
Registration form - wamp product show
Plant Name______________________________Exhibitor Name_______________________

	C ategory	ENT RIES	Pr oduct name	T ag No.	F ee	
NO. OF

1	 Fresh Breakfast Sausage Links (25 mm or smaller)*	 1	 	 	

2	 Fresh Dinner Sausage (30 mm or larger)*	 1	 	 	

3	 Fresh Specialty Bratwurst*	 1	 	 	

4	 Fresh Traditional Bratwurst 	 1	 	 	

5	 Bacon (min. 8 lbs)	 1	 	 	

6	 Bacon – Flavored (min. 8 lbs)*	 1	 	 	

7	 Boneless Poultry Product *	 2	 	

8	 Bratwurst – Traditional (Cooked & Uncured) 	 1	 	 	

9	 Bratwurst - Specialty (Cooked & Uncured)*	 1	 	 	

10	 Bratwurst - Traditional (Smoked, Cooked & Cured)	 1	 	 	

11	 Braunschweiger Liver Sausage	 1	 	 	

12	 Cured and Smoked Poultry (can enter 1 chicken & 1 turkey)	 2	 	 	

13	 Cured Specialty Meat Products*
         (includes intact, sectioned & formed and ground)	 2	 	 	

14	 Dried or Smoked Beef*	 2	
a.	 	

	 	 	 b.	
	

15	 Frankfurter/Wieners - Natural Casing	 1	 	 	

16	 Frankfurter/Wieners - Skinless	 1	 	 	

17	 Ham - Bone-In	 1	 	 	

18	 Ham - Semi-Boneless (min. 10 lbs)	 1	 	 	

19	 Ham - Boneless (Commercial) (min. 5 lbs)	 1	 	 	

20	 Ham - Boneless (Traditional) (min. 8 lbs)	 1	 	 	

21	 Specialty Meat Entrée**	 2	
a.	 	

	 	 	 b.	
	

22	 Jerky – Restructured (min. 0.5 lb)	 1	 	 	

23	 Jerky - Whole Muscle (min. 0.5 lb)	 1	 	 	

24	 Large Diameter Luncheon Meat (4 in. or larger)*	 3	

a.	 	

	 	 	 b.	 	

25	 Luncheon or Jellied Loaf (can enter 1 luncheon & 1 jellied)*	 2	
Luncheon	 	

	 	 	 Jellied
	 	

26	 Ring Bologna – Emulsified	 1	 	 	

27	 Ring Bologna - Coarse Ground	 1	 	 	

28	 Ring Liver Sausage (uncured)	 1	 	 	

29	 Small Diameter Smoked and Cooked Sausage*
                 (40 mm or smaller)	

3	

a.	 	

	 	 	 b.	 	

30	 Smoked Kielbasa or Polish Sausage*	 2	
a

	 	 	 b.	 	

31	 Snack Sausages – Traditional (min. 0.5 lb)	 1	 	 	

32	 Snack Sausages – Flavored (min. 0.5 lb)*	 1	 	 	

33	 Summer Sausage – Cooked (144ºF or higher)	 1	 	 	

34	 Summer Sausage – Flavored (144ºF or higher)*	 2	
a.	 	

	 	 	 b.	
	

35	 Summer Sausage - Old World (130ºF to 140ºF) 	 1	 	 	

*  Entries must be accompanied by a note card providing name of product.	
** Entries must include product name, ingredients and cooking instructions.

Entry time: 12:15 – 3:30 p.m.	
Entry Fee: $10.00 per entry	 	 	 	 	 	 	 	 	             

        I certify that our plant is currently a member of W.A.M.P. and that the products entered
into this show were manufactured in our plant in Wisconsin and comply with all ingredient and
procedure standards of state or federal meat inspection programs.

Total Fee

Paid

SIGNATURE

a.

b.

a.

b.

c.

c.

Cured and Smoked Chicken

Cured and Smoked Turkey


