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From Your NEW President..

Hello members,

Well another convention has ended, and what a
convention it was, one of the largest product
entries that PAMP has had with well over 300
entries. Congratulations to all the winners.

We can’t forget the Suppliers Showcase as it
continues to grow with more products and
with new vendors to meet.

With busy summer months upon us so is grill-
ing season, with steaks, sausages, brats, burgers,
and hotdogs. The varieties and demands are
endless for our customers.

As we move towards the 80th anniversary of
our organization with the quality of member-
ship we have the sky’s the limit for what we can
achieve.

Next year convention will be quite the event,
stay tuned for details!

Never forget the amount of help and support
we have within our membership. If you any
problems or questions in your business feel free
to contact the membership for help. Our mem-
bership is always willing to help or knows
someone who can.

Here’s wishing all a happy, healthy, and pros-
perous summer.

Gary Gibson - President

May - June 2018
Volume 5, Issue 3

Congratulations to the winners of the 2018 Product Com-
petition!! During the 79th Annual PAMP Convention we had
over 337 entries from 30 different processors into the com-
| petition. This is one of the largest amounts of entries over the
past few years. This year’s Best of
Show goes to Joe Malafy from
Malafy’s Meat Processing in Red
Hook, NY. Joe won this award
from his award winning Braun-
schweiger. The “BEST OF” win-
ners go to Stepniak Beef for Best
of Beef (Roast Beef), Naser
Foods for Best of Pork (Bacon)
and Strick’s Specialty Meats for
Best of Venison (Smoked Sau-
sage). The People’s Choice award
3 went to Stepniak Beef. Congratu-
" lations to all the winners!!

PAMP also awarded the Supplier
Showcase-Best Booth Award to
Nowicki USA.

Education + Networking
Information - Ropr

See Page 3 for a Full
List of WINNERS!

Winners-R to L: Best of Venison-Strick’s Specialty Meats;
Best of Beef & Peoples Choice-Stephniak Beef; Best of Pork-
Naser Foods.

BOB MOYER HONORE
D) 1Y) 1l

Bob Moyer from Blooming Glen Pork & Catering m
was honored with an Honorary Membership at the
2018 Convention. With over 160 years in business,
working with a sixth generation and a longtime member of PAMP, he was well deserving
of this award. Bob and his wife were able to attend the awards banquet and we were

able to surprise him this honor. He was very appreciative of this and Bob once stated
“The Lord had been good to us, we give him all the praise.” Congratulations, Bob!!

Honorary Member Bob Moyer

CONTACT PAMP
1209 Rockdale Rd Rockwood, PA 15557
844-599-PAMP

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

Congratulations PIIFEITIET| X I4[WS:1
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for winning
the Supplier Showcase
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Loni Saylor
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OWNING A <= muurivac

BETTER PACKAGING

CHAMBER MACHINE
HAS NEVER BEEN
EASIER OR MORE

AFFORDABLE!

AEASY

AYS TO BUY:
PER MO/60 MOS <

CALL 800-888-3610 TO FIND A MULTIVAC DOUBLE-CHAMBER OR
SINGLE-CHAMBER MACHINE THAT FITS YOUR NEEDS AND BUDGET!
e A SPECIAL OFFER FORYOU —
BUNZL FREE
$500 CREDIT*

Process%r Division $1,000 CREDIT*
FOOD EQUIPMENT

X
)
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McAneny Brothers is a broadline distributor offering a full
arsenal of products, including Fresh Meats, Deli Meats &
Cheeses, Fresh Produce, Bakery, Grocery, along with Candy,
Snacks and Tobacco products.

Offering the finest in Fresh Beef, Chicken and Pork
As well as Fresh Deli Meats g Cheeses!
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DeWied International offers natural and - > < t QX National Bee

MAKING A artificial casings to help your sausage e Ko (8]7m7 = m}) (Horimel)
STHONG CASE I:OR products achieve increased market 4 - i S— —

share and profits. And like a great

SAUSAGES. mustard on a brat, our expert customer Don’t forget about our FRESH PRODUCE! McAneny Brothers purchases 98% of our
service will leave you more than satisfied produce direct from the grower. We receive fresh produce in to our warehouse 7

days per week, totaling nearly 50 trailers, giving you QUALITY PRODUCT at the
SAUSAGE CASINGS =
Hog - Sheep - Beef - Cellulose D EWI E d
Collagen - Fibrous - Plastic

RIGHT PRICE!
HUKKI™ - Textile & Novelty I NTERNATILONAL

MAKING AMFOR SAUSAGES./

sales@dewiedint.com Rainier

Call to order toll-free at 1-800-992-5600 or 210-661-6161 - dewied.com A e R RS0 L SN SRLRP oo Mgty ok




Commercial Style Bone-In Ham

Weiners/Frankfurters

Mark’s Meat & More Champion Naser Foods Champion ® ®
Holland Brothers Res. Grand Champion Bryan’s Meat Cutting | Res. Grand Champion I p I
o 0 o
Stoltzfus Meats Grand Champion McMullens Market Grand Champion

Boneless Ham Meat Snack Sticks

McMullens Mkt Champion Mark’s Meats & More Champion

clip it good.

The Country Butcher | Res. Grand Champion Bryan’s Meat Cutting | Res. Grand Champion

Mark’s Meats & More Grand Champion Bryan’s Meat Cutting Grand Champion

Venison, Non-shelf Stable Product Specialty Flavored Meat Snack Stick

Strick’s Specialty Meats Champion T. Kaizar Deer Processing Champion
Stepniak Beef Res. Grand Champion Naser Foods Res. Grand Champion
Strick’s Specialty Meats Grand Champion Cunningham Meats Grand Champion
Beef Jerky, Whole Muscle
Malary’s Meats Champion The Country Butcher Champion
Bryan’s Meat Cutting | Res. Grand Champion Hollenbaugh’s Res. Grand Champion
Naser Foods Grand Champion Stepniak Beef Grand Champion

Specialty Bacon Beef Jerky, Formed

Hollenbaugh’s Champion Hartman Butcher Shop Champion

Cunningham Meats Res. Grand Champion Schrader Farms Res. Grand Champion

- ®
Bryans Meat Cutting Grand Champion Bryan's Meat Cutting Grand Champion LEARN MORE at DUIV'BIID

polyclip.com SY(STIEIV

Fresh Sausage, Uncooked Smoke Whole Turkey

Cunningham Meats Champion Pounds Turkey Farm Champion

Bryans Meat Cutting | Res. Grand Champion Bryan’s Meat Cutting | Res. Grand Champion

The Country Butcher Grand Champion Holland Bros. Meats Grand Champion

Specialty Flavored Fresh Sausage/Uncooked Other Poultry Products

Stoltzfus Meats Champion Pounds Turkey Farm Champion

Bryan’s Meat Cutting | Res. Grand Champion Pounds Turkey Farm Res. Grand Champion

Nellos Grand Champion The Country Butcher Grand Champion “Qy;
McMullens Market Champion 0’Neil’s Quality Foods Champion & i
Bryan’s Meat Cutting | Res. Grand Champion Stepniak Beef Res. Grand Champion ﬂ/ ﬂ ﬂ/
Naser Foods Grand Champion Bryan’s Meat Cutting Grand Champion / @
Cured Specialty Meat Product, Whole Muscle SINCE 1921
0’Neil’s Quality Food Champion Naser Foods Champion ll'“'H', bl'r()s:n\'-g o
Log City Meats LLC Res. Grand Champion Breakaway Farms Res. Grand Champion
Stepniak Beef Grand Champion Breakaway Farms Grand Champion
Manufacturers of Reliable
Cunningham Meats Champion Mark’s Meats & More Champion . %
Hollenbaugh’s Res. Grand Champion Hollenbaugh’s Res. Grand Champion F OO d Pro ces Sln g M ac h ln e S
Bryan’s Meat Cutting Grand Champion Hollenbaugh’s Grand Champion Si nce 1 92 1 —

Large Diameter Luncheon Meat, RTE Featured - "0ld World” Products

Cunningham Meats Champion Breakaway Farms Champion

Holland Bros. Meats | Res. Grand Champion Lucky’s Keilbasi Shop | Res. Grand Champion

McMullens Market Grand Champion Malafy's Meat Processing Grand Champion

Roast Beef Innovative or Developmental

The Country Butcher Champion Strick’s Specialty Meats Champion Sa l €S @;’ b ] rosaw.com

Stepniak Beef Res. Grand Champion The Country Butcher | Res. Grand Champion

Stepniak Beef Grand Champion Bryans Meat Cutting Grand Champion




It started in 1927...

Dominic Palumbo opened the doors at 343
West Long ave. in DuBois. Eventually his
three sons Ted, Tom, & Joe would

become part of the business.

In 1980 Joe bought the entire
business and expanded it by
adding a full size sausage, curing
and smoking kitchen. Operations
moved across the

street, and

continued

to grow.

Working with

his father

from a young age,

as his father had done

too, Joe (LeRoy) Jr.

became a stock holder

in Palumbos Meats of

DuBois Inc. in 2001.

Palumbo’s is still

family owned & operated.

Over the years Palumbo’s has won dozens
of awards for their Hams, Bacon, Smoked
Sausages, Jerky, Hot Dogs, Lunch Meats,
Snack Sticks, & Cured Beef. Proud members
of the PAMP and AAMP, the Palumbo’s
continue to push forward with new and
innovative products.

Join Us for:
PAMP, AAMP, Pack Expo

) Boston Seafood & More!

Welcome to‘ Pg lumbo's Meat Market
A -
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VC999 RS420c
Compact Rollstock
Thermoformer

I g q Call 800-728-2999 * Sales@VC999.com wanarour i

INAUEN GROUP
//



What is the largest food safety challenge facing the food industry today? Many
observes will say that it is the food industry’s ability (or, inability) to control for

harmful pathogens. Others will say that it is the food industry’s ability (or, in-
ability) to control for undeclared allergens. While these food safety hazards
clearly create a high degree of consternation for food companies, they are not
the industry’s biggest challenge. The most fleeting challenge for the food indus-
try today is controlling for foreign materials.

While pathogens and allergens tend to get most of the attention, the conse-
quences when unwanted foreign objects unintentionally make their way into
food are often the same. Indeed, already approximately | million pounds of
food products have been recalled this year for foreign material contamination.
An expansive list of affected products has included foods such as pepperoni,
pork sausage, chicken patties, pulled BBQ, beef patties, Salisbury steak, bread,
yogurt, popcorn and china seeds. The wide-range of foreign materials have in-
cluded unwanted objects such as metal shavings, glass, hard plastic, rubber,
bone, grain beetles and even rodent droppings. None of these materials are
constituents which consumers should find in their products.

Which raises an interesting observation. Of the products recalled for the pres-
ence of unwanted foreign materials, virtually every single one the problems
were discovered by consumers ... in their homes. What this tells me is that, as
an industry, our preventive controls are not working the way they should.
Nearly | million pounds of products (and those are only the ones we know
about) contained unwanted foreign materials that completely evaded detection
— until it was too late.

So, what is the cause? Complacency, ineptitude or indifference? Or, perhaps,
the cause is more willful, driven by the high cost of maintenance or slowing pro-
duction to fix equipment that needs to be repaired. Or, perhaps, it’s culture-
driven. An employee failing to report a mistake (unintentionally dropping a for-
eign object into a grinder which will cost the company $500) for fear of reprisal,
when reporting the incident will actually save the company $500,000.

I've previously took a large swing at California’s Proposition 65 for requiring
warnings on food products believed to contain trace elements of chemicals
which may (or, very well may not) cause cancer or reproductive harm. Given
the industries’ struggle with foreign materials, perhaps California would be bet-
ter served by requiring food companies to warn that their products may expose
consumers to foreign objects known by the State of California to cause wincing,
choking, gagging or vomiting. Or not.

Let’s not let the | million pounds of food products recalled so far this year for
foreign materials turn into 3 million (or more). Work to become more diligent,
repair warn equipment and train employees about the importance of reporting
mistakes immediately after they occur. By adopting a few key strategies, the
seeming foreign and fleeting concept of prevention may once again become fa-
miliar.

Reprinted from Shawn Stevens’ Blog - Legally Speaking from www.meatingplace.com
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YERE MYTHCRUSHERS

Food waste is a growing concern around the world
and a new Meat MythCrusher video addresses one of
the ways consumers can help reduce their meat waste-
by knowing the signs of spoilage. The video features
Texas Tech Assistant Professor Jerrad Legako, Ph.D.
who explains how to identify spoilage, the role of pack-
age dates and what those dates mean.

“There’s not a specific point in time where food goes
from safe to unsafe,” said Dr. Legako. “Those dates are
really a predictor of freshness and indicator of when a
product is most palatable.”

Dr. Legako also discusses tips for ensuring meat stays
fresh and safe, how dates on packages are determined,
and why meat color is not a good indicator of spoilage.
The Meat MythCrusher video is the 54th in the series.
The videos feature interviews with meat scientists and
other prominent experts on the most common myths
surrounding meat and poultry production and process-
ing. Altogether they have been viewed more than
300,000 times and Meat MythCrusher printed brochures
have been handed out to thousands of health, culinary
and industry professionals around the country.

All of the videos as well as the brochure covering the
different meat myths addressed in them are available at
http://www.meatmythcrushers.com/.

Miller
Eood Equipment

Tom Miller

2309 Wells Drive
Bethel Park, PA 15102

Cell: {412) 551-8551
E-mail: TMFE@verizon.net

DAVE’S BUTCHER SUPPLY, Inc.

Phone: 724-722-3283
& B Fex armoner
‘ Orders: 877-279-4936

email

prosident:  Dauwre Overndenff
Office;

202 Russ Moore Road

-l dbs1988@ yukonwaltz.com Ruffsdale, Pa. 15679
Showroom:

380 Huntingdon Rd * Yukon, Pa. 15698
Hours: Daily 7:30 - 4:00 * Sat 7:30 - 12:00

Closed Sundays and Holidays

Meat Cutting Equipment & Supplies

SAUSAGE CASINGS
PreFlushed Hog Casings.
Callugen Casings & Fibrous Casings

VACUUM POUCHES Distributor of;

Newly Weds Foo W, Witt & Hellers s & Se 2%
LRGGS OLD PLANTATION ewly Weds Foods: F Witt & Hellers Spices & Seasonin,
SAUSAGE SEASONINGS

New & used Equipment for the Mcat Processor & Home Processor




Lowest Cost Of Ownership
In The Industry

Simplified
Distribution Center EaﬁkagiL\g Ma;]:.hinery
3035 New Butler Road * New Castle, PA 16101 ollstock machines are

as reliable as they are
www.rollstock.com

Production Facility L -
144 Magill Road + Zelienople, PA 16061 Call today to learn
more 800-295-2949

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

PENNSYLVANIA'S

PRENIER « PAGKAGING « PROVIDER

Rollstock Films (printed and clear), Shrink Bags, Trays, T ——
Pouches (including printed, stand-up, liquid, etc.), Casings (fibrous and plastic) ~ #xcxacine socorions

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




| s11ver-chp®
premlum chps, loops, and cllp.per,,, 5

734-354-6551

sales@s1]ver-clm .com

www.silver-clip.com
silver-clip is a regis@@®ed trademark of, Michigan based, silver-clip LLC, all rights reserved.




TWO DEPENDABLE BRANDS,
ONE SUPERIOR PRODUCT.

., CLEAN BURNING
SHORTEST PROCESSING TIME

' ENERGY EFFICIENT
DURABLE DESIGN

3

“| HAVE A GREAT APPRECIATION FOR
YOUR SMOKERS. YOUR CLEAN BURNING
PELLET GENERATORS REDUCED TAR AND
CREOSOTE BY 30% SAVING US SMOKING

TIME AND MONEY. AS A RESULT, WE WON
3 GRAND CHAMPION AWARDS AT THE
2016 WAMP COMPETITION.”

-JAIME CLINE, MASTER MEAT CRAFTER

TRIGG'S SMOKEHOUSE

;;vv‘:::*'\ §
5 er '&’4 {x V"‘JQ ?I\’E‘_'?‘l M
G;A,y’“’ SMOKEHOUSES

VORTRONSMOKEHOUSES.COM | PRO-SMOKER.COM
300.328.8313




Vacuum Packaging Specialists i(w 7972

JVR

INDUSTRIES, INC.

New Promarks Equipment
IN STOCK!
Reconditioned Vacuum Chamber Machines
IN STOCK!
Vacuum Pouches
OVER 120 SIZES IN STOCK!
Reconditioned Roll Stock Machines
IN STOCK!
Roll Stock Packaging Film
IN STOCK!
Rebuilt Busch Vacuum Pumps
IN STOCK!

www.JVRinc.com

100 W Drullard Ave, Lancaster, NY 14086
(716)206-2500 sales@)jvrinc.com parts@jvrinc.com

S

HEXAR_ME?_APRI]NS

Through September 30, 2018
Full coverage protection
Machine washable, sanitizable
Highest level of cut resistance
¢ Highly abrasian resistant
¢ ISEA Level 5 highly puncture resistant
Lightweight

Call today to order!

*Everything but the Meat.

T WALTONS

www.waltonsinc.com

QUALITY AL WAYS{ SHOWS

QUALITY

CASING CO., INC.

Featuring a complete line of:
*Natural hog, beef and sheep casings
*Edible collagen, fibrous and vacuum pouches

* Casings for skinless products

1-800-328-8701

P.O. Box 229, Hebron, KY 41048

www.qualitycasing.com « email: gnc@gqualitycasing.com
fax: (859) 689-5177




LUCKY-LINKER BY VEMAG FABBRI STRETCH WRAPPER

Simple, economical, all-in-one vacuum stuffer and linker. Produces packages that look fresh and “packed in-store”.

IIM MEAT PROCESSING TO PABI(AG[
- REISER HAS YOU COVERED.

SUPERVACVACUUM PACKAGING VARIOVAC OPTIMUS THERMOFORMER

Eliminate leakers with 2 superior seals on every package. Form/fill/seal packagmg with a low cost of ownership.

Reiser 725 Dedham Street, Canton, MA 02021 « (781) 821-1290 | Reiser Canada * 1549 Yorkton Court #4, Burlington, ON L7P 5B7 = (305) 631-6611 | www.reiser.com




Mark Schad

2 -
Hubert HM FIBOSA

ELECTRIC HOG STUNNERS MEAT PROCESSING

AND PACKAGING
HOG SCALDER DEHAIRERS
EQUIPMENT

Meat Industry Consulting

Certified Animal Welfare Auditing
Humane Handling

Certified HACCP Instructor

Food Safety Programs

Plant and Process Design

Contact: Mark Schad
Phone: 305-509-3382
Email: mark@markschadonline.com

Web:

www.markschadonline.com

Visko
Teepak

Packaging and
Casings for

-Boneless Hams

-Deli Meats

-Hot Dogs

-Dairy Products

-Formed/Frozen
Products

- Breakfast Sausage

-Dry Sausage

i ¥ o P4 - Meat Snacks
S -Dinner Sausage
COLLAGEN 7
p ? ’ 5 R, N

.' ,{.,-_ o g
. V. =

Including a large variety
of Venison casings!

800-558-4058

www.viskoteepak.com

ViskoTeepak
1126 88th Place
Kenosha, WI 53143

L. Y N
SYSTEMS

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 Production Labeler System ¢ LYNX Temperature Monitoring

LYNX Systems LLC
1-903-600-LYNX

www.LYNXSystemsLLC.com ¢ Sales@LYNXSystemsLLC.com

George Lapsley Ent.

George D. Lapsley
Food Safety Specialist

www.getfoodhelp.net

Phone:
(267) 221-2426

Fax: e
(215) 766-1687

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




Proud to Give Top
Quality Service to
Small and Medium
Size Meat Processors

Custom Walsroder Fibrous Casings
ICG Naturals

(Sheep, Hog, and Beef),
(Preflushed and Proline Tubed)

Mar/co Sales, I“C Devro Collagen

800-552-9237

11972 Riverwood Drive
Burnsville, Minnesota 55337
612-854-2231

(Beefstick, Fresh, Processed,
Curved)

Vacuum Pouches and Shrink Bags
Poly-Clip Distributor

(New and Repair Services)

Speco Knives and Plates

Provndes Free Service and Tramlng

- =
_JARVIS

Wellsaw®

HPS-1 Euthanasia Stunner Reciprocating Breaking Saws USSS-21 Stunner
Call our Omaha, Nebraska office for delivery or repair information

on any Jarvis tool and Wellsaw®. Please ask for
Julie Hanson - 402-334-4990 / 402 960-9694
E-mail: julie@jarvisomaha.com

New and Used Bandsaws Available

JARVIS

View these tools on
our website

Jarvis Products Corporation

33 Anderson Road, Middletown, CT 06457

Tel: (860) 347-7271

Fax: (860) 347-9905

E-mail: president4d@hotmail.com

Website: www.jarvisproducts.com

Local Distributor: Dave’s Butcher Supply
(877) 279-4936




_}HOW MEAT PROCESSORS CAN WIN®

‘

" DIGITAL MARKETING
Y

We all like to win, don’t we! The problem is that we simply can’t win
if we don’t know how winning is defined and when a victory dance is
in order. Most of my meat processing friends tend to think that suc-
cess can only be measured in sales and not in marketing. Not true!
Digital marketing is always my first example.

To set this up, please eavesdrop on a sample conversation | often
have with meat industry sales and marketing professionals:

Meat Guy:
“space.”
Me: Really. What makes you say that?

Meat Guy: Well, everyone else is and we don’t want to get behind.
Me: Are you doing anything now?

Meat Guy: Yeah, we have a website, Facebook page and some digi-
tal ads.

Me: Do you find they are effective marketing tools for you?

Meat Guy: | have no idea.

Me: Do you set goals for each and then measure results?

Meat Guy: ...... (silence), um.... not really... we just don’t have the
time....

We probably need to be doing more in the digital

Really? | always try to find a polite way to ask if they measure daily
processing volume or carcass utilization or days without an injury.

You know the answer — because you do it too. Everyone measures
these things and so much more. Good news -- digital marketing ef-
forts can also be measured. The numbers will tell you a story you
can then react to... just like all your other metrics.

So riddle me this: Why do so many people spend money on digital
marketing but don’t make the effort to measure impact? In a previ-
ous blog, | talked about how content is the foundation of success in
the digital marketing space. But you won’t know it unless you gather
and spend time with the numbers.

 None of your efforts are worth it unless you have first decided what

winning looks like. Is it growing your online community of Facebook
fans or engaging in quality conversations! Is it the number of shares
your content garners or ad click-throughs to your website! Depend-
ing on your business goals, you can find the right metric to deter-
mine how you measure up and where you can improve.

Don’t know where to begin? | suggest starting with one of these
common metrics: impressions, clicks or cost per acquisition.

| find that clients new to the digital space — those just dipping in
their big toe— are apprehensive about spending money here. | get it,
but | will also push back. It really is no different than when someone
from the corner office asks you this question: “If we spend X dollars
to do this, how much more product will we sell?” It seems like an
easier conversation when we are talking about equipment or a pack-
aging change, huh?

Fortunately, the same overall principle applies in digital marketing.
Whether money is spent delivering digital ads, developing web con-
tent or creating Facebook posts, if you measure what you do, it gets
easier to see the connection between digital dollars and ROL. It is the
measurement that allows you to see the value.

This might help; here is a step-by-step guide to digital market-
ing. http://midanmarketing.com/digital-marketing-ebook/

Reprinted from Danette Amstein’s Blog -
A Marketer’s Lens from www.meatingplace.com

—_—
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Case Sealing Robotic Palletizing

Labeling

Custom Packaging Lines Inkjet Coding

We simplify industrial end-of-line packaging and provide
complete solutions tailored to the meat and poultry industry.

www.pak-tec.com | 803-831-2099



http://midanmarketing.com/digital-marketing-ebook/

CONVENTION RECAP

Thank you to the following suppliers
for making the Showcase a success.
Your continued support to PAMP is
very much appreciated.
* Amtrade Systems
* Apex Packaging
* Becker Pumps Corp.
* Bunzl Processor Division/
Food Equipment
* Bunzl Processor Division/
Koch Supplies
e Christian Baker Co.
* Con Yeager Spice Co.
* CRM North America
* Dave’s Butcher Supply
* Dewied International
* DIGI America, Inc.
* EPS - Nowiski USA
* Globe Packaging Co. Inc.
e Handtmann, Inc.
* High Plains Frontier Supply
* Holly Sales NEPA, LLC
* Hovus
* Jarvis Products Corp.
* Jennings Alberts, Inc.
* JVR Industries, Inc.
¢ Kerres USA, LLC
* Lynx Systems, LLC
* Maja Food Technology Inc
¢ Mar/Co Sales, Inc.
* Mark Schad Online
* McAneny Brothers, Inc
¢ Miller Food Equipment
¢ Miller’s Mustard LLC
* Mound Tool
¢ Multivac, Inc
* Northeast Beef Promotion
Initiative
¢ Pak-Tec, Inc
* PCS Supplies, Inc.
* Phoenix Scale
* Pittsburgh Spice/Seasoning
* Poly-Clip System
* Pro Pac Services
* ProSmoker
* PS Seasoning & Spices
* Quality Casing Co. Inc.
* Range Partners, Inc.
* Reiser
* Risco USA Corp.
* Rollstock Inc.
¢ Scott Pec, Inc.
* Silver—Clip, LLC
* TemPac LLC
* Tipper Tie
¢ UltraSource LLC
* Vacuum Pump Services
* Van Hessen
* VC999 Packaging Systems
* Victory Knives
* Visko Teepak
* Vortron Smokehouse

SPEAKERS & EDUCTATIONAL SESSIONS
To All the Speakers & Demonstrators that
helped make the Educational Sessions a
success!! Thanks to Jim Gallager — Mainca, Bob
Luke — Phoenix Scale, Tom Springman —
Kerres USA, Jonathan & Glenn for the classes
on Friday. Also, John Banford — Victory

Knives, Rodney Schaffer, Gary Bardine, Scott
Cunningham, Mike Holland and Stephen Boyer

for the panel discussion that everyone really
enjoys!

Saturday Sessions were also very good. We
want to thank Eric Mittenthal from the Meat
Myth Crushers, Kari Underly from Range
Partners, Inc. & Christie Brown from North-
east Beef Promotion Initiative for doing the
beef cutting demo. All were very informative.
It’s also nice to have Chris Young and Nelson
Gaydos from AAMP with us. Everyone looks
forward to seeing you each year. Again,
Thanks to all of you!!

CONGRATULATIONS

Jim Sherman
from Becker
Pumps
Winner of

Lisa Burdick
from
Maja Food
Technology
Winner of

&
Benjamin Boyer




Bhank VYous

We would like to thank....
* Bryan’s Meat Cutting, Stepniak Beef and Big-
gies Quality Meats for supplying the meat for
lunch on Friday.

e Tom Christine from
Smokin’ Dudes BBQ
for doing the delicious
meal Friday night.

* Nicholas Meats, LLC
for taking the time
from their busy sched-
ule and allowing our
members to take a tour
of their facility. Everyone enjoyed it!!

* Jonathan Campbell, Glenn
Myers and the Penn State
Meat Lab for providing so
much to the PAMP Conven-
tion.

* Dave Weaver, Joshua Cas-
sar, Loni Saylor and John Big-
gie for helping with the auc-
tion.

* Thanks to all that donated items for the
auction this year. We had a great selection of
donations and it is always fun to put on a live
auction to benefit the Scholarship Fund.

* Thanks to our Judges for the tough job they
have. With a large amount of entries this
year, you really did have the hardest job!

Special Thank You To:

Jason Monn
(aka Moon)

. For |5 years of service at
" | the Meat Lab & helping with
the PAMP convention.

Best of Luck in your
new business.....
You will do GREAT!

Welcome to a new Feature for our PAMP NEWSLETTER,
Service Hints and Tips from the professionals in
the field. Our first installment about Service
and Care for your Equipment comes from

| ‘ ,M a“d FPA Phoenix Scale’s Bob Luke.

Now that summer is upon us | know many have seasonal

shutdown and or plant upgrades. There is nothing worse

then opening back up and your equipment doesn't want
A to

perform, or your main piece needs service and you get the backup out to use and it is

worse then the one you need service on .

There are a few things that should be done to your equipment before the break in the
work or setting a back up piece of equipment into storage. One of the most important
things to do is grease and oil all your equipment letting it run to allow the grease and
oil work into the bearings. Many of us use high pressure hot water to clean our equip-
ment and when it comes into contact with cold bearings it creates condensation inside
of the sealed bearing, when equipment sits dormant the bearing will start to rust and
build internal corrosion causing problems down the road or worse yet as soon as its
powered on you may notice it louder then when you last shut down. Always run your
equipment for 5-10 minutes after it is thoroughly dry this will help with bearing issues
that may be staring due to condensation as the equipment runs the bearings will heat up
and help evaporate any moisture that has formed

Oil all surfaces of your equipment with a basic mineral oil not only will it protect from
rusting it will inhibit corrosion from forming due to some of the sanitizers on the mar-
ket. | have seen many grinder heads that are solid rust inside along with the worm from
not being oiled when it was put into storage.

If your plant shuts down for a few months in the summer | always tell people to turn on
their equipment and just let it run for 5-10 minutes every 2 weeks, this will help keep
bearings, motors contactors and other parts moving as well. Don't forget to turn on
your refrigeration and let that run as well.

Scales should be wiped down and have nothing stored or stacked on their platters this
will affect their calibration.

Smokehouses should be thoroughly cleaned and all creosote removed so dampers don't
freeze and stick in place. All door gaskets should be oiled to prevent dry rotting and
water should be drained to prevent mineral build up in the
lines and solenoids when sitting for long periods of time.

These are just a few things that can
help prevent with a costly repair.

Please feel free to call with any question
Thank you
Bob Luke

We cannot thank our sponsors enough... We could not do all that we do without you!
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TIPPERTIE

Mar/Co Sales, Inc

NORTHEAST BEEF
PROMOTION INITIATIVE




Solutions that Work.

High Performance. Across all product lines,
TIPPER TIE strives to provide the highest perfor-
mance with the lowest total cost of ownership.

Ease of Use. Regardless of the size of your
operation, intuitive machine design will
contribute to your bottom line. TIPPER TIE
provides productivity-enhancing features in all
models.

Hygienic Design. TIPPER TIE helps customers
meet or exceed the latest sanitation guidelines,
while producing premium quality products.

Maximize Your Investment. Ask about our
Worry Free program for existing equipment
including Wellness Checks, Operator Training
and SmartParts evaluations. See details at www.
tippertie.com/service.

Full range of table clippers

nsaz2gca

Semi- and fully-automatic clippers

For more information:
+1 800 331 2905

infoUS @tippertie.com

Or visit www.tippertie.com

TIPPER TIE”

a ST, company
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411 Eichelberger Street St. Louis, MO 63111 Fax (314) 353-6655 (877) 677-7761 www.maincausa.com
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Seasonings and Marinades
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FOODTECH

Meat Mixers, Grinders, and Stuffers

A I

Curing and Aging Meat Cabinets

D 773-858-9792 ’

Luigi Pintore Rail and Shelving Systems

T 547-916-2051 T e
A, 2308 17th Ave . CRM
Franklin Park, IL - g

g crmnorthamerica.com Portion Cutting Meat Slicers

N Der ; ;
" crm@crmnorthamerica.com




UltraSource:

UltraSource

YOUR SOURCE FOR

EQUIPMENT
PARTS AND ...
SUPPLIES |

Proudly serving our industry since 1883.
® Processing Equipment @ Packaging Equipment
® labeling Equipment @ Kill Floor Systems
® Replacement Parts ® Operational Supplies

L |
* )

4
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800.777.5624 « www.UltraSourceUSA.com




KERRES

anlagensysteme
TECHNOLOGY WITH A GUARANTEED FUTURE

Kerres Smoke-Aire Kerres Cleaning-Systems
Smokesystems Washsystems

KARL SCHNELL

PARTNER TO THE FOOD INDUSTRY

Emulsifying Filling Processing
@ Technology @ Technology @ Technology

KERRESUSA.COM

Thomas Springman Collier Nix Bobby Jo Springman
570-279-2989 570-244-5857 570-279-3534
tom@kerresusa.com collier@kerresusa.com bj@kerresusa.com
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Where there's smoke, there's a Scott!

(& s c 0 t t Pe c JOHN FROHLING | 303.823.2400 | 605.380.0766
jon@scottpec.com | www.scottpec.com

GLOBE CASING

www.globecasing.com 4‘&\)

NATURAL sausage CaSIng
SKINLESS \ FIBROUS 7 4

SHRINKBAGS o\ mmer Sausage Venison/Bologna

HAM NETTING COLAGEN

BUTCHER TWINE Ring Bologna Snack Sticks VENISON
CLIPS AND LOOPS SAUSAGE

PLASTIC CASING  NOTFOR SALE

VACUUM POUCHES
, : YOUR COMPANY NAME
Fresh, Cooked & Frozen Patties YOUR ADDRESS

PHONE (201) 939-3335

TOLL FREE (888) 211"0989 CUSTOM PRINTING

368 PATERSON PLANK ROAD CARLSTADT, NJ 07072
E-mail: sales@globecasing.com
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Natural Casings - V' Contact Us:

Van Hessen is the leading global player in the harvesting, processing Chicago 1-800-825-5151
and distribution of natural casings. info.usa@vanhessen.com

From our own gut room management, self-controlled selection and Denver 1-855-355-8880
; ' info.denver@vanhessen.com
professional service to the sausage processor, we guarantee the

highest quality natural casings with consistent supply. WWW.vanhessen.com
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If you like sausage, the North American Meat Institute (NAMI) 20I8
Meat Industry Summit’s Annual Sausage Fest competition is for you.
| got to the venue late this past Monday evening due to my delayed

flight, but | made up for lost time by gorging myself on the eight dif-
ferent sausages in the contest. Sweet, spicy, hot and saucy, it was all
there.

But as | was enjoying the wining sausage, | began to wonder, was the
world ready for another tube steak? Seriously, is another sausage
variety the best our industry can come up with for our future? |
hope not since the future, as | was about to learn, is almost beyond
our wildest dreams or nightmares.

At the Summit, | listened and watched in wonder to two dynamic
presentations on the transformational trends of the future by global
futurist Jack Uldrich and tomorrow’s meat consumers by Midan Mar-
keting’s Danette Amstein and Michael Uetz. Our meat industry fu-
ture is going to be a bumpy but exciting ride, should we choose to
participate.

According to Mr. Uldrich, we must approach the future with aware-
ness, humility and action. That means that if you were just getting
used to 4G on your mobile device, you better accept that 5G is just
around the corner which is 1000 times more advanced and certainly
better. Additionally, 3D printing of virtually everything, including a
complete house, robotics instead of human workers and sensors on
every physical thing imaginable will become more prevalent.

Mr. Uldrich told us that everything will advance at a geometric pace.
That reminded me of the old riddle, “VWould you rather have
$1,000,000 dollars right now or one penny doubled every day for a
month?” The $1,000,000 even with the 30 days of accrued com-
pounded interest is still less than the penny that grows starting on
day one from $.01 to $.02 on day two, to $.04 on day three, to $.08
on day four, to $.16 on day five, and so on every day for the rest of
the month as that equals $5,368,709.12. Go ahead, check my math if
you don’t believe me.

In light of these impending crescendos, how do we prepare protein
products for our consumers of the future? Again | implore you,
please tell me that another sausage iteration is not the best we can
do in the new protein product arena.

First things first. We need to change our industry definition from
meat or beef or chicken etc., to protein as both Uldrich and the Mi-
dan folks were definitive and determined in saying that plant-based
or petri dish proteins are going to be a much larger future reality
than we can even imagine now.

Get used to it. These non-meat “meat” items are capturing protein
market share right now and they are being funded at astounding
rates. They may not totally replace real meat or poultry, but they
will become viable protein products that many consumers will either
alternate with real meat or replace it.

And, these new proteins are fast working toward duplicating real
meat taste and then what point of difference do we have!

The folks from Midan Marketing forcefully informed the attendees
that while Millennials may seem to demand our attention now, get
ready for Gen Z as they are right around the corner. And what are
the concerns for both Millennials and Gen Z? We should know by
now—transparency, sustainability and the environment top the list.
If you want to attract these new and soon to be dominant consum-

ers, Danette and Michael had one word of advice—disruptive. That’s
right, new meat products for the future have to be supported by all
the things mentioned while being disruptive enough to break thru to
these future consumers utilizing social media.

And, the most disturbing thing Midan told us is that worldwide 1.3
billion tons of food is wasted annually. That would feed the world’s
hungry. As an industry, we must lead in the effort to do something
about that!

In concluding his presentation, futurist Uldrich quoted that long gone
management guru, Peter Drucker, who said, “The way to predict the
future is to create it.”

And that, my friends, is our challenge.

Reprinted from Mack Grave’s Blog -
Meat Your Markets from www.meatingplace.com

MAJA

Food Technology, Inc.

DERINDING | DEFATTING | SKINNING
SLICER/DICER | PORTION-CONTROLLED SLICING
SANITARY FLAKE ICE PRODUCTION | SRA AUTOMATIC BANDSAW
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DERINDING AUTOMATIC POULTRY

SKINNING

FULLY AUTOMATED
MEMBRANE SKINNING

MANUAL

SLICING & DERINDER

PORTIONING
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MEMBRANE
SKINNER

CC-2 CONTINUOUS
MULTI-PURPOSE CUTTING MACHINE

SLICING/DICING 19k
.

MAJA Food Technology, Inc.
1122 E. Hartman Avenue Omaha, NE 68110

Office (402) 827-6252
MajaFoodTechnology.com
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Ideas for the future.
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. SUPPI:\Y, LLC

~

1055 East 1st Street, Loveland, CO 80537
Office (970) 776-9881 Fax (970) 776-9600
Email: Info@HighPlainsSupply.com

www.HighPlainsSuy .com

High Plains is an Atthorized Distributor of

Kx KYOEI ENGINEERING

Enhancing your processing capabilites
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Established since 1965
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the Industries Leading Equipment with these
combanies and others.

Advocates working for you!
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LEADING MANUFACTUNERS OF MEAT F
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PROC EB5ING MACHINE Y

I. Clean and Maintain Your Grill

To get the most use out of your grill and best tasting food, keep
your grill well-maintained. Clean the grill grates with a grill brush
before and after use, scrub the interior monthly and thoroughly

detail the interior and exterior every season.

2. Prevent Sticking
A grill brush and cooking oil are your best defense against food
sticking to your grill grates.

3. Preheating Takes Time

Give your grill enough time to preheat for optimum results. For a
good sear, preheat your grill for at least 10-15 minutes. Keep in
mind the weather can impact those times.

4. Always Be Safe

Always handle grilling with care. Only grill outside, monitor it at all
times and remain vigilant of gas leaks. If you have any questions,
always consult your owners manual.

5. Wood Chips Boost Flavor

Using wood chips are a quick and easy way to switch up your reci-
pes and infuse food with unique flavors. For tips on how to do this,
click here.

6. Know Your Charcoal
When grilling with charcoal, wait until 2/3 of the coals turn white
but before they smoke to prevent your food from overcooking.

7. Learn Your Temperatures

Use a grill thermometer to ensure your food reaches ideal cook
temperatures for best taste and avoiding foodborne illnesses. Here
are the minimum internal temperatures for safe food consumption,
according to a January 2015 USDA chart:

-Beef, Pork, Veal and Lamb: 145 °F
-Poultry: 165 °F
-Fish and Shellfish: 145 °F

HAVE A FUN & SAFE 4TH!
MET-SPEED LABEL

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
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Risco USA Corporation
60 Bristol Drive | South Easton, MA 02375 | Tel. 508 230 3336 | Fax 508 230 5345 | info@riscousa.com | www.riscousa.com

Partner in your success




One Stop Source for all Your Labeling Needs

/_\ Do you know what

Temm Pac You know what to  to do with this?

do with this: « Workers Compensation
« Product Recall
|~ , Equipment Breakdown

“Serving the Meat industry for over 25 years”
« Risk Management

* DEII Scale Labe,s > / « Business Interruption
* Pre-Printed Custom Labels .~ wHalidilheas

* Label Printers & Software Christi an B aker

Insurance & Bonding

¢ Scale Weigh Systems

e Label Dispensers/Rewinders .
E-mail us for a free label sample kit and money saving quote TOby He ,Sh man

Dave Temming, TemPac, LLC TobyH@)christianbakerco.com
7370 Avenel Court, West Chester, OH 45069 717-761-4712

800.482.7225 513.505.9700 Fax: 513.777.3283

email: dave@tempac.net www.tempac.net ChristianBakerCo.com
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®
JEnviro-Pak
Look to us for affordable, quality equipment built in
the U.S.A. that will last.

Why settle for an oven that has been "adapted" for

your food product when we manufacture a size and
M A H I N E type of oven tailored to your needs.
.

Celebrating over 75 years e l, k -

of excellence in linkers and peelers!
www.linkermachines.com | #“

rrgﬁ C I

We give you more options with our flexible designs
and control packages than any other manufacturer.

Smoke, Cook, Bake, Dry, Roast, Steam or Chill your
product with our versatile product line.

15450 SE For Mor Ct. Clackamas, OR 97015 U.S.A.
503-655-7044 1-800-223-OVEN (6836) 503-655-6368 Fax

MADE IN THE USA www.enviro-pak.com sales@enviro-pak.com




SUPPLIE
SPOTLIGH

WALTONS
‘Everything but the Meat*

Walton’s is a family-owned-and-operated business headquar-
tered in Wichita, Kansas. Walton’s has been in business for
over 30 years and provides meat processing equipment, season-
ings, and supplies to small and medium-sized independent com-
mercial meat processors.

A nearly 50,000 square foot warehouse in Wichita, Kansas
houses over 3,500 unique items that are ready for same-day
shipping. Orders are accepted online or over the phone so that
customers can order whenever it is most convenient for them.
Walton’s also offers a knowledgeable staff that can be reached
via phone, online chat, social media outlets, or on Meatgistics
(www.meatgistics.com), which is a community site and re-
source blog created and monitored by Walton’s where com-
mercial processors and home processors alike can connect and
exchange ideas, ask questions, and obtain helpful processing
information.

An active supporter of regional meat processing associations
across the country, Walton’s was the 2016 recipient of the
American Association of Meat Processors Supplier of the Year
Award. In addition to serving commercial customers out of
Wichita, Walton’s also operates a service department and small
warehouse in Omaha, Nebraska and two retail locations in
Wichita, Kansas and ships nationwide to individual hunters,
outdoor enthusiasts, and backyard cooks.

3639 N. Comotara - Wichita, KS 67226
800-835-2832 - www.waltonsinc.com

Jamey Ciferni
NY Scale and Equipment

81 Botsford Place
Buffalo, NY 14216
716-447-9924 office
316-750-8095 mobile
716-447-1432 fax

Jamey@nyscaleandequip.com

Prowdlng more than
what’s expected.

* Daily pre-op inspections

* Bacteria control

* Master sanitation schedule

* Approved chemicals

* Safety training

* On time star ups

* Safety and quality control audits
* Over 50 years expinence

in the food industry.

Busch Vacuum Pumps
The Food Industry Standard

With over 2.5 million in use across the globe,

R 5 rotary vane, oil lubricated vacuum pumps are
designed to deliver superior performance. They have
proven to be one of the most rugged and reliable pumpt
available on the world market for meat packaging and
processing applications

800.554.7491

JENNINGS
ALBERTS
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with the details. Also, be sure to let me know if any items

A Warm Welcome to New Members | need to be removed to keep the listings current.

Alpha Vac System, Inc. Maja Food Technology, Inc. FOR SALE: 1992 Handtmann VF 200

Richard Pacheco Lisa Burdick 12 vane - Heavy Duty Meat Pump - Brand New Control Panel & MC
20938 Currier Road 1122 East Hartman Avenue Panel - New Rebuilt Bush Vacuum Pump, and wiring schematics gone
Walnut, CA 91789 Omaha, NE 68110 thru 2 mo. ago. Just Serviced last Summer for 3000 hours by Handtmann
909-598-8333 402-827-6252 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

Baduril’s Butcher Block Mar.ms Custom Meats & Ent. or without the linking assembly ( Linking assembly new in 2006 ). Asking
Steve Badurik Patrick Manns $30,000 for Stuffer Only; Asking $37,500 for Stuffer and Linking Assem-
:47_6| "’Ilali{)dStregtH 44440 éos ' | szf'ij:? :*3%?215 bly Call Tom at 570-279-3534 for more details.
ineral Ridge, ortland, .

33.652-2333 315-278-1578 AL EL S e

TOP of the LINE: Commercial, like new Brine Pump. (Waterproof
Blue Sky BBQ, LLC Profeta Farms Motor) Excellent condition. Stainless steel pump. Add instant value to
Andrew Cordell Cole Dougherty your products. 4 prong needle holder with 3 sets of needles.
P.O. Box 158 803 U.S. 202 $2250 or Best Offer!! UPS Shipping Available. Call:1-518-669-61 11
Sewickley, PA 15143 Readington, NJ 08870 FOR SALE: Walk in Cooler: 20x20, 16x36 2- 4’ sliders, 2-36”
412-736-2899 908-237-1301 entrance door. With refrigeration. Like New only used
D.R.E.A.M. Equipment LLC  Pro-Pac Services, Inc. | /> years. $20,000.00 Call Jeff @ 302-734-5447.
Patty Freymiller Keith McConnell FOR SALE:
14396 E Beal Road I5 Van Natta Drive Hollymatic 200 patty maker with 3 plates and cart $800.00 Call
Texico, IL 62889 Ringwood, NJ 07456 Jake @ 570-689-2350.
618-816-4005 973-962-8080 FOR SALE:
Fisher’s Butcher Shop LLC Toy’s Meats & Deer Processing | Stainless Steel I-!eat Seal Packaging Ma}ghine and Shrink Tunpel,
Roy Fisher Richard Toy Purchased new in 2007. Great Condition. W.e loved using it to
48 Furnace Road 199 State Rt. 66 heat seal our venison products up through th'IS past season. Just '
Quarryville, PA 17566-935 Ford City, PA 16226 purcha§ed a.roll stock and no longer need thls.machlne. Can email
717.786.7398 794-954.5995 photo if desn’esl. $7,999 or best offer; Call Dwight @ 215-262-

2305 or elyfamily5@msn.com.
Kunzler & Company, Inc. FOR SALE:
Stacey Dube Lance LT-30 500lb Vacuum Tubler
652 Manor Streer 120 V. Works Well; $6,500—located in Lancaster, PA
Lancaster, PA 17604 Call Nate: 717-569-0812x108

Condolences to Linker Machines: Linker Machines was scheduled Clommeel - fm [FitEss=s, 119 each, aill Gy et @)
. : 724-468-581 1 - kountrykows@windstream.net
to attend the supplier showcase, unfortunately due to the passing of
their mother, Jean Hebrank, they could not attend. Our deepest sym- | FOR SALE: Globe Slicer - Model 725 - Manual or Automatic

pathy to their family. Runs on |10 - Like New in excellent condition.

Convention Photos: Please check out our website for more pic- $2,500.00. Call Floyd @ 570-254-6921

tures from the convention. Also, check out our Facebook page. FOR SALE:
. Hollymatic Tumbler 100lbs - $4000 ;
Supplier Name Change: Please Note: Great West Casing is now | Hollymatic Super 54 Patty Machine s.s. base - $4500

called Van Hessen. Famco Mini Linker 4” - $1500

Meat Myth Crushers Links: Thank you to Eric from Meat Myth Call Tom Miller @ 412-551-8551

Crushers for sharing the following helpful links: FOR SALE:

-Meat Myth Crushers-www.meatmythcrushers.com - More Hobart Meat Saw Model 5212 single phase New motor $2500
than 50 videos addressing common meat myths. Karcher Pressure Washer HSD900  $950
-Nutrition-www.meatpoultrynutrition.org— Extensive nutrition Call Bill 570-277-6971

resources on meat and poultry including a catalog of peer reviewed FOR SALE:

research nutrition topics. Vacuum Stuffer Vemag Robot 500; Controls PC878, Portion &
-Social Sharing Center-https://meat.socialtoaster.com - Peo- | Twistlink; 400 |bs or 140 Ibs. Hopper; 220 3 phase

ple can sign up to receive easily sharable Facebook, Twitter and $22,000/$21,000 you pick up. Call Tom 412-551-8551
LinkedIn posts. Once they sign up, they’ll get occasional emails with FOR SALE:

posts that they can choose to share with the tap of a button. Stuffer-Koch 100 Ibs cap, 220 single phase, 3 horns, 3 h.p.
-MyMeatUp App-www.mymeatup.org - The only free app with a | Call Tom 412-551-855|

guide to retail cuts of beef, pork, lamb and veal as well as tips on FOR SALE:

cooking, recipes and other information about meat. 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
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