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PAMP is always repre-

sented well at the AAMP 

Convention. This year’s 

event was held in Omaha, 

NE in early Aguest. Con-

gratulations to the win-

ners from PAMP that en-

tered product into the 

Cured Meat Competition 

– Bardine’s Country 

Smokehouse, Holland 

Brothers Meats, Cunning-

ham Meats, The Country 

Butcher and Alex Froeh-

lich Packing Co.  
 

These were the Grand Champions: 
 

    · Andouille Sausage: Bardine's Country Smoke House Inc., Crabtree, PA 
 

    · Ham, Bone-In – Heavyweight: Holland Bros. Meats, Duncansville, PA 
 

    · Ham, Bone-In – Lightweight: Holland Bros. Meats, Duncansville, PA 
 

    · Old World Dried Fermented Sausage: Bardine's Country Smoke House     

        Inc., Crabtree, PA 
 

AAMP also awarded a supplier that always supports PAMP with the FW Witt Sup-

plier of the Year, which was presented to Kerres USA. 
 

“Each year, Kerres USA is active in supporting not only 

AAMP but also its state affiliates, always willing to help 

with seminars and other activities to support the organi-

zation and its members,” the association said. “Kerres USA has also been generous in its 

sponsorships of AAMP, its affiliates and other special programs designed to support 

small processors.” 
 

~ Congratulations to everyone!! 
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Hello everyone, 

 

Summer is almost over already, hopefully 

you’ve all had some time to enjoy it with 

family and friends. As we prepare for the 

busy Fall season, try not to get to over-

whelmed with work. The board will be 

meeting in early October so please let us 

know if you have ideas for next years 

convention. Congratulations to everyone 

who took products to AAMP! 

 

Have a Great Labor Day!! 

 

Tom Wivell 
 

The Beef Checkoff’s Northeast Beef Promotion Initiative 

hosted a Beef Checkoff class takeover event in conjunc-

tion with Penn State’s Butcher School Program on 

Wednesday, August 7th, 2024 at Penn State’s Meat Lab.  
 

Penn State’s Butcher School is an apprentice training 

program registered with the Pennsylvania Department of 

Labor and Industry, the Penn State Butcher School is 

designed to develop and promote the skills necessary to 

become a trained meat processor.  
 

NEBPI hosted a Beef Checkoff Class with present and past students from the apprenticeship 

program with the goal of the event to inspire the next generation of meat cutter/butchers to 

learn more about the beef carcass all while sharpening their cutting skills.  Components of the 

Beef Checkoff class included, insights into today’s beef consumer, an overview on the Beef 

Checkoff and a review of resources that are available to foodservice and retail professionals, a 

guide into pitching beef to consumers, and a hands-on beef cutting breakdown conducted by 

Mark Madden professional meat cutter and owner of the Meat Shop in Altoona, PA.  Students 

had their own opportunity to break down a chuck roll themselves after following the instruc-

tional lead of Madden. This allowed them to put the information and skills they learned for the 

day to the test. Students also had to put their consumer sales pitch component to the test by 

pitching a selected merchandising cut from the chuck to the class. 
 

For more information about beef promotion in the Northeast region, visit www.nebpi.org/. 







Mr. Brooks, my middle school history teacher, used to say that one 

of the reasons we study the past is so we won’t make the same mis-

takes over and over again. It’s honestly one of the few things I re-

member from his classes. History just never appealed to me.  
 

Likewise, I have never been too interested in genealogy. I know the 

basics — I have ancestors from France and Europe — but I can’t say 

that I know (or remember) a lot of their stories. 
 

So, several weeks ago, I wasn’t much help to my daughter as she was 

researching our family tree for a summer class. I referred her to her 

grandparents and, on a whim, signed up for a free trial on Ances-

try.com. She seemed to really enjoy learning more and even uncov-

ered some fun stories (that may or may not be entirely factual). 
 

During the same time my daughter was uncovering the lost stories of 

our ancestors, I spoke with an industry peer who had recently lost 

his uncle. As I expressed my condolences, his response struck me. 

He explained that his uncle lived a great long life. One to celebrate, in 

fact. But, it was the loss of his uncle’s knowledge and stories that really 

was hitting him the hardest. He went on to say his uncle had been the 

historian of their family and that he feared not all the history had been 

passed along. And now that he was gone, it would be gone with him. 
 

I have heard many times over the past two-plus decades that there are 

things we do in the pork industry “because we’ve always done it that 

way.” I will be the first to say that this can be incredibly frustrating to 

me — I like change and I genuinely believe we need it to ensure we re-

main a relevant and sustainable industry.  
 

But we need to understand the past, too. How did we get to where we 

are today? What have we tried before that didn’t work? Why didn’t it 

work? Why should we try again (OR not!) under different circum-

stances? And as I think about all of this, I wonder what happens when 

the people who have always done it that way are gone? What happens 

when the ones who made the mistakes aren’t here to provide us guid-

ance on what went wrong so we don’t make the same mistakes again? 
 

Nearly 25 years into my professional career, I see a day coming when 

my mentors, the people who shared their stories, will be gone from the 

business. Some of them already are. 
 

So how are we going to ensure all the knowledge — the reasons we do 

things the way we have always done them, the missteps and failures that 

we should try not to repeat — gets passed along to the next genera-

tion? It feels important to understand all of it — not only how we got to 

where we are today, but WHY we are where we are today. Change is 

happening all around us. I would like to think that as we continue to 

evolve, there is an opportunity to honor the past and not make the 

same mistakes, but do so in a way that we are not stuck in the mindset 

of “we’ve always done it that way.” 
 

Those of us who have been around awhile, the elders if you will (and I 

will count myself in that group), must share our knowledge so it does 

not get lost. Do you take adequate time to teach, mentor and develop 

the next generation of our industry? I have found great joy in mentoring 

several women throughout the industry. My hope is, when the day 

comes that I choose to sit on a beach with an umbrella in my drink, 

rather than come to work every day, they will carry on that knowledge 

and not make the same mistakes I made. 
 

I think Mr. Brooks would be proud. 

Reprinted from Angie Krieger’s Blog  
“Pearls and Pork” from meatingplace.com 
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There’s something about 

working for a company (as 

pretty much everyone does 

these days) that is extremely 

reliant on the internet, and then 

having your servers crash, and 

that crash lasting for nearly 

six days, that gets you think-

ing. 

 

We’re back up and running our bread-and-butter twice-daily news-

letters as usual, almost as if nothing happened, but I’m sure there’s 

more to come from internal discussions on what happened — how 

what happened will impact our small business, and what we will do 

to improve our capabilities for the future. 

 

As you know well, the meat processing business doesn’t work unless 

the lines are running at a sufficient pace and volume. The information 

business, likewise, doesn’t work when the flow of information is cut 

off. 

 

In either, technology proves to be our best friend and worst enemy. 

That automated system in a processing plant is reducing labor needs 

and costs, but it can be too complex for a quick fix. Artificial Intelli-

gence can whip up a news story in no time, but getting it out there 

first mean’s nothing if it’s riddled with factual errors. 

Disruptions teach lessons. They allow reflection on what went 

wrong and what can be done better the next time. They help in the 

creation of contingency plans. And, in the post-pandemic era, we 

seem to be living in a constant Plan B. The time always comes when 

we must find alternative ways to get the product out. 

 

With our server meltdown, as the discomfort grew with each day, it 

dawned on me not only how reliant we are on technology but also 

how helpless we can feel without it — and how comfortably numb it 

can make us. We may even forget about other tools at our disposal, 

that while passe are still effective. 

 

Oh, a phone call? Wait, what’s that? 

 

We people can’t forget how to be people, to use our critical-thinking 

brains and the dexterous hands that built these machines. We can’t 

let the comfort and distance that technology affords us to lull us into 

isolation. When the machines break down, guess who has to fix 

them? 

 

Be it the meat processing business or the meat processing informa-

tion business, we must thank the brilliant people who rally in an 

emergency, troubleshoot the problem and get us back up and run-

ning. 

 

Reprinted from Thomas Johnston’s Blog  
“Writer’s Block” from meatingplace.com 



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

In April, USDA FSIS released the FSIS Guidance for Retained Wa-

ter. This guidance clarifies how establishments are to collect data, 

how to use the data to demonstrate how much is retained in 

products, and how to label retained water products. As a re-

minder, this is a guidance document and is simply a guide to con-

sider. With that said, there is some information in this document 

that may require some changes in moisture sampling and calcula-

tions, which may require changes in establishment protocols.  
 

If you have not read this new guidance, there are some differences 

between the previous version and the current version. Many of the 

changes include updated explanations of protocol development and 

execution. Much of the previous focus with moisture retention in 

poultry has been the chiller and the uptake related to food safety 

and cooling of the birds for pathogen control. Previously, samples 

were taken pre and post chill to determine moisture retention. 

However, pre and post chill have now been replaced with post 

evisceration (green weight) and pre packaging. This change in 

wording of sampling may create discomfort for establishments.   
 

Consistent with all the FSIS Guidance documents over the last few 

years, there has been a lot of emphasis on process control. This 

document also has this same emphasis with ensuring the amount of 

retained moisture is consistent with the declared label amount and 

within the 20% allowable variation. As with all data collection, data 

collected for retained water must be statistically verifiable and re-

producible. There are examples and links within the document to 

determine sample sizes for the protocol if needed. Within this 

guidance document, FSIS recommends that each establishment 

describes the verification activity to evaluate process control, in-

cluding the number of samples, type of samples, sampling time pe-

riod, type of testing or measurement, frequency of testing for en-

suring accuracy of labeling, and the test results.   
 

One significant difference in this guidance is the way the moisture 

retention is calculated either by a wet weight method or a labora-

tory method. Per USDA, “Regardless of whether the moisture 

content is reported on a wet basis or a dry basis, it is not appro-

priate to subtract the post-evisceration moisture content from the 

pre-pack moisture content.” This change in methodology and cal-

culations of retained moisture may also create some discomfort 

for establishments, mathematically.  
 

A couple of things to remember as establishments review this 

guidance: 1) drip time should be included in protocols as part of 

the process, protocol development and flow chart and 2) if there is 

less than or equal to 0.49% water retained in the process, the 

rounding rule applies and the amount of retained water is 0%.  
 

While it may create some discomfort, this document details what 

FSIS’s expectations are for establishments. If there is any confusion, 

I highly recommend reaching out to respective trade organizations 

as they may be able to shed some light on any recommended 

changes to protocols, data collection, and labeling. 

MoistMoist((ureure)) : :   

the word that the word that 

makes everyone makes everyone   

in our industry in our industry   

uncomfortableuncomfortable  



TAMPA (BLOOM) – When it comes to achieving the perfect 

smoked meat, seasoned pitmasters know that butcher paper can be a 

game-changer. This traditional technique, with roots in Central 

Texas barbecue, has been embraced by barbecue enthusiasts across 

the nation. Charry Brown, Senior Manager at Reynolds Test Kitchen, 

shares valuable insights into why butcher paper is essential for en-

hancing your BBQ and smoking experience. 

 

A Brief History of Butcher Paper in BBQ 

The practice of smoking meats dates back centuries, but the use of 

butcher paper in this process is most closely associated with Central 

Texas barbecue. Influential pitmasters, such as Aaron Franklin of 

Franklin Barbecue in Austin, Texas, popularized this method. Butcher 

paper became a staple because it allows the meat to breathe while 

sealing in moisture, thus preserving the meat’s flavor and texture. 

 

Why Butcher Paper? 

One of the primary advantages of using butcher paper over other 

wrapping materials, like aluminum foil, is its breathability. “Butcher 

paper helps maintain the crispness of the bark while sealing in mois-

ture,” explains Charry Brown. Unlike foil, which can trap steam and 

create a pot roast-like texture, butcher paper allows some evapora-

tion, essential for forming a good bark and keeping the meat moist. 

 

Technical Insights 

The durability, strength, and breathability of butcher paper make it 

ideal for smoking meats. “It’s breathable, so it can protect the bark 

and retain that classic texture and flavor by allowing some evapora-

tion,” Brown notes. This feature is crucial for maintaining the deli-

cate balance between a crispy exterior and a juicy interior. 

 

Usage Tips for Smoking with Butcher Paper 

To get the most out of using butcher paper, start the smoking proc-

ess with the meat uncovered. Wrap it when the internal tempera-

ture reaches around 160-170°F, coinciding with the “stall” phase. 

This is when the internal temperature plateaus and stops rising tem-

porarily. “Wrapping the meat during this phase helps speed up cook-

ing while preventing dryness,” advises Brown. 

 

For beginners, avoid common mistakes such as wrapping the meat 

too early or too loosely. Ensure a proper bark has formed and that 

the meat has reached its ideal temperature before wrapping. Use a 

meat thermometer with a probe that can stay in the meat to moni-

tor the temperature without frequently opening the smoker. 

 

Enhancing Flavor with Butcher Paper 

Spraying butcher paper with liquids like broth or apple cider vinegar 

can significantly enhance the meat’s flavor and texture. Beef or 

chicken broth adds a rich, savory flavor, while apple cider vinegar 

provides a subtle tangy sweetness. Brown suggests experimenting 

with different combinations to find your ideal flavor profile, such as 

broth mixed with spices or vinegar mixed with a bit of fruit juice. 

 

Versatility Beyond Brisket 

Butcher paper isn’t just for brisket and pork. It works wonders with 

beef ribs, lamb, turkey, chicken, duck, venison, and large cuts of fish 

like salmon. For seafood, butcher paper helps maintain a tender tex-

ture by providing a barrier from direct heat while keeping the fish 

moist. 

 

 

Advanced Techniques for Experienced Smokers 

For those looking to push the boundaries, Brown recommends using 

a combination of butcher paper and aluminum foil. Smoke the meat 

until it has a crisp 

bark, then wrap it in 

butcher paper for 

breathability before 

finishing with foil to 

lock in extra mois-

ture. Adding fresh 

herbs, garlic cloves, 

or citrus slices di-

rectly on the meat 

before wrapping can 

infuse additional 

flavors. 

 

After smoking, let 

the meat rest while 

still wrapped in the 

butcher paper. This 

helps redistribute 

the juices evenly 

throughout the 

meat, enhancing tenderness 

and flavor. 

 

Sustainability and Quality 

Reynolds Kitchens ensures the 

quality and sustainability of its 

butcher paper, which is made 

from 100% recycled card-

board and is TUV-certified 

home compostable. This 

makes it a more eco-friendly 

option compared to other 

materials. 

 

Incorporating butcher paper 

into your smoking process can elevate your BBQ game, offering a 

balance of moisture retention and bark preservation. Whether 

you’re a novice or an experienced smoker, these tips and techniques 

can help you achieve mouth-watering results every time. For those 

looking to explore the best options, Reynolds Kitchens’ Pink Butcher 

Paper is a reliable choice, but the principles apply universally to high-

quality butcher paper. 

 

If you enjoyed these tips on using butcher paper to elevate your 

smoking and BBQ game, you’ll love the additional content I share on 

my Instagram. Follow me at @browoodd for more expert advice, 

delicious recipes, and behind-the-scenes looks at the latest trends in 

lifestyle and wellness. 

 

On my Instagram, you’ll find: 

 

Healthy lifestyle and wellness insights 

Sneak peeks of upcoming articles and TV segments 

Interactive Q&A sessions with experts in various fields 

Engaging content on food, fitness, and more 
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 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 
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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 



Phoenix Scale & Food 
Equipment is a family 
owned and operated 
business. The Luke   
Family started selling 
and servicing the food industry in 1937, 
which was founded by John T. Luke Sr. 
Our company is small enough to care for 
your business and to get to know you, but 
large enough to provide the very best   
service. 

 

 

Our company services and sells most retail      
equipment makes and models for food equipment 
such as: bowl cutters, spiral and planetary mixers, 
grinders, mixer grinders, meat mixers and saws, 
patty machines, scale printers and automatic     
wrappers, slicers, smokehouses, stuffers and twist 
linkers, tumblers, vacuum packs, and wash systems. 
We also sell supplies such as labels, boning knives, 
vacuum pack bags, wood pellets, seasonings, saw 
blades, grinder plates and knives. 



 
With Fall and Football upon us, every one is looking for 

the perfect appetizer for their weekend football party.  

And these meatballs are it…… 
 

THE BEST DARN GAME 
DAY MEATBALLS 

 

Ingredients 1lb. ground chuck 

1egg, beaten 

1/2 cup dry breadcrumbs 

1small onion, minced 

1 tsp. dried parsley flakes 

1 tb. worcestershire sauce 

1/2 tsp. salt 

1/4 tsp. pepper 

1/2 tsp. garlic powder 
 

SAUCE 

2 cups ketchup (a thick, slow pouring ketchup will pro-

duce a delicious sauce that will cling to meatballs. a thin 

ketchup will result in a thin sauce.) 

1 cup firmly packed brown sugar 

1 tb. worcestershire sauce 
 

Directions: 

Meatballs: Combine all ingredients in a large ziplock 

bag. Mix until just well blended. Shape into 1" balls. 

Place on parchment lined, rimmed cookie sheet. Bake at 

350 degrees for 12-15 minutes or until cooked through. 
 

For Sauce: Combine all ingredients in a large saucepan. 

Cook until hot and blended. Add meatballs; heat 

through. Serve hot with cocktail picks. 

 



HACCP Assurance Services offers comprehensive laboratory 

testing and technical assistance to meat and poultry processors. 

Our laboratory offers microbiological and chemical analysis, in-

cluding validation and shelf-life studies. Located in Bloomsburg, 

PA, our laboratory operates 24/7, providing continuous support 

and testing capabilities to businesses across the Northeast. 

 

HACCP Assurance Services also provides tailored consulting 

and training programs to help businesses achieve and maintain 

high standards of food safety and quality. Our consulting services 

include regulatory compliance for USDA inspection, develop-

ment of food safety plans, microbial troubleshooting, process 

improvement, SQF / BRC compliance, labeling review, Nutrition 

Fact Panels, organic programs, and USDA-AMS contracts, to 

name a few. Our consultants are also available to assist with 

grant writing for federal and state programs. 

 

For more information for lab and consulting services, you can 

visit:  

www.haccpassurance.com 

We’re your neighbors. We’re dads. We’re brothers-in-law. One 

of us is a farmer. One of us has thought a lot about farming. We 

want to feed our families the best meat possible. We want to 

help the environment and our local economy. We want to build 

on the excellent foundation created by Wyebrook in its first 

iteration. We are the new Wyebrook.  We, Scott and Jeff, are 

honored to take over the legacy left by Wyebrook’s former 

owner and we are excited to build our own farm and traditions 

on this land.  
 

The idea for Wyebrook came when we sold our in-law’s cattle 

farm in Central PA. Scott has worked in various agriculture-

related fields for more than 20 years.  He wanted to maintain 

the cattle operation closer to home in Chester County. After 

seeing the strain on the food supply chain during the COVID 

pandemic, we both agreed that a local, decentralized, sustainable 

meat farm was a good investment for our families, the surround-

ing community, the local economy, and the environment. 
 

Scott then began conversations with the former owner of Wye-

brook Farm who, after a decade of hard work building an excel-

lent infrastructure for raising pastured livestock, had decided to 

sell. Scott and Jeff decided to make it a joint family venture and 

acquired the property in late 2020.  
 

We are lucky that three key former employees have joined our 

team to help re-establish Wyebrook. Farm Manager Ryan has 

worked this land for 10+ years and brings his knowledge and 

outstanding animal care to the new team. Butcher Alexi spent 

his early professional years at Wyebrook learning the trade be-

fore starting his own online butcher shop. He returns to Wye-

brook to help continue the mission of regenerative agriculture 

with on-farm butchering and processing. Lauren, our Operations 

Manager, first joined Wyebrook not long after its original incep-

tion. After working in land use planning and food insecurity, Lau-

ren is thrilled to be reconnecting with customers. 
 

Our team has been hard at work getting the farm ready and we 

cannot wait for you to see and taste the results.  
 

While we are primarily focused on farming and raising the best 

meat possible, we are exploring new ways to welcome the pub-

lic back to Wyebrook.  

 

Honey Brook, PA 19344 

www.wyebrookfarm.com 
 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

CLASSIFIEDS 
 

If you would like to add items, feel free to email or call me 
with the details.  Also, be sure to let me know if any items 
need to be removed to keep the listings current.  Classifieds 
for Operators ONLY…….No Suppliers. 
 

FOR SALE:  Commercial Ham Presses, $25 each,  

Call Gary Karas @ 724-468-5811 - koun-
trykows@windstream.net 
 

FOR SALE:  Globe Slicer - Model 725 - Manual or Auto-

matic 
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:   

 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 produc-
tion for about 3 years.  Kept inside storage.  Located in Roches-
ter 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 Member 

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. 

SAVE THE DATE: Convention 2025 - May 15th - 18th!  
 

 
 

CLASS OFFERED: The Institute for Rural Vitality at SUNY      

Cobleskill, located in Cobleskill New York has a 4-week training 

course for Meat Processing & Food Safety with two standalone 

dates remaining in 2024:  
 

September 23rd thru October 18,  

&  

October 28th thru November 22 
 

Program Highlights: 

 Immediately join the meat industry 

having learned hands-on from our 

professional instructors 

 Grow your current meat process-

ing skill set to excel in the work-

force 

 Expand the existing capabilities of 

your family farm and business 
 

Academic Offerings 

Participants will learn the operations of a unique industry under 

federal inspection and experience the end-to-end process including 

the slaughter and processing of lamb, pork, and beef within the 

structure of a HACCP program, a system of food safety that pro-

vides a framework for monitoring the total food system from har-

vest to consumption, reducing the risk of foodborne illness. Par-

ticipants develop skills using meat processing equipment such as 

knives, saws and grinders and are provided hands-on experience to 

learn animal anatomy, culinary applications for meat products, 

whole carcass utilization, cutting and packaging, Throughout the 

course, there will be an emphasis on operations safety, food safety 

and sanitation. Participants will gain real-world experience working 

on-site at our facility through teamwork and collaboration along 

with local field visits. 
 

Cost 

Cost for the program is $6,000 ($3,000 for grant recipients)  
 

Apply Now 

This program is being offered by the Institute for Rural Vitality and 

supported by a Workforce Development Grant from SUNY. Par-

ticipants who qualify for the grant will receive a 50% discount on 

the course fee. 
 

This course is open to all learners from all locations interested in 

careers within the meat industry. Must be 17 years or over. 
 

https://web.cobleskill.edu/landing/meat-processing-food-safety 

 

 

 

The Meat Shop 
Mark Madden 

2031 East Pleasant Valley Blvd. 
Altoona 

412-515-4078 
ben@unifiedfields.netnot 


