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Editor’s Corner...

A few days ago I called Jason Hering of
Ralph’s Packing Company to ask a not-so-
urgent question about some pork OSU had
used for a recent project. The date was
November 25. I was on ‘hold’ for a bit when
suddenly his wife, Erica, abruptly answered
the phone. We greeted each other, and then
she gently reminded me that it was less than
two days before Thanksgiving and that Jason
was quite busy. My ignorance was rooted in
the fact that 2-days before a major holiday of
consumption we at the university do not have
to regularly serve masses of walk-in
customers who want the best tasting and
lowest priced ham or turkey for their
festivities. I never even considered the
pandemonium that Ralph’s was facing that
day...until Erica reminded me. 1 quickly
apologized and got off the phone, saving my
inquiry for the following week.

[ hope the rest of the membership that
have retail offerings experienced similar
pandemonium in the form of lots of sales. |
also hope everyone enjoyed a day of
acknowledging those things for which we
should be thankful. Today is December 12,
and I'm guessing the pandemonium has
already begun again for the Christmas
activities. Il keep my phone calls to a
minimum, but certainly feel free to call the
FAPC or OTMPA with any assistance needed.

Best wishes and Merry Christmas to all!
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Fall Board Meeting

The OTMPA Board of Directors met for their fall meeting on September 20, 2008. The meeting was in
conjunction with the 21°* Annual Meat Academy in Burns Flat. Members present were Wes Beane, John Walke, Dennis
McRee, Rick Fitzgerald, Dallas Greenwood, Keith Schneberger, Scott Crawley, David Moe and Jake Nelson. Absent were
Robert Knoll and David Bouska.

The committee chairs provided their normal reports. One item of consideration for the Cured Meats Committee
was a proposed change to the rules and specifications for the Specialty Bacon class of entries of the cured meats show.
The proposed change would allow more than one entry per establishment. This proposal was justified by stating that
the current rules allow entries that are often varied and different enough that one establishment could enter more than
one product without creating unfair competitive advantage due to multiple entries being presented. The cured meats
committee chair agreed to draft new rules that would allow this provision. The drafted rules will be presented and
considered at the winter board meeting in February.

New business at the September board meeting included:

e Approval of contract agreements with the Payne County Exposition Center for future annual meetings
and conventions;

e Approval of contract agreements with Stillwater Hotel & Conference Center for future annual meetings
and conventions:

® Proposal of securing FAPC communications staff to publish and distribute the OTMPA Newsletter;

e Selection of date and location for the winter board meeting.

Calendar of Events

e OTMPA Winter Board Meeting, February 28, 2009.
Oklahoma City, OK (exact location TBD).

e 2009 Annual Meeting and Convention, May 29-31,
2009, Stillwater, OK.

e 2010 Annual Meeting and Convention, June 4-6, 2010,
Stillwater, OK.

Scholarship Deadline Just Over A Month Away

Don’t forget the Oklahoma Texas Meat Processors (OTMPA) has developed a scholarship fund to assist students
whose family or employers are members in good standing of OTMPA. The deadline for applications is JANUARY 15,
2009, for those awards to be applied in the Fall 2009 school year. The rules and applications are available at the OTMPA
website (http://www.otmpa.org) and a copy is enclosed with this newsletter.

Meat Processing Workshop

The OTMPA Executive Director has been in conversation with folks at the Robert M. Kerr Food & Agricultural
Products Center about the possibility of offering a processed meats workshop to be held in late winter/early spring. We
want and need your input!! Provide your thoughts or ideas about content, timing, length, etc. to either Wes Beane or
Jake Nelson. Do it soon...late winter/early spring means February or March, which is right around the corner!



.. NOWIN STOCK

- Excellent resistance to fats, oils and and a broad range of chemicals
« Superior textile strength, puncture resistance and elongation
« Crack /tear resistant in cold work environment
+ 4 to 6 times the average

life of vinyl
- Disposal costs DCG APRONS

up to 50% less | * 35"x55"VR 8 Mil Apron
« 30% lighter « Ergonomic die-cut design with
than vinyl an elastic waist cord with hook
« 12 Per package
« White, Yellow & Blue in stock

ADJUSTABLE STRAP APRONS
+35"x 50" 12 Mil Apron
«This heavy duty apron is equal to

other 22 mil vinyl aprons
- Large heavy duty buckles allow
easy-on/easy-off with comfortable
crisscross straps that suspend over
shoulders & strap-free neck design
« White & Yellow in stock
MID-WESTERN
RESEARCH & SUPPLY INC.

MEAT PROCESSING
EQUIPMENT & SUPPLIES
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800.835.2832 www.midwesternresearch.com 316.262.0651

"In any moment of decision the
best thing you can do is the right
thing, the next best thing is the
wrong thing, and the worst thing
you can do is nothing."

- Theodore Roosevelt

"Whatever hits the fan will not be evenly distributed."” -Unknown

"If you are early, you are on
time. If you are on time, you
are late. If you are late, you
are forgotten."

- Dave Vail

Don’t forget...http://www.otmpa.org
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AL 1 tenth of a cent
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Further processing #
food safety is S
XG-940's
primary joh!

o
(817) 822-5767

Webahs: www darmarca. nal

Dan Mar Co.

Distributors wanted all across the US and the World
E6-540 V5EDA approved antlmicrobial for beed, pork & pouling.



& {ﬁ‘l j -~ PS Seasoning is a third generation family owned

. | and operated company with over 50 years of

S Seﬂso”’”g sausage making experience. We specialize in the

= ' needs of the small and medium processors and
offer the following:

OVER 3,000 SEASONING BLENDS
CUSTOM SEASONING BLENDS
BULK SPICES

PHOSPHATES

MARINADES & RUBS

DOUGH BLENDS

PIZZA SAUCES

FLAVORINGS

CURES & BINDERS
RETAIL SHAKER LINES
DUPLICATION
CUSTOM PACKAGING
PRIVATE LABELING

People choose PS Seasoning for QUALITY, CONSISTENCY & ACCURACY!

PS Seasoning & Spices ® Iron Ridge, WI
www.psseasoning.com ® 800-328-8313
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Old World Flavor, Pro Sm Okel‘ The only smokehouse
Modern Convenience, 'N ROASTER® manufacturer to have its entire
Outstanding Results. " Roy R‘iggEfi;;Scoﬂsw line USDA and NSF listed and approved
NOBODY DOES IT BETTER! g : for both sanitation and dlectrical

« 5 YEAR WARRANTY, LIFETIME BOX

« IN-HOUSE FINANCING

« FOOD SERVICE UNITS

« CATERING UNITS

« HANDLOAD SMOKERS

« TRUCK SMOKERS

* SMOKER OVENS FROM
40-6,000 b CAPACITY

* EXCLUSIVE PATENT PENDING
TRAEGER WOOD PELLET
GENERATOR (FOR THAT
PITHOUSE FLAVOR)

ProSmoker ‘N Roaster ® Iron Ridge,
www.pro-smoker.com ® 800-328-8313




