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Hello again,
If I’m being honest, I’ve lost track of how many times I’ve 
started drafting this newsletter. There’s just so much I want to 
share about the convention—so many great moments, stories, 
and people that made it special. Each time I tried to capture 
everything, the letter just kept growing. My hope is that what 
follows gives you a real sense of how meaningful this year’s 
event was.
Serving as president of MAMP is an honor I don’t take lightly. 
Over the years, the people in this organization have become 
more than colleagues—they’ve become true friends to me 
and my family. Convention week is always the highlight of my 
year, whether I’m working on new products, helping on the 
board, or just catching up with all of you. With everyone’s busy 
schedules, it’s rare to have this time to reconnect, share what 
we’re working on, and talk about the future of our industry. 
When I was younger, I thought I had most of the answers. Now, 
with a little more experience, I realize just how much I still 
have to learn—and how much I learn from all of you.
I want to thank everyone for the kind words and condolences 
after my father, Joe, passed away in January. Seeing the 
tribute to him in the last newsletter meant a lot to me and my 
family. He lived a remarkable life. Our plant has been entering 
products in the show since the last convention in Rochester, 
and it took us a few tries to get our first award. He was so 
proud when we finally did. Every year after that, we’d call him 
after the awards ceremony to share the results. This year, 
after more than fifteen years, we finally took home a Best of 
Show award (and tied Petty Brothers for the Sweepstakes 
award). We were over the moon. But when I got back to my 
room, it hit me that I couldn’t call him to tell him the news. 
I know how proud he would’ve been. As my family went to 
open the hospitality room, I took a moment alone and let it 
all sink in. Then, looking around at all of you, I realized that 
this community is truly my extended family. You shared in our 

excitement and pride, and for that, I am deeply grateful.
After the board meeting on Sunday, my son Andy called me. He 
told me he’d left a message on Grandpa’s phone, saying, “We 
finally did it.” That moment brought everything full circle for me, 
and I was reminded yet again of how lucky I am.
Thank you to everyone who worked so hard to make the 
convention a success—the product show committee, judges, 
instructors, sponsors, vendors, the board members, our secretary, 
Jordan, the hotel and catering staff, and everyone else who 
pitched in. A special thank you to the JB table for donating their 
50/50 raffle winnings back to the scholarship fund.
Most of all, thank you to every single member of this group. Your 
support and 
friendship 
mean the 
world to me. 
It’s a privilege 
to be part 
of such a 
dedicated, 
generous, 
and genuine 
community. 
I am truly 
grateful.

Until we meat 
again, 

Tony Dehmer
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WOW — what a convention! Every year, I leave the 
MAMP Convention feeling incredibly proud to be part 
of this industry. The amount of support, friendship, and 
community throughout the convention never ceases to 
amaze me, and it truly reinforces my belief that we have 
the best group of meat processors anywhere.

First and foremost, congratulations to Dehmer’s 
Meats on earning this year’s Best of Show award! We 
also witnessed something that has not happened in 25 
years — a tie for the Sweepstakes Award. Even more 
incredible, both times nearly resulted in a three-way tie, 
with the third-place locker being just one point away.

This year’s Sweepstakes Award winners were 
Dehmer’s Meats and Petty Brothers Meats. The last 
time this happened was in 2001, when the Sweepstakes 
Award was shared by Greg’s Meat Processing and 
Steve’s Meat Market.

2001 Sweepstakes Award Winners

2026 Sweepstakes Award Winners

Another huge highlight from this year’s convention 
was our largest product show ever, with 529 products 
entered from 29 different plants. That is an incredible 
accomplishment and a true reflection of the quality 
and pride our members put into their products. 
Congratulations to everyone who entered!

I also want to extend a sincere thank you to all of 
the judges who dedicated their time and expertise to 
evaluating products throughout the competition. I heard 
from multiple judges that this was one of the most 
competitive shows they have judged, and selecting 
winners was no easy task. Minnesota should be 
extremely proud — I truly believe we produce some of the 
best meat products in the nation.

With AAMP being held in Milwaukee this year, I 
hope many of you take advantage of the opportunity to 
compete on the national stage. The AAMP Convention 
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will take place July 9–11, and I am especially excited to 
share that I will be serving as a judge at the ACMC this year.

Over the years, I have had the opportunity to help 
judge the Minnesota show while in graduate school, serve 
annually as a judge for the Wisconsin show, and assist with 
the AAMP ACMC during graduate school as well. It is truly 
an honor to now be asked to serve as a judge for the ACMC.

That being said, if you are ever looking for feedback or 
advice on products for future competitions, I am always 
happy to help answer questions from a judge’s perspective.

Looking ahead, we are excited to once again host the 
MAMP Fall Tour on September 10, 2026, in Owatonna, 
Minnesota. Registration details and additional information 
will be shared soon.

We also have the State Fair Contest to look forward 
to later this summer, which is always another great 
opportunity to showcase the incredible products made 
across our state.

I hope you all have a wonderful spring, and thank you 
again for making this year’s convention such a memorable 
one.

— Jordan McCallum
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Meat Plant Resources
There are websites that provide resources for meat establishments. Be sure to 
visit these websites to find useful resources. 

Niche Meat Processor Assistance Network (NMPAN) is an organization that 
helps small meat processing plants. They offer resources for starting a meat 
business, providing technical assistance and they host webinars highlighting 
training and marketing strategies. NMPAN provides a unique opportunity to 
book a call with a Meat and Poultry Processing Technical Assistance Consultant. 
Check out the NMPAN website 

The American Meat Science Association (AMSA) launched “The Meat Locker.” 
The website provides resources and technical information for meat processors 
of all sizes. The website addresses common topics and challenges meat 
processors face, 
such as sanitation, 
quality assurance, 
Hazard Analysis 
Critical Control Point 
(HACCP), processing, 
food safety, business 
operations, labeling, 
and more. 
Check out The Meat 
Locker

MEAT
Minnesota

MINUTE Volume 13, Issue 4 
April 2026

In accordance with the Americans 
with Disabilities Act, this information 
is available in alternative forms of 
communication upon request by calling 
651-201-6000. TTY users can call the 
Minnesota Relay Service at 711. The MDA 
is an equal opportunity employer and 
provider.
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FDA Withdraws Authorization 
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No Inspection Dates
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Meat, Poultry, and Egg Inspection Staff
Nikki Neeser, DVM         651-201-6225
Levi Muhl                   651-201-6216
Jennifer Stephes           651-248-2566
Andy Siira                  320-295-2066 
Alex Brandt                 651-201-6308
Nicole Droher              651-231-5457
Michaela Gadient          651-201-6630
Heidi Varberg              651-201-6009
Lisa Wetzel                 651-201-6191
Nicole Wilson              651-201-6024
Catrina Andree             507-440-5861

Josie Lenneman           763-710-0447
Katie Brigan                320-385-0034
Kodi Klimek                320-424-8000
Sarah Current              320-874-0926
Ashley Hassler             320-221-6507
Jennifer Hedeen           651-338-7145
Cullan Hewitt              320-304-4624
Jennifer Hofer              612-396-4941
Megan Jansa               651-396-9176
Justin Jarocki               651-285-8327
Myrrh-Anna Kienitz       651-802-2789

Carol Konkol                320-492-4151
Grace Martin              651-707-7751
Corrie McQuillan          320-296-1981
Shawn Neumann          218-296-2035
Eileen Schmidt             507-469-5951
Will Schroeder             320-424-2848
Dave Seipel                651-285-8321
Kaitlin Knaebe              651-392-3180
Delaney Rohan, DVM      612-608-1328

QUESTIONS? Call the Dairy and Meat 
Inspection Division at 651-201-6300

Materials Available for Coping with  
Farm and Rural Stress
The Minnesota Department of Agriculture is happy to provide materials 
to people and organizations who work with farmers, ranchers, and others 
connected to agriculture, who experience stress to help raise awareness of 
the services available to them. Order some for your counter at  
www.mda.state.mn.us/farmstressorders. 

For free, confidential, 24/7 help with stress, anxiety, depression, anger, 
relationships, substance use, business and financial problems and more visit 
the Minnesota Farm & Rural Helpline at: www.minnesotafarmstress.org. You 
may also:

CALL: 833-600-2670 (press 1)

TEXT: farmstress to 898211

EMAIL: farmstress@state.mn.us

FDA Withdraws 
Authorization For Use of 
Red No. 3.
The Food and Drug Administration 
(FDA) has amended its color additive 
regulation to no longer allow the use of 
Food, Drugs, and Cosmetics (FD&C) Red 
No. 3 in food. FD&C Red No. 3 can be 
found in some spices used to make meat 
products. Food manufacturers have until 
January 15, 2027, to reformulate their 
products. Meat establishments should 
be aware this may change how the spices 
they receive are 
formulated. This may 
result in a possible 
change in their 
product’s ingredient 
statements. 

2026 Meat Inspector Calendar  
No Inspection Dates
May 25 – Memorial Day

June 19 – Juneteenth Holiday

July 3 – July 4 Observed

September 7 – Labor Day

November 11 – Veterans Day

November 26-27 –  
Thanksgiving Day and Day After 

December 25 – Christmas Day
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Jeros “Everything” Washers 

8064 Chivvis Drive     St. Louis, MO 63123     (877) 677-7761     www.maincausa.com 

Reduce cleaning labor by up to 50% 

✓ Saves time and labor (up to 50% 
reduction in clean-up time) 

 

✓ Saves on water usage (only 1 to 2 gals 
of water per wash cycle) 

 

✓ Totally self-contained with on board 
heating elements for wash and rinse 
water 

 

✓ Environmentally friendly 
 

✓ Reduced chemical cost by up to 50% 
with on-board dosing systems 

 

✓ Improved food safety with a built-in 
184⁰F sanitizing rinse 

 

✓ Guaranteed sanitation with “Rinse 
Sense” technology 

 

✓ Easy loading and unloading with three 
open sides 

 

✓ Collection baskets for solid waste 
 

✓ Ergonomic design 
 

✓ Minimal space requirements SCA 
SCAN ME 
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A Legacy Continues: McDonald Meats Enters Its Next Chapter 
 

 

 

 

 

 

 

 

 

 

 

Hello to all, 

Thank you to everyone who helped make the 2026 
MAMP Convention a success—and to all who 
attended. Your support and commitment to this 
industry continue to make this community stronger 
every year. 

In the midst of the convention, between offering the 
prayer and stepping in as an auctioneer, I missed an 
announcement that means a great deal to me and my 
family. I’d like to take a moment now to share that 
news. 

In December 2025, ownership of McDonald Meats 
was officially passed on to the next 

generation—Travis, Mandy, and Jennifer. 

This moment represents far more than a business 
transaction. It marks the continuation of a legacy that 
began in 1914, when my grandfather opened a dry 
goods store. My father later carried that forward as a 
grocery store with a small meat counter. In 1989, I 
took the reins, transitioned away from groceries, and 
established what we know today as McDonald 
Meats. 

Now, 112 years and four generations later, I could not 
be more proud to see Travis, Mandy, and Jennifer step 
into ownership. Their dedication, hard work, and 
passion for the business give me full confidence that 
the legacy will continue to grow and thrive.To Travis, 
Mandy, and Jennifer—congratulations. Your 
commitment to this family business means 
everything, and I am incredibly proud of what you 
have accomplished. 

To everyone who has supported McDonald Meats 
over the years—customers, partners, and friends—
thank you. You have all played a role in this journey. 
Together, we are better. 

God bless, 

Dave McDonald 
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Grilling Season!
F A S T  F A C T S

89%  

COST OF MEAT 
OVERALL COST OF GROCERIES 
COST OF PROPANE, WOOD PELLETS/CHIPS, ETC. 

75% of consumers plan to
MAINTAIN their frequency 
of grilling this summer! 24% plan to INCREASE

their frequency of 
grilling this summer!

 America’s

GRILLPreference?

45%
39%
23%

Gas/Propane

Portable

Charcoal/Kettle

 What’s America

GRILLING?
89% 74% 66%

64% 62%
Beef Burgers

Beef
 Sausages/BratsBeef Hot Dogs

Ribeye Steak Beef Ribs
What’s MOST IMPORTANT 

when grilling?

1. TASTE
 2. EASE OF PREPARATION
 3. IF THE MEAL IS

FAMILY FRIENDLY

Inflation-Driven Behavior Changes
 USE OF COUPONS/WEEKLY DEALS MORE OFTEN (40%)

 LESS DINING OUT (39%)

BUY DIFFERENT OR LESS EXPENSIVE  
CUTS OF MEAT THAN NORMAL (37%)

of consumers have concerns 
this grilling season. They are ...

TOP GRILLING 
OCCASIONS: 

 July 4th (80% of households)
 Memorial Day (75%)
 Weekend Meal (73%)
 Labor Day (70%)

96%
of consumers 
plan to grill 
this summer

Average number of  
times per month  

consumers plan to grill

7

Source: 
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Buster Johnson 

Buster Johnson (Waldemar Edward) was born on 
September 3, 1939 and left this world on March 17, 
2026~ maybe because heaven needed his wonderful, 
infectious laugh and the light of such a beautiful 
spirit. 

He was the son of Allen and Eunice (Hall) Johnson 
and grew up in a lively household which included 
not only his brothers and sisters, Nina Stockdale, 
Joyce Miller, Jerry, Phyllis Dietrich, James 
("Chick") and Joe but also his Johnson grandparents 
and his Uncle Edward. Quite a few of them have 
already gotten a head start on welcoming him on the 
other side including his parents, several siblings, in-
laws and loved ones---we're confident that, as any 
Johnson family reunion is, it was loud, opinionated 
and well attended. 

In 1972 he met Annette Hugi, his most cherished 
and adored love. In 1974 they married and, with his 
3 boys, Scott, Jay and Rusty, they started their lives 
together. Joshua and Luke were soon added to the 
crew and they built a life on a small farm south of 
Spring Valley. There, Buster did what he did best 
and what he loved: worked hard for his family, 
raised animals, farmed land, "fixed" (jerry-rigged) 
things and built lean-to's onto every building he 
could. 

In February of 2026 Buster and Annette celebrated 
52 years of marriage- -a journey shaped by 
overcoming the tough times, a busy home filled with 
boys and countless moments that required patience, 
laughter, love and enduring respect for one another. 
A love story for the ages. 

Buster went to school in Spring Valley with the class 
of 1958 but took a short detour when he discovered 
working was more his style than the classroom. He 
worked for and lived with Bob and Marge Hahn in 
Preston who became his very dear second family and 
he graduated from Preston High School in 1959. 
That same year he proved he was tougher than he 
looked by becoming a Minnesota State Wrestling 

Champ at 112 pounds-
-small but mighty, a 
theme that carried 
through his life. He 
always considered 
Doug, Randy, Gary, 
Rob, Mary and Tom 
Hahn his siblings and 
they called him "the 
oldest brother". 

He was always self motivated and able to identify 
opportunities, at age 10 Buster had a Grit Paper 
route; at 11 he began working at the Foodliner 
Grocery in Spring Valley. He was so short he had to 
stand on 2 pop cases to see over the meat counter- -
an early sign that meat cutting was his calling. He 
spent years with Red Owl and Super Valu as a meat 
department manager before buying the Foodliner in 
1968 and proudly renaming it Buster's AG Food 
Store (at the time there were 6 grocery stores in 
Spring Valley). Eventually his entrepreneurial 
mindset led him to build Buster's Custom Meats and 
Processing right on the farm in 1979. During the 
farm crisis of the 1980's Buster proved that 
creativity and stubborn determination go a long way 
as he expanded into catering and renamed the 
business Buster's Country Meats and Catering. 

He was a strong supporter of the Minnesota 
Association of Meat Processors (MAMP) serving on 
the board for 12 years, 2 as VP and then 2 as 
President in 2004 and 2005. He and Annette were 
honored by MAMP for their achievements in the 
meat industry in 2012. 

 

When his wife and children hosted "Buster’s Bash" 
in 2011 to celebrate more than 6 decades in the meat 
and grocery business, over 600 people showed up. 
The crowd was proof of what everyone already 
knew: Buster had touched countless lives, lent a 
helping hand wherever he could, and kept a lot of 

Continued next page
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folks well fed. He retired shortly thereafter at 71, 
though slowing down was never really his style. 

Buster served on the fire departments in Eldora, 
Iowa, Spring Valley and Ostrander, and was an EMT 
and first responder in the 19701s because, 
apparently, one demanding career wasn't enough. He 
gave generously to many fund raisers and causes 
including the Fire Department, the VFW Auxiliary, 
the Historical Society, the Food Shelf and 
volunteered wherever help was needed. He was 
deeply involved with high school FFA Meats Teams 
and partnered with the Mayo Clinic's anesthesia and 
transplant departments providing animal parts for 
science and research. 

A proud and involved member of Trinity Lutheran 
Church in Ostrander since 1976, Buster served on 
the Church Council many times, including as 
president. The church community was always 
important to him, he was very much present and 
eager to serve, he happily cooked for church 
fundraisers and ice cream socials. However, even 
with his love of children, after a brief foray into 
teaching Sunday School he knew his talents lay 
elsewhere (the kids still really liked him a lot). 

He had adventures beyond Minnesota including a 
1998 trip to the Philippines where he taught meat 
cutting, sausage making and business management 
through Land O' Lakes Farmer to Farmer program, a 
highlight of his career, he remembered it with 
gratitude. He and Annette also did a mission trip to 
Ecuador in 2014 where Buster worked on a church, 
an orphanage and a women's shelter building or 
remodeling projects (but no lean-to's). It was a 
bucket list trip and was more than he imagined. 

Known for his love of riding motorcycles, Buster's 
passion likely began in childhood when he served as 
the mascot for the Valley Blackhawks, an alcohol 
free motorcycle club. In 2007 Annette got her own 
bike and together they logged endless miles on the 
road. He also loved roller skating, horseback riding, 
traveling and spending time at the Preston cabin they 
built in 2000. Above all, he loved his grandkids and 

they loved and adored their Grandpa Buster, 
especially the unforgettable, fun filled John Deere 
Gator rides at the farm, cabin and home. 

Buster leaves behind his devoted wife, Annette; 5 
sons Scott, Jay (Denise), Rusty (Bonnie), Joshua 
(Michele) and Luke (Colleen); 10 grandchildren 
Monte, Jayson, Justice, Cole, Meghan, Carter, Alex, 
Elsie and Mara; one great granddaughter, Keelinn; 
brother Joe (Grand Meadow); sister in law, Julie 
(Joe) Sanchez; brothers in law Leon (Denise) Hugi, 
Steven Hugi, Hugh (Roberta) Hugi and Jerry Miller; 
many precious nieces and nephews, lifelong 
cherished friends and the Hahns. Know that he loved 
you all. Also countless people whose lives he 
touched sometimes with advice, sometimes with 
food, sometimes just by showing up. 

He worked hard, loved deeply, taught and gave of 
himself generously, lived fully and had lots and lots 
of fun. 

After all, he WAS one-of-a-kind Buster Johnson! 

He was preceded in death by his parents and parents 
in law; an infant grandson; his sisters, Nina, Joyce, 
Phyllis; brothers, Jerry and James; Nina and Phyllis's 
husbands, Don Stockdale and Roger Dieterich; Jerry 
and Joseph's wives, Fini and Carol; daughter-in-law 
Lori Johnson. 

Buster supported the Historical Society, the VFW 
Auxiliary, Trinity Lutheran Church, the Fire 
Departments and the Food Shelf to name just a few. 
In lieu of flowers, please direct memorials to any of 
the above or one of your own choice. 

A Celebration of Life will be held at 10:30 a.m. on 
Saturday, May 23, 2026, at Trinity Lutheran Church 
in Ostrander, Minnesota, with Pastor Hermann 
Bakker officiating. A visitation will be held from 
4:00 p.m. to 7:00 p.m. on Friday, May 22, 2026, at 
the church, visitation will continue for 1 hour prior 
to the service on Saturday. 
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Years ago, Paul Benson sat down with his two sons for a 
conversation that would ultimately reshape not only his family’s 
future but the future of his hometown.

A lifelong cattle producer in Waubun, Minnesota, Benson had 
built a small butcher operation in Mahnomen County, located 
on the White Earth Indian Reservation in the northwest corner 
of the state. The county is one of Minnesota’s poorest and is 
considered a food desert, with limited access to fresh foods and 
a shortage of high-paying jobs.

“I told my sons there really weren’t opportunities for small beef 
producers here,” Benson recalls. “I encouraged them to look 
elsewhere. I didn’t want them to get stuck.”

But the weight of that conversation lingered. Instead of 
accepting decline as inevitable, Benson began asking a different 
question: What would it take to create opportunity here?

FROM IDEA TO INITIATIVE
In 2017, Benson and his friend Doyle Turner approached 
the Minnesota Department of Agriculture (MDA) to explore 
funding for expanding their family farm’s butcher operation. 
They learned $10,000 was available for a feasibility study—if 
they could match it. The White Earth Nation stepped in with 
matching funds, giving the project momentum.

The feasibility study confirmed what Benson already believed: 
there was room—and need—for local meat processing capacity. 
The pair hired a design firm and worked with their accountant 
to develop a business plan. They pursued additional grants and 
worked with the Minnesota Department of Transportation to 
identify an accessible location near both livestock producers 
and convenient traffic corridors.

Then the COVID-19 pandemic hit. Progress stalled. In September 
2021, Turner died from complications related to COVID-19.

“I thought that was the end of it,” Benson says. “The money had 
dried up, and without Doyle, it felt like we had taken it as far as 
we could.”

A SECOND WIND
Nearly a year later, Benson’s sister, Mary Metelak, and her husband, 
Stew, stepped in and agreed to serve as co-owners. Metelak 
quickly focused on a pivotal opportunity: a grant from the U.S. 
Department of Agriculture (USDA) that could revive the project.

To strengthen the application, she turned to AURI. Harold 
Stanislawski, AURI’s business and industry development 
director, worked closely with the team to refine the proposal.

“That grant application process was incredibly in-depth,” 
Metelak says. “AURI helped answer tough questions, which led 
to a successful application. Harold’s expertise was invaluable.”

Their efforts paid off. The project was awarded nearly $1 million 
in USDA funding. Bremer Bank provided additional financing, 
construction began in 2023, and in 2024, Benson + Turner 
Foods, Inc., officially opened its doors.

A NEW MODEL FOR RURAL MEAT PROCESSING
The 8,000-square-foot USDA-inspected facility now employs 
21 full- and part-time workers and contributes an estimated $4 
million annually to the local economy.

USDA inspection status allows the plant to sell products across 
state lines—critical for market access. But Benson + Turner Foods 
operates differently from large-scale commodity processors.

Turning a 
Dream of 
Local Meat 
Processing 
into Reality
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“Everything we sell comes through our door alive and from 
local producers,” Benson says. “We’re not moving pallets of 
boxed beef. We have to build a market for every cut. That’s 
challenging—but it’s also our strength.”

Approximately 40 percent of production goes toward retail and 
wholesale products, with the remainder custom processing. The 
company sources livestock from about 15 local producers and 
assists farmers in developing labels to support direct marketing.
Beyond processing, the facility includes a retail market and a 
classroom for workforce training and community education. A 
commercial kitchen and canning space are under construction. 
Federal and state partners see the facility as a proof point. 
Representatives from both the USDA and the MDA have been 
enthusiastic supporters throughout the lifecycle, Benson says. 

“They’ve told us our job is to help rebuild innovation in meat 
processing—something this country has lost—and demonstrate this 
model works,” Benson says. “We’re doing our best to prove them right.”

ONGOING PARTNERSHIP WITH AURI
Since opening, AURI has continued supporting Benson + Turner Foods 
with staff training, food safety assistance, and technical expertise.

The business is also participating in AURI’s Benchmarking 
Service (see sidebar for more information), a data-driven tool 
that allows processors to compare performance metrics—such as 
labor efficiency, yield, margins, utilities, and overhead—against 
peers across Minnesota and the U.S.

“AURI has helped us think more analytically about our business,” 
Metelak says. “They’ve shown us where we can stretch our 
dollars and improve efficiency. I can’t say enough good things 
about their support.”

Stanislawski notes that the project faced numerous moments 
when it could have collapsed.

“Economic development like this is not for the faint of heart,” 
he says. “But local meat processing is foundational to rural 
economies. A plant like Benson + Turner Foods supports 
livestock producers while also generating secondary benefits for 
retailers, consumers, and the broader community.”

KEEPING THE VALUE LOCAL
Today, Benson and Metelak are focused on strengthening 
regional markets for local beef and pork. They are advocating for 
policies and purchasing practices that prioritize local sourcing—
encouraging institutions such as food shelves and senior care 
centers to buy from area producers —so that food dollars remain 
in the community. They are also working with local school 
districts and food distribution organizations through the White 
Earth Tribe to further expand markets for their products. 

“We’re learning as we go,” Metelak says. “But we can already see 
the impact. One of my priorities is to continue to work hard on 
building awareness to keep the momentum going on the benefits 
of local sourcing.”

For Benson, the greatest impact is generational. It has been 
years since he told his sons to look elsewhere for opportunity. 
Now, he sees young producers launching their own labels, 
building customer bases, and staying in Mahnomen County. 
Staying home is not easy, but it is now possible. 

“We have young farmers who can start a business, 
market their own products, and support their families,” 
Benson says. “That’s the biggest win. Local sourcing 
isn’t just a slogan—it’s economic development in real 
time. Now we have to keep it going.”

What is Benchmarking?
Benchmarking is a confidential, data-driven tool 
that helps meat processors compare their business 
performance with peers across Minnesota and 
beyond. For a limited time, AURI is offering this 
tool free of charge.

With clear, easy-to-read reports, you’ll see how your 
plant performs in:

• Labor efficiency
• Utility and overhead costs
• Yield and throughput
• Profit margins

How to Enroll
CALL OR EMAIL CONNIE LINDSTROM:
320-235-5937 | clindstrom@christiansoncpa.com
  

SCAN TO SUBSCRIBE
OR VISIT: auri.org/benchmarking-
subscription-for-meat-processors/
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AGRI VALUE-ADDED and MEAT, POULTRY, EGG, AND MILK 
PROCESSING (MPEM) GRANT PROGRAMS 
 
The AGRI Value-Added Grant offers designated grants for value-added businesses to invest in 
equipment. The program is intended to increase the sales of Minnesota agricultural products by 
investing in production capacity, market diversification, and market access for value-added 
products. For the purposes of this grant, “Value-added” is defined as the addition of value to an 
agricultural product through processing. 

The MPEM Grant offers designated grants to facilitate the start-up, modernization, or 
expansion of meat, poultry, egg, and milk processing businesses. The intent of the program is to 
increase sales of Minnesota-raised livestock products by investing in equipment and physical 
improvements that support processing, capacity, market diversification, and market access. 

Eligibility and Funding Priorities 
Individuals, farmers, businesses, agricultural cooperatives, nonprofit organizations, educational 
institutions, local government, and trial government entities are eligible to apply. The Value-
Added Grant will prioritize projects that increase food safety or increase hemp fiber production 
capacity. The MPEM Grant will prioritize projects that create additional meat or poultry 
slaughter and processing capacity, Increase access to kosher or halal markets, or contribute to a 
food safety plan or increase food safety. 

Amount Available 
We expect to award up to $2.25 million through the AGRI Value-Added and AGRI MPEM Grants. 
This grant requires a cash match. You are responsible for 50% of the first $50,000 to receive up 
to $25,000 reimbursement. For costs after the first $50,000, you are responsible for 75% of the 
total remaining cost to receive 25% reimbursement, up to a maximum grant award of $150,000. 

Applying 
We will accept applications until 4:00 pm Central Time on Wednesday, June 17, 2026.  

Carefully read the full Request for Proposals (PDF) for eligibility and requirements; then apply 
online: https://www.mda.state.mn.us/business-dev-loans-grants/agri-value-added-grant-
program 

For additional information, please contact:  
Maya Benedict 
Ag Marketing & Development 
651-201-6098 
Maya.Benedict@state.mn.us 

Grants Line 
Ag Marketing & Development 
651-201-6500
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In accordance with the Americans with Disabilities Act, this information is available in alternative forms of communication upon request by calling 651-
201-6000. TTY users can call the Minnesota Relay Service at 711. The MDA is an equal opportunity employer and provider .       

 

 

About the Minnesota Grown Program 
Supporting farmers. Nourishing communities. Growing Minnesota.  

A majority of Minnesotans say supporting local farmers and buying food and farm products grown here is 
important to them. Across the state, farmers meet that demand by selling local products directly to consumers, 
schools, retailers, and restaurants. Their work feeds communities, creates jobs, and supports the vitality of local 
economies. 

Minnesota Grown, the Minnesota Department of Agriculture’s statewide branding and marketing program, helps 
make these connections possible. For more than 40 years, it has provided a trusted way for Minnesotans to find 
local food and farm products and helped producers reach customers and grow sales in a competitive marketplace. 

Growing Demand  
Producer participation in the program has reached record levels in recent years, engaging a new generation of 
farmers while continuing to serve long-time members. Consumer interest is rising as well, with traffic to the 
Minnesota Grown Directory reaching record levels in 2025. 

Minnesota Grown’s state appropriation remains $186,000 per year—the same amount appropriated in 2007—
even as participation has grown by more than 40% over that period.  

Why the Program Matters 
While consumer interest is strong, shoppers need help finding local products and farmers need visibility to 
compete. Local producers and producer associations often lack the resources to execute impactful marketing 
campaigns. Minnesota Grown addresses these needs through coordinated statewide marketing. The program: 

• Licenses the Minnesota Grown label, creating a clear and trusted way to identify locally grown products. 
• Operates the Minnesota Grown Directory, connecting consumers and wholesale buyers with local 

producers. 
• Conducts coordinated statewide marketing campaigns that build awareness and educate consumers 

about Minnesota Grown products. 
• Provides branding materials, cost-shares, and practical marketing support that helps producers compete, 

grow sales, and adapt to evolving market expectations. 

Proven Statewide Results  
• 1,400 farms, farmers’ markets, and businesses across the state participate in the program. 
• 400,000+ people used the Minnesota Grown Directory in 2025 to find local food and farm products.  
• Statewide marketing efforts generate 12+ million consumer impressions each year.  
• Surveys show strong consumer recognition and trust in the Minnesota Grown brand, as well as positive 

impact on purchasing decisions.  
• 90%+ of participating producers say the program is a valuable marketing resource for their business.   
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•  Quality Options for the Small to 
Large Producers

•  Sales Reps You know and Trust

•  Performance You can Rely On

Traditional
European
quality you 
have come 
to rely on!

We won’t tell you
we are the best. We 

will show you we 
are the best!

STANDING ABOVE 
THE COMPETITION
• Greater Product Yields
• Shorter Cooking Times
• Advanced Technology
• Customer Service
• Shorter Smoke Times

JON FROHLING | 303.823.5839 | 605.380.0766
jon@scottpec.com | www.scottpec.com

Where There’s Smoke, There’s a Scott!
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Artisanal Meat Processing Workshop
June 9-11, 2026

This brand-new workshop takes a comprehensive approach to “old world” meat products. The course will 
explore traditional production of historically important processed meat products, while marrying it with 
modern manufacturing technologies and current food safety requirements. Participants will learn about the 
science, safety, and production of an array of “heritage” products ranging from fresh sausages, cooked & 
emulsified sausages, dry & semi-dry sausages, dry-cured whole muscle products, liver & scalded sausages, 
and many more.

Instructors (including award-winning sausage makers) will work alongside experts from industry and academia 
to share their knowledge about these historically significant and unique products. A blend of classroom 
discussion and significant interactive manufacturing demonstrations held in the Meat Science & Animal 
Biologics Discovery USDA pilot plant will provide a strong understanding of science, technology, and food 
safety. Product sampling, evaluation, and discussions will complement classroom presentations and plant 
manufacturing demonstrations, including a unique “Old World Wurst” evening.

Meat processors, chefs, and individuals with a culinary arts focus at any level of experience can benefit from 
this program. The workshop’s content will be targeted toward those interested in or currently involved in 
manufacturing “old world” products, as well as those tasked with innovational research & development 
responsibilities. This course will provide a comprehensive education on artisanal meat processing for 
attendees with diverse backgrounds, needs, and interests.

Topics Covered 
• Basic Meat Science
• Non-Meat Ingredients
• Raw Materials and Their Functionality​
• Sausage Casings​
• Cooking & Smoking​
• Equipment for Artisanal Product Manufacture
• History of Heritage Meat Processing
• Artisanal Fresh Sausages (+ Demo)​

• Artisanal Emulsified Sausages (+ Demo)​
• Artisanal Cooked Sausages (+ Demo)
• Artisanal Dry- & Semi-Dry Sausages (+ Demo)​
• Artisanal Dry-cured products (+ Demo)​
• Artisanal Liver & Scalded Sausages (+ Demo)​
• Artisanal Meat Processing Food Safety
• Artisanal Meat Product Markets & Marketing

• Members of state affiliate organizations qualify for the discounted rate of $650.
• After registration, within 2 business days please email Ky Peters (kpeters26@wisc.edu) either 1. proof of 

your membership to your organization or 2. the contact information of your organization for 
verification.​

• ​For non-state affiliates, the cost of this course is $1,450.
• Late registration begins 5/19/2026​ (Late State Affiliate = $750; Late Non-State Affiliate = $1550)
• Registration closes 5/26/2026

REGISTER HERE

UW-Madison Meat Science meatsciences.cals.wisc.edu/short-courses-workshops
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Located in Waite Park, MN, Food Equipment Superstore is a 
warehouse store here to help you with your equipment needs 
large and small. Our 12,000 sq.ft showroom is stocked with all 
your business needs from storage and prep to serving and 
sales. Check out our retail store for your hook-up! (literally) 

         Stock items include but are not limited to:  

 -Pots/Pans/Baking Sheets                                                                                                                                           
-Cooking utensils/Silverware/Knives                                                                                                                       
-Paper Goods/restaurant disposables/chemical                                                                                                                             
-Meat Grinders, Slicers, Stuffers and Saws                                                                   
-Glass Door Cooler and Freezer Merchandisers                                                         
-Solid Door Stainless Steel Coolers and Freezers                                                      
-Sandwich and Pizza Prep Stations                                                           
-Deli Cases, Open Cases and Island Cases                                                                                 
-Microwaves and Pizza Ovens                                                                                                      
-Blenders and Mixers                                                                                                               
-Ranges, Fryers and Convection Ovens                                                                           
-Stainless Steel Tables and Sinks                                                  
-Ice Machines                                                                         
-Table Top Equipment                                                          
-Gas Line Hook-up and Faucets                                                                                                                           

79 3rd Street NE 
Waite Park, MN 56387 

320-217-2011 
Foodequipmentsuperstore.com 
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High Plains Frontier Supply, LLC  

1055 East 1st Street Loveland, CO 80537 
Office: (970) 776-9881    Fax: (970) 776-6900       
Email: Info@HighPlainsSupply.com  

Our Services  
 Sales  
 Installation 
 Training  
 Service 
 Support  
 
What We Sell  
 Kill Floor 

Machinery  
 Processing 

Equipment  
 Smokehouses 
 Product   

Spices and  
Seasonings 

 Packaging 
Equipment 

Quality Equipment and Products from Harvesting to Packaging  
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2026 MAMP PRODUCT SHOW AWARDS 
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Cooked, Non-Fermented Summer 

1. Stokke's Meats
2. St. Joseph Meat Market
3. Greg's Meat Processing

4. Schneider Custom Meats

Jerky 

1. Waseca Morgan's Meat Market
2. Dehmer's Meats
3. B&E Meats
4. Grand Champion Meats

Specialty Whole Muscle Jerky 

1. Von Hanson's Meats - Garlic Cracked
Pepper

2. Waseca Morgan's Meat Market - BBQ
3. St. Joseph Meat Market - Raspberry

Jalapeno Turkey Jerky
4. Double D's Custom Processing -

Wango Tango

Ground & Formed Jerky 

1. Schmidt's Meat Market
2. Schneider Custom Meats
3. V&M Locker
4. Miltona Custom Meats
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2026 MAMP PRODUCT SHOW AWARDS 
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Prepared Food Item 

1. Miltona Custom Meats
2. McDonald's Meats
3. Petty Brother's Meats
4. V&M Locker

Braunschweiger 

1. McDonald's Meats
2. Ellsworth Locker
3. Lakes Processing
4. Benson & Turner Foods

Snack Sticks 

1. Schneider's Custom Meats
2. Ellsworth Locker
3. Grand Champion Meats
4. Von Hanson's Meats

Specialty Snack Sticks w/ Inclusions 

1. Waseca Morgan's Meat Market -
Cheddar

2. Stokke's Meats - Italian Pepperjack
3. Ellsworth Locker - Philly Cheese
4. Neighbor's Meats - Italian
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2026 MAMP PRODUCT SHOW AWARDS 
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Whole Bone-in Ham 

1. Ellsworth Locker
2. Petty Brother's Meats
3. Ody's Country Meats
4. Schneider Custom Meats

Bacon 

1. Grand Champion Meats
2. Petty Brother's Meats
3. North Fork Custom Meats
4. Greg's Meat Processing

Specialty Bacon 

1. B&E Meats - Minnesota BBQ
2. Jenniges Meat Processing - Hungarian
3. Stokke's Meats - Whiskey Peppercorn
4. North Fork Custom Meats - Porketta

Dried Beef 

1. McDonald's Meats
2. Dehmer's Meats
3. Ody's Country Meats
4. V&M Locker
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2026 MAMP PRODUCT SHOW AWARDS
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Smoked Poultry Whole Muscle Item 

1. Dehmer's Meats
2. McDonald's Meats
3. Petty Brother's Meats
4. Lakes Processing

Cooked & Smoked Pork 

1. Dehmer's Meats - Pecan Canadian Bacon
2. Bemidji Downtown Meats - Garlic

Pepper Salted & Smoked Pork Jowls
3. V&M Locker - Cottage Bacon
4. North Fork Custom Meats - Canadian

Bacon

Cooked Summer Sausage 

1. Waseca Morgan's Meat Market
2. Greg's Meats
3. McDonald's Meats
4. Petty Brother's Meats

Specialty Summer Sausage 

1. Petty Brother's  Meats - Jalapeno
Cheddar

2. Lakes Processing - Sweet Honey w/
Toasted Almonds

3. Grand Champion Meats - Jalapeno
Cheddar Pepperjack

4. Dehmer's Meats - Southwest Jack
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2026 MAMP
CONVENTION

RECAP

See you next year!

MARCH 18-20, 2027
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2026 Top Awards
BEST OF SHOW SWEEPSTAKES

KIDS CHOICE
HOTDOG

Dehmer’s Meat Market

St. Michael, MN

Petty Brother’s Meats
& 

Dehmer’s Meat Market

V & M Locker

Leota, MN

Congratulations!!
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2026 MAMP
CONVENTION

RECAP

See you next year!

MARCH 18-20, 2027
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2026 MAMP PRODUCT SHOW AWARDS 
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Flavored Snack Sticks

1. Petty Brother's Meats - Honey BBQ
2. Von Hanson's Meats - Teriyaki
3. Dehmer's Meats - Sweet & Sassy
4. Schmidt's Meat Market - Honey BBQ

Ring Bologna 

1. B&E Meats
2. McDonald's Meats
3. St. Joseph Meat Market
4. Dehmer's Meats

Small Diameter Sausage – Fully Cooked 

1. Dehmer's Meats
2. St. Joseph Meat Market
3. Callahan Meats
4. Petty Brother's Meats

Specialty Small Diameter – Fully Cooked 

1. Von Hanson's Meats - Swedish
Potato Sausage

2. Lakes Processing - Lumberjack
3. McDonald's Meats - Smoked

Cheddar Bacon Brat
4. Ellsworth Locker - Skinless Chili

Cheese Dog
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2026 MAMP PRODUCT SHOW AWARDS
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Fresh Specialty Small Diameter Sausage 

1. St. Joseph Meat Market - Jalapeno
Beer Cheese

2. Petty Brother's Meats - Backyard
BBQ Brat

3. Ellsworth Locker - Loaded Spud Brat
4. Lakes Processing - Apple Cheddar

Breakfast Brat

Fresh Pork Sausage 

1. The Butchery of Maple
Lake

2. Waseca Morgan's Meat
Market

3. Grand Champion Meats
4. Miltona Custom Meats

Wieners 

1. Dehmer's Meats
2. McDonald's Meats
3. Von Hanson's Meats
4. Greg's Meat Market

Wild Rice Sausage 

1. Miltona Custom Meats
2. Von Hanson's
3. Petty Brother's Meats
4. Schneider Custom Meats
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2026 MAMP PRODUCT SHOW AWARDS
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Cooked Poultry Product 

1. North Fork Custom Meats
2. Miltona Custom Meats
3. Petty Brother's Meats
4. Dehmer's Meats

Open Class – Blue Ribbons 

• Schneider Custom Meats
• Jenniges Meat Processing
• Waseca Morgan's Meat Market
• V&M Locker
• McDonald's Meats
• St. Joseph Meat Market
• Petty Brother's Meats
• Stokke's Meats
• Lakes Processing
• Grand Champion Meats

MN Grown

1. Waseca Morgan's Meats
2. Grand Champion Meats
3. McDonald's Meats
4. Jenniges Meat Processing

Open Class – Red Ribbons 

• Grand Champion Meats
• Petty Brother's Meats
• Central Lakes College
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2026 MAMP PRODUCT SHOW AWARDS
1 = Grand Champion, 2 = Reserve Grand Champion, 3 = Champion, 4 = Reserve Champion 

Open Class - White Ribbons

• McDonald's Meats
• Central Lakes College

Innovative Pork

1. Ellsworth Locker - Loaded
Breakfast Patty

2. St. Joseph Meat Market -
Jalapeno Beer Cheese Pork
Patty

3. Stokke's Meat Market -
Minnesota Sushi Brat

Innovative Beef

• Ground: McDonald's Meats - Four
Cheese Burger Patty

• Processed: McDonald's Meats -
Skinless Chili Cheese Beef
Frankfurter

• Steaks & Roasts: McDonald's Meats -
Beef Bacon

Innovative Turkey

1. Grand Champion Meats - Apricot &
Pecan Turkey

2. Grand Champion Meats - Mango
Cajun Turkey Roll

3. St. Joseph Meat Market - Smoked
Turkey Jalapeno Popper Brat
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190S 

Your local and trusted
 representative.

24 Inch Loading Area
11.5 Feet Long

190M
45 Inch Loading Area

15.5 Feet Long

190L
63 Inch Loading Area

17 Feet Long

Packaging Equipment  
Repair and Sales.

John Sperl (715)613-7009

john@sperlpak.comCall John to customize the perfect machine
 for all your packaging needs and pricing.

The most reliable and user friendly
thermo-former in the business!

# 1 in Service & Repair! 

140S
12 Inch Loading Area

8 Feet Long
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HACCP,
SANITATION &
AUDITING
WORKSHOP JUNE

10TH & 11TH
2026

BIT.LY/UMNHACCP
REGISTRATION:

$50 OFF$50 OFF
MAMP Members GetMAMP Members Get

w/ code MAMP26
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Powered by:

Roll Stock Packaging Machines - Mini Series
PRS-320 Mini / PRS-420 Mini Features

Check Out our Website for All Standard
Features & Options
www.promarksvac.com

Quick compressed air forming
5/8” Stainless steel conveyor chain
Advanced PLC / HMI control system
Water cooled tooling
Remote Diagnostic
Chain Oil Lubrication System
Easy Die Set Interchange
Heated Electrical Cabinet

Rollstock Packging Machines
Vaccum Chamber Machines

Vaccum Tumblers
Brine Injectors
Shrink DIP Tanks
Map Tray Sealers

Table Top
Single Chamber
Double Chamber
All Chamber Machines are UL, CSA & NSF Listed

909-923-3588

909-923-3888 www.promarksvac.com

1915 E. Acacia Street Ontario, CA 91761 USA

sales@promarksvac.com

Local Sales & Service
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Phone: 800.567.8113
Email: info@djvlabels.com
Online: www.djvlabels.com
520 Sundial Dr.
Waite Park, MN 56387

 DIGITAL PRINTING AVAILABLE YOUR CUSTOM LABELS FAST.

SHORT RUNS  •  NO PLATES  •  100 - 5,000SHORT RUNS  •  NO PLATES  •  100 - 5,000
Digital printing is an economical method for printing 
custom labels with photographic quality graphics, 

crisp text, and vibrant colors. 

SPEED - Quick turnaround
QUALITY - High resolution and vibrant colors

COST - No plates to create, & minimal machine setup

Visit us Online or give us a call and see what we can offer you! �����������������

* Labels, Inserts & Sleeves
* Complete Art Department
* Blanks to 8 color labels
* Adhesives to Fit all Needs
* Wide Range of Materials:    
   Paper, Film, Direct Food  
   Contact, etc.
* Thermal Printers, Scale Systems, 
   Software & On-site Training
* Thermal Ribbons for all Printers
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Supporting Minnesota’s Meat 
Processors. Today and for the 

Long Term.
The MFU Bottleneck Project is working alongside small- and medium-
sized meat processors across the state to strengthen local food 
systems and tackle the challenges facing the industry. 

What can we offer to your business?

Assistance finding resources for expansion or workforce attraction, 
training, and retention
Connections to interested job and apprenticeship candidates
Industry-driven research addressing staffing, capacity, and 
regulatory hurdles
Advocacy for processor-led solutions 

Our goal is simple: resilient, regional meat processing systems that 
support processors, family farms, and local communities.

If you haven’t heard from us already, we’d love to connect!

�� 605-630-2050

�� solbe250@umn.edu   
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Unlock operational improvement 
by comparing your financial 
performance to peers. All with 
total confidentiality.

Operational 
Benchmarking for
Meat Processors

S U P P O R T E D B Y :

Benchmarking services provided by:

AU R I .O R G

What is Benchmarking?
Benchmarking is a confidential, data-driven tool that helps meat 

processors compare their business performance with peers across 

Minnesota and beyond.

How to Enroll

CALL OR EMAIL CONNIE LINDSTROM:
320-235-5937 | clindstrom@christiansoncpa.com

Why Now?
AURI is using funds provided by the State of Minnesota to cover 

the cost of subscription to Chrstianson LLP’s Meat Processing 

Benchmarking Service for up to 26 Minnesota-based meat 

processors. As an additional incentive to participate to help offset 

the cost of reporting data, AURI will pay each subscriber $300 

once they provide Christianson with the required financial and 

operational information.

The first 26 to sign up
get free subscriptions to the 

benchmarking service
(a $600 value)

And a $300 stipend for 
completing the submission
of financial and operational 

data to Christianson LLP

SCAN THE QR CODE
TO SUBSCRIBE OR VISIT: 

auri.org/benchmarking-subscription-for-meat-processors/

WITH CLEAR, EASY-TO-READ 
REPORTS, YOU’LL SEE HOW 
YOUR PLANT PERFORMS IN:

• Labor efficiency

• Utility and overhead costs

• Yield and throughput

• Profit margins

Three Reasons to Participate
FREE TO PARTICIPATE
Gather insights on your strengths and opportunities for 

improvement with no cash out of pocket

(for a limited time)

MAKE SMARTER DECISIONS
Use trusted industry data to guide equipment purchases, 

staffing, and planning.

STAY COMPETITIVE
Adopt best practices to improve profitability and long-

term sustainability. Small improvements can make a big 

difference in a tight-margin industry.

1
2
3
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BBUUIILLTT  UUPPOONN  
AA  FFLLAAVVOORR

P.O. Box 709 • Calera, Alabama 35040 
Phones: (205) 324-3451 • 1-800-4-ACLEGG   

Faxes: (205) 668-7835 • (205) 668-6997 
www.aclegg.com
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Designed, Manufactured, and Tested
in Middletown, Connecticut, USA

Jarvis has new and reconditioned bandsaw and Wellsaw® splitting and breaking 
saws available. Circular bandsaw, reciprocating, dehider, brisket, and Wellsaw® 
blades sold and sharpened. Jarvis also provides free service and training.

Call our Omaha, Nebraska office for delivery or repair information on any Jarvis 
tool and Wellsaw®.  Please ask for Mary Hipsher by calling 402-334-4990 or 
emailing to mhipsher@jarvisproducts.com.

BUSTER-5 Carcass Splitting Bandsaw for Beef PAS Type P, Power Actuated Stunners

JC4A Hand-Held Dehider

Wellsaw® 444-464 Reciprocating Breaking Saws

Wellsaw® 404-424 Reciprocating Breaking Saws

Jarvis Products Corporation
33 Anderson Road
Middletown, CT 06457
United States of America

www.jarvisproducts.com
sales@jarvisproducts.com
T 860-347-7271
F 860-347-6978
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808 Rice Street, Suite 2,
Saint Paul, MN 55117

(800) 808-3335 
(651) 488-7744

dmpsupplies.com

S E A S O N I N G  F O R

S A U S A G E  &  J E R K Y

Z U B E R  W A T E R

S T U F F E R S  &  T A L S A

H Y D R A U L I C

N E W  M O D E L S  O FS C A L E S  A V A I L A B L E

B O T H  T A B L E  &F L O O R  M O D E LV A C U U M  M A C H I N E

Hollymatic | Zuber Stuffer & Parts | Talsa Equipment & Parts | Carcass Drop

Ishida Scales & Wrappers | Saw Blades | Vacuum Bags | Cutlery | Spices & Seasonings

Patty Paper | Steak Paper | Scale Labels | Meat Trays | Deli Pans & Crocks

Dadaux Equipment | Pro-Cut Equipment | Lance Tumblers

Since 2005, family-owned DM & P
Supplies, Inc. has been providing top-
quality food processing equipment
and supplies. With 50+ years of
combined experience, we offer
everything from saw blades and
grinder knives to trays and case liners
for your meat, deli, and produce
departments. Trust us to keep your
business running smoothly!

V I S I T  O U R  
W E B S I T E  

F O R  M O R E !
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American Rotary | Ammex Gloves | Beacon Inc. | Bio-
mist | BIRKO | Biro Manufacturing | Bollin Label | Busch 
| CHR Hansen | Clartec Corp | Colosimo's | Columbia 
Products / Sani-Lav | CRM Equipment | Daniels Food 
Equipment | DC Tech Inc | Dry Ager | Edge Manufactur-
ing | Flair | Flexible Plastics | FOAM-iT | Framarx Wax-
star | Frantz | Geisser Messer | Globe Food Equipment | 
Harper Brooms | Heartland Label | Heatseal | Jaccard | 
Jarvis | JAX Lubricants | Jeros | JVR | L.S. Starrett | 
LeFiell | Leland | Linker Machines | Litin Paper | Lorenzo 
Barroso | Lumar Ideal | MadgeTech | Mainca | Minipack 
| Mound | New Age Industrial | North American Label | 
Ohaus | Patty-o-Matic | Plainsman Equipment | Prairie 
View Industries | Pro Smoker N' Roaster | Promarks | PS 
Seasonings & Spices | Risco | Salter Brecknell | Sipro-
mac | Sirman | Speco | Stephan | Suhner | Thompson 
Meat MaMeat Machinery | Treif | Van Hessen Casings | 
Victorinox Swiss Army | Viscofan / Nitta | ViskoTeepak | 
Vortron Smokehouses | WinPak | ZEP | Zuber
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Manager
Bar

Anderson Produce Co.
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Vemag Sausage Linkers
•  Small, economical Lucky Linker by Vemag 

sausage stuffer
•   Includes everything needed for sausage 

production: vacuum stuffer, built-in portioner, 
built-in linker, casing holder, one linker horn 
set, one straight filling horn

Vemag Formers & Portioners
•  Produces exact-weight portions
•  Superior product quality
•  Fast, easy changeovers between product 

shapes and sizes
• Ideal for ground loaves, burgers, meatballs

Seydelmann Bowl Choppers
•  Superior solution for the production of all 

types of sausage and ground meat products
•  Perfect for any application that requires 

cutting, mixing, particle reduction, 
vacuumizing, cooking or emulsifying

Holac Dicers and Slicers
•  Versatile Holac dicers easily produce a variety 

of uniform cubes, strips, shreds, flakes and 
juliennes

•  Holac Sect Slicers produce uniform slices from 
fresh, cooked or tempered meat and poultry.  
Slices naturally-shaped or formed product.

Ross Tray Sealers
•  Produce MAP, VSP and lid-only packages
•  Uses preformed trays of almost any size  

or shape
•  Reliable, high-quality seals virtually eliminate 

leakers, extending product freshness and  
shelf life

Variovac Packaging
•  Compact thermoformer with low cost of 

ownership
•  Produces vacuum, MAP and VSP packages to 

extend product freshness and shelf life
•  Superior forming and sealing systems 

Grow your business with Reiser.

Rick Runquist, Sales

Cell (651) 343-1568  n  Office (781) 821-1290  n  rrunquist@reiser.com

www.reiser.com
2022

ReiserMAMPMinnesota_Runquist_FullPgAd_2022.indd   2ReiserMAMPMinnesota_Runquist_FullPgAd_2022.indd   2 1/26/22   11:13 AM1/26/22   11:13 AM
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763-497-9588 | St. Michael, MN

For company information, visit

web: jbgroup.com

JB IS A FAMILY-OWNED 

PROTEIN SOLUTIONS 

PARTNER, DELIVERING 

EXCELLENT SERVICE 

AND QUALITY PRODUCTS 

TO OUR CUSTOMERS.
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MAMP Supplier Members To Serve You
EXCALIBUR SEASONING	

1800 Riverway Dr	
Perkin, IL 61554	
Andy Pearson	
715-292-0704	
D

FAMILY FARMS LLC	
PO Box 98	
Eleva, WI 54738	
Lorri Engen	
715-287-4291	
M

FARMSHARE
	 4777 National Western Dr
	 Denver, CO 80216
	 Kathy Long
	 303-886-4327
	 K

FOOD EQUIPMENT 
SUPERSTORE	
9692 MN-25	
Buckman, MN 56317	
John Britz	
320-249-3814	
C, F, G

FORTUNE FISH & GOURMET
	 2001 E 24th St
	 Minneapolis, MN 55404, 
	 Curtis Carter 
	 630-278-9357 
	 M, N

FRIESENS
	 1389 Cormorant Ave, Detroit 

Lakes, MN 56501
	 Robert Cervenka
	 218-844-4437
	 B, C

BISON FOOD EQUIPMENT 
SERVICE INC.	
17409 Beseau Lake Rd.	
Lake Park, MN 56554	
Dale Bohner	
218-238-6363	
C, J

BUNZL PROCESSOR DIVISION	
5710 NW 41st St	
Riverside, MO 66205	
Joel Kennon	
816-448-4300	
A, C, F, I, J

CARLSON & STEWART 
REFRIGERATION	
189 Industrial Blvd.	
Sauk Rapids, MN 56379	
Todd Tenvoorde	
320-316-0949	
G

CENTRAL BI-PRODUCTS	
220 Ponderosa Rd	
Redwood Falls, MN 56283	
Jamie Trebesch	
507-637-7662	
H

CLIFTON LARSON ALLEN LLP, 
2689 Commerce Dr NW #201, 
Rochester, MN 55901

	 Nathan Deason
	 507-446-7132
	 K, L

COMMERCE LABEL, INC.	
Greg Yankovec	
5400 Nathan Lane N	
Plymouth, MN 55442	
651-368-0461

	 J

CON YEAGER SPICE CO	
Greg Yaksich	
3035 New Butler Rd.	
New Castle, PA 16101	
724-202-6513	
A, D, J

COTTCO SPECIALTY 
HARDWARE	
PO Box 745	
Alexandria, MN 56308	
Jack Cottington	
877-283-1745	
B, C, F, G, I, J

CREATIVE COATINGS	
37910 210th Street	
Cyrus, MN 56323	
John Boeckner	
320-808-3284	
B

CRM NORTH AMERICA	
Gino Pintore	
2308 17th Ave	
Franklin Park, IL 60131	
773-682-9456	
C	

CUSTOM MEAT SOLUTIONS	
PO Box 43	
Askov, MN 55704	
Scott Schank	
888-417-2112	
K

DACOTAH PAPER CO	
3940 15th Ave.N.	
Fargo, ND 58102	
Gary Tougas	
701-371-8444	
J

DANIEL’S FOOD EQUIPMENT	
310 N Clayborn Ave	
Parkers Prairie, MN 56361	
Mark Thoennes	
218-338-5000	
C, F

DARLING INGREDIENTS	
9000 382nd Ave	
Blue Earth, MN 56013	
Scott Sargent	
507-526-3896	
H

DJV LABEL	
520 Sundial Dr.	
Waite Park, MN 56387	
Todd Bowman	
320-251-1700	
C, D, I, K

DM & P SUPPLIES, INC.	
808 Rice St. STE 2	
St. Paul, MN 55117	
Ann McEvoy	
651-488-7744	
C, D, J, K

ENERGY PANEL STRUCTURES	
603 North Van Gordon Ave	
Graettinger, IA 51342	
Tabitha Torreson	
712-859-3219	
B

ENVIRO-PAK
	 15450 SE For Mor Ct., 
	 PO Box 1569
	 Clackamas, OR 97015
	 Patrick Martini
	 800-223-6836
	 C

A.C. LEGG, INC.	
Tom Bonner	
6330 Hwy. 31 South	
Calera, AL 35040	
205-388-5629

ANDERSON CHEMICAL 
COMPANY	
325 South Davis Ave	
Litchfield, MN 55355	
Steve Brennecke	
507-581-1570	
C, J, L

ANDERSON PRODUCE, INC.	
2296 Terminal Rd.	
Roseville, MN 55113	
Kyle Hasler	
651-636-2711	
A, M, N

AURI	
510 County Rd 71, Suite 120	
Crookston, MN 56716	
218 -81-7600	
L

BERKEL MIDWEST SALES 
	 & SERVICE	

Scott Stodolka	
2401 Pilot Knob Rd. STE 144	
Mendota Heights, MN 55120	
800-921-9151

	 C, F, I, J
	
BETTCHER INDUSTRIES	

Lee Slunecka	
6801 State Route 60	
Birmingham, OH 44889	
440-522-9750	
C
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Make A Note of These Dates:    
  2026 Convention March 20-21 St. Cloud, MN

Events are held at the RECC & Best Western Kelly!

 2027 Convention March 18-20 St. Cloud, MN
2028 Convention March 16-18 St. Cloud, MN
2029 Convention March 15-17 St. Cloud, MN



NASSAU FOODS	
7601 Northland Dr. N. 

	 Suite 200	
Brooklyn Park, MN 55428	
Adam Wright	
763-482-1585	
A, D, J, N

NORTH AMERICAN LABEL	
1731 Margaretha Ave	
PO Box 1053	
Albert Lea, MN 56007	
Nick Kruse	
507-320-1397	
J

NORTH CENTRAL / HOBART	
5013 W 12th St	
Sioux Falls, SD 57106	
Dan Larson	
1-877-306-8457	
A, C, D, F, I, J

NORTH COUNTRY 
PROCESSING	
401 Red River Ave. N.	
Cold Spring, MN 56320	
Michael Charls	
507-251-5497	
K

OSSID
	 400 College Rd 
	 Battleboro, NC 27809
	 Stacie McCormick 
	 252-446-6177 
	 C, J

OVERSEA CASING COMPANY	
601 S. Nevada St.	
Seattle, WA 98108	
Flavia Simielli	
206-245-1367	
A, J

PAC KNIFE SALES	
311 Meyer Dr	
Dorchester, WI 54425	
Brody or Kelly	
715-654-6275	
A, C, D, F, J

POLY-CLIP SYSTEM	
1000 Tower Rd	
Mundelein, IL 60060	
Elina Siegel	
e.siegel@polyclip.us	
847-949-2800	
J

PROSUR INC	
40 Shuman Blvd	
Naperville, IL 60563	
Tim Greiner	
331-244-9799	
D

QUALITY CASING CO., INC.	
2431 Wright Blvd	
PO Box 229	
Hebron, KY 41048	
Alicia Novachich	
(800) 328-8701	
A

RIDGEWATER COLLEGE - 
MEAT CUTTING PROGRAM	
2101 15th Ave NW	
Willmar, MN 56201	
Sophia Thommes	
320-222-5639	
L 

GLOBE CASING COMPANY	
John Mellinger	
368 Paterson Plank Road	
Carlstadt, NJ 07072	
773-951-8708

GOHMANN SUPPLY	
23784 67th Ave	
St.Cloud, MN 56301	
Chris Gohmann	
320-250-6969	
A, C, D, I, J

GREGORYS FOODS	
1301 Trapp Rd	
Eagan, MN 55121	
Mike Skara	
651-230-0584	
D, N

HANDTMANN, INC	
28690 N. Ballard Dr.	
Lake Forest, IL 60045	
Blake Halverson	
612-209-3728	
C

HIGH PLAINS FRONTIER 
SUPPLY, LLC.	
1055 East 1st Street	
Loveland, CO 80539	
Donovan Daws	
(970) 776-9881	
A, B, C, D, F, G, I, J, L

HIGH PRECISION GRINDING 
CORP.	
780 Sunrise Ave.	
Dorchester, WI 54425	
Terry Faude	
715-654-6363	
J

INDUSTRIAL NETTING	
10300 Fountains Dr	
Maple Grove, MN 55369	
Karen Slater	
763-496-6374	
J

INTERNATIONAL COLLAGEN 
RESOURCE	
249 Sandstone Dr. NW	
Eyota, MN 55934	
Jennifer Zetah	
507-799-0092	
A

ISG	
115 East Hickory Street 

	 Suite 300	
Mankato, MN 56001	
Terry Kuechle	
507-387-6651	
G

JARVIS PRODUCTS CORP.	
33 Anderson Rd	
Middletown, CT 6457	
Jon Jarvis	
402-334-4990	
C, F, I, J

JB GROUP	
13200 43rd St. NE	
St. Michael, MN 55376	
Ken Yeats	
763-497-3913	
M

JBT Marel	
2000 Lufkin Rd	
Apex, NC 27539	
Christopher Poppy	
919-362-8811	
C, F, I

KERRES USA	
140 Choate Cir	
Montoursville, PA 17754	
BJ Springman	
570-279-2989	
C, D

KINETIC LEASING	
Mike Rausch	
2575 41st Street South	
Fargo, ND 58106	
701-551-7298	
C

LINKER MACHINES
	 20 Pine Street
	 Rockway, NJ 07866
	 Michael Hebrank
	 973-893-0001
	 C,F

LK PACKAGING	
Matthew Banghart	
6000 Sheila Street	
Commerce, CA 90040	
810-772-9488	
J

MAINCA USA	
8064 Chivvis Dr.	
St.Louis, MO 63123	
Dale Schmidt	
314-351-4677	
C

MAR/CO SALES	
11972 Riverwood Dr	
Burnsville, MN 55337	
Dave Downs	
952-854-2231	
A, J

MAPRE	
Samuel Espinal	
600 Territorial Dr STE E	
Bolingbrook, IL 60440	
815-483-6605	
A, D

MF CONSTRUCTION
	 931 E Frontage Rd
	 Moville, IA 51039,
	 712-873-5959
	 B, C, F

MFU BOTTLENECK PROJECT
	 Paul Sobosinski,
	 507-430-1509
	 L

MINNESOTA FARMERS UNION	
305 Roselawn Ave. East	
St. Paul, MN 55117	
Claudine Arndt	
612-202-7872	
L 

MINNESOTA BEEF COUNCIL	
5469 HWY 12	
Maple Plain, MN 55359	
Jon Dilworth	
763-479-1011	
L 

MINNESOTA PORK BOARD	
151 St. Andrews Court STE 
810	
Mankato, MN 56001	
Pam Voelkel	
507-381-0309	
L 

MN VALLEY TESTING LAB INC	
1126 N. Front Street	
New Ulm, MN 56073	
Rob True	
507-276-4651	
E, J

MULTIVAC INC.	
11021 N Pomona Ave	
Kansas City, MO 64153	
Mindi Johnson	
816-608-0579	
C, J

RIVERLAND COMMUNITY 
COLLEGE	
Sue Gorman	
1900 8th Ave NW	
Austin, MN 55912	
608-289-4698

	 ROBERT REISER & CO., INC.	
725 Dedham Street	
Canton, MA 02021	
Andrea Rogers	
781-821-1290	
C

SANIMAX	
2099 Badgerland Dr.	
Green Bay, WI 54303	
Jack Purvis	
920-494-0418	
H

SCHILLING SUPPLY
	 435 Hauser St 
	 LaCrosse, WI 54603 
	 Marc Gloede
	 608-781-8100 
	 J

SCOTT PEC	
1241 Cheyenne Blvd.	
Box Elder, SD 57719	
Jon & Stephanie Frohling	
303-823-5839	
C

SILVER-CLIP	
41287 Vincenti Ct.	
Novi, MI 48375	
Mike Prokurat	
734-354-6551	
C, J

SPERL-PAK REPAIR	
N 4854 Sackett Dr.	
Medford, WI 54451	
John Sperl	
715-613-7009	
C, F, I

SWANSON MEATS	
2700 26th Ave.S	
Minneapolis, MN 55406	
Jeremy Nelson	
612-721-4411	
M, N

TEMPAC, LLC.	
5590 Lauby Rd. Suite 10	
North Canton, OH 44720	
Robin Bacopoulos	
330-418-4747	
K

ULTRASOURCE LLC	
1414 West 29th St.	
Kansas City, MO 66220	
Pat Brune	
(816) 360-2081	
C, D, F, J

UNIVERSITY OF MINNESOTA 
MEAT LAB	
1354 Eckles Ave Room 40	
Saint Paul, MN 55108	
Jordan McCallum	
612-624-6615	
L 

UW PROVISION COMPANY, 
INC.	
2315 Pleasant View Road	
Middleton, WI 53562	
Jim Yanna	
608-836-7421	
M

MAMP Supplier Members To Serve You
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VAN PAPER COMPANY	
2107 Stewart Ave	
St Paul, MN 55071	
Kyle Van	
651-690-1751	
J

VC999 PACKAGING	
419 E 11th Ave	
North Kansas City, MO 64116	
Amy Moyer	
800-728-2999	
C, J

VEDEQSA 
	 Hopkins, MN 55343 
	 Christian Akers,
	 612-542-7894
	 D

WALTON’S	
10321 E 53rd St N, 

	 Bel Aire, KS 67226	
Kurt Carter	
800-835-2832	
A, C, D, F, I, J

WE R FOOD SAFETY	
2110 US Hwy 12 W.	
PO Box 846	
Menomonie, WI 54751	
Andrew Lorenz	
715-309-2980	
K

YOURWAY TRANSPORTATION
	 200 Industrial Lane, 

Worthington, MN 56187
	 Steve Flink
	 507-376-9221

Thank you to all our MAMP Supplier’s Thank you to all our MAMP Supplier’s 
for your continued support!for your continued support!

Products/
Services Offered:
A.	 CASINGS
B.	 CONSTRUCTION
C.	 EQUIPMENT
D.	 INGREDIENTS
E.	 LABORATORIES
F.	 PARTS
G.	 REFRIGERATION
H.	 RENDERING
I.	 REPAIR
J.	 SUPPLIES
K.	 SOFTWARE
L.	 TECHNICAL ASSISTANCE
M.	 WHOLESALE MEAT
N.	 WHOLESALE GROCERY



Upcoming Events
DIRECTORS
Tony Dehmer - 2027
President
Dehmer’s Meat Market	
St. Michael, MN
763-497-2455

Jennifer Dierkes - 2028 
Vice President
McDonalds Meats
Clear Lake, MN
320-743-2311

Kelly Gall Washa - 2027
Grand Champion Meats
Foley, MN
320-968-7267

Bob Petty - 2028
Treasurer
Petty Brothers Meats
Annandale, MN
320-274-5615	

Mark Gudmundson - 2028 
Schmidt’s Meat Market 
Nicollet, MN 56074
507-317-5498
	
Becky Wierschke - 2027
Clean Chickens and Co
Elk River, MN 
218-308-1752

Joel Inselmann - 2027
Carlson Meat Shop
Grove City, MN
320-857-2261

Kyle Plantenberg - 2028
Plantenberg’s Market
Richmond, MN
320-597-2385	

Wendy Theisen - 2029	
St. Joseph Meat Market	
St. Joseph, MN
320-363-4913

Bill Cort - 2029
Greeley Smokehaus & Meats
Braham, MN
320-358-4685
	

Phil Carlson - 2027
Von Hanson’s Meat Market
Apple Valley, MN
952-431-2807

Steve Schneider - 2029	
Schneider Custom Meats	
Askov, MN
320-838-3669

SUPPLIER  
DIRECTORS
Tony Lindgren - 2029
Nassau Foods
Brooklyn Park, MN
763-482-1585

Nathanael Denton - 2027
Kerres USA
715-393-5133

TECHNICAL 
ADVISOR
Dr. Ryan Cox
U of M Ext Meat Specialist
St. Paul, MN
(612) 624-6615

Chris Gohmann 
Gohmann Supply
23784 67th Ave. So.
St. Cloud, MN 56301
(320) 250-6969

Levi Muhl
MDA Meat Program Mgr.
St. Paul, MN
651-201-6216

INDUSTRY
REPRESENTATIVE
Kelly Schmidt
MN Beef Council
406-599-2395

Pam Voelkel	
MN Pork Board
Mankato,  MN
507-345-8814
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US POSTAGE
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MAMP BOARD MEETING  
Wednesday, May 20, 2026 |  11am

South St. Paul, Cloud, MN

AAMP ANNUAL CONVENTION
July 9-11, 2026  |  Milwaukee, WI

MAMP FALL TOUR
September 10, 2026  |  Owatonna, MN

MAMP PRE-CONVENTION WORKSHOP
March 18th, 2027   |  Location TBD

 
2027 MAMP CONVENTION

March 18-20, 2027  |   St. Cloud, MN

Jordan McCallum
Executive Director
11373 Neal Ave S

Hastings, MN 55033


