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Will 2020 be the year that everyone will 

want to forget? Are we tired of hearing the 

word – COVID 19? 
 

Stay at home…keep 6 feet apart…wear a 

mask!! Will another outbreak happen in the fall and be worse than the first? Will toilet 

paper continue to be the hottest item out there? A lot has happened so far and we are 

only half way thru 2020. Let’s hope and pray the rest of the year will be 100% better 

than the first!! 
 

This would have been the issue that we highlighted and congratulated all the winners 

and events from the convention. Unfortunately, the 81st Pennsylvania Association of 

Meat Processors Convention & Supplier Showcase did not happen. Thanks Corona Vi-

rus!! I would like to look back into the past from event’s that have happened and the 

fact that we overcome…became stronger…and continued to fight for what is right! 

Also, highlight on past winners of Conventions and Presidents who committed their 

time to make sure PAMP would be around 81 years later. As we look back we must 

also look forward…Save the date for the 2021 Convention - May 13-16th. We missed 

being able to join together this year, but look forward to next year already! 

 

 

 

 CONTACT PAMP 
1209 Rockdale Rd  

Rockwood, PA 15557 

844-599-PAMP 
 

Email: 
pamp@pameatprocessors.org 

 

Website: 
www.pameatprocessors.org 

1999-2000….Herb Brittner 
2000-2001….Stephen Boyer 
2001-2002….Ronald S. Godshall 
2002-2003….Brad Lockwood 
2003-2004….Joseph Lunn 
2004-2005….Gary Karas 
2005-2007….James Grier 
2007-2008….Jay Smucker 
2008-2009….Gary Bardine 
2009-2010….Monica Hepler 

2010-2011….John D. Gensemer 
2011-2012….Mark Kowalonek 
2012-2013….Mark Hess 
2013-2014….Chad Hollenbaugh 
2014-2015….Aaron Waters 
2015-2016….Bob Wenner 
2016-2017….Bill McMullen 
2017-2018….John Louderback 
2018-2019….Gary Gibson 
2019-2020….Nate Thomas 

2015: Tim Pounds-Pounds Turkey Farm; 2016: Sabastian 
Loiacono - Nello’s Specialty Meats;  2017: Gary Bardine - 
Bardine’s Country Smokehouse; 2018: Joseph Malafy - 
Malafy’s Meat Processing;  2019: Loni Sayor - Stepniak Beef; 

If 2020 has taught us anything, it is the importance of LEADERSHIP, we have 

been blessed with incredible leadership. Below is a list of the talented men 

and women that have served as President of PAMP for the past 20 years. 

President   Nate Thomas 
Vice-President  Loni Saylor 
2nd Vice-President  Mike Holland 
Treasurer      Amanda Luke 
Secretary      Renee Pletcher  
Past Pres.        Gary Gibson  





 

How widespread is COVID-19? How long has it been around? And how many people 

are (or, have been) asymptomatic carriers without even knowing it? These are all fasci-

nating questions which should be debated. 
 

From my perspective, COVID-19 has likely been with us for a bit longer than previously 

believed. There are now reports of possible community spread and cases occurring 

weeks (or perhaps months) before the first confirmed case was reported in the U.S. on 

January 21. Indeed, new models suggest that COVID-19 may have been spreading 

throughout the U.S., undetected, infecting thousands of people in major cities like New 

York and San Francisco prior to March 1. Another report suggested that the disease 

was already spreading among the French population as far back as December 2019. 
 

In turn, random sampling being conducted in certain U.S. cities is also showing that sig-

nificant percentages of the people sampled have already developed antibodies for the 

virus, which means they were carriers. In most cases, however, those sampled never 

experienced any COVID-19 symptoms. In response, certain U.S. authorities are now 

examining mortality data dating back for months, in some cases as early as November 

2019, to see if there may be any correlation between much earlier deaths and COVID-

19. 
 

If COVID-19 has been infecting a lot more people a lot sooner than originally believed, 

then we should expect there to be far more total existing cases (and past cases) than 

the existing models have suggested. If there have been large percentages of asympto-

matic carriers (or carriers with only mild symptoms) that have gone undetected, it also 

means that the mortality rate is far less than what is being reported (perhaps by magni-

tudes). 
 

I also believe that what we are observing with respect to the increasing number of 

“new” COVID-19 reports may be similar to what the food industry experienced when 

PulseNet first came on line in the late 1990s. While foodborne illness outbreaks were 

occurring, and consumers were getting sick (and in some cases dying), we had virtually 

no way of detecting their presence. Once genetic testing enabled CDC to tease the 

DNA out of pathogens making people sick, and thus identify clusters of illness in the 

PulseNet database, we suddenly saw in the weeks, months and years that followed, an 

alarming cascade of “new” and dangerous outbreaks being reported. In turn, because of 

the increasing number of outbreaks, consumers, the media and the government pro-

claimed that out food supply was no longer safe. What they failed to realize was that 

foodborne illness outbreaks had always been routinely occurring — we just had no way 

of detecting them. 
 

The same may be true with COVID-19, yet on a much shorter timeline and a much 

different scale. When we see alarming reports of “new cases,” perhaps we should not 

be viewing them as reflective of a decrease in our ability to control the virus. Instead, if 

COVID-19 has been with us much longer and is more widespread than previously be-

lieved, then as our ability and capacity to detect the existing numbers of COVID-19 

increases, we will continue to see increasing numbers of “new” cases. Here too, what 

we may be failing to realize is COVID-19 clusters have been routinely occurring and 

resolving — far in advance of our ability to detect them. 
 

Interestingly, this might also likely explain why recent COVID-19 testing of all employ-

ees at certain food processing facilities resulted in a significant percentage of asympto-

matic employees testing positive. Had the employees not been tested, it is likely that no 

one would have even know that they had been carrying the virus. The same is likely 

true in most food processing facilities in the U.S., regardless of the food product. 
 

For this reason, if you decide or are urged to offer COVID-19 testing to all your em-

ployees, regardless of symptoms, be prepared for the consequences. As is true with 

pathogens, is also likely true with COVID-19: The more you test, the more you will 

find. 
Reprinted from Shawn Stevens’ Blog: Legally Speaking from meatingplace.com 

LAWMAKERS APPEAL 
TO USDA TO EASE 
REGULATION ON 

SMALL PROCESSORS   
 

Six Republican congressmen, led by Jim Jordan 

of Ohio’s fourth district, are urging Secretary 

of Agriculture Sonny Perdue to ease regula-

tions on small meat processors. 

 

In a June 9 letter to the secretary, the con-

gressmen argue, “The high cost of complying 

with meat processing laws has made it hard for 

smaller processors to compete and has led to 

significant consolidation in the industry.” Fur-

thermore, changing regulations would increase 

competition and make the market less suscep-

tible to shockwaves such as occurred in April, 

when COVID-19 forced the closures of doz-

ens of large plants, they said. 

 

The specific regulations that Jordan  

addresses are: 

 

 HACCP regulations, which should be 

more flexible for smaller processors. 

 Clearer guidance to processors on the 

labeling of meat products. 

 Expanding the USDA’s CIS program to 

more states, so more small processors can 

sell outside their state. 

 Increasing flexibility and lessening the ex-

pense of small processors that need to 

hire USDA inspectors beyond normal 

hours.  

 

Jordan’s letter followed two high-profile an-

nouncements involving the federal government 

and the nation’s meat industry. First, the De-

partment of Justice announced indictments of 

four current and former poultry industry ex-

ecutives including Pilgrim’s Pride Chief Execu-

tive Jayson Penn for price fixing; and second, 

the DOJ issued civil investigative demands, 

which are similar to subpoenas, to Tyson 

Foods, JBS SA, Cargill, and National Beef in a 

probe of alleged antitrust violations. 









 

 

 

P.O. Box 850 Levittown, PA 19058 

CHUCK MULLEN 
TOLL FREE 888.886.0638 
OFFICE 215.956.7200 
FAX  215.956.7201 
CELL  717.577.4213 
E-MAIL chuck@metspeedlabel.com 
WEBSITE: www.metspeedlabel.com 

 

 

KIP PADGELEK 
SALES AND MARKETING CONSULTANT 
 

Kip.p@excaliburseasoning.com 

Excalibur Seasoning 
Company, Ltd. 
1800 Riverway Drive 
Pekin, IL 61554 
 

c: (412) 616-2326 
o: (800) 444-2169 
f: (309) 347-9086 
excaliburseasoning.com 

 

What day is it? For 

that matter, what 

month is it? I 

woke up today, 

looked at the cal-

endar and realized four weeks have already passed since I penned my 

last blog. But wait, has it only been four weeks?  So much has hap-

pened, and yet so much is the same. 
 

It seems the only thing certain about 2020 is all the uncertainty. Will 

we be able to protect ourselves and our families against COVID-19? 

How in the world am I going to work from home and homeschool 

my kids?  When can everything just get back to normal, or is this our 

new normal — at least until we have a vaccine? Should we be bracing 

for a “second wave” of this madness? 
 

So many more questions than answers. The uncertainty of what a 

post-pandemic world looks like is weighing heavy on everyone’s 

mind. But there are also immediate problems to solve, not the least 

of which are the challenges in our food chains created as a result of 

seismic changes in shopping behaviors, food service contraction and 

disruptions from illnesses in our labor force. 
 

In addition to solving all the problems caused by a novel coronavirus, 

we are working, parenting and living much differently than we were a 

few short months ago. 
 

Of course, we are tired. Dealing with all of this is, quite frankly, over-

whelming and exhausting. But “tired” is not sufficient to describe this 

feeling. “Tired” just does not do this justice. “Weary” seems more 

appropriate. 
 

Being tired is a temporary physical state. A good night’s sleep (or 

two) will go a long way toward remedying that condition. 
 

Weariness, on the other hand, has much deeper impact. It goes be-

yond the physical, and taps into your emotional, relational and spiri-

tual reserves. Your tank is literally drained. And sleep, no matter 

how much, will not fill it back up. 
 

I remember experiencing similar weariness as a new mom. Well-

meaning family and friends said, “Sleep while the babies sleep.” But 

sleep didn’t help. What I really needed was to follow the advice that 

another dear friend gave me, which was, “You can’t take care of any-

one else if you don’t take care of yourself. Be selfish when it comes 

to self-care.” 
 

And she was right. What I really needed was to do something for 

myself to replenish my empty tank. For me, at that time in my life, it 

was often grocery shopping. As odd as it sounds, time alone walking 

through a store and checking off a list as I filled the cart was “me” 

time, and it helped. I was a better wife, a better mom and flat-out a 

better person after those shopping trips.   
 

Look around. Your family, your friends and your co-workers may 

very well be weary.  It’s a common state right now. But you can’t 

support them effectively if you don’t take care of yourself first.  
 

Ask yourself honestly if you are merely tired or if you are weary. 

This requires a high level of self-awareness and self-honesty. If you 

truly are only tired, then the remedy is simple , get more sleep. If 

you are experiencing something deeper, however, resolve to find 

ways to replenish yourself. It may require getting less sleep to work 

out in the morning. Or spending more quality time with friends (in a 

socially distant and responsible way). I could list dozens of ideas, but 

only you know what works for you. Make the time to do it. 
 

Once your tank is filled back up, you can turn your attention back to 

all the important people in your life who are depending on you to 

help them navigate the uncertainty of this situation. 
 

Be well, friends.  And now more than ever, be selfish when it comes 

to self-care. 
Reprinted from Angie Krieger’s Blog: Pearls & Pork 

from meatingplace.com 































George Lapsley Ent. 

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

 
 
 

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

George D. Lapsley 
Food Safety Specialist 

 

www.getfoodhelp.net 
 

“We still make housecalls” 

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 







 

Smucker’s Meats is a third generation meat processing 

company. In 1965 David Smucker purchased a small 

custom butcher shop in Manheim, Pa. He had spent 

the previous eight years working for his brother-in-

law cutting meat and going to a farmers market. Now 

he and his family were able to focus their energies on 

custom cutting beef and hogs for local farmers. From 

the very beginning the family was a vital link in produc-

tion. Martha, David’s wife, wrapped the meat to be 

frozen and also did all the bookkeeping. The kids 

would help out after school every day and as they 

grew up assumed more and more responsibility. That 

business grew steadily slaughtering approximately 20 

cattle and 15 hogs weekly over the winter months. 

Summer was the slow time allowing the family to 

catch their breath and also do some traveling. 
 

Today besides the BBQ production Smucker’s Meats 

is a custom processer under USDA inspection. Beef, 

bison and hogs are the species processed allowing 

farmers to market their own cattle across state lines. 

Smucker’s caters to the niche markets such as grass 

fed beef, heritage hogs, and no nitrate curing and 

smoking. This allows customers to purchase products 

they feel confident in, from producers they can trust. 

The goal is to add value to all of the meat processed 

whether it is fresh meat, jerky or hotdogs. As in those 

first years at the small shop, creating quality products 

is priority. The “story” is not finished but rather con-

tinues on. One thread that is woven throughout the 

story is Gods grace in spite of adversity. Way back in 

the beginning David built a business on customer ser-

vice and quality products. That service and quality 

continue to be built, today and into the future. 
 

Building a tradition of quality…..To leave a legacy of 

excellence. 

 

 

 

 

 

Apex Packaging Solutions is 

donating a percentage of pro-

ceeds of every sale of flexible pack-

aging materials to the Coronavirus Relief Fund. Apex is dedicated to lighten 

the burden that so many have faced during this pandemic. The Founder and 

CEO, Glenn Davis shared the following statement about their giving “If you 

build your business on serving others, your mission does not come to a 

standstill when you face challenges but is reinforced. We have been focused 

on providing solutions to problems in the flexible packaging industry but now 

will offer our help to those in need.”. 
 

As a business that is still able to operate, Apex is dedicated to giving back. 

Starting April 2020, the company will be donating to the relief fund in an 

effort to do its part to ensure the future and sustainability of our country as 

we move past this crisis. 
 

For media inquiries, please contact Bayley Ramos Santos at 

bayley@ardorc.com or call 305-322-9191, or for additional information on 

Apex Packaging Solutions please visit their website at: apexpkg.com 

COVID TIMES - JUNE 2020 
 

People with Blood Type O May Have Reduced Risk of COVID Infec-

tion and Hospitalization - A study conducted by the 23andMe, the genetic 

testing company, has found preliminary evidence that people with blood type 

O may have reduced risk of infection as well as lower rate of hospitalization if 

infected. 

 

Study of Sailors Exposed to Virus Aboard Ship - CDC published a study 

that looked at an COVID-19 outbreak on a US Naval Ship.  In the sampling of 

sailors, "healthy U.S. service members experiencing close contact aboard an 

aircraft carrier, those with previous or current SARS-CoV-2 infection experi-

enced mild illness overall, and nearly 20% were asymptomatic. Approximately 

one third of participants reported fever, myalgia, and chills and had higher odds 

of SARS-CoV-2 infection than did persons who reported cough and shortness 

of breath. Participants reporting anosmia (loss of sense of smell) or ageusia 

(loss of sense of taste) had 10 times the odds of having infection, compared 

with those who did not." 

 

The World Health Organization Still Trying to Get It Right - WHO 

had to clarify a statement by one of their experts who said that spread from 

asymptomatic carriers was very rare, this of course is not the case.  This 

comes as they also backtracked on the use of masks. 

 

Have the Lock Downs Helped? - Many may complain, but studies indicate 

that the lock downs have helped in saving lives.  Not to say that lock downs 

need to continue, but they provided an opportunity for learning how to better 

function through the use of preventive measures at the same time, allowing for 

the medical community to improve on treatments.  This is not to say we are 

out of the woods as areas in the country still struggle with cases spiking. 

courtesy of 





The LYNX Systems makes your product labeling and temperature 
monitoring a seamlessly easy task by integrating our state of the 
art technology into your day-to-day plant operations.  You’ll find 
our ingenuity, engineering, forethought and high integrity of our 
systems far surpasses our competitors. 
 

LYNX Systems LLC 

1-903-600-LYNX 
www.LYNXSystemsLLC.com • Sales@LYNXSystemsLLC.com 

• LYNX Production Labeler System  • LYNX Temperature Monitoring System  

Met Speed Label has been a manufacturer of quality printed 

pressure sensitive tags and labels since 1969. Since the begin-

ning, Met Speed Label has strived to be a quality printer with 

on time deliveries. We are a Value Added Reseller of Thermal 

transfer printers, 4 color digital printers and label application 

equipment. The software required to drive these printers is our 

specialty, too. We have a sales, service and management staff 

that has over 

 

70 years of combined experience in all facets of labeling from 

FDA labeling laws to specialized label applications. Met Speed 

Label insures that all of your questions are answered, and all of 

your labeling needs fulfilled. Let Met Speed Label take the 

worry out of your labeling. 

 

3,500 Different Custom Label Sizes & Shapes 
Met Speed Label is a provider of custom label printing services. 

Our pressure sensitive labels are printed on rolls using digital 

printing, process printing and spot color printing. We can print 

ink jet labels for color printers, hot stamp and embossed labels 

for that “up-scale” look, UV coated labels and tags. We pro-

duce these labels in 3,500 different shapes and sizes.  

 

Extensive Knowledge of the Food Labeling Laws 

and Industry 
We have extensive knowledge of the food labeling laws and can 

help you prevent mistakes when designing and printing your 

labels too. We create custom labels with your artwork or we 

can assist you in the label design. Our 35 years of knowledge 

about labels and labeling systems will provide you with a solu-

tion to all your labeling needs.  

 

Label Equipment Sales | Printers, Applicators & 

Dispensers  
We also sell Professional Quality Label Equipment such as color 

printers, thermal transfer printers, label rewinders, label appli-

cators and label dispensers to make and apply your own labels. 

These are supplied to small to medium food manufacturers, 

part manufacturers, barcode users and many other industries 

that require short runs of variable information. We can provide 

bakery labels, candy labels, chocolate labels, glass jar labels, in-

ventory labels, health food labels, supermarket labels and bar-

code labels to name a few. Our labels will work on all materials 

including paper, plastic, glass, and metal. 

 

 

www.metspeedlabel.com 
 

 

 

 



 
 

 

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.  Classifieds for Operators 
ONLY…….No Suppliers. 
 

 

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:  Stainless Steel Heat Seal Packaging Machine and 

Shrink Tunnel, 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. $4,500 or best offer; Call 
Dwight @ 215-262-2305 or elyfamily5@msn.com. 
 

FOR SALE:  Commercial Ham Presses, $25 each,  

Call Gary Karas @ 724-468-5811 - kountrykows@windstream.net 
 

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:  Kerres Smokehouse 2250 Single Truck Jet 

Smoke, MFG 1996.  Comes with 2 trucks $45,000. Call or email, 
Brett @ 603-269-2900  -  tiedefarmssmokehouse@outlook.com 
 

FOR SALE:  4 Year Old - Bizerba Slicer;  A406fb with con-

veyor belt and cart; Asking $25,000;   
Contact Loni @ 570-289-4353 
 

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:  301 Non Forming film from Cryovac - 84 Rolls - 

2.50 mil.  Best offer for the lot.  
Contact Joe @ 856-423-4000 x 101 - Mickleton, NJ 
 

BUSINESS OPPORTUNITY 
 

FOR SALE:  USDA Slaughter, process, retail butcher shop.  

Great Location, Excellent Opportunity, Call 610-745-0227.  Leave 

Message.  Turn Key Operation! 
 

UNIQUE OPPORTUNITY 
 

Anyone interested in having Nick Vukojevich come to their facility 

and assist their workers??  Nick will provide hands on tips and 

techniques in Beef, Lamb and Hog Dressing, knife sharpening, etc.  

This is an opportunity to maximize your potential in animal dress-

ing!!  Any interested parties please contact Renee at PAMP. 

 
 
 

FINAL REMINDER: 2020 Dues will need to be paid in order to be 

an active member of PAMP.  No further newsletters and updates will 

be mailed if payment has not been submitted.  Please send payment 

ASAP.  We love having you as a member of our family. 

 

 
 

CONTACT INFORMATION: Please submit a current email and 

cell phone number for your account.  There are certain times we 

need to contact members earlier then through the newsletter. 

 

 
 

2021 CONVENTION: May 13-16, 2021; SAVE THE DATE!! 
 

 

A Warm Welcome to New Members 

Barn Stone Farm 

Jesse 

P.O. Box 338 

Trumbaursville, PA 18970 

267-354-0433 

 

 

 

Primal Processor 

Sean Orion 

2443 S. University Blvd. #104 

Denver, CO 80210 

303-731-5657 

www.primalprocessorerp.com 
 

 

mailto:elyfamily5@msn.com


We all know 2020 will go down in the his-

tory books as very unbelievable, but look-

ing back over the past 10 years we can see 

everyone has pulled together for justice, 

peace, safety and continued on in tough 

times. 

 

2010 - Earthquake in Haiti 

2011 - US Forces killed Osama bin Laden 

2012 - Hurricane Sandy 

2013 - Boston Marathon Bombings 

2014 - Ebola Outbreak 

2015 - Amtrak Train Crash 

2016 - Orlando shooting kills 49 people 

2017 - Massacres in Las Vegas & Texas 

2018 -- California wildfires 

2019 - Notre Dame Cathedral Fire 

 

“Be Strong now because things will 

get better. It might be stormy now, 

but it can’t rain forever.” 




