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

Hi Everyone,

Can’t wait to see all of you at the convention in April.
Remember that we have a D.J. playing for us on
Friday night so get ready to have some fun. This will
be the first time in a few years that we have had
entertainment so let’s take advantage of this evening
together and enjoy ourselves with our family and
friends.

Again this year Dr. Dennis Buege, Ken and Kris
Bisarek and the directors have another exciting 
convention planned. I’m sure you’re all thinking
about preparing your products for the show, good
luck. Also don’t forget to try and attend the great
seminars that are scheduled, these are always very
informative for all of us.

I hop you all have a blessed Easter holiday and I’ll
see you April 8th, 9th, and 10th in Middleton.

Sincerely,
Tom Tasse
President

Product Show Registration Form
Enclosed in Newsletter

Enclosed with this newsletter is the registration
form for entering your products into the 2005
WAMP Meat Product Show. Please fill out in
advance and bring to product registration (12:30 to
3:30 pm on Friday, April 8). Filling this out in
advance will save time at registration.

Please be sure to read the rules carefully so that
products are entered into the proper class. Each
year we have several unfortunate cases of product
disqualification during judging because the 
products are entered into the wrong class, or 
did not meet the requirements of that class.

The Product Show Rules have now been posted 
on the new WAMP website. You can access
them at www.wi-amp.com.

UUPPCCOOMMIINNGG  EEVVEENNTTSS
April 8-10

Annual WAMP Convention (Madison)

May 5
Wisconsin Meat Industry Hall of Fame

Luncheon (Madison)

May 19-20
HACCP Training (Wausau)

July 25-27
Entry of Product for State Fair Meat
Product Show Judging (Madison)

July 28-30
AAMP Convention (Buffalo, NY)

August 9
State Fair Meat Product Auction



65th Annual WAMP Convention Program
For Success We Strive in 2005

APRIL 8 (FRIDAY)
8:00 a.m. Registration Desk Opens

9:00 a.m. Manufactured Sausage Casings – A Review of the Old and a Peek at the New
Moderated and led by Warren Dawkins – World Pak International

-Featuring a Panel of Casing Suppliers

10:00 a.m. Dry Curing and Country Ham Production – the North Carolina Way
Dana Hanson (Extension Meat Specialist)
North Carolina State University

10:30 a.m. The Dumbest Mistakes and Smartest Innovations I Have Made 
When Building or Remodeling My Plant

Russ Wenzel – Moderator
-  Mitch Christman (Meat Palace – Hayward)

-  Lee and Debbie Falkavage (People’s Meat Market – Stevens Point) 
-  Barbara Malterer (Cedar Road Meats – Iron Ridge)
-  Roger Niemuth (Niemuth Steak and Chop — Waupaca )
-  Jim and Lynn Rackow (Rackow Family Sausage – Juda)
-  Duane Waddell (Pete’s Market – Rudolph)

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

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

12:30 p.m. Ribbon Cutting-Supplier Showcase Opens
(until 5:00 p.m.)

APRIL 9 (SATURDAY)
8:00 a.m. Registration Desk Opens

Annual Meeting
Product Show Judging Begins

9:00 a.m. Saving Energy In Your Plant
Donald Betts (Ludell Manufacturing – Milwaukee)

Roger Van Hemelryk (Maplewood Meats)
___________(Madigan Refrigeration – Waunakee)

Tim Hoff (Hoff’s United Foods – Brownsville)

9:45 a.m. Plant Tour of Country Fresh Meats
Matt Bayer

10:30 a.m. What We Have Learned About Killing Pathogens During Jerky Processing
Dennis Buege (Extension Meat Specialist)
University of Wisconsin

10:30 a.m. Children’s Program
Sausage Sculpturing and More

continued on next page



65th Annual WAMP Convention Program - Continued

11:00 a.m. The New WAMP Website
Bob Andorfer
WAMP Webmaster

11:30 a.m. Experiences of Participating in the IFFA Meat Product Show
Louis Muench (Louie’s Finer Meats)
Karl Koslowski (Karl’s Country Market)
Roger and Pat Van Hemelryk (Maplewood Meats)

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

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 10 (SUNDAY)
9:00 a.m. Morning Devotions 

Pastor Curt Everson

9:30 a.m. Bountiful Buffet Brunch
Speaker: Colleen Callahan Burns

11:00 a.m. Drawing for Prizes

FRIDAY NIGHT
ENTERTAINMENT 8-11

Dean Downs the son of Doug and Diane and brother 
of David will be the DJ for the Friday night 

entertainment. Dean is an elementary Physical Education
teacher and has had a lot of experience entertaining 

children and adults and conducting workshops for adults
in a variety of topics including dance and cooperative

games. His passion for entertaining others is what 
brought about DEAN-O-MITE Entertainment.

This promises to be a great fun evening. 
Cash bar will be available.



continued on next page

Many WAMP businesses have very long
histories. We have highlighted some such
plants in articles in the past which had
roots over 100 years old. The WAMP 
member featured in this article is much
younger in comparison. Jerry Recheck
bought an existing grocery store in Beaver
Dam in 1985 (Beaver Dam is a town of
about 20,000 people, located in Dodge
County – 50 miles northeast of Madison),
and at first called it “Recheck’s Jack and
Jill.” Today it is known as “Recheck’s
Food Pride.”

While the original store had a “generic”
meat department, the Recheck family was
looking for something to set them apart
from other grocery stores. Jerry’s 
grandfather had been a sausage maker in
Germany, and in an old trunk they found
some of his German sausage recipes.
When they first tried making small 
batches of these products, they found the
sausages much, much too salty, but when
they adjusted the salt level, they found
these products to be quite tasty.

That was the beginning of “Grandpa
Recheck’s Sausage,” a prominent feature
of the Recheck Store. Today that name
has been amended to “Grandpa
Recheck’s Award-Winning Sausage” since
the plant has enjoyed some success at
the WAMP Product Show. Now the
sausage kitchen produces about 50 to 60
types of sausage, including 24 different
flavors of bratwurst, their biggest seller.
The most popular brats include the 
original flavor, beer brats, onion and garlic
brats, green pepper and onion brats and
mushroom and Swiss brats.

In 1994 the business constructed a new
40,000 square foot store, which today also
houses a bank branch and pharmacy, and

The view of Recheck’s Food Pride from
one end of the parking lot.

Judd with grinder, mixer and stuffer in
sausage kitchen.

24 varieties of Grandpa Recheck’s
bratwurst are a big part of their 

sausage business.

Tony Wagner packages Grandpa
Recheck’s sausage.

The family has built up a strong brand
presence using the Grandpa Recheck’s

name and logo.

The brand name and logo are strongly
promoted throughout the store.

All cooking in done in one 
cage smokehouse.

Immediately adjacent to the smokehouse
is the cooked product cooler.

A Visit to Recheck’s Food Pride 
Beaver Dam, WI



A Visit to Recheck’s Food Pride 
Beaver Dam, WI

has 160 employees. It is a full-service 
grocery store, but has five operations which are
considered the pillars of the operation:

- a “scratch” deli
- a “scratch” bakery
- the product department
- the meat department
- Grandpa Recheck’s Award Winning

Sausage
The “scratch” part of the deli and bakery means
that most of the products produced there are
made from scratch – not bought in pre-made, or
from frozen dough.

Father Jerry is now semi-retired, and son Brett is
today the overall manager. Another son, Judd,
is the master sausage maker, turning out lots of
products from a 2-person sausage kitchen. The
rest of the meat department has 10 employees.
One of the things which contributes to the 
success of their business is that each of the
managers in the five key areas listed above has
15 or more years of experience in those 
departments.

Rechecks used to process venison sausage, but
gave that up when CWD became an issue,
because of regular customer concerns. The
store has only recently began to wholesale its
sausage products, using the distribution system
of a local cheese company. One of their goals
for the future is to increase the wholesaling of
their sausages, and perhaps put their own truck
on a route.

Some of the things which have really helped
their operation over the years are: 1) building a
new store in an improved location, 2) investing in
new sausage making equipment (grinder, stuffer,
clipper), 3) coming under state inspection in
1994 and 4) developing shelf-stable
products – summer sausage and snack 
sticks (which has also been a boon to their
sausage wholesaling).

The biggest
current chal-
lenges in their
business are
keeping up
with all the
record keep-
ing required in
today’s meat
inspection pro-
grams, and
dealing with
the high prices
of raw materi-
als – beef and
pork. It is very
likely that
these two con-
cerns would
be high on the
“obstacle list”
of all our
processors.

Dodge County is getting quite a reputation for its
sausage making activities for youth (see 
article on this elsewhere in this newsletter).
Rechecks contribute to this by annually hosting
about 10 school groups of school children from
Kindergarten through 5th grade which get a total
tour of the store, and spend some time with the
current “Grandpa Recheck,” Sausage-maker
Judd, listening to his story and watching him
make product.

Recheck’s Food Pride is another example of a
fine meat processing facility, and is tied into a
total grocery store. The Recheck family invites
you to stop by when in the area, to visit them
and to try some of those old-time German
recipes brought to Wisconsin by Grandpa
Recheck.

Judd’s assistant offers samples of 
Grandpa Recheck’s sausage to customers, 

in front of the designated case.

In the processed meats area of the store, 
one case is set aside to display 
Grandpa Recheck’s sausage.



What Does It Take to Be “Shelf Stable”

Meat inspection regulations prescribe product con-
ditions necessary for a dried and/or acidified prod-
ucts to be marketed as shelf stable (can be mar-
keted at room temperature – needs no handling
statement such as “keep refrigerated” on the
label). The two principle conditions are:

a)   MPR of < 3.1 and pH of < 5.0

b)   MPR of < 1.9 (no pH requirement)

MPR is the moisture-to-protein ration of the prod-
uct. This is obtained by dividing the % water by
the % protein in the product. Fresh raw meat has
an MPR of about 3.5, so drying to 3.1 is not a lot
of drying. Attaining an MPR of 1.9 would involve
considerable drying.

MPR has also long been used in the standard of
identity of a number of products. For example, to
be called jerky the product must attain an MPR of
0.75, or to be called pepperoni, the product must
reach an MPR of 1.6.

In the past we have always assumed if a product
satisfied these labeling standards, they could be
safely marketed without refrigeration (and we still

believe that is the case). However, recently the
USDA has “uncoupled” the labeling standard from
the safety aspect. We have had many calls from
processors whose inspectors have said of such
products: “Your product has met the labeling 
standard, but can you prove it is safe if marketed
out of refrigeration?”

Fortunately Steve Ingham has tested the growth of
Listeria monocytogenes and Staph. aureus on a
wide range of dried and/or acidified products
(these two bugs are of most concern in shelf-sta-
ble RTE products). To date none of such products
tested has allowed either bug to grow at room
temperature (should they contaminate the product
after cooking), and in every case the pathogens
die off slowly during room temperature storage.

Today food safety specialists regard water activity
(Aw) as a better indicator of shelf stability/control
of pathogen growth than MPR. It is possible that
some of these standards in the future may 
abandon MPR in favor of water activity.
–  Dennis Buege  

AAAAMMPP  CCoonnvveennttiioonn  
RReettuurrnnss  ttoo
WWiissccoonnssiinn

The 2007 AAMP Convention 
will be held in Milwaukee. 

The last time that 
this national convention 

was held in our state was 1994.

LLaammbb  MMeerrcchhaannddiissiinngg
WWoorrkksshhoopp

Tuesday - March 29th
UW Meat Science Lab - Madison

Sponsored by:
Steve Pinnow - Pinn Oak Farms

Meat Science Lab
UW - Madison



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

This One Is For A Deli,   

This One Cooks
6 Tons Daily...

...We Make Both of
Them.
(And Everything In-
Between)

No matter what product you process, your needs are 
distinctive.  Enviro-Pak makes an oven to do it faster - with
greater uniformity and more economically - from a 
Mini-Pak handload model to an Ultra-Pak 28 truck 
conveyerized system.    
Give us a call to build your oven!

22000055  
CCOONNVVEENNTTIIOONN  

AANNDD  
PPRROODDUUCCTT  SSHHOOWW

April 8, 9, and 10

Marriott Hotel

Middleton, Wisconsin



continued on next page

This is the 44th year of operation for this family
enterprise in Brownsville, Wisconsin 
(population 400), located in the northeast 
corner of Dodge County. It started in 1961
when Wayne and Dorothy Hoff purchased a
grocery store attached to a slaughter house in
downtown Brownsville. That is still the sight of
operation, but the slaughter floor was torn
down and rebuilt in 1969, and the same for the
grocery store in 1974.

Wayne was a very active member of WAMP
until his death in 1997. Today his son Tim and
family operate the business. That family
includes wife Mindy, and children Amanda
(teaching in Middleton), Jordan (freshman at
UW Stevens Point), Houston (high school 
senior – accepted to UW-Madison for the fall),
Devon (high school sophomore), Sawyer (4th
grader) and Shauna (a 3 year old “fire-cracker”
child – born on the 4th of July). Dorothy is
pretty much retired from the business, although
she does operate the deli at times. The older
children are very actively involved in the 
business during the summer, and the plant
currently has 9 full time and 10 part-time
employees.

Tim says that the grocery part of his business
is quite small compared to most super markets
today. He likes to think of his operation as a
“large convenience store with a fine butcher
shop.” Although this plant makes about 20
types of processed meat products, bratwurst is
their leading item. During the main grilling
season (late spring through early fall) the plant
typically produces 7,500 lbs of bratwurst,
which are available in about 25 flavors. On
holiday weekends they have produced as
much as 19,000 pounds.

One reason for the great growth they have
experienced in the bratwurst area is their  “Brat
Fry Tent” which sits in their parking lot, and is
used by community groups from late March
through late October to raise money for worthy causes. Groups purchase the meat and supplies from Hoff’s,
and sell brats, hot dogs and burgers on Fridays and Saturdays throughout that period. The normal profit for
the groups is $1,000 to $1,500 per weekend. Today many plants around the state do something like this, but
we believe Wayne Hoff was one of the first in the state to offer this opportunity to area organizations.

Hoff’s meat plant and grocery store has
been on this site on main street in

Brownsville for 44 years.

This view of the store shows the proximity
of the striped “Brat Fry Tent.”

Where quality sausage is stuffed. A view of the service meat case, and 
displat of the WAMP Product 

Show Awards.

Bratwurst are the plants largest selling
processed product.

Beyond the bunker cases is a dispay of
prepackaged suasages and cheeses.

Tim Hoff is following inhis father’s 
footsteps in managing the store and plant,

and making fine sausage.

The plant’s fresh meat processing area.

Another WAMP Member - Hoff’s United Foods



Having this brat fry in the parking lot every weekend
is good for the overall meat and grocery business of
the store – it brings people in. Tim also loans out
(or is this rents out) two refrigerated trailers to area
groups to use to store their meat and beverages for
parties and picnics, and those two units are out
most weekends during the grilling season.

The plant also does custom slaughtering and meat
processing, and this is strongest in early fall each
year. Venison is a big part of the business. This fall
they took in about 400 carcasses, and the boneless
has kept them producing 5,000 pounds of venison
sausage from late fall through the end of January.
As with most plants, the venison continues to come
in even though the hunting season is long past.

Hoff’s participate in “sausage box” fund-raisers at
two local high schools, and occasionally host school
groups who want to learn more about meat 
processing.

Tim says that the best thing that has happened to
their business in recent years is the explosion in
their brat sales. That has been fueled by their 
time-tested basic recipes, by branching out with
many new brat flavors and the business prompted
by their Brat Fry Tent and the refrigerated trailers
they rent out. They are currently giving serious 
consideration to a new building in a second location.

Cost issues top Tim’s list of current challenges – the
ever-increasing cost of health insurance, the high

costs of beef and
pork, and gas prices
too which might
impact customers
coming from a wide
area to do business at
the store (remember
that Brownsville is
only 400 people). The
HACCP paper work
isn’t too bad, although
it is frustrating to have
new requirements for
documentation often
coming around.

Brownsville is located
right next to the
Horicon Marsh, which
attracts lots of visitors
each year to view the
water fowl. If you
should be doing that,
or passing through
Dodge County for any
reason, Tim and 
family invite you to
stop in (and if on a
weekend during the
grilling season – you
can enjoy a fine brat
at their Brat Fry Tent).

The store carries a full line of groceries.

Why is this checkout person smiling? Look
at what she is holdingin her hand - good

eating on its way!

One of the two refrigerated trailers rented
out to customers for parties or picnics.

Another WAMP Member - Hoff’s United Foods - Continued

Harry Hansen Meat Service Changes Ownership
At the end of the 49th year, Harry Hansen Meats
Service changed hands. The old ownership of Joe,
Virginia, Bernie, and Jacquie Strueder sold the busi-
ness to Bill and Sue Muchka. Over the years, the
Strueders have worked hard and built a strong bond
with all their customers, community, and suppliers
(area farmers). The Muchka’s plan to continue this
relationship with everyone involved. Sue has a
degree in accounting and has run her own 
bookkeeping business for the last 8 years. Bill comes
from a Quality Control background, and has strong
management/marketing  skills enabling them to cover
a wide range of the needed skills to succeed in this
competitive business. Their aggressive approach to
advertising will enable them to add additional retail
outlets throughout southeast Wisconsin.

Bill said, “The image marketing is complete.
Everyone is aware of our name, quality of our 
product is second to none, community involvement is
in place, and our workforce is ready to accept the
expansion. Now it’s time to advertise to increase
sales to new levels allowing us to expand.”

The business processes beef, pork, goats, lamb, 
and other animals. Custom cut to customer’s 
specifications, some of their options are a wide
range of sausages to include brats (beef, pork, and
chicken), italians, polish, and others. We are very
proud of our naturally smoked specialty products.
Our customers come from Illinois to Michigan to get
our famous bacon.



NEW APPROACHES TO SELLING MORE LAMB

Target Audience: Individuals actively involved in preparing and merchandising lamb cuts  who want to increase 
   their customers� satisfaction and sell more lamb. 

Instructors:  David Tredinnick�Metcalfe Hilldale Sentry Foods 

   Valerie Benner�Jacobson Brothers Quality Meats & Deli 

Date:   Tuesday,  March 29, 2005 

Location:  Meat Science & Muscle Biology Laboratory � UW-Madison, 1805 Linden Drive 

Time:   9:30 am  to 12:00 pm (a lamb luncheon will be provided at the conclusion of the workshop) 

Sponsored By:  Steve & Darlene Pinnow of Pinn-Oak Ridge Farms, Delavan, WI 

   Animal Sciences Department & Cooperative Extension (UW-Madison) 

Pre-registration:  Pre-registration is required  in order to prepare for the proper number of participants  and 
   to organize parking. Parking will be provided  in University lots within two blocks of the 
   Meat Science Lab. Participants should plan to arrive at the lab by 9:15 am, to pick-up their 
   parking permit and receive directions to the parking lots. 

   The Meat Science Lab is located on the West end of campus, immediately West of  the Stock 
   Pavilion, immediately South of the Historic White Horse Barn, and immediately adjacent to 
   the white pedestrian overpass which crosses over Campus Drive.  

   A map will be provided upon request. 

Questions:  Call Steve or Darlene Pinnow at 262/728-9629, Dennis Buege at 608/262-0555 or  
   Laura Trumble at 608/262-0463. 

   Please send the form below to: 

   Dennis Buege, Meat Science Lab, 1805 Linden Drive, Madison, WI 53706. 

NEW APPROACHES TO SELLING MORE LAMB

A WORKSHOP TO TEACH NEW MERCHANDISING METHODS TO INCREASE YOUR LAMBS  SALES

NAME

ADDRESS

PHONE

COMPANY

FAX

I W ILL NEED PARKING?  YES  NO 



For the second year in a row over 100 people turned
out to participate in a “hands-on” sausage making
experience in Dodge County (Juneau). What started
out as an opportunity for youth involved in livestock
projects to experience sausage making, turned into
an over-whelming popular event which attracted
more adults than youth.

Following an evening sausage making educational
program for youth and adults in 2002, Bonnie Borden,
Extension Youth Agent, offered a different type of
sausage making experience in 2003. This involved
organizing meat, seasonings and equipment, and
allowing participants to actually make their own fresh
sausages. A key partner in this effort was WAMP
supplier member PS Seasonings in Iron Ridge
(Dodge County) who provided the spices, casings,
some of the equipment and the expertise. Bonnie
obtained the raw meat from another WAMP supplier,
Pernat-Haase Meats of Juneau.

When Bonnie started advertising this program, she
had hoped to get at least 25 youth and adults. The
response was so overwhelming that they capped the
original program at 95 people in January, and then
had another program for 50 people who were on the
waiting list in May. For $8 to purchase their share of
the meat, each participant went home with 1 pound
of jerky meat (which they had to process at home), 
2 pounds of fresh brats and 2 pounds of breakfast
sausage.

This year (2005) another sausage making 
experience was offered, and it was about as popular
as in 2004. A limit of 50 was put on the first event in
January, and and other 50 for the February class.

About 20 people were not able to be admitted due to
class size restrictions. Those people will be 
contacted first in the next year. This year each 
participant paid $20, and received 2 pounds of 
summer sausage, 2 pounds of ring bologna and 1
pound of snack sticks. The meat was prepared in 25
pound batches. Certain people were designated as
“mixers” (by hand) and “crankers” to operate hand
stuffers. However, each participant got involved in
stuffing their own amount of sausage. Since these
products are all cooked, the stuffed sausages were
taken back to PS seasonings for final 
processing.

Joe Hanni and co-workers from PS Seasonings 
and Pro Smoker ‘N Roaster of Iron Ridge provided
information on sausage making and guided 
participants through the process (in addition to 
providing the seasonings, some of the equipment
and cooking the product in 2005). Bonnie Borden
used this experience to talk about food safety 
measures to meat and food preparation in the home.

Bonnie Borden thinks the strong interest in this 
program may have been due to the concern some
people had over CWD, with some hunters now 
interested in processing their own sausage.
However, for many it was just fun to make and learn
about sausage – how are these diverse and 
good-tasting products made. Dodge County, like
much of Wisconsin, has a very strong German 
heritage, and many of the participants had seen or
heard about their family making sausage years ago.

Would this model work in your part of the state?  It
has been a good chance to stir up more interest in
sausage products, and PS Seasonings received
some great publicity from their assistance with this
event.

Joe, Hanni, Vice-President of P&S Seasonings and Pro Smoker ‘N Roaster
talks about sausage seasonings. Joe is the grandson of Harold Hanni,

founder of their company.

Sausage Making Popular in Dodge County

Dodge County sausage makers crank out their products.



A team from Grant County took top 
honors in the senior division of the 
State 4-H meats Contest held Feb 19 at
UW-Madison. Team members are Aaron
Bauer, Sara Cliff, Bethany Napp and
Katrina Schwer. They are coached by
Dennis Patterson. These 4-H members
will represent Wisconsin at the National
4-H Meats Judging Contest which will be
held next fall in Kansas City.

The second place senior team, which 
will represent Wisconsin at a contest in
Denver, Colorado, was from Crawford Co.
Team members included Trent Martin,
Grant Stluka, Nick Crary and Amanda
Dudenbostel. The team is coached by
Amy Mitchell.

Eight counties participated in the State
Contest which consisted of evaluating
classes of hams, beef, park and lamb
carcasses, T-bones  and pork steaks.
The youth also identified 30 retail cuts of
beef, pork or lamb and graded 5 beef
carcasses.

Jr. Top 10, Left to Right, Top Row then Bottom Row:
Andrea Patterson, Grant Co.; John Mark Napp, Grant
Co.; Jessica Radcliffe, Marathon Co.; Theresa Bergs,
Marathon Co.; Alexus Butler, Dodge Co.; Cassandra
Meyer, Dodge Co.; Amanda Patterson, Grant Co.; Julie
Orth, Grant Co.; Cody Hallas, Marathon Co.; and
Walter Zabel, Crawford Co.

Grant County Top Senior and Junior Meats contest

Sr. Top 10, Left to Right, Top Row then Bottom Row:
Bethany Napp, Grant Co.; Sarah Miller, Portage Co.;
Aaron Bauer, Grant Co.; Sara Cliff, Grant Co.; Nick
Crary, Crawford Co.; Andrew Marx, Marathon Co.;
Devon Goehring, Columbia Co.; Grant Stluka,
Crawford Co.; Katrina Schwer, Grant Co.; and Dan
Frank, Grant Co.



continued on next page

Wisconsin Meat Industry Announces 2005 Hall of Fame Inductees

The recipients of the 2005 Meat Industry Hall of
Fame award are Elmer Fechner, James H.
Kalscheur and John, George and Ronald
Klement. The award winners will be inducted into
the Wisconsin Meat Industry Hall of Fame at a
recognition luncheon at noon on NEED DATE at
the Sheraton Madison Hotel. It is preceded by
the annual meeting of the Meat Council at 10:30
a.m. The event is hosted by the Wisconsin
Livestock and Meat Council.

The Wisconsin Meat Industry Hall of Fame was
created in 1993 to recognize individuals who
have made a significant contribution to the meat
industry in Wisconsin. Past inductees affiliated
with WAMP include Clarence Knebel, Jim and
Evelyn Hewitt, Rita and John Leahy and Norm,
Reg, Lee and David Weber.

Elmer Fechner

For nearly four decades, Fechner promoted the
Wisconsin Association of Meat Processors, 
guiding it to the forefront of state processing
associations nationwide.

Fechner was born in 1898 in Merrill, Wis. During
World War I, he served in the U. S. Army, 
including a campaign in France. After being 
discharged from the army, Fechner attended the
University of Wisconsin-Madison where he 
graduated with a bachelor’s degree in business
administration.

Fechner grew up working alongside his father
and other family members in the family 
business: a meat market and sausage operation
in Merrill. In the 1940s he took over the sausage



operation, added a locker plant and called the
business Fechner’s Food Products.

In 1947, at the annual meeting of the Wisconsin
Frozen Food Locker Association, which later
became the Wisconsin Association of Meat
Processors, Fechner was voted director of the
association. He served in that capacity until
1951, when he was elected president. In 1953
he became Association Executive Secretary,
serving in that position until 1984. Fechner’s
leadership, organization and enthusiasm helped
contribute to the organization’s success. Jim
Hewitt, appointed secretary of WAMP in 1984,
said, “Fechner was really the person most
responsible for the growth of our association and
instrumental in developing many of our state
laws pertaining to the meat industry.”

Fechner also served as the editor of “News and
Views,” the WAMP newsletter, a position he held
for decades. Fechner reported not only on meat
industry issues but also on societal issues as
well. Fechner borrowed a motto from Goethe
and had it printed on the letterhead of the
newsletter, where it remains to this day. It reads:
“There is nothing more frightening than 

ignorance in action.” Fechner was a well-read
man and strove to keep the WAMP membership
informed on a variety of issues.

Fechner was not afraid to use the newsletter as
a forum for politics. When he retired in 1984,
Bob Bray, his successor as WAMP newsletter
editor, said, “Somehow I don’t have the knack
that he did for getting after our politicians. He
really raked them over the coals—especially
those having reputations as big spenders.”

Fechner was active in the community, serving as
a city alderman and county supervisor, and on
the boards of the American Legion and Trinity
Lutheran Church. In 1983 WAMP established a
scholarship fund in his honor at the Southwest
Wisconsin Vocational Technical Institute in
Fennimore. In 1983 at its annual convention in
Portland, Ore., the American Association of
Meat Processors conferred on him the Honorary
Lifetime Member award for his 35 years of 
service to the industry.

Fechner was married to his high school 
sweetheart, Margaret, who worked with him in
the plant. They had four children: Elmer James,
William, Marjorie and John. Fechner died in

1991 at the age of 93.

James H. Kalscheur

Kalscheur bought a small meat 
market in Pine Bluff, Wis., in 1958,
renamed it UW Provision Company,
Inc., and turned it into a multi-million
dollar meat distributor and 
processor of fresh meats. In addition,
Kalscheur is recognized for his gen-
erosity to community organizations
and his support of the UW athletic
departments.
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Kalscheur was born in 1929 in Pine Bluff. He
grew up on a farm but moved with his family into
town after he developed hay fever in the eighth
grade. In 1958 he bought a small meat market
with six employees and renamed it the UW
Provision Company.

Today the company employees more than 100
people, occupies a plant that measures 100,000
square feet and has annual sales of more than
$100,000,000. But despite its growth, UWP still
serves small mom-and-pop stores. Kalscheur
continues to oversee day-to-day operations.

Over the years UWP has been a leading 
innovator in the meat processing industry. It was
the first to break box carcass beef, which was
the primary way beef was sold. It had the 
foresight to sell chucks and rounds to stores,
and loins and ribs to purveyors of HRI (hotel,
restaurant, institutional) operations. This forced
others in the industry to follow suit and also to
imitate UWP’s success selling boneless cuts.

As a pioneer in the industry, UWP is recognized
for the following pathbreaking steps:

• Use of telemarketing techniques. UWP
realized the importance of telephone sales
calls to expand its customer contacts,
instead of the customary door-to-door
sales. In the 1950s, phone calls were
responsible for 100% of its sales. The 
telephone made possible larger numbers of
contacts, eventually replaced by computers,
which have exponentially increased the
number of contacts.

• Cry-o-vac steaks. UWP was one of the first
to use this concept for selling meat to
restaurants.

• Steak from flap meat. UWP is considered

the first meat processor in the country to
sell “no name” steaks.

• Blast freezers. In the 1970s, UWP installed
state-of-the-art blast freezers, which were
not commonly used at that time by 
distributors and steak cutters.

Kalscheur is also known as a generous civic
backer. His generosity to the Madison suburb of
Pine Bluff has resulted in the building of 
playgrounds and athletic fields. He also 
subsidized the repair of the rectory at the church
he attends. Over a 20-year period, a steak fry
outing Kalscheur initiated raised over $6 million
for the UW Athletic Department. UWP bore all
the expenses for the outing, which at times were
over $50,000. The proceeds from the first steak
fry were $20,000. The proceeds from the last
one were well over $500,000.

Steve Badalich, retired vice president of UWP,
said, “This major meat industry individual should
be inducted into the hall (of fame). My advice
would be run, don’t walk, to nominate this man.
How do I know? I was a UWP VP and minority
partner for 32 wonderful years until my 
retirement some 12 years ago.”

Kalscheur is married to Joyce. They have three
children: Scott, Amy and Steve, who works for
the company.

John, George, and Ronald Klement

The Klement brothers, John, George and
Ronald, developed the Klement Sausage
Company in Milwaukee into a world class 
producer of award-winning European style
sausages and meats, distributed nationwide 
and overseas.
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Almost fifty years ago, the Klement brothers 
purchased Badger Sausage, a small sausage
company on the south side of Milwaukee. At the
time, it consisted of one stuffing machine and
three smoke houses. In 1956, the brothers
changed the name to the Klement Sausage
Company, Inc.

Soon after, the Klement brothers tapped into the
expertise of European-trained sausage makers in
the area, including their father Frank. He came
out of retirement from a competing sausage
company to help them formulate recipes that
would appeal to the sausage lovers in Milwaukee
who had emigrated there from Europe.

In the early days, the foundation of the business
was built primarily on three products—the 

company’s German bratwurst, Italian sausage,
and savory Polish sausage. Now the company
produces more than 700 varieties of sausages
for delicatessens, self-service, food service and
snack products.

From its humble beginnings as a small sausage
kitchen with a handful of employees, the
Klement Sausage Company has grown into a
nationwide sausage product supplier with two
state-of-the-art plants and more than 300
employees.

To produce its sausages, the company utilizes
three separate kitchens. One processes only
sausage from pre-rigor pork meat. The second
kitchen is the cooked and smoked kitchen,
where curing ingredients are added to natural

continued on next page
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hardwood smoke for consumer protection and
flavor The third kitchen is used to manufacture a
variety of summer sausages.

Twice a week Klement sausage products are
distributed by a fleet of refrigerated trucks to
stores throughout Wisconsin. In addition, 
products are also distributed to chain store
warehouses throughout the nation. The
sausages are also sold in gift boxes in all 50
states and in several countries overseas.

Much of the company’s success can be 
attributed to the Klement brothers’ distribution of
labor. John’s executive presence has guided the
company’s growth and expansion, while Ron
heads up the sales department. George, like his
father, became a highly skilled sausage maker.
Today each of the brothers has children who are

involved in the business. There are six 
second-generation relatives holding key
positions in the company.

Dedication to quality and freshness has helped
the sausage company garner several awards. At
the Wisconsin State Fair in 2004, the Klement
Sausage Company, Inc., won the Seal of
Excellence Award for its four-by-six-inch cooked
ham. Prior to that it won the excellence award
for its meat snack sticks, turkey breast and
hams.

Klement sausages are highly visible at Miller
Park in Milwaukee. They are sold at the Klement
Sausage Haus there and are seen in another
form—as the famous “racing sausages.”
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J&B GROUP distributes quality food products and services
to retail grocery stores, meat markets and Food Service

distributors across the Midwest area.

• Wide array of Beef, Pork, Poultry and Seafood Items
• Complete line of Midwest Pride® Dell Items
• Midwest Pride® Tray Pack Pork Program
• Complete line of No Name® Products
• Complete line of Fresh/Frozen Portion Cut Steaks

NNoo  NNaammee  SStteeaakkss®®
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