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FromYour President...

In  preparation for
writing my final letter
##4 as PAMP President, |
took a few minutes to
reflect on the last few
=4 years and how much
things have changed in
d such a short amount
of time. Here we are,
two years into the
§ pandemic, and things
” are finally starting to
return to some semblance of normal. Yet, never
did | expect to be president for three years and
so much has changed within that time frame. I'm
happy that we will finally be able to gather once
again as an organization and | look forward to
seeing you at the upcoming convention. Of
course, just like in every other aspect of our
lives, we've had to once again deal with changes
to our plans, Maybe it won't be quite like we
envisioned and how it has been in years past,
but it'll be good to gather and commune with
our colleagues in the industry. So, | implore you
to come up to the show, get away from your
business for a bit, learn with others and spend
time with people that love this industry as much
as you do. It's been an honor to serve our or-
ganization over the last few years. Thank you
for allowing me to be your president.
I hope to see you all in May.

Yours in Great Meat,

EWSIL,

Nate Thomas - President

CURRENT PAMP OFFICERS

President Nate Thomas
Vice-President Loni Saylor
2nd Vice-President Mike Holland
Treasurer Amanda Luke
Secretary Renee Pletcher

Past Pres. Gary Gibson
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ETTER
MEAT THE FAMILY

The Pennsylvania Association Of Meat Processors is ready to gather again!! After
two long years and not being able to have the convention, we are excited to be with
family and friends in State College May 12-15th. We have put together a great list of
educational classes on Friday and Saturday. Our supplier members that plan to exhibit
will offer a range of services to our operators - a warm welcome and a big THANK
YOU to the following suppliers and their continued support to PAMP.

SURRLIER-SHOWCASE-EXHIBITORS,

* JVR Industries, Inc. ¢ Schaffer Label Consulting
* Kerres USA, LLC * ScottPec, Inc.

* Agriculture Grant

Solutions LLC * Linker Machine * Silver-Clip
* Bunzl Processor Divison/ * MAR/CO Sales * TemPac LLC
Koch * Mid-Valley Food Equip. * Tipper Tie
» Con Yeager Spice Co. * Miller’s Mustard LLC * UltraSource LLC
* CRM North America * Multivac

* VC999

* Phoenix Scale
* Pittsburgh Spice &
Seasoning Co.

* PS Seasoning/Pro Smoker
* Quality Casing Co., Inc.
* Reiser
* Rollstock Inc.

* Dave’s Butcher Supply
* DX Industrial Slicers
* Excalibur Seasoning

* Globe Packaging
e Handtmann, Inc.
* InfoTouch Corp.
* Jarvis Products Corp.

We hope you plan to attend a few
of the fun events during the con-
vention. We have a wine tour, the §
PA Beef Council Butchers Compe-
tition and several receptions.
There is also the Product Compe-
tition that we encourage you to
enter a product or two. Winning is
great in this competition, but it can
also be a learning tool to take the
judges’ com-

ments and build
on that to make a better product. So if you are
new to the convention or have been coming for
| 2 long time and never entered this competition,
/| we hope you do, you won’t be disappointed.

Again, we look forward to seeing everyone
and hope you enjoy the great convention we
have planned.
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Industry leading hog stunning, scalding,
dehairing and singeing equipment.
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Stunner Scalder Dehairer
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Scalder Dehairer Singer

Humane Slaughter with Constant Automatic Dual Shaft System Automatic
Amperage Hair Removal System Scalding, Dehairing,
Voltage and Amperage Indicators Mobile
Three Stunning Programs

Head-to-Heart Stunning Capability

Mark Schad Online | www.schadequipment.com | +1 (305) 509-3382 | h JD
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Mar/Co Sales, Inc
800-552-9237

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

Singeing In One
Operation

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)
Devro Collagen

(Beefstick, Fresh, Processed,
Curved)

Vacuum Pouches and Shrink Bags
Poly-Clip Distributor

(New and Repair Services)

Speco Knives and Plates




Crm

North America

OFOODTECH

Meat Mixers, Grinders, and Stuffers

D 773-858-9792

Luigi Pintore
" 847-916-2051

A 2308 17th Ave
Franklin Park, IL

g crmnorthamerica.com Portion Cutting Meat Slicers

N Der :
" crm@crmnorthamerica.com




Clips and log ng machinery.
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HOW

Perusing my local
grocery store’s
meat department
recently, | noticed
80/20 ground
beef at $7.99 per
pound, which was
up by more than
a dollar a pound
in the last week
or so. It seems
like prices of
nearly everything
are higher these
days and in early
March, in his State of the Union address, our president forewarned
us they are going higher yet.

Certainly, gas is higher and other food items besides meat and poul-
try continue to rise. Is it corporate greed forcing these prices up,
the Ukrainian War, something else — or a combination of it all?

Unlike a few posturing politicians, | don’t think it’s blatant corporate
greed. | do think that costs are up for meat and poultry producers as
well as processors, retailers and food service operators for a variety
of well-documented reasons led by inflation which are passed on up
the food chain to consumers.

Is it a worthwhile meat marketing exercise to explain to consumers
the reasons for higher meat and poultry prices, or will such efforts
be met with an “eyes glazing over” moment as consumers don’t care
why, they just want prices to recede? Or, has the Ukrainian war
overshadowed it all and provided an excuse not to explain? There
are a myriad of factors influencing meat and poultry production
costs that consumers need to understand. These factors must be
communicated in a way that will hasten understanding and dampen
consumers’ desires to cut back purchases.

Various meat industry trade groups have tried to explain the causes

of higher prices to politicians, with little effect, but not so much to I

consumers. Consumer education starts with explaining how the
drought has impacted production. And, as my friend and cattle in-
dustry guru John Nalivka of Sterling Marketing predicts, the drought
creates a scenario of lower cattle numbers and when hitched to the
herd liquidation we saw in the West this past year, creates the
“perfect storm” for higher beef prices. But there’s more.

Higher feed costs for grains and how those farmers must also raise
prices to continue their livelihoods and how higher gas prices impact
feed and animal transportation costs serve to fan the flames of
higher beef prices. Adding to the problem is the lack of labor and
the ability to retain production workers in this escalating worker-
wage environment. The overarching cost determinant forcing higher
prices is inflation-induced. How high inflation will go and what the
current administration and Federal Reserve will do about it are cur-
rently unexplained, but something needs to be done. All of these and
more have caused food prices to rise and, to remain in business,
meat and poultry companies must raise prices commensurately.

While some politicians are shouting “corporate greed,” that is more
a function of increasing margins, not necessarily increasing prices.
Consumers need to know the facts about increasing costs causing
increased prices. In my view, using beef checkoff dollars to explain
these facts is a better use of these funds than lecturing consumers
that beef is what’s for dinner, because it clearly is not for those who
are contemplating cutting back on higher-priced beef purchases.

HIGH IS TOO HIGH?

It is a function of our economic system that when prices rise above a
tolerable level demand starts to shrink. When will meat and poultry
reach that point? Well, we may already have reached it. The first
consumer reaction to higher prices is not a stoppage of purchases
but a lessening of them. Consumers may also switch to less expen-
sive but similar items, which has always raised ground beef sales. So,
expect to see a sales slippage in the higher priced beef cuts. Will
consumers stop buying beef entirely? No. But they may switch to
less expensive proteins.

In the final analysis, like other times of drought coupled with infla-
tion, as John Nalivka explains, there will be a reduction in the cow
herd and subsequently number of commercial cattle available for
slaughter forcing higher beef prices.

Please remember, war or no war, you put a bull with a cow, and you
get a steak 23 months or so later. It will probably take that long for
the beef side of the protein industry to recover to more conven-
tional times and prices.

Reprinted from Mack Grave’s Blog
“Meat Your Markets” from meatingplace.com
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I % Use the coldest water possible. Keep it in the cooler over-
night. City water contains chlorine, holding overnight will let the
I chlorine dissipate.

% Always mix phosphates in the water first. This will make it a
lot easier to dissolve.

% Never save brine to reuse unless using it for a cover pickle
I directly after injection.

I % Never pre-mix cure containing nitrites the day ahead of time.

I % Keep the product and the brine as cold as possible.
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MET-SPEED LABEL B

P.O. Box 850 Levittown, PA 19058

CHUCK MULLEN

TOLL FREE
OFFICE
FAX

CELL
E-MAIL
WEBSITE:

888.886.0638

215.946.7200

215.946.7201

717.577.4213
chuck@metspeedlabel.com
www.metspeedlabel.com




Processor Division Q-
KOCH SUPPLIES WorkHorse® N95
Molded Respirator

The Only N95 Mask
Designed for
Meat Processors
Item #: E542 09305

ONLY
322.95

PER BOX OF 20

Straps have no
staples that can
fall into food.

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@qualitycasing.com
fax: (859) 689-5177

WorkHorse®
Disposable Facemask*

3-Ply
masks are
constructed
of sofft,
pleated
materials
for optimum
comfort.

Item #: E542 09915
$9.95 o0

*General use masks, not intended for use by health
care professionals. NOT FOR MEDICAL USE.

**|deal for procedures where low amounts

of fluid, spray and/or aerosols are produced.




CﬁlMATECHANGE

NCTH B*ITBLE

In my ongoing search for current and historical facts about climate
change, I've been reading a lot of research online and books, and
listening to podcasts and audiobooks during my daily commutes for
sales calls.

,n'\. b

.

Maybe because we are in the Easter Season, it dawned on me that |
should also consider what sort of climate change has been recorded
in Scripture.

The most famous story about changing climate you may have
learned in Sunday school or from the musical turned into a movie,
“Joseph and the Amazing Technicolor Dreamcoat” is the biblical
account of the Pharoah’s dream that only Joseph is able to interpret.
It concerned the seven plentiful years in Egypt that were followed by
seven years of severe famine. The famine was so bad that Joseph’s
family had to migrate to Egypt or starve.

There are also numerous, lesser known records of climate changes
in the Old Testament. For example, in the account of Abraham,
penned by Moses sometime around 1500 B.C,, it records, “Now
there was a famine in the land; so Abram went down to Egypt to live
there for a time, because the famine was severe in the land.” These
cycles of change have clearly been around since Adam and Eve were
evicted from the Garden of Eden.

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 KERSVAGE
OWNER

Oh, and there was that "little rainy season" in Noah’s day. If you're
currently inclined to be fearful of rising ocean levels, don’t forget the
astounding account of relentless worldwide torrential rains and mas-
sive tectonic shifts releasing "the springs of the deep" causing ocean
levels to temporarily rise above the highest mountain peaks as an act
of judgment from God. You might ask, "Where could that much
water come from?" Some of that mystery is becoming less mysteri-
ous as recent scientific discoveries have estimated that there is
more water stored in the porous layers of the earth’s crust than in
all of the oceans combined.

Of course an act of divine judgment is not the same as what’s being
described today as global warming. But the Bible and other historical
records show us that the earth’s weather patterns have ebbed and
flowed from time period to time period. We’re experiencing some
of that ever-changing climate even now in our lifetimes, such as peri-
ods of drought followed by periods of plentiful moisture. The Na-
tional Weather Service has records of the snowfall totals for Colo-
rado dating back to 1882. The 2020-202| snowfall totals were 23”
above the annual norm. Just four years prior, in 2017-2018 period,
the snowfall was 30” behind the annual norm. For 140 years, the
historical data has shown a constant up-and-down, round-and-
round, cyclical pattern.

If you hold a Biblical worldview as | do, you likely believe that the
world is not going to end by catastrophic climate change. Things like
the ice caps and glaciers all melting, causing the ocean levels to again
rise and flood the land will not produce our ultimate demise. Prov-
erbs 8 declares, “When the springs of the deep became fixed, when
He (God) set for the sea its boundary so that the water would not
transgress His command ...He marked out the foundations of the
earth.” In His omniscience, God knew exactly how many people
would eventually inhabit the earth and He planned and created the
earth to sustain the population with food, water and resources. But
just because God has a plan, it doesn’t mean we trash the earth and
the environment or think of it as disposable. We have to be respon-
sible stewards of God’s gifts.

In the "parable of the talents," Jesus instructs us to be faithful with
the resources God has given us. | think this means we manage God’s
creation with thoughtful, responsible dominion. We take care of
what we’ve been given and make it our priority to leave the earth a
better place for future generations. We can do just that, without
being browbeaten by alarmists and fearmongers.

If you celebrate the season, | hope you had a blessed Passover and
Resurrection Sunday!

Reprinted from Gregory Bloom’s Blog
“The Meat Business” from meatingplace.com
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Steve Goda

Sales Representative 1.800.886.4329

T: 412.288.5036
F: 412.288.5039

pghspice.com

1235 Clairhaven St.
Pittsburgh, PA 15205

steve@pghspice.com



> UltraSourcer

EQUIPMENT & SUPPLIES FOR THE MEAT & FOOD INDUSTRY

PROUD
TO CARRY
THE BEST

BRANDS
LIKE...

[/ ~MAUTING

Maschinenbau PROCESSING YOUR SUCCESS

KFT InjectStar’ fdtosa

FOOD TECHNOLOGY

FRONTMATEC JWe=

accles & SHELVOKE i nnn

Phone: 800-777-5624 | Website: UltrasourceUSA.com




EVOLUTION
LEADS TO

REVOLUTION

B

LISTED
Certifications Pending

| % MEET THE NEW R-SERIES!

The R-Series runs Flexible, Rigid,
Skin, Shrink, & Easy Peel Films
ALL ON ONE MACHINE!

e Durable
(_% ¢ Customizable
=7 o Increased Speed

Let VC999 help you create the perfect packaging solution! - www.VC999.com
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EXCALIBUR

Legendary quality. Royal flavor.

THE FOUNDATION
FOR FLAVORFUL
PROTEINS

BUILD A BETTER MEAT CASE WITH
LEGENDARY SEASONINGS & MARINADES

PERFECT FOR:

KIP PADGELEK
SALES AND MARKETING CONSULTANT

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

ExcaliburSeasoning.com
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LUCKY-LINKER BY VEMAG
Simple, economical, all-in-one vacuum stuffer and linker.
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FABBRI STRETCH WRAPPER

Produces packages that look fresh and “packed in-store”

- FROM MEAT PROCESSING TO PACKAGING,
 REISER HAS PENNSYLVANIA COVERED.

~

Reiser | 725 Dedham Street, Canton, MA 02021 | (781) 821-1290 | www.reiser.com
Contact your local Reiser sales person today: Joe Schmidt (215) 407-9997 | Zach Peloquin (724) 309-9951
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JVR

INDUSTRIES, INC,
Specializing in Vacuum Packaging Since 1972

e guard mate

' ymcb:cPouch
' VacFlex

textured vacuum bags

saiiddngonp

‘ VacSeaI

n-forming films

‘ VacForm

forming films

VacPeel VacShrink

chamber vacuum shrink bags

MINI ROLLSTOCK MACHINES

SMALL FOOTPRINT, BIG FEATURES
STARTING AT 7.5’ IN LENGTH

JVR CERTIFIED REBUILT

rollstock packaging equipment

starting at$55’ OOO -

*6 month parts warranty included on JVR certified rebuild equipment
K1 /JVRINDUSTRIES

C O N TA C T U S T O D AY ! ?V??DHSIE)SUSS:TRIES, INC

100 W. DRULLARD AVE,

(716)206-2500 | JVR@JVRINC.COM LANCASTER, NY 14086




THE RIGHT MACHINE
FOR ALL APPLICATIONS

CUTTERS - GRINDERS - MIXER GRINDERS - MIXERS

kgwetter.de/en/hygienic-plus

KERRES Kerres USA, LLC e

L,l S H 140 Choate Circle KiG WETTER
Montoursville PA 17754 7 -
: < schiwa
www.kerresusa.com  Mobile: (570) 279-2989




'N ROASTER®
EST. 1977
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derstand our business and how essential
high quality products for our customers.

@ craftsmanship is second to none and
nd color are always consistent.”

- Duane Detjens

President of StoneRidge on their
3 new 14-Truck Smokehouses

OUR CRAFT
PS  youR CREATION

psseasoning.com * (920) 387-5255
psonline@psseasoning.com

Bacon Mac N’ Cheese Brats &
General TSO brats.
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Recently, | wrote about my desire to work on being less busy in
2022 and beyond. | had several people reach out privately afterward
and tell me it was a topic that resonated with them as well. Seems
we are all too busy. All the time. And it’s taking a toll.

| mentioned in a previous blog that | had planned my first ever two-
week vacation. | am happy to be writing this blog from my balcony in
Oahu as | listen to the many sounds of the city of Honolulu and
watch for rainbows over the Ko’olau Range.

I am five days in and the anxiety of being away has finally subsided. |
have not done one bit of substantive work, though | have checked
emails a few times (mostly to clean out the ones | will never read or
respond to). | actually left my phone in the room when | went to the
pool today. | am 400 pages into the first book | have read for pleas-
ure in what feels like years. | am fully embracing Island Time and
what it means to have no schedule.

If you regularly take vacations and truly disconnect, you may be
thinking “what is the big deal?” | admire you. Keep up the good
work. Keep being a role model for those around you. Because statis-
tics show that you are an anomaly.

Even pre-pandemic, Americans struggled with the idea of taking full
advantage of their vacation time. We have all seen the data on un-
used vacation days and how difficult it is for people to disconnect
when out of the office. Post-pandemic, the world of virtual work has
made disconnection even more difficult. We can literally work from
anywhere. But with burnout at an all-time high, people need their
vacation time more than ever. So why is it so hard to take this much
needed time off! And how can we make it easier for people and also
normalize these very important mental breaks from work?

Our industry is one of daily execution. Whether on farm where the
animals need to be cared for or in the processing plant where the
line must keep moving and the mountain of meat must get to its in-
tended destination (sell it or smell it!), someone has to be there to
do the work. This is the basic DNA of the meat industry, and it will
never change. Work ethic is rewarded, including showing up every
day to do the job you have been hired to do.

Those supporting the industry aspire to the same “nose to the grind-
stone” work ethic. And often, by way of efficiency or necessity, there
is only one person doing a particular job. Thus, if you aren’t there,
the work goes undone or piles up until you return. The implication?
Taking any amount of time off can feel like punishment when you
return and must spend the next few weeks working overtime just to
catch back up.

Now, more than ever, we need to fix these systemic issues in order
to support our employees’ mental health. And to begin, we must

lead by example. Take time off. Truly disconnect. Leave your devices
at home (gasp!) or at the very least, turn off your notifications and
alerts. Believe me, your team will notice. And they will feel good that
you trust them to handle things while you are out.

Secondly, reassure teammates that you’ve got their back while they
are out. Especially those who are individual contributors in roles that
aren’t typically cross -trained. Knowing that | have a group of col-

TRULY DISCONNECT |

leagues ensuring that the work doesn’t pile up these two weeks (you
know who you are, and | appreciate you!) is priceless. The trust and
good will this experience is building will make our team better. And
they are getting to learn more about what it is that | actually do
every day. | view that as a win-win!

This vacation is a bucket list trip for me — one | have saved and
waited many years for — and | feel truly blessed to finally be enjoying
it. But the lessons | am learning about the value of true disconnection
from work can translate to any time away from the office, whether it
be a long weekend or an extended staycation. If you have additional
tips and tricks for disconnecting from work, please share them in the

comments.
Reprinted from Angie Krieger’s Blog
“Pearls of Pork” from meatingplace.com

Quality runs
in the family

A Member of the Poly-clip System Family
precipak.com

PRECIPAK.

Precisely what you need

gi.'mther'

SOURCE ]| TECHNOLOGY

Clip it...clip it good.

L

poly-clip
SY{STIEI

polyclip.com




Make Everything
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Manufacturing

144 Magill Road,
Zelienople, PA 16063
Call: 724-202-6513

Distribution Center
3035 New Butler Road,
New Castle, PA 16101
Call: 724-202-6513

We Proudly Manufacture All of Our Spice Blends in Zelienople, PA




Designed, Manufactured, and Tested Jarvis has new and reconditioned bandsaw and Wellsaw® splitting and breaking
in Middletown, Connecticut, USA saws available. Circular bandsaw, reciprocating, dehider, brisket, and Wellsaw®
blades sold and sharpened. Jarvis also provides free service and training.

Call our Omaha, Nebraska office for delivery or repair information on any Jarvis
tool and Wellsaw®. Please ask for Mary Hipsher by calling 402-334-4990 or
emailing to mhipsher@jarvisproducts.com.

PAS Type P, Power Actuated Stunners JC4A Hand-Held Dehider

® Jarvis Products Corporation www.jarvisproducts.com
33 Anderson Road sales@jarvisproducts.com
Middletown, CT 06457 T 860-347-7271

United States of America F 860-347-6978

Processing Efficiency with Reliable Simplicity

The VF 608 plus advanced edition is designed to deliver flexibility

and efficiency at a small-scale with all of the sophisticated technologies
in the new VF 800 vacuum filler generation. It is the perfect all-round
option for everyday use with excellent portioning accuracy and a wide
range of auxiliary devices that make it your most flexible partner.

HVISION™ Remote OEM Service Now Available

HVISION™ assistance places our OEM-certified
technician remotely in your plant side-by-side with
your staff using AR glasses technology. The ability
of HVISION™ service to solve problems quickly -
95% issue resolution inside 30 minutes - reduces
downtime dramatically.

handtmann

Ideas for the future.

erik.leppert@handtmann.us | 908-217-6210
handtmann.us




Smarter Solutions

Wash, Rinse and Sanitize in as little as 4 minutes

“If it FITS INSIDE - It’'s SANITIZED
JEROS Utensil Washer

Saves time and labor (up to 50% reduction in clean-up time)
Saves on water usage — only 1 to 2 gallons per wash cycle
Environmentally friendly

Reduced chemical cost with on-board dosing systems

Self contained wash water and rinse water heating elements
Improved food safety with a built-in 184°F sanitizing rinse
Guaranteed sanitation with “Rinse Sense” technology

Easy loading and unloading with three open sides
Ergonomic design

Minimal space requirement

v
v
v
v
v
v
v
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v
v

Since 1967 JEROS has been supplying the meat
and food processing, supermarket, bakery and
restaurant industries throughout Europe and the
world with the finest quality cleaning equipment
available. Introduced to the United States in
2006, Jeros has become the leader in utensil
washing and sanitizing equipment with
innovative designs and exceptional performance.

(o}

Automatically Clean & Sanitize:

e Meat Lugs

e Display Trays agd Pans

e Equipment Parts and Pieces

e Smoke Screens & Sticks

e Mixing Bowls

e Crates and Storage Containers
e Cooking Pots, Pans & Racks

e Rotisserie Skewers

e Trash and Waste Containers

e Floor Drain Covers

e And Anything that Fits Inside...

8064 Chivvis Drive  St. Louis, MO 63123

(877) 677-7761

www.maincausa.com




WE KNOW THAT
VERSATILITY MATTERS

When you're looking for a commercial portion cutter, the PUMA EB
delivers with performance and efficiency. And like our machines,
you can always rely on the team of specialists at TREIF USA, Inc. We share
our knowledge and passion for food cutting with each customer.
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PUMA EB

Commercial Portion Cutt
Tempered to Fresh Pro

Multiple cutting programs based on
thickness for commercial use

Up to 400 cuts per minute
(with a double blade)

Minimum setup time, maximum variety | — ) PARTOF
from bone-in meats to cheeses THEIF mar e,

Learn more: treifusa.com/puma
WWW.TREIFUSA.COM = 203.929.9930 ﬂ u m E
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Where There's Smoke, There's a Scott!

' Quality Options for the Small to " _'/!/Q 'Jyy I te,, you
Large Producers . "N i 3

- wejareithe best. We

- will'show you we

%‘ - arethe best!

» Sales Reps You know and Trust

+ Performance You can Rely On

STANDING ABOVE
THE COMPETITION

il
&

* Greater Product Yields - 1"-

« Shorter Cooking Times : 3 o ik

+ Advanced Technology d

* Customer Service

* Shorter Smoke Times

<N s c 0 t t Pe C“ JON FROHLING | 303.823.5839 | 605.380.0766
jon@scottpec.com | www.scottpec.com




0 WALTONS

*Everything but the Meat.

WALTONS.COM | 800-835-2832

Hall 120
Tandem System Mixer Grinder

With a built-in side feed and 260 1b. capacity,
the 120 Tandem Mixer Grinder combines
with a standard 120 to give outstanding
performance. Using two grinders in tandem
can increase your production while reducing

your labor costs.

Improve your productivity and expand youur mixing and grinding
capacity with the Hall 120 Tandem Mixer Grinder.

Call today to learn more.




With COVID-19 seemingly
further behind us with each
passing day, many aspects of
our lives are beginning, once
again, to change. But this time
in 2 more welcome direction.
Indeed, we are now beginning
to see less COVID-19 man-
: dates, less COVID-19 masks,
and less COVID-19 hospitalizations. But as the pressures exerted by
the challenge of COVID-19 upon our professional lives continues to
ease, there are now new pressures to pounce and take their place.

When COVID-19 was roaring across America, the federal food
safety inspection agencies (FDA and USDA) changed many of their
inspection priorities. On the FDA side, the agency for all practical
purposes stopped visiting food facilities and conducting routine in-
spections. Now, after nearly two years of hibernation, the agency is
awakening and coming out of its proverbial cave. From an inspection
standpoint, the bear is on the hunt. And, as this powerful creature
begins fanning out in its search of its next food facility prey, the bear
is very, very hungry.

Indeed, the FDA inspections we have been watching unfold over the
course of the last six months have been quite intense, in many cases
lasting three to four weeks instead of three to four days. The para-
digm appears to have shifted as well, moving from “we educate be-
fore we regulate,” to we regulate “in order to educate enforce.”
And, like a hungry animal which becomes excited from the smell of
blood, when the agency sees something objectionable, it increases
the agency's hunger and the inspection intensifies. In some cases, this

Visko

y Teepak

FIBROUS

Packaging and
Casings for

-Boneless Hams

-Deli Meats

-Hot Dogs

-Dairy Products

-Formed/Frozen
Products

- Breakfast Sausage

-Dry Sausage

-Meat Snacks

-Dinner Sausage

CELLULOSE

Including a large variety
of Venison casings!

800-558-4058

www.viskoteepak.com

ViskoTeepak
1126 88th Place
Kenosha, WI 53143

COLLAGEN
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| DON'T FEED THE BEARS

cycle continues for so long that, when the agency does finally leave,
the company feels as if it's been left in tatters.

So, how do you avoid feeding the bears? First, don’t give the bears an
opportunity to feed. In my opinion, inspections are different now
than they were two or three years ago. It is almost as if FDA are
reinventing the inspection process, while at the same time conduct-
ing swab-a-thons, spending countless hours observing sanitation and
production, and looking tirelessly for violations. In some cases the
agencies are finding them because, while the bear was in hibernation,
some organizations became more complacent.

Now is the time to check your programs, make sure they are being
tightly followed, that your employees are adequately trained, that
you are devoting enough time to sanitation and quality control, and
that your operations and programs will be the best they can be when
the bear finally arrives. You might also consider conducting your own
swab-a-thon. This way, if there is anything in the environment which
might send the agency into a wild frenzy (like a resident strain of
Listeria), you can get rid of it before the agency arrives. The same
can be said for USDA, which is increasingly coordinating with FDA in
dual-jurisdiction facilities and conducting its own swab-a-those during
Food Safety Assessments as well.

On this Monday morning, close your eyes, just for a moment. Some-
where on the horizon, you might hear a roar. Just like when dealing
with a real bear, make sure that there is nothing left in your opera-
tions or programs for the bear to stop and feed on. If you do a good
job now, the bear will move along quickly and focus, instead, on its

next set of prey.
Reprinted from Shawn Stevens’ Blog
“Legally Speaking” from meatingplace.com

)Enviro-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
type of oven tailored to your needs.

-
U

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
www.enviro-pak.com  sales@enviro-pak.com




Hybrid Airflow System

HYBRID AIR TECHNOLOGY
MODULAR DESIGN
PERFECT BREAK POINT CONTROL

BACON

- 60 Slabs per trolley

- 3 hour total process time - Smoked and
Heat Treated

- increase consistency and yield throughout
entireload regardless of the system size.

- Up to 14 trolley inline systems is possible

rease consistency and yield throughout
entire load regardless of the size of the system

SNACK STICKS

- perfect "Red Mahogony Color" on clear collagen
casings

- cut total process time > 35%

- increase consistency and yield throughout entire
oad regardless of the system size

 yield throughout entire
system size

A .
Kerres USA, LLC

Thomas Springman
/ K+ WETTER / Managing Partner

tom@kerresusa.com
:F;‘:ﬂ schlwa Phone: (570) 279-2989
www.kerresusa.com

KERRES
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MACHINES

Celebrating over 75 years

of excellence in linkers and peelers!
www.linkermachines.com

MADE IN THE USA

HIGH PLAINS

4 /' FRONTIER SUPPLY ..c

Quality Equipment and Products from Harvesting to Packaging

LiHL =8

Mlmm

REX .. .o

TECHNOLOGIF_ 895 1986

SCHALGMVAL

Our Services
* Sales

* |nstallation
* Training

* Service

* Support

What We Sell

* Kill Floor
Machinery

Processing
Equipment

* Smokehouses

Product
Spices and
Seasonings

Packaging
Equipment

High Plains Frontier Supply, LLC

1055 East 1st Street Loveland, CO 80537
Office: (970) 776-9881 Fax: (970) 776-6900
Email: Info@HighPlainsSupply.com

A\
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emPac

We Stick with You!

EconOmarker

NEW ADDITION T0 THE TemPac TEAM,
SAME GREAT PRODUCTS & SERVICES.

e Deli Scale Labels

e Pre-Printed Custom Labels

e Label Printers & Software

e Scale Weigh Systems

e Label Dispensers/Rewinders

E-mail us for a free label sample kit and money saving quote

George Lapsley Ent.

George D. Lapsley
Food Safety Specialist

Robin Bacopoulos, TemPac, LLC

5590 Lauby Rd. Suite 10, North Canton, OH 44720
800.482.7225 330.418.4747 Fax: 513.777.3283
email: robin@tempac.net www.tempac.net

www.getfoodhelp.net

“We still make hsecalls 7

Phone:
(267) 221-2426

Fax: o e
(215) 766-1687

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




The tried-and-true Rollstock machine,
the RA-200 is built for packaging your
fresh, frozen, and ready-to-eat products.
Made 100% in the USA.

The Hollymatic™ Super Patty is a
staple of the meat industry and can
be found in most locker plants,
restaurants, and supermarkets.
Forming delicious patties since 1954.

HOLLYMATIC™ SUPER PATTY MACHINE

900000 AT RTA A
Hollymatic. ROLLS Tt 00”.

Vacuum Packaging Equipment Since 1985
FOOD PROCESSING EQUIPMENT SINCE 1537

HOLLYMATIC.COM - 708-579-3700 ROLLSTOCK.COM - 800-295-2949




Behgvior
Change
Ahead?

Are.you looking fora

witrickipony?

Or are you staying with the same ol' horse?

Have you looked back on your life pre-pandemic yet? Or take
a moment to list the differences in where you go, who you
see, what stores you go into, and what you buy? Take a min-
ute to reflect.

Customers' loyalty depended on price, product, location and a
store's personality. Nowadays, e-commerce calls the shots.
Data-driven, omni-focused personalization and the ability to
shop in your pajamas are just a few reasons why online shop-
ping is so popular. Companies must understand what makes
online shoppers love and return to their brand; the bottom
line is at stake. It is five times less expensive to retain a cus-
tomer than acquire a new one. Businesses that focus on what
these shoppers want are the ones that make it.

Over the past couple of years, consumer beliefs and behaviors
have changed more rapidly than ever before. After COVID-19
was first detected in the United States, the pandemic set in
and our lives and livelihoods were forever changed. Every rou-
tine we had in our day-to-day lives was upended. And people
usually do not change their deeply ingrained habits. Whether it
is steak frites every Friday at your favorite bistro, the Sunday
matinee, or flying every holiday to see your parents, it's all
reasonably set in stone.

These massive changes in daily life represent a rare moment in
history, causing many companies to re-focus to find new mar-
keting advantages. Consumers could no longer stick religiously
to their tried-and-true habits, which left a whole lot of room
for a company to find and influence you. The COVID-19 crisis
is unfortunately still not over, and still is causing consumers to
change their behaviors. In the United States, many consumers
have tried a new brand (think toilet paper in April and May of
2020), online groceries, restaurant delivery, a new store, and
upticked their cable bill to watch the latest movies and series.
COVID may be the reason for all this change, and any com-
pany with a good marketing team will work its magic to hold
on to these new consumers, vying for your loyalty in today's
pandemic lull.

With gas and meat and just about everything else we buy,
prices are soaring. Have you chosen a different path?

My query is simple: What has changed in your buying habits?
Live well ...

Reprinted from Michael Formichella’s Blog
“Chef’s Table” from meatingplace.com

In 2007 Joe Cloud joined forces

with farmer, author, and food

activist Joel Salatin to save one

of the few remaining inde-

pendent, USDA-inspected

meat processing plants in

the Mid-Atlantic, T&E

Meats. They purchased the

plant, built in 1939, from the then-

current owners, Tommy and Erma

May, who had owned the business for

thirty-five years. Joe and Joel purchased the plant with the goal of

serving local farmers who wanted to make their meat products
available to local consumers.

At the time Joe and Joel purchased the plant, the business was a
three-tiered operation including a slaughter and processing plant, a
retail butcher and grocery shop, and a wholesale meat and grocery
delivery business serving small and remote grocery stores in Virginia
and West Virginia.

By 2011, T&E Meats had closed the retail and wholesale operations
to focus solely on the meat slaughter and processing in support of
the company’s mission to “help farmers feed people.”

When Joe and Joel first purchased the business, T&E served only
four local farmers who sold their meats under their own private
labels. Now, T&E serves over 60 farmers who brand their own
meats as well as many farmers and other clients who bring animals
for processing for their own personal use.

T&E is recognized as a unique resource in the local food com-
munity, working with farmers to promote the availability of a
healthy grass-based red meat supply, while at the same time edu-
cating and providing customers with the highest quality profes-
sional processing and packing services

Quality local meats processed at T&E are found in the area’s finest
restaurants and retail establishments in Harrisonburg, Charlottes-
ville and Washington, D.C.

T & E MEATS
256 Charles Street
Harrisonburg, VA 22802
540-434-4415
860.875.5352
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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 System

LYNX Systems LLC
1-903-600-LYNX

www.LYNXSystemsLLC.com ¢ Sales@LYNXSystemsLLC.com

Schaffer Label
Consulting & Beyond

Over 30 Years of Experience
Providing Technical Support to the Meat Industry

> USDA generic label approval
> USDA special claims sketch approval
> Nutrition Facts with RACC calculations
NOW WRITING
HACCP PLANS FOR RETAIL
MEAT PROCESSORS

PA Department of Agriculture
Now Requires
HACCP plans for CURED Meat & Poultry Products

www.SchafferLabelConsulting.com

Rodney Schaffer, Schaffer Label Consulting LLC
493 Clearfield Road
Cabot, PA 16023

724-290-2143 mobile SchafferLabel@gmail.com

SUPPLIE
SPOTLIGH

Visko
Teepak

ViskoTeepak is a food-packaging supplier with more than four
decades of service to the meat and poultry processing industry.
Today, our packaging materials and brands are mainly offered in
Germany, Canada and the USA.

The ViskoTeepak story began in 1952 with Gunnar Eriksson
enjoying a smorgasbord on a ferry between the Aland Islands
and Stockholm. On that trip, Mr. Eriksson noticed on his plate a
piece of sausage in an artificial casing. Einar Séderman, Mr. Eriks-
son’s friend who was also on the trip, had been working with a
casing producer in Sweden and knew that what they were look-
ing at was cellophane casing made from cellulose. Gunnar Eriks-
son became so interested that he took a piece of the casing with
him to a laboratory in Helsinki. Thus the story of the greatest
casing company began.

ViskoTeepak took its current form in the beginning of 2007 after
the big merger of Visko and Teepak. Today we're one of the
world’s leading international manufacturers of cellulose, fibrous
and plastic sausage casings for the food industry. With our seven
production and conversion plants together with five sales offices
around the world, we employ approximately 1,100 people

ViskoTeepak is one of the world's leading manufacturers of arti-
ficial casings (cellulose, fibrous and plastic) for the food industry.
We also offer the highest-quality collagen casings through our
partnership with some of the best collagen producers in the
world. We have the largest selection of fibrous casings in the
world and are able to manufacture the widest range of fibrous
casing diameters, including both the smallest and largest casing
sizes. All our products come with excellent caliber consistency
and processing properties.

www.viskoteepak.com

DAVE’S BUTCHER SUPPLY, Inc.

) €3 Phone: 724-722-3283 > ) (‘
"WI‘,‘U Fax: 724-722-3787 President: Laure U@‘ldﬁ‘t{,{
22  Orders: 877-279-4936 Office;
email: 202 Russ Moore Road
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,
Collagen Casings & Fibrous Casings

VACUUM POUCHES Distributor of:

LEGGS OLD PLANTATION Newly Weds Foods: F.W., Witt & Hellers Spices & Seasonings
SAUSAGE SEASONINGS
New & used Equipment for the Meat Processor & Home Processor
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A Warm Welcome to New Members

Agriculture Grant Solutions LLC Dutch Kuntry Store
Brook Miller Gerald Zimmerman
400 Walnut St. - Apt. 305 1542 St. Rt 230
Des Moines, 1A 50309-3440 Dundee, NY 14837
515-650-2191 607-243-3222
brook@agriculturegrantsolutions.com dutchkuntry@gmail.com

C & C Enterprises LLC
Carl Catalano

InfoTouch Corp.
Annetta Bichler

1195 Mill Road 10226 San Pedro, St. 125
Punxsutawney, PA 15767 San Antonio, TX 78216
814-952-8922 210-679-4844

adcat@verizon.net abichler@infotouch.com

PAMP SCHOLARSHIP: Find the application on our website or
contact Renee to receive a copy. Rules will also be provided.

SUPPLIER SHOWCASE: Suppliers that are planning to exhibit,
find the Exhibitor Service Kit Information on our website. All ship-
ments or items needed for the showcase will need to go through
General Exposition Services. The Penn Stater will not be accepting
any shipments or any out-going shipments.

2022 DUES: We would like to say Thank You for all of your sup-
port and we look forward to the 2022 convention. Dues need to be
paid in order to attend convention.

CONVENTION REGISTRATION: Operator and Supplier regis-
tration forms can be on the PAMP website.

BUTCHER’S CONTEST: PA Beef Council & Northeast Beef Pro-
motion Initiative are happy to host the Best Beef Butcher Contest
again this year. See our website for Agenda, Rules and Application.

BOARD SEATS: We will have several board seats opening up this
year. Please consider being a board member. There are 2 meetings
each year. One held in the fall and one during the convention. If
needed there could be zoom meetings or committee meetings.
Those are usually done over zoom or emails. If you are interested,
please email Renee or reach out to a current board member.

CONVENTION SCHEDULE CHANGE: We have combined
the Excel Spreadsheet/Product Costing session to Thursday ONLY!!
Sorry for any inconvenience.

7
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It will run from 10-1.
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"MEMORIAL DAY

REMEMBER & HONOR

Xy

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: Commercial Ham Presses, $25 each,
Call Gary Karas @ 724-468-581 | - kountrykows@windstream.net

FOR SALE: Globe Slicer - Model 725 - Manual or Automatic
Runs on |10 - Like New in excellent condition.
$2,500.00. Call Floyd @ 570-254-6921

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: 30! Non Forming film from Cryovac - 84 Rolls -
2.50 mil. Best offer for the lot.
Contact Joe @ 856-423-4000 x 101 - Mickleton, NJ

FOR SALE: SPIROCUTTER (Ham Slicer) #T-2000.
Serial# 20304; Used; good to very good; rarely used. Please con-

tact us for pictures. Asking price: $5,500.
Contact Mark Eifert @ 570-253-5899

FOR SALE: BRINE INJECTOR MACHINE

Spec: 21 Needle Gunther Brine Injector; Asking Price: $8,500
OBO; Condition; good - runs well; Contact: Mark Eifert;
Phone: 570-253-5899; Pictures on PAMP website and available by
email by request.

FOR SALE:

* BIRO MIXER/GRINDER: -#32 Head; -230 V; -3 Phases;

* HOBART MIXER/GRINDER: -#32 Head; -230 V; -3 Phases:
* ROSS TENDERIZER

* TALSA HYDRAULIC STUFFER: -100 Ib. Capacity

Contact Jeffrey: (302) 382-8776

BUSINESS OPPORTUNITY

FOR SALE: USDA Slaughter, process, retail butcher shop.
Great Location, Excellent Opportunity, Call 610-745-0227. Leave
Message. Turn Key Operation!

UNIQUE OPPORTUNITY

Anyone interested in having Nick Yukojevich come to their facility
and assist their workers?? Nick will provide hands on tips and
techniques in Beef, Lamb and Hog Dressing, knife sharpening, etc.
This is an opportunity to maximize your potential in animal dress-
ing!! Any interested parties please contact Renee at PAMP.

HELP WANTED

ALPINE MEATS & DELLI, located in Blairstown, New Jersey, is
looking to fill the following positions:

Butcher/Bologna Maker ¢ Butcher’s Apprentice

Alpine Meats has specialized in German cold cuts, smoked meats,
and sausages since |1980. We are hoping to find the right people
to fill these positions, and we hope to train someone as a succes-
sor to take over the business. If you’re interested, please call
1(908)-362-8568 and ask for Roy




