none.
Uninterrupted viewing of football, baseball or golf. Hallelujah, you
might be saying. No more sunset gazing from bathtubs anticipating
the effects of Cialis. Whoa pardner, where’s the fun in that? Silly
speculation I know. But my point is that although some may malign
marketing as frivolous or superfluous and just a bunch of hype any(314) 968-3991
FAX: 1-314-968-1240

Rich Wessels
General Manager

E-MAIL rwessels@moundtool.com

way, in my view it is necessary. In times of a company’s economic
trouble, its accountants may feel that marketing is a drag on profits. In my view, just like the two parts of hydrogen and one part of
oxygen that is vital to our existence, marketing is right up there for
our business survival.
What I am really trying to get you to do is search your marketing
effort for its efficacious best. I want you to do that by starting with a
clean piece of paper. That’s the reason for the “no marketing”
speculation above. Look at marketing from a different perspective. View it as vital to your survival. With this viewpoint, I guarantee you that you will ration out your marketing funds much more
precisely. You will plan for their use much more wisely. You will
expect much more value from your marketing effort simply because
without it you won’t exist.
Here are a few simple things for you to contemplate as you fill out
that clean piece of paper that will become your marketing plan. First,
last and always, what is it that you want people to know about your
product and company? What concise, clear, compelling message do
you want your product to convey? That is where you start. Everything else after that should be meant to support what it is that you
want your products to tell the consumer.
If you want to tell everyone that yours is the best tasting, then all of
your messages had better shout that clearly. If you want to tell everyone that yours has the best value (and not just low price or cheap),
then make sure every marketing thing you do says that.
My point is that if all marketing were banned, what message would
you want to make sure that your consumers remembered about
your products and thereby your company? Think about that message because that is marketing in its purest and best form. And, neither you nor your company will survive without consumers knowing
and believing that message.
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

Mar/Co

Sales, Inc
Mar/Co Sales was started, in its current form, 27 years ago
when Doug Downs bought a small casing company. Over the
years, we have had steady growth and expansion. 16 years ago
Doug retired and the business was taken over by his son
David.
Through the years, we have had a great time serving the
meat industry. When we took over Mar/Co Sales our customers were mainly in Minnesota and the Dakotas, we now attend
state conventions throughout the Upper Midwest and, our
newest convention…PENNSYLVANIA and through our affiliation with AAMP, we now have customers from coast-to-coast.
Mar/Co Sales prides itself in serving the small to medium
sized meat processors. We specialize in custom made fibrous
casings. We do our own printing, cutting, and tying, which
allows us to make custom orders for customers of any size.
We also sell: naturals, collagen, vacuum pouches, shrink bags,
and clips.
We work hard to give top notch service and quality at a
competitive price to every customer – no matter how big or
small their order is. By far the best thing about serving the
meat industry is all the true friends we have made over the
years, friendships that go way beyond our business relationships.
Sincerely,
David Downs
Mar/Co Sales, Inc • Burnsville, MN 55337

Congratulations Scholarship Winners

Nicholas Boyer & Ben Boyer
As you continue your education.

CLASSIFIEDS
A Warm Welcome to New Members
A to Z Portion Control
Meats, Inc.
Lee Ann Kagy
201 North Main St.
Bluffton, OH 45817
419-358-2926
D & D Meats
Shane Dutil
8945 Rt. 22
West Chazy, NY 12992
518-493-2300
Excalibur Seasoning Co.
Bob Andorfer
1800 Riverway Drive
Pekin, IL 61554
800-444-2169
Grub’s Slaughtering
Bill Madea
23 Tree Loft Circle
Jim Thorpe, PA 18229
570-249-8111

Mutzabaugh’s Market Inc.
Rick Morris
P.O. Box 126
Duncannon, PA 17020
717-834-3121
Prime Time Meats, LLC
Erin Coventry-Smith
105 Wheatfield Drive
Milford, PA 18337
570-296-6064
Purdy & Sons Foods
Ken Knickerbocker
816 County Road 24
Sherburne, NY 13460
607-674-9360
Vista Trac/Schoneman, Inc
Sharon Schoneman
4540 Park Ave.
Ashtabula, OH 44004
444-998-2273

Membership Window Decals: Please find your 2017 Membership
stickers included in this newsletter.
Convention Photos: Be sure to check out our website for more
pictures from the convention. Also, find more on our Facebook page.
Convention Survey: Please take the time to fill out the survey that
was in your registrations packet. The Board is always trying to make
each convention beneficial to those attending. We appreciate your
feedback.

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. $10,000. 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 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
FOR SALE:
Hollymatic Tumbler 100lbs - $4000 ; Biro Tumbler 40lbs - $1800
Hollymatic Super 54 Patty Machine / 5.5” side feed paper - $6500
Hollymatic Super 54 Patty Machine s.s. base - $4500
Hobart 5801 Saw 220 Single Phase - $3000
Famco Mini Linker 4” - $1500 / Torrey 22 Grinder - $950
Table Top Vac (like new) - $2000
Call Tom Miller @ 412-551-8551

