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Hello everyone,

I hope everyone enjoyed the few days of spring we had. It looks like
we are going to go right into summer!

The 2022 convention was a huge success. The preconvention workshop
on beef production was second to none. From slaughter to breaking beef
to the difference in hamburger patties to value added cuts, there was a
lot to be learned. We also held our inaugural butchery contest, and I
thought it was a lot of fun and very entertaining! Thank you for all who
participated, and congratulations to the winners. If you did not win, and
would like to compete next year to try to take home a trophy, sharpen
your knife. Hopefully we can do it again. Thank you Dr. Jeff and UW
staff for putting on a stellar preconvention workshop!

I would like to welcome our new board members: Brandon Clare
from JM Watkins in Plum City, Drew Brinker from The Meat Market in
Baraboo, and Roy Elsenpeter from The Durand Smokehouse in Durand.

I would also like to congratulate the first five DATCP meat processor
grant recipients: Nordik Meats, Viroqua; Paulie’s Chop Shop, Luxemburg;
JM Watkins, Plum City; Crescent Meats, Cadott; and Sorg Farm
Packing, Darien. If you applied for one of these grants and did not
receive it, there will be another round of grant applications. USDA will
also have more grants coming down the line. In addition, Gov. Evers
just announced the creation of the Meat and Poultry Supply Chain
Resiliency Grant Program (see details on page 3). Watch the newsletter and
our website (www.wi-amp.com) for more information on these grants.

With that said, we are trying to have our members use the WAMP
website for more timely communications. This board is in a very good
position to make some changes and all for the good. Our vision is to bring
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Continued from page 1
as much value to our membership as we possibly can.
If you have any ideas of things you want to see or want
the board to do, please let a board member know or
contact Kathy Vorpagel.

I would like to thank Kathy for being our interim
executive secretary, and putting together a flawless
convention! We are doing interviews with candidates
to fill this position. Hopefully we will be making a
decision within the upcoming months.

Another big event everyone should put on their
radar is the Wisconsin Meat Industry Mid-Year
Conference. This will be held on Oct. 13 and 14, and
is something you will not want to miss!

If there is anything I can do for you, please ask.

Your WAMP President
Jake Sailer



Application Window Now Open For Meat and
Poultry Supply Chain Resiliency Grant Program

On May 23, Gov. Tony Evers announced the
creation of the Meat and Poultry Supply Chain Resiliency
Grant Program, investing up to $10 million in the program
to continue to grow Wisconsins meat processing
industry and improve the long-term viability of the state’s
livestock industry. Funded through the American Rescue
Plan Act (ARPA), Wisconsin meat processors will have
the ability to apply for grants of up to $150,000.

The Meat and Poultry Supply Chain Resiliency Grant
Program will be distributed by DATCP. Processors are
required to provide a match of 100% of the grantamount,
and grants will be awarded through a competitive selection
process. The application period for the Meat and Poultry
Supply Chain Resiliency Grant Program is now open.

With this announcement, Gov. Evers has committed
more than $15 million to Wisconsin’s meat processors.
Earlier this year, Gov. Evers announced up to $5 million

in the Meat Talent Development Program to help attract

students to meat careers, provide financial support to
students in Wisconsin meat processing training programs,
support program development, and connect the meat
processing industry with potential employees.
Additionally, the 2021-23 biennial budget included
$200,000 in each year of the biennium for Meat
Processor Infrastructure Grants. These grants enabled
meat processors to invest in their facilities and install
equipment to expand their production and gain
efficiencies. In the first year of the Meat Processor
Infrastructure Grants, DATCP received 100 applications
requesting more than $4.4 million in funding. The first
recipients of these grants were announced on May 5.
More information about the Meat and Supply Chain
Resiliency Grants, including the application and FAQ)s,
is available at:
https://datcp.wi.gov/Pages/ AgDevelopment/
MeatPoultrySupplyChainResiliencyGrants.aspx




2022 WAMP Convention

Best Butcher Awards, left to right, first place — Bob Gehring, second ~ Haen, Tasse, Franseen and Vold families having fun in the trade
place — Jake Sailer, third place — Louis Muench. show hall.

Tim Haen, past AAMP president and Chris Young, AAMP executive ~ Sam Sailer, Jake Sailer, Dr. Jeff Sindelar, Russ Krantz and Morgan
director Sailer.

Rick Reams, Phil Schmidt and John Haen Friday fun time
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2022 WAMP Convention

Friday night bags tournament Dr. Dewey Wacholz and Matt Bayer

Friday night family dance Tim Brueggen, Joe and Lori from Family Farms

Judge Jennifer Johnson and her tournament partner Sausage sculpting with Scott and Kathy Vorpagel, Emilia, Eloise & Levi.
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Sausage Sculpture Contest
..and the winners are
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From Bacon to Bologna and Pork Loin to Pepperoni, the Titan Line of High Speed Precision
Slicing Systems offers a model for virtually every application. Starting with our entry level
models with slice speeds up to 140 slices per minute, to high speed production lines with slice
speeds of 1,800 slices per minute, the Titan Slicer line has the versatility to meet the most
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Camera Vision Grading Systems
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2022 WAMP Product Show Winners

Class 1 - Fresh Breakfast Sausage Links. Grand Champion: Eden Meat
Market, Eden; Reserve Grand: Nilssens Inc, Clear Lake; Champion: Fox
Bros. Piggly Wiggly, Oconomowoc; Reserve: Gempler's Supermarket,
Monticello.

Class 3 - Fresh Specialty Bratwurst. Grand Champion: Wilsons
Farm Meats, Inc. Elkhorn; Reserve Grand: Le Roy Meats of Horicon,
Horicon; Champion: Lodi Sausage Company, Lodi; Reserve: Gehrings
Meat Market, Hartford.

Class 5 - Fresh Specialty Poultry Sausage. Grand Champion: Leroy
Meats of Horicon, Horicon; Reserve Grand: Louies Finer Meats, Inc,
Cumberland; Champion: Old Germantown, Germantown; Reserve:
Geiss Meat Service, Merrill.

Class 2 - Fresh Dinner Sausage. Grand Champion: Fox Bros. Piggly
Wiggly, Oconomowoc; Reserve Grand: Prem Meats, Spring Green;
Champion: Custom Meats of Marathon, Marathon; Reserve: Haen
Meat Packing, Inc., Kaukauna.

Class 4 - Fresh Traditional Bratwurst. Grand Champion: Gempler's
Supermarket, Monticello; Reserve Grand: Nilssens Inc, Clear Lake;
Champion: Geiss Meat Service, Merrill; Reserve: Prem Meats, Spring
Green.

Class 6 - Fresh Gourmet/Flavored Patty. Grand Champion: Custom
Meats of Marathon, Marathon; Reserve Grand: Crescent Meats,
Cadott; Champion: Louies Finer Meats, Inc, Cumberland; Reserve:
Roskom Meats, Kaukauna.
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2022 WAMP Product Show Winners

Class 7 - Bacon. Grand Champion: Brandon Meats and Sausage, Inc,
Brandon; Reserve Grand: Leroy Meats of Horicon, Horicon; Champion:
Webers Processing Plant, Inc., Cuba City; Reserve: Wilsons Farm
Meats, Inc., Elkhorn.

Class 9 - Boneless Poultry Product. Grand Champion: Louies Finer
Meats, Inc, Cumberland; Reserve Grand: Leroy Meats of Horicon,
Horicon; Champion: Fox Bros. Piggly Wiggly, Oconomowaoc; Reserve:
Northwoods Locker, LLC, Clayton.

Class 11 - Cooked & Uncured Specialty Bratwurst. Grand Champion:
Leroy Meats of Horicon, Horicon; Reserve Grand: Geiss Meat Service,
Merrill; Champion: Louies Finer Meats, Inc, Cumberland; Reserve: Falls
Meat Service, Pigeon Falls.

Class 8 - Flavored Bacon. Grand Champion: Brandon Meats and
Sausage, Inc, Brandon; Reserve Grand: Gehrings Meat Market,
Hartford; Champion: Geiss Meat Service, Merrill; Reserve: Crescent
Meats, Cadott.

Class 10 - Cooked & Uncured Traditional Bratwurst. Grand Champion:
Falls Meat Service, Pigeon Falls; Reserve Grand: Louies Finer Meats,
Inc, Cumberland; Champion: Leroy Meats of Horicon, Horicon;
Reserve: Nilssens Inc, Clear Lake.

Class 12 - Smoked, Cooked & Cured Traditional Bratwurst. Grand
Champion: Geiss Meat Service, Merrill; Reserve Grand: Louies Finer
Meats, Inc, Cumberland; Champion: Crescent Meats, Cadott; Reserve:
Leroy Meats of Horicon, Horicon.




2022 WAMP Product Show Winners

Class 13 - Smoked, Cooked & Cured Specialty Bratwurst. Grand
Champion: Nilssens Inc, Clear Lake; Reserve Grand: Falls Meat
Service, Pigeon Falls; Champion: Hoffs United Foods, Inc., Brownsville;
Reserve: Geiss Meat Service, Merrill.

Class 15 - Cured and Smoked Poultry. Grand Champion: Geiss Meat
Service, Merrill; Reserve Grand: Louies Finer Meats, Inc, Cumberland;
Champion: The Durand Smokehouse, Durand; Reserve: The Meat
Market, Baraboo.

Class 17 - Dried or Smoked Beef. Grand Champion: Haen Meat
Packing, Inc., Kaukauna; Reserve Grand: Webers Processing Plant,
Inc., Cuba City; Champion: Geiss Meat Service, Merrill; Reserve:
Louies Finer Meats, Inc, Cumberland.

Class 14 - Braunschweiger Liver Sausage. Grand Champion: The
Meat Market, Baraboo; Reserve Grand: Custom Meats of Marathon,
Marathon; Champion: Lake Geneva Country Meats, Inc, Lake Geneva;
Reserve: Sorg Farm Packing, Inc., Darien.

Class 16 - Cured Specialty Meat Products. Grand Champion: Brandon
Meats and Sausage, Inc, Brandon; Reserve Grand: Lake Geneva
Country Meats, Inc, Lake Geneva; Champion: West Bend Sausage
Plus, West Bend; Reserve: Wilsons Farm Meats, Inc., Elkhorn.

Class 18 - Natural Casing Frankfurters/Wieners. Grand Champion:
Northwoods Locker, LLC, Clayton; Reserve Grand: Almena Meat
Company, Almena; Champion: Geiss Meat Service, Merrill; Reserve:
Custom Meats of Marathon, Marathon.




2022 WAMP Product Show Winners

Class 19 - Skinless Frankfurter/Wieners. Grand Champion: Geiss  Class 20 - Bone-in Ham. Grand Champion: Geiss Meat Service, Merrill;
Meat Service, Merrill; Reserve Grand: The Meat Market, Baraboo; Reserve Grand: Louies Finer Meats, Inc, Cumberland; Champion:
Champion: Sorg Farm Packing, Inc., Darien; Reserve: Hewitts Meat Crescent Meats, Cadott; Reserve: Wilsons Farm Meats, Inc., Elkhorn.
Processing, Inc., Marshfield.

Class 21 - Semi-Boneless Ham. Grand Champion: Brandon Meats Class 22 - Boneless Ham (Commercial). Grand Champion: Haen Meat
and Sausage, Inc, Brandon; Reserve Grand: Falls Meat Service, Pigeon  Packing, Inc., Kaukauna; Reserve Grand: Louies Finer Meats, Inc,
Falls; Champion: Haen Meat Packing, Inc., Kaukauna; Reserve: The  Cumberland; Champion: Crescent Meats, Cadott; Reserve: The Durand
Durand Smokehouse, Durand. Smokehouse, Durand.

Class 23 - Boneless Ham (Traditional). Grand Champion: Geiss Meat  Class 24 - Specialty Meat Entrée. Grand Champion: Hoffs United
Service, Merrill; Reserve Grand: Falls Meat Service, Pigeon Falls; Foods, Inc., Brownsville; Reserve Grand: West Bend Sausage Plus,
Champion: The Meat Market, Baraboo; Reserve: Lake Geneva Country West Bend; Champion: Fox Bros. Piggly Wiggly, Oconomowoc;
Meats, Inc, Lake Geneva. Reserve: Louies Finer Meats, Inc, Cumberland.




2022 WAMP Product Show Winners

Class 25 - Restructured Jerky. Grand Champion: Haen Meat
Packing, Inc., Kaukauna; Reserve Grand: Almena Meat Company,
Almena; Champion: Geiss Meat Service, Merrill; Reserve: Gempler's
Supermarket, Monticello.

Class 27 - Large Diameter Luncheon Meat. Grand Champion: Geiss
Meat Service, Merrill; Reserve Grand: Northwoods Locker, LLC,
Clayton; Champion: Louies Finer Meats, Inc, Cumberland; Reserve:
Gempler's Supermarket, Monticello.

Class 29 - Emulsified Ring Bologna. Grand Champion: Haen Meat
Packing, Inc., Kaukauna; Reserve Grand: Geiss Meat Service, Merrill;
Champion: Brandon Meats and Sausage, Inc, Brandon; Reserve: Sorg
Farm Packing, Inc., Darien.

Class 26 - Whole Muscle Jerky. Grand Champion: Gehrings Meat
Market, Hartford; Reserve Grand: Prem Meats, Spring Green;
Champion: Lake Geneva Country Meats, Inc, Lake Geneva; Reserve:
Nilssens Inc, Clear Lake.

Class 28 - Luncheon or Jellied Loaf. Grand Champion: Geiss
Meat Service, Merrill; Reserve Grand: The Meat Market, Baraboo;
Champion: Crescent Meats, Cadott; Reserve: Louies Finer Meats, Inc,
Cumberland.

Class 30 - Coarse Ground Ring Bologna. Grand Champion: Falls Meat
Service, Pigeon Falls; Reserve Grand: The Meat Market, Baraboo;
Champion: Eden Meat Market, Eden; Reserve: Louies Finer Meats, Inc,
Cumberland.




2022 WAMP Product Show Winners

Class 31 - Specialty Ring Sausage. Grand Champion: Louies Finer
Meats, Inc, Cumberland; Reserve Grand: Crescent Meats, Cadott;
Champion: Leroy Meats of Horicon, Horicon; Reserve: Gempler's
Supermarket, Monticello.

Class 33 - Smoked Kielbasa or Polish Sausage. Grand Champion:
Geiss Meat Service, Merrill; Reserve Grand: Nilssens Inc, Clear Lake;
Champion: West Bend Sausage Plus, West Bend; Reserve: Lake
Geneva Country Meats, Inc, Lake Geneva.

Class 35 - Flavored Snack Sausages. Grand Champion: Crescent
Meats, Cadott; Reserve Grand: Geiss Meat Service, Merrill; Champion:
Nilssens Inc, Clear Lake; Reserve: Gempler's Supermarket, Monticello.

Class 32 - Small Diameter Smoked and Cooked Sausage. Grand
Champion: Prem Meats, Spring Green; Reserve Grand: Haen
Meat Packing, Inc., Kaukauna; Champion: Louies Finer Meats, Inc,
Cumberland; Reserve: Nilssens Inc, Clear Lake.

Class 34 - Traditional Snack Sausages. Grand Champion: Leroy Meats
of Horicon, Horicon; Reserve Grand: Roskom Meats, Kaukauna;
Champion: Nilssens Inc, Clear Lake; Reserve: Geiss Meat Service,
Merrill.

Class 36 - Cooked Summer Sausage. Grand Champion: Almena Meat
Company, Almena; Reserve Grand: Lodi Sausage Company, Lodi;
Champion: Falls Meat Service, Pigeon Falls; Reserve: Roskom Meats,
Kaukauna.




2022 WAMP Product Show Winners

Class 37 - Flavored Summer Sausage. Grand Champion: Louies Finer  Class 38 - Old World Dry or Semi Dry Sausage. Grand Champion:
Meats, Inc, Cumberland; Reserve Grand: Lake Geneva Country Meats, Louies Finer Meats, Inc, Cumberland; Reserve Grand: Driftless Meats
Inc, Lake Geneva; Champion: Haen Meat Packing, Inc., Kaukauna; & More, Viroqua; Champion: Hoffs United Foods, Inc., Brownsuville;

Reserve: Nilssens Inc, Clear Lake. Reserve: Lodi Sausage Company, Lodi.
LV L For All Your Fresh Meat & NEWLY WEDS
. CUSTOMIZED TASTE TECHNOLOGY
)\ Sausage-Making Needs, Call MPI

* State-wide Distributor *
* W.A.M.P Member *

- Newly Weds (Witt) Seasoning - Marinades

- Bulk Spice - Custom Seasoning Blends
- Seasonings - Liquid Smoke

- Cures - Franz Hickory Sawdust

- Binders - Hi-Temp Cheese

- Stuffings - Casings

For more information or to place an order,

CHAD MATHEWS
1-800-303-3091

4850 Helgeson Drive, Madison, WI 53718 800-903-7281

STORAGE AVAILABLE * FROZEN - FRESH - DRY GOODS
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2022 Best of Show Winners

Of the 645 products from 38 plants entered in this year's product show,
two were selected to receive the prestigious Best of Show awards.
Randy Romanski, secretary of the Wisconsin Department of Agriculture,
Trade and Consumer Protection, center, presented the Robert W. Bray
Award of Excellence — Whole Muscle Product to Haen Meat Packing,
Inc., Kaukauna, for their winning smoked beef. Tim Haen, left, and Phil
Schmidt, right, accepted the award.

Chris Young, AAMP executive director, left, presented Andy Geiss
of Geiss Meat Service, Merrill, right, with the WAMP Product Show
Excellence in Product Manufacture award. It was created to recognize
consistency in manufacturing and the entering of high quality products.

19

The Dr. Dennis R. Buege Award of Excellence — Sausage Product was
awarded to Louies Finer Meats, Inc, Cumberland, for their dry cured
Italian with wine in the Old World Dry or Semi Dry Sausage category.
The award was presented by Dr. Dennis Burson, right, and accepted by,
left to right, Louis Muench, Leif Arnes and Louie Muench.




Jeff Swenson Receives WAMP Person of the Year

This year, WAMP honored a special individual,
who has had a huge impact on the State of Wisconsin
livestock producers and meat processors.

The Wisconsin Department of Agriculture, Trade,
and Consumer Protection could not be more proud or
honored to present the award to Jeff Swenson.

Swenson’s hometown is Cannon Falls, Minnesota.
He graduated from Cannon Falls High School in
1985, and currently resides in Columbus, Wisconsin.
He studied agriculture journalism at UW-Madison
and graduated in 1999.

Swenson has been the livestock and meat specialist
at the Wisconsin Department of Agriculture, Trade and
Consumer protection for over 15 years in the Division
of Agriculture Development. Early in his tenure, he
helped another WAMP Person of the Year honoree
Dr. Jeff Sindelar to develop and find federal funding
support for the Master Meat Crafter program, which
has provided both technical and business training for
nearly 100 meat industry professionals who have gone
on to become senior managers and owners of meat

//M: M’f% Contact: Scott Schank
\CusW" €Y/ call or Text: 651-335-2170

e/ custommeatsolutions@gmail.com

Visit: CustomMeatSolutions.com
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Jeff Swenson

processing establishments in Wisconsin, the U.S. and
outside our borders. The program began in 2010 and
continues with a 2022-23 class.

Swenson has also served the industry through his
hands-on and tireless efforts during the early months
of the pandemic to help several pork producers find
processing and ultimately a market for their pigs
through the Passion for Pork Program. He led DATCP’s
efforts to work with the Wisconsin Pork Association to
sell pork bundles at the state fair, for the food security
initiative with the Hunger Task Force and Feeding
Wisconsin and an FFA fundraising event in Waupun.
These collaborative efforts helped to ensure that no
pigs in Wisconsin were depopulated as a result of the
pandemic supply chain disruptions. Well over 38 tons of
pork were sold through the Passion for Pork initiative.

Swenson has served on the Wisconsin Meat
Industry Hall of Fame Committee, and has been
instrumental in identifying candidates, and coordinating
the award ceremonies. He has been a judge many times
for the product show at the WAMP annual convention
as well as the Wisconsin State Fair. Swenson has been
an approachable go-to person for our membership. He
has been extremely helpful and supportive of WAMP.
Because of his work and unending support, we are
pleased and honored to award “Swenny” as the WAMP
Person of the year.



BUSTER-5 Carcass Splitting Bandsaw for Beef

Wellsaw® 404-424 Reciprocating Breaking Saws

Wellsaw® 444-464 Reciprocating Breaking Saws

JARVIS

Jarvis has new and reconditioned bandsaw and Wellsaw® splitting and breaking
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 mary@jarvisomaha.com.

PAS Type P, Power Actuated Stunners

JC4A Hand-Held Dehider
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Scholarships Awarded to Deserving Students

WAMP Scholarships

Shauna Mae Hoff
Shauna Mae Hoff, Lomira, is majoring in psychol-

ogy at UW-Milwaukee. She plans to work in clinical
psychology with a goal of researching dementia and
assisting in that field. She has worked at Hoff’s Quality
Meats since she was 10 years old and stayed until she left
for college last year, while still helping out occasionally
and during deer season. Her sponsor is Hoff’s Quality
Meats.

Morgan Yahr (not pictured) attends Campbellsport
High School. She plans to attend UW-Madison to major
in mechanical engineering and Spanish. She is pursuing
these degrees with a plan to design robots for cattle harvest
and to be fluent in Spanish. She works at Loehr’s Meat
Service helping with customer service and learning about
sausage processing. Her sponsor is Loehr’s Meat Service.

d

Faith Franseen attended Marshfield High School and
is currently a student at UW-Madison. She majors in

ranseen

biochemistry. She plans to become a medical researcher
with an emphasis on pain management. Franseen works
at Hewitt’s Meats while not at school and helps with

22

customer service, merchandising and marketing. Her
sponsor is Hewitt’s Meats.

Midwest Perishables Inc. Scholarship

Jordon Clare

Jordon Clare, Maiden Rock, is a senior at Plum City
High School. He plans to major in business management
and minor in animal science at Chippewa Valley Technical
College. After graduation, he plans to work at his family’s
meat locker, JM Watkins. He has worked for his parents
since fifth grade and one day hopes to run the family
business. His sponsor is The Durand Smokehouse.

U.W. Provision Company Scholarship

Annabelle Gehring

Annabelle Gehring, Hartford, is a senior at Slinger
High School. She plans to major in elementary educa-
tion at Concordia College. After graduation, she plans to
enter the field of education and provide for those in need
of education and support in any other aspect of their life.
She works at Gehring’s Meat Market as a general laborer

and babysits after hours. Her sponsor is Gehring’s Meat
Market.
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Past Board Members Recognized For Years of Service

Several individuals were recognized for their years
of service on the WAMP Board of Directors. The
retiring board members included Rod Aspenson, Matt
Bayer, John Benson (not pictured), Mike Flanigan,
Wayne Lautsbaugh and Andy Pearson.

Rod Aspenson

Matt Bayer Mike Flanigan

Wayne Lautsbaugh Andy Pearson




KERRES

anlagensysteme

KERRES

anlagensysteme

Y KiG WETER 4
schiwa

AN

Hybrid Airflow System

EEEEEEEEEEEEEEEE

25



Van Hessen Natural Casings

952-854-2231
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Phone: 800.567.8113 « 320.251.1700

Fax: 320.252.1220
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Meet the Newly Elected Members to the Board of Directors

Elections during the WAMP annual meeting in April
welcomed three new members and one returning

member to the WAMP Board of Directors. They are:

Drew Brinker, The Meat Market, Baraboo

Brinker was born in Illinois and raised in Baraboo.
He graduated from Baraboo High School in 2005 and
joined the Marines, where he served for four years.

After serving in the military, he moved back to
Baraboo and met his wife, Michelle. They married in
2013 and now have two children, a 7-year-old girl and a
5-year-old boy.

Brinker has been working for the Baraboo Meat
Market, alongside his wife and her dad, Mike Vold, since
2013. He and his wife became part owners of the Meat
Market in 2021 and are excited to continue to grow the
business in the future.

Brinker really enjoys cutting meat, coming up with
new products to make, and smoking meats. In his free
time, he enjoys pheasant hunting and playing golf.

Brandon Clare, JM Watkins, LLC, Plum City

Clare graduated from Plum City High School in
1993 and after a few years of “crappy jobs” decided
that college was a good idea. In 2000, he graduated
from UW-Stout with a business degree, his wife, Erin,
graduated from UW-Madison as a veterinarian and they
moved to Hartford. He worked as a project manager for
a large commercial drywall company while she worked as
a veterinarian. After having their two boys, Jordan, now
18, and Mason, now 16, they decided to move back to
Plum City.

After two more years in construction, they decided
to purchase Watkins Lockers, a family owned business
for over 60 years that is comprised of custom slaughter,
venison processing, retail and wholesale sales. Having no
experience in the meat business there was a very steep
learning curve. Clare says he was lucky to hire a meat
cutter that had a ton of experience and was smart enough
to keep some of the Watkins family that previously
ran the business; one is still there today. Bob Watkins
encouraged the Clares to visit other local lockers to see
how they did things. He was amazed at how “open” and
honest everyone was. Having come from the construction
business where none of his fellow contractors would say
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anything to a business where people were willing to help
you was a huge surprise. He has always remember Rick
Reams’ advice to join WAMP and not to just be a member
but get involved.

Roy Elsenpeter, The Durand Smokehouse, Durand

Elsenpeter has over 40 years of experience in the meat
industry. He was born in Marine on St. Croix, Minnesota,
and was raised on a farm alongside his three brothers
and one sister. Growing up doing on-farm slaughter gave
Elsenpeter a passion for cutting meat. He pursued a higher
education of meat cutting at South St. Paul technical
school to receive an associate’s degree. From here, he went
to cutting meat in many retail sausage making facilities
and competed in many sausage competitions.

In 2011, he decided to purchase Butch’s Country
Market in Durand and call it The Durand Smokehouse.
Elsenpeter’s passion for creating fresh sausages and custom
processing brought great growth to the small community.
In 2019, The Durand Smokehouse opened a second
location in Woodville that serves as a retail shop, as well
as a location for customer pick up of processing orders.

Elsenpeter has participated in the Wisconsin and
American meat processing conventions for many years,
competing, as well as serving as a chair member for the

WAMP product show.

Scott Vorpagel, Lake Geneva Country Meats, Lake Geneva

In 2002, Vorpagel became president of Lake Geneva
Country Meats, the business founded by his wife’s
parents in 1965. Vorpagel and his wife, Kathy, bought
LGCM from her mother, Rita Leahy, in 2016 and have
been busy running it with the help of their talented staff
and son Nick.

Vorpagel says he enjoys the industry and is grateful
for all the support that WAMP and the University
system has given to processors. He has been a WAMP
board member and past board president, and enjoys
working with different plant owners and operators
exchanging information and ideas. In his spare time, he
enjoys golfing and traveling with Kathy to warmer places,
especially to play golf in warmer places.

They have two married children and four wonderful
grandchildren that keep them happy and busy almost
every day.
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Processor Division

KOCH SUPPLIES

WorkHorse® N95
Molded Respirator
The Only N95 Mask

Designed for
Meat Processors

ONLY
$22.95

PER BOX OF 20

Straps have
no staples
that can fall
into food.

& A Mask for Your Every Need

WorkHorse®
Disposable Facemask*

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

ASTM LEVEL 1
Item #: E542 09915

$9.9 PER BOX

OF 50
*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.

800-456-5624 - www.bunzipd.com * FAX: 800-329-5624
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SAFE. SANITARY. SMART.

FDA-Approved select-grade papers.

Call for your
today!

NO CARDBOARD.
NO TAPE.
NO PROBLEMS.

PPI

Patty Paper, Inc.
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W.A.M.P.
Extends its sincere Sympathies
To the Following
Families on the Recent Loss of

Loved ones.

Dorothy Hoff
Mother of Tim Hoff
Passed away May 6" 2022

Betty Krantz
Mother of Russ Krantz

Passed Away April 29,2022
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AAMP to Produce Video Series
on Changes to Appendix A & B

AAMP has announced a video series to discuss the
upcoming proposed changes to Appendix A & B. The
series, titled “Cooking & Cooling: Alternative Support
for Appendix A & B,” will launch later this summer.

The videos will be developed and hosted by AAMP’s
outreach specialists, Abbey Davidson and Nelson Gaydos.
The series will cover many of the products that will be
affected by the proposed regulatory changes. Topics to
be included in the series include: bone-in hams; large
diameter products; jerky products; fermented products;
cured products; not fully cooked, heat-treated, not shelf-
stable products; and poultry products

“These videos are created and published to aid meat
processors and the industry in identifying cooking and
cooling solutions to meet the new regulatory requirements
of the 2021 version of Appendix A and Appendix B.
These are intended to be short, to-the-point videos of
how to meet the guidelines or alternate ways to stay in
compliance,” Davidson explains.

The first video series will debut on AAMP’s YouTube
video channel in June, and the remaining videos will be
released throughout the summer and into the fall. AAMP
processor members are invited to submit questions that
they may have about the proposed legislative changes,
and our outreach specialists will address them in the
videos. Questions can be directed to abbey@aamp.com.

ESIS announced the availability of the revisions of
its cooking (lethality) and stabilization (cooling and hot-
holding) guidance, referred to as Appendices A & B, in
the December 14, 2021, Federal Register. Establishments
that use previous versions of Appendix A as support have
until December 14, 2022, to either update to the 2021
guidelines or identify alternative support.

Since these proposed changes have been announced,
meat processors have had many questions and concerns
regarding them. In a recent survey of AAMP members,
processors are concerned that their products won’t cool
quickly enough, that the products won't hit lethality
quickly enough, and that they cant maintain relative
humidity in their smokehouses. Processors are also
worriedaboutediting their HACCP planstoaccommodate
these changes. The "Cooking & Cooling” video series
will address these concerns and more.
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Hoesly’s Meats has been family owned and
operated since it was established on May 1st,
1983 by Dennis & “Toots” Hoesly. The family
business has followed European traditions &
continued fine craftwork through the years.

Hoesly’s has brought the fine art of Swiss
sausage making and custom meat processing
to New Glarus, Wisconsin, just 25 minutes
southwest of Madison.

Now, over 33 years later, the craft has been
passed on from family member to family
member for 3 generations, and now offers
butchered meats, snack sticks, sausages
and other services.
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Our Packaging Machines Can Help Your Business Too. Call Today! / / /
VC999 Packaging Systems Call 800-728-2999 e Fax 816-472-1999 w 999®
419 E. 11th Ave. Kansas City, MO 64116 Sales@VC999.com ¢ VC999.com
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NAMI Presents Animal

Handling Webinar Series

Beginning on June 23, the North American Meat
Institute (NAMI) will present a seven-part, on-demand
webinar series on humane handling in small meat
plants. This course is open to all meat industry profes-
sionals and stakeholders. The schedule is as follows:

Part 1: A Regulatory Overview of Humane Handling

Part 2: Developing and Maintaining a Robust Animal
Welfare Program

Part 3: The ABCs of Animal Handling
Part 4: The Humane Handling of High Risk Animals

Part 5: Stunning and Determining Insensibility and the
Use of Firearms

Part 6: Types of Stunning and Stunner Maintenance

Part 7: What to Expect During a Humane Handling
Audit

Learn more and register at https://nami.swoogo.
com/AnimalWelfareSmallPlants



MULTIVAC is a proud supporter of the
Wisconsin Assoclation
of Meat Processors

R 085 Thermformer

Tom Bohmke ‘“) -

|
Regional Sales Manager
715-410-1976 '
tom.bohmke@multivac.com

4

i

Reliable. Simple Operation.
Hygienic. Long Lifespan.

A genuine MULTIVAC machine
with a low impact on your budget.

BASELINE P 650 Double Chamber

Emmanuel Jackson
Sales Specialist - Chamber Equipment
816-801-3643
emmanuel.jackson@multivac.com

“—~ MULTIVAC

BETTER PACKAGING
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Where There's Smoke, There's a Scott!

o P / o
+ Quality Options for the Small to "/Vﬁ ’IVO’] f fﬁ” yOU
Large Producers . ) ) X
NVERICRIENESTAVE.
+ Sales Reps You know and Trust ) )
N =rle)V/ /el W2
* Performance You can Rely On //I]‘, ‘)I}‘)'/ /‘)“, j/“

:ra ipa gagil

STANDING ABOVE
THE COMPETITION

* Greater Product Yields
* Shorter Cooking Times
+ Advanced Technology

* Customer Service

* Shorter Smoke Times
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JON FROHLING | 303.823.5839 | 605.380.0766

jon@scottpec.com | www.scottpec.com
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Web: excaliburseasoning.com

xcalibur seasoning.com

Frone: ¢ 2169

Address: 1800 Riverway Drive
Pekin, IL61554

000

EM: sale:

b
EXCALIBUR

Legendary quality. Royal flavor

H. GABBEI MEATS, INC.

Wisconsin Meat Industry
Mid-Year Conference
Planned For Oct. 13-14

Plans are underway for the Wisconsin Meat
Industry Mid-Year Conference to be held Oct. 13-14
at UW-Madison.

The purpose of the event is to find common
interests among industries, develop a more unified
industry voice and identify collaboration opportunities.

Topics to be addressed are talent recruitment and
retention, and challenges and opportunities from
different sectors of the animal and meat industries.

There will also be awards recognition, induction
ceremony for the Wisconsin Meat Industry Hall of
Fame, combined meetings with elected officials and
meetings for a number of industry organizations.

Save the date and watch for more details to be

announced.

HIGH-QUALITY MEAT DISTRIBUTOR

BEEF~ PORK ~ VEAL ~ LAMB ~

CHICKEN ~ HI TEMP CHEESE

CONTACT ONE OF OUR SALES ASSOCIATES TODAY!

800-261-

1122

P.O Box 930255 - 510 S. Nine Mound Rd. Verona, WI 53593-0255

3RD GENERATION FAMILY OWNED AND OPERATED SINCE 1955
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Insurance Goverage Tailored to Your Business

We know your business is unique. That's why we offer custom business insurance plans
tailored to you, S0 you can be confident when you entrust your business' future to us.

Contact a local agent to review our business coverages or
request a quote at www.RuralMutual.com.

5= Rural Mutual

Insurance Company
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Department Notes /y Rundy Romansks

Secretary, Wis. Dep’c. of Agriculture, Trade and Consumer Protection

Last month, I had the honor of attending and
speaking at the WAMP annual conference, seeing first-
hand the strength and resilience of Wisconsin’s meat
processors. As I said during the conference, we are
fortunate to have hard-working, dedicated business
people like you who help make Wisconsin a strong
leader in meat processing. We recognize the challenges
that the meat and livestock industry have faced and the
importance of making strategic investments to support
Wisconsin’s agriculture industry.

Last summer, Gov. Tony Evers signed the 2021-
23 biennial budget, which included several strategic
investments in our state’s agriculture industry, and our
team has been hard at work to put those investments
to good use. I am excited to share a few updates with
you about the progress we have made in supporting our
state’s meat and livestock industries.

On May 5, Gov. Tony Evers announced the 2022
DATCP meat processor grant recipients. The five grant
recipients and their planned projects include:

* Nordik Meats, Viroqua — Expanding frozen storage,
purchase of a walk-in freezer unit and forklift, and
increasing labor.

¢ Paulie’s Chop Shop, Luxemburg — Construction of a
new butcher shop, training, and purchasing numerous
pieces of equipment.

* JM Watkins, Plum City — Construction of a new

building and purchase of a new smoker.

¢ Crescent Meats, Cadott — Addition of more than
19,000 square feet to existing facility.

* Sorg Farm Packing, Darien — Reconstruction of an
existing carcass cooler and freezer and expansion of
processing and cutting room.

A total of $200,000 was available for this year’s meat
processor grants with a maximum of $50,000 allowed
for each project. While there was only enough funding
available to give out five grants, there were many high
quality applications submitted that were not able to be
funded this time. The need for our state to invest in
helping Wisconsin’s meat processors modernize and
expand is evident, as DATCP received an impressive

38

100 applications that
requested more than
$4.4 million in grant

funds.
We will open the

grant  application
period again  for
another  $200,000

in grant funds, and
I encourage you to

applying
applications
To

receive notifications

consider
once

are available.

on these grants and

Randy Romanski

other meat processor
updates, sign up
for “Meat Processor News & Updates” on DATCP’s
website.

As we work to increase processing infrastructure
through grant opportunities, it is also important
that we work to promote our state’s meat products
around the world. Earlier this month, DATCP and the
Wisconsin  Economic  Development Corporation
(WEDC) held the first Wisconsin Agricultural Export
Advisory Council meeting. This council helps guide
the state’s export plan created through the Wisconsin
Initiative for Agricultural Exports (WIAE), a collab-
orative project initiated in Gov. Evers’ budget between
DATCP and WEDC to promote the export of
Wisconsin’s agricultural products.

In order to ensure stakeholders and policymakers
have a seat at the table as we develop this project over
the next five years, the council was designed to include
international trade experts from WEDC and DATCP,
state legislators, and industry representatives that
represent crop, dairy and meat products. Wisconsin’s
meat and livestock industries are represented on this
council by Amy Radunz, Wisconsin Beef Council;
Keith Heikes, URUS (GENEX); and Bob Fitzgerald,
Johnsonville. To receive updates on the WIAE,
visit DATCP’s WIAE webpage and sign up for email
updates.

May is Mental Health Awareness Month and a time



to recognize the importance of making mental health
a priority. This month, I encourage you to learn more
about mental health and the ways that you can support
yourself and those you work with, including farmers.

Given that farming can be isolating, agricultural
service providers like you are one of the first lines of
defense for identifying a struggling farmer. The Farm
Center recently released a free virtual course that helps
agricultural service providers understand the unique
stresses and challenges of farming, handle difficult
conversations, and recognize signs and symptoms of
stress with farmers. This self-paced course is available
at no cost and is available on the Farm Center’s website
at farmcenter.wi.gov.

DATCP’s Farm Center is also able to connect
farmers to mental health support at no cost through
its Farmer Wellness Program. If a farmer you know is

struggling, please encourage them to contact the 24/7
Wisconsin Farmer Wellness Helpline at (888) 901-

2558. Through this helpline, farmers and their families
can obtain no-cost, confidential, immediate support
and access tele-counseling appointments or counseling
vouchers.

Last, but not least, I encourage you to make sure
that you are taking care of your own mental health.
While stress is a part of life, prolonged and increasing
amounts can negatively impact overall wellness, even
leading to depression or anxiety. To find mental health
support in your area, visit https://211wisconsin.
communityos.org/ or just dial 2-1-1. If you think you
may hurt yourself or attempt suicide, please contact
9-1-1 immediately.

Thank you for all of your contributions to
Wisconsin’s agriculture economy. Your contributions
to our local and statewide economies are central to our
Wisconsin heritage.

DATCP will continue to serve as a resource to you
as you serve people across the nation.

Taste the Reichert Difference

Marinades

Cures

Sausage Seasonings
Flavored Panko
Binders

Chemicals
Seasonings & Rubs
Custom Blending
Jerky Seasonings
Bacon Rubs

and more

Terry Treuer
414-630-3410
tatreuer@hotmail.com



Thank You For the Donation

The River Food Pantry in Madison would like to
thank WAMP for the generous donation of 1,527 pounds
of assorted quality meats in April. The gifts were shared

with neighbors in need through the pantry’s free services:
groceries and freshly prepared meals for pickup or deliv-
ery, online grocery orders, and mobile meals. Because of
WAMP’s continued support, hundreds of food-insecure
children, seniors, veterans, and families throughout Dane
County received the nourishment they need to thrive.
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2022 State Fair Meats Contest

Each year the Wisconsin
State Fair Meats Contest is

conducted in association with
the Wisconsin State Fair. This
is the 31st year the competitive
meat product show will be
held. Over the past 30 years a total of approximately
3,500 products have been entered, producing over
250 product show winners, and the auctioning of the
winning products during the fair has raised approximately
$1,500,000 for the Wisconsin 4-H Foundation. This
money is put to good use by supporting statewide
Wisconsin 4-H programs in helping develop the future
of Wisconsin.

This year, the judging will take place on June 17
at the Wisconsin State Fair Park and the auction and
awards will occur on Tuesday, Aug. 9, during this year’s
Wisconsin State Fair. When available, information about
the product show (including classes and associated rules)
and entry procedures (including entry deadline and
online registration) can be found at: https://wistatefair.
com/competitions/meat-products/.

" Presented By

. US.Cellular




O UltraSource:

EQUIPMENT AND SUPPLIES FOR THE MEAT AND FOOD INDUSTRY

PACKAGING & LABELING

SUPPLIES

PROCESSING

UltraSourceUSA.com | 800-777-5624 | SINCE 1883
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For more information, contact AAMP
Toll-free: 877-877-0168

Email: niki@aamp.com
www.aamp.com

Built for What You Need

The EPS product line for cooler and freezer facilities
can adapt to your current building to allow for a
remodel, expansion or improvements to make your
work more efficient.

EPS structures are used for food processing
facilities and cooler/freezer storage.

For industrial, commercial and cold
storage buildings, Energy Lok™
insulated panels can be used in
longer spans than typical steel wall
panels, which can mean less girts. It
can also be used in place of stud wall
systems as interior division walls.

Since 1981, EPS has been an industry
leader in pre-engineered buildings.

Learn more at our website, or

give us a call to talk about
your needs.

BUILDINGS

LEA

MORE :
ps Mlprens
EPSBUILDINGS.COM

Give Jon a call at: 608-843-5000
or email: jmeyer@epsbuildings.com
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ENLIGHTENING




Feb. 2022

Fair Labor Standards Act

Info to know by Richard D. Alanis
Alaniz Law & Associates, PLLC

A major regulatory change is on the horizon.
The Biden administration’s plan to significantly
increase the salary threshold for overtime
exempt status under the Fair Labor Standards
Act (FLSA), probably sometime in April.

The current salary threshold is $35,568
annually. While no specific amount has been
approved, most of us are expecting an increase
to the $50,000+ rang, and probably even higher
given the increasing inflation.

While salaries have increased somewhat to
keep pace with the hourly increases
implemented to attract workers, there may still
be some meat operations where salaried
supervisors and perhaps even some managers
are not being paid $50,000 or so per year.
Hopefully we won'’t have too many affected.
Where a currently exempt person is not
making at least what the new threshold
requires, employers will have to decide to
either raise salaries to the required amount or
switch the individuals to an hourly rate.

Such a change can create morale problems
since most would consider it a “demotion,”
even if they can earn more due to qualifying for
overtime pay.

In addition, increasing the salary of some
people at the lower end can create salary
compression issues affecting those above
them. For example, the production or
department manager who was paid $10,000 to
$15,000 more than the supervisors that report
to them now only make perhaps $5,000 more,
but still have all the same responsibilities. He
might feel that he is being unfairly treated.
These are not easy issues to address, but I
expect that at least a few IMPPA members will
have to deal with them.

Another issue worth mentioning is the
anticipated aggressive enforcement by OSHA.
They have recently been conducting workplace
audits with a focus on COVID prevention
measures in the workplace. Until the
recommended practices are no longer an issue,
all employers, regardless of

size, should ensure that all

protective measures are

being followed consistently.

Richard D. Alanis
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WISCONSIN ASSOCIATION OF MEAT PROCESSORS
2022-2023 CONTACT INFORMATION

Jake Sailer (2022) - President
Sailor’s Food Market & Meat Proc.
600 W. Winter Ave.

Elmwood, WI 54740

(715) 639-2191, ext. 289 Office
jake@sailersmeats.com

Andy Geiss (2022) - Vice President
Geiss Meat Service

W4490 Pope Road

Merrill, Wl 54452

(715) 536-5283
geissinc@hughes.net

Kathy Vorpagel - Treasurer

5907 State Road 50E

Lake Geneva, Wl 53147

(262) 248-3339
kathy@Ilakegenevacountrymeats.com

Scott Vorpagel

Lake Geneva Country Meats

5907 State Road 50E

Lake Geneva, Wl 53147

(262) 248-3339
scott@lakegenevacountrymeats.com

Dr. Jeff Sindelar

UW Meat Laboratory
1805 Linden Drive
Madison, WI 53706
(608) 262-0555
(608) 265-3110 Fax
jsindelar@wisc.edu

Mike Bills (2022)
Supplier Director
VC999/XtraVac/XtraPlast
123 Henry St.

Edgerton, Wl 53534

(608) 449-0819 Cell
816-472-1999 Fax
mike.bills@xtraplast.com

Drew Brinker (2025)

Baraboo Meat Market

700 Lincoln Ave

Baraboo, Wl 53913
608-356-5574
baraboomeatmarket@gmail.com

Tim Brueggan (2024)

Falls Meat Service

PO Box 446

Pigeon Falls, Wl 54760

(715) 983-2211
fallsmeatservice@gmail.com

Brandon Clare (2025)

JM Watkins

130 Pine Ave E

Plum City, Wi 54761
715-647-2554
bclare2000@gmail.com
Roy Elsenpeter (2025)
The Durand Smokehouse
W5823 State Hwy 85
Durand, Wi 54736

(715) 672-8073
relsen@baldwin-telecom.net

Lee Falkavage (2021)
Peoples Meat Market
P.0. Box 659

Stevens Point, WI 54481
Ifalkavage@yahoo.com

John Franseen (2024)
Hewitt’s Meats

210 Downwind Dr
Marshfield, Wl 54449
(715) 676-3315

Chris Herrmann (2021)
Eden Meat Market

115 E Main St, P.0. Box 337
Eden, WI 53019

(920) 477-2711
info@edenmeat.com

Russ Krantz (2021)

Supplier Director

UW Provision Co

2315 Pleasant View Rd
Middleton, Wi 53562

(608) 836-7421

(608) 333-7348 Cell
russ.krantz@uwprovision.com

Louis K. Muench (2022)
Louie’s Finer Meats, Inc.

P.0. Box 774

Cumberland, Wi 54829

(715) 822-4728
louisk@Ilouiesfinermeats.com

Andy Pearson (2024)
Supplier Director
Excalibur

20155 Peterson Road
Mason, Wi 54856
(715) 292-0704

Rick “RJ” Reams (2024)
RJ’s Meats

1101 Coulee Rd
Hudson, WI 54016

(715) 386-9291
rj@rjmeats.com

Phil Schmidt (2021)

The Meat Block LLC

N1739 Lily of the Valley Dr.
Greenville, WI 54942

(920) 757-6622
philschmidt@themeatblock.com
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Karen Lee

WAMP Editor

11316 N. Washington Road
Edgerton, W1 53534

(608) 576-2580
ryankarenlee@gmail.com

Ben Gerhring

2023 - 1st Chair Product Chair
Gehring’s Meat Market, Inc
5618 Hwy K

Hartford, WI 53027

(262) 224-0559
gehringbenjamin@yahoo.com

Logan Schmidt

2023 - 2nd Chair Product Chair
The Meat Block LLC

N1739 Lily of the Valley Dr
Greenville, W1 54942

(920) 757-6622

Dan Neuman

2023 - 3rd Chair Product Chair
LeRoy Meats of Horicon

85 Washington St.

Horicon, Wi 53032
920-485-2554
service@leroymeats.com



DIRECTORY OF WAMP SUPPLIER MEMBERS

CASINGS

DCW CASING LLC
700 S Fulton Ave.
Mt. Vernon, NY 10550
800-221-8042

DEWIED INTERNATIONAL INC.
5010 East IH 10
San Antonio, TX 78219
800-992-5600 Ext. 123
bryans@dewiedint.com

FUTAMURA USA, INC
369 Lexington Ave, 2nd FI
New York, NY 10017
Akihito Sasaki
646-556-6652
888-510-2350 Fax
office.newyork@futamuragroup.com

HOVUS
272 Broadhead Rd., Suite 200
Bethlehem, PA 18017
610-997-8300
choyle@hovus.com

INTERNATIONAL CASINGS GROUP - VAN HESSEN
Jon Chovanec
4420 S. Wolcott
Chicago, IL 60609
800-825-5151
773-376-9292 Fax
sales@casings.com

INTERNATIONAL COLLAGEN RESOURCE
249 Sandstone Dr NW
Eyota, MN 55934
507-799-0092
507-799-0097 Fax
sales@intcollagen.com

MAR/CO SALES
David E. Downs
11972 Riverwood Drive
Burnsville, MN 55337
800-552-9237
952-854-7552 Fax
marcosales@hughes.net

OVERSEA CASING CO.
601 South Nevada St.
Seattle, WA 98101
800-992-5600 Phone
206-382-0883 Fax
Www.overseacasing.com

PS SEASONING & SPICES INC.
216 W. Pleasant St.
Iron Ridge, WI 53035
800-328-8313
920-625-3861 Fax
Www.psseasoning.com
joe@psseasoning.com

PACKAGING SPECIALTIES
Hugh Ahn
W130 N10751 Washington Dr
Germantown, WI 53022
262-512-1261
262-512-1665 Fax
www.packaging-specialties.com
hahn@packaging-specialties.com

QUALITY NATURAL CASINGS CO., INC.
Pat Darpel
P.0. Box 229
Hebron, KY 41048
800-328-8701 ext. 132
859-689-5311
pdarpel@qualitycasing.com

VISKO TEEPAK
1126 88th Place
Kenosha, Wl 53143
262-697-6563
800-558-4058
262-697-6520 Fax
www.viskoteepak.com
lori.sidlo@viskoteepak.com

WALTON’S INC.
Kurt Carter, National Sales Manager
3639 N Comotara St.
Wichita, KS 67226
800-835-2832
316-262-0651
316-262-5136 Fax
kurt@waltonsinc.com
www.waltonsinc.com

EQUIPMENT & SMOKEHOUSES
AMERICAN RESOURCES
Lynn Jones
21231 Indigo Ave
Clear Lake, IA 50428
217-473-0098
info@pigequipment.com

AMTRADE SYSTEMS, INC.
12885 Wayne Road
Livonia, MI 48150
Sergei Kracheninnikov
734-522-9500
www.amtrade-systems.com
sergeik@amtrade-systems.com

BIRO OF CHICAGO (BCI)
Chris Maestvanzi
4637 W Fullerton Ave
Chicago, IL 60639
800-233-BIR0O
773-486-4933 Fax
www.bci-midwest.com

CAS-USA, INC
Dan Ashcraft
7688 Muirfield PI
Indianapolis, IN 46237
317-509-7304
WWW.Cas-usa.com
dan@cas-usa.com

CES NATIONWIDE
2730 Progress Rd
Madison, Wi 53716
713-533-3333
cesnationwide.com

michael.sherman@cesnationwide.com

CRM NORTH AMERICA
2308 17th Ave.
Franklin Park, IL 60131
847-916-2051
847-451-2223 Fax
crm@crmnorthamerica.com
www.crmnorthamerica.com

DANIELS FOOD EQUIPMENT
Mark Thoennes
310 North Clayborn Avenue
PO Box 341
Parkers Prairie, MN 56361
218-338-5000
danielsfood@midwestinfo.net
www.danielsfood.com

DX INDUSTRIAL SLICERS
1805 Industrial Park Dr, Unit B
PO Box 42
Normal, IL 61761
309-590-0300
www.dxslicer.com
support@dxslicer.com

ENERGY PANEL STRUCTURES - EPS
603 N. Van Gordon Ave.
Graettinger, 1A 51342
715-859-3219
712-859-3275 Fax
ttorreson@epshuildings.com
jmeyer@epsbuildings.com
www.epsbuilding.com

ENVIRO-PAK DIVISION OF
TECH-MARK, INC.
P.0. BOX 1569
Clackamas, OR 97015
503-655-7044
503-655-6368 Fax
sales@enviro-pak.com

EPS - NOWICKI USA
7926 S Madison St.
Burr Ridge, IL 60527
John Bobak
www.nowickiusa.com
kbafia@nowickiusa.com

EQUIPMENT DISTRIBUTING
OF AMERICA, INC.
Distributing EFA Products & More
1776 County Road M
P.0. Box 213
Wahoo, NE 68066
402-592-9360
402-443-1384 Fax
efa.efa-usa@windstream.net

HANDTMANN
Mike Tennis

1540 Thomas Lake Point Rd. #318

Eagan, MN 55122
847-808-1100
mtennis@handtmann.com

HARPAK - ULMA PACKAGING, LLC
175 John Quincy Adams Road
Taunton, MA 02780
Office: 508-884-2500
Fax: 508-884-2501

HITEC FOOD EQUIPMENT
Ron Dehlin
818 Lively Blvd
Wood Dale, IL 60191
331-642-2586
www.hitec-usa.com

Ron@hitec-usa.com

HIGH PLAINS FRONTIER SUPPLY LLC
P.0. Box 2640
Loveland, CO 80539
Donovan Daws
970-776-9881
www.highplainssupply.co

HOBART SALES/LA BUSSE INC
5900 Mesker Street
Schofield, Wl 54476
715-359-9481
714-355-4379 Fax
www.hobartwausau.com

HOLLY SALES & SERVICE INC.
P.0. Box 84
Sun Prairie, WI 53590
608-837-3505
800-465-5977
www.hollyss.com

HORIZON EQUIPMENT, LLC
1960 Seneca Road
Eagan, MN 55122
651-452-9118
www.horizonequipment.com
tracy@horizonequipment.com

JARVIS PRODUCTS CORPORATION
33 Anderson Road
Middletown, CT 06457
860-347-7271
860-347-9905 Fax
sales@jarvisproducts.com
http://www.jarvisproducts.com

KENTMASTER MFG
1801 South Mountain Ave
Monrovia, CA 91016
626-359-8888
626-303-5151 Fax
www.kentmaster.com

KERRES USA
607 Village Road
Pennsdale, PA 17756
570-924-3278
570-279-2989 Cell
570-924-3332 Fax
www.kerresusa.com

KWALYTI TOOLING
1690 E Fabyan Parkway
Batavia, IL 60510
877-592-5984
630-761-8041 Fax

LANCE INDUSTRIES
0. Box 341
Allenton, WI 53002
800-775-2623

262-629-5520 Fax
www.meattumblers.com

MADIGAN REFRIGERATION
Trevor Madigan
W9257 0ld Highway 60
Lodi, WI 53555
608-592-4507
800-571-0126
www.madigan.biz

MAINCA USA INC./JERO’S
8064 Chivvus Dr
St. Louis, M0 63123
314-351-4677
314-353-6655 Fax
www.maincausa.com

MULTIVAC INC.
Marty Mothershaugh
11021 N Pomona Ave.
Kansas City, MO 64153
816-801-3954 Direct
816-801-4974 Fax
marty.mothershaugh@multivac.com

PAC KNIFE SALES, LLC
Brody Halopka
234607 Skilbert Ave.
Dorchester, WI 54425
715-654-6275
packnifesales@gmail.com
www.packnifesales.com

PACK 3000
Samuel Weder
4427 Rainbow Blvd
Kansas City, KS 66104
816-895-3090
samuel.weder@pack3000.com

POLY-CLIP SYSTEM
1000 Tower Rd.
Mundelein, IL 60060
800-872-2547
www.polyclip.com
e.siegel@polyclip.us

PRO SMOKER ‘N ROASTER
120 S. Main St.
Iron Ridge, WI 53035
800-328-8313
920-625-3861 Fax
WWW.psseasoning.com
jaehr@psseasoning.com

REISER
725 Dedham St.
Canton, MA 02021
781-821-1290 Office
312-632-9031 Cell
gdowney@reiser.com

ROLLSTOCK, INC.
Chad Cleypool
5720 Brighton Ave
Kansas City, MO 64130
800-295-2949
ccleypool@rolistockkc.com
www.rolistock.com

SCOTT PEC
15 Southgate Drive
Guelph, ON Canada N1G 3M5
Jon Frohling, US Sales Rep.
605-380-0766
www.scottpec.com
jon@scottpec.com

SCOTT PEC
Jon Frohling
PO Box 550
Box Elder, SD 57714
303-823-5839
jon@scottpec.com
www.scottpec.com

SPERL-PAK REPAIR LLC
John Sperl
N. 4854 Sackett Dr.
Medford, Wl 54451
715-613-7009
www.speripak.com
john@sperlpak.com

SPERLING INDUSTRIES
Allen Tegtmeier
2420 Z Street
Omaha, NE 68107
402-556-4070
402-556-2927 Fax
allent@sperlingomaha.com
www.sperlingind.com

TECH PRO OF WISCONSIN
Tim Sandridge
P.0. Box 7623
Madison, Wl 53707-7623
888-836-5505
608-241-5505
608-241-3805 Fax
www.techprowis.com
Email: techprowi@gmail.com

TIPPER TIE INC.
2000 Lufkin Rd.
Apex, NC 27539
800-231-2905
919-362-8811
sales@tippertie.com

THE WORKERS LLC
348 Smith Street
Neenah, WI 54956
Phone: 920-886-1008
Fax: 920-886-1049
ino@theworkerslic.com
www.theworkslic.com
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ULTRASOURCE LLC
1414 West 29th St.
Kansas City, MO 64108-3604
816-753-2150
816-753-4976 Fax
jeff.boarsheski@ultrasourceusa.com
www.ultrasourceusa.com

VC999 PACKAGING SYSTEMS
Jim Wright
419 East 11th Ave.
North Kansas City, MO 64116
816-472-8999
jim.wright@vc999.com

WALTON’S INC.
Kurt Carter, National Sales Manager
3639 N Comotara St.
Wichita, KS 67226
800-835-2832
316-262-0651
316-262-5136 Fax
kurt@waltonsinc.com
www.waltonsinc.com

FOODS
AWESOME SHRIMP AND SEAFOOD INC.
Rebel

ebe
3284 S. Industrial Lane
Waukesha, Wl 53189
414-640-6125
awesomeshrimp19@aol.com

BAKALARS SAUSAGE CO.
2760 Hemstock St.
La Crosse, Wl 54603
608-784-0384
800-459-7760
info@bakalarssausage.com

COLOMA FROZEN FOODS
Ed Sill
4145 Coloma Rd.
Coloma, MI 49038
800-642-2723
eddie@colomafrozen.com

FAMILY FARMS, INC.
P.0. Box 98
50684 North Main Street
Eleva, Wi 54738
715-287-4291
lorriengen@familyfarmsinc.com

HAROLD GABBEI WHOLESALE MEATS
510 S. Nine Mound Road
PO Box 930255
Verona, Wl 53593
608-845-7810
608-845-9129 Fax
meat1@tds.net

J&B GROUP
2309 Myers Rd.
Albert Lea, MN 56007
800-222-6202

J&B GROUP
13200 43rd St. NE
St. Michael, MN 55376
888-254-9408
tony.fehn@jbgroup.com

KENRICH FOODS CORPORATION
Carl Colsch
915 Industrial Drive
P.0. Box 854
West Salem, Wi 54669-0854
608-786-2310
800-227-7348
608-786-2331 Fax
Carl@Kenrichfoods.com

MIDWEST PERISHABLES INC. (M.P..)
4850 Helgesen Drive
Madison, Wi 53718
800-303-3091
608-273-8000
chad@mpil.com

UW PROVISION
P.0. Box 620038
2315 Pleasant View Road
Middleton, W 53562-0038
800-832-0517
nick.marron@uwprovision.com

LABELS

DJV LABEL ENTERPRISE
520 Sundial Drive
Waite Park, MN 56387
320-251-1700
320-252-1220 Fax
info@djvlabels.com

TEMPAC

Pressure Sensitive Labels
Thermal Trans. Printers
Scale Systems

7370 Avenel Court

West Chester, OH 45069
800-482-7225
513-505-9700
513-777-3283 Fax
www.tempac.net
dave@tempac.net

LABELS/SEASONINGS/POINT OF SALE

PIONEER RETAIL SYSTEMS LLC
3036 W. Hiawatha Dr.
Appleton, Wl 54914
920-470-6501 Office
pos@pioneerretailsystems.com
www.pioneerretailsystems.com

PAPER & PACKAGING SUPPLIES

HARBRO-PRIME LABEL GROUP
1380 Nagle Blvd
Batavia, IL 60510
630-879-3000
630-879-3900 Fax
www.meatbhags.com
gregrau@primelabelgroup.com

PATTY PAPER
1955 N Oak Drive
Plymouth, IN 46563
574-935-8439
sherry@pattypaper.com
www.pattypaper.com

ROCKET INDUSTRIAL
200 Washington St, Suite 200
Wausau, Wl 54411
800-826-4405
715-845-7211
715-842-9654 Fax
bstephan@rocketindustrial.com

ROSS PRODUCTS
Wendy Greene
PO Box 724
Marshfield, Wl 54449
715-384-9999
715-387-0317 Fax
wmgreene@rossproductsusa.com
rossproductsusa.com

SUPPLY ONE
W209 N17450 Industrial Drive
Jackson, WI 53037
262-677-6738
www.supplyone.com

TIGER TAIL/LOWENSENF MUSTARDS
Terry Redeker
1845 Mustard Lane
Dyersburg, TN 38024
731-445-2189
terry.redeker@develeyusa.com

VAC PAC INC
Gary Bernard
27 W 379 Chartwell Dr
Winfield, IL 60190
630-462-6074
www.vacpacinc.com

VAN PAPER CO
Scott Van
2107 Stewart Ave
St. Paul, MN 55116
651-690-1751
651-690-1758 Fax
sales@vanpaper.com
scottv@vanpaper.com

VC999 PACKAGING SYSTEMS
Jim Wright
419 East 11th Ave.
North Kansas City, MO 64116
816-472-8999
jim.wright@vc999.com

RENDERING & HIDES
DARLING INGREDIENTS INC.
W694 White Ridge Rd.

P.0. Box 70
Berlin, Wi 54923
920-361-2092

SANIMAX
Larry Heacock
2099 Badgerland Drive
Green Bay, WI 54303
920-494-0418
920-687-0430 Cell
800-955-6355
920-494-9141 Fax
www.sanimax.com
Larry.Heacock@sanimax.com
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SEASONING & CURING INGREDIENTS
A.C. LEGG, INC

Chuck Purvis

PO Box 709

6330 Hwy 31 South

Calera, AL 35040

800-422-5344

205-324-3451

205-668-7832 fax

chuck.purvis@aclegg.com

CON YEAGER SPICE CO.
3035 New Butler Road
New Castle, PA 16101
Tim Gwin
724-202-6513
www.conyeager.com
tim.gwin@conyeagerspice.com

EXCALIBUR SEASONING, INC.
1800 Riverway Dr.
P.0. Box 1047
Pekin, IL 61554-1047
309-347-1221
800-444-2169
sales@excaliburseasoning.com

MIDWEST PERISHABLES INC. (M.P..)
4850 Helgesen Drive
Madison, WI 53718
608-268-3888
608-273-8008 Fax
droberts@mpii.com

NASSAU FOODS
7601 Northland Dr, Suite 200
Brooklyn Park, MN 55428
800-432-0105
763-315-3968
763-315-6773 Fax
vicky@nassaufoods.com
www.nassaufoods.com

PROTEIN PROCESSING SERVICES
Tony Romshek
23321 235 Ave
Columbus, NE 68601
402-563-3628
tromshek@cencon.com

PS SEASONING & SPICES INC.
216 W. Pleasant St.
Iron Ridge, WI 53035
800-328-8313
920-625-3861 Fax
WWWw.psseasoning.com
joe@psseasoning.com

REICHERT SPICE COMPANY
Terry Treuer
2696 North 900 E Road
Ashkum, IL 60911
414-630-3410
tatreuer@hotmail.com

SPECIALTIES
AGRICULTURE GRANT SOLUTIONS
Brook Miller
1400 Walnut St #305
Des Moines, 1A 50309
515-650-2191
brook@agriculturegrantsolutions.com

BUILDING AUTOMATION PRODUCTS, INC
750 N Royal Ave
Gays Mills, Wi 54631
Brad Ambrose
608-735-4800 x 154
www.bapihvac.com
bambrose@bapihvac.com

CUSTOM MEAT SOLUTIONS
PO Box 43
Askov, MN 55704
Scott Schank
651-335-2170
custommeatsolutions@gmail.com

DATCP
2811 Agriculture Drive
Madison, W1 53708
Cindy Klug
Meat Safety Circuit Supervisor
608-220-3054
cindy.klug@wisconsin.gov

FIELD TO FREEZER LLC
515 W North Shore Dr, #5
Hartland, W1 53029
Matt McCoy

KELLER INC

DESIGN/BUILD CONSTRUCTION CO
P.0. Box 620
Kaukauna, WI 54130
920-766-5795
Katie Mangin
www.kellerbuilds.com

MEATINGPLACE
Michael P. Walsh, Advertising Mgr.
1415 N. Dayton St.
Chicago, IL 60622
312-274-2205
312-266-3363 Fax
312-961-5108 Cell
mwalsh@meatingplace.com

RURAL MUTUAL INSURANCE CO.
Bill Kriese
P.0. Box 5555
Madison, Wi 53705
608-220-6147
bkriese@ruralins.com
www.ruralmutual.com

SILIKAL AMERICA
609 Fertilla St
Carrolton, GA 30117
David Perry
770-830-1404
david@silikalamerica.com
www.silikalamerica.com

STONE MILL CONSTRUCTION
Glenn Marquette
N3029 14th Ave
Monroe, W1 53566
608-325-6000
glennm@stonemiliconst.com

WE R FOOD SAFETY
Andy Hanacek & Andrew Lorenz
2110 US Hwy 12 W
Menomonie, Wl 54751
715-309-2980
info@werfoodsafety.com

WISCONSIN 4-H FOUNDATION, INC.
Joanne Wolan
The Pyle Center
702 Langdon St.
Madison, WI 53706
608-262-1597
joanne@wis4foundation.org

WISCONSIN BEEF COUNCIL INC.
957 Liberty Dr, Suite 201
Verona, Wi 53593
Tammy Vaassen
608-833-9940
tvaassen@beeftips.com

WISCONSIN MERCHANTS SERVICES
W10320 S County Line Road
Lodi, Wl 53555
608-215-0790
info@wisconsinmerchantservices.com
www.wisconsinmerchantservices.com

WISCONSIN PORK PRODUCERS
P.0. Box 327
Lancaster, WI 53813
Keri Retallick
608-723-7751
wppa@wppa.org

SUPPLIES

BUNZL PROCESSOR DIVISION/

KOCH SUPPLIES
5710 NW 41st Street
Riverside, MO 64150
800-456-5624
800-329-5624 Fax
816-448-4300

COZZINI CUTTING SUPPLIES
3451 Commercial Ave.
Northbrook, IL 60062
Laura McKay
847-814-1090
laura@cozzinicuttingsupplies.com
www.cozzinicuttingsupplies.com

INDUSTRIAL NETTING
10300 Fountains Drive
Minneapolis, MN 55369
Karen Slater
763-496-6374
kslater@industrialnetting.net
www.industialnetting.com

MAI TECHNOLOGIES
Dennis
5296 174th St
Chippewa Falls, Wl 54729
715-690-1270
dennis@mailtechlic.com

NASSCO INC
Dane White
5365 S Moorland Rd
New Berlin, WI 53151
(414) 423-4977
dwhite@nasscoinc.com
Www.nasscoinc.com
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NELSON-JAMESON INC
PO Box 647
3200 S Central Ave
Marshfield, Wl 54499
800-826-8302
sales@nelsonjameson.com

SHILLING SUPPLY
Tom Reuter
2435 Hauser St.
Lacrosse, Wl 54603
800-888-1885
mgloede@shillingsupply.com

SILVER-CLIP INC.
46551 Strathmore Road
Plymouth, MI 48170-3436
Mike Prokurat
734-354-6551
sales@silver-clip.com
www.silver-clip.com

WALTON’S INC.
Kurt Carter, National Sales Manager
3639 N Comotara St.
Wichita, KS 67226
800-835-2832
316-262-0651
316-262-5136 Fax
kurt@waltonsinc.com
www.waltonsinc.com

TESTING/FOOD SAFETY

ALS (MARSHFIELD FOOD SAFETY)
510 N. St Joseph Ave
Marshfield, Wi 54449
877-318-4939
715-406-4418 Fax
hondo.dammann@alsglobal.com

COMMERCIAL TESTING LAB
P.0. Box 526
514 Main Street
Colfax, Wl 54730
715-962-3121
www.ctlcolfax.com
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