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The 83rd Pennsylvania Association of Meat Processors Convention and Sup-

plier Showcase is quickly approaching – are you signed up?  With a full sched-

ule you won’t want to miss it.  Registration and forms have been mailed out 

and can also be found on our website.  Check the highlights below and 

hope to see you in MAY! 
 

 

 

 

 

 

Hello to all Pamp Members!!  
 

I just wanted to check in with all of you to remind you of 
the Great 2024 Convention that is very close to being 
here.  I want to thank all those on the board and involved 
in planning this year’s convention.  A special Thank you to 
all the suppliers who have supported us through sponsor-
ship for this year and in the years past – we appreciate 
you all!   As Members please personally thank those who 
sponsored events at this year’s convention, a convention 
of this magnitude could not be possible without their sup-
port.  Also please be aware of all the dates listed and 
events for this year’s convention and please sign up earlier 
than later to help assure your convention experience is 
rewarding.  Some events will have cut off times to partici-
pate in and you don’t want you to miss out.  
 

Looking forward to seeing you All in May! 

 Mike Holland 
 
 

• Pre-convention tour – Thur. @ 9:00 am – depart from Meat Lab 
  

• “Merch” swap @ 7pm during President’s Reception at the Penn    
   Stater 
 

• Best butchers Contest – Friday after the Educational Classes at  
  the Meat Lab 
 

• People Choice Contest – Friday @ the Supplier Showcase –    
  bring (5 lb container/bite size) of your best beef stix and also   
  vote!! 

 

Thursday, May 9 
 

9:00 Imler’s/Holland Bros. 
Tour  
2:30 Business Meeting  
3:00 Board Meeting  
7:00 President,s Reception 

 

 

Friday, May 10 
 

Session I 
7:30  Welcome  
Mike Holland-PAMP Pres. 
 
 

7:45  Basics of Meat Emul-
sions. 
 

9:15 Concurrent Session I 
Group A&B – Advantages 
of Vacuum Tubing 
 

Group C – Hot Dog Manu-
facturing 
 

Group D – Stuffing/
Casings/Smoking  
 

11:00 Concurrent Session II 
Group C&D – Advantages 
of Vacuum Tubing 
 

Group A – Hot Dog Manu-
facturing 
 

Group B – Stuffing/
Casings/Smoking  
 
 

Session II 
1:30  Best Butcher Contest 
 
3:00 Ribbon Cutting /Open 
to Showcase-Mike Holland  
 

3:00 Supplier Exhibit  & 
“People’s Choice” Meat 
Product Competition 
 

7:00-10:00 Social / Dinner 
Drop-in / T-Shirt Swap 
 
 

 Saturday, May 11 
Educational Sessions  

8:30  Grant Writing & How 
to Apply 
  

9:30  Supplier Meeting 
  

10:00-1:00 Supplier Exhibit  
  

12:45 Boxed lunch served 
MUST Pre Order 
  

1:00 AAMP Update 
 

2:00 Custom USDA Inspection 
2:45 Pet Food/Pet Treats 
 

4:00 New Board Meeting 
 

5:30  Social  
 

6:00  Awards Dinner & 
Auction  

Sunday, May 12 
9:00 Bull Session  
 

10:30  Processed Meat 
Show Viewing & Discussion 
with Available Judges 

 

     2023 OFFICERS  
President       Mike Holland 
Vice-President   Tom Wivell 
2nd Vice-Pres.    David Lukashunas 
Treasurer       Amanda Luke 
Secretary       Renee Pletcher  
Past Pres.       Loni Stepniak 

 

CONTACT PAMP 
 

1209 Rockdale Rd  
Rockwood, PA 15557 

844-599-PAMP 
 

 pamp@pameatprocessors.org 
www.pameatprocessors.org 

Apparel – 

The clothing 

order form 

is included 

with the 

newsletter.  

In addition 

to the T-Shirts and Sweatshirts we 

added a hat this year.  Check it out. 

You must Pre-Order.  Order will be 

handed out at the registration table. 
 

Tour – Plan to do the bus tour to 

Holland Brothers and Imler’s Poultry.  

A fun day and lunch will be provided.  

Thanks to our sponsors – Reiser, 

Enviro-Pac and Dave’s Butcher Sup-

ply. Sign up today! 
 

Hotel Reservations – Don’t forget 

to make your reservations. See the 

details on the last page of the news-

letter and also take note of  the cut 

off dates to receive the group rate. 
 

PAMP Scholarship – If you or 

know someone looking for a money 

to help with their education please 

check out the PAMP Scholarship.  

The form is located on our website. 
 

Butcher Contest – PA Beef Coun-

cil and PA Pork are looking for you!  

Show off your skills in this fun event.  

Please see the ad on page 15 with 

details on how to sign up.   
 

Product Competition – Rules and 

Registration for this event can be 

found on our website or by emailing 

Renee to receive a copy.  Let’s see if 

we can pass the number of entries we 

had last year (329) and you take a 

chance at being the next Best of Show. 
 

People’s Choice – The members 

will be the judge of this – Bring your 

best beef stix, cut up into bite size 

pieces and let the members enjoy and 

vote the winner.  Good Luck! 
 

T-Shirt Swap – We all wear them 

and have them. Let’s make it fun and 

bring your business T-shirt and swap 

with someone else. 









P.O. Box 850 Levittown, PA 19058 

CHUCK MULLEN 
TOLL FREE 888.886.0638 
OFFICE 215.946.7200 
FAX  215.946.7201 
CELL  717.577.4213 
E-MAIL chuck@metspeedlabel.com 
WEBSITE: www.metspeedlabel.com 

 

Reprinted from Gregory Bloom’s Blog  
“THE MEAT BUSINESS” from meatingplace.com 

In 2014, I received a call from 

a rancher seeking advice on 

establishing his own USDA 

plant to process cattle. After 

many long phone conversa-

tions and a personal visit to 

his ranch, I delved into his 

story and problems to try to 

help him out. He’d been send-

ing three to five market-ready cattle per month to a small processing 

plant, fulfilling monthly orders for beef halves and quarters. How-

ever, a significant issue arose — his cattle would often be confined 

for days before slaughter, resulting in stressed animals and dark cut 

beef. 
 

Another challenge emerged post-slaughter: Despite receiving his beef 

cuts, the rancher encountered a messy yield report from the plant, 

consistently missing valuable pounds of beef from the fabrication 

floor. Upon evaluating the yield cut sheets, I discovered that many 

cuts were omitted from the report, and he wasn't recovering all his 

trim. 
 

Having worked in a beef fabrication plant for six years, I recall a by-

gone era when beef fabrication plants were scattered across the 

country, a practice that has largely faded. Reflecting on my experi-

ence, I emphasized the importance of knowing yields, a lesson 

learned from both beef fabrication and further processing plants. 

Without accurate yields, pricing beef cuts becomes a challenge. The 

problem is, where does a rancher get accurate beef yield cut infor-

mation? 
 

In my career, I’ve seen many types of beef carcasses, from high-

quality beef grain- fed carcasses under 30 months to poor-quality 

culled dairy cow carcasses over 48 months, and everything in be-

tween. I’ve seen my share of blood shot beef and dark cutters. There 

really is a wide range of beef quality in the beef industry complex. 
 

One issue I’ve encountered many times in my career is the challenge 

of accurate yield cut tests and carcass grading reports getting back to 

the beef producer from the slaughter plants. 
 

This lack of transparency hinders improvement in genetics, condi-

tioning and feeding regimes. How does a rancher know if the genet-

ics is working or his feeding program is really effective without car-

cass data? Why doesn’t this information flow more freely back to the 

beef producers? 
 

I don’t think the USDA can provide standardized beef carcass yield 

cut information, but correct me if I’m wrong. I’ve looked online but 

I’ve never been able to find this kind of information. 
 

To assist those curious about the format of a cut sheet for beef car-

casses cut into sub-primals, I've shared a document. You can view it 

by to the right. Please take note of the tabs located at the bottom of 

the sheet. I created this document specifically for the rancher's bene-

fit. If you have any questions or comments you can email me at 

greg@usprotein.com 
 

The rancher I was working with was able to start up his own USDA 

slaughter plant and do all his own fabrication and portioning. This 

was a big step, and not every beef producer can or should do this, 

but it worked well for this rancher and he was able to expand his 

production and offerings to customers all over his state. 

 

 

 

Here’s to accurate yields, correct pricing of your sub-primals and a 

profitable 2024. Fight on! 

CUT SHEET FOR BEEF CARCASSES CUT INTO SUB-PRIMALS 





The Butcher School Apprenticeship Program Fast-Tracks Your Path 

to a Meat Processing Career.  Work your way into a rewarding ca-

reer in meat processing with an innovative new program that 

matches career seekers with training and paid work experience 

while you learn. 
 

The Butcher School Apprenticeship Program opens educational op-

portunities for anyone to work at one of Pennsylvania’s meat proc-

essing facilities! Apprentices in the program will study at the Univer-

sity Park campus for five weeks to learn the basics of butchering and 

are then hired into full-time positions at meat processing facilities in 

Pennsylvania (or beyond if desired). These positions offer competi-

tive wages while the apprentice learns the basics of meat processing 

to support on-the-job training and set trainees up for lifetime career 

growth. Whether you are just starting your career post-high school 

or are looking for a career change in your professional life, this pro-

gram supports your interests in learning about meat processing 

through fast-paced, experiential learning. 
 

What Apprentices Do  

As an apprentice, you commit to 216 hours of related technical in-

struction (RTI) from Penn State Extension faculty and educators and 

3,000 hours of on-the-job training (OJT), where a co-worker and 

assigned mentor directs learning as you earn on the job. In total, the 

program will take apprentices about two years to complete. 
 

Related technical training will support your daily butcher duties, 

which may include harvesting, weighing, cutting, and packaging meat. 

Explicit duties will be specific to your employer. Often, these jobs 

also require some recordkeeping, customer service, heavy lifting, 

and more. Skills learned on the job in meat processing and the RTI 

on the science and purpose behind the harvesting techniques are the 

basis for expanding your career in meat processing. 

 

What Skills will you be Trained in? 

 Meat Processing Skills 

 Harvest livestock (cattle, hogs, and sheep) 

 Worker safety 

 Animal welfare/animal handling systems 

 The science of meat 

 Food safety 

 Curing and marination 

 Thermal processing and smoking 

 Packaging 

 Poultry harvest and processing 

 Processing plant tours 

 Entrepreneurship Skills 

 Product pricing 

 Profitability and feasibility of small processors 

 Social media marketing 

 Recordkeeping 

 Business management 

 

Free to apply. To learn more, email djm428@psu.edu 

 

 







KIP PADGELEK 
SALES AND MARKETING CONSULTANT 

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







It doesn't matter if you 

are selling halves, quarters or 

single cuts, you need to know 

your cost of production first. 

What are your costs of raising 

that animal from day one until 

the day of slaughter? In any 

business endeavor, keeping good records is essential to knowing if 

you are going to be profitable or not. Once you know your cost of 

production, there are some tools you can use to help you determine 

what price you may want to attach to your fine, farm-fresh product. 
 

Mike Debach of the Leona Meat Plant in Troy, Pennsylvania, has a 

nifty process you can use that will help you figure out your costs 

after processing so you can determine your retail price. For this ex-

ample, understand that the cost of production will vary depending on 

the breed of the animal and production methods (i.e., grain-fed, grass

-fed). According to Dr. John Comerford, retired Penn State faculty, 

the percentage used to determine the "carcass weight" varies de-

pending on what kind of animal it is (beef, hog, lamb), what breed the 

animal is, and the method of production. So, for this example, let's 

say we have a grass-fed, Angus steer that dresses out to a hanging 

carcass weight that is 58 percent of its live weight and your cost to 

get that animal to slaughter weight is $1.35 per pound of live weight. 
 

Determining the cost of your animal 

Start with your per pound cost of the live animal (as mentioned be-

fore, your cost to raise that animal). 

Divide this amount by 58% to get your "hanging cost." (That animal is 

now a "carcass" after it is slaughtered. This determines your new 

cost per pound at "carcass weight.") 

Add in your processing fees, trucking, etc., to the "hanging cost." 

Divide the total by 65% to get your "cut-out" cost (breaking the car-

cass down into individual cuts of meat). 

Divide your cut-out cost by the percentage mark-up you desire to 

reach the "retail value" price you will ultimately charge. 
 

Example 

Cost of the live animal = $1.35 per pound 

$1.35 divided by 58% = $2.33 

$2.33 plus $0.65 (per pound processing fee) = $2.98 

$2.98 divided by 65% = $4.58 

This is the final cost of your animal becoming single cuts of meat 

$4.58 divided by 75% = $6.11 

A sale price of $6.11 per pound would give you a 25% return on your 

product. 

As you can see, in every step of the process there is a reduction to 

your final yield of finished product. So, your cost per pound will go 

up with every step from live animal to cut and packaged product. 

The example will give you a rough estimate which can help you to 

remain profitable. Keep in mind, it is a "rough" estimate. Variables 

can change these percentages. For example, how much fat was on 

the animal? What kind of cuts are you requesting? Are you getting 

bone-in or boneless cuts? If you want boneless cuts, this will reduce 

the total pounds of product returned to you from your butcher.  
 

What kind of animal you are processing will also make a difference in 

the percentage of product you ultimately receive. Dr. Christopher 

Raines, former Animal Science professor, has a handy sheet that de-

scribes the average percentage of yield in the butchering process for 

pork, beef and lamb. Dr. Raines' document says when converting an 

animal into a carcass, the average percentage of yield for pork is 

around 70%, beef 60% and lamb 50%. Turning that carcass into indi-

vidual cuts of meat; the average yield for bone-in cuts is 75-80% of 

carcass weight for pork, 65-70% for beef, and 70-75% for lamb. Dr. 

Raines points out that aging and further processing can decrease 

your final product weight. If your butcher is hanging (aging) the car-

cass for two weeks, there is moisture loss due to evaporation. If you 

are curing hams and bacons from your pig, applying a heat process to 

your meat cuts may also reduce your final yield. 
 

Using these tools, you should be able to make a rough estimate on 

the amount of product you will have for sale, what your costs are, 

and what you will need to charge your customers to be profitable. 

 

 
Published by the Penn State Extention Office - Author: Brian F. Moyer 

 





PAMP Newswatch is an opportunity to high-

light PAMP Members that have been featured 

in the local or national media. This month’s article 

is a feature about PAMP Member, Alpine Wurst & Meat House 

from a recent issue of the Meat + Poultry Magazine.  Send an email 

to pamp@pameatprocessors.org if you have an article for the 

PAMP Newswatch. 
 

ALPINE WURST AND MEAT HOUSE   
OFFERING THIRD PARTY HPP SERVICE 

HONESDALE, PA. — Alpine Wurst 

& Meat House announced on Dec. 

20 the completed installation of a 

high pressure processing (HPP) ma-

chine. The meat processor expects 

the addition to allow Alpine to work 

as a third-party toller for other food 

processors in its area of Pennsyl-

vania. 
 

Alpine, owned and operated by Mark and Gretchen Eifert, has 

used HPP on its products since 2015.  “We don’t want to put in 

the preservatives and chemicals because it changes the flavor of 

our product, and consumers nowadays are looking at ingredients; 

they’re more health conscientious,” Gretchen Eifert said.  
 

Before this investment, the Eiferts were transporting products to 

the closest HPP toller in Connecticut. “Then I said to him one day, 

‘What we pay to go to Connecticut would be a loan payment for 

our own machine,’” she said. 
 

HPP works by loading sealed packages into vessels that are sub-

merged in water and put under intense isostatic pressure. This 

pressure stops pathogens and spoilage bacteria, which helps pre-

serve freshness and increase shelf life. 
 

For its plant upgrade Alpine installed a Hiperbaric 135 HPP Ma-

chine, building a new facility dedicated to the process. The com-

pany uses the machine for sausages and smoked products like ba-

con, cold cuts, pork chops and hams.  “When we did use some 

preservatives, we only got a two- to three-week shelf life. But now 

we get a three- to four-month shelf life,” she said. She noted that 

consumers can also look at Alpine’s labels and see only ingredients 

like spices and seasonings instead of preservative names. 
 

The addition of the machine will also help Alpine’s wholesale busi-

ness and expand into more than 400 grocery stores.  
 

Alpine is a second-generation meat processor that was founded in 

1977. The Eiferts took over the business from Mark’s parents in 

2009 after their retirement. 







 Jarvis Products Corporation 
33 Anderson Road 
Middletown, CT 06457 
United States of America 

 www.jarvisproducts.com 
sales@jarvisproducts.com 
T 860-347-7271 
F 860-347-6978 

 Designed, Manufactured, and Tested 
in Middletown, Connecticut, USA 



ROTATE A & B 











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” 

Meat Cutting Equipment & Supplies 
New & Used Equipment for the Meat Processor & Home Processor 

Sausage Casings 
PreFlushed Hog Casings, Sheep 
Casing, Beef Casings, Collagen 

Casings & Fibrous Casings 

Vacuum Pouches 
 

Sausage Seasonings 
 

Distributor of: 
Newly Weds Foods  •  Legg’s Seasoning, 

Spices & Seasonings 
 

Matt Busha - Representative 
724-722-3283 

dbs1988@yukonwaltz.com  •  davesbutchersupply.net 

Showroom 
380 Huntingdon Rd. 

P.O. Box 452 
Yukon, PA 15698 

Hours 
Monday - Friday 

7:30 - 4:00 



ROTATE V - Z 





     Michigan Food Equipment first opened its doors for business 

in 1994. Since then we have provided superior quality equipment 

and machinery to our customers in the meat and seafood indus-

tries around the globe. Our 50,000 square feet of covered stor-

age and shop facilities, located on 5 acres in Howell, Michigan 

contains one of the largest and most complete inventories of 

used meat and seafood equipment. 
 

We recently teamed up with several new equipment manufac-

turers to form a complete line of new equipment, and can bring 

together a wide variety of different types of machinery into a 

fully integrated package for complete plant projects. 
 

Machinery Sales has enjoyed an unparalleled reputation in the 

Food industry, both in the US and around the world. Our cus-

tomers have come to rely on us to deliver quality equipment, 

accurate information, and proper recommendations in equip-

ment and design and prompt delivery schedules. 
 

Our commitment to provide the best possible service to our 

customers has allowed us to remain a reliable, consistent sup-

plier of equipment for years and insures that we will be provid-

ing the same service for years to come. 
 

We are proud of the fact that we have shipped Meat equipment 

and Food machinery to nearly every region in the world since 

first opening our doors for business and that our overseas cus-

tomers consistently call us first when they are in the market for 

additional Equipment Whether it is an individual piece, or an 

entire plant, we treat every customer and every sale with the 

same uncompromising attention to detail and quality. 
 

www.mfequip.com 

Phone:  517-545-8560 

Bringhurst Meats has been serving South Jersey since 1934. We 

are a family-owned, full service butcher shop known for... 

offering the freshest meats from regional farms. 
 

 specialty products like grass fed beef and cage-free chicken 

 dry-aging our steaks. 

 our own award-winning sausage and jerky. 

 our famous roasting pigs (available raw, cooked whole, or 

carved). 

 being the hunters’ choice for deer processing. 

 our custom processing service. 

 catering services for any occasion; made from scratch meals 

using the freshest ingredients. 

 our knowledgable butchers and excellent service. 
 

Our Purpose: To give our customers the best products and 

services that we can, so that our belief that "whatsoever ye do, 

do it heartily, as to the Lord, and not unto men" (Colossians 

3:23) will shine through our work and service. 
 

38 W. Taunton Rd, Berlin, NJ  08009    

(856) 767-0110 

www.bringhurstmeats.com 

CONVENTION 
PARKING INSTRUCTIONS 
 

1. Visit psu.parkmobile.io 
 

2. Select Location from the top menu – 
Daily Parking Reservations 
 

3. Find and select your scheduled event 
date from the list of events. 
 

4. Click “Filters & Access Codes” in the 
upper left corner and enter your spe-
cific parking code to unlock available 
parking options. 
 

5. Select a parking area for your visit – 
under List or on the Map 
 

- To continue, login with an existing ParkMobile account, create a 
ParkMobile account or continue as a guest to reserve parking 
 

- For customers with a vehicle 7’0” or taller, please select Lot a 
surface lot. 
 

6. Enter all required information to complete the reservation 
 

- The license plate information entered must match that of the 
vehicle parked on campus. 
 

7. You will receive an email to confirm your parking reservation. 
 

8. Park at the designated parking area with your license plate facing 
the drive aisle. 
 

For parking questions, email parking@psu.edu  
or call 814-865-1436  

 
 
 



 
 

 

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 @ 724-468-5811 - 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:  301 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 lb. 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. 
 

FOR SALE:   

Butcher Boy B-16 SS Meat Saw/Beef Gamble/Hobart Bowl Chop-
per/b13 earba SS Slicer Model B-12;  Call Dennis: 610-745-0227 
 

FOR SALE:   

 One (1) model 1532, 7-1/2 HP, 3 phase Hobart Meat Grinder.  
$5,000.00.;  Two (2) model 4346, 7-1/2 HP 3 phase Hobart Meat 
Grinder. $4,500.00 each.;  One (1) Jaccard model VA200GRT 
Automatic Slicer with stand. Used 6 months. $13,500.00.            
Call 570-780-0324 and ask for Gary. 
 

FOR SALE:   

 Used Handtmann VF-50 Sausage Stuffer with linking arm; Lots of 
extra parts (extra Fan, Belts, Horns & Seals).  This machine is used 
and sold as is.  Does start up but has not been in production for 
about 3 years.  Kept inside storage.  Located in Rochester NY, 
must pick up!  Cash on pickup.  - $10,000 or BO.  
If you would like pictures please email, info@costanzasausage.com 
or call 585-265-4565. 

A Warm Welcome Our Newest Members 

2024 DUES: We would like to say Thank You for all your support 

and we are excited for the upcoming convention.  In order to attend, 

your 2024 dues must be paid. 
 

PAMP SCHOLARSHIP: For application and rules please reach out 

to Renee.  
 

SUPPLIER SHOWCASE REGISTRAITION: Please note: All Ship-

ments or items needed at your booth need to go thru General Expo-

sition Services.  The Penn Stater will not be accepting any shipments 

or doing any out-going shipments. 
 

CONVENTION REGISTRATION: Join the fun and attend the 2024 

Convention.  Registration have been mailed and can also be found on 

our website. 
 

BOARD MEMBERS: Please consider being on the PAMP Board of 

Directors.  This year we will have several seats open.  You can reach 

out to a current board member or Renee if you are interested. 
 

PRODUCT COMPETITION ENTRY FORM: An entry form and 

2024 Rules are being mailed. Please use this form when registering 

your items.  Please note the check in times on the schedule. 
 

BUS TOUR: All Suppliers are invited to attend our Bus Tour on 

Thursday, May 9th.  Please find the sign-up sheet with the newsletter. 
 

PARKING: Please see the information for parking at the meat lab.  

You will need to register and instructions are also included in this 

issue.  PAMP will pay for parking only if you pre-register.  (See previ-

ous page for more information.) 
 

BEST BUTCHER CONTEST: Please reach out to Samantha to get 

signed up and join the fun!! saugustine@pabeef.org or 814-623-2698. 

 

HELP WANTED 
ALPINE MEAT & DELI:  located in Blairstown, NJ 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 person to fill these positions and we hope to train some-
one as a successor to take over the business.  If interested, 
please call Roy @ 1-908-362-8568. 

Custom Meat Solutions 
Scott Schank 
PO Box 43 

Askov, MN 55704 
888-417-2112 

www.cutmoremeat.com 
 

CJS Sales 
David Wilson 

171 Many Springs Farm Rd 
Portersville, PA 16051 

412-491-1162 
djwilson1@zoominternet.net 

Empire Custom Processing LLC 
David Curtin 
PO Box 73 

Bridgewater, NY 13313 
315-793-7169 

empirecustomprocessingllc.com 

 
JMJ Meatlocker 
Mike Stanford 

30432 St. Hwy. 77 
Cambridge Springs, PA 16403 

jmjmeatlocker@gmail.com 

Penn Stater Hotel 
(Host of the Convention) 

215 Innovation Blvd 
State College, PA 
1-800-233-7505  
Code – MEAT24P 
Cutoff Date: 4-08-24 

RATE: $142.00 

Ramada Inn  
1450 S. Atherton St. 

State College, PA 
814-238-3001 

Code – PAMP24 
Cutoff Date: TBA 

RATE: $94.00 

Nokesville Meats 
Andy Wilfong 

13601 Bethel Road 
Manassas, VA 20112 

703-817-8016 
nokesvillemeats@gmail.com 


