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This is the Season for many things — first we want to

wish everyone a Merry Christmas and Happy New Year! It seems like once November
comes around January is here before we know it because everyone is so busy. We hope
everyone had a nice Thanksgiving with family and will also have the opportunity to share
time at Christmas with your loved ones. &R

With the business our members are in, we know you are
busy with deer season and processing the holiday foods
everyone enjoys. Ve have the best doing custom proc-
essing, catering and filling their retail cases with food that

brings everyone together. CHRISTMAS VENISON

As we move through winter, the board has already planned for the 2023 Convention.
During the last convention we voted on a few topics that you would like to learn more
about. Shelf — Stable products received the most votes so we are prepared to bring a
full weekend of educational classes not only on Shelf —Stable but many other hot
= s topics. The schedule is included along with registration
- ~ forms. Along with the rotation sessions we do on Friday,
‘ . we have added a few classes on Thursday. There are
many new sessions to look forward to — Creating Poultry
Deli Meat Products / Cutting to Fit Roll Stock Film / Cre-
B ating Value with Coated Nettings. Don’t forget about
"~ the President Reception, Friday night Social, and the
Awards Dinner on Saturday night. Fellowship with
PAMP CONVENTION SESSION - o .
CREATING POULTRY DELI MEATs Mmembers is a highlight to many at the convention.

4 product or two into the Product Competition. The complete rules
il are also enclosed. If you have any questions, please reach out to a
§ board member and we will find the answer out for you. If this is
§ your first time or 10th time there are always ways to learn from
entering a product.

2 ~--.'~‘ el 7 N - We also hope you are able to bring a worker or someone that is

HAPPY‘N Ew ‘ =/ interested in learning more about PAMP. We are positive that

| LA L ,K ‘ whoever you may bring, they will learn something that will benefit
N * _/’ your business. So block the date and we hope to see you there. P‘::%PMT:EC':?OU:T

: Again, Tis the Season! Enjoy and hope to see everyone in May!!

President Loni Stepniak * Registration Forms - Please note

Vice-President Mike Holland some events require you to Pre-Register. ¢ Supplier Special Invitations - NEW
2nd Vice-President Tom Wivell « PAMP Apparel - There will be lim- THIS YEAR - we are giving each supplier
Treasurer Amanda Luke ited amounts for sale at the show. Please Cth€ OPPOrtunity to invite people to the
Secretary Renee Pletcher|] pre-order to make sure we have what derenfen (Gade willl s 2 v
Past Pres. Nate Thomas you need. to our convention.) Please find the forms

* Parking at the Meat Lab - We are enclosed with your registration forms.
Must be pre-registered and no walk-in

CONTACT PAMP | ettt e

Reach out to Renee with any questions.

1209 Rockdale Rd will follow as we receive it. H ! Inf ion is listed bel
. Rockwood, PA 15557 ¢ Hotel Information is listed below.
The Penn Stater Hotel Ramada Inn Super 8 Hotel
f 844-599-.‘, AMP (Host of the Convention) 1450 S. Atherton St. I6632. Atherton St.
Email: 215 Innovation Bivd State College, PA State College, PA
pamp@pameatprocessors.org State College, PA 814-238-3001 814-237-8005
Website: 1-800-233-7505 Code — TBA Code — TBA
Code — PAMP23A Cutoff Date: TBA Cutoff Date: TBA

www.pameatprocessors.org

Cutoff Date: 4-10-23




Industry leading hog stunning, scalding,
dehairing and singeing equipment.

Hubert H@%
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Stunner Scalder Dehairer

S

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.
rrantie
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- 7134-354-6551
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| HACCP at Retail
Exempt Operations

The Pennsylvania Department of

Agriculture (PDA) is focusing

LAN attention on retailers that per-

HACO-P P form special processes. HACCP

plans are required at Pennsylvania

retall exempt operations that perform “Special Process”. Curing

I of meats and poultry with traditional sources sodium or potas-

sium nitrite / nitrate and natural sources of sodium nitrite / ni-

I trate including but not limited to celery, kale, and beets, are iden-

tified by the Food Code as special processes. Most retail exempt

I meat and poultry processors that are curing and smoking meat

I and poultry products, are also conducting reduced oxygen pack-
aging. This also a special process that requires a HACCP plan.

I Not all HACCP plans are created equal. The some of the critical

I control points (CCPs) utilized in a Food Code compliant HACCP

plan are different than those found in a HACCP plan used in a

I USDA FSIS establishment. Additionally, the PDA published a Re-

duced Oxygen Packaging Policy in April of 2014 that has specific

I requirements for cured meats and poultry that utilize reduced

I oxygen packaging.

I Please keep in mind that if you are considering adding product
lines that are classified as special processes, a HACCP plan will
need to be submitted to the PDA for prior approval. For those of
you that are already conducting special processes, there is some

I grace provided to you, to give you time to get a HACCP plan in
place if you can show that you are actively working to comply.
The frequency of inspection is also being adjusted based on risk.
Operations conducting special processes are identified by the

I PDA as high risk and will be visited by PDA inspectors more fre-

I quently in the near future than those who do not.

HACCP is coming your way sometime soon if it hasn’t already.
Please consider creating your HACCP Plan in the first quarter of

I next year instead of waiting for the inspector to give you dead
line.

Helpful tips courtesy of:
Rodney M. Schdffer

Schaffer Label Consulting LLC

BEING A‘\IEGETAIIIAN

| think best in those early morning hours when | can’t sleep. In
fact, I’'m writing this at 2:30 am. | have no idea why | woke up —
maybe it was the rain or maybe | just had something on my mind.

Either way, when | have these nights, | do the worst possible
thing; | grab my phone and check social media. | know better. |
know I'll see something that stirs me up, usually related to poultry
misinformation.

Sure enough, | was stirred up. Back-to-back posts on don’t eat
chicken because of the hormones and the benefits of chicken sa-
shimi. As we all know, eating raw chicken is just not ok. It’s a raw
agricultural product, meaning it’s not ready to eat. Why would
chefs think this is a good idea? Just thinking about the texture
when eating raw chicken is not appealing to me. Gross! Just in
case anyone is reading this and has questions, chicken is not
treated with hormones. Ever.

| know better than to check the comments, but | did it anyway.
Both sides bantering back and forth, and | must read them all. My
blood is boiling at this point, and then there’s the comment if you
don’t like it, “keep scrolling." Well, that makes my blood boil even
more.

“Keep scrolling” means | don’t have time for your opinions, facts,
comments or even existence sometimes. At some point that
“keep scrolling” mentality keeps us from hearing the truth about
matters that concern us as a society. It helps us from having
healthy conversations. When it comes to agriculture (and my love
for poultry science), “keep scrolling” is the opposite of what I'm
going to do. | haven’t figured out how to totally engage the truth
with some of these people on social media, but I'm not going to
keep scrolling. I'm going to share experiences and teach what |
know to be truth about our industry.

| know many companies and organizations use social media to
voice the truth about poultry and agriculture, but | believe the
mentality of “keep scrolling” prevents the real education from
happening. We have to start thinking about what will make people
stop scrolling and read and learn. | am sure the marketing folks
have discussed this and have some ideas. | just wonder how | can
be more effective personally. Any ideas? For now, | am not going
to “keep scrolling” when someone misrepresents our industry. |
didn’t get a lot of sleep last night, but | did engage with some peo-
ple willing to listen and not “keep scrolling." It didn’t help me get
back to sleep, but it did make me feel like | was having a small
impact.

The next time you're awake at 2:30 am and grab that phone to
look at social media, engage and teach. Don’t “keep scrolling." It
helps our industry when we can engage in a meaningful way and
teach about what we know best.

Reprinted from Christine Alvarado’s Blog
“For the Birds” from meatingplace.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.




e Visko
© W Teepak

FIBROUS

Packaging and
Casings for

-Boneless Hams
-Deli Meats
-Hot Dogs
| Pork Loin 2 Granny Smith Apples -Dairy Products
| Large Onion | pkg. drained, rinsed & dried sauerkraut .Formed/Frozen
olive oil apple whiskey or apple liquor
sale pepper
dried sage garlic powder

Products
- Breakfast Sausage
-Dry Sausage

I. preheat oven to 375. Wash, rinse and drain kraut on paper Meat S k
towel. Season roast with salt, pepper, sage, & garlic powder ' ’ ,ea nacxe

2. Inalarge skillet, quickly brown the outside of the pork loin — Dinner Sausage
in olive oil. Remove loin and sauté apples and onions in the COLLAGEN Including a large variety
same pan until golden brown. Add kraut and 1/4 cup apple R e
whiskey. o (el
Layer kraut mixture in the bottom of a roasting pad. Add : : 800-558-4058
pork loin on top. Cook 45 mins to | hour depending on ' ‘0\ . ' www.viskoteepak.com

size of loin. ViskoTeepak

(If kraut looks dry in over add chicken stock or beer for 1126 88th Place
moisture.) Kenosha, Wi 53143

— PEnviro-Pak

@mburg‘) ()pice and (Jeasoning%/ Look to us for affordable, quality equipment built in
o Do

SET T of Venison casings!

the U.S.A. that will last.

Steve Goda Why settle for an oven that has been "adapted" for
1.800.886.4329 your food product when we manufacture a size and
T: 412.288.5036 type of oven tailored to your needs.

1235 Clairhaven St. F: 412.288.5039
Pittsburgh, PA 15205 n

steve@pghspice.com pghspice.com

Sales Representative

MID VALLEY FOOD EQUIPMENT LLC
OVER 30 YEARS EXPERIENCE REPAIRING FOOD
EQUIPMENT AND SCALES

1324 MAIN ST.
PECKVILLE, PA 18452

PHONE (570) 291-4105 We give you more options with our flexible designs
FAX: (570) 382-8948 and control packages than any other manufacturer.
CELL: (570) 780-1873
MVFE18@GMAIL.COM Smoke, Cook, Bake, Dry, Roast, Steam or Chill your
product with our versatile product line.
BOB KERSVAGE

OWNER 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




> UltraSourcer

EQUIPMENT & SUPPLIES FOR THE MEAT & FOOD INDUSTRY

NOBAC 5000
LINERLESS LABEL
APPLICATOR

800-777-5624 | UltraSourceUSA.com




EVOLUTION
LEADS TO

REVOLUTION
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Certifications. Pending

( % | MEET THE NEW R-SERIES!
@5 )

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

e Durable
e Customizable
¢ 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.

g O
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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

N




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




It’s true that we buy with our eyes. Presentation is everything when
it comes to food merchandising. Certainly retail store chains know
this is true, and many have really upgraded their meat departments
over the last decade. | sadly say many and not all, because some re-
tail meat departments are in want of some serious upgrades.

Out West, most of the retail store chains and independents have
remodeled their stores over the past few years and the produce
departments at most shine bright. Many remodels are made to look
like a farmers market with faux wood floors, faux wooden bins and
pictures hung from the ceiling of the farm families that raise fruits
and veggies in the region.

As for the meat department remodels, some chains have really gone
all out to make the meat department look as good or better than the
adjacent produce department. Savvy meat marketers have also re-
done the floors and made the once white and sterile, blah-looking
meat department have a warmer more welcoming feel. Those offer-
ing a full-service meat case spend a lot of time prepping those cases
each day to make them really beautiful, warm, welcoming and some
have an old-fashioned meat market theme with the added decorum.

In Colorado, Whole Foods does a great job, as do some locally
owned stores like Tony’s Meats, Lever’s Locavore, Lucky’s, Sam’s
and Edwards. If | had to pick one winner in Colorado, I'd say Tony’s
Meats wins for locally owned and Whole Foods wins for national
chain for having the best meat departments with full-service cases
and meat cutters trained to answer customer questions about the
meat and seafood they sell.

In Arizona, I'd vote for AJ’s Markets. In Southern California, | like
Gelsons. In Texas, | think HEB does a great job with the displays and
meat department overall experience. In Ohio, my favorite is Heinens.
What store chain has the best meat department where you live?

As criteria for evaluating what stores we should nominate for re-
gional award winners for best meat departments, we should consider
the following:

e  Cleanliness and overall look of the meat department

e Warm, welcoming colors and decorum

o Display case

e  Selection

o Friendly meat department workers with extensive product
knowledge

e Enthusiasm of the meat department staff to great customers and
answer questions

What did | leave out?

What about Costco? Costco sells a lot of meat, no doubt about it
and the overall quality of the meat they sell is very good. And vyet,
their self-serve meat departments with their reach-in coffin cases are
very sterile. The meat cutters are so busy trying to cut meat to keep
the meat cases full that their customer service lacks, as does the staff
training to answer questions about the meat they sell. But this could
be said for Wal-Mart, Sam’s Club, Kroger, and others. Retailers suf-
fer with finding good quality help like many other businesses, and so
more case-ready self-serve packaging can be found all the time.

Is there still a need for small meat shops?

My all-time favorite meat departments are found in Mexico. For
those who've traveled to Mexico and seen the amazing way meat is
displayed in full-service meat cases, you know what | mean. If |
owned a retail store chain, I'd send my meat department managers
to Mexico to visit a dozen stores in any of the big cities to under-
stand all a meat department can be for overall customer experience.
My favorites are La Comer and HEB.

But in Mexico, more meat is sold in local meat boutique meat shops
than in retail stores. At your local neighborhood Carniceria in Mex-
ico, they likely know your name and what you like to eat. You have
the local butcher cut two small chuck steaks for the kids, a large
ribeye with an extra-large spinalis for dad and a petite tender, silver
skin completely off for mom. And it will cost you less, not more,
than buying meat in retain chain store. Many families go to their local
butcher shop every day or several times per week.

I’ve seen lines up to |5 people deep at these local meat shops and up
to five cashiers. The butcher shops have artful displays of meat, all
sold full-service with eye-to-eye direct communication with the
butcher. It’s a very personal experience.

Where in your travels have you seen meat merchandised differently

or exceptionally well? .
Reprinted from Gregory Bloom’s Blog
“The Meat Business” from meatingplace.com

DAVE’S BUTCHER SUPPLY, Inc.

Phone: 724-722-3283
Fax: 724-722-3787 President: .Daue (f ue)tda't#
Office:

Orders: 877-279-4936
202 Russ Moore Road

email:
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

MET-SPEED LABEL [

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
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Everyday, in thousands of FSIS inspected establishments, an army of
federal inspectors make countless inspectional decisions and issue,
what may sometimes feel like, waves of Noncompliance Reports
(NRs). In most cases, the NRs issued by inspection personnel appro-
priately document alleged violations of the regulations, and are ade-
quately supported by the underlying facts and FSIS observations.

In some cases, however, weary, tired, or even disgruntled inspectors
will issue NRs that are not fully supported by the evidence or reflec-
tive of the underlying facts and circumstances. In these cases, federal
establishments have always enjoyed the right to question the merits
of such NRs by filing an appeal.

Historically, while FSIS encouraged establishments to submit appeals
as soon as reasonably practical, there was never any set time period
in which appeals were required to be lodged. The lack of any dead-
line for filing appeals following an adverse agency decision in some
cases led to appeals being filed months after a decision. As is true in
any adjudication, however, with the passage of time, memories fade,
facts become more obscure, and evidence withers away.

In an effort to bring more certainty and structure to the FSIS appeals
process, the agency recently published a final rule designed to estab-
lish a uniform time period for the filing of appeals. In the final rule,
FSIS has limited the time period for any appeal for most inspectional
decisions to 30-days after written receipt of the decision. This time
period will also extend to any subsequent appeals filed for the same
issue within the same chain-of-command. Thus, if a NR is appealed
to the inspector’s immediate supervisor (as is required), and the
appeal is denied by that supervisor, then the establishment will have
only 30 additional days to appeal the denial.

Although some in industry argued for a longer deadline to file ap-
peals, the agency stated in response that 30 days should be sufficient
for any establishment to file an appeal following the receipt of a writ-
ten decision. In turn, while some of those same commentors asked
that FSIS also be given a deadline to respond to any appeal filed
within a corresponding 30-day period, the agency politely declined.
Rather, FSIS stated that its current practice of responding to appeals
“in a timely manner” would remain intact.

Moving forward, some may find the new rule to be appealing — and
some may not. In the end, it is likely a positive development in that
it will, in fact, add additional certainty and structure to FSIS appeals.
The more quickly an appeal of an inspectional decision can be as-
serted, the more quickly the facts and law can be assessed, and an
appropriate decision be made.

As for industry, one of the largest challenges will be to remind itself
that, when an adverse inspectional decision is made, the decision
about whether to appeal will need to be made quickly. If it is not,
FSIS will likely deem that the right to appeal has been waived. So,
moving forward, be sure to remember, when it comes to timely
challenging inspectional decisions, move quickly. If you don’t, you
may find that there’s no appeal in no appeal.

Reprinted from Shawn Steven’s Blog
“Legally Speaking’” from meatingplace.com

Sarah Fister Gale was a wife of 27 years, a mother of two children,
and the youngest of her parents’ five children. We didn’t know that,
though, until she died. | can only guess, based on the quality of her
work, that she excelled in all of those roles.

It came as a shock on Nov. 4 when we’d learned that Sarah, one of
our key contributing editors, had suddenly passed. We’d been in
touch with her days earlier, checking on how several assignments
were coming along. We knew she had been dealing with COVID,
but she assured us she was feeling better. We had extended her
deadlines, and we waited.

Those assignments never came. Another email check-in, and this
time her husband responded with the sad news. | can only imagine
how he felt in writing it.

The convenience of being in a transactional business, of only de-
pending on the content Sarah was producing, is that we don’t have
to feel what Sarah’s husband and children feel. Still, the feeling of
immediately having to worry about how to fill the holes in our edi-
torial lineup instead is, nonetheless, a terrible one. Duty with a
heaping side of selfishness.

We're all in the business of selling something. We'’re engulfed in a
never-ending tidal wave of having to get things done. We pay for
services. We get paid for services. We make, hopefully, more
money than we paid. What are we losing, though, in that pursuit?

Well, when everything is going according to plan, nothing of con-
cern. It’s when things go wrong, though, that the relationships that
you’ve made really begin to matter most.

Take the COVID-19 pandemic, and the supply chain disruptions it
caused. The meat industry was at its most vulnerable state ever at
that time. When you were short on people, short on animals, short
on equipment or even short on cleaning supplies, how important
did a relationship you’d invested in make a difference in alleviating
those challenges? How relieved were you that you’d made more
than regular visits with a customer or a partner, and that when
you’d made those visits, you discussed things ultimately more im-
portant than business? Family, children, avocations, passions.

Conversely, when things went south, were there relationships you
wished you’d made? And not just external relationships; how about
those within your staff?! And not just those in full-time positions;
how about all those doing that behind-the-scenes but highly valuable
contract work?

Knowing Sarah (one of our contract workers) more closely would-
n’t have prevented what we now know to have been her bout with
leukemia, which her recurrence of COVID made untenable. It
wouldn’t have saved her life. It’s an uncomfortable reminder,
though, of the human emotional need for connection beyond our
asking for the business services we need, and only when we need
them. It’s a reminder of the importance of making meaningful con-
nections, and more of them.

For all of us, that makes a better company, a better workforce and

a better supply chain.
PPYY Reprinted from Thomas Johnston’s Blog

‘“Writer’s Block’” from meatingplace.com



'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.




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.

\\g/ Ideas for the future.

MYELERIE  handtmann

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
v
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




Call Today and Ask about Our New Line of

available at

0 WALTONS

*Everything but the Meat-

waltons.com | 800-835-2832




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

anlagensysteme




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




What You Need to Know About the

The Employee Retention Credit (ERC) is COVID relief funding for small and midsize businesses.
Passed at the height of the coronavirus pandemic, this government tax incentive was designed
to help companies continue to pay employees during the crisis. Omega Accounting Solutions
is a highly respected accounting firm with expertise in government tax incentives and can help
you determine your qualification for the credit (now a refund check from the IRS).

What is the Employee Does Your Business Qualify?
Retention Credit? There are two ways for employers to qualify for the ERC.

In response to the many challenges faced by

small businesses during the coronavirus pandemic, The business suffered a significant decline in
2020 or 2021 quarterly revenue (gross receipts)

Congress passed relief legislation including the
Employee Retention Credit. This government tax when compared to the same quarter in 2019.
credit allowed employers keep staff working
during the worst of COVID-19.

- 0 R -
@ Government orders had a more than nominal

impact on their overall business operations.

IF YOUR BUSINESS This may include full or partial suspension of
Q UALIFIES FOR THE ERC [ operations due to social distancing or capacity

requirements, supply chain issues, reduced
operating hours, employee training issues, etc.

How the IRS Determines Your Refund

The ERC is calculated based on the payroll taxes you paid for full-time employees in 2020 and 2021. In the first year

of the ERC, only companies with less than 100 employees were eligible for the credit. In the second year, the rules

changed, allowing companies with up to 500 employees to receive the credit.

FI7T] cALCULATIONS

The IRS allowed 50% of the first $10,000 in qualified wages for each employee for the year or $5,000 in credit.

ELZ3] cALCULATIONS

The IRS allowed 70% of wages paid per quarter, up to $7,000 in qualified wages per employee, per quarter,
for the period January 1, 2021-September 30, 202], for a maximum credit of $21,000.

i mygone has Ay There’s Still Time to Claim Your ERC!

questions, Johw Blggie of

Biggies auality Ments has Your business has up to three years to amend previously filed payroll taxes for

gowe through the process 2020 & 2021 and claim your ERC refund from the IRS. Omega’s ERC experts will help
and would be able to
ansSwer any questions!
or Contact
owega Accounting

1 at thelr website.. | !
soaion ‘| omega-accounting.com

you discover how much you are qualified to receive and maximize your credit—even

if your company received PPP funds in 2020. Contact Omega now to get started.



SUPPLIER l¢
SPOTLIGH

'Energg Impact

Energy Impact has been helping businesses uncover utility sales
tax exemptions since 2006. Though based in Indianapolis, Energy
Impact serves clients in 30 states. The firm is dedicated to saving

e DEVESS clients sales tax on production-use utilities. Our expertise is in
'c'om TRE RIS separating production versus nonproduction energy usage on

utility meters. This process allows us to determine the precise
percentage of the utility being used in the process.

We have been locally owned and operated since 1981! We
would like to thank our community for patronizing our business
for over 40 years & look forward to serving you and your family
with fresh, quality products in the years to come. We offer a
“One-Stop Shop” for all your dinner needs featuring High Qual-
ity Meats, Store Made Sausages, Fresh Baked Breads and Pies, to
Salads, Side Dishes & More!

The professionals at Energy Impact are committed and focused
on providing outstanding customer service to clients. We strive
to be responsive, proactive and detailed in order to exceed our
clients’ expectations. Thorough analysis of our clients’ energy
production is conducted in an efficient manner that optimizes
savings and refunds. Compensation is based only on the savings
generated. Energy Impact is results oriented and expects to
achieve significant savings for our clients.

Not Your Ordinary Meat Market
Visit Us Today!

» 32 feet Display Case of Fresh Cut Beef, Poultry
and Pork products.

jon@ energyimpact.us © Www.energyimpact.us

* All products are hand selected & packaged
according to your needs. Freezer Wrap
available at no extra charge. No items are pre
packaged.

Clip i’r..fclip It good.

ap

* Smokehouse products featuring our own Beef
Sticks, Beef Jerky, Kolbassi and Bologna.

* Large Selection of Deli Meat & Cheese’s.
* Hot Lunches & Soups To-Go.
* Made-to-Order Sandwich Bar.

- ®
* Variety of Freshly Prepared Salads AR ; — DUIV'BIID
* In-House Bakery featuring the freshest

Sandwich Buns, Breads & Pies around town. B N : @%ﬁgm

* Selection of grocery items, dairy products &
produce for your convenience.

polyclip.com
Dave's Country Meats

1359 Pittsburgh Road,
Valencia, Pennsylvania 16059
724-898-3280
www.davescountrymeats.com

Quality runs
in the family

A Member of the Poly-clip System Family

precipak.com

PRECIPAK

Precisely what you need

Quntth' SEALPAC, SOURCE || TECHNOLOGY
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2 PAMP BITS

A Warm Welcome Our Newest Members

Burke Farms Dietrich’s Meats

Becky Burke Marlin Dietrich
5429 State Route 3001 660 Old 22
Meshoppen, PA 18630 Lenhartsville, PA 19534

570-833-2916 610-756-6344

wb.burkefarmsllc@gmail.com info@DietrichsMeats.com

SAVE THE DATE: PAMP 2023 CONVENTION - MAY | 1-14.

2023 DUES: Your 2023 dues are included. We would like to say
Thank You for all your support and we are excited for the upcoming
convention. In order to attend, dues must be paid.

CONVENTION REGISTRATION: Operator and Supplier Registra-
tion forms are also included. They will be posted on the website as
well. Looking forward to seeing everyone.

BOARD SEATS: We will have several board seats that we will need
to fill this year. Please consider - you will serve for 3 years and 2
annual meetings are held each year. One is held in the fall and the
2nd is during the convention. If needed there are zoom meetings
and emails sent throughout the year. If you are interested, please
email Renee or reach out to a current board member.

IN REMEMBRANCE OF
ROBERT A. HEBRANK, JR.

The family of Robert A. Hebrank, Jr. has
shared that he passed away on Thursday,
November 3, 2022 after a brave fight with
cancer. He was a beloved husband,
brother, uncle, friend, teammate, and fire-
fighter. A life well lived for 48 years.

Born in Montclair, NJ to Robert and Jean
Hebrank, Robert was one of three boys in
the family. Raised in West Caldwell, he
graduated from JCHS in 1992 where he
was on the soccer and rifle teams; it was
also where he met and fell in love with his
future wife, Melissa Bonadonna. He at-
tended Rensselaer Polytechnic Institute
on a ROTC scholarship. Upon returning
home, he worked in the family business,
Linker Machines, and eventually opened
his own business, LinkN]J.net.

Surviving to carry on his legacy are his
beloved wife, Melissa; loving brothers,
Michael and his wife, Kelly, and Brian and

his wife, Jessica ; loving funcle of Jackson,
Mackayla, William and Evelyn; Godfather
to his nephews and Sebastian Schleck;
dear nephew of Allie Lull and Barbara
(Peter) Ramsay; close cousin, Stephen
(Cynthia) Tischio and their children,
Sophia and Gabriel; also many cousins and
their families.

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
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 110 - Like New in excellent condition.
$2,500.00. Call Floyd @ 570-254-6921

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:

* 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

FOR SALE:

I.C.S. WALK-IN COOLER FREEZER, 10 feet wide, 24 feet long, 8
feet high. 3 phase power. Like new in very good condition.
$22,000.00.

Please contact Brett Tiede at Tiede Farms Smokehouse, LLC
(603) 269-2900 or tiedefarmssmokehouse@outlook.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




