SMALL BUSINESS MATTERS

oy

Banking on trust

Smucker’s Quality Meats rebounds from a
devastating fire with a new approach that pays off

By Steve Krut
rmeatpoultry@sosland.com

his is the story of a very small

meat processing company that

was confronted by the stark re-
ality of “where do we go from here?”
after a fire destroyed their Manheim,
Pa. custom meat plant that offered a
few processing services. The decisions
they made have allowed the company
to literally rise from the ashes and put
their products on the cutting edge of
today's marketplace.

The first decisions came for the
Smucker family when its original build-
ing went up in flames in 2003. It was
an established operation that enjoyed
a good reputation since its founding
in 1965. One of the owner's sons had
an auto repair business in the same
building. The Smuckers had to decide
whether rebuilding would be best or if

Jay Smucker (left) and sons Mike and Jason.

44 | MEATEPOULTRY | Decamber 2007 | wwwMEATPOULTRY.com

Pagel of 5

http://am.sosland.com/ActiveMagazine/print.

12/18/200



1L . »

the family should look to buy an ex-
isting plant, according to Jay Smucker,
president.

“Owr first task was to get some ad-
vice,” he says. “We went to the Ameri-
can Association of Meat Processors as
a family and learned there was a great

need for facilities that could slaughter
on a smaller scale. They explained that
a lot of local farmers were traveling a
long way to get their animals processed
and that if the trend continued, many
of those farmers would be getting out
of the livestock business.”
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Convinced this was the way to go, Jay
and sons Mike and Jason began look-
ing for an existing plant to buy. They
finally settled on a rural Mount Joy area
slaughter facility that formerly operated
as Stonebridge Farm Butcher Shop. The
need for repairs and maintenance work
was enormous. The Smuckers wanted
to get the building in shape for its in-
tended use and obtain federal inspection
for slaughter and processing and knew
it would be a challenge to get the facil-
ity up to acceptable standards.

“We began talking to our existing
customers and many other farmers in
the area, and others out of the immedi-
ate area about their needs,” Jay recalls.
“We visited their farms. We talked to

“We leamed that farmers
wanted someone to
co-pack for them so
they could market their
products under their
own names.”

folks at the Pennsylvania Beef Council
and we began building relationships.
We then began going to some trade
shows and meetings and learned that
farmers wanted someone to co-pack for
them so they could market their prod-
ucts under their own names. In short,
we would provide them with a service
and they would take responsibility for
marketing and selling their products.
The larger packers didn't want any-
thing to do with these folks and the
small numbers of animals they would
bring in.”

The retail element of Smucker'’s
Quality Meats was soon gone and the
family focused shifted almost entirely
to pork barbecue, which they sold on a
wholesale basis, in addition to the new
venture into serving the “farm brand-
ed” meat trade.

Customers gave them their “wish
list”, which included humane handling
of animals, refrigerated delivery, custom
labeling and packaging. With that as a
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