
 

Voting is one of the most important rights and responsi-

bilities that U.S. citizens have. About 150 million 

American citizens are qualified to vote. Unfortu-

nately, many don’t. They give up on a chance to 

choose leaders and representatives who will do 

things that are important to them. 

 

Why Vote? 

Nobody can force a citizen to vote. But many citi-

zens do vote, because voting lets them tell the gov-

ernment what they want it to do. If citizens think 

they’re paying too many taxes, they can vote for a per-

son who promises to lower taxes. If citizens want more 

services, they can vote for someone who will promise to spend  

funds to gain more services. 

 

Every Vote Counts 

It’s also important for citizens to know how to work the voting machines or to mark the 

ballots they’ll be using when they vote, so that their votes will be counted. Why is that 

so important? Because every vote counts! An election might be decided by a single vote 

and history would be changed because a person got…or lost…that one vote! 

 
 

Here are some important events in U.S. history that were decided by just a 

few votes: 

•   Richard Nixon, not John F. Kennedy, would have become President of the U.S. in  

    1960 if one person from each voting place had voted differently. If just one U.S.  

    Senator had voted differently. 

•   U.S. President Andrew Johnson would have been removed from office in 1867. 

•   Texas might not have become part of the United States in 1845 if one U.S. Senator had  

     voted differently. The vote in the U.S. Senate was 27-25 to invite Texas to become a 

     state. If it had been a tie, Texas would not have been asked to become part of the  

     Union. 

 

You Can Make a Difference! Here’s how… 

• Play a role in choosing our leaders and changing our laws by voting. 

• If you’re 18 or older, vote in every federal, state, and local election. 

• Learn about the candidates and issues before you vote in any election. 

• Know what’s going on in your country and community. 

• Write letters to public officials about issues that are important to you. 

• Remind everyone 18 and older to vote. 

• Respect your right to vote! It’s a privilege that many in the world don’t have. 

  

Hello Members, 

 

As the fall season approaches, the beauty of the 

leaves start to change colors. With this happening 

the beginning of the hunting season starts.  With 

venison processing and turkey production along 

with all the specialty products for Christmas and 

New Years are set in motion.  It is a very busy 

time of year.  By keeping excellent customer  

service as your top priority, you can make your 

business very successful. So with that said, take 

care of your customers and plan accordingly! 

  

In November, the board will be meeting to plan 

for the convention. If you have any ideas you 

would like to share please contact a board mem-

ber or Renee. 

 

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  See Page 3 for a guide  

comparing how the two 

major Presidential  

Candidates measure up on 

the major issues facing our 

country. 





Build wall on Mexican border, make 

Mexico pay for it; allow legal immi-

gration; triple number of ICE offi-

cers; deport all "criminal" aliens; 

defund sanctuary cities; end birth-

right citizenship; increase prevailing 

wage for H1-B visas 
 
 

Get rid of Obamacare; Let insur-

ance be sold across state lines. Pre-

miums should be tax deductible. 

Allow HSAs for individuals. Block 

grants to states for Medicaid in-

stead of cost sharing. 

 
 
 

New federal income tax brackets: 

0% (< $25K individual/$50K cou-

ple), 10%, 20%, 25%; eliminate 

AMT; Lower corporate tax rate to 

15%; Trump's tax plan would cost 

the federal government $9.5 trillion 
  
 

Declare China a currency manipula-

tor. A one-time repatriation of cor-

porate cash held overseas at 10% 

tax rate, followed by an end to the 

deferral of taxes on corporate in-

come earned abroad.  

 
 

Comments all over the map. In Re-

publican debate said wages are "too 

high", but later said $7.25 an hour is 

too low. "I think people should get 

more". Wants to let states set the 

minimum. 

 
 

"Cut" the EPA. "We can leave a 

little bit" [of the agency in place 

rather than abolishing entirely] 

 
Supports 2nd amendment rights; 

opposes new gun-control laws; 

"Enforce existing laws"; "fix our 

broken mental health system"; 

"defend rights of law-abiding gun 

owners";"allow military personnel 

to carry weapons on military bases 

& recruitment centers" 

 
 

Prefer not to have boots on the 

ground; rather eliminate ISIS main 

funding; that is to destroy the oil 

extraction, refineries, etc. "Bomb 

the s**t out of them[ISIS controlled 

oil fields]" 

 

 

 

 

 

 

 

 

Supports the DREAM act and a 

path to legalization for illegal immi-

grants that includes learning English 

and paying fines; toughen penalties 

for hiring illegal immigrants; voted 

for fence along Mexican border. 

Supports Obama's executive action. 
 

 

Expand Obamacare. 3 sick visits 

free before deductible. Tax credits 

for premiums and out-of-pocket 

expenses over 8.5% and 5% of in-

come respectively. Expand Medicaid 

via 100% matching funds to states 

for 3 years & more funding for en-

rollment programs.  
 
 

Increase taxes on high-income 

earners. New tax bracket of 43.6% 

for incomes >$5mn. Clinton's tax 

plan is estimated to get $200 - $500 

million in higher revenue for the 

federal government. 

 
Higher minimum wage. Encourage 

corporate profit-sharing via a tax 

credit for 2 years. 

 
 

 

 

 

Clinton proposes to increase the 

minimum wage to $12 nationwide. 

 

 

 

 
 

 

More stringent regulation on envi-

ronmental issues like fracking and 

drinking water. 
 

 
 

Supports a stricter assault weapons 

ban, and background checks being 

required for a greater number of 

gun sales. Wants more legislation 

for gun safety. 

 

 

 

 
 

Clinton supports a no-fly zone, as 

well as training Syrian rebels. She is 

for strong U.S. involvement in fight-

ing ISIS, short of deploying boots on 

the ground. 

 

 

 

 

 

 

 

 

Position on Immigration 

Position on Healthcare 

Tax Policies 

Economic Policies 

Position on Minimum Wage 

Position on Government Regulations 

Position on Gun Rights 

Position on ISIS 









 

 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 

 







I think so. And so must the USDA, as they 

have asked for public comment on a petition 

to include dentition and documentation of 

actual age rather than rely on skeletal and 

muscular evidence only.  But there should be more changes to beef grading than 

erupted teeth. In my opinion, our beef grading system should be changed as follows: 

ID number – Assign each animal a unique identification number.  If we can assign a 

unique ticket number for each of the over 12 million weekly US airline travelers, 

then we can assign an i.d. number for each of the 5 to 600,000 fed cattle processed 

weekly in the United States.  

Quality grades – Reduce the number of quality grades from the current 8 to 4—

Prime, Choice, Select and Other.  The difference between moderately abundant, 

abundant and slightly abundant fat deposits is miniscule at best and hardly distinguish-

able by the human eye.  By reducing the quality grades to 4, the difference will be 

clear and electronically measurable (See below) 

Yield grades – Reduce the number of yield grades.  The yield or "Cutability" 

scores of 1 thru 5 are based on surface fat thickness, etc., to establish how easy and 

profitable it would be to fabricate that particular carcass.  These can be reduced 

without reducing quality. 

Electronic measurement – Use a camera system to electronically measure car-

casses for quality and yield grades rather than by a human eyeball.  If we can accu-

rately measure balls and strikes electronically rather than by a human umpire, and 

we can, then we can accurately measure fat. 

Natural – Eliminate the natural designation.  The current definition, “Minimally 

processed with no artificial ingredients” says nothing about how the animal was 

raised.  Therefore, any “naturalness” about which the consumer wants to know is 

not even a part of the definition. 

The beef market has changed dramatically in the last few years, with the biggest of 

these being the proliferation of branded beef programs with their perceived differen-

tiation.  But, there has been no change in carcass grading that is still based on an 

archaic system first introduced in 1960.  There are more beef market changes than 

just the proliferation of differentiated branded beef programs.  These revolve around 

the consumer’s desire to know from where and how their food was raised.  Con-

sumers want transparency and they are beginning to shop for and purchase those 

beef products that can succinctly and clearly answer these questions. 

But, how can the beef grading system incorporate anything as disparate as how the 

animals were raised into the grade they receive at the processing plant? Australia has 

answered that question with its Meat Standards Australia grading.  It is a program 

which provides “guaranteed tender” meat products (one of our Big Three).  MSA 

graded beef cuts and primals are given a grading score which indicates the level of 

tenderness, as well as a recommended cooking method, depending on different 

measurements taken from the carcass.  And, MSA graded beef not only depends on 

carcass data, but requires producer cooperation as well.   

A unique individual animal identification aids such a grading process and provides the 

ability to trace each beef cut all the way back to the ranch of origin.  This, too, can 

be done and has been proven. 

To put it succinctly, the MSA system benefits the consumer; while the current 

USDA system benefits the processor/feeder/rancher with the consumer left trying 

to understand it. 
Reprinted from Mack Graves Blog: Meat Your Markets-www.meatingplace.com  

CORNELL UNIVERSITY - ITHICA, NY 

November 9-10 
For more information visit: 

http://foodscience.psu.edu/workshops/ 

small-meat-and-poultry-processors 

 

Whether in links, patties or loose, for breakfast, 

lunch or dinner, sausage is an American favorite 

and new polling shows just how popular it is as 

October’s National Sausage Month approaches. 

Nearly nine in ten Americans (89 percent) say 

they enjoy sausage, including 93 percent of men 

and 85 percent of women. Choosing a favorite 

type, however, is far more divisive. Italian sausage 

(20 percent) and breakfast patties (20 percent) are 

the two most popular styles of sausage followed 

by breakfast links (15 percent) and bratwurst (12 

percent). 

The poll found that favorite sausages vary quite a 

bit regionally. Northeasterners are most likely to 

say Italian sausage is their favorite (33 percent), 

while more Southerners enjoy breakfast patties 

(26 percent). Midwesterners are most likely to 

prefer Bratwurst (19 percent). 

“Sausage is one of our most versatile foods, as it 

can be eaten on its own for any meal, combined in 

a recipe or even as a dip," said NHDSC President 

Eric Mittenthal. “No matter how it is eaten, 

Americans know that including sausage is guaran-

teed to make for a delicious dish.” 

Hyatt Regency Lexington 

Lexington Convention Center 

78th American Convention of Meat 

Processors & Suppliers’ Exhibition 

Lexington, KY 
 

July 20-22, 2017 

Pre-Convention Bus Tour, High Quality Educational  

Sessions, American Cured Meat Championships,  

Demonstrations, Exhibits, Social Events! 
 

For more information, call AAMP toll free at 
(877) 877-0168, email aamp@aamp.com  
or visit AAMP’s website, www.aamp.com 





Consider this: Uber, the world’s largest taxi company, owns no vehi-

cles. Facebook, the world’s most popular media owner, creates no 

content. Alibaba, the most valuable retailer, has no inventory. And 

Airbnb, the world’s largest accommodation provider, owns no real 

estate. These are not my observations; they are those of Forbes.com 

and TechCrunch columnist Tom Goodwin, who describes his exper-

tise as the “disruption where tech meets business & marketing.” 

Technology in all its forms has offered up plenty of disruption over 

the last few decades. One of my favorite developments is crowd-

sourcing, and the way it can democratize and redistribute the costs 

of a business. 

How does the crowd-sourcing model apply to the meat supply chain? 

There already exist quite a few “virtual” meat processors that rarely, 

if ever, actually handle the product. They are marketing companies, 

like Uber or Facebook, that market a concept to a segment of con-

sumers, usually an upscale one. They own the logo and the website, 

but do not own the means of production, processing, packaging or 

delivery. They choose their suppliers, but co-pack the goods and 

outsource delivery to logistics specialists. Most don’t even appear on 

retail shelves. Their entire business model rests on the ephemeral 

qualities of being able to predict where market trends are going, the 

agility to change with those trends, and a marketing message that 

engages the end-user — three qualities that Goodwin pointed out as 

keys to the success of these other crowd-sourcing entities, as well. 

I’m tempted to say that the meat-marketing model will remain a 

niche business. Unlike Uber and Lyft, say, that have proven incredibly 

disruptive to the taxi and livery business in their communities, a meat 

supplier that never actually has possession of the assets couldn’t 

pose much of a challenge to Cargill or Tyson. After all, a ride in a 

vehicle isn’t a tangible thing. A pound of ground beef, however, has a 

host of regulations and expectations riding on it, from nutritional 

value to food safety to animal handling to trade tariffs. 

But I’m no technology savant. When I first heard about Twitter I 

thought it was the stupidest idea I’d ever heard. When someone first 

showed me a smartphone, I didn’t see the point; my PDA worked 

just fine. Clearly, nobody’s going to pay me for my technology invest-

ment advice. And so, there may be more to this crowd-sourcing 

concept as it might apply to the meat industry than is apparent to 

me. Not that my suburban neighbor Joe is going to raise a handful of 

grass-fed cattle in his backyard, but perhaps a virtual processor can 

be more creative about sourcing and can make raising rabbits, sheep 

and goats for meat and dairy a reasonable sideline for an office 

worker with a small spread in a community with flexible zoning laws. 

More likely, an existing producer will find an economic incentive to 

diversify his livestock. Somebody creative can probably come up with 

a way to use crowd-sourcing as a way to improve incomes and ac-

cess to nutritional meats among lower-income communities and de-

veloping countries. 

Do you see a way for crowd-sourced meat suppliers or virtual proc-

essors to build market share in the 21st century? Or are the food 

safety risks and regulatory concerns too great for such a changeable 

cast of small operators to gain a foothold? 

The USDA system must change and respond to what consumers 

wants and how the beef grading system can help them find it. 
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 



Quality Casing Company, Inc. has been servicing the meat proc-

essing industry since 1979. We are one of the largest selectors 

but also a full line supplier of natural hog, sheep and beef casings 

along with a wide variety of artificial casings products available: 

Fibrous, Collagen, Cellulose and Vacuum Pouch Bags.  

     Our mission is to exceed the customers’ expectations and 

believe they deserve nothing less. Individually, we are proud of 

our work and our history of innovation. Together, we are a 

team of dedicated people working to honestly and profession-

ally serve our customers. 

     We recognize customers are our most important asset. With-

out them, we would not be in business. They expect Quality 

service and it is our responsibility to provide that service.  

Our policy is to continue to listen to our customers and to 

distinguish ourselves by exceeding their expectations. Our 

views, beliefs and actions speak for themselves. 

     Quality Casing Company, Inc. is a third generation American 

owned company. We look forward to a long successful future 

continuing servicing this country’s meat processing industry. 
 

Our team is here to assist you in your casing needs, contact 

us at 800-328-8701.  
 

QUALITY is not just a Name, it is a Commitment.  

QUALITY 
CASING CO., INC. 

A new U.S. Department 

of Agriculture (USDA) 

Food Safety Inspection 

Service (FSIS) rule, Re-

cords To Be Kept by Of-

ficial Establishments and 

Retail Stores That Grind 

Raw Beef Products, was 

finalized in June 2016 and will be enforced beginning in 

October 2016. 
 

The goal of this new rule is to make tracing beef back to 

the source more effective, improve traceability, and re-

duce the incidence of foodborne illnesses. Also, this 

record-keeping is proposed to reduce the response 

time of the FSIS or health departments when investi-

gating foodborne illness linked to consumer con-

sumption of raw ground beef purchased at retail 

stores. It will also accelerate routine sampling for E. 

coli O157:H7 and the determination of what product 

lots must be recalled. 
 

The new rule requires the keeping of a grinder log.  

At the current time, the only meat required to be 

documented in a grinder log is beef. No requirement 

for pork, lamb or other species is included. 
 

A sample grinder log is provided here: 

 

NEW RULE ON RAW BEEF GRINDING 
FOR RETAIL STORES WENT INTO  

EFFECT OCTOBER 1ST 



 
 

 

Convention 2017: May 11-14th!! Save the date.  We’ll be at the 

Penn Stater again.  Registration and more details will go out in De-

cember. 

 

Board Meeting: November 12-13th 2016.  Planning will begin.  If 

members have ideas or suggestions, please see a board member or 

email PAMP.  Looking forward to the 2017 Convention!!  

 

 

 

 
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:  Famco mini linker $1500.00 / Biro Pro 9 Cuber 

$1500.00 / Biro VTS42 Vac. Tumbler $1800.00 / Hobart 2712  

Slicer $2400.00 / Hobart 4056 Grinder $3000.00 / Hollymatic 

LV20 Vac $3000.00 Torrey M22 Grinder $950.00.   

Call Tom @ 412-551-8551 
 

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 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 
 

 

 

 

 

 
 
 
 
 

 

A Warm Welcome to New Members 

Central State Door Service 

Dan Boarman 

5400 Paxton Street 

Harrisburg, PA 17111 

717-232-1033 
 
 

Paxxo Inc. 

Chris Pettigrew 

1924 Millard Farmer Road 

Newnan, GA 30263 

770-502-0055 
 

Quadro Liquids 

Brady Veitch 

613 Colby Drive 

Waterloo, ON NZV1A1 

519-884-9660 
 

Tomasic’s Sausage LLC 

Frank Tomasic 

45 Oakglade Drive 

Hummelstown, PA 17036 

717-443-3994 
 

mailto:elyfamily5@msn.com


“I hold it that a little rebellion, now and then, is a good thing...” – Thomas 

Jefferson; Despite the heated political aisle your pending presidential 

preference may be in 2016, there is one unifying symbol (hands down) 

that represents all the candidates and the voters come this November 

election.  It’s Uncle Sam.  

   I’m referring to the red, white and blue clad Uncle Sam, our nations 

mascot whose deep roots reaches back (arguably) several centuries to 

the American Revolutionary War. Though there exists a number of ac-

counts to the origins of that finger pointing Uncle Sam, the version I 

picked is the very same one confirmed by the U.S. Congress back in 1961 

during the Kennedy Administration. Meet Samuel Wilson (1766- 1854), 

who in 1781 and at the age of fifteen joined the American Revolutionary 

Army. His assigned duties when General Washington was clandestinely 

crossing rivers and Paul Revere was riding horses and waking everyone 

up, consisted of guarding and caring for livestock, as well as slaughtering 

and packaging meat for the troops. Protecting meat from King George III 

loyal Red Coats (with some donning those aristocratic macaroni wigs) 

was vital back then as it was a common practice to tinker and poison 

food sources.  When Her Majesty’s Royal clipper ships loaded with can-

non balls and Red Coats reappeared on our eastern shores during the 

War of 1812, Wilson (by now an early American business entrepreneur) 

was running a meatpacking distribution business out of Troy, N.Y. During 

the war, Wilson supplied the U.S. Army with containers of meat stamped 

“U.S.” History reveals that American soldier’s jokingly interpreted that 

the initials meant “Uncle Sam” a nickname given earlier on for Wilson 

who was supplying them with their meats. 

Wilson’s geographic location in the river port city of Troy made his 

meatpacking business ideal for the nations needs. Then Secretary of War 

William Eustis had earlier contracted with an Elbert Anderson of New 

York City to supply and issue rations for U.S. forces in New York and 

New Jersey. Anderson ran an advertisement in the 

local periodical (hear ye! hear ye!) looking to fill the 

contract. Wilson answered his nations calling 

(once again) and was awarded a contract for 

2,000 barrels of pork and 3,000 barrels of 

beef. Some of the soldiers recognized 

the barrels being from Troy and 

made the association with Uncle 

Sam. Wilson would shortly 

thereafter be appointed 

meat inspector for the 

Northern Army. 

As the years passed and 

the legend grew, the symbol of 

Uncle Sam reincarnated countless times to 

reflect the changing times. When Abraham Lincoln became President, 

Uncle Sam and his patriotic folk song nephew, “Yankee Doodle,” took on 

a whole new meaning as faithful symbols of the North. It’s been written 

that Uncle Sam acquired (though not until 1876) Honest Abe’s facial hair 

and his signature beaver-skinned top hat. Also during the American Civil 

War, an American political cartoonist named Thomas Nast (1840-1902) 

was the first to depict Uncle Sam in cartoons (Harper’s Weekly) that 

would become a harbinger of countless Uncle Sams to come. 

Though today’s modern image of Uncle Sam has evolved over the years, 

one thing remains constant: he’s a treasured symbol of our country while 

being a unifier through all of our country’s wars and tough times. He con-

tinues to stand for freedom, equality and justice for all. Some of this 

thanks, (to a detectable degree) to a patriotic meatpacker from Troy, 

N.Y. Guess who is pointing his index finger at you so you’ll cast your 

important vote come Nov. 8th? 

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

Reprinted  

from Steve Sayer’s Blog, 

 Working Safely, from 

www.meatingplace.com  




