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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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April 20-23, 2006
WAMP Annual 

Convention 
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May 4, 2004
Meat Industry 

Hall of Fame Inductions
(Madison)

May 9-10, 2006
Two-Day Basic

HACCP Workshop
(Eau Claire)

July 13-16, 2006
AAMP Convention

(San Diego, California)

July 28, 2006
Judging of 

State Fair Products

August 8, 2006
State Fair Product Show

Auction

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.








































