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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.








































