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Convention Information

Hello Everyone,

I hope you all had another successful
deer season and were able to enjoy the
holidays with family and friends. It’s
that time of year again when we’re all
struggling to get the venison sausage
completed, preparing for our annual
pork sales, and getting Easter hams
ready.

The directors and Dennis Buege have
put together another great convention
this year, so mark your calendars for
April 20-23. We once again will have
Friday night entertainment with Dean-
O-Mite Productions DJ. We had him
last year, it was a very entertaining

evening. If you weren’t there you
missed a great time. We all had a blast.
This year we will also be serving a cold
cut buffet on Friday night so make
plans to stay and enjoy the activities.

Fellow processors, we always need
help in the product show so contact
Rod Aspenson at 1-608-634-4545. It’s
a good way to meet new friends and its
also a great learning experience. We
will need your support, and help to
make the product show and convention
another success. 

See you in April,
Tom Tasse
President
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February 3, 10, 

17, 24  
and March 9

Advanced HACCP 
Training 

March 14-15, 2006
Wisconsin-Minnesota

Meat Processing School
University of Wisconsin-

River Falls 

March 28-29 
and May 9-10

Two-Day Basic HACCP
Workshops

April 20-23, 2006
WAMP Annual 

Convention 
(Madison)

July 13-15
AAMP Convention

San Diego, California

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

Plans are being made for the 2006
spring convention. There will be many
activities and they are open to all
processors. There is a pre-registration
form in this newsletter and an early
registration will entitle you to a 10%
discount on all fees and meal cost.

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 call-
ing the Marriott at 1-800-831-2000. 

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. 



I.  PRODUCT CLASSES:

1- Cooked Summer Sausage. Must be heated to
144°F or higher.  Minimum stick weight is two
lbs.  One entry per plant.

2- Uncooked Summer Sausage.  Final internal 
temperature must be in range 130 to 140°F, and
must meet lethality standards of USDA Appendix
A.  Any pork used must be certified by freezing
or cooking (time/temperature).  Minimum stick
weight of two lbs.  One entry per plant.

3A- Fresh Breakfast Sausage. Small diameter prod-
ucts (must be less than 25mm) typically served
at breakfast.  May be traditional seasonings or
speciality flavors. One entry per plant.

3B- Fresh Dinner Sausage. Large diameter fresh
sausage (not fresh bratwurst).  Consists of 
products such as fresh Polish, fresh Italian, etc.
Must be greater than 30mm in diameter.  One
entry per plant.

4- Fine-Cut Cooked Ring Bologna. Must have “fine”
texture such as is obtained with use of a chop-
per.  One entry per plant.

5- Coarse-Cut Ring Bologna. Must have “coarse”
texture such as is obtained when using a grinder
only.  One entry per plant.

6- Bacon. Product should not be over trimmed —
must weigh a minimum of 8 pounds.  Must be
submitted skin-off, ready for slicing.  Color will
not be evaluated on fat (skinned) side, but knife
scores will be considered.  One entry per plant.

7*- Flavored Summer Sausage.  Must contain non-
traditional flavoring, ingredients such as cheese,
vegetables, exotic spices, etc.  Must be heated to
144°F or higher.  Minimum stick weight is two
lbs.  Two entries per plant.  

8- Bone-In Ham. No weight limits.  The aitch bone
and shank bone should remain in the ham.  One
entry per plant.

Product Show Rules for 2006

The 2006 Product Show Rules are printed below.  Please read over carefully to ensure entered products
meet the requirements of each class.

There is very little change to the rules from 2005.  One continuing problem which has been more strongly
emphasized in the rules is that summer sausage products are not allowed in Class 15 (Cured and/or
Smoked — General Products — Small Diameter Sausages) or Class 17 (Cured and/or Smoked— Large
Diameter Slicing Sausages).  Because our show already has three other classes specifically for summer
sausages, those products should not be entered into the miscellaneous classes.

We welcome Scott Hurst of LeRoy Meats of Horicon as an incoming co-chair of the 2006 Show.  He and his
wife will join Rod Aspenson of Westby Locker and John Benson of Brandon Meats and Sausages (and their
wives) as the leaders of this important 2006 event.

Please read over the rules to minimize problems at entry or during judging.  Thank you.

RULES FOR 2006 WAMP 
MEAT PRODUCT SHOW - April 21, 2006

Product Show Chairs - Rod Aspenson, 
John Benson, Scott Hurst

continued on next page



Product Show Rules for 2006 - Continued
9- Boneless Ham. Must be made from all three 

muscles of single ham (not sectioned and
formed).  Minimum weight is 8 pounds.  One
entry per plant.

10- Natural Casing Wieners. One entry per plant.
Includes wieners in collagen casings.  Traditional
flavors only (specialty flavors - cheese wieners,
etc. - should be entered into class 15).

11- Skinless Wieners. One entry per plant.
Traditional flavors only (specialty flavors go to
class 15).

12- Fresh Traditional Bratwurst. One entry per plant.

13*- Fresh Specialty Bratwurst. Includes products
with non-traditional or exotic spicing.  Two
entries per plant.

14A - Pre-Cooked Bratwurst (uncured).  One entry per
plant.

14B - Smoked Bratwurst (cured and cooked).
One entry per plant.

15*- Cured and/or Smoked - General Products —
Small Diameter Sausages. Includes miscella-
neous small to medium diameter sausages 
(2 inches or less in diameter).  Three entries per
plant. Summer sausages not allowed.

16*- Cured and/or Smoked - General Products —
Cured Meat Cuts. Includes cured cuts, both
intact muscle, and sectioned and formed.
Product must not be entered in a casing, nor be
sliced.  Three entries per plant.

17*- Cured and/or Smoked — Large Diameter Slicing
Sausages. Includes large diameter sausages
which are normally sold pre-sliced.  Sausage 
diameter must be at least 4 inches, and must be
entered in a casing.  Product length must be at
least 12 inches, and must not be sliced.  Three
entries per plant.  Summer sausages not
allowed.

continued on next page



Product Show Rules for 2006 - Continued

18*- Cured and/or Smoked — Luncheon Loaves.
Includes ground or chopped products processed
in a loaf pan (no casing).  Product must not be
sliced.  Three entries per plant.

19*- Cooked Jellied Loaves. May include any type of
meat in a gelatin base.  Two entries per plant.

20- Cured and Smoked Poultry. Products must be
made from brine cured and smoked whole birds
(turkey or chicken).  Products must be fully
cooked to a final internal temperature of at least
155°F.  Plants may enter one turkey and/or one
chicken.

21*- Boneless Poultry Products. Must be ready-to-
eat boneless poultry products.  Can be
cured/smoked or just cooked.  May include
sausages (must contain more than 50% poultry
meat).  Two entries per plant.

22- Dried/Cured and Smoked Beef. Includes true
dried beef, as well as higher moisture cured and
smoked beef products.  Must be made from one
intact muscle (not sectioned and formed).
Minimum weight of 3.5 lbs.  Two entries per
plant.

23- Jerky - Whole Muscle. May be made from any
type of meat.  8 oz. minimum weight.  One entry
per plant.

24- Jerky - Restructured.  May be made from any
type of meat.  8 oz. minimum weight.  One entry
per plant.

25 - Innovative Prepared Meal Class.  Emphasizes
products made from red meats and/or poultry,
and other foods.  Products must be consumer
friendly: precooked for consumption (preferably
reheated by microwave), and exhibit innovation
and creativity.  Entry must include product name,
ingredients and cooking instructions.  Two
entries per plant.

26- Ring Liver Sausage Class. Uncured, cooked liver
sausages produced in a ring casing.  One entry
per plant.

27- Braunschweiger Liver Sausage.  Cured, cooked
liver sausage stuffed into a fibrous/plastic casing
(stick only).  Minimum total product weight must
be 2 lbs.  One entry per plant.  (Please leave
strings on for tagging identification of product – 
to avoid puncturing casings).

28- Smoked Kielbasa or Smoked Polish Sausage.
Two entries per plant.

29- Semi-Boneless Ham. Must contain the femur
bone, but have the shank and aitch bones 
completely removed.  Minimum weight of 10
pounds.  One entry per plant.

30- Sectioned & Formed Ham. Can be made from
any ham muscles.  Meat pieces used can be of
any size.  Minimum weight of 5 pounds.  One
entry per plant.

31- Traditional Snack Sausages. Traditional cured
and smoked sticks made from red meats or
poultry, and not containing unusual flavoring
ingredients.  Must be manufactured in a casing,
and weigh a minimum of 8 ounces.  One entry
per plant.

32*- Flavored Snack Sausages. Cured and smoked
sticks made from red meats or poultry, and 
containing spicy or special flavors (cheese, hot,
cajun, teriyaki, etc.).  Must be manufactured in a
casing, and weigh a minimum of 8 ounces.  One
entry per plant.

* Entries must be accompanied by a note card 
giving name of product (which should describe
type of flavoring ingredients).

continued on next page



Product Show Rules for 2006 - Continued

continued on next page

II. GENERAL PRODUCT SHOW REQUIREMENTS:

1. Competition is open to all in-state WAMP 
members.

2. WAMP membership is associated with individual
processing plants.  All products entered into the
show must be prepared or processed within a
member’s plant.  A company with more than one
manufacturing location may only submit 
products from the plant identified with its 
membership.

3. All products entered must be made from 
inspected meat, and their ingredients and 
manufacturing procedures must comply with
state or federal meat inspection regulations.

4. Entry fee will be $8.00 per item entered.

5. All entries must be registered between 12:15 and
3:30 p.m. the day before the show (Friday, April
21).  Absolutely no exceptions.  (Call ahead if
you have legitimate travel problems enroute.)

6. Please bring only unbranded products (bearing
no plant name or logo).

7. For equality in evaluating external appearance, all
summer sausages (Classes 1, 2 & 7) must be
manufactured in clear (non-colored) casings.
Colored casings are still allowable in other 
slicing-product classes.

8. Sausages and loaves must be whole and shall
not be cut nor sliced.

9. Linked entries must either contain a minimum of
8 links or weigh a minimum of 1 lb. Snack
sausage and jerky entries must weigh a mini-
mum of 8 ounces.

10. All hams must be entered with netting removed.

11. In classes where multiple entries are permitted,
the products submitted must differ substantially
in their formulation or processing procedure.

12. Products for which a specific class already exists
cannot be entered into any of the miscellaneous
classes (classes 15, 16, 17).  For example, since
there are three summer sausage classes (classes
1, 2, and 7), summer sausage products can not
be entered into classes 15 or 17.

13. High-moisture products which tend to dry out
should be packaged in film to protect their
appearance prior to judging.

14. All jerky must be adequately dried, to meet the
required moisture/protein ratio of 0.75.
Excessively “wet” product will be disqualified.

15. It is the responsibility of the operator to make
sure products are entered into the correct class.
Products found to be entered into the wrong
class may be disqualified.

16. Four awards will be given in each class:  Grand
Champion, Reserve Grand Champion, Champion
and Reserve Champion.  A plant may win only
one ribbon per class.  The product judged to be
the most outstanding whole-muscle product of
the show will be awarded the R.W. Bray Award of
Excellence.  The product judged to be the most
outstanding sausage product of the show will be
awarded the D.R. Buege Award of Excellence.
Awards will be presented at the Product Show
Awards Ceremony on Saturday afternoon.  Grand
Champions will also be recognized at the
Saturday evening banquet, and the announce-
ment of the winners of the R.W. Bray and D.R.
Buege Awards of Excellence will be made at that
time.

17. Awards (plaques) presented to winning plants
may not be reproduced without the permission
of the association.



Product Show Rules for 2006 - Continued
18. Owners may remove products Sunday morning

after 7:30 a.m.  Products not claimed will be 
disposed of.

Score Card for Classes 1, 2, 4, 5, 7, 10, 11, 14A, 14B,
15, 16, 17, 18, 21, 22, 26, 27 and 28 ..............................
External Appearance

Color ............................................................ 100 points
Casing or surface appearance...................... 100 points
Lack of obvious defects ............................... 100 points

Internal Appearance
Color ............................................................ 100 points
Texture ......................................................... 100 points
Lack of obvious defects ............................... 100 points

Organoleptic
Aroma .......................................................... 100 points
Flavor ........................................................... 200 points
“Eatability” ................................................... 100 points

Score Card for Class 25
INNOVATIVE PREPARED MEALS............................Points
Attractiveness and eye appeal. ..................................100
Innovation and Creativity. ...........................................150
Adaptability to production and merchandising. ..........100
Ease of consumer preparation ...................................150
Cooked aroma, flavor and texture. .............................500

TOTAL — 1000

Score Card for Class 19
COOKED JELLIED LOAVES.....................................Points
External appearance ...................................................100
Internal appearance....................................................200
Sliceability/integrity of slices ......................................200
Flavor and aroma .......................................................400
Texture/mouth feel......................................................100

TOTAL — 1000

Score Card for Classes 3A, 3B, 12 and 13............Points
External Appearance...................................................400
Cooked Aroma and Taste............................................400
Texture/Mouthful ........................................................200

TOTAL — 1000

Score Card for Classes 6, 8, 9, 29 and 30
HAM AND BACON ..................................................Points
External appearance ...................................................200
Internal appearance and texture .................................300
Cooked flavor and aroma ...........................................500

TOTAL — 1000

Score Card for Class 20 ........................................Points
CURED AND SMOKED POULTRY PRODUCTS
Conformation .............................................................150
Color and General Appearance ...................................150
Lack of External Defects.............................................100
Dark Meat - Color.......................................................100
Dark Meat - Flavor......................................................200
Light Meat - Color ......................................................100
Light Meat - Flavor .....................................................200

TOTAL — 1000

Score Card for Classes 23, 24, 31, and 32 ...........Points
External Appearance...................................................300
Aroma and Taste ........................................................400
Texture/Mouthful ........................................................300

TOTAL — 1000



66th Annual 
WAMP Convention Program

“Fun, Fellowship and Learning Will Be in the Mix 
at the WAMP Convention in 2006”

Below is a preliminary look at the activities of this year’s WAMP Convention.  Some speakers are 
still being confirmed.  A final detailed program will appear in the March/April newsletter.

APRIL 21 (FRIDAY)

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

Educational Program 

9:00 a.m. Where Are We Going With Health Insurance?

10:00 a.m. In-Store Catering
Panel of WAMP Members Who Serve Food in Their Retail Area

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

11:15 a.m. Equality of Inspection Initiative (Inter-State Shipment)
AAMP Director Glenn Roberts and Jay Wenther

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)

6:30 p.m. Cold-Cut Buffet

7:30 p.m. “Dean-O-Mite Entertainment” 
(returning in ‘06 after a popular performance in ‘05)

APRIL 22 (SATURDAY)

8:00 a.m. Product Show Judging Continues

WAMP Annual Business Meeting

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

Educational Program

9:00 a.m. Update on the CWD (Chronic Wasting Disease) Situation

9:30 a.m. A Review of New and Existing Computer Systems/Programs for the Small Meat Processor
(Bob Andorfer – moderator for panel discussion)

continued on next page



66th Annual 
WAMP Convention Program - continued

APRIL 22 (SATURDAY — Continued)

10:15 a.m. Tours of WAMP Plants and their Business Practices
Falls Meat Service — Pigeon Falls
Miesfeldt’s Triangle Market — Sheboygan

11:10 a.m. One-on-One Learning Fair
Backbone Removal During Beef Slaughter 
Composting Plant Wastes 
Processed Poultry Products 
Merchandising Aids from the Wisconsin Beef Council/Pork Producers

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)

APRIL 22 (SUNDAY)

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

9:30 a.m. Bountiful Buffet Brunch
Speaker:  Ron Dentinger  (see article in this newsletter)

11:00 a.m. Drawing for Prizes

11:45 a.m. Addios

New Look and Features Available on the WAMP
Web Site

The WAMP website at 
www.wi-amp.com has a whole new
look for 2006.  With the new look,
there are some exciting new features
that have been added.

The first is an inter-active map of the
state showing “Pins” for every member
plant.  If you click on these “Pins” the
information about that plant will
appear.  Then with another click all of
the data on the plants custom page will
appear.  We look forward to this being
used by not only processors looking to

visit other plants but by consumers as
well that are looking for high-quality
processors throughout the state.

The second exciting area that has been
added is an inter-active FORUM for
members.  This is a new way for our
members to communicate with each
other.  The forum is a registration-
based program where the first time you
visit you will need to sign up to join the
group.  After that all you need to do is
log in with your username and 
password.  The FORUM features an

Equipment Exchange were you can
post equipment you would like to sell
or buy.  All contacts are direct between
you and the buyer or seller, by e-mail
or what ever way you decide you want
to communicate. If you have any 
questions on using this new free 
benefit from WAMP, please call me 
and I will be happy to help you through
it.  Contact Bob Andorfer – Excalibur
Seasonings – WAMP Website Manager
– at 920-680-3984.


































