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Convention Information

Hello Everyone,

I’m looking forward to seeing you all at
this years spring convention. The
exhibit hall is filling up fast and we
have some great seminars that you
should plan to attend. The product
show is always one of the highlights of
the convention and I hope all of you
will enter products this year. If you
would like to help with the product
show either on Friday or Saturday
please call Rod Aspenson at 
1-608-634-4515.

Just a reminder of the retirement party
for Dr. Dennis Buege on May 4th, 2006
to be held in Middleton, WI. Dr. Buege
has been involved with our industry in

so many ways over the past 29 years
and has become a good friend to many
along the way. Please order your 
tickets now and come to show tribute
to a wonderful person.

Another reminder about the entertain-
ment and cold cut buffet on Friday
night, let’s all plan on staying and
enjoying the fun. Again, please keep
myself and the directors posted on any
ideas or input that you may have to
continue to make our association and
convention a success each year. The
convention is always a time to visit
with friends and fellow meat 
processors. See you there!

Tom Tasse, President
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FROM THE PRESIDENT’S DESK
Tom Tasse – Hewitt’s Meat Processing, Marshfield, WI

Plans are made for the 2006 spring
convention. There will be many 
activities and they are open to all
processors. 

A block of rooms is being held at a
special rate for the meat processors
of $94.00 per night. Please let them
know that you will be attending the
convention to get this special rate.
Please make your reservation 
by calling the Marriott at 
1-608-831-2000. 

It is very important to the Association
that as many attendees as possible
stay at the Marriott in order to keep
the price of the convention exhibit hall
and meeting rooms affordable. The
price that the Marriott charges WAMP
for these rooms depends on the
amount of sleeping rooms used by
our members and suppliers. Each
year our convention attendance has
increased, however our sleeping room
usage has decreased. Please keep this
in mind when making your plans and
reservations for this years convention. 



Note Changes in Educational Program

We want to make sure everyone is aware of some changes in the times of the educational programs at
the 2006 convention, differing from what was printed for the tentative schedule carried in the last
newsletter.  These changes include:

- the CWD topic has moved from 9:00 a.m. on Saturday to 9:40 a.m. on Friday

- the Interstate Shipment Discussion has moved from 11:15 a.m. on Friday to 10:20 a.m. on Saturday

- the In-Store Catering topic has moved from 10:00 a.m. on Friday to 9:00 a.m. on Friday

- the computer systems topic has moved from 9:30 a.m. on Saturday to 9:00 a.m. on Saturday

- the two plant tours have been split up to occur over the two days:  Falls Meat Service will be on
Friday at 10:10 a.m., and Miesfeldt’s Triangle Market will be on Saturday at 9:45 a.m.

- the health insurance topic scheduled for 9:00 a.m. on Friday has been dropped

Progress Report on Interstate Shipment Committee
Bob-Andorfer - Chair

Over the past few months a 
committee has been working on
ideas to get the issue of interstate
shipment of state inspected meat
products back on the front burner.
We have now got a position paper
and plan of action written.  In
addition we have had discussions
with a number of other 
organizations across the country.

At the Wisconsin Association of
Meat Processors annual conven-
tion in Madison this April, we will
be kicking off a grass roots effort

in support of legislation to amend
the Meat and Poultry Act.  This
amendment would allow interstate
shipment of state-inspected meat
products.  We understand that
Senator Hatch from Utah will be
sponsoring a bill regarding this
issue that will be presented to the
senate in the next few weeks.
Interstate shipment of state
inspected meat products affects
not only the 300 state-inspected
meat processors in Wisconsin but
over 2,100 small meat plants
throughout the country.

We hope you will all find time to
attend the kick off discussion at
the educational progam on
Saturday April 22 at 10:20 a.m.  
At this meeting we will layout the
current status of our efforts and
discuss our plan to help make
interstate shipment a reality.  In
reviewing all the historical efforts
on this issue we feel that this is
the year to make it happen for all
the processors in the state.  So
join us on Saturday morning at
10:20 to get involved and make it
happen.



66th Annual WAMP Convention Program
“Fun, Fellowship and Learning Will Be in the Mix at the WAMP Convention in ‘06”

APRIL 21 (FRIDAY)

8:00 a.m. Registration Desk Opens (until 5:00 p.m. on Friday)

Educational Program

9:00 a.m. In-Store Catering (Serving Food in Retail Markets)
Matt Bayer — Country Fresh Meats
Glenn Roberts — Glenn’s Market
Craig Wyttenbach — Wyttenbach Meats

9:40 a.m. Update on the CWD Situation in Wisconsin
Jim Kazmierczak — State Public Health Veterinarian 
Wisconsin Division of Public Health

10:10 a.m. WAMP Plant Tour and Business Practices I
Falls Meat Service — Mike and Sue Lyga

10:45 a.m. Food Biosecurity/Food Defense Issues for the Small Meat Processor
Jay Wenther — American Association of Meat Processors

11:30 a.m. Wisconsin Meat Inspection Update
Terry Burkhardt — Director, WI Meat Safety Bureau

12:15 a.m. Product Show Registration Opens
(until 3:30 pm)

12:30 p.m. Ribbon-Cutting — Supplier Showcase Opens
(Showcase remains open until 5:00 pm on Friday)

6:00 p.m. Cold-Cut Buffet

7:00 p.m. “Dean-O-Mite Entertainment” 
(returning in ‘06 after a popular performance in ‘05)

continued on next page



66th Annual WAMP Convention Program - 
continued

APRIL 22 (SATURDAY)

8:00 a.m. WAMP Annual Business Meeting

Product Show Judging Begins

9:00 a.m. Registration Desk Opens (until 1:00 p.m. on Saturday)

Educational Program

9:00 a.m. A Review of New and Existing Computer Systems/Programs for the Small Meat Processor 
Bob Andorfer – Excalibur Seasonings – Moderator
Chris Kuehnel – Meat Handler – Production Software
Kate Sonka – International Sales Manager for Dickson – Data Loggers
Ron Rold – Meat Books – Production Software

9:45 a.m. WAMP Plant Tour and Business Practices II
Miesfeldt’s Triangle Market — Chuck Miesfeldt

10:20 a.m. Efforts to Make Interstate Shipment a Reality for State-Inspected Plants
Bob Andorfer — WAMP Supplier Director
Terry Burkhardt — Wisconsin Food Safety Bureau
Jay Wenther — American Association of Meat Processors

11:00 a.m. One-on-One Learning Fair
Backbone Removal During Beef Slaughter (Kewaskum Frozen Foods)
Composting Plant Wastes (River Brand Meats)
Processed Poultry Products (Haen Meat Processing)
Merchandising Aids from the Wisconsin Beef Council 
WAMP Website (Laurie Andorfer)

Other Saturday Events

10:30 a.m. Suppliers Meeting — Exhibit Hall

10:30 a.m. Children’s Program — Sausage sculpturing

12:00 p.m. Supplier Showcase Opens (until 4 p.m. on Saturday)

4:30 p.m. Product Show Awards Ceremony

6:15 p.m. WAMP Cocktail Party

7:30 p.m. Dinner Buffet (Product Show open for viewing after dinner)
continued on next page



66th Annual WAMP Convention Program - 
continued

APRIL 23 (SUNDAY)

9:00 a.m. Morning Devotions
Pastor Curt Everson

9:30 a.m. Bountiful Buffet Brunch
Speaker:  Ron Dentinger 

11:00 a.m. Drawing for Prizes

11:45 a.m. Addios

Kid’s Program at 
WAMP Convention 

The Return of the Art of
Sausage Sculpturing

As in past years, the kids will have the opportunity to 
demonstrate their creativity in developing sculptures
(scenes) using summer sausage, snack sticks, and
toothpicks (all provided).  This will kick off at 10:30
am on Saturday morning.  Time to get your young
ones thinking about some creative ideas for this year.
Awards will be given to sculptures judged to be the
most creative/interesting/ well-done.

PRODUCT SHOW 
ENTRY FORM
ENCLOSED 

IN THIS NEWSLETTER.



Jay Wenther to Participate in 
WAMP Convention

Jay Wenther, Assistant Executive
Director of the American
Association of Meat Processors
(AAMP) will be giving a talk on
the Friday morning program
about the USDA’s Food
Biosecurity/Food Defense 
program, and its impact on small
meat processors.  On Saturday
morning he will participate in the
discussion on the new push to
make interstate shipment a 

reality. He will also participate in
the judging of the Product Show.
Jay joined AAMP in 2003 after
obtaining his Ph.D. from Iowa
State University.  His duties
include process validation and
HACCP, meat processing 
consultation, educational 
materials development, AAMP
website development and advisor
for the American Cured Meat
Championships.
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Three To Be Inducted Into Wisconsin Meat
Industry Hall Of Fame

Carl Chellevold of Richland Center,
Carl Kuehne of Green Bay and Jack
Link of Minong will be inducted
into the Wisconsin Meat Industry
Hall of Fame on May 4 at the 
annual meeting of the Wisconsin
Livestock and Meat Council in
Madison.  For tickets to the noon
luncheon or more information,
please contact Dan Vogel at 
(608) 224-5113.  

Carl Chellevold
As a co-owner of Richland Locker,
Carl Chellevold helped the compa-
ny develop into one of Wisconsin’s
finest smaller-scale meat process-
ing businesses.  Born in Ferryville,
Chellevold studied to be a dairy
processor before joining Richland
Locker, the downtown Richland
Center meat processing business
co-owned by his brother.  Shortly
thereafter, he was called to active
military duty, serving from 1943-
1945.  Upon his return, he re-
joined Richland Locker and started
buying into the business in 1952.
Around that same time, Chellevold
also joined the Wisconsin
Association of Meat Processors,
serving as director for 30 years.
During his directorship, he helped
Wisconsin establish a state meat
inspection program within the
Wisconsin Department of
Agriculture.  Today, the program is
considered one of the best-run
state programs in the nation.
Chellevold is now retired, and his

daughter and son-in-law own the
business.  Chellevold also has a
long history of active participation
in many local organizations.  

Carl Kuehne
Over the past twenty years, Carl
Kuehne has successfully guided
American Foods Group, Inc., 
making it into one of the largest
food processors in the United
States.  Recently, the company
merged with Rosen Meat Group to
create American Foods Group,
LLC, with Kuehne at the helm as
co-chairman and co-CEO.  Born in
Seymour, Kuehne practiced law
before purchasing Consolidated
Beef Industries in 1985.  He
expanded and renamed the 
company, headquartered it in
Green Bay, and quickly saw profits
rise.  The company now offers
fresh and frozen meats, ground
beef, deli meats, hams, bacon,
sausages, as well as fully-cooked
and case-ready meat products.
American Foods Group offers 
innovative benefits to employees,
including English as a Second
Language classes.  The various
classes and programs helped
reduce line worker turnover from
100% to 35% annually.  

Additionally, Kuehne has served in
many leadership roles in the meat
industry and in community
organizations.  

Jack Link
Under the leadership of Jack Link,
Chief Executive Officer of the 
company, Link Snacks, Inc. has
become one of the most 
successful and fastest growing
meat snack manufacturers in the
world.  Born in Minong, Link
became a third-generation meat
processor when he started working
with his father in the family 
business.  The idea for Link
Snacks came to him during a 
hunting trip, when he and his sons
stopped for beef jerky at a 
convenience store.  It was tough
and flavorless, and they knew they
could do better using their 
great-grandfather’s recipes.  In
1985, Link Snacks started with a 
kippered beefsteak, and since then
has added new product lines and
watched sales increase each year.
The company doubled the capacity
of the main Minong facility, as well
as purchased facilities in South
Dakota, Idaho, Iowa and Wisconsin
and New Zealand.  Link has also
been a 
longtime supporter of his local
community.  





To properly describe Karl’s
Country Market in a northwest
suburb of Milwaukee, you really
need to tell two stories:  1)  how
Karl Koslowski got from East
Germany to Wisconsin, and 2)
the development and growth of
this popular market.  We’ll begin
with Karl’s story, which has
enough interesting elements to
make it into a great movie.

Much of the information 
presented here came from an
article by Jane
Kelly in a
January 1994
Meat & Poultry
magazine.  The
title of that arti-
cle was “Karl’s
Quest –
Crossing the
Iron Curtain to
Make Sausage in
America.”

Karl Koslowski
was born in
Hanau Germany
(which is located in what was
formerly West Germany), and as
a child lived through Hitler’s rise
to power, and World War II.  The
close of the war found his family
in two locations. His father and
brother were in West Germany
working in a coal mine.  His
mother and sisters (and Karl)
had been evacuated to Poland
during the war, and chose to go
to East Germany when the war

ended, rather than staying in
Poland.  Life in Germany was
very difficult during that time.
Karl remembers that his family
in the east had a ration coupon
for just one pound of meat per
week.  People would line up 
outside the butcher shop just to
get the water the sausages were
cooked in, to use to make soup.

One day when Karl was 15, the
butcher asked him what he
wanted to do when he grew up.

After some quick
thinking Karl said
“A butcher just
like you.”  At
hearing this the
butcher cut off a
large chunk of
sausage and gave
it to Karl to take
home to his 
family.  This 
continued every
week after that
and the butcher
offered Karl an
apprenticeship in

his shop.  However, the 
butcher’s son soon returned
home from a Russian prison
camp, and the apprenticeship
offer was withdrawn.  While this
may have seemed like a bad
turn of events, ever-optimistic
Karl thinks of it as good fortune
– “This actually turned out to be
a good thing for me, because
otherwise I might still be in East
Germany.”

continued on next page

Karl’s fresh meat cutting area.

Karl’s Country Market
Menomonee Falls, Wisconsin

Karl’s Country Market is a medium-sized grocery
store with a very special meat department.

The sausage kitchen where a large number of 
ethnic gourmet sausages are produced.

This sign at the store entrance
describes what is offered to

customers.

Paul Koslowski who runs the business with
his father, stands in front of one of the

store’s four smokehouses.



Karl’s Country Market - continued

On Christmas 1953 Karl escaped to
West Berlin.  He could speak
Russian, Polish and German which
allowed him to talk with
(and past) many guards.
The amazing thing is that
he crossed the border
actually riding in the train’s
police car.  He was the
only person in the car – all
the police were out con-
trolling the passengers.  

Once in West Germany
Karl joined his father and
brother in Hanau working
in the coal mines.  But with
the mine conditions being bad, and
the paycheck small, he left the
mines for a three-year apprentice-

ship in a butcher shop.  When he
completed that he prepared to
immigrate to Australia.  However,

by this time one of his sisters had
immigrated to Milwaukee, and she
wanted Karl to stop there on his

way to Australia.  Karl liked what he
saw in Milwaukee, and decided to
stay and look for a job.  He got a

job in a local butcher shop,
and at age 26 married the
owner’s daughter Ingrid.  

Soon Karl wanted to have his
own butcher shop.  After
working in a supermarket to
learn to cut meat the
“American way,” he found a
building and did open his
own shop.  After three years
he had the chance to lease
the meat department of a
medium-sized grocery store

in Menomonee Falls, and he has
been there ever since, purchasing
the entire store in 1985.  Today

continued on next page

This area on one side of the store is where deer 
carcasses are processed during the gun season.



“Karl’s Country Market” remains
a medium-sized grocery store,
but with a very specialized meat
department.  Not only does the
market have a service case with
all the popular fresh meats, but
it includes a huge selection of
ethnic processed products,
almost all of which are made
right there
in the store.

A colorful
brochure
(see photo)
provides
this 
welcoming
message to
customers:  

“Welcome
to Karl’s
Country
Market, a
business
built on
hard work,
dedication
and 
old-fash-
ioned val-
ues.  Our
goal is to
offer each
customer
the finest quality and service
possible, and we are committed
to seeing that you come back
again and again.”

“We are pleased to offer a full-
line grocery store featuring
hard-to-find imported foods, a
fresh produce department, liquor
department, full service meat
department and, of course, the
championship sausages that
have earned Karl’s it respect and
reputation.”

“With over
100 
varieties to
choose
from, our
delicious
meat and
sausages
delight the
most dis-
criminating
appetite.
Just taste

Karl’s
European
Style
Sausage and
you’ll see
why we have
continued to
win awards
from the
Wisconsin
Association
of Meat
Processors

for the past 15 years.  Most
recently Karl’s won three
International Gold medals 
competing against 150 countries
for their sausage.”

continued on next page

A variety of liver sausage and luncheon
loaves are displayed in this area of the case.

As many plants have found, ready-to-cook
marinated, stuffed and breaded fresh 
meat products are very popular with 

today’s consumers.

Karl’s Country Market - continued

Karl’s is a popular place for hunters to bring
their venison to be made into a wide 

variety of sausage.

A rack refrigeration system saves on energy
costs. Heat from the compressors is used to

pre-heat water and heat the retail area.

The Store has 36 feet of service cases. Karl
emphasizes that product presentation is
extremely important - “your meat case

should look like a million bucks.”

This separate case displays a variety of 
summer sausages and cooked sausage links.


























