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The Pennsylvania’s Association of Meat Processors celebrated 80 

years during the 2019 Convention. It was an honor to celebrate 

this milestone!! We had wonderful speakers doing all our educa-

tional classes along with a successful turnout for the supplier 

showcase. We also had great food, fellowship and entertainment 

during our hospitality events. 
 

We would like to congratulate all the winners 

who participated in the Meat Competition. This 

year we had 295 products entered into the compe-

tition from 28 members. This year the Best in Show 

went to Stepniak Beef located in Hop Bottom, PA. 

Not only did they win Best in Show and Best of 

Beef with their Roast Beef but also People’s Choice, 

4 Champion, 3 Reserve Champion and 3 Grand 

Champion awards. CONGRATULATIONS!! 

Stepniak Beef has been in business since the 

1920’s….Four Generations of a Quality Tradi-

tion!!  The Best of Pork was awarded to Schrader 

Farms, and The Best of Venison was awarded to 

Hollenbaugh Family Processing.  Congratulations 

to all the winners. To see a full list of winners in 

each category, see page 5. 

  

 

Ideas for the future 

President  Nate Thomas 

Treasurer     Amanda Luke 

Secretary     Renee Pletcher  

Past Pres.       Gary Gibson  

  

Stepniak Beef - Winner of: 

Best in Show, People’s Choice 
& Best in Beef 

Winner of Best in Pork - Schrader Farms 

Winner of Best in Venison - Hollenbaugh Family Processing 

• Becker Pumps  
• Bunzl  
• Con Yeager  
• CPC, Inc. 
• CRM  
• Dave’s Butcher      
  Supply 
• D.R.E.A.M. Equip. 
• Enter.Net, Inc. 
• EPS-Nowicki/USA 
• Excalibur  
• Globe Packaging  

• Handtmann, Inc 
• Jarvis Products  
• Jennings Alberts 
• JVR Industries 
• Kerres USA 
• LESSCO 
• Linker Machine 
• Lynx Systems  
• MadgeTech, Inc. 
• Mar/Co Sales,  
• Met Speed Label 
• Mid-Valley Food  

• Midwest Metal-  
  craft & Equip. 
• Miller Food Equip. 
• Miller’s Mustard 
• Multivac 
• PA Beef Council 
• Phoenix Scale 
• Pittsburgh Spice  
• Poly-Clip System 
• ProSmoker 
• PS Seasoning  
• Quality Casing  
• Reiser 

• Risco USA Corp. 
• Rollstock, Inc. 
• Silver-Clip 
• TemPac LLC 
• Tipper Tie 
• Triton Int. 
• Tusko Sales 
• UltraSource,  
• VC999 Packaging  
• Victory Knives 
• Vortron 
• Zinn Insurance 

The Supplier Showcase is a HUGE part of our 

convention’s success.  We would like to Thank 

the following suppliers for your support of 

PAMP and our Annual Supplier Showcase. 

      Your 2019-2020 PAMP President is Nate 

Thomas from Breakaway Farms, located in 

Mount Joy, PA.   Breakaway Farms is nestled in 

the heart of Lancaster County, Pennsylvania, 

and here you'll find only the best in pastured 

meats. Our cows and pigs are raised without 

hormones or antibiotics, and they roam freely 

on pesticide-free and herbicide-free grasses 

and clovers. Using the age-old practices of  

cohabitation and crop rotation - true hubandry 

- our animals, and thus your meals, are healthy, 

happy, and hearty right from Day One. 
 

     I hope everyone enjoyed the 2019 Conven-

tion.  What a great turnout for all the events 

that were offered.  The board is always looking 

for new ideas and any suggestions or        

comments our members may have.  Please feel 

free to reach out to me or Renee, we        

appreciate your feedback.  As we just finished 

the 2019 convention we will start planning for 

the 2020 convention in September, so again 

please reach out and let us know any classes 

or topics you would like to have included.   
  
Have a great summer! 









 

  

Bryan’s Meat Cutting Grand Champion 

Holland Brothers Res. Grand Champion 

The Country Butcher Champion 

  

McMullen’s Market Grand Champion 

Stoltzfus Meats Res. Grand Champion 

The Country Butcher Champion 

  

Hollenbaugh’s Grand Champion 

Schrader Farms Res. Grand Champion 

Stepniak Beef Champion 

  

Schrader Farms Grand Champion 

Livingston Packing Res. Grand Champion 

Stepniak Beef Champion 

  

Bryan’s Meat Cutting Grand Champion 

Holland Brothers Res. Grand Champion 

Naser Foods Champion 

  

The Country Butcher Grand Champion 

McMullen’s Market Res. Grand Champion 

Livingston Packing Champion 

  

Stoltzfus Meats Grand Champion 

The Country Butcher Res. Grand Champion 

Stepniak Beef Champion 

  

Naser Foods Grand Champion 

Stepniak Beef Res. Grand Champion 

Cunningham Meats Champion 

  

Naser Foods Grand Champion 

The Country Butcher Res. Grand Champion 

Stepniak Beef Champion 

  

Hollenbaugh’s Grand Champion 

Bryan’s Meat Cutting Res. Grand Champion 

Biggie’s Quality Meats Champion 

  

Cunningham Meats Grand Champion 

McMullen’s Market Res. Grand Champion 

Holland Brothers Champion 

  

Stepniak Beef Grand Champion 

The Country Butcher Res. Grand Champion 

Cunningham Meats Champion 

Specialty Flavored Fresh Sausage/Uncooked 

Roast Beef 

Large Diameter Luncheon Meat, RTE 

Specialty Flavored Small Diam. Sausage (Cooked) 

Ring Bologna 

Small Diameter Sausage/Smoked or Smoked/RTE 

Fresh Sausage, Uncooked 

Bacon 

Venison, Non-shelf Stable Product 

Boneless Ham 

Commercial Style Bone-In Ham 

Specialty Bacon 

  

Cunningham Meats Grand Champion 

Holland Brothers Res. Grand Champion 

Bryan’s Meat Cutting Champion 

  

Palumbos Meat Market Grand Champion 

Bixler’s Country Meats Res. Grand Champion 

Naser Foods Champion 

  

Naser Foods Grand Champion 

Stoltzfus Meats Res. Grand Champion 

Hollenbaugh’s Champion 

  

The Country Butcher Grand Champion 

Karas Packing Res. Grand Champion 

Naser Foods Champion 

  

Cunningham Meats Grand Champion 

Karas Packing Res. Grand Champion 

Bryan’s Meat Cutting Champion 

  

Bryan’s Meat Cutting Grand Champion 

Naser Foods Res. Grand Champion 

Holland Bros. Meats Champion 

  

Bryan’s Meat Cutting Grand Champion 

Stepniak Beef Res. Grand Champion 

Bixler’s Country Meats Champion 

  

Karas Packing Grand Champion 

Stepniak Beef Res. Grand Champion 

Bryan’s Meat Cutting Champion 

  

Stepniak Beef Grand Champion 

Naser Foods Res. Grand Champion 

Biggie’s Quality Meats Champion 

  

Nello’s Specialty Meats Grand Champion 

Hollenbaugh’s Res. Grand Champion 

Schrader Farms Champion 

  

Bryan’s Meat Cutting Grand Champion 

Hollenbaugh’s Res. Grand Champion 

O’Neil’s Quality Foods Champion 

  

Stepniak Beef Grand Champion 

Biggie’s Quality Meats Res. Grand Champion 

Schrader Farms Champion 

Other Poultry Products 

Innovative or Developmental 

Featured - Course Ground Weiners/Franks 

Cured Specialty Meat Product, Whole Muscle 

Cured Specialty Meat Product, Ground 

Venison Shelf Stable Product 

Smoked Whole Turkey 

Beef Jerky, Whole Muscle 

Specialty Flavored Meat Snack Stick 

Meat Snack Sticks 

Weiners/Frankfurters 

Beef Jerky, Formed 

 

BILL STEPNIAK NAMED 
HONORARY MEMBER 

 

This year’s Honorary Member is Bill 

Stepniak.  Bill has been a member of 

PAMP for over 35 years. This is 

how it all began…. 
 

Amelia & Frank Stepniak were living 

in Scranton, PA during the “golden 

years”. The growth the city had 

seen up to 1930 was inconceivable. 

North-east PA’s historic mining 

industry combined with manufactur-

ing plants that took root in the area, 

made Scranton a commercial hub to 

the region. 
 

It was during this growth 

and near the on-set of the 

Great Depression in the 

late 1920s that Amelia & 

Frank decided to leave 

the “big city” and move 

to the small town of 

Brooklyn, PA to start 

their slaughter house. 
 

Right around the time 

when people were 

searching for more af-

fordable ways to feed their families, the Stepniak’s began pro-

viding NEPA’s Scranton area with their butchered beef & pigs. 

Selling halves & quarters to the region.  
 

As the Great Depression brought some really hard times on 

Scranton with failing local businesses & a huge rise in unem-

ployment, the Stepniak’s were able to build a nice business 

that is now in its 4th generation. Passed down to William & 

Josephine Stepniak who added the retail business & also at the 

time delivered meat to fill resident’s refrigerators (like the 

Schwann’s guy does today). From there William II & Beverly 

took over the successful slaughter 

house & today their daughter Loni 

Saylor and her husband Jeremy con-

tinue the Stepniak tradition built on 

those values of days gone by. Proudly 

serving the customer to the best of 

their ability, offering quality products, 

and service with a smile, you are in-

vited to experience this age old tradi-

tion for yourself.  





 

Charcuterie has come to America. 

From the small mom and pop 

stores to the large meat proces-

sors, the art of making salami has 

taken on a life of its own. The 

success in making salami lies not 

only on that “old family recipe” but 

more importantly on the equip-

ment that is used to manufacture the product. 

Europe has used for years grinders that have an Unger system. 

What is an Unger system? It is a head that has a series of knives 

and plates in the cylinder at once, usually 3 plates and 2 double 

cut knives. This allows you to do three grinds at one time. By 

grinding the meat this way, you put much less stress on the meat, 

keeping the temperature down and preserving the texture of the 

product, while saving you time for not having to grind the meat 

an extra time. It is important to always keep your grinder knifes 

and plates set together at all times. This is very crucial as the 

plate and knife wear together. It is also very important to sharpen 

the knifes and plates on a regular basis. Think of this like your car, 

changing the oil and rotating the tires guarantees a smoother ride. 

 

The success of charcuterie in the American market has been with 

the advancement of the curing cabinets. CRM North America 

produces cabinets that allow the salami to be aged cured with 

humidity like in Europe. This process allows the product to be 

cured without having to be cooked; this can make the salami 

acidic. By age curing in a controlled cabinet that is Wi-Fi con-

nected, your product can be overseen by our Italian technicians 

who can dial into your cabinet at any given time and oversee that 

the temperature and humidity are set at the correct amount. 

These cabinets allow you to speed up your production which in 

return speeds up your bottom line. In addition to curing salami 

the cabinets can age meat and cheese. 

 

Another European advancement in technology has been the 

Nexus 245 Slicer. This machine allows you to slice both bone in 

and boneless product. The blade is specially designed to consis-

tently cut straight, even slices. The Nexus 245 will also cut 

‘FRESH’ product without having to temper it first. It has a cham-

ber that is 9 ¾” wide by 37” long, allowing for a complete pork 

loin to fit without having to been trimmed. It also takes full slabs 

of bacon and slices it to perfection. Depending on the product, 

certain types of bacon might need to temper it first. The Nexus 

245 will perform 240 cuts per minute, is wash-down and has 

European safety and electronic approvals. 

 

These are just a few examples of the advancement in technology 

that has come to America from Italy. Taping into the expertise of 

the “masters” has its advantages. 

 

More information regarding this equipment can be found on our 

website www.crmnorthamerica.com . 

 

Luigi Pintore 

CRM North America 

 

 

 

 

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 

 















Speakers and Educational Sessions: 
What a wonderful group of speakers we had to help us cele-

brate 80 years!!  Thank you… 

 

Nick Vukojevich demonstrated his 

skill & knowledge of harvest techniques 

on Thursday at the meat lab. As al-

ways, it was a great turnout and every-

one always learns something from 

Nick.  Thanks for coming the distance 

and sharing all that you know.   

Temple Grandin 

was our highlighted 

speaker on Saturday.  

What an honor to 

have Temple at our 

80th Convention.  

What a great opportu-

nity to hear her story and learn from her.  Thank you Temple 

for sharing this with our PAMP members! 
 

Jake Sailer, John Frohling, Mike Holland, Stever Boyer, 

Lloyd Hess & Bob Moyer for the Workshops held on Fri-

day.  Each session gave so much knowledge and new ideas to 

our members.  We cannot thank you enough!! 
 

Myron Stoltzfus, John Biggie & Dwight Ely for doing the 

Retail Display Session. No better way to learn ideas then from 

our own PAMP group.  Thanks for taking the time to share 

your ideas and helping to make other members successful. 
 

Jake Sailer for doing the Q&A session on Creating Champi-

onship Ham & Bacon.  A perfect opportunity to ask the ques-

tions you always wanted the answers too.  Again, your knowl-

edge and input is so helpful.  Thank you! 
 

Nelson Gaydos from AAMP.  It always great to have AAMP 

and extra special to have a former graduate of Penn State as 

Nelson was always a huge help at our annual convention.  

Glad you were able to be here for another PAMP Convention. 

 

 

 

 

 

 

Christie Brown and her team from the Pa Beef Council for sponsoring 

the Best Beef Butcher Contest.  A great addition to the Convention…

thanks for all your hard work! 

 
Judges for Product Competition – A huge 

thank you to all the judges: Ed Mills, Emily 

Usinger, Les Cutter, Jake Sailer, Nelson 

Gaydos, Lisa Caprera, Tammy Davis, Sam 

Watson, Alison Weimer, Mike Mam-

minga, Zach Connoway, Charlie Con-

nolly, Josh Cassar, Cathy Cutter, Grant 

Davis, Joe Malafy, Dave Weaver, Rick 

Kralj, Martin Bucknavage and Glenn 

Myers. 

 
Jonathan Campbell, Glenn 

Myers and the crew at the meat 

lab.  You provide so much to 

this organization and we really 

appreciate you and all you do!! 

 
Thanks to all that donated an 

item for the auction.  This is 

great fundraiser for our Schol-

arship Fund.  Also, a special thanks to Dave Weaver 

for being the auctioneer and everyone involved with 

the auction. 

 
Board Members - Thank you James Greenawalt and Myron Stoltzfus for 

serving on the board and for your dedication to PAMP.  We would like 

to welcome new board members Stephen Boyer, Scott Cunningham and 

Rodney Schaffer. 

 

To EVERYONE who helped make the 80th PAMP Convention a success. 

We would not be able to offer this without the help of so many. 

Mar/Co Sales 

Supplier Showcase 

Best Booth Winner 

2019 Scholarship  

Winner goes  

to Samuel Malafy 

50/50 Winners 
Lucky from 

Lucky’s Kielbasi 

$550.00 
 

Lee from 

Bixler Country Meats 

$499.00 



 

     

The PBC was pleased to be a part of the inaugural  ‘Best BEEF Butcher 

Contest’ which took place on Thursday, May 9 at the Penn State Meat’s 

Lab in State College, PA as part of the Beef Month celebration. 
 

The contest participants represented their meat markets and butcher 

shops with passion and excitement about what they do daily and the im-

portant trade they represent.  Contestants traveled in from the entire 

Northeast region, with several from Pennsylvania.  Judging criteria for the 

butcher contest included contestant cutting technique, accuracy, yield, 

presentation and a consumer sales pitch opportunity as well as a fresh 

beef cuts identification test. 
 

The contest took place on the front-end of the 80th Pennsylvania Asso-

ciation of Meat Processors (PAMP) Conference. All of the contestants 

were honored at the PAMP Awards Dinner which took place May 11 at 

the Penn Stater Hotel and Conference Center.  The top three winners 

were awarded a banner to display in their market as well as a cash prize.  
 

Congratulations to all the contestants and a special shout out to our 

Grand Champion Winner- Joseph Malafy from Malafy’s Meat Processing, 

LLC located in Red Hook, New York, Reserve Grand Champion Kara 

Schrader from Schrader Farms Meat Market and 3rd Place Myron Stoltzfus 

from Stoltzfus Meats, Inc. 
 

Special guest, Secretary Russell Redding presided over the event to de-

liver the official “May is Beef Month” proclamation. “So much of the 

growth in Pennsylvania’s agriculture industry comes from the expansion of 

animal agriculture across our state to meet the growing demand here and 

around the world for meat, “said Redding. “We want to help smaller or 

new butcher shops to continue to offer local, in-demand services to farm-

ers and consumers across our state, which is why this component of the 

agriculture industry has received important recognition in the PA Farm 

Bill,” he said. 
 

The PBC looks forward to sharing beef’s great attributes from taste to 

nutrition as we kick off grilling season. “As part of our effort to celebrate 

Beef Month, the PBC is pleased to  donate  the beef used during the con-

test to the State College Food Bank as a way to give back to the local 

community,” noted Nichole Hockenberry, Director of Marketing and 

Communications, PBC. 
 













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 

1. For the Tzatziki: Mix together yogurt, cucumber, lemon 
juice, 3 minced garlic cloves, olive oil, and dill in a medium bowl. 
Season with salt. Refrigerate for at least 1 hour before using. 
 

2. For the Burgers: Place lamb, beef, fatback or bacon, 1 
minced garlic clove, salt, onion, oregano, and black pepper in a 
food processor fitted with a steel blade. Process until smooth 
puree is formed, about 1 minute total. Form meat mixture into 9 
equal-sized patties. 
 

3. Place gyro patties on a hot grill and cook until well seared on 
both sides and just cooked through, 2-3 minutes per side.  While 
grilling the burgers lightly toast the buns on the grill. 
 

4. Transfer patties to toasted buns, top with a spoonful of tzatziki 
and a few slices of peperoncini. Serve immediately. 

2 cups Greek yogurt 
1 English cucumber, peeled and grated 
2 tablespoons fresh lemon juice  
4 minced garlic cloves, separated 
2 tablespoons extra-virgin olive oil 
1 1/2 tsp. finely minced fresh dill 
1/2 pound freshly ground lamb 
1/2 pound freshly ground beef chuck 
3 ounces pork fatback or bacon, diced  
2 teaspoons kosher salt 
1/3 cup finely minced red onion 
1/2 tsp. dried oregano,  
1/2 tsp. freshly ground black pepper 
9 slider-size potato rolls, split 
Pickled peperoncini, for topping 

Your Fourth of July spread isn't complete without grilled 
burgers.  These burgers incorporate Ground Chuck, Ground 
Lamb and Bacon, for a new twist on holiday burgers. 



For nearly 60 years, Reiser has been a leading supplier of proc-
essing and packaging equipment solutions for the sausage, meat, 
poultry, seafood, prepared food, bakery and cheese industries. 
During that time, the company has gained recognition for its 
high-quality equipment, innovative engineering, and outstanding 
service and support. Today, this total commitment to its cus-
tomers positions Reiser as the one supplier that processors can 
trust for better, smarter solutions. 
 

Food Processing Equipment: 
 

Vemag - Stuffers, grinders, formers, fillers, portioners,       
depositors, extruders, and coextruders 
 

Holac - Dicers, slicers, and cutting equipment 
 

AMFEC - Mixers, blenders, tumblers, massagers, and        
macerators 
 

Ross - Tenderizers, meat presses, slicers and BLC impingement 
tunnels 
Fomaco - Injectors, tenderizers, brine mixers, and tanks 
 

Seydelmann - Bowl cutters and choppers, mixers, grinders, 
and mixing grinders 
 

Food Packaging Equipment: 
 

Ross - Tray sealers for case-ready and modified atmosphere 
packaging 
 

Repak - Horizontal form/fill/seal packaging machines 
 

Supervac - Automatic vacuum chamber packaging machines 
 

Fabbri Group - Automatic stretch film wrapping machines 
 

VARIOVAC - Horizontal form/fill/seal packaging machines 
 

JLS - Robotic packaging solutions 
 

reiser.com 

(781) 821-1290  
sales@reiser.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:  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 
 
 
 

 
 
 
 

HELP WANTED 
If you have a position you are looking to fill at your business you 

feel free to email or call me with the details for a free listing in the 

PAMP Newsletter.  (Please let us know when the position has 

been filled so we can remove the listing) 
 

T&E Meats, and established USDA-inspected local meat processor 

in Harrisonburg, Virginia, in the Shenandoah Valley, is looking for a 

qualified individual to lead production or cured/smoked value-added 

products for their farmer customers under a co-packing business 

model.  Great growth opportunity for an experienced candidate.  

Call Joe Cloud at (540) 434-4415, or joe@temeats.com to send 

your resume or obtain the full job description. 

A Warm Welcome to New Members 
Belmont Meats LLC 

Amos King 

36 Quarry Road 

Paradise, PA 17562 
 

The Buck Stop, LLC 

Jason Monn 

2689 Port Matilda Hwy 

Philipsburg, PA 16866 

LeannM11@gmail.com 
 

Buzz Products, Inc. 

Annie Stroud 

4818 Kanawha Blvd., East 

Charleston, WV 25306 

annie@beef.buzz 
 

Hilsher’s General Store 

Richard Hilsher 

5254 S. Susquehanna Trail 

Port Trevorton, PA 17864 

Richard@hilshersstore.com 
 

Lessard’s Traditional  

Processing 

Paul Lessard 

133 Vail Road 

Center Barnstead, NH 03225 

Midwest Metalcraft &  

Equipment 

Kenneth Anstine 

200 Industrial Dr. 

Windsor, MD 65360 

kanstine@4mmc.com 

 

Stoney Point, Inc. 

Kristin Chrismer 

900 B Frederick Pike 

Littlestown, PA 17340 

717-359-7591 

kristinatstoneypoint@gmail.com 

 

 

 

AND WELCOME BACK: 

 

Rising Spring Meat Company 

Jay Young 

119 Cooper Street 

Spring Mills, PA 16875 

jay@risingspringmeats.com 

 

 

 

 

 

SAVE THE DATE PAMP CONVENTION 2020:  June 3-7 
 

 

 
 

 

 

 

 

 

 

 
 

 
  

 

mailto:elyfamily5@msn.com

