
News & ViewsNews & Views
“There is nothing more frightening than ignorance in action” - Goethe

Wisconsin Association of Meat Processors, Inc.
Affiliated with the American Association of Meat Processors

Sustaining member of CAST - Council for Agricultural Science & Technology

www.wi-amp.com

From the President’s Desk
Jake Sailer, Sailer’s Food Market and Meat Processing

UPCOMING
EVENTS

WI Meat 
Processing School

UW Madison MSABD
Madison, WI

March 21-23, 2023

2023 WAMP 
CONVENTION

Marriott Hotel
Middleton, WI

April 13-16, 2023

2023 AAMP 
CONVENTION

Charleston Area Convention 
Center

Charleston Embassey Suites/
Charleston Residence Inn

Charleston, SC
July 13-15, 2023

2023 WI State Fair
State Fair Park
Milwaukee, WI

August 3-13, 2023

Hello Everyone/Membership,
Embrace that the sun as it is getting warmer and the days are getting longer!!!  Summer is 
coming as it is one of my most favorite times of the year.
There is an awful lot to talk about, so I will try and touch on a few of the most important 
things going on in Wamp now. First off, I would like to invite everyone to come together 
at the yearly convention in Madison. The theme is “Strategies for Success: Growing with 
People, Automation and Technology.”  We will be kicking it off with the pre-convention 
workshop at the MSABD building on Thursday morning for those coming in on Wednesday 
evening, Dianne has extended the block of rooms for Wednesday night. Dr. Jeff has an 
awesome lineup of speakers and companies to showcase equipment and technologies.  
We will have our AAMP President, Darla Kiesel, and her husband, Aaron, at this year’s 
convention. Darla will be doing a couple of talks and Aaron will be judging. Please make 
them feel welcome and get to know them if you do not. They are awesome people with a 
wealth of knowledge in the meat industry.
You will definitely want to check out the trade show this year as we have new suppliers 
signed up for the convention. This is an awesome time to look at new equipment, make 
new friends, and learn new technologies in the meat industry. Friday, on the trade show 
floor there will also be a linking contest. This is where you will be able to go up against the 
machine as to who can twist links the fastest. You won’t want to miss this! 
Hopefully you have started or thinking about making products for the product show. We 
hope to bring those numbers back up to where they were a few years ago. Everything 
should be the same as last year as there were no changes in the products or in the rules. 
The rules are posted on the website. Always take the time to read the rules as nothing 
hurts more than having a quality product disqualified because of weight, casing color, or 
something very simple.
We will be giving you updates this year at our annual business meeting. Michelle Kussow, 
our lobbyist, will also introduce herself and give a little update. There are a lot of things 
going on within Wamp that you will want to be there to listen, and then pick up those 
awesome awards!
I hope to see everyone at convention, making those connections with other processors, 
the fellowship is like none other. For Friday night, we will be having bean bags and a live 
band to help set the stage for networking with each other. We do have a couple very 
distinguished guests invited, but we have not got confirmation of them showing up yet. 
Fingers crossed!
Don’t forget that the applications for the next grant are due March 17. Wamp now has a member on the Wisconsin Retail 
Food Safety Advisory Committee. If you have any questions, you can always reach out to Dianne at the Wamp office, or you 
can always reach out to any of your board members with thoughts, comments or 
concerns. I would like to take this time to thank the board for everything we have 
done in this last year. It has been a busy one!
Until we meet in Madison, get those products ready, be ready to link against a 
stuffer, and be open to learn what Wamp has lined up for you this year.

March 2023
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Friday, April 14, 2023 Cont. 
7:00 pm Scholarship Auction, linker contest results 
 followed by corn hole competition, kids
 entertainment and the Myles Wangerin 
 Band • Salons A, B, C, D & E

Saturday, April 15, 2023
           (Held at the Marriott Madison West-Middleton)

7:30 am Supplier Meeting followed by Breakfast
  • Concession Area, Exhibit Hall, (WI/MI, 
  Superior Rooms) (until 8:15 am)
8:00 am Meat Product Show Judging
 • Mendota & Geneva Rooms
8:15 am Processor Breakfast (until 9:00 am)
 • Concession Area, Exhibit Hall, (WI/MI, 
  Superior Rooms)
8:30 am Registration Desk Opens (until 1:00 pm)
  • Conference Center Coat Room
8:30 am Supplier Showcase Opens (until 1:00 pm)
  • Wisconsin/Michigan/Superior
10:00 am Children’s Program (until 11:00 am)
  • Wisconsin Room (Exhibit Hall)
11:00 pm Lunch - Free Hot Dogs & Brats (until 1:00 pm)
 • Wisconsin/Michigan/Superior
12:00 pm Judges Lunch • LaCrosse Room
(All Educational Sessions • Salons F, G & H)
1:00 pm Changing the Culture of a Business
  Marc Martin, C12 Group
1:45 pm Retail Marketing and Creating Efficiencies
  Darla Kiesel, Dewig Meats
2:30 pm Financial Decisions: 
  When to Buy, When to Lease
  Mike Rausch, Kinetic Leasing
  Fred Bubolz, The Workers
3:30 pm WAMP Business Meeting (annual election),  
 Children’s Awards and Meat Product Show
 Awards Ceremony • Salons E, F, G & H
6:00 pm  WAMP Cocktail Party • Atrium

Saturday, April 15, 2023 Cont. 
7:00 pm Dinner Buffet (featuring prime rib and stuffed 
  chicken breast) Top Product Show Awards,
  Person of the Year Recognition, 
  Scholarship Recipient Recognition
    • Salons A, B, C, D & E
 Product Show Open for Viewing After 
 Banquet  • Mendota & Geneva Rooms
 10th Floor Hospitality Open after Banquet
 
Sunday, April 15, 2023
           (Held at the Marriott Madison West-Middleton)

7:00 am Release of Product Show Products 
  (until 7:30 am) • Mendota & Geneva Rooms
9:00 am Directors Organizational Meeting
  • Middleton Room

2023 WAMP Convention and Trade Show Schedule of Events
“Strategies for Success: Growing with People, Automation and Technology” 

Thursday, April 13, 2023
Pre-Convention Workshop: 
 “Technology & Automation Working For You”
 (Held at the UW MSABD building)
 (Pre-registration required.)
8:00 am Depart Marriott Madison West (shuttle provided)

8:30 am Introduction and Welcome
  Jeff Sindelar, University of Wisconsin
  Jake Sailer, Sailer’s Meat Processing
  Steve Ricke, University of Wisconsin
9:00 am Transitioning From Manual to Automation
  Doug Reinemann, University of Wisconsin
10:00 am Harvest and Fresh Meat Processing 
 Technologies Available for Meat Processors
  Noah Hall, UltraSource
10:45 am Further Processing Technologies Available for  
  Meat Processors
  Jay Wenther, Handtmann Inc.
11:30 am Lunch
12:30 pm Breaking in Groups/Transition to USDA Plant
1:00 pm Six-30 minute rotations featuring hands-on 
 and interactive technology & automation 
 demonstrations led by equipment 
 manufacturing leaders representing harvest, 
 fabrication, and further processing (including 
 ready-to-eat) 
      Group 1: Harvest Floor Technology & Automation
 Group 2: Fabrication Technology & Automation
 Group 3: Processing Technology & Automation -1
 Group 4: Processing Technology & Automation-2
 Group 5: Thermal Processing Technology & Automation
 Group 6: Ready-to-eat Technology & Automation
4:15 pm Putting Numbers to Automation
  Jon Frohling, ScottPec
5:15 pm Workshop Concludes
5:30 pm Depart UW-MSABD (shuttle provided)

(Held at the Marriott Madison West-Middleton)
7:00 pm 10th Floor Hospitality Room (until 10 pm)

Friday, April 14, 2023
           (Held at the Marriott Madison West-Middleton)
7:00 am Director and Product Show Committee
  Meeting • Greenway Room
8:00 am Registration Desk Open (until 5:00 pm)
  • Conference Center Coat Room
(All Educational Sessions • Salons F, G & H)
8:00 am Exporting Your Meat Products: How, Who 
  and What? 
  Courtney Heller, U.S. Meat Export Federation
  Mark Rhoda-Reis, WI DATCP Export
  Tammy Vaassen, WI Beef Council
9:00 am DATCP Update
  Paul Humphrey, WI DATCP
9:30 am Ag Marketing Update
  Jeff Swenson, WI DATCP
10:00 am Break
10:15 am Improve Your Business Efficiency with
  Outside Services
 (payroll, HACCP, security system, benefits,
  social media/marketing, sanitation)
  Darla Kiesel, Dewig Meats
  Leif Erickson, HUB
  Brian Bennett, STIR
  Raul Cobian, Contract Cleaning Specialist
12:00 pm Ribbon Cutting - Supplier Showcase Opens
 Lunch: Free Hot dogs and Brats (until 5 pm) 
  • Wisconsin/Michigan/Superior Rooms
12:15 pm Product Show Registration (until 2 pm)
 • Mendota & Geneva Rooms
1:00 pm Linker Contest (until 3 pm) (all welcome)
  • UW MSABD Booth at the Trade Show
2:30 pm Meat Product Judging - Fresh Sausages
 • Mendota & Geneva Rooms
5:00 pm Social Hour - Cash Bar/Free Beer & Soda
  • Salons A, B, C, D & E
6:00 pm  Buffet • Salons A, B, C, D & E
6:45 pm AAMP Update • Salons A, B, C, D & E
  Darla Kiesel, AAMP President

2023 WAMP Convention and Trade Show Schedule of Events
“Strategies for Success: Growing with People, Automation and Technology” 

Volunteers 
Needed for the 

WAMP 
Specialty Meat 
Championships

The WAMP Product Show is 
certainly one of the largest in the 
country.  We need your help to 
continue to make it a successful 
event.  The committee is looking 
for help with entering product and 
assistance during the judging on 
April 14 or 15, 2023, during the 
WAMP Convention. 

Please contact Ben Gehring, 
Product Show Chairman, to 

volunteer today!
cell:  262-224-0559  or email: 

gehringbenjamin@yahoo.com  
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Wisconsin Department of Agriculture, Trade and Consumer Protection    
Division of Food and Recreational Safety 
2811 Agriculture Dr., P.O. Box 8911, Madison, WI 53708 
https://www.datcp.wi.gov         

 

 
 
 
 
 

 
 
 
       November 23, 2022 
 

 

Information and Resources for Wisconsin Meat Establishments 

Ahead of the upcoming holiday season, the Wisconsin Department of Agriculture, Trade and Consumer 
Protection (DATCP) wants to remind the meat processing industry of regulations outlined in rule and 
statute. Compliance with these regulations is required of all meat establishments in the state. Training 
information and additional resources are provided. 

For questions regarding these updates, please call DATCP’s general meat line at (608) 224-4681. 

Appendix A & Appendix B Updates 

In December 2021, the U.S. Department of Agriculture Food Safety and Inspection Service (USDA-FSIS) 
released updates to Appendix A and Appendix B. Establishments that use previous versions as support are 
required to either update to the new guidelines, or identify alternative support for verification by DATCP, 
by Dec. 14, 2022. Please keep in mind if changes are needed to the establishment’s food safety program 
related to these fundamental elements, revalidation may be necessary and required.   

In September 2022, USDA-FSIS hosted a webinar on these changes. A recording of the webinar and other 
information is available here. 

Reconditioning of Meat or Poultry Products 

In September 2022, DATCP’s Bureau of Meat and Poultry Businesses (BMPB) provided information to all 
state-inspected meat establishments regarding how establishments can recondition meat products that 
become contaminated in the course of operations. In rare situations, product may incidentally drop onto 
the floor or contact an unsanitary surface during production. When this occurs, establishments are required 
to restore sanitary conditions, as per 9 CFR 416.15.  

DATCP’s BMPB encourages establishments to adopt a procedure in its Sanitation SOPs (SSOP) for 
reconditioning product that incidentally comes into contact with an unsanitary surface. If the establishment 
has a reconditioning procedure in its SSOP, it is not required to record corrective actions every time 
product contacts an unsanitary surface. However, if the establishment does not have a reconditioning 
procedure in its SSOP, it is required to take and document the three parts of its corrective action that 
meet the requirements of 9 CFR 416.15 every time a product contacts an unsanitary surface.  

For additional guidance, please review the letter issued by DATCP’s BMPB, which includes what must be 
incorporated into the establishment’s SSOP. 

DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTION 

Division of Food  
and Recreational Safety 

DATCP Meat Processor Grant Applications due 
March 17, 2023
The Wisconsin Department of Agriculture, Trade 
and Consumer Protection (DATCP) invites Wisconsin 
meat processors to apply for meat processor grants 
through March 17, 2023. The program aims to grow 
Wisconsin’s meat industry and improve the long-term 
viability of the state’s livestock industry. These grants 
were included in Gov. Tony Evers’ 2021-23 biennial 
budget. Eligible applicants must operate or intend to 
operate a DATCP or U.S. Department of Agriculture 
(USDA) licensed meat processing establishment in 
Wisconsin and be engaged in livestock harvest or 
processing. Projects must increase harvest capacity 
or production. Funding from these grants can be 
used for operating expenses directly related to the 
grant project, including expenses for engineering, 
architectural design, construction, food safety 
consultation, equipment, and equipment installation.
DATCP will award grants for up to $50,000 for 
projects that are up to two years in duration and help 
expand capacity or increase throughput. Processors 
are required to provide a 100% match of the grant 
amount.  Recipients will be chosen through a 
competitive selection process.
Applications are due by 5 p.m. on Friday, March 17, 
2023. Completed applications and questions can be 
sent to DATCP Grants Manager Ryan Dunn at ryand.
dunn@wisconsin.gov. Grant recipients will be 
announced in May 2023.
A recorded webinar to address frequently asked 
questions and assist in completing applications can 
be found at the DATCP website. The grant application 
and materials are available at https://datcp.wi.gov/
Pages/Growing_WI/MeatAndLivestockDevelopment.
aspx.
DATCP to Provide Tuition Reimbursement for 
Wisconsin Meat Processing School
UW-Madison Contact: Colleen Crummy, Outreach Program 
Manager, (608) 279-7669, colleen.crummy@wisc.edu
DATCP Contact: Kevin Hoffman, Public Information Officer, 
(608) 224-5005, kevin.hoffman@wisconsin.gov
MADISON, Wis. — The University of Wisconsin-
Madison is hosting a Wisconsin Meat Processing 
School from March 21- 23, 2023. The Wisconsin 
Department of Agriculture, Trade and Consumer 
Protection (DATCP) is offering tuition reimbursement 

for qualifying participants who reside in Wisconsin 
through the Meat Talent Development Program, a 
$5 million program created by Gov. Tony Evers to  
connect the meat processing industry with potential 
employees.
Participants will learn the practical science and art 
of sausage-making and meat curing from a team 
of instructors, supplier specialists, and award-
winning “wurstmachers.” Instructors will teach the 
principles of meat processing at a basic, applied 
level, and information is aimed at operators who 
have small to moderate amounts of meat curing and 
sausage-making experience. However, processors 
from every level of experience can benefit from this 
program. Instruction will include several processing 
demonstrations and product evaluation.
Registration for the course is $500 per person through 
Tuesday, Feb. 28, after which the cost will increase 
to $550 per person. Registration will close Tuesday, 
March 7, but may close earlier if the course is filled. 
The fee includes course materials, handouts, lunch, 
and transportation between the hotel and UW-
Madison Meat Science and Animal Biologics Discover 
building, where the training will be held.
To register, please use this link: https://charge.
wisc.edu/animalscience/workshops.aspx. Eligible 
participants can request tuition reimbursement 
through DATCP’s Meat Talent Development Program 
at event check-in. Tuition reimbursement is limited to 
two participants per meat establishment, however, 
if space allows, a third participant from the same 
establishment may qualify for reimbursement.
Find additional course information at https://
meatsciences.cals.wisc.edu/event/wisconsin-meat-
processing-school-2/. DATCP is also providing tuition 
reimbursement for qualifying participants who attend 
the Basic Hazard Analysis Critical Control Points 
(HACCP) for Meat and Poultry Establishments Short 
Course at UW-Madison on Aug. 16-17, 2023.
Information on how to register for the course will be 
released soon at https://meatsciences.cals.wisc.edu/
event/basichaccp-short-course.
Questions about the either training should be 
directed to UW-Madison Meat Science and Animal 
Biologics Outreach Program Manager Colleen 
Crummy at (608) 279-7669 or colleen.crummy@wisc.
edu.

State Budget Update:  MK Lobby
Governor Tony Evers recently released his two-year spending plan for the State of Wisconsin. The $100 billion 
proposal includes a myriad of issues of interest to all businesses and taxpayers: a middle class tax cut, repealing 
the personal property tax, an increase in the minimum wage and a mandatory 12 weeks of family and medical 
sick leave. However, more importantly, the 2023-2025 State Budget included numerous items of specific 
interest to the meat processing industry.
As stated in the Budget in Brief, the Governor’s budget prioritizes developing and promoting Wisconsin’s meat 
industry.  In the 2021-23 biennial budget, the Governor proposed the creation of a $1 million annual meat 
processer grant program designed to help meat processors expand and modernize their operations. While 
the Legislature agreed to create the program, it only funded it at $200,000 annually, creating a backlog of 
applicants seeking these critical funds. The Governor’s 2023-25 budget proposes an $800,000 increase to get 
the program back to his original $1 million funding level. The Governor also recommends extending the meat 
talent development grant program by investing $1,237,500 GPR in fiscal year 2024-25. The grant program 
supports the meat industry workforce by providing tuition assistance to individuals pursuing meat processing 
programming at Wisconsin universities, colleges, and technical schools, and can also be used for curriculum 
development.”
From here the Governor’s budget goes to the Legislature’s Joint Finance Committee who will spend several 
months crafting their own spending proposal.  Once the Joint Committee on Finance has completed their work, 
the budget will go through the State Senate and State Assembly before landing back on the Governor’s desk 
for a veto review period and ultimately his signature.  This description, of course, oversimplifies the process.  
Republican lawmakers control both chambers of the Legislature and will completely rewrite major portions of 
the budget.
While the state budget process is complicated, the goal for meat processors is not.  Between now and June, 
it will be up to WAMP members and those in the meat processing industry to tell your stories and share the 
importance of the additional funding for the meat processor grant program and the meat talent development 
grant program.  Every meat processor in Wisconsin needs to connect with their state representative and state 
senator.  Maybe you were one of the lucky ones to already receive a grant--call or email your legislator and let 
them know how appreciative you were to receiving the funding and let them know how the grant was spent.  
Perhaps you have a great employee that would benefit from tuition assistance to go through HACCP training at 
UW-Madison. Contact your elected official and let them know how important this assistance would be for the 
employee and your business.  Call your state representative, e-mail your senator, invite them for a tour, attend 
one of their listening sessions in your area, chat with them after church, it’s not important how you connect, 
just that you do.
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8064 Chivvis Drive     St. Louis, MO 63123 
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800-777-5624 UltraSourceUSA.com

FREY STUFFERS &
CLIPTECHNIK CLIPPERS

AFFORDABLY AND 
EFFICIENTLY IMPROVE YOUR 
SAUSAGE PRODUCTION!
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Designed, Manufactured, and Tested
in Middletown, Connecticut, USA

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 mhipsher@jarvisproducts.com.

BUSTER-5 Carcass Splitting Bandsaw for Beef PAS Type P, Power Actuated Stunners

JC4A Hand-Held Dehider

Wellsaw® 444-464 Reciprocating Breaking Saws

Wellsaw® 404-424 Reciprocating Breaking Saws

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

Scholarship Sponsors
• Midwest Perishable Industries 
• UW Provision Company 

Platinum
• Mar/co Sales
• ScottPec
• Excalibur Seasoning
• JB Group
• Kerres USA
 • PS Seasoning/Pro Smoker n’ Roaster/
 Vortron
• UltraSource LLC
• UW Provision
•  Midwest Perishable Industries 

Silver
• CRM North America
• Kenrich Foods Corporation
• Poly-clip System
• Precipak

Bronze 
• Harpak-Ulma Packaging
• HOVUS
• Jarvis Products Corporation
• Lance Industries
• MULTIVAC, Inc
• Oversea Casing Company
• VC999

Convention Meats Sponsors
 • Family Farms
 • Midwest Perishable Industries 
• RJ’s Meats
• Wenzel’s Farm Sausage
• Lake Geneva Country Meats 
• Louie’s Finer Meats

Corn Hole Board Sponsors
 • Mar/co Sales
 • ScottPec
• TemPac
• Excalibur Seasoning
• Kerres USA
• RJ’s Meats (WAMP Board)

Thank you to the Sponsors of the 2023 WAMP Convention!
(We couldn’t have the convention without you!!  List at time of print.)

How fast can you link sausage?  This year’s Butcher Contest at the WAMP 
Convention will feature a Linker Contest.  Stop by the UW MSABD booth 
at the trade show on Friday, April 14th from 1-3 pm (or until supplies last) 
and see how fast you can link a pre-stuffed casing. 
Are you faster than a machine?

Annual Butcher Contest - The Linker Contest
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H. GABBEI MEATS, INC.

3RD GENERATION FAMILY OWNED AND OPERATED SINCE 1955

HIGH-QUALITY MEAT DISTRIBUTOR

CONTACT ONE OF OUR SALES ASSOCIATES TODAY!

800-261-1122

BEEF ~ PORK ~ VEAL ~ LAMB ~ CHICKEN ~ HI TEMP CHEESE

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

14 March 2023

“Technology & Automation Working for You” 
Seminar Planned for 2023 WAMP Convention

Back by popular demand, the Wisconsin Association of Meat Processor’s pre-convention workshop will be 
offered and is planned to take place at the University of Wisconsin Meat Science & Animal Biologics Discovery 
building. This workshop is a great opportunity to gain new knowledge about meat processing, honing your 
present skills, and networking with fellow meat processors.  This year’s workshop topic is technology and 
automation in meat processing. Join us as we learn about this timely and import topic.  We will learn from a 
group of experts about what types of technology exist in different facets of your operation (harvest thru ready-
to-eat processing), how these technologies can offer some level of automation, and how to successfully 
incorporate technology into your existing operations.  A team of academic and industry experts will discuss, 
highlight, and demonstrate an array of technologies that can lead to improved efficiencies while improving 
throughout and product quality.  A blend of classroom presentations (am) and hands-on demonstrations (pm) 
will provide and full encompassing learning experience.  As usual, plenty of opportunity and time for questions 
and dialogue will exist.  If you are in need of improving your operational efficiencies, are looking to increase 
your throughput, or are interested in improving product quality and consistency….this is must attend workshop 
for you.  As with past workshops, interaction is highly 
encouraged so this would be a great opportunity to learn from 
and with presenters and attendees.
Following the same format as in the past, the WAMP 
pre-convention workshop will be held at the University of 
Wisconsin MSABD building on Thursday, April 13 from 8:30 
am to 5:15 pm.   Additional educational sessions will occur at 
the Marriot hotel on Friday morning, April 14  and Saturday 
afternoon, April 15.  Anyone with questions or concerns 
should contact Jeff Sindelar (jsindelar@wisc.edu; 608-262-
0555) to discuss.  All schedules are not finalized and are 
subject to change as necessary.
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Plant Name ______________________________________ Note: ONLY CASH OR CHECK ALLOWED FOR PAYMENT.
# Entries

FRESH PRODUCTS Allowed PRODUCT NAME
Class 1: Fresh Breakfast Sausage Links * 1
Class 2: Fresh Dinner Sausage * 1
Class 3: Fresh Specialty Bratwurst* 1
Class 4: Fresh Traditional Bratwurst 1
Class 5: Fresh Specialty Poultry Sausage 1
Class 6: Fresh Gourmet/Flavored Patty Class 1

COOKED PRODUCTS
Class 7: Bacon 1
Class 8: Flavored Bacon* 1
Class 9: Boneless Poultry Product* 2

Class 10: Cooked Traditional Bratwurst (uncured) 1
Class 11: Cooked Specialty Bratwurst (uncured)* 1
Class 12: Smoked Cooked & Cured Traditional Bratwurst 1
Class 13: Smoked Cooked & Cured Specialty Bratwurst * 1
Class 14: Braunschweiger Liver Sausage 1
Class 15: Cured and Smoked Poultry 2
                (1 Turkey & 1 Chicken)
Class 16: Cured Specialty Meat Products* 2

Class 17: Dried or Smoked Beef* 1
Class 18: Natural Casino Frankfurter/Wieners 1
Class 19: Skinless Frankfurter/Wieners 1
Class 20: Bone-In Ham 1
Class 21: Semi-Boneless Ham 1
Class 22: Boneless Ham (Commercial) 1
Class 23: Boneless Ham (Traditional) 1
Class 24: Specialty Meat Entrée ** 2

Class 25: Restructured Jerky 1
Class 26: Whole Muscle Jerky 1
Class 27: Large Diameter Luncheon Meat* 2

Class 28: Luncheon or Jellied Loaf* 2
                (1 Luncheon Loaf & 1 Jellied Loaf)
Class 29: Emulisfied Ring Bologna 1
Class 30: Coarse Ground Ring Bologna 1
Class 31: Specialty Ring Sausage* 2

Class 32: Small Diameter Smoked and Cooked Sausage * 2

Class 33: Smoked Kielbasa or Polish Sausage * 1
Class 34: Traditional Snack Sausages 1
Class 35: Flavored Snack Sausages * 1
Class 36: Cooked Summer Sausage 1
Class 37: Flavored Summer Sausage * 1
Class 38: Old World Dry or Semi-Dry Sausage 2

Note: ONLY Cash or Check allowed for payment.
** Entries must be accompanied by a full description of 
the product(s) (e.g. name, ingredients, any specific 
information outlined in the product show rules, etc) upon 
entry during the onsite product show registration.

WAMP 20__ Product Show Registration Form2023

Product Show Rules are available online at 
www.wi-amp.com or by contacting Dr. Jeff 
Sindelar or the WAMP office (email: dianne@
wi-amp.com or call/text 608-636-0639).  No 
rule changes for the 2023 competition.

Hotel Convention Rooms
The rate for the WAMP Convention 

rooms this year at the Marriott 
Madison West-Middleton is 

$152.00/night plus tax. Must be 
completed by March 23, 2023 to 

receive the group rate.

To book your room call 
(608-831-2000) and reference the 

Wisconsin Association of Meat 
Processors Group OR

 book from the link on the WAMP 
site at 

https://wi-amp.com/convention/

Rooms are available on Wednesday 
evening.  Call/text the WAMP office 
with issues (608-636-0639) or email 

dianne@wi-amp.com.



Operator Plant Member CONVENTION Registration Form
Wisconsin Association of Meat Processors Convention and Trade Show

 Marriott Madison West-Middleton, WI   April 13-16, 2023
(Registration is available online at www.wi-amp.com/convention)

Business Name ____________________________________________________
Mailing Street Address ______________________________________________
City, State, Zip _____________________________________________________
Email Address _____________________________________________________
Phone Number ____________________________________________________

List All Attendees (name badges will be printed as listed below)
1._______________________________  2._______________________________

3._______________________________  4._______________________________

5._______________________________  6._______________________________

7._______________________________  8._______________________________

9._______________________________  10.______________________________

11.______________________________  12.______________________________

Plant Fee (must include). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ..$50.00

Additional Attendees (17 yrs and older)    No. _______ @  $35.00 each = . . . . . . $_______ 

Friday Night Buffet Adult . . . . . . . . . . . . . . No. _______ @  $27.00 each = . . . . . . $_______

Friday Night Buffet Child (Ages 5-12). . . . . No. _______ @  $13.50 each = . . . . . . $_______

Saturday Morning Breakfast  Adult . . . . . . No. _______ @  $12.00 each = . . . . . . $_______

Saturday Morning Breakfast Child (Ages 5-12) . No. _______ @  $ 6.00 each =  . . $_______

Saturday Night Banquet Adult . . . . . . . . . . No. _______ @  42.00 each = . . . . . . .  $_______

Saturday Night Banquet Child (Ages 5-12). No. _______ @  $21.00 each = . . . . . . $_______

Pre-Convention Workshop (limit 2) . . . . . . No. _______ @  $100.00 each = . . . . .  $_______

WAMP Scholarship Fund Donation .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $_______
___  Additional peole wishing to participate in the Pre-Convention to be placed on a stand-by list. 
 Indicate number of additional people.  Do not include payment for stand-by.  
(The workshop is non-refundable.)         Total Due $__________
Check Here_____ If you are willing to sponsor a Meat Science Student and their chaperone to attend the 
WAMP Convention.  The WAMP office will contact you directly if the need arises. (ticket cost only)

(This registration form is only for Meat Establishment Operator Plants.  
Supplier registration is available online at www.wi-amp.com/convention or contact 
the WAMP Office 608-636-0639 or email: dianne@wi-amp.com.

Please remit with payment made payable to WAMP and mail to WAMP, PO Box 25, Pearl City, IL 61062.
Registration must be received at the WAMP Office by April 1, 2023.

Does your meat market have “awesome customers”? 

How about introducing them to 

We are always looking for new locations to sell our 
“awesome products”! 

Please contact Rebel @414.640.6125 for more 
information on how your location can bring in more 

customers AND make MORE MONEY! 

 

 

LEARN 
MORE:

EPS custom freezer and cooler 
thermal doors are designed to 

meet the demands of heavy use. 
These are heavy-duty doors made 

with quality materials and outfitted 
with durable hardware that will get 

the job done day after day.

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.

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.

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

Remodel

Expand

Improve
If you are ready to expand your 

facility, let’s talk about our Tuffy™ 
cooler and freezer walls that utilize 

expanded polystyrene foam. We pay 
careful attention to vapor barriers to 

assure a tight energy-efficient facility.

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.

epsbuildings.com
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800-456-5624 • www.bunzlpd.com • FAX: 800-329-5624

WorkHorse®  
Disposable Facemask*

Straps have no 
staples that can 
fall into food.

3-Ply
masks are 

constructed  
of soft,  
pleated 

materials 
for optimum 

comfort.

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

**Ideal for procedures where low amounts 
   of fluid, spray and/or aerosols are produced.

ASTM LEVEL 1
BFE ≥ 95**

A Mask for Your Every Need

$7.95 OF 50
PER BOX

WorkHorse® N95 
Molded Respirator
The Only N95 Mask 

Designed for  
Meat Processors
Item #: E542 09305

ONLY
$18.95 
PER BOX OF 20 Item #: E542 09915
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WAMP ConventionTrade Show Exhibitors
April 14-15, 2023   (list at time of print)

AC Legg
ALS Marshfield, LLC
Awesome Shrimp
Bunzl Processor Division/Koch Supplies
CAS Corporation
CES Nationwide / Techpro
Daniels Food Equipment
Contract Cleaning Specialist
CRM North America
DCW Casing LLC
D.J.V. Label & Packaging
Energy Panel Structures
Equipment Processing Solutions-
 Nowicki USA
Excalibur Seasoning
Family Farms, LLC
Futamura USA, Inc
Handtmann Inc
Harpak-ULMA Packaging, LLC
High Plains Frontier Supply, LLC
Horizon Automation
HOVUS
Insurance Associates
Jarvis Products Corporation
JB Group
Keller Inc
Kenrich Foods Corporation
Kerres USA
Lance Industries
MadgeTech
Mainca USA, INC
Mar/co Sales
Midwest Perishable Industries
MULTIVAC, Inc
Nassau Foods
Nebraska Hoist

Oversea Casing Company, LLC
Pack3000
Pioneer Retail Systems
Poly-clip System/Precipak
Prosur Inc
PS Seasoning/Pro Smoker N’ Roaster/  
 Vortron
Reichert Spice Co
REISER
Rocket Industrial
Sanimax
ScottPec
Silikal
Slipnot/IDA Sales
SmartLockerUSA
Sperl-Pak Repair
SupplyOne
TemPac, LLC
The Workers LLC
Tiger Tail Mustard & Sauces
UltraSource LLC
UW Madison MSABD
UW Provision
Wolff Industries
WI Beef Council
WI Pork Association

Suppliers:  Not listed above?  Register today 
either online at www.wi-amp.com or contact 
the WAMP office for a “paper” copy.

Operators: Not Registered for the WAMP 
Convention?  Do it today either online at 
www.wi-amp.com or mail in the registration 
form in this newsletter.  

 

 

One Meating Place 
Elizabethtown, PA 17022 

P: (717) 367-1168   F: (717) 367-9096 
 E-mail: aamp@aamp.com  
Website: www.aamp.com  

For more information contact: 
Sam Gazdziak, Communications Manager 
sam@aamp.com/847-721-2247 

 

AAMP Launches Youth Ambassador Program 
(Wednesday, January 18, 2023) Elizabethtown, Pa. – The American Association of Meat Processors 
(AAMP) has introduced the Youth Ambassador Program. The Youth Ambassador Program is designed to 
provide opportunities to youth of all ages (up to their 19th birthday) to get involved in the meat and 
poultry industry. This program allots the space for them to learn, ask questions, and dive into the 
industry. The goal of the program is to empower youth to find passion in a unique industry and 
encourage them to become successful ambassadors in the meat and poultry trade. 

During the annual American Convention of Meat Processors and Suppliers’ Exhibition, the program will 
offer activities and events for youth of all ages (up to their 19th birthday) that mirror AAMP events but 
geared toward the younger generation. The competition portion of the program is specifically for ages 
14 to 18 (eligible until their 19th birthday). Youth involved in the competition portion will be responsible 
to help with specific duties at the annual American Convention of Meat Processors and Suppliers’ 
Exhibition, as well as have opportunities for fun with their peers. 

The Youth Ambassador competition is open for youth ages 14 to 18. It will entail a judged application, an 
interview with judges, and judged events at the 2023 American Convention of Meat Processors and 
Suppliers’ Exhibition. This competition is designed to allow applicants to become a part of the meat and 
poultry industry and support and engage with their peers. The winner of the contest will participate in 
AAMP events, including the 2024 American Convention of Meat Processors and Suppliers’ Exhibition, 
where they will relinquish their title to the 2024 Youth Ambassador winner. They will also receive a 
customized frock, a belt buckle, and a $500 scholarship award. 

For more information about the Program, visit https://www.aamp.com/youth-program, or contact Lisa 
Filbrandt-Cowles at bobsmeat1980@gmail.com.  

The American Association of Meat Processors (AAMP), is North America’s largest meat trade 
organization. Membership includes more than 1,600 medium-sized and smaller meat, poultry, and food 
businesses: slaughterers, packers, processors, wholesalers, in-home food service business, retailers, deli 
and catering operators, and industry suppliers. 

For more information, visit www.aamp.com.  

 



Phone: 800.567.8113 • 320.251.1700
Fax: 320.252.1220
Email: info@djvlabels.com
Online: www.djvlabels.com

520 Sundial Dr. Waite Park, MN 56387

 DIGITAL PRINTING AVAILABLE
* Labels, Inserts & Sleeves
* Complete Art Department
* Blanks to 8 color labels
* Adhesives to Fit all Needs
* Wide Range of
   Materials: Paper, Film,
   Direct Food Contact, etc.
* Thermal Printers,
   Scale Systems,Software
   & On-site Training
* Thermal Ribbons for all Printers

SHORT RUNS  •  NO PLATES  •  100 - 5,000

SPEED - Quick turnaround
QUALITY - High resolution and vibrant colors

COST - No plates to create, & minimal machine setup

Digital printing is an economical method for printing 
custom labels with photographic quality graphics, crisp 

text, and vibrant colors. 

Taste the Reichert Difference

Terry Treuer
414-630-3410

tatreuer@hotmail.com

Marinades
Cures
Sausage Seasonings
Flavored Panko
Binders
Chemicals
Seasonings & Rubs
Custom Blending
Jerky Seasonings
Bacon Rubs
and more
24 March 2023

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

 Insurance Coverage Tailored to Your Business

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

Clip it…
clip it good. 

LEARN MORE at 
15450 SE For Mor Ct.  Clackamas, OR  97015 U.S.A.

503-655-7044    1-800-223-OVEN (6836)    503-655-6368 Fax
www.enviro-pak.com     sales@enviro-pak.com

Look to us for affordable, quality equipment built in 
the U.S.A. that will last.

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

We give you more options with our flexible designs 
and control packages than any other manufacturer.

Smoke, Cook, Bake, Dry, Roast, Steam or Chill your 
product with our versatile product line.

 An End to Bloody Cut Lists and Documentation
 Automated Cut Lists - All Wild & Domestic Animals
 Dedicated Cut-Lists For Beef, Pig, Lamb, Deer, Bear
 Retail Ordering: Online, Curb Side, In Store, Other
 Integrated Calendar & Scheduling
 Customer & Farmer Contact & Order Tracking
 Automatic Sausage Processing & Fulfillment
 Call Logging & Business Activity Reporting
 Pre-Order, To Processing & Pickup
 No More Manually Creating or Losing Order Forms
 Optional Online Ordering and Customer Login
 Nothing to Install, Unlimited Users, No Limits On

Accessibility. Runs On Any PC, Tablet or Cell Phone
 Many More Features To Save You Time & Money!

Visit: CustomMeatSolutions.com

Contact: Scott Schank
Call or Text: 651-335-2170

custommeatsolutions@gmail.com

CCuussttoomm  MMeeaatt PPrroocceessssiinngg  SSooffttwwaarree
CCuussttoommiizzeedd  CCuutt  LLiissttss    

OOrrddeerr  TTrraacckkiinngg  &&  IInnvvooiicciinngg  //  RReecceeiipptt
TTeexxtt    &&  EEmmaaiill  YYoouurr  CCuussttoommeerrss  RReemmiinnddeerrss

CALL For A FREE Demo & Full Trial

Looking Forward To Helping your Business
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For All Your Fresh Meat & 
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 

Our Services  
 Sales  
 Installation 
 Training  
 Service 
 Support  

 

 

 

 

 

 

What We Sell 
 Kill Floor  

Machinery 
 Processing 

Equipment  
 Smokehouses 
 Product   

Spices and 
Seasonings 

 Packaging 
Equipment 

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

Quality Equipment and Products from Harvesting to Packaging  
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GET ENLIGHTENED

SIMPLE IDEAS ARE
ENLIGHTENING

GET ENLIGHTENEDGET ENLIGHTENEDGET ENLIGHTENED

Simple is as
simple does. 
Rollstock’s RM-100 
Packaging 

Machine features
state-of-the-art 

economical simplicity 
that is easy to use, saves on cost 

and space. And it’s built tough.

800-295-2949
www.rollstock.com

Call  Today
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EVOLUTION  
LEADS TO

REVOLUTION

MEET THE NEW R-SERIES!

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

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

www.vc999.com · 1-800-728-2999 · Sales@VC999.com

• Durable 
• Customizable
• Increased Speed

Certifications Pending
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Wisconsin Association of Meat Processors
Board Meeting Minutes; February 10, 2023 via Zoom

Board Members in Attendance:  Scott Vorpagel, Russ Krantz, Mike 
Bills, Tim Brueggen, Kathy Vorpagel, Andy Geiss, Rick Reams, Jessica 
Brown, Andy Pearson, Louis Muench, John Franseen, Jake Sailer, Roy 
Elsenpeter, Brandon Clare, Dr. Jeff Sindelar, Jeff Swenson, and Dianne 
Handsaker.  Absent:  Chris Hermann, Phil Schmidt, Lee Falkavage, and 
Drew Brinker.
The meeting was called to order by President, Jake Sailer, at 7:35 am. 
Secretary’s Update:  The minutes of WAMP Board meeting on January 
6, 2023, will be held til the next in-person meeting for approval.  Dianne 
Handsaker discussed the current membership status and renewal 
process.  79 Operators and 27 Supplier members have paid.  Dianne 
has sent 280-300 renewal letter/dues invoices to WAMP members who 
have not renewed and to the state plant list.  An additional 130 dues 
letters were sent to USDA plants in WI.  Now she is working on the 
Supplier Member list.  Dianne will be asking the board to help with 
missing email addresses. 
Treasurer’s Report. Kathy Vorpagel presented the Balance Sheet 
(2/8/23) and the Profit and Loss Statement (7/1/22 to 2/8/23).  Kathy 
noted that income was received since our last meeting with the 
supplier, dues, booths, etc.  Kathy noted that the Operator dues were 
coming in nicely.
Product Show Committee Report:  Ben Gehring reported that the plans 
were going well and he has received some volunteers for the show.  
Jeff Sindelar discussed that the cost of plaques have continued to 
rise.  The same plaques have been ordered for 2023, but the board 
may want to consider a different plaque for next year.  Dr. Sindelar 
also noted the number of plaques is high in regards to the number of 
products entered in comparison to years ago.  
Website Committee Report:  The website is going well, but Dianne 
has reached out to VisualRush for help with posts. She is having 
issues with getting the members on the site.  Dianne is meeting with 
VisualRush after the meeting for help and to see what is wrong with 
the Operator Directory.   Jessica offered to help Dianne with the 
Facebook page and getting more interaction.  
Scholarship:  The Scholarships are due March 1.   After they are 
received, Dianne will scan and distribute them to the committee.
Nomination:  The Person of the Year is set, so the committee may 
focus on board candidates.  They will email potential candidates 
among the committee.  Need two board members this year. 
Old Business:
1.  FFA Meats Judging:  Dianne have given all the contact information 
of the plants to Ken Engelke.   
2.  Legislative Agenda/Budget:  Michelle Kussow noted there has been 
some legislative activity since the last board meeting.  The Personal 
Property Tax Bill (repealing the tax) has been introduced in both the 
House and Senate.  The repealing of the tax may also be in Governor 
Evers budget.  Discussed the Flat Tax and Sales Tax.  A coalition 
group may be formed.  The WAMP Board did not take action on joining 
this coalition at this time, but will revisit at the next meeting.  Michelle 
noted that Governor Evers will introduce his proposed budget on 
February 15.  There has already been some release of what will be in it.  
It is likely we may hear before February 15 about the requests made for 
the WI Meat Industry.  Dual Inspection (Retail & Plant DATCP): Michelle 
noted that USDA is no longer funding retail inspection. DATCP had to 
take on retail inspection also.  Michelle talked about various scenarios 
to work on the issues the plants have been having.   For the meantime, 
we are gathering information and issues with the dual inspections for 
our plants.
3.  Retail Food Safety Advisory Committee:  Michelle Kussow 
coordinated with DATCP and members of the committee to ask for 

a position added for a representative from WAMP.  The meetings 
are in person and/or virtual.  Meetings are about 2-3 hours and 
meet quarterly.  RJ Reams will ask Anthony to see if he’s interested.  
Dianne, Michelle and Jake will be alternates.  The meetings are open to 
the public for listening.  
4.  2023 Convention Planning
a.  Pre-Convention Workshop:  Dr. Sindelar is finalizing the schedule 
for the workshop.
b.  Educational Session:  The speakers have all been confirmed.  Will 
be adding more names to the Export Session.  Dianne noted that 
the speaker presenting on benefits for the panel discussion wants 
to meet with the board to discuss the possibility of offering health/
vision/dental to our members as an association/group plan.  Dianne 
will keep in touch with them and hopefully they will present at our 
next meeting.
c.  Trade Show Updates:  The trade show booths are being reserved.  
At meeting time about 50 had already been registered through the 
website.  Have 2-3 new vendors already.  May need to consider 
adding 5-6 more booths.  Discussed having a WAMP booth manned 
by board members to answer questions, etc.  Dianne needs additional 
help locating email addresses for suppliers. 
d.  Friday Night Social:  Kathy has been told no by the hotel for the 
Bounce House.  She is going to revisit with them again for a different 
location.  The sponsors of the Corn Hole Boards have been secured.  
RJ Reams will order the corn hole boards.  
e.  Butcher (Linker) Contest:  Jessica, Kathy and Dianne met to plan 
the contest.  Jessica provided the information on the contest.  The 
contest will happen at the Trade Show on Friday from 1-3 pm.
f.  Meats for the Convention:  These were confirmed.  Dianne will 
check with Phil Schmidt for the Prime Rib.
g.  Sponsorships:  Currently have $7250 in monetary convention 
sponsorships.  
h.  Hotel Sleeping Rooms: Dianne added 10 rooms to the block for 
Wednesday night for those coming in for the workshop.
i.  Invited Guests:  Governor Evers, Secretary Romanski and Alice in 
Dairyland have all been invited to attend the convention.
j.  Promotion/Student Pass:  Will be working on this soon.  Need to 
reach out to WI Media.  Also discussed a contacting Meat & Poultry 
Magazine and Daniel Higgins. 
k.  Judges Boxes:  Jake Sailer is coordinating the boxes this year.

5.  Massachusetts Fund Advisory Group: Tim Haen is considering 
chairing the group.  Dave Downs and Rick McLimans will serve as 
committee members.   Committee needs two more members.     
6.  No other old business.
New Business
1.  Discover WI/Maddog and Merrill:  Jake Sailer and Drew Brinker met 
with Discover Wiscsonsin.  Discussed the costs of a show and that it 
would not include all our members.  Other opportunities are available 
to promote our membership through Discover Wisconsin.  This could 
be a great avenue to promote our plant members and the Coalition 
Conference.   Dianne met with Maddog and Merrill about their TV 
Show.  It would be a cost to WAMP to have them produce a show at the 
convention.  At this time, Dianne doesn’t recommend having the show 
produced as the target audience for the show may not align with our 
plant members’ target customer.    
2.  No other new business.
UW Madison Extension Report:  Dr. Sindelar noted the Meat Snack 
Short Course had just finished with 55 attendees from across the US.  
The HACCP Short Course is the next class and it is full.  Many of the 
attendees will receive tuition reimbursement through the Meat Talent 
Development program.  Dr. Sindelar is also working with DATCP to 

WAMP Board Meeting Minutes
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Smarter Solutions 

8064 Chivvis Drive       St. Louis, MO 63123                                                            (877) 677-7761       www.maincausa.com  

Wash, Rinse and Sanitize in as little as 4 minutes 

 
 

“If it FITS INSIDE – It’s SANITIZED 
 

JEROS Utensil Washer 
✓ Saves time and labor (up to 50% reduction in clean-up time) 
✓ Saves on water usage – only 1 to 2 gallons per wash cycle 
✓ Environmentally friendly 
✓ Reduced chemical cost with on-board dosing systems 
✓ Self contained wash water and rinse water heating elements 
✓ Improved food safety with a built-in 184  F sanitizing rinse 
✓ Guaranteed sanitation with “Rinse Sense” technology 
✓ Easy loading and unloading with three open sides 
✓ Ergonomic design 
✓ Minimal space requirement  
 
 
 
 
 
 
 
 
 
 
 

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

Smarter Solutions 

 

 
 
 

Automatically Clean & Sanitize: 
 
 
 
 

• Meat Lugs 
• Display Trays and Pans 
• Equipment Parts and Pieces 
• Smoke Screens & Sticks 
• Mixing Bowls 
• Crates and Storage Containers 
• Cooking Pots, Pans & Racks 
• Rotisserie Skewers 
• Trash and Waste Containers 
• Floor Drain Covers 
• And Anything that Fits Inside… 
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provide additional training for inspectors.  Sarah Gragg will be joining 
the faculty at the UW MSABD as a microbiologist in August of 2023.  
Jordan Nuells is now full time at UW MSABD 
UWM Student Board Report:  Will be doing the Corn Hole Tournament 
and the Linker Contest.    Jessica has been encouraging other students 
to attend the convention , etc. 
WI DATCP Report:  Jeff Swenson reported that the Agriculture 
Committee for the WI State Fair will be discussing all auctions at the 
State Fair including the Meats Action.  DATCP has released the next 
round of grants that total $200,000 with a March 17th deadline. Please 
encourage plants to apply.  UW-RF will start their Humane Handling 
Educational Sessions this spring.   DATCP organized a tour at American 
Foods Group for DATCP Food Safety staff.  Jeff Swenson thanked 
members who helped with content for a new pathways program in 
Wisconsin.  Jeff Swenson also discussed the program/class they had at 
UW Platteville that was on the history of the meat industry and jobs in 
the meat industry.  The program was aimed at youth and young adults 
and lasted about 2 hours.  The program can be done in other areas.  
Contact Jeff Swenson if you are interested in having this program in 
your area. 
AAMP Update:  The AAMP Convention will be held in Charleston, SC, 
on July 13-16, 2023.  Rooms at the Embassy Suites are sold out, but the 
Residence Inn has rooms available.    Looking to be a great show. 
The next meeting will be at 7:30 am on March 10, 2023, via Zoom.  
Jake Sailer declared the meeting adjourned due to lack of business.  
Thank you to all those who attended today!
Respectfully submitted,
Dianne Handsaker, Executive Secretary

WAMP Board Meeting 
Minutes Cont.

●  Data logging, trending and easy 
sending of files with the Blü-Test App

●  Rugged probe frees your hands from 
cords, meters and clipboards

●  Each probe stores the time-stamped 
logs in its onboard memory for 
downloading at your convenience

Building Automation Products, Inc.
+1-608-735-4800
sales@bapihvac.com
www.bapihvac.com/blu-test

Blü-Test
Piercing 
Probe & 

Smart 
Device

App

Log & Trend Your Processing Temps!

Learn more about the Blü-Test Suite by calling us at
+1-608-735-4800 or visiting www.bapihvac.com/blu-test.

BAPI’s Blü-Test wireless test instruments 
eliminate the hassle of hand-recording food 
processing temps for your HACCP plan.

AMERICAN 
CONVENTION 
of MEAT PROCESSORS  

and SUPPLIERS’ EXHIBITION

84TH

JULY 13-15, 2023
Charleston Embassy Suites/ 

Charleston Residence Inn

Charleston Area Convention Center  
Charleston, SC

For more information, contact AAMP
Toll-free: 877-877-0168

Email: aamp@aamp.com
www.aamp.com
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2023 WAMP Convention 
Meals and Entertainment

Thursday Night
7:00 pm ‘til 10:00 pm

10th Floor Hospitality Room open for social 
gathering

Friday Night - Family Night
5:00 pm ‘til 6:00 pm

Cash bar with free beer and soda

6:00 pm ‘til 7:00 pm
Beef BBQ Buffet

6:45 pm
AAMP Update

Darla Kiesel, AAMP President

7:00 pm
Scholarship Auction and Butchery/Linker 

Contest Awards followed by fun kids activities 
and a corn hole toss competition for adults. 
The Myles Wangerin Band until 11:00 pm.

Saturday Morning
8:15 am ‘til 9:00 am

Breakfast buffet in the Convention Hall
Eggs, sausage, potatoes, fruit, danish and 

beverages

Saturday Night
6:00 pm ‘til 7:00 pm

Cash bar with free beer and soda

7:00 pm
Dinner Buffet includes prime rib 

and chicken breast

Following the Banquet
10th Floor Hospitality Room open for social 

gathering

Not Registered for the WAMP Convention?  Do it 
today either online at www.wi-amp.com or mail in 
the registration form in this newsletter.  
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Contact Reiser Sales today: 
(781) 232-1676
www.reiser.com

Vemag 
Gourmet 

Patty Formers

Seydelmann 
Bowl 

Choppers

Vemag  
Sausage Linkers and  

Link Cutters

Reiser 
Form/Fill/Seal 

Packaging

Ross 
Tray 

Sealers

Holac
Slicers  

& Dicers

Nobody does meat processing and packaging better than Reiser.

ReiserWAMPWisconsin_2022_HalfPgAd.indd   1ReiserWAMPWisconsin_2022_HalfPgAd.indd   1 2/3/22   12:27 PM2/3/22   12:27 PM

Wisconsin Association of Meat Processors
2022-23 Contact Information

Jake Sailer (2024) - President
Sailer’s Food Market & Meat Proc.
600 W. Winter Ave.
Elmwood, WI 54740
(715) 639-2191, ext. 289 Office
jake@sailersmeats.com

Andy Geiss (2024) - Vice President
Geiss Meat Service
W4490 Pope Road
Merrill, WI 54452
(715) 536-5283
geissinc@hughes.net

Kathy Vorpagel - Treasurer
5907 State Road 50E
Lake Geneva, WI 53147
(262) 248-3339
kathy@lakegenevacountrymeats.com

Dianne Handsaker-Executive Secretary
PO Box 25
Lena, IL 61062
608-636-0639
dianne@wi-amp.com

Phil Schmidt (2024) - Past President
The Meat Block LLC
N1739 Lily of the Valley Dr.
Greenville, WI 54942
(920) 757-6622
philschmidt@themeatblock.com

Dr. Jeff Sindelar
UW MASBD
1933 Observatory Dr.
Madison, WI 53706
(608) 262-0555
(608) 265-3110 Fax
jsindelar@wisc.edu

Jessica Brown
UW MASBD
1933 Observatory Dr
Madison, WI 53706
(727) 244-8882
Jabrown35@wisc.edu

Mike Bills (2024)
Supplier Director
VC999
123 Henry St.
Edgerton, WI 53534
(608) 449-0819 Cell
816-472-1999 Fax
mike.bills@xtraplast.com

Drew Brinker (2025)
The Meat Market
700 Lincoln Ave
Baraboo, WI 53913
608-356-5574
baraboomeatmarket@gmail.com

Tim Brueggen (2024)
Falls Meat Service
PO Box 446
Pigeon Falls, WI 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
Roy@thedurandsmokehouse.com

Lee Falkavage (2023)
Peoples Meat Market
P.O. Box 659
Stevens Point, WI 54481
(715) 592-6328
lfalkavage@yahoo.com

John Franseen (2024)
Hewitt’s Meats
210 Downwind Dr
Marshfield, WI 54449
(715)-387-4728
johnfranseen@hewittsmeats.com

Chris Herrmann (2023)
Eden Meat Market
115 E Main St, P.O. Box 337
Eden, WI 53019
(920) 477-2711
Chrisefd25@gmail.com

Russ Krantz (2023)
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 (2023)
Louie’s Finer Meats, Inc.
P.O. Box 774
Cumberland, WI 54829
(715) 822-4728
louisk@louiesfinermeats.com

Andy Pearson (2025)
Supplier Director
Excalibur
20155 Peterson Road
Mason, WI 54856
(715) 292-0704
andy.p@excaliburseasoning.com

Rick “RJ” Reams (2024)
RJ’s Meats
1101 Coulee Rd
Hudson, WI 54016
(715) 386-9291
rj@rjmeats.com

Scott Vorpagel (2025)
Lake Geneva Country Meats
5907 State Road 50E
Lake Geneva, WI 53147
(262) 248-3339
scott@lakegenevacountrymeats.com

Product Show Committee
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, WI 54942
(920) 757-6622
loganschmidt_02@icloud.com

Dan Neuman
2023 - 3rd Chair Product Chair
LeRoy Meats of Horicon
85 Washington St.
Horicon, WI 53032
920-485-2554
jdneuman2012@gmail.com
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   Portion Cutting Meat Slicers & Patty Machines  

   Deli and Fresh Meat Slicers 

   Meat Mixers, Grinders, and Stuffers 

            Curing and Aging Meat Cabinets 

 

  Rail and Shelving Systems 

Seasonings and Marinades 
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Since 1923, A.C. Legg Inc. has 
provided meat processors 
with a variety of quality 
custom blended seasonings.  
 
Our seasoning blends are 
crafted from only the finest 
spices available. Our people 
are unequalled in expertise 
and service.  

P.O. Box 709 • Calera, Alabama 35040 
Phones: (205) 324-3451 • 1-800-4-ACLEGG   

Faxes: (205) 668-7835 • (205) 668-6997 
www.aclegg.com
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CHAMBER MACHINE

THERMOFORMERS

TRAYSEALERS

Need to reduce labor costs? Looking to reduce contamination and have better cleaning 
access? Need guaranteed reliable packaging that requires less maintenance?

Let MULTIVAC be your trusted solution provider in everything from entry level packaging and 
processing machines, to fully automated line solutions.

IS A PROUD SUPPORTER OF THE WISCONSIN
ASSOCIATION OF MEAT PROCESSORS

wisconsin-association-of-meat-processors-ad-january-2023-color.pdf   1   2/14/23   4:48 PM

CASINGS
DCW CASING LLC
  John Trovato
  700 S Fulton Ave.
  Mt. Vernon, NY 10550
  914-668-9000
  416-902-8228
  jotro@dcwcasing.com

FUTAMURA USA, INC
  369 Lexington Ave, 2nd Fl
  New York, NY 10017
  Akihito Sasaki
  646-556-6652
  office.newyork@futamura   
  group.com
    
HOVUS
  Christine Boyle
  272 Broadhead Rd., Suite 200
  Bethlehem, PA 18017 
  610-997-8800
  cboyle@hovus.com

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

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

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

OVERSEA CASING CO.
  Flavia Simielli
  601 South Nevada St.
  Seattle, WA 98101
  800-992-5600 Phone
    www.overseacasing.com
  fsimielli@overseacasing.com

PS SEASONING & SPICES INC.
  216 W. Pleasant St.
  Iron Ridge, WI 53035
  800-328-8313
  www.psseasoning.com
  pbetts@psseasoning.com

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

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

VISKO TEEPAK
  1126 88th Place
  Kenosha, WI 53143
  262-697-6563
  800-558-4058
   www.viskoteepak.com
  deya.punte@viskoteepak.com

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

EQUIPMENT & SMOKEHOUSES
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-BIRO
  www.bci-midwest.com

CAS-USA, INC
  Dan Ashcraft
  7688 Muirfield Pl
  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@cesnation
  wide.com

CRM NORTH AMERICA
  2308 17th Ave.
  Franklin Park, IL 60131
  847-916-2051
  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 STRUC-
TURES - EPS
  603 N. Van Gordon Ave.
  Graettinger, IA 51342
  715-859-3219
   ttorreson@epsbuildings.com
   www.epsbuilding.com

ENVIRO-PAK DIVISION OF
TECH-MARK, INC.
  P.O. BOX 1569
  Clackamas, OR 97015
  503-655-7044
  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.O. Box 213
  Wahoo, NE 68066
  402-592-9360
  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 PACKAG-
ING, LLC
  175 John Quincy Adams Rd
  Taunton, MA 02780
  Office: 508-884-2500
  maryahlfeld@harpak-ulma.com
  www.harpak-ulma.com

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.O. Box 2640
  Loveland, CO 80539
  Donovan Daws
  970-776-9881
  info@highplainssupply.com
  www.highplainssupply.com

HOBART SALES/LA BUSSE INC
  5900 Mesker Street
  Schofield, WI 54476
  715-359-9481
  parts@hobartwausau.com
  www.hobartwausau.com

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

HORIZON AUTOMATION INC
  5217 Hilltop Drive
  Wonder Lake, IL 60097
  815-623-8919
  billdson59@gmail.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
  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
  tom@kerresusa.com
  www.kerresusa.com

KWALYTI TOOLING
  1690 E Fabyan Parkway
  Batavia, IL 60510
  877-592-5984
 gordy@kwalyti.com
  www.kwalyti.com

LANCE INDUSTRIES
  P.O. Box 341
  Allenton, WI 53002
  800-775-2623
  mgundrum@lmi-mfg.com
  www.lmi-mfg.com

LINKER MACHINES
  Michael Hebrank
  20 PIne Street
  Rockaway, NJ 78066
  973-983-001
  sales@linkermachines.com
  www.linkermachines.com

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

Directory of WAMP Supplier Members
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VAN PAPER CO
  Scott Van
  2107 Stewart Ave
  St. Paul, MN 55116
  651-690-1751
  sales@vanpaper.com
  scottv@vanpaper.com

VC999 PACKAGING SYSTEMS
  Amy Moyer
  419 East 11th Ave.
  North Kansas City, MO 64116
  816-472-8999 
  amy.moyer@vc999.com

RENDERING & HIDES
DARLING INGREDIENTS INC.
  W694 White Ridge Rd.
  P.O. 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
  www.sanimax.com
  Larry.Heacock@sanimax.com

SEASONING & CURING 
INGREDIENTS
A.C. LEGG, INC
  Chuck Purvis
  PO Box 709, 6330 Hwy 31 S
  Calera, AL 35040
  800-422-5344
  205-324-3451
  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.O. Box 1047
  Pekin, IL 61554-1047
  309-347-1221
  800-444-2169
  sales@excaliburseasoning.com

MIDWEST PERISHABLES 
INC. (M.P.I.)
  4850 Helgesen Drive
  Madison, WI 53718
  800-303-3091
  608-273-8000
  chad@mpi1.com

NASSAU FOODS
  7601 Northland Dr, Suite 200
  Brooklyn Park, MN 55428
  800-432-0105
  763-315-3968
  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
  www.psseasoning.com
  pbetts@psseasoning.com

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

SPECIALTIES
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

CFC LOGISTICS, LLC
  4598 Shannon Rd
  Potosi, WI  53820
  Carl Myers
  608-885-0027
 carl.myers@cfclogisticsllc.com
  cfclogisticsllc.com

CONTRACT CLEANING 
SPECIALIST
  PO BOX 307
  Plover, WI 54467
  rcobian@contractcleaning  
    speacialists.com

DATCP
  2811 Agriculture Drive
  Madison, WI 53708
  Meat Safety Circuit Supervisor
  608-220-3054
  
INSURANCE ASSOCIATES
  PO Box 1128
  Norfolk, NE 68702
  402-763-7436
  cole@insuranceassociates.biz
  www.insuranceassociates.com

KELLER INC: DESIGN/BUILD 
CONSTRUC  TION CO
  P.O. Box 620
  Kaukauna, WI 54130
  920-766-5795
  Katie Mangin
  www.kellerbuilds.com

MEATINGPLACE
  Michael P. Walsh, Advertising
  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.O. 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

SMARTLOCKER USA
  650 S Prairie View Dr., Ste 125
  West Des Moines, IA 50266
  563-650-3112
  info@smartlockerusa.com
  www.smartlockerusa.com

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

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

WI 4-H FOUNDATION
  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, WI 53555
  608-215-0790
  info@wisconsinmerchantservices.com
  www.wisconsinmerchantservices.com

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

SUPPLIES
BUNZL PROCESSOR DIVI-
SION/KOCH SUPPLIES
  5710 NW 41st Street
  Riverside, MO 64150
  800-456-5624
  816-448-4300
  joel.kennon@bunzlusa.com
  www.bunzlpd.com

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

GRILLERS GOLD
  1951 Meadowbrook Rd
  Ladysmith, WI 54848
  715-415-0137
  jbennington@grillersgold.com
  www.grillersgold.com

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

NASSCO INC
  Dane White
  5365 S Moorland Rd
  New Berlin, WI 53151
  (414) 423-4977
  dwhite@nasscoinc.com
  www.nasscoinc.com

NELSON-JAMESON INC
  PO Box 647
  3200 S Central Ave
  Marshfield, WI 54499
  800-826-8302
  sales@nelsonjameson.com

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

SILVER-CLIP INC.
  41287 Vincenti Court
  Novi, MI 48375
  Mike Prokurat
  734-354-6551
  sales@silver-clip.com
  www.silver-clip.com

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

WOLFF INDUSTRIES
  107 Interstate Park
  Spartanburg, SC 29303
  800-888-3832
  caleb@wolffind.com
  www.wolffindustries.com
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MAINCA USA INC.
  8064 Chivvus Dr
  St. Louis, MO 63123
  314-351-4677
  dale@maincausa.com
  www.maincausa.com

MULTIVAC INC.
  Mindi Johnson
  11021 N Pomona Ave.
  Kansas City, MO 64153
  816-801-3954 Direct
  mindi.johnson@mulitvac.com

NEBRASKA HOIST
  Jimmy Rector
  143973 Valley Ridge Dr
  Omaha, NE  68138
  402-614-8011
  jimmy@nhccranes.com
  www.nebraskahoist.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
  www.pack3000.com

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

PROMARKSVAC CORP.
  Wendy Palzer
  1915 E Acacia St.
  Ontario, CA 91761
  909-923-3888
  www.promarksvac.com
  wendy@promarskvac.com

PRO SMOKER ‘N ROASTER
  120 S. Main St.
  Iron Ridge, WI 53035
  800-328-8313
  www.psseasoning.com
  pbetts@psseasoning.com

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

ROLLSTOCK, INC.
  Chad Cleypool
  5720 Brighton Ave
  Kansas City, MO 64130
  800-295-2949
  ccleypool@rollstockkc.com
  www.rollstock.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, WI 54451
  715-613-7009
  www.sperlpak.com
  john@sperlpak.com

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

TECH PRO OF WISCONSIN
  Tim Sandridge
  P.O. Box 7623
  Madison, WI 53707-7623
  888-836-5505
  608-241-5505
  www.techprowis.com
 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
  ino@theworkersllc.com
  www.theworksllc.com

ULTRASOURCE LLC
  1414 West 29th St.
  Kansas City, MO 64108-3604
  816-753-2150
  pat.brune@ultrasourceusa.com
  www.ultrasourceusa.com

VC999 PACKAGING SYSTEMS
  Amy Moyer
  419 East 11th Ave.
  North Kansas City, MO 64116
  816-472-8999 
  amy.moyer@vc999.com

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

FOODS
ANDERSON PRODUCE
  Ryan Lundy
  2296 Terminal Rd
  Roseville, MN 55113
  651-636-2722
  ryan@andersonproduce.com
  www.andersonproduce.com

AWESOME SHRIMP AND 
SEAFOOD INC.
  Rebel
  3284 S. Industrial Lane
  Waukesha, WI 53189
  414-640-6125
  awesomeshrimp19@aol.com

BAKALARS SAUSAGE CO.
  2760 Hemstock St.
  La Crosse, WI 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.O. Box 98
  50684 North Main Street
  Eleva, WI 54738
  715-287-4291
  lorriengen@familyfarmsinc.com

HAROLD GABBEI WHOLE-
SALE MEATS
  510 S. Nine Mound Road
  PO Box 930255
  Verona, WI 53593
  608-845-7810
  meat1@tds.net

  J&B GROUP
  13200 43rd St. NE
  St. Michael, MN 55376
  763-497-9429
  jason.chyrklund@jbgroup.com
  www.jbgroup.com

KENRICH FOODS CORP
  Carl Colsch
  915 Industrial Drive
  P.O. Box 854
  West Salem, WI 54669-0854
  608-786-2310
  800-227-7348
  jeremy@kenrichfoods.com

MIDWEST PERISHABLES 
INC. (M.P.I.)
  4850 Helgesen Drive
  Madison, WI 53718
  800-303-3091
  608-273-8000
  chad@mpi1.com

ORGANIC MEAT COMPANY
  One Organic Way
  La Farge, WI  54639
  608-625-3372
  dave.greening@organicvalley.com
  www.organicprairie.com

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

UW PROVISION
  P.O. Box 620038
  2315 Pleasant View Road
  Middleton, WI 53562-0038
  800-832-0517
  russ.krantz@uwprovision.com
  www.uwprovision.com
 
LABELS
DJV LABEL ENTERPRISE
  520 Sundial Drive
  Waite Park, MN 56387
  320-251-1700
  info@djvlabels.com

TEMPAC
  5590 Lauby Rd, Ste. 10
  North Canton, OH 44720
  800-482-7225
  330-418-4747
  www.tempac.net
  Robin@tempac.net

LABELS/SEASONINGS/
POINT OF SALE
PIONEER RETAIL SYSTEMS LLC
  3036 W. Hiawatha Dr.
  Appleton, WI 54914
  920-470-6501 Office
  pos@pioneerretailsystems.com
  www.pioneerretailsystems.com

PAPER & PACKAGING SUPPLIES
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, WI 54411
  800-826-4405
  715-845-7211
  bstephan@rocketindustrial.com

ROSS PRODUCTS
  Wendy Greene
  PO Box 724
  Marshfield, WI 54449
  715-384-9999
  wmgreene@rossproductsusa.com
  rossproductsusa.com

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

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



Wiscsonsin Association 
of Meat Processors
PO Box 25
Pearl City, IL 61062

Mail to: 

TESTING/FOOD SAFETY
ALS MARSHFIELD
  510 N. St Joseph Ave
  Marshfield, WI 54449
  877-318-4939
  hondo.dammann@alsglobal.com

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

Directory of 
WAMP Supplier 
Members Cont.

Check out all the details of the 84th Annual 
WAMP Convention in this newsletter.

Operators:  Register for the convention online at www.wi-amp.
com or use the registration form printed in this newsletter.

Suppliers:  Register your trade show booth at www.wi-amp.
com or contact the WAMP office at 608-636-0639 or email:  

dianne@wi-amp.com

See you April 13-16, 2023 in Middleton!


