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Hot dog industry depends on America’s past time...

Whal baseball season means to raw malerials

Baseball and hot dogs share a common
history dating back to the turn
of the century. While the
frankfurter sausage can
be traced back 500 years
to Frankfurt Germany,

the term “hot dog” was In 2004 Americans ate 24.

April, 1901. Camden Yards in Baltimore!
The hot dog plays a major economic
role in the lives of so many people,
especially those involved with baseball:
umpires, statisticians, sports-writers,
television crews, bookkeepers, announcers,
vendors, food service suppliers. The hot
dog industry alone depends on baseball

baseball games! According to the
National Hot Dog & Sausage Council’s
annual survey of hot dog and sausage

season. Just think of how many hot dogs
are sold at baseball games.

How many hot dogs ARE sold at

Ethanol’'s a-maiz-ing qualilies

The continuing rise of gas prices at the

consumption at major league ballparks in

been in demand for more than 20 years. E-85
(a blend of 85% ethanol and 15%

ordinary gasoline) is what flexible

pump has consumers looking to

alternative fuels. Ethanol is one
fuel vehicles (FFVs) can be run on.
Ford, General Motors, Daimler-
Chrysler, and Mazda all make
flexible fuel vehicles.

alternative fuel that is already a
significant contributor to our fuel

supply.

Ethanol is an additive blended
with gasoline to reduce auto Every year since 1996, ethanol
production in the United States

has established new records.

emissions and increase octane
levels. Its use has grown rapidly
since 2004, when the federal
government banned the use of

the additive MTBE to enhance the
cleaner burning of fuel.

Mostly made from corn,
ethanol is produced by taking
the starch or sugar portion
of the corn (about 70% of

the kernel) and fermenting
it. The fermented starch is
then distilled into alcohol. The excess water

E-10 unleaded (a blend of 10%
ethanol and 90% ordinary gasoline) is

approved by every major automaker and has
Continued on page 35

million hot dogs

supposedly coined at a cold in liparks—enough to stretch
New York City Giant game in m in Los Angeles to 4

the United States in 2005, it was estimated
that ball parks sold 27.5 million
hot dogs at baseball
stadiums in 2005.
Dodger Stadium led
I the pack for the Top
Ten Hot Dog Eating
Stadiums listing with
1.61 million hot dogs.

A survey of this kind is
difficult to attain, and in the past,
industry analysts estimated hot dog sales
at approximately 80% of attendance. So
much more is offered at the ball park these
days, particularly at the newer stadiums.
Instead of just hot dogs, peanuts and
Cracker Jack, today’s fan has a choice of
pizza, bratwurst, fajitas, nachos, gyros, and
many other delectable items, but hot dogs
are still number one with baseball fans.

How many loads of pork or beef
trimmings and comminuted poultry does
this represent?! Based on standard, eight
per pound hot dog weights, hot dog sales
at baseball games can be estimated at 3.4
million pounds in 2005. This equates to
about 85 loads of total ingredients. Total
ingredients include everything: meat,
spices, binding agents, filler, etc. Hot dog
formulations vary, and manufacturers are
understandably reluctant to divulge them.

Hot dogs have suffered a fair share of
misperceptions about their content and
manufacture. But today’s traditional hot
dogs are growing leaner. The fact is the
U.S. Department of Agriculture requires
by law that meats used in hot dogs and
sausages must be muscle meat, just like the
fresh ground meat sold in supermarkets.

The two primary hot dog ingredients,
beef and pork trimmings, were priced

Continued on page 34
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FANCY @ FOODS INC.

celebrating our

25th Anniversary
1981-2006

Serving the Food Industry
with Experience

Distributors of Beef, Pork, Poultry,
Turkey, Veal, Lamb Provisions & Offal

We welcome Joseph LaMotta, our new
Director of Retail Sales to Fancy Foods

718-617-3000

B-12 Hunts Point Cooperative Market
Bronx NY 10474

sales@fancyfoodsinc.com

2-URNE

R BARRY’S REPORTER / SUMMER 2006




Gel your
complimentary
subscriplion to

URN

Reporier

foday!

Subscribe to Urner Barry’s Reporter,
the quarterly newsmagazine for the
food industry professional. The
Reporter delivers interesting and

informative material that makes
good reading.

Please call an account
representative at 732-240-5332 or
800-932-0617 or send us an E-mail
at mail@urnerbarry.com with
the following information: Name,
Adderess, City, State, ZIP Code, and
E-mail address.
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Serving the Food Industry
for Four Generations with
High Quality Egg Products
M -

2 Papetti Plaza, Elizabeth,. NJ 07206
Tel. (908) 351-0330

www.debelfoods.com
Fax (908) 351-0334
Elliot P. Gibber, President
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The Reporter’s guide to shrimp Wy
The number one seafood
item in the U.S. is
experiencing a boom in
worldwide aquaculture

U.S. egg consumption predicted to rise ‘3‘
Graph shows projected egg consumption
per capita through 2015

Urner Barry’s Person of the Year Award:
twenty-one prestigious years

A look back at the recipients of this coveted
award

Sherwood Food Distributors moves to a new
state-of-the-art facility

Maximum efficiency and ease of operation
are design hallmarks for new

corporate headquarters

Farmed shrimp certification program moves
forward

Addresses need to satisfy environmentally
and socially conscious buyer

Agri projections reflect appetite for variety
Exports rising due to increasing global
income and food demand

North Country Smokehouse finds a
high-quality niche

Dedication, commitment and an eye for new
opportunity keep North Country thriving

Bringing more than just chicken to its
customers

Fieldale Farms'Tray Pack Manager David
Murray brings more than just chicken to the
plate

The thrill of the grill is growing greatly
Americans say it’s all about the flavor / » O

The incredible egg carton P>
Just may be more incredible
than the egg itself

The Recipe Box - Easter pie
Known by many names, this
Italian tradition is delicious no matter
what you call it

Harnessing the migration of immigrant
workers

A multi-faceted dilemma that could have a
major impact on the agricultural sector

Salmon lovers go wild for
Copper River gold >
Just one taste
and you're
hooked

Americans eating more fish despite mixed

messages about health effects

Concerns about mercury doesn't deter

people from eating
more seafood

<« 38 Wells Meat
strives to keep a cut
above
Providing the finest
meats and provisions
for 98 years
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Sea scallop prices ventured

info record lerritary in 2005

The cost of domestic
sea scallops reached record
territory in 2005. Sales at
the New Bedford auction
first eclipsed $8.00, then
$9.00, before finally
surpassing the $10.00 mark!
These are never-before-
seen levels. The five-year
average at the auction is
roughly $5.75, and an
occasional flirtation with
$7.00 has been observed,
but these levels were almost

unthinkable until 2005.

Why the strong performance! The
industry points to a host of factors,
however, the primary reason was due to
conservation efforts in both the U.S. and

Canada which limited the ability of the
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S INC.
800-523-5382 » v<828-258-0120
828-259-9004 Fax

Located in Asheville, NC
Exclusive representative for beef sales
in the US for Nethgrain B.V.

(a member of the Louis Dreyfus Group of companies)

Trading & Brokerage Company
handling Beef, Pork, & Poultry
President
Alan Silverberg - Alan@meat-comm.com
Vice President
Anthony Adams - Anthony@meat-comm.com
Brian Eamer - Brian@meat-comm.com
Gary Rose - Gary@meat-comm.com
Jack Gartner - Jack@meat-comm.com
Tony Oneka - Tony@meat-comm.com
Brian Umbarger - Brianu@meat-comm.com
Bill Suter - Wmsuter@charter.net

- and —m—m——
M.C. Transportation, LLC
Reliable & Professional
Freight Brokerage Company

Fully Licensed & Insured
Greg Thomasson - Greg@meat-comm.com
Duane Reese - Duane@meat-comm.com
Wayne Nelon - Wayne@meat-comm.com

POSITIONS AVAILABLE
d FOR BOXED BEEF TRADERS |
Contact Anthony Adams

UB Sea Scallops, Domestic, Processed, IQF, 10/20 Count

industry to meet the consumer’s desire

for scallops. The U.S. imposed a total
allowable catch of 61 million pounds for
2005~a nearly six percent reduction from
2004 landings. Meanwhile, Canada’s quota
system cut the fishery 20 percent for 2005.

Another issue for the strong performance
included a shortage of 20-30 and 30-40
counts that was created when the New
England Fishery Management Council
made adjustments to the Atlantic Scallop
Management Plan. This resulted in fishing
vessels in the U.S. landing predominately

U-10 and 10-20 scallops.

Strong performance can also be
attributed to both the domestic and
European demand for scallops, which
continues to soar beyond expectations. The
impact on the average restaurant operator
or retail grocer has been significant.
Processed scallops (sold with water added)
are the principal product form for domestic
scallops in the U.S,; they are priced below
auction-bought, dry scallops. The cost of
10-20 count processed sea scallops soared
43% in 2005, from $4.47 1b. to $6.391b,
and nearly 67% from 2002.

So what lies ahead? Availability is
expected to improve in 20006. In the U.S.,
days at sea allocated to fishing vessels were
increased and closed areas are expected
to reopen. This will expand the TAC by
roughly 18% while expectations in Canada
are on-par with 2005.U8



Cloned pitgs have more Fatlly acids...

Omega-3 rich pork could prove heart healthy

Bacon and pork chops that are actually
good for you? A group of researchers from
three U.S. universities have created cloned
pigs that are able to create higher than
normal levels of Omega-3 fatty acids.

The team created five cloned pigs with
a modified gene from roundworms that
converts Omega-6 to Omega-
3. It was initially injected in
mice, and now, most recently
the pigs. They are unique
because they have the gene
in every cell of their body
and are able to make their
own Omega-3 fatty acids in
their muscles. The team is
also working on creating Omega-3 milk-
producing cattle and chickens with the
fatty acids in their eggs.

Those of us who are heart-healthy know
the benefits of eating foods rich in Omega-
3 fatty acids. The major dietary sources of

Omega-3 are fish, however, not everyone

likes it, it can be expensive, and the types
most abundant in Omega-3s are oily and
usually contain mercury. It would be great
if the American consumer could get their
supply of Omega-3s from pork and other
foods.

It will be years, however, before such a

product makes its way to the market. A
number of approvals will be required from

many agencies, especially the FDA which
has not yet approved genetically modified
animals for food. Also, the benefits of this
research are purely theoretical at this time.
No one knows if the Omega-3s in the pork

would have the same effect as those found

in fish.

If you can’t wait for the approvals or
research to conclude on the genetically
enhanced pork, Prairie Orchard Farms in
Canada has marketed Omega-3 rich pork
since August 2004. They received approval
from the Canadian Food Inspection
Agency in April 2005, to list

the Omega-3 healthy fat on
its nutrition label. Although
it is a trade secret as to how
the Prairie Orchard Farms
stabilizes the Omega-3 in their
products, they do say that the
pigs used to make the meat are
fed flaxseed, an Omega-3 rich food,
and that antioxidant vitamins are used to
help preserve the pork.

Perhaps pork is one step closer to
becoming a staple on a healthy eating
instead of being shunned because of its
saturated fats and cholesterol risk.UB
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RADLO FOODS, 1ie

SINCE
Innovative Supplier of

Shell and Processed Eggs for the
Domestic and International Markets

David Radlo
dradlo@radlo.com

Tel: 800-370-1439  Fax: 617-923-6440

1916

Contact:

Dan Rogers
drogers@radlo.com

Jim Corbin
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208 E. HELEN RoaD
PAaLATINE, IL 60067
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FS/S annoances new standards...

A Guide o safe internal
lemperaltures of meals

It is no secret that cooking our food to a
safe internal temperature will fight bacteria.

Heating of normal cooking destroys
bacteria and microorganisms of all types,
including the

virus that causes “The recommen-
dalion is based

on the best

avian influenza.

The Food
Safety and scientific dala
Inspection Service available...”
(FSIS) formerly
announced

recently that cooking raw poultry to a
minimum internal temperature of 165°F
would eliminate pathogens and viruses.
This came from a recommendation

by the National Advisory Committee

on Microbiological Criteria for Foods

(NACMCE).

“The Committee was asked to determine
a single minimum temperature for poultry
at which consumers can be confident that
pathogens and viruses will be destroyed,”
said Under Secretary for Food Safety Dr.
Richard Raymond. “The recommendation
is based on the best scientific data
available and will serve as a foundation
for our programs designed to reduce
foodborne illness and protect public

health.”

For more information on food safety
call the toll-free USDA Meat and Poultry
Hotline at (888) 674-6854. or “Ask Karen”
is the FSIS virtual representative available
24 hours a day to answer your questions
at http://www.fsis.usda.gov/Food_
Safety_Education/Ask_Karen/index.
asp#Question.UB

Traders of Fresh Poultry, Beef, Veal,
Domestic & Imported Lamb and Pork

- MEAT INC.
Distributors of Fine Quality Meats

Our mission is to give full attention to each customer
with unsurpassed customer service & excellent follow through
Sales Offices (323) 381-0423 » Fax (562) 695-8370
2851 E. 44th St. (2nd Floor) ¢ City Of Vernon ¢ Los Angeles, CA 90058
E-mail: bellerivermeat@verizon.net * www.bellerivermeat.com




+ Keep the product refrigerated or frozen until ready to cook.
« Thaw in refrigerator or microwave.

» Keep raw meat and poultry separate from other
+ Always cook food to a safe internal
+ Use afood thermometer to check

+ Clean the thermometer each time it

« Cook ground beef to at least 160° F
» Cook roasts and steaks to at least 145° F
» Cook whole chicken or turkey to 180° F
» Cook leftovers to at least 165° F

« Place the food thermometer in the thickest part of most foods, away from bone

+ When cooking in a microwave oven, cover, stir, and turn food for even cooking.

» Always cook eggs before eating. Egg yolks and whites should be firm, not

- Immediately refrigerate leftovers or discard.

Useful guidelines to remember
when handling and cooking all foods:

foods.

MARYLAND Billy Savage
OFFICE Ginger Trader
Fred Cline
Phone: 866-2SAVAGE
Fax:410-543-8919

ALABAMA LewisWood
OFFICE Chris Fly

Phone: 866-3SAVAGE
Fax:251-970-5273

MISSISSIPPI Steve Farmer
OFFICE phone: 888-430-2320
Fax: 601-919-2330

temperature.
temperatures in food.

is used.

and fat. www.savagepoultry.com

Tony Dorsett

runny, when cooked. Don't eat uncooked foods that contain raw eggs, like ronyporsere T 00d Products Inc.
cookie dough or cake batter. Foods
» Wash working surfaces (including cutting boards), utensils and hands after I>NIE\$VAJ1;EAI¥\S’II.E\¥ ﬁ&::?g;f968-6655

touching raw meat or poultry. Fax: 732-968-6944

www.tonydorsettfoods.com

PI‘O(]UCQI‘S & PI‘OCCSSOI‘S OF

Wabash

Valley SHELL EGGS
Produce Inclu(ling
Brown Carton, Loose Pack &
Produce Co. Nest Run
Ballas Egg EGG PRODUCTS
PrOdUCts Inclu(ling

Corp.

Frozen, Liquid & Dricd

Wabash Brown Ballas
Valley Produce | E€2 Products
Produce Co. Corp.

Dubois, . Zanesville,
Farina,

Larry Seger lipes et Leonard Ballas

Indiana 47527 Onhio 43701

Larry Pemberton
Tel. (618) 245-3301
Fax (618) 245-3552

Tel. (812) 678-3131
Fax (812) 678-5931

Tel. (740) 453-0386
Fax (740) 453-0491
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Second year at new Convenzion Cenlter...

Best Boston Seafood Show in years
buoyed by sirong demand

Photo: Russ McNeil

In its second year at the new Boston
Convention Center, the 25 year old Boston
Seafood Show had one of its best years
ever.

Show traffic was good, but more than
that, the mood was upbeat. The show was
a reflection of some of the major changes
that have been impacting the industry over
the past several years.

There were more national brands of
seafood, from Chicken of the Sea frozen
seafood to CP’s Captains Pack, and well
known standard brands like Trident’s Sea
Legs. At the same time, there was a heavy
presence of national retail and foodservice
buyers.

The stands of some companies were

Foobs, INC.

“A Tradlllon of Being the Best”

4689 South 400 West « P.O. Box 480
Huntingburg, IN 47542-0480

Committed To Excellence! Featuring
High Quality Fresh/Frozen
Turkey Meats, Parts, & Ground Turkey

Contact Greg Meyer at (812) 683-6625 or
Ann Block at (812) 683-6626 * Fxit (812) 683-4226
Website: www.farbestfoods.com
\ E-mail: gmeyer@farbestfoods.com y
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larger, with many taking
advantage of the space the
new exhibit hall allows by
using large towers to attract
attention.

One of the key changes
was the further penetration
of the U.S. market by major
exporting companies from
China, Vietnam, Thailand,
India and elsewhere. Many
Chinese companies had
their own stands at the show,
and although it is not the
first time, their presence was
far more noticeable.

Secondly, major Thai companies like
Thai Union and CP were making their
own corporate names more visible, as well
as their brands and subsidiary companies.

S:0:-U-T+H

for seafood

Overall, the show highlighted the results
of the wave of consolidation and growth
by merger and acquisition that has been
evident in the seafood industry for the past
several years.

Finally, as always, the show was about
products. One product that seemed to be
getting a lot of attention, aside from the
usual salmon, crab, shrimp and tilapia,
were large U-10 scallops. Some were wild,
some cultured, but a number of companies
displayed very large, dinner plate size
scallops.uB
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SAINEWS

Editors Note: This article first appeared on Seafood.com
March 13, 2006. For subscription and other information
about seafood.com, please contact 800-932-0617.

S‘H-O+R-E

Brand

Long Island Duckling
r] Outdoor Grown

WA Naturally

]urgielewicz Duck Farm
(800) LI-DUCKS

&'




For the Best in Eggs
& Egg Products
Coast to Coast

CORPORATE OFFICE

691A Trade Center Blvd.
Chesterfield, MO 63005

Phone: (636) 787-2000
Fax: (636) 787-2020

www.moarklic.com
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“All the layers of seafood

agencies thal administer
them are fully explained.”" packground with many

oublication orf its kind...

One of the newest publications from Urner Barry,
A Practical Guide to the Regulation of Seafood in the
United States, also known as The Red Book, is the first
comprehensive regulatory guide for the buyers and
sellers of seafood in the United States. Written by
Richard Gutting, readers can be assured concise and
accurate guidance through which they can attain an
understanding of the rules and regulations of agencies.

Richard Gutting, known as Dick to most of his
industry friends and associates, is an authority in his
field. He has been actively
involved in the regulation
regulations and the of seafood in the 'United
States for over thirty years.

Dick has a well-accomplished

governmental agencies as well
as a legal background in the seafood industry. He is a
published and well-known author of numerous articles
and papers concerning the seafood trade.

At one point of his career, when Dick was Vice
President of the National Fisheries Institute, he was
involved in the major regulatory and legislative issues

Dick Gutting’s “The Red Book” now available

confronting the industry~such as safe limits of mercury
levels in swordfish and tuna to the development of the
HACCP approach to seafood plant safety and quality
inspections.

Readers can be confident that the 600+ page
edition of The Red Book is the first publication of
its kind to explain the many different requirements
that govern seafood safety and inspections—labeling,
permits, recordkeeping, customs and international
trade, advertising, business practices and fishery trade
restrictions.

All the layers of seafood regulations and the agencies
that administer them are fully explained. As Mr. Gutting
guides his readers through the regulatory process step-
by-step, he even offers suggestions on how to identify
and avoid common mistakes. Also included is a handy
seafood index which allows one to match a specific
product to the relevant rules and legal requirements that
govern its purchase and sale.

The Red Book is the first choice for anyone who needs
timely information about governmental requirements for
seafood products.UB

n May 10, 2005, Egg Clearinghouse entered into its 35"
year of providing a trading exchange for the egg
industry. From the very beginning, ECI has relied upon
industry leaders to serve on the board of directors who
give generously and selflessly of their time, energies, experience,
and resources. We extend our sincere appreciation to all those who
have served or currently serve as members on the Board of
Directors and Executive Committee.
ensure ECI’s success in the egg industry.

Thank You.

€99 Cleninghuse. Inc.

P.O. Box 817 - Dover, New Hampshire 03820
1-800-TRADECI

Your guidance has helped

10 - URNER BARRY’S REPORTER / SUMMER 2006



@ =
-mu
= w»
g
= 0o
=
=
= 2
=)

A/
A AT SIS

77
7 Z

Ny

VYW A7

%

TAILORED

.

MADE IN U.S

=2

innovative egg production
today

To get the most complete and most

contact Chore-T

in the world,

package

®

MADE TO WORK. BUILT TO LAS

e Egg Production Systems ¢+ A Division of CTB, Inc.

Chore-Ti
P.O. Box 2000 « Milford, Indiana 46542-2000 « Phone 574-658-4101 ¢+ Fax 574-658-3220

E-Mail Address: egg@choretime.com + Internet: www.choretime.com
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Romamnia:S0 close, yel so far

Romania has an interesting history they have not yet trickled down to those not to mention the development of a
of unity and separation. In 1856, the who need it most. domestic pork industry (with the help of
principalities of Wallachia and Moldavia outside investment). This has set Romania
secured their autonomy from the Ottoman Romania is by all means a young in the sights of many exporting countries.
Empire. They united in 1859 and became country with a developing economy. Their ~ These attributes, together with their
known as Romania a few years later. need for inexpensive protein has fueled potential acceptance into the EU, paint a
During World War I, Romania sided their importation of U.S. pork and poultry,  prosperous future for Romania.U8

with the Allied Powers, however, chose

to separate and switch sides to the Axis Romania / US Compafison ‘\ m

Powers in 1940. In 1941, they participated =
in the German invasion of the USSR AREA 237,500 km 9,631,418 km
which led to Soviet and Communistic COASTLINE 225 km 19,924 km
occupation and rule. This lasted until POPULATION 22,329,977 295,734,134
the late 1990s when elections were held LIFE EXPECTANCY 71.35 years 77.71 years
and the Communists were removed from GDP $186.4 billion $11.75 trillion
power—bringing Romania to where it is GDP (per capita) $8,300 $40,100
today. AGRICULTURE AS A %GDP 13.1% 0.9%
R o h Iv finished . AGRICULTURAL PRODUCTS wheat, wheat, corn,
omania has recently finished accession
, ) corn, barley, vegetables,
talks with the EU and has a tentative entry eggs, sheep beef
date of 2007. Before it can achieve its LABOR FORCE 9.31 million 147.4 million
hope of joining, however, it must address UNEMPLOYMENT RATE 6.5% 5.50,
the country’s rampant corruption and POPULATION LIVING BELOW THE POVERTY LINE 28.9% 12%
stagnant poverty levels. Although serious  ojL PRODUCTION / CONSUMPTION 119,000/ 235,000 7.8/19.65
macroeconomic gains have been realized, (bbl/day) (million bbl/day)

Trading Futures?
You Need FutureSource
Workstation!

FutureSource Workstation now offers you industry-
leading speed and reliability via the award-winning eSignal
data network, plus the superior software tools and service that
you've come to expect.

FutureSource Workstation Offers You:
» Quotes — Global data from the exchanges you trade

» Charts — The intervals and ease-of-entry for the chartable
expressions you need

» U.S. and European weather maps from WSI

» Fixed pages — Pre-set layouts with energy information from
Platts and Dow Jones (or we'll create custom pages for you!)

» News — A choice of trustworthy services, including Dow Jones

» Alerts — Price, time, news and customizable condition alerts
» DDE links — Simple copy-and-paste of data into Excel

Experience the power of FutureSource Workstation for
yourself. Call today for a full overview and FREE demo.

Call now and get a
(. FutureSource 30-day, risk-free trial’
A product of eSignai WOI'kStatI On
eSignal is a division of Interactive Data Corporation (NYSE: IDC). *All fees will be refunded to you, minus any taxes Www.esignaI.com/offer/ub/fs 1 .800.3 64'9697

and applicable add-on service/exchange fees, if you cancel within the first 30 days of service. Call for details. x13391
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Salmon farming cycle explained:

People currently involved in the farmed
salmon fillet market recognize there is a
current shortage of product. Prices are at
the highest levels the market has ever seen.
In March of this year, the average price
for 2-3 lb. fillets was $3.84, in contrast,
the average price in March of 2005 was
$2.53. Most people with business in mind
would say we need more product to fill
this demand. However, when looking at
expectations of supply for farmed salmon

in 2006, one has

to remember “Supply in the i
iti i 2.Transport
it is a cyclical farmed salmon W
process that can markel can not
take anywhere . .
between 18-36 ImmEdlal‘EIQ
months. react to higher
prices ” 4. Transport to Plant

There are
several natural factors that have affected
growth rates in 2004/2005. Some of these

factors are:

* Increased water temperatures
¢ High mortality

* Naturally changing water current 1. Hatchery - The salmon farming cycle mimics a wild salmon'’s life. In the

patterns hatchery, eggs are fertilized, incubated, emerge, and begin to grow in a
freshwater habitat.

With the present increase in price, there 2. Juvenile salmon - Once salmon are ready for saltwater, they are hauled by

will be pressure on Chile to pump up boats from the hatcheries to the open water rearing sites.
supply. If there is a desire to boost supply,

18-36 months is the length of time it could
take. Supply in the farmed salmon market

3. Salmon pens - Here salmon are grown in saltwater until they are adult
sized. When they are large enough, the salmon are harvested from the

pens.

can not immediately react to higher prices.
Y gherp 4. Harvested salmon - The harvested salmon are then transported to the

rocessing plant back on land.
The length of the farmed salmon P P

cycle, along with an increased worldwide 5. Salmon processing plant — At the processing plant, salmon will be

. . repared for sale.
demand, will create a strain on the amount prep

of product available to the U.S. domestic
market for most of 2006. BB

Contact John, or Mike at
Tel. 910-875-6500
TalkTurky@aol.com

NivUuUuwviLo
INCORPORATED

@2
u Dundate

P.O. Box 408 « 375 Pierce Industrial Blvd.
Blackshear, Georgia 31516
Office (912) 449-5700 * Fax (912) 449-2438

I"’IDE T"! Box”. E-mail: jhull@accessatc.net

MAPLE LEAF FARMS RETAIL DUCK PARTS Serving the Southeastern

Pouliry Sales

Traders of Now available: ready to cook breast filets & leg 1/4s

. fully cooked halves, roasted or rotisserie. U.S. with quU|d & Frozen
Turkey, Tu rkey Parts and Raw Materials Build incremental volume with our new look! Egg Products
Domestic & Export Think inside the box... Maple Leaf retail boxes. 5 Pound Carton
P.0. Box 950, Raeford, NC 28376 - Fax 910-875-6205 WWW.MAPLELEAFFARMS.COM to Tanker Load Quantities
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Urner Barry carries on rradition (n style...

800 allend silver anniversary of
popular industry social event

iﬂﬁf ﬁf%%ﬁ'ﬂ}'

A wonderful evening was had by all
who attended the March 3rd event at
the Meadowlands Racetrack in East
Rutherford, NJ.

Twenty-five years ago the
Washington Market Men’s Club
began hosting one of the food
industry’s biggest social events.
When they disbanded roughly five
years ago, Urner Barry graciously
accepted to step in and continue the
tradition. It’s come a long way since
the first evening of approximately 50
people; this years’ attendance was an
astounding 800 plus!

According to the West Washington
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Market Men’s Club 1997-98 president
Michael O’Shaughnessy the evening
was initially geared to bring together
industry professionals from the NYC
Metropolitan area. Now it has grown
to include more and more attendees
from the entire tri-state area.

Complete with a lavish
international buffet and harness
racing, colleagues from the industry
were able to reunite with some of
their old friends (as well as meet new
ones) while they dined and placed

bets from the beautiful Pegasus

restaurant overlooking the track.Us




;:‘i £~‘ ‘ 7 i St a Importers-/ Exporters
x X7 Wholesale / Trading

Domestic and International “ ‘\\,‘
Suppliers of Perishable ‘“ ‘\\S\s“%'
Food Products ® COQ\)P‘\'\OP»?’\‘E

Specializing in:“ “\“*.‘3““* oﬁv‘;‘:\]\Cﬁ
For Domestic Inquiries,

““‘“ Tel. # 718-542.4401
‘\3 or Fax # 718-542-0042
€-mail: sa.es@vist;'}'f?i’.'ctihht.t'ﬁi{,m“éﬂZiiigﬁﬂiﬁgm

SERVICE CENTERS

Bronx, NY ¢ Blue Springs, MO ¢ Hope Mills, NC ¢ Forest, MS * Tacoma, WA
San Antonio, TX ¢ Jensen Beach, FL * Concord, NH ¢ Alberta, Canada * Toronto, Canada
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Wholesale meats since /946...

Plant tour brings operation fo life

Catelli Brothers operates one of the
largest veal and lamb products company
in the U.S. and still prides itself today on
following the company mission: “to provide

AxtHoNY CATEL
WHOLESALE MEATS

our customers with the finest veal and lamb
products, consistent service, and honorable
business practices.” Roots of the company
date back to 1946 when Anthony P. Catelli,
Sr. established Anthony
Catelli Wholesale Meats.

staff of the UB Reporter
to the veal slaughter
facility in Shrewsbury,
NJ. In addition to the
slaughter operations,
workers cut and
fabricated the veal, and
further processed meat
for case-ready business.

In the beginning
of the meeting, Tony
explained a little about
the logistics of the
company and how he
constantly had trucks

Fresh from the Heartland®

Boneless
Meats and Parts
Ground Turkey
Specialty Value-Added
Turkey Products

1-888-678-8759

& www.cooperfarms.com J
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Hidden Viga Ranch

'ways Detier. Naturalfy?

Producers, processors,
marketers and
distributors of fresh shell,
frozen, liquid and
hard cooked eggs.

Marketing Gold Circle Farms DHA
Omega-3 eggs and
Horizon Organic eggs
throughout the United States.

Corporate Office:

310 N. Harbor Blvd., Suite 205
Fullerton, CA 92832 USA
800-326-3220 * Fax 714-680-3080
www.horizonorganiceggs.com
www.goldcirclefarms.com
www.calsunshine.com
www.hiddenvilla.com

CRCLE

Tony Catelli welcomed

 FARMS®/
R s

moving back-and-
fourth between
his two New Jersey

“The housing
area far live

locations: live animals was

animals are brought spacious
in, and carcasses and kept at
and cuts are shipped an oplimal
out. In addition v
lemperature.

to the Shrewsbury
site, Catelli Brothers operates a facility

in Collingswood, NJ that fabricates both
lamb and veal and also takes part in further
processing, and packaging.

The next part of our tour brought us
to the floor. The housing area for live
animals was spacious and kept at an optimal
temperature. The main reason for this was
to preserve the quality of the animal by
not adding any stress, but as Mr. Catelli
explained, “it is also the right thing to
do”. Throughout the whole process plant
workers performed their job with efficiency
that can only be truly appreciated when
seeing the operation.

Approximately 350-400 head a day are
killed there and many workers skilled with
sharp knives are doing their part. After
certain non-usable items are discarded, the
USDA inspector looks over the animal and
a company grader puts their stamp on. All
this leads to the end where the carcass is put
in the cooler and chilled for a day. From kill
to fabrication, the process takes three days.
Day one is what we observed, while the
cooling of the carcass is the second day, and
cuts are made on the third day.

Tony said his company closely monitors

Shamrock Sales Corp.

Specializing in Meat, Poultry and
Seafood Commodity Sales for over 19 years.
Red Bank, New Jersey Office
(732) 530-4059 - Fax: (732) 530-1336
Ed Barnwell Jr., Mike Barnwell
Jean Holian, Jerry Hill, Bob Suminski

NEW YORK OFFICE * John McGraw, Tom Bayly
(518) 464-6796 * Fax: (518) 464-6799
FLORIDA OFFICE

Ron Martin

(904) 783-4129 « Fax: (904) 783-6366 <*

MID-ATLANTIC OFFICE

Jeff Vivalo

(410) 749-7656 * Fax: (410) 742-1428




all safety practices, relies on good
relationships with suppliers, and makes
products with the consumer in mind

in order to keep his company operating
according to its mission. He is very proud
of his operation and equipment and is
committed to his employees and customers.

The UB Reporter staff wishes to express
gratitude to everyone at Catelli Brothers for
making the tour happen under such a tight
schedule.u

USDA
GRADED EGGS

: PO BOX 7101 .
: CHESTNUT MOUNTAIN GA 30502 *

The Oné Wlth'zedé Taste... |
Means %Ezef. Profits!

Nothing assures profitability like authentic,
delicious taste - exactly what you'll find in
every product with the House of Raeford name.
We offer the world’s most complete line of
turkey and chicken products and back every
item with our uncompromising commitment to

quality, service and real taste.

HOUSE OF |

SALES INFORMATION
JIM BROCK

House of

| e e
D)
“acers Raeford Farms, Inc.

~ 800-8TURKEY ¢ www.houseofraeford.com

(770) 967-6152 Office
(770) 967-7242 Fax
www.crystalfarmsga.com

BORDER
) | waReHOUSE,
7\ nc.

A

PROVIDING YOU WITH A
COMPLETE LINE OF FRESH & FROZEN

* PORK * RAW MATERIALS
* BEEF FOR FURTHER
PROCESSING

DOMESTIC & EXPORT

Contact Juan José Guajardo, Jorge Aguilar
or Carmen Rodriguez at:
Tel. (956) 687-1144 « Fax (956) 687-1100
3521 N. Shary Rd., Mission, TX 78574

E-mail: juanjose@food-suppliers.net
carmen@food-suppliers.net ¢ jorge@food-suppliers.net

e POULTRY

Virginia
High, Qlltllig;
Tlll‘key

Meats £ Pal‘ts
rFrowers

Poultry

Cooperative, Inc.

6349 Rawley Pike
P.O. Box 228
Hinton, Virginia
22831-0228

Phone (540) 867-4000
Fax (540) 867-4320

www.vapoultrygrowers.com

SUMMER 2006 / URNER BARRY’S REPORTER - 17



The Reporter’s Guide to...

m_uS? The Facls Shrimp m

A Crustace'an' with ten walking legs, World Tropical Shrimp Production
shrimp are similar to crabs or lobsters:

Aquaculture
[ | Capture

Aquacultured
production is
growing while

They are primarily comprised of two
parts, the carapace (or body) which
contains the vital organs and distinctive
antennae; and the abdomen, which has
six segments plus

aa°/

a tail fin. captured
“Shl'il'l'lp are the quantities hold
Shrimp are number one Source: FAO steady.
commercially seafood ilem
fished consumed in ' [

throughout the U.S. Shrimp Supply

world. A stable
but stagnant

fishery exists in the U.S. Gulf of Mexico
and South Atlantic, however, more

”
the U.S. I Domestic

[ | Imports

U.S. Shrimp
imports are
growing to meet
the increased
demand. Wild
shrimp is stable.

A2%

8%

significant is the booming worldwide

aquaculture of shrimp.

Aided in large part by the widespread Source: NMFS, Census

availability that has come about from
fish farming, shrimp are the number one four months and there are generally three
seafood item consumed in the U.S. A methods of shrimp farming:

typical farming cycle lasts about three to

Urner Barry’s Seafood Professional Combo

Designed especially for the seafood professional, this combination
of three seafood titles is the perfect

complement to your library of
reference materials.

GETALL THREE
AND SAVE!

Order these titles or
other educational
materials by calling

800-932-0617 or 732-240-5330

Visit our Web site at
http://shop.urnerbarry.com

E-mail: sales@urnerbarry.com

A necessity for all those in the seafood trade

18 - URNER BARRY’S REPORTER / SUMMER 2006

¢ Extensive: Ponds use the natural tidal
flow to stock shrimp and provide the water
exchange. Limited additional stocking and
feeding is done, and costs are generally low.

¢ Intensive: Involves smaller ponds.
Stocking densities are high, and shrimp are
highly managed in every aspect including
feeding, waste removal, water aeration and
controlled water exchange systems.

¢ Semi-intensive: Combine features
from both methods; many farms are of this

type.

Shrimp are packed and processed in
a variety of different forms. In the U.S.,
some of the more popular forms include...

* Headless - Consisting of the six tail
segments including shell, tail and vein.

* EZ Peel - Headless shrimp that has
been scored or cut down the back to the
tail for easy peeling.

* Whole or Head-on-Shrimp frozen
whole. Mostly a European item, it must be
carefully treated so that the head does not
turn dark.

¢ Peeled and Deveined (P&D) - A
growing category at the foodservice level
where restaurants realize labor savings from
not having to peel their own shrimp.

* Cooked and Peeled - Another growing
category, but mostly at the retail level
where they are merchandised either in 2-1b.
bags or arranged in a ring.

* Raw, Peeled and Undeveined
(PUD) - Referred to as peeled, these
shrimp are peeled without the tail and left
undeveined.

* Butterfly - Generally tail-on, the
shrimp is P&D and the meat is cut deeply
so that the two sections can be spread out
and breaded or stuffed.

* Breaded - As the name implies,
this item is breaded. Mostly processed
in the U.S. from imports, this product
is increasingly being imported already
breaded.

¢ Peeled, Pulled Veined (PPV) - Not
split down the back to remove the vein, it
is instead pulled from the shrimp.

* Pieces - Broken shrimp generally
graded large, medium or small.

* There are innumerable further
processed and specialty shrimp products
increasingly available, including skewers,
ebi and various custom packs.UB



U.S. egg consumplion per capila

1

EGGS PER CAPITA

Producers & Packers of
Quality Farm Fresh Eggs

Telephone
(706) 693-4336

Fax
(706) 693-4589

25n L e A B A A - Fl Pl A o
2004 2005 2006 2007 2008 2009 2010 2011 2012
YEAR PROJECTED

Source: USDA Agricultural Baseline Projections to 2015, February 2006.

1236 Wayne Poultry Road,
Pendergrass; Georgia 30567

2013 2014 2015

USDA Plant # 1698

For sales information
contact David Lathem

! ‘:'i,"‘lji B s F-\*ﬁ'&'_"‘{ | e 3 A
- il b
that makes
i ] i fi i 3
yp u _I_;_.r_E_iy.! e

CORPORATE OFFICE: SALES OFFICES:

LOS ANGELES, CA CALIFORNIA NEW YORK CENTRALUS.  NORTH CAROLINA

1-800-434-1810 310-887-3883 631-765-8190 310-864-4018 910-207-0217 Doug wux
(866) 307-meat (6328)
VISIT US ONLINE AT [ I N}
www.rubiconresources.com Marshall Adelman

(800) 356-7817
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E99 and powultry indastry standoauts remembered...

Urner Barry’s Person of the Year award
2 | presligious years...

1986
John Foley, Rivers Scarborough 2006 will mark the twenty-first presentation of the
prestigious Urner Barry “Person of the Year” award. Each

1987 year Urner Barry management selects a representative
Earl Olson 1, Floyd Hemmelgarn from both the egg and poultry industries, to receive
1988 this coveted honor. When nominated for this award,
Kenny Longacre 2, Jack Radlo 3 the recipient’s tireless efforts towards improving

' the efficiencies of food production, marketing and
1989 distribution are not overshadowed by
Milton Cohen 4, Doug Hoffer the universal respect they have
1990 earned from their colleagues.UB
Don Swanberg, Morton S. Neiman
1991
George Matthews, Jerry Faulkner 5
1992
Morris Pollack, Arthur 6 & Tony Papetti 7
1993
Carl Nichols 8, Fred Adams 9
1994
Marvin Johnson 10, McCall Sanders 11

1995

Herman Mason, Dave Hefler 12
1996

Wally Jerome, Larry Seger 13
1997

Leo Rubin 14, Ken Looper 15
1998

Jim Sumner 16, Harry Eisen
1999

Paul Brogowski 17, Harold Cutler 18
2000

Don Haselhorst 19, Al Pope 20

2001
Dan Blackshear 21, Joe Arias

2002
Joe Grendys, Bob Sparboe 22

2003
Harold Brock, Gil Eckhoff 23

2004
Earl Ishbia, Paul Sauder 24

2005
Harold “Butch” Devries,
Norbest, Inc. - Special Recognition Award
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Count on us for all of your chicken and turkey needs!
Fresh = Frozen = Prepared = Further Processed

SERVING ALL YOUR CHANNELS
RETAIL = DELI = FOODSERVICE = EXPORT = MILITARY
WAREHOUSE = WHOLESALE = INDUSTRIAL = VALUE ADDED

PERDUE FARMS INCORPORATED

31149 OLD OCEAN CITY ROAD/SALISBURY, MD 21804/800-992-7044
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The
Midwest's
Leading
Distribution
Network

SHERWOOD

FOOD DISTRIBUTORS

T S TR TSR

=, = I .
www.sherwoodfoods.com

New Strategies & Solutions For Successful| [ 18 " [[Fl[H (7]

BEEF, PORK, POULTRY,
PROCESSED MEATS, LAMB,
VEAL, SEAFOOD and DELI Serving

For additional information, please contact any of our offices listed below: Mich ig an,
Ohio, lllinois

Corporate Headquarters Regional Warehouses

18615 Sherwood Avenue Chicago, IL: (708)-824-0300 and

Detroit, Ml 48234 Cincinnati, OH: (859)-485-1770 .

(313)-366-3100 Cleveland, OH: (216)-662-8000 Indiana
Detroit, Ml: (313)-366-3100

Trading Office Riviera Beach, FL: (561)-863-7776

Beef: (405)-751-2333 — Gary Joyce
Pork: (402)-241-0015 - Bob Rich
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Sherwood Food Distribulors moves

lo @ new state-of-the-art facility . ..

p—— |

_—— e

Sherwood Food Distributors, located
in Detroit, Michigan, is in the process of
moving its corporate headquarters and
Detroit distribution center to a state-of-
the-art facility also located in the city of
Detroit. This facility was the former 21-acre
300,000 square-foot A&P perishable
warehouse, however, the brick exterior is
all that remains. The interior has been
completely renovated to suit Sherwood’s
needs. New docks were installed as well as
an entirely new state-of-the-art refrigeration
system.

Everything in the new facility is designed
for maximum efficiency and ease of
operation. The freezer area has its own
separate temperature controlled loading
docks with infrared heating designed to
keep employees warm while merchandise
stays frozen. The temperatures in the
refrigerated food warehouse will have the
ability to be controlled aisle-by-aisle. In
addition, heat created by the refrigeration
units will be captured and used to heat the
offices and other non-refrigerated areas.
There are also an additional 44 loading
docks in the refrigerated dock area.

Sherwood Food Distributors, primarily
a supplier of meats, has grown dramatically

in recent years and their old

facility was simply too small to handle the
growth. Today Sherwood Foods is a full-
line distributor of meat, poultry, processed
meats, seafood and frozen foods to the
retail and foodservice trade. Although
Sherwood is headquartered in Detroit, the
company has locations and warehouses
throughout the Midwest and Florida which
ship over 14 million pounds weekly.

“We looked at a lot of sites and

buildings, but this one suited our needs
the best,” said Earl Ishbia, Sherwood Foods

President. “When

complete, our facility will employ over

three-hundred workers while keeping our
headquarters in the City of Detroit which
was also very important to us,” he added.

The new distribution center is scheduled
to open at the end of April. A separate,
brand new 20,000 square-foot corporate
headquarters building is also currently
under construction on the site with plans
to move in at the end of summer or early
autumn.UB

TURKEY
VALLEY FARMS

Specializing in
WHOLE TURKEYS, BREASTS,
TURKEY PARTS,
GROUND TURKEY &
SAUSAGE PRODUCTS

FRESH OR FROZEN BULK OR TRAY PACK
PRIVATE LABEL PACKING

For your needs please call
Keith Burger or Laura Eichmann at
Phone (507) 337-3100
Fax (507) 337-3009

Southwest
Call:

ICHMAN

Egg Ranch
Serving the

Clint Hickman—
623-872-2309

Produced in Compliamce with United Egg
Prouy " Animal Himbandry Caidelines

=
—
-
| |
1
=

-
y L7
» 7

112 S. 6th Street » Marshall, MN 56258

www.uepcertified.com
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Retail chains and p ; o/ants sLgning

Farmed shrimp cerlificalion

The Aquaculture Certification
Council (ACC) is a non-governmental
body that was established to certify food
safety standards at aquaculture facilities
throughout the world. Their farmed
shrimp certification program is gaining
strides with buyers such as Darden and
Wal-Mart and numerous processing plants
that are signing on.

Known as the Best Aquaculture Practices
Certification Program (BAP), the program

program moves forward

Join the Leaders of the
Global Aquaculture %
Industry for:

e News and Technology

Subscribe to the bimonthly Global Aquaculture Advocate
for the latest on aquaculture technology and seafood issues
for the whole seafood value chain.

e Global Production Data,

Market Trends, Networking
Attend the annual Global Shrimp and Fish Outlook
conferences for essential data on global aquaculture

production, primary markets, and pricing. Network with ot ns i
potential business partners. \Prices2

e Best Aquaculture
Practices Certification

GAA's Best Aquaculture Practices is the
market-accepted program for quantitative standards
and evaluation guidelines for responsible aquaculture
at shrimp facilities throughout the world.

GLOBAL Global Aquaculture Alliance
VNN Feeding the World Through

"..ll“ Responsible Aquaculture

(L]

5661 Telegraph Road, Suite 3A

M St. Louis, Missouri 63129 USA

e~ Telephone: +1-314-293-5500
AQUACULTURE  Fax: +1-314-293-5525

E-mail: homeoffice@gaalliance.org
ALLIANCE http://www.gaalliance.org
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O}rllly certifies “Numerous
e markeling
hatcheries, .

farms. and advantages exisl,
processing and there is a
plants. Plans greater consumer
are in place for salisfaction...”

the future to

include feed

mills and analytical laboratories as well as
certifying other species at a later date once
shrimp certification is fully established.

BAP was designed to address the
overwhelming popularity for wholesome
and safe seafood that was produced
in an environmentally and socially
responsible manner. Seafood buyers,
retailers, and consumers will be better
able to meet the demands of the growing
global market through the certification
program. Applying elements of the
Global Aquaculture Alliance Responsible
Aquaculture Program, it combines
inspections and water sampling with
sanitary controls, therapeutic controls and
traceability.

The ACC decided to fit accreditation to
the farmed shrimp supply chain by starting
with accrediting buyers at the top of the
chain and moving down from there. As
a result, companies licensed by the ACC,
in turn, supply product to customers who
meet the BAP certification standard.

At the time of this writing, there were
35 certified processing plants, farms
and hatcheries, and 13 licensed buyers.
Sixteen processing plants (primarily in
Thailand), 10 farms, and four hatcheries
have requested to be certified under the
standards, and an additional 32 facilities
are seeking further information about the
program.

Purchasing product from BAP-certified
facilities has many positive effects.
Numerous marketing advantages exist, and
there is a greater consumer satisfaction—
not to mention the benefit of selling to
conscientious retailers and distributors.U



| V.S agricultural Trade Value:
Agri projeclions reflect appelite for variely

The value of U.S. agricultural exports rises in the
baseline due to increasing global income and food
demand, which raise both export volumes and prices.
Strong domestic economic growth and consumer

90 demand also boost imports throughout the projections,
‘ Total U.S. agricultural imports continuing to reflect U.S. consumer preferences for a
wide variety of foods.
o Total U.S. agricultural exports
80

Billion dollars
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Source: USDA Agricultural Baseline Projections to 2015, February 2006.
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CREIGHTON
BROTHERS &
CRYSTAL LAKE
EGG PRODUCTS

lity Since 1925"”

7~ 2\

Inquire about our full line of
eggs and egg products...
Carton € Loose Pack
Nest Run € Good News™
Liquid € Frozen
Hard Cooked € Diced
Pre-Cooked € Dried

USDA INSPECTION & 3RD PARTY
SALMONELLA TESTING PROGRAM

y
Z

Chicken Tenderloins « Breast Fillets « Patties & Nuggets

Deboned & Trimmed by Hand Boneless Sized Portion

ROYAL
HARVEST
FOODS

\/

Complete Line of Batter & Breaded Items:

Specialty Boneless Items on Skewer
Gourmet Hand Shaped Stuffed Breasts

Also:
Boneless Thigh « 1.Q.F. Chicken Wings « M.D.P.
Marinated Breast Fillets

AND STILL SPECIALIZING IN:

& Skinless Portion for Fast Foods
Call (413) 737-8392

HACCP MONITORING
IN-HOUSE INSPECTIONS FROM FARM TO CUSTOMER
P.O. Box 220, Atwood, Indiana 46502-0220

Phone (574) 267-3101
Fax 267-6446

55 Avocado St., Springfield, MA 01104
Arkansas Office: Russellville, Arkansas (479) 967-2525

Congratulations to Urner Barry and its participants
on 30 years of the Executive Conference
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Committed to high guality and top service...

North Counkry Smokehouse
finds a high-quality niche

North Country Smokehouse has been
selling superior smoked meats in the
Connecticut River Valley for over seventy-
five years.

Mike Satzow, owner and operator of
North Country, says that his commitment
to quality was made years ago, and once
a commitment is made you can’t go back
on it. Although he has seen many changes
since the days when his grandfather sold
meat off a horse drawn cart, the company’s
commitment to high-quality and top service
has not changed over the years.

“Whatever you do, you have to make a
”
statement,” says Satzow.

Satzow, a fourth-generation meat cutter,

saw the increasing demand for high-quality
foods and defined this specific niche for
his company. He says, “Very high-quality
foods generate a good customer basis,
which in turn generates a cash flow.” He
differentiates his company from others

in that all the products North Country

produces are of the highest quality. They
start with high-quality materials and
produce a high-quality product.

Quality is also of importance in the
machinery used at North Country.
Operating a state-of-the-art facility in
Claremont, NH, Satzow operates a 15,000
square foot building with a large amount of
high-tech equipment. He is also supported
by a very knowledgeable staff of 25 who
are devoted to the same high-quality
commitment.

Some top-moving products North
Country produces include Black Forest
hams, Apple Wood bacons, and a full line
of pork and chicken sausages of which
they are especially known for their “Irish

*Proud to support the Poultry Industry.

At AgStar Capital Markets, we know progressive
operations need a financial services provider who
understands their business. Capital Markets can
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provide:

» Operating Loans
* Farm Land Loans

* Livestock Loans
* Facility Loans & Leases

« Machinery/Equipment Loans

Call Troy Mostaert or Don Lindeman at AgStar
Capital Markets: 866-577-183l.

We help you see what’s next.

FIHANCIAL SERVILES, AdA

www.agstar.com




Bangers.” They also offer a complete line of
nitrate-free products.

Dedication and commitment are not the
only things that continue to keep North
Country a thriving business. Mike Satzow’s
constant eye out for new opportunities
also contributes to his business’s success.
In fact, it wasn’t until North Country had
been featured on the “Today” show that the
company developed “Bacon of the Month”
because Katie Couric gave it to Al Roker
as a gift for Christmas. He had to quickly
decide with his staff if they wanted to offer
this to their customers, and a new product
was born.

Even after over 75 years, North
Country Smokehouse still cures their
products by hand using maple sugar and
traditional spices, and smokes their foods
using a method perfected by authentic
New England farm smokehouses during
Revolutionary times. According to Mike
Satzow, every day’s commitment to bringing
flavor and the goodness of New England
farmhouse foods “from a simpler time, for a
better time” is paramount to its success.U

OAK VALLEY FARMS

QUALITY TURKEY PRODUCTS

Put Turkey on the Menu!

Dakota Original Turkey Breasts are hand
trimmed and selected, using only the
finest breast meat

From classic to sophisticated, we have
crafted innovative, great tasting recipes
that use only the highest quality spices
and flavorings.

Since 1955 our family run business has
been committed to providing quality
turkey products. Satisfaction Guaranteed!

Turkey! Healthy,
Delicious & Versatile!

Call: 1-800-435-3770 or
Visit: oakvalleyfarms.com

FORECASTING
SOLUTIONS FOR
THE MEAT AND
POULTRY INDUSTRY

BEEF - PORK - CHICKEN - TURKEY

Obsono LLC

is a joint property of

Cattle Fax and

Urner Barry Publications, Inc

OBSONO

LLC

MIDWEST
PouLTRY
SERVICES

Three generations of
experience in fresh eggs.

Midwest Poultry Servics, L.P.
is an industry leader
with a reputation built on
outstanding service.
Call us to experience the difference.

Midwest Poultry Services, L.P.
P.O. Box 307, Mentone, IN 46539

Phone: (574) 353-7651 » Fax: (574) 353-7223
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“~| Bringing more than just
=og Company Inc-| - ehjcken o its customers
Producers of

uzephyr Fr es h 7 When customers call Fieldale

, Farms, they get a little more than just
F Ior Ida E gg S chicken information. They get
entertainment from one of the
company’s own. All music
played on their phone system
is recorded by David Murray,
Tray-Pack Product Manager.

Along with a keyboard player, David
hits the studio about twice a year to
record the annual CD. Each
CD averages between nine

and ten cuts that would

be categorized as pop and

classic rock. It is then used

exclusively for the phone

system and distribution to
At age 11, a young David interested customers.
Murray received his first
acoustic guitar and enjoyed
it so much that he joined

4622 Gall Blvd. ¢ PO. Box 9005 his first band two years

Serving the

incredible edible egg ™ As for the hold

music, it seems the
* company has supported

Zephyrhills, FL 33539-9005 later. Throughout the Mr. Murray from the
years, Mr. Murray played beginning because “it
Phone (813) 782-1521 in various bands and gives callers something

Tampa (813) 229-1715 venues but more recently has — different and unique to
FAX (813) 782-7070 stuck to playing for his church and listen to,” and provides for
I | making music for the Fieldale Farms CD. some interesting conversation.U

|
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Not jusl a swemmer Thing anymore...

The thrill of the grill is growing greally

The results are in for the 17th
annual Weber GrillWatch survey,
the nation’s most inclusive study on
what, where, when, why and how
Americans cook outdoors.

One of the key findings of the
study, conducted by Greenfield
Online, was that the popularity
of grilling continues to rise,
particularly during the cold weather
months.

68%

46% 43961 376RE

hamburgers %

While gas grills continue to be
the most popular type of outdoor barbecue
grill, Americans still have a love affair with
charcoal—charcoal ownership increased to
49% in 2005, up from 47% in 2004 and
42% in 2003.

There are many reasons Americans grill,
women cited the lack of pots and pans
afterward, while men simply thought it
was fun. The single, most important

Center of Excellence
Scholarship/Internship Program (COE)
« strong research-based poultry science education
- ensures availability of qualified poultry graduates

Midwest Poultry
Research Program (MPRP)
- addresses poultry research needs
- $3 million awarded to poultry research since 2001

Get Involved!

Your financial support is most appreciated!
As an MPC sponsor you can...

Be a COE speaker!
Host an intern!
Hire a COE graduate!
Contact a researcher with your research needs!
Cash match an MPRP research project!
Serve on MPRP screening committee!

Midwest Poultry Consortium
651.766.8118
mwpoultry@comcast.net
www.mwpoultry.org

foods America
grills most often
are hamburgers,
steak, chicken pieces,
hot dogs and ribs.

reason to grill was for the flavor of the
food. Just how often does America grill?
The majority, 70%, fire up their grill at
least once a week. Overall, the upward
trend of Americans grilling continues

to climb. 56% say they are grilling as
frequently, while 30% say they are grilling
more often.UB

rotein

lliance, Inc.

“Turkey is our Protein”

Buyers & Sellers - Domestic & International
“Alliance Builders” of:
‘Whole Birds, Bone in Breasts, Raw Meats,
Tray Pack Parts, Further Processed Products,
Turkey Hatching Eggs, Turkey Poults, Live Contracts

Jeff Stauffenecker, Carl Wittenburg & Sara Almich
605 Crow Lake Street « Brooten, MN 56316
Phone: 320-346-4033 » Fax: 320-346-4038
Toll Free: 1-877-BUY-TURK
‘Website: www.proteinalliance.com

~OULIRY

DISTRIBUTORS, INC.

DOMESTIC & INTERNATIONAL

TRADERS
Poultry, Beef, Pork & Seafood

www.epoultry.com

PENNSYLVANIA OFFICES

WEST CHESTER
John Duffy
(484) 432-8145

WELLSBORO
Tom Mitchell
(570) 724-9200 « Fax (570) 724-9204

ARKANSAS OFFICE
Jim Burke
(501) 771-4738 « Fax (501) 771-4739

CALIFORNIA OFFICE
Jon Poole - Chris Myatt
(818) 841-7500 » Fax (818) 841-7507

FLORIDA OFFICES
FT. LAUDERDALE
Joe Reid - Henry Buzgon
Martin Piffaretti
(954) 983-6211 » Fax (954) 983-9869

PONTE VEDRA BEACH
Mike Hagarty - Tom Rueger
Thad Eshelman - Ted Rueger
Jim Wilson
(904) 543-9410  Fax (904) 543-0825

LOUISIANA OFFICE
Mike Delaney
(985) 345-3458 « Fax (985) 345-5153
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Broker / Trader NPFDA

E & S
MARKETING

CO., INC.
CHICKEN - TURKEY - PORK

FRESH - FROZEN - FURTHER PROCESSED

Retail and Foodservice
Louis Ellman Tim Petit
900C Lake Street, Ramsey, NJ 07446 285 Vineyard Way
Tel. 201-995-1911 Doylestown, OH 44230
Fax 201-995-9732 Tel. 330-658-3517
leliman@esmarketing.com Fax 330-658-3516
Internet: www.esmarketing.com tpetit@esmarketing.com
Mary Lou Besselman Kenny Seeger
1694 Mercer New Wilmington Road 31 Wesley Way
New Wilmington, PA 16142 Wilmington, OH 45177
Tel. 724-946-8636 Tel. 937-382-0196
Fax 724-946-3320 Fax 937-382-8161
mbesselman@esmarketing.com kseeger@esmarketing.com
David Simpson

1801 Maple Grove Road 105 Cedar Street, Suite D-3
Mt. Orab, Ohio 45154 Monroe, NC 28111
Tel. 937-444-609-6087 Tel. 704-283-9444
Fax 937-444-2629 Fax 704-282-4179
rlawson@esmarketing.com dsimpson@esmarketing.com

Rachel Lawson
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MEANINGFUL
INFORMATION

Urner Barry’s experienced
reporters canvass the meat,
poultry, egg and seafood
markets so our clients can

make informed decisions.

Only Urner Barry gives you:

RESEARCHED TRADING ACTIVITY
UALIDATED INFORMATION
ACCESSIBLE REPORTERS

CALL TODAY FOR A FREE TRIAL

800-932-0617
732-240-5330

CBaRky

The trusted source since 1858

www.urnerbarry.com
P.O. Box 389 - Toms River, NJ « 08754-0389

New imnovalions always being applicd...

The incredible egg

carlon

The incredible edible egg
couldn’t be so incredible without its
protective casing, and no, we’re not
referring to its shell, we are talking about
its carton. Urner Barry’s Reporter spoke
with Alan Andrews, director
of marketing, egg packaging of
Pactiv Corporation, to get some
inside information about the
egg carton, maybe making it more
incredible than the egg itself.

Pactiv Corporation is a leading producer

of specialty packaging products for the
consumer and foodservice/food packaging
industries. They are the top supplier

in North America of molded fiber egg
packaging, offering an extensive line of egg
cartons and filler flats made from 100%
reclaimed paper.

Many people would be surprised to
know that the egg carton is constantly
under modification. Numerous design
changes are made before a product hits the
market and much research goes into egg
carton development—egg protection and
functionality being the main focus.

There are four basic types of egg cartons:
Clear plastic, molded fiber, polystyrene,
and filler flats—with egg master clear lids
available for the flats. Of these, there are
many sub-varieties within each type: size
differences, color differences, and even
cartons with coupons and four-color
printing right on the package!

Who thinks of all these new ideas for
the egg carton? Consumer and marketing
research as well as focus groups all gather
information to help with the development
of a new product. Concepts such as
consumer preferences, eating trends, and
price awareness are all part of the progress.

Being one of the largest manufacturers
of polystyrene and of molded fiber in the
United States is not the only reason Pactiv
is a leader in its industry. Research done
by Pactiv has shown a strong consumer

“Many people would
be surprised o know
that the egg carton
is constantly under

modificalion.”

preference for
molded fiber egg cartons, as
well as consistent superior performance.
That’s an eggcellent record.

Look for new innovations in egg
packaging before the end of the year!UB

PACKERS OF
LIQUID,
FROZEN, DRIED
& SHELL EGGS

ESTHERVILLE
FOODS, INC.
Estherville, 1A

112-362-3521
SIOUXPREM

EGG PRODUCTS, INC.

Sioux Center, IA

12-122-4181

SONSTEGARD

FOODS, INC.
Sioux Falls, SD

FOODS, INC.
Springdale, AR

of GEORGIA
Gainesville, GA

Harris, IA
N2-135-6010
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7T he Recipe Box I aad
% cup of flour
2 Y5 tsp. baking powder
12 eggs
% cups milk
6 0z. mozzarella cheese
6 oz. farmers cheese or basket cheese
;tsr:(:; zﬁcr:)s:z:‘n;ooked ham Dice all ingredients intg cubes. Blgnd
together flour, eggs, milk, and baking
salt & pepper to taste powder. Mix all ingredients. Pour into a
greased 13%" x 9" baking dish. Bake at
350°F for approximately one hour.
N

Whether you call it Easter pie, pizza
piena, pizza gain, or pizza rustica, this Italian
tradition is well-known to all ethnicities as a
favored egg and meat dish.

As Easter is preceded by Lent, a period of
abstinence and fasting, come Easter Sunday
it is once again time to indulge. Hence, the
rich, cheesy, meat pie.

Like most Italian food, Easter pie has as
many different recipes as it does names,
but the basis of this quicheike pie is all
the same—eggs, cheese, and meat. It has
even been cooked with a custard-type filling
mixing the eggs with ricotta cheese, other
variations have used crab meat and lobster.
You can certainly adjust the types and
amounts of cheese and meat to a recipe that
suits your taste.

New laws crealing much debale...

Harnessing the migralion of immigrant workers

The majority of laborers in the U.S.
meat and poultry industry are immigrant
workers. Couple this together with the
number of immigrant workers in the entire
agricultural sector, and it could be said that
the people of the United States are fed by
immigrant workers.

Lately, however, there has been much
debate over the immigration laws in this
country, and how these new laws should
serve the needs of the U.S. economy.
Employers within the U.S. are saying
that they are offering jobs that American
citizens do not want to take, and these jobs
must be outsourced so that their businesses
can continue. There are also those who

say the growing number of people who
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enter the country illegally have burdened
schools, prisons,
and the health care
systems, as well as

“... it could

be said that
the people

of the United
States are fed
by immigrant
workers.”

driven down wages
for legal residents.

President Bush
has been coming
under fire for
sending mixed
messages on immigration. On one hand he
proposes a vaguely outlined guest worker
plan, while on the other he is calling for a
“crackdown” on immigration.

“As we debate the immigration issue,
we must remember there are hardworking
individuals,
doing jobs that
Americans will
not do, who are
contributing to
the economic
vitality of our
country,” Bush
said.

Currently,
there is legislation
in the United
States Senate
that calls for
criminal penalties
for illegal
immigrants, and
for a fence that

stretches along the U.S.-Mexican border
to keep them out. By contrast, another
legislation calls for border strengthening,
no criminal penalties, but looks forward
to an increase in the flow of future
immigrants through means of temporary
guest worker programs.

The immigrant workers, too, want
revision. Until recently, documented
immigrant workers, were reluctant to
vindicate their workers’ rights by speaking
out in fear that their undocumented
family or friends would be sent back to
their home country. As of late, however,
many immigrant workers (undocumented
and documented alike) feel that their
basic rights have been so violated in the
workplace that they have begun to hold
demonstrations in many parts of the
country.

More than 50 demonstrations have
taken place in the last few weeks in protest
of a federal bill that would prohibit
them from getting many public benefits.
Described by some cities as the largest
demonstrations in their history they
have occurred in Milwaukee, Providence,
Trenton, Minneapolis, Knoxville, Seattle,
St. Louis, Staten Island, Chicago,
Washington, Portland, Grand Rapids,
Tucson, Phoenix, Atlanta and Los Angeles.

While many continue to search for
a perfect solution to the immigration

Continued on page 34



CAL-MAINE FOODS, INC.

3320 Woodrow Wilson
Jackson, MS 39209

Contact Dolph Baker
(601) 948-6813

Fax (601) 949-7845

1.800.423.2362

www. WillowBrookFoods.com

Commodity Sales Deli Sales Foodservice Sales
Don Haselhorst Roger Hale Gordon Day Mike Wilson
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Sa/mon rash draws gillnetters to Alaska...

Salmon lovers go wild for Copper River gold

What could possibly draw over 500

gillnetters to an authentic

fishing town in Alaska
every year! Two words...
salmon rush. Annually,
around the 15th of May,
fishermen from all over the
globe flood the town of
Cordova to be the first to
capture some gold.

Copper River King,
Silver, and Sockeye
salmon are number
one in the
state of
Alaska
and
the
entire
world.
They return to
the 35-mile wide and
300-mile long Copper River
Delta for just three to four weeks each.
This salmon season has turned into a huge
annual celebration complete with festivals,
parades and community events. What is it
about the firm, red flesh that causes such
a fuss? Seafood lovers say that one taste of
the rich, full-bodied flavor will have you
understanding why this time of year is
anticipated so much.

The wild Copper River salmon fetch
the highest prices of any Alaskan salmon
because they are usually the first wild
salmon on the market and are sought after
by an international marketplace. They also
prove to be a smart choice for a healthy
diet. Salmon is packed with Omega-3

% Gountry Cham
4 Distributons, Ine.

ﬂuality Eggs in the Southeast
* Since 1970 *

Suppliers of Carton
Graded Loose, Nest Run Eggs

Contact Vince Booker « (770) 532-6471
2080 Industrial Drive, Gainesville, GA 30504
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fatty acids, known for providing benefits
such as preventing irregular heart rhythm,
improving blood flow, lowering cholesterol
and reducing the risk of heart attack and
stroke.

Seattle restaurateurs and markets
compete to be the first to get an ice-packed
shipment of the fresh salmon. They even
have helicopters standing by to rush the
fish from the town to the airport and
then fly it to discerning connoisseurs.

In some specialists’ opinion, there is no
equal for quality, flavor, or demand. Area
newspapers fill with advertisements at this
time of year announcing availability at fine
dining establishments.

The wild salmon of the Copper River
are symbolic not only of the heritage of

Baseball

Continued from page 1

close to the banner 2004 year and easily
outperformed the three-year average
throughout 2005. U.S. beef was still
banned across the world, and domestic
competition remained strong. Higher
ingredient costs, however, did not seem
to have an impact on the substantial
improvements in hot dog manufacturers’
profit margins.U8

Immigranks —

Continued from page 32

issue, it no doubt remains a multi-faceted
dilemma that continues to unfold daily on
the streets as well as on Capitol Hill. The
agricultural sector remains concerned about
the economic impact it could have on their
businesses, and the immigrants are optimistic
about the prospects for immigration reform.
It will be interesting to see if a legislative
achievement is reached before the midterm
congressional elections.UB

FoeBMARKET

News from, the, 4% bk
‘Center, of the, Piate
Editors Note: This article first appeared on foodmarket.
com April 4, 2006. For subscription and other information

about foodmarket.com, please contact 800-932-0617.

a small fishing town, but of the rewards
this thriving salmon migration brings to a
number of different industries.Us

Phabulous.

Just the exquusite
flavor nature intended.

PHEASANTS

www.pheasant.com




Ethanol____

Continued from page 1

is removed and the resulting ethyl alcohol
(ethanol) is very pure—200 proof.

One bushel of corn yields 2.8 gallons of
ethanol, and with today’s technology that
number is constantly increasing.

U.S. ethanol production is reaching
unprecedented levels. In 2004, 3.4 billion
gallons of ethanol were produced in

the nation, up from 2.81 billion gallons
the previous year. The dramatic growth
continues because of consumer demand,
the banning of methyl tertiary butyl ether
(MTBE), and the number of production
facilities set to begin operations.

Currently, there are 83 ethanol production
facilities in the U.S., primarily centered
throughout the Corn Belt. Today, nearly half
of ethanol plants in the U.S. are farmer-
owned cooperatives. Additionally, of the 16
new facilities under construction in 2004,
nearly all are owned by farmer investors.Us

Ethanol Facts

« Ethanol is biodegradable
without harmful effects on the
environment.

» Ethanolis low in reactivity
and high in oxygen content,
making it an effective tool in
reducing ozone pollution.

« Ethanol reduces the demand
for gasoline imports by nearly
200,000 barrels per day.

/

1-800-FOR-EGGS
(1-800-367-3447)

www.michaelfoods.com
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Americans ealing more fish despite
mixed messages aboul health effecls

According to The NPD Group,
a leading consumer and retail

average of 12 ounces of fish per week

to receive the maximum health
information company, high benefits.
awareness and concern

According to NPD’s
Dietary Guidelines report,

about levels of harmful
contaminants in fish/
seafood are not causing however, the average
people to omit those foods person only consumes
from their diets. In fact,
NPD'’s recent data from its
Food Safety Monitor reveals

that 67% of people are aware

just over three ounces of
fish/shellfish in a typical
week. Common sense would
dictate that a person would

and concerned about mercury in ‘ have to consume over three times

fish/seafood, yet of those who eat fish, the current intake level just to reach the

28% plan to eat more of it in the near future. ; FDA’s recommendation; then they would have
v to exceed that amount in order for fish contaminants to

With all the hype surrounding whether or not the become harmful.

benefits of eating fish/seafood outweigh any risk in consuming

harmful substances, Americans are presumably quite confused There are rewards to be gained when the recommended amount

about how to manage fish intake in their diets The Food and of fish is consumed. From a weight loss/health perspective,

Drug Administration (FDA) recommends that people eat an many diet programs suggest eating more fish as it has long been

GET CONNECTED!!
Join NPFDA Today!

NATIONAL POULTRY & FOOD DISTRIBUTORS ASSOCIATION
Your Full Circle Connection To The Industry since 1967!

PROCESSORS RETAIL BUYERS
DISTRIBUTORS TRANSPORTATION
BROKERS 7 — - COMPANIES
TRADERS | SUPPLY COMPANIES

Web Site: . ‘ E-mail:
www.npfda.org b s info@npfda.org

™

MEMBERSHIP BENEFITS

+ Combined Voice of Industry + NPFDA Handbook & NPFDA Newsletter + Phone “On Hold" Messaging
« Insurance Programs + Market Information + NPFDA Annual Convention

« Car Rental Discounts + NPFDA POULTRY SUPPLIERS SHOWCASE + ANNUAL Fall Meeting

« Overnight Delivery Service Discounts + Room Reservations in Atlanta + NPFDA Executive Exchange

958 McEver Rd. Ext., Unit B-5, Gainesville, GA 30504 ¢ Phone: 770-535-9901  Fax: 770-535-7385

36 - URNER BARRY’S REPORTER / SUMMER 2006




touted as a high protein, low (saturated)
fat food that contains omega-3 fatty acids.
According to NPD’s Dieting Monitor, 37%
of adults are trying to add more Omega-3
fatty acids to their diets. Together with the
focus now on “healthy” fats, fish stacks up
very positively

with its “According lo
ability to help NPD's Dieling
raise “good Monitor, 37% of
cholesterol dult beui
and lower aduirs are Irying
the risk of to add more
mortality from Omega-B fa"‘g
cardiovascular . .
di acids lo their
1sease. R
diels.”
“Although we

are seeing that consumers are aware and
concerned about the mercury in fish issue,
they are not deterred from eating more of
it,” said Kristin Nickels, product manager
of NPD’s Food Safety Monitor and Dieting
Monitor. Still, considering how little fish
people are actually eating, even if they
decided to eat more of it, there is some
room to go before their intake would be
considered harmful.u8

THE COMPETITION
KEEPS EGGING US ON

As long as we're a leader in the shell egg

business, we can count on having to work hard to
keep our standing. Because of our commitment,
our customers can count on a consistent supply

of high-quality, high-value shell eggs.

NuCal Foods :

R >

Eggs can't get any fresher.

800-377-3447
www.nucalfoods.com

() 1 service and retai]

00

S‘()T f

Offering:

FHadsorn Bay

Wiiefgtone~

2

7

Free Range
All Natural
Raised Without Antibiotics

Goose Products:
Whole Bird-A Grade
Boneless Breast
Bone-In Breast
Leg Quarters
Liver
Confucius Style Goose
Feet
Chitterlings
2 Joint Wings
Whole Bird-Utility

Toll Free 1-877-872-4458
Sisseton, S.D.
Jim Schiltz-sales < jschiltz@schiltzfoods.com
www.RoastGoose.com

45, BIRD-IN

Traders of Meat & Poultry

®

farms, inc.

®  PENNSYLVANIA

Bob Willoughby
(717) 291-5855

NORTH CAROLINA
Wayne Reynolds
Gayla Kennedy
(910) 328-1288
Selena Jackson
(910) 875-5757

Fred Bloom - Bill Buehler
Brett Linder * Ted Bloom

SALES OFFICES

NORTH CAROLINA
David Wilson
(910) 695-0061

SOUTH CAROLINA
Bob Rike
(803) 798-0725

MISSOURI

Randy Witt

Dan Morris
(417) 235-5700

www.bihfarms.com

MISSISSIPPI
David Cole
Donnie Pepper
(601) 932-5997

ARKANSAS
Bill Lewis
(479) 968-3332

TEXAS
Jackie Cates
(936) 564-0539
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Approaching a centary orf service...

Wells Meatl skrives o keep a cul above

George L. Wells Meat Company is
celebrating their 98th anniversary. This is
quite a feat considering
that not only
did they survive
through the
Great Depression,
but managed to
build a reputation NG
as being
the finest
provider

of meats and
provisions for
restaurants and
institutions in the
Delaware Valley while other

meat companies folded under. They are
very excited about celebrating their 100th
anniversary in 2008!

Today, white table-cloth restaurants
and country clubs constitute about 75%
of Wells Meats’ business. Upscale, large-

| GEO.L.WeLLs
i MeEaTs
[ | SUPPLYING RESTAURANTS G fishesr

volume restaurants, and exclusive private

clubs in the area all purchase product from

Wells Meats. Wells even provides the meats

for all state dinners at

the White House!

e The company

is based in
Philadelphia,
in a modern,

USDA approved,

state-of-the

- art facility

i that features

¥ a massive beef
aging room. All

employees are thoroughly trained to ensure

that products are stored, packed, and

shipped at the proper temperatures and

to prevent food borne pathogens. Wells

Meats also maintains food safety standards

well beyond that required by law.

Dedication to quality and customer

satisfaction are paramount to Wells’
success. According to Shawn Padgett, vice
president of sales and marketing, “We've
offered the best products, have always cut
our meat to customer specifications, and
concentrated on serving the customer.”

Wells Meats’ newest success is their
“Barrel-cut Beef.” This is the best marbled
part of the rib eye. It offers a felt-like
texture with bold, rib-eye flavor, minus the
fat, bone, and toughened outer edge. The
particularly tender end of the boneless rib
eye weighs in at 1.5 pounds and is trimmed
to produce one barrel-cut steak.

Even though Wells Meats has been
around for nearly a century there is
nothing old or routine about their
business. They constantly strive to offer
their customers the best, top-quality
products and their cutting edge technology
keeps them first out of the gate with new
and exciting product.UB

r

<N

FOOD SALES

=

CORPORATI ON

25 YEARS OF NATIONAL SERVICE WITH PRIDE
TRADERS OF A FULL LINE OF

FRESH & FROZEN POULTRY PRODUCTS
MAIN OFFICE:

25 West Union Street ¢ Ashland, MA 01721
Tel. 508-231-1426 * Fax 508-231-5256
Alan Singer

Office:

4650 Arrow Hwy., Suite G24
Montclair, CA 91763
Tel. 909-445-9060
Fax 909-445-9664
Kevin McNelis

Office:

55 Miracle Mile, Suite 210
Coral Gables, FL 33134
Tel. 305-620-0700
Fax 305-620-0366

\ Hector Perez

Office:
12505 Coastal Hwy.
Ocean City, MD 21842
Tel. 410-250-7270
Fax 410-250-3190
Jamie Doherty

/
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FRESH BEEF CUTS

Premium Grain & Grass Fed Brands
For your most discerning customers

Grain Fed Steer

120 [¥ays onrain)

“Down Under Direct’=

Contact us for information on our full range of
fresh and frozen beef programs

Nature's Fresh Natural Beef B
- Australian Premium Brands, inc.
- :
& > g . Ph: 714-374-5999 Fx: 714-374-1108
ﬁﬂ‘ Toll Free: 1-877-717-BEEF Email: Sales@apbbeef.com
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POULTRY
SPECIALTIES

INC.
AU Categornies Poaltny

Retail « Food Service ¢ Industrial ¢ Export
Professional Sales and Procurement Services

479-968-1777

(Fax) 479-967-1111

PO. 2061 ¢ Russellville, Arkansas 72811
Email: POULTRYTRADERS@hotmail.com
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