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Congratulations to our PAMP members on winning at 

the national level during the 80th American Association 

of Meat Processors Convention. These gentle-

men entered into the American Cured Meat 

Competition with a total of 484 other products 

and over 50 plants participating. Mike Holland 

from Holland Brothers Meat, Duncansville, PA, 

took home Champion in the Bacon (Lightweight) 

and Reserve Champion in the Bacon 

(Heavywight) Class. Stephen Boyer from The 

Country Butcher, Tolland, CT, was awarded Re-

serve Grand Champion for his Braunschweiger 

and Champion in the Frankfurters/Wieners Class. 

Dennis Hartman from Hartman’s Butcher Shop, 

New Tripoli, PA won Champion in the Jerky 

(Restructured) Class. Again, Congratulations on 

winning these well-deserved awards!! 
 

In the University Class, Joshua Cassar was awarded Reserve Grand Champion in the 

Cured Specialty Meat Product Class, Grand Champion in the Smoked Turkey Class and 

Overall Champion of the collegiate competition. Josh is a student of Penn State and has 

helped with the PAMP Convention for many years. 

  

President  Nate Thomas 

Treasurer     Amanda Luke 

Secretary     Renee Pletcher  

Past Pres.       Gary Gibson  

  

 Summer Greetings 

Fellow Members, 
 

This time of year I 

hope that you are find-

ing time to get some 

rest and perhaps a 

vacation. Yes we have 

the constant concern 

that our refrigeration 

is going to falter, but 

my wish for you is for 

a time of community 

with your family and 

friends. One reason I love this business is that it 

brings people together around the dinner table 

and nothing does that better than a good old 

fashioned BBQ in the summertime. That big grill 

loaded up with delectable meats sure does bring 

them running, and coming back for more! 
 

I’d also like to congratulate our winners from 

the recently held AAMP convention in Mobile, 

Alabama. It sure is great to see Pennsylvania 

represented so well. Please take a look at our 

winners throughout this issue. On that note, if 

you know of any excellent processors that aren’t 

members of our great organization, would you 

reach out to them and encourage them to join 

PAMP. Together we are better and stronger, for 

as the tide rises, so do all of the boats. 
 

Also, your board will be meeting in September 

to plan the upcoming convention for next year. If 

there are topics you’d like to see presented at 

the convention, I invite you to reach out to me 

personally at nate@breakawayfarms.net or con-

tact Renee at the PAMP office with your ideas. 
 

Finally, I want to wish our slaughter men a prof-

itable fair season as they gear up for the coming 

rush of fair animals. Additionally, I wish our retail 

folks and further processors the best as they 

capitalize on summertime sales of steaks, sau-

sages and burgers. May your endeavors be ever 

profitable! 
 

Yours in Great Meat,  

Nate Thomas - President 

Our members are not only helpful and 

very active in the PAMP organization 

but also volunteer their time at 

AAMP. Jonathan and Glenn help with 

the Meat Competition and we have 

several members on the Board. Also, 

Pennsylvania always has a great group 

that attends the show. What a great 

time for fun and fellowship as well!!  









 

 

 

Growing up, dinners at our house were consid-

ered sacred family time.  My mom wasn’t the 

typical stay at home mom for that time but she 

always had dinner on the table at 6 pm. I always 

thought it was annoying and totally hated being 

home by 6 pm, especially on the weekends, but 

that was a family rule that was not to be broken 

without consequences. 

 

Fast forward to my own family.  Yep – you guessed it. We always 

had dinner together.  It may not have been at 6 pm as my kids 

started growing up and having sports games and other school activi-

ties.  But, we always ate together. At the time, I had a rule and my 

kids still know it today whether they are with their dad or visiting 

me – we eat together.  

 

I had to give a talk a couple of years ago at a conference on the sub-

ject of consumer culture related to dinner and had to do some re-

search on social media impacts on eating behaviors.  Even though I 

knew there were changes in eating culture, I will still shocked by 

some of the information. 

 

For example, my mom always knew what she was going to make on 

what day by planning and prepping ahead of time.  Mainly because 

she had to since there were fewer overall ready to eat options, but, 

even though she worked, dinner was a planned family event. 

 

Today, we decide what to eat 2 hours before “dinner time”.  So at 

4:30, most people start saying (or should I say texting or googling) 

“what am I going to cook for dinner?” It is so stressful to figure out 

how to feed 1 person much less a family within 2 hours of asking the 

question, “What’s for dinner?” It is no wonder fast food and ready 

to eat or ready to cook meals are so popular.     

 

Another interesting find was that most people surveyed made their 

last minute decisions about their food choices from the following 

sources: close friends (text, Facebook etc.) and Pinterest or other 

websites. The “close friends” response was the strong majority.  

The results just reinforce the power of social media and connectivity 

with our food choices. 

 

Another startling fact for me was most Millennials learn to cook via 

YouTube and not from their parents.  This freaks me out a bit but 

(full disclosure) I haven’t tried YouTubing any recipes or cooking 

tips. Do they consider food safety practices? What is the message 

about food choices – is the message true to agriculture and are the 

facts correct? Why are we not teaching more about food agricul-

ture, the science of food choices, and the art of cooking in school so 

we don’t have to rely on social media for cooking instructions? 

 

Last fact for today: each week, an average of 2-3 meals are eaten 

alone while online.  I used to be so guilty of this!  Until I read this 

while preparing for my talk and I changed my habits.  I travel a lot so 

eating alone is nothing new to me. I may not be able to change the 

eating alone part but I have changed the “while online” part. I don’t 

check Facebook or surf the news.  I just sit and enjoy my food.  I 

people watch and sometimes have a conversation with the wait staff.  

I have noticed I eat slower and eat less now.  Maybe because the 

news stresses me out and I take that out on the food in front of me. 

 

How often do we finish dinner without paying attention to our eat-

ing habits because we are distracted by our social media?            

 

Even though I was annoyed by my parents dinner rule, I sometimes 

still wish we could go back to the “be home for dinner at 6” mental-

ity.  I feel we could all be more relaxed, have better eating habits, 

get closer to agriculture, and enjoy our food. 

 
 

Reprinted from Christine Alvarado’s Blog - For the Birds 

www.meatingplace.com 

 



 



5 Easy Ways to Improve Your SEO 
 

Search Engine Optimization 

(SEO) simply put is what your 

internet browser uses to rank 

your website search engine.  At 

the moment, Google is the most 

familiar web search engine, so we 

will use them for explanation.  

Most people may not even realize 

just how important SEO is to boost a website and filter it through 

the millions of other websites.  There are tips your business can 

use to improve your results which increase your revenue, after 

all; if a client can’t find you, they can’t use your services!  Here’s 

how you can get your website to the top: 
 

1. Optimize for Mobile Devices: People spend much of 

their time on their phones or tablets.  They’re more likely to 

check out a website on their phone than a laptop or a desk-

top purely for convenience.  Your website must be mobile 

compatible to show up in most search engine rankings mak-

ing full mobile compatibility a MUST for your business. 

2. Update Content Frequently:  A stagnant website will be 

bumped down in search engine rankings.  If Google doesn’t 

see much activity on a webstie then it’s not going to promote 

it, it’s going to make way for a website with more activity.  

Even changing up a paragraph can help keep a website rele-

vant.  Once you update your content, Google’s bots will be 

able to recrawl your page, ranking it higher in online 

searches. 

3. Blog: A website might not have a subject that continues to 

change, especially service industries.  Once the About page, 

Services, etc. are set up then there’s not much more to do 

right?  Wrong!  Get a blog going! A blog post can be added 

daily, weekly, or monthly, and it shows consistent activity on 

the website.  A bog post can be simple too.  It can be tips 

and trends of the business, updates on the business or the 

person, random trivia, and much more.  Also, you can link to 

other websites giving you more of a boost! 

4. Use Keywords: On Google, someone can type in “meat 

processing in my area”….what shows up?  What locations 

does your website target?  What services/keywords? These 

are the way that Google is able to connect your website to 

what the user is searching .  Keep you keywords and loca-

tions relevant to the page in which you are implementing 

SEO.  Google typically ranks your webpage based on its rele-

vance to the keyword being searched. 

5. Improve Your Website Load Speed: The time it takes 

for a webpage to load can also become a factor for an SEO 

rank.  It needs to load quickly and be easy to read.  People 

will click off a website if it doesn’t load within a reasonable 

amount of time.  This is Enter.Net’s top tip improvement of 

2019! 

 

Contributed by Erin Corsa, Senior Project Manager ENTER.NET. 

 

 

 

 

Have questions about your business website, SEO, social media 

or online marketing? Contact our Supplier Member ENTER.NET 

at info@enter.net or 610-437-2221, ext 4. 

 

* Ask about 40% OFF Business Web Services for PAMP Members 

 

 

MID VALLEY FOOD EQUIPMENT LLC 
OVER 30 YEARS EXPERIENCE REPAIRING FOOD 

EQUIPMENT AND SCALES 
 

1324 MAIN ST. 

PECKVILLE, PA 18452 
 

PHONE (570) 291-4105 
FAX (570) 382-8948 

CELL (570) 780-1873 
MVFE18@GMAIL.COM 
 

BOB KERSAVAGE 
OWNER 

 

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 

 

 

KELLY MUCCI 
SALES AND MARKETING CON-
SULTANT 
 

Kelly@excaliburseasoning.com 

Excalibur Seasoning 
Company, Ltd. 
1800 Riverway Drive 
Pekin, IL 61554 
t: (309) 347-1221 ext. 60 
f: (309) 347-1001 
 
excaliburseasoning.com 

 















  
 

 

MOBILE, Ala. — USDA’s 

Food Safety and Inspection 

Service will issue new slaugh-

ter inspection rules for pork 

“very soon” and is working to 

craft new rules for beef 

slaughter inspection, according to FSIS Deputy Administrator Paul 

Kiecker.  
 

Speaking at the American Association of Meat Processors annual 

conference here, Kiecker said the proposed swine slaughter rules 

received over 83,000 comments, which were taken into account in 

crafting the final rule.  
 

Similar to the new poultry slaughter rules already in effect, the new 

pork slaughter inspection rules would focus inspectors’ attention on 

pathogen control through science and risk-based assessment, mean-

ing some inspectors would be assigned to more tasks other than 

watching slaughter lines.    
 

The same groups that opposed the new inspection rules for poultry 

are vocally opposing the new rules for swine slaughter. On Thursday, 

groups including Food and Water Watch, Consumer Federation of 

America, American Society for the Prevention of Cruelty to Animals 

and the National Employment Law Project issued a news release 

again voicing their opposition.  
 

Salmonella standards 

Kiecker also noted that replacing outdated standards and procedures 

for detecting salmonella in poultry has included spreading out sam-

pling throughout the year to take into account seasonal changes to 

get the most accurate look at a plant’s year-round safety record. 

Seasonally, more positives generally occur in warmer weather.  
 

The agency is also working to create performance standards for sal-

monella in beef. Kiecker encouraged conference participants to com-

ment through the rule-making process. He did not give a timeline for 

those proposed standards to be published.  

 

Appendix A & B 

FSIS cooking and cooling guidance, known as Appen-

dix A & B, has been of great concern to small and 

very small plants. Kiecker acknowledged the challenges for these 

plants and noted several forms of outreach the agency is using to 

help facilities understand and comply with the guidance.  
 

The agency also plans to issue revised guidance, noting that original 

guidance was crafted for a narrow range of specific products, but 

now must be expanded to address new products and technologies. 

New guidance will be published in the Federal Register, and after 

that, plants will have a year to implement safe harbor.   
 

Foreign materials 

Kiecker said the rules on reporting foreign materials contamination 

that went into effect in 2013 are aimed at encouraging the industry 

to look more closely at consumer and customer complaints and con-

sider them as possible indications of systemic issues, rather than iso-

lated incidents.  
 

FSIS is working on further guidance on how to respond to consumer 

complaints and how to develop processes to detect and correct for-

eign material contamination. The comment period on that guidance 

closed in May, and the agency is currently reviewing those com-

ments.  
 

“In our efforts to modernize, we have not lost sight of the fact that 

90% of federally inspected facilities are small and very small plants,” 

said Kiecker. “We are committed to providing the guidance and 

tools needed to comply.”  
 

Finally, Kiecker said FSIS is working to reduce the turnaround time 

for label approval, including expanding the use of generic labeling. He 

said some of the label changes processors are currently submitting 

for approval do not need approval, as they are already covered un-

der generic labeling rules.. 

 
By Rita Jane Gabbett Reprinted from  

www.meatingplace.com 

Summer time food in the dead of winter  
 

Many of you out there are busy these days doing catering and BBQ. Wouldn't it be great to bite into 

some of that summer time food in the dead of winter or tailgating at football games or even that trip 

to deer camp. What I am talking about is brisket, ribs, pulled pork, chicken, sausage and peppers, the 

list goes on. Many of you are already doing this and its pretty simple, easy and efficient. All you need 

is a vac pack machine and a boilable bag. 
  

Lets talk about ribs, you load that smokehouse or cooker up with a load of ribs and cook as normal, 

let cool and vac pack in the boilable bag and place in the freezer until the display case needs them or 

you want to promote them. 
  

What the boilable bag does is it withstands heat up to 250F allowing the customer to take your fresh from the 

cooker/smoker products home with them, place in a pot of boiling water for approximately 30 min and have 

your amazing products fresh at their houses, parties, camps or wherever they want. With this process the prod-

uct will not dry out bringing it back to the same way it was prepared at your facility. 
  
Not only is this an easy process but it helps the loads of people out there that don't have the time to cook, 

most people have the time to put a pot of water on the stove and let boil while doing other projects or work. 

 

 

 



  

 

Anyone who makes any type of 

product knows about mixers, yes 

you are able to do batches by 

hand but that gets old and cold in 

a hurry. Lets talk basics there are 

single action mixers, dual action 

mixers, European style, as well as 

mixer grinders. They all mix meat 

but there are clear advantages of 

some over others that will help your 

product in the long run with particle definition and shelf life. 

 

Mixer grinders do a good job at blending trim meats together for 

grinding product but for mixing ingredients for sausage or snack 

sticks ect they will do it but... the results are not going to be the 

best. The meat that gets pushed into the worm area on the bot-

tom will have to be ground out and mixed back into the product 

since it will have no seasoning.The mixing paddles are designed to 

blend chunks of meat not seasoning and the length of time you 

have to mix causes temperatures of your product to rise, smear-

ing of the proteins. You are also limited to what you can add to 

your product hi temp cheese, peppers ect due to the fact it will 

have to be ground out to get it out of the hopper and those 

chunky products will get mushed on their way out, some not all 

of them. 

 

Single Action 

Single action mixers are usually smaller machines 25lb to about 

100lb and do a good job. Though with the single mix paddle you 

are limited to the amount of time it takes to get a true blend of 

your ingredients into your product causing temperature rise and 

smearing of the product. 

 

Dual Action 

Dual action mixers have an inner and outer set of paddles, each 

going opposite directions and achieves a much quicker mix of the 

product keeping the temperature down and a decrease on the 

smearing. With the dual action it works the product from the 

center out to the outer paddle and back to the center. This style 

does a good job but some products may take some extra time to 

be blended completely in  several minutes 

 

European Style 

European style mixers  have two fixed paddles  that rotate the 

same direction, working the product from one side to the other 

and back again.  These are the fastest and most efficient style, 

keeping temperatures of the product down while decreasing 

smear and giving you the best particle definition in the product. 

Not to mention the short mix cycle in time, approx 30-45 sec-

onds each direction. 

The meat processing commu-

nity has been underserved and 

misunderstood for many years. 

In 2014, Toby Heishman be-

came involved with PAMP. She 

has learned the industry and the 

coverages that are needed to 

provide an affordable product but 

also one that is robust in cover-

ages. Zinn Insurance is a 3rd generation agency and has access to 

over 20 standard carriers in several states.  

 

     Q: Why should we use Zinn Insurance? 

     A: Toby already insures numerous members of the       

 association. She has saved many members money and 

 provided 1 on 1 personal service to her insureds. She 

 also has a an account management team that is available 

 for any questions or changes you may need to make to 

 your policy.  
 

     Q: What coverages can Zinn Insurance provide? 

     A: General Liability, Property, Commercial Automobile, 

 Equipment Breakdown, Spoilage, Business Income, 

 Commercial Umbrella, Homeowners Insurance,  

 Personal Automobile Insurance, Recreational Vehicles, 

 employee  benefits, and much more! 
 

We are still very interested in forming a program that allows for 

a dividend for the group!  This benefit would only be for mem-

bers. Please let us know your interest level. We need more 

feedback in order to set up the program! 

 
 

WATCH HIGHLIGHTS FROM THE 
BEST BUTCHER CONEST 

From PAMP CONVENTION 2019 

 

www.youtube.com/watch?v=vTF0-FPHPFg&t=7s  













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 











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” 

 

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 



Our vision is to be a leading flexible packaging solution provider 

with a distinctive global market position founded on our excep-

tional customer service, deep industry knowledge, top-of-the-

line supplier portfolio, and collaborative approach worldwide. 
 

Our vision expresses aspiration to provide our customers with 

excellent products and service, locally and internationally. 
 

We believe each customer is unique and each project requires 

its own value proposition: quality, service and cost. Our distinc-

tive traits our desire to find the best solution for our custom-

ers set us apart in our industry. Our strategy is to use the 

global resources of our company effectively to bring the best 

value proposition to our customers in a timely manner. 
 

Our main goal is to help our clients become more competitive in 

their current and future business markets. We help our clients to 

reach their top line revenues targets while achieving their bottom 

line profit goals. While we have experience in many industries, our 

main focus is in flexible packaging, and construction industries. 
 

Since our inception, we have continuously grown our sales and 

added new product lines to our offerings. 
 

We support our clients world-wide to get the most competi-

tive solution to their purchasing needs by locating the right 

domestic or foreign raw material suppliers. 
 

We help our foreign clients to understand the needs and require-

ments of the American market, and work with them to improve 

their product and service offerings to American standards. 
 

We have a staff of professionals who have extensive knowledge 

in broad range of markets. Our most important asset is our 

people, who value integrity and hard work beyond anything 

else. We make your priorities ours, and work with you to 

achieve them. Our sales people will find ways to make our 

product offering to be customized for your individual needs. 

 

18 Blackjack Road, Suite 101  •  Fredericksburg, VA 22405 

P: 703.575.8082 • F:703.738.7005 • info@tritonint.com 



 
 

CONTACT PAMP 
1209 Rockdale Rd Rockwood, PA 15557 

844-599-PAMP 
 
 
 

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

 

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:  9” Track Hangers, 13 for sale - $5 ea.;  2 Track 

Switchers $30 ea., All like new!  Call Dennis @ 610-298-8232 

 

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

veyor belt and cart; Asking $25,000;   

Contact Loni @ 570-289-4353 

 

FOR SALE: 1992 Handtmann VF 200 

12 vane - Heavy Duty Meat Pump - Brand New Control Panel & MC 

Panel - New Rebuilt Bush Vacuum Pump, and wiring schematics gone 

thru 2 mo. ago. Just Serviced last Summer for 3000 hours by Handtmann 

Tech. Works Great - too big for my production at this point. Looking for 

Smaller Handtmann. This machine is a workhorse and can be sold with 

or without the linking assembly ( Linking assembly new in 2006 ). Asking 

$30,000 for Stuffer Only; Asking $37,500 for Stuffer and Linking  

Assembly;   Call Tom at 570-279-3534 for more details. 

 

FOR SALE:  Brine Pump 

TOP of the LINE:  Commercial, like new Brine Pump. (Waterproof 

Motor) Excellent condition. Stainless steel pump.  Add instant value to 

your products.  4 prong needle holder with 3 sets of needles.   

$2250 or Best Offer!! UPS Shipping Available.  Call:1-518-669-6111 

 

FOR SALE:  3 Freezer Racks on Wheels  -  30 Wire Freezer 

Racks;  $300 for All;  or will split.  Call Meghan @ Blooming Glen 

Pork & Catering:  215-257-2710. 

 

FOR SALE:  Wellsaw 444 - 220 Volt; Great Condition.  

$1,000  -  Call Aaron @ 215-679-3485 
 
 
 

 
 
 
 

A Warm Welcome to New Members 
Christopher’s Meat Market 

Emanuel Smucker 

340 A S. Belmont Road 

Paradise, PA 17562 

717-687-7875 

 

 

 
 

Lil’ Ponderosa Abattoir & 

Butcher Shoppe 

Bob Boyce 

1711 Gabler Road 

Chambersburg, PA 17201 

717-245-2820 

1bobboyce@gmail.com 

www.lilponderosabeef.com 
 

2019 DIRECTORY: Please find the 2019 Directory Enclosed. 
 
 

 

BOARD MEETING: The next board meeting will be September 

28th.  Planning will start for the 2020 Convention.  Any ideas or sug-

gestions are always welcome.  Contact a board member or contact 

PAMP by phone or email. 

 
 

 

SAVE THE DATE PAMP CONVENTION 2020 will be 

June 4-7, 2020 
 

 

mailto:elyfamily5@msn.com

