
OUR RECOGNIZED ACHEIVEMENTS 
 
 
 
 
 

2025 
Wisconsin Association of Meat Processors Awards, Middleton, WI 

• Grand Champion – Smoked Bratwurst 

• Grand Champion – Smoked & Cured Poultry - Chicken 

• Grand Champion – Ring Bologna 

• Grand Champion – Mettwurst 

• Reserve Grand Champion – Maple Links 

• Reserve Grand Champion – Braunschweiger 

• Reserve Grand Champion – Dried Beef 

• Reserve Grand Champion – Liver Ring 

• Champion – Smoked Badger Bratwurst 

• Reserve Champion – Chicken BBQ Pizza Bratwurst 

• Reserve Champion – Semi Boneless Ham 

• Reserve Champion – Restructured Jerky 

• Reserve Champion – Emulsified Ring Bologna 

• Honorable Mention – Cured & Smoked Poultry – Turkey 

• Honorable Mention – Traditional Boneless Ham 

• Honorable Mention – Peppered Bologna 

• Honorable Mention – Chili Cheese Wieners 

• Honorable Mention – Venison & Pork Bacon 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

These would have never been awarded without our family, 

employees, and of course you the customers.   

WE STRIVE TO MAKE THE BEST PRODUCTS THAT YOU DESERVE. 

We appreciate all your support throughout the years! 

☺THANK YOU☺ 



Wisconsin State Fair Awards – Milwaukee, WI 
• Third Place – Cooked Smoke Bratwurst (Cooked & Cured) 

• Third Place – Bone-In Ham 

• Fifth Place – Bacon 

 
American Association of Meat Awards- Kansas City, MO 

• Reserve Grand Champion – Bone-In Heavyweight Ham 

• Champion – Bone-In Lightweight Ham 

• Champion – Boneless Traditional Ham 

• Champion – Dried Beef 

• Champion – Ring Bologna 

• Champion – Braunschweiger 

• Champion – Smoked Turkey 

 
2024 

Wisconsin Association of Meat Processors Awards, Middleton, WI 

“Product Show of Excellence  
For Products Manufactured” 

• Grand Champion – Chicken BBQ Pineapple Brat 

• Grand Champion – Precooked Smoked Brat 

• Grand Champion – Smoke Turkey 

• Grand Champion – Boneless Commercial Ham 

• Grand Champion – Pickled Pepper Loaf 

• Grand Champion – Course Ground Ring Bologna 

• Reserve Grand Champion – Maple Links 

• Reserve Grand Champion – Smoked Badger Brat 

• Reserve Grand Champion – Semi-Boneless Ham 

• Reserve Grand Champion – Onion & Peppercorn Liver Ring 

• Champion – Ring Bologna 

• Champion – Kielbasa Ring 

• Champion – Badger Sausage (red bell pepper & Swiss cheese) 

• Reserve Champion – Pepper Bacon 

• Reserve Champion – Precooked Brat 

• Reserve Champion – Braunschweiger 

• Honorable Mention – Dehydrated Sweet Bacon Chews 

• Honorable Mention – Restructured Jerky 

• Honorable Mention – BBQ Cranberry Stick  
 

Wisconsin State Fair Awards – Milwaukee, WI 
• First Place – Cooked Smoke Bratwurst (Cooked & Cured) 

• Second Place – Bone-In Ham 

• Fourth Place – Summer Sausage 

• Fourth Place – Specialty Cured Meat 
 

American Association of Meat Awards- 
• Reserve Grand Champion – Ham-Semi Boneless 

• Champion – Bacon (Heavyweight) 
 
 



2023 
Wisconsin Association of Meat Processors Awards, Middleton, WI 

“Best of Show” – Commercial Ham 
• Grand Champion – Kielbasa 

• Grand Champion – Pineapple Pizza Brat 

• Grand Champion – Bone-In Ham 

• Grand Champion – Luncheon or Jelly Loaf (Peppered Ring Bologna) 

• Reserve Grand Champion – Restructured Jerky 

• Reserve Grand Champion – Chili Cheese Wieners 

• Champion – Braunschweiger 

• Champion – Specialty Cured Meat - Beef Bacon  

• Champion – Old World Summer Sausage 

• Champion – Smoked, Cooked and Cured (Badger Bratwurst) 

• Reserve Champion – Breakfast Maple Links    

• Reserve Champion – Bacon 

• Reserve Champion – Smoked Bratwurst 

• Reserve Champion – Cured and Smoked Poultry (Chicken) 

• Reserve Champion – Traditional Boneless Ham 

• Reserve Champion – Specialty Ring Sausage (Liver Ring) 

• Reserve Champion – Traditional Snack Stick 

• Honorable Mention – Large Diameter Luncheon Meat (Ring Bologna) 

• Honorable Mention – Luncheon or Jelly Loaf (Peppered Bologna Loaf) 

• Honorable Mention – Specialty Ring Sausage (Liver Ring) 
 
 

Wisconsin State Fair Awards – Milwaukee, WI 
• First Place – Cooked Smoke Bratwurst (Cooked & Cured) 

• Second Place – Bone-In Ham 

• Fourth Place – Summer Sausage 

• Fourth Place – Specialty Cured Meat 

•  

2022 
Wisconsin Association of Meat Processors Awards, Middleton, WI 

• Grand Champion – Smoked, Cooked & Cured Traditional Bratwurst 

• Grand Champion – Cured and Smoked Poultry 

• Grand Champion – Skinless Wieners 

• Grand Champion – Bone-In Ham 

• Grand Champion – Boneless Traditional Ham 

• Grand Champion – Large Diameter Luncheon Meat (Ring Bologna) 

• Grand Champion – Luncheon or Jelly Loaf (Peppered Ring Bologna) 

• Grand Champion – Smoked Kielbasa Sausage 

• Reserve Grand Champion – Cooked & Un-Cured Philly Cheese Bratwurst 

• Reserve Grand Champion – Emulsified Ring Bologna 

• Reserve Grand Champion – Flavored Snack Sticks (BBQ Cranberry Stick) 

• Champion – Fresh Traditional Bratwurst  

• Champion – Flavored Bacon – Jalapeno  

• Champion – Dried Beef  

• Champion – Natural Casing Wiener  

• Champion – Restructured Jerky 

• Reserve Champion – Fresh Specialty Poultry Sausage (Chicken Cranberry Apple Bratwurst)   

• Reserve Champion – Smoked, Cooked and Cured (Badger Brat) 



• Reserve Champion – Traditional Snack Stick 

• Honorable Mention – Boneless Poultry Product (Chicken Brat) 

• Honorable Mention – Cured and Smoked Poultry (Turkey) 

• Honorable Mention – Specialty Ring Sausage (Liver Ring) 

 
Wisconsin State Fair Awards – Milwaukee, WI 

• Second Place – Specialty Cooked Bratwurst (Smoked & Cured) 

• Second Place – Specialty Cured Meat –  

• Second Place – Ring Bologna 

• Third Place – Dried or Smoked Beef 

• Fourth Place – Flavored Bacon 

• Fourth Place – Flavored Summer Sausage 

• Fourth Place – Reconstructed Jerky 

 
2021 

Wisconsin Association of Meat Processors Awards, Middleton, WI 
• Grand Champion – Braunschweiger Liver Sausage 

• Grand Champion – Commercial Boneless ham 

• Grand Champion – Mettwurst 

• Reserve Grand Champion – Polish Ring Sausage 

• Reserve Grand Champion – Cured & Smoked Chicken 

• Reserve Grand Champion – Dried Beef 

• Reserve Grand Champion – Traditional Boneless Ham 

• Reserve Grand Champion – Restructured Jerky 

• Reserve Grand Champion – Course Ground Ring Bologna 

• Champion – Chicken Garden Veggie Bratwurst 

• Champion – Semi Boneless Ham 

• Champion – Green Olive Summer Sausage 

• Reserve Champion – Maple & Jalapeno Bacon 

• Reserve Champion – Cooked French Onion Bratwurst 

• Reserve Champion – Smoked, Cooked, & Cured Traditional Bratwurst 

• Reserve Champion – Natural Casing Wieners 

• Reserve Champion – Large Diameter Luncheon Meat (Ring Bologna) 

• Reserve Champion – Specialty Ring (Cracked pepper & olive Liver Sausage) 

• Reserve Champion – Old World Sausage 

• Honorable Mention – Fresh Traditional Bratwurst 

• Honorable Mention – Skinless Wieners 

• Honorable Mention – Emulsified Ring Bologna 

• Honorable Mention – Traditional Snack Sausage 
 
 

Wisconsin State Fair Awards – Milwaukee, WI 
• Second Place – Dried Beef 

• Second Place – Pickle Flavored Snack Sticks 

• Third Place – Smoked Kielbasa Ring 

• Third Place – Summer Sausage 

• Third Place – Whole Muscle Jerky 

 
 
 



Midwestern Open Meat Product Competition 
For the First Time, The WI Association of Meat Processors (WAMP) hosted a Midwestern Open 
Meat Product Competition as part of the annual convention in Middleton, WI.  The competition 
is open only to Midwestern states surrounding the state of WI: IL, IN, IA, MI, MN, MO, and OH.  

Establishments in WI were allowed to enter this competition this year!!! 
 

• First Place – Commercial Boneless Ham 

• First Place – Pickle Flavored Snack Sticks 

• Fourth Place – Smoked Badger Brats  

 
2019 

“Hometown Business of the Year” 
Wisconsin Association of Meat Processors Awards, Middleton, WI 

• Grand Champion – Braunschweiger Liver Sausage 

• Grand Champion – Smoked Beef 

• Grand Champion – Traditional Boneless Ham   

• Grand Champion – Onion Pepper Ring Sausage 

• Grand Champion – Traditional Beef Stick 

• Grand Champion – Cooked Summer Sausage 

• Reserve Grand Champion – Pepper Bacon 

• Reserve Grand Champion – Cured and Smoked Chicken 

• Champion – Jalapeno & Cheese Sausage 

• Champion – Old World or Semi Dry Sausage (Pepperoni) 

• Reserve Champion – Whole Muscle Jerky 

• Reserve Champion – Smoked and Cooked Mettwurst 

• Honorable Mention – Smoked, Cooked & Cured Traditional Bratwurst 

• Honorable Mention – Garden Veggie Luncheon Meat 

• Honorable Mention – Specialty Ring Sausage 
 

WAMP Product Show “Award of  
Excellence in Manufacture Award” 

    

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Wisconsin State Fair Awards – Milwaukee, WI 
• First Place – Specialty Cured Meat (Beef Bacon) 

• Third Place – Old World Summer Sausage 

• Fourth Place – Flavored Bacon (Pepper Bacon) 

• Fourth Place – Flavored Summer Sausage (Jalapeno & Cheese) 
 

 
Pork in the Park – Merrill, WI Rib Fest 

• Second Place - Precooked Ribs – Judge’s Choice 

• First Place – Precooked Ribs – People’s Choice 
 

2018 
Wisconsin Association of Meat Processors Awards, Middleton, WI 

• Grand Champion – Smoked, Cooked & Cured Specialty (Smoked Badger Brat)  
• Reserve Grand Champion – Braunschweiger Liver Sausage 

• Champion – Cure and Smoked Poultry (Smoked Chicken) 

• Reserve Champion – Large Diameter Luncheon Meat 

 
Thrilla on the Grilla – Tomahawk, WI Rib Fest 

•  Second Place – Precooked Ribs – Judges Choice 

 
Pork in the Park – Merrill, WI Rib Fest 

•  First Place - Precooked Ribs – People’s Choice  

 
2017 

Wisconsin Association of Meat Processors Awards, Middleton, WI 
• Reserve Grand Champion – Cooked & Uncured Specialty Bratwurst  

(Garlic Parmesan Brat) 

• Reserve Grand Champion – Smoked, Cooked & Cured Specialty 
 (Smoked Badger Brat) 

• Champion – Cured Specialty Meat (BBQ Snackers) 

• Champion – Specialty Ring Sausage (Ring Liver) 

• Champion – Old World Dry or Semi Dry Sausage (Pepperoni)  

• Champion – Cooked & Uncured Traditional Bratwurst 

• Reserve Champion – Bacon 

• Reserve Champion – Restructured Jerky 

• Reserve Champion – Large Diameter Luncheon Meat (Garlic, Onion & Cheese) 
 

Thrilla on the Grilla – Tomahawk, WI Rib Fest 
• First Place – Precooked Ribs – People’s Choice 

 
Pork in the Park – Merrill, WI Rib Fest 

• Second Place - Precooked Ribs – Judge’s Choice 
 

 
 
 
 



2016 

Wisconsin Association of Meat Processors Awards, Middleton, WI 
• Grand Champion – Cured Smoked Turkey 

• Grand Champion – Boneless Traditional Ham 

• Grand Champion – Cooked Mettwust 

• Grand Champion – Cooked Summer Sausage 

• Champion – Braunschweiger Liver Sausage 

• Champion – Course Ground Ring Bologna 

• Reserve Champion – Traditional Snack Sticks 

• Reserve Champion – Ring Liver Sausage 

• Reserve Champion – Restructured Jerky 

• Honorable Mention – Cured Smoked Chicken 

 
 

Thrilla on the Grilla – Tomahawk, WI Rib Fest 
• Second Place – Precooked Ribs – Judge’s Choice 

• Second Place – Precooked Ribs – People’s Choice 
 

Pork in the Park – Merrill, WI Rib Fest 
• Second Place - Precooked Ribs – Judge’s Choice 

 
2015 

Wisconsin Association of Meat Processors Awards, Middleton, WI 
• Grand Champion – Large Diameter Luncheon (Garlic, Onion & Cheese) 

• Champion – Cooked & Smoked Poultry (Turkey) 

• Champion – Braunschweiger Liver Sausage 

• Reserve Champion – Smoked, Cooked & Cured Traditional Bratwurst 

• Reserve Champion – Smoked, Cooked & Cured Specialty Bratwurst-Badger Brat 

 
American Association of Meat Awards-Springfield, IL 

• Reserve Grand Champion – Ham-Semi Boneless 

• Champion – Bacon (Heavyweight) 
 

Thrilla on the Grilla – Tomahawk, WI Rib Fest 
• First Place – Precooked Ribs – Judge’s Choice 

• Third Place – Precooked Ribs – People’s Choice 
 

Pork in the Park – Merrill, WI Rib Fest 
• Precooked Ribs – People’s Choice 

2014 
Wisconsin Association of Meat Processors Awards, Middleton, WI 

• Grand Champion – Course Ground Ring Bologna 

• Grand Champion – Jalapeno & Cheese Salami Sausage 

• Reserve Grand Champion – Restructured Jerky 

• Reserve Grand Champion – Traditional Boneless Ham 

• Champion – Cooked & Smoked Poultry (Turkey) 

• Reserve Champion – Precooked Traditional Bratwurst 

• Reserve Champion – Chili Cheese Wieners 

• Honorable Mention – Fresh Dinner Sausage (Polish)  

• Honorable Mention – Old World Summer Sausage 



 

 
American Association of Meat Awards-St. Paul, MN 

• Grand Champion - Old World Summer Sausage 

• Reserve Grand Champion - Bacon  

• Reserve Grand Champion - Smoked Turkey 

• Reserve Champion - Restructured Jerky 

 
Wisconsin State Fair Awards – Milwaukee, WI 

• Grand Champion – Old World Summer Sausage 
 

Thrilla on the Grilla – Tomahawk, WI Rib Fest 
• Second Place – Precooked Ribs – People’s Choice 

 
Pork in the Park – Merrill, WI Rib Fest 

• Grand Champion - Precooked Ribs – Judge’s Choice 
 

2013  
Wisconsin Association of Meat Processors Awards, Middleton, WI 

• Reserve Grand Champion – Course Ground Ring Bologna 

• Reserve Grand Champion – Mettwurst 

• Champion – Old World Summer Sausage 

• Reserve Champion – Smoked Polish Sausage 

• Reserve Champion – Jalapeno & Cheese Salami Sausage 

• Reserve Champion – Traditional Boneless Ham 
 

Wisconsin State Fair Awards – Milwaukee, WI 
• Grand Champion – Restructured Jerky 

• Champion – Bacon 

• Reserve Champion – Emulsified Ring Bologna 

Thrilla on the Grilla – Tomahawk, WI Rib Fest 
• First Place – Precooked Ribs - Judges Choice 

• Second Place – Precooked Ribs – People’s Choice 

• Second Place – Side Dish (Baked Beans) – People’s Choice 

 
1st Annual Pork in the Park – Merrill, WI Rib Fest 

• 3rd Place - Precooked Ribs – Judge’s Choice 

 
2012 

Master Meat Crafter – Madison, WI 
• Jan 2012 Andy Geiss (owner) was certified through the UW Madison as a Master Meat 

Crafter 

 
Wisconsin Association of Meat Processors Awards – Middleton, WI 

• Grand Champion – Chicken Garden Veggie Bratwurst 

• Reserve Grand Champion – Smoked Polish Sausage 

• Champion – Meat Entrée (Precooked Pork Ribs) 

• Champion – Smoked Traditional Bratwurst 

• Champion – Beef Bacon 

• Reserve Champion – Chili Cheese Wieners 

• Reserve Champion – Boneless Commercial Ham 



 
 

Wisconsin State Fair Awards – Milwaukee, WI 
• Grand Champion – Traditional Bratwurst 

 
American Association of Meat Awards-St. Paul, MN 

• Grand Champion – Ring Bologna 

• Champion – Jalapeno & Cheese Beef Sticks 

• Champion – Mettwurst 

• Reserve Champion – Traditional Boneless Ham 

 
2011 

Wisconsin Association of Meat Processors Awards – Middleton, WI 
• Reserve Grand Champion – Mettwurst 

• Reserve Grand Champion – Smoked Polish Sausage 

• Reserve Grand Champion – Meat Entrée – Precooked Pork Ribs 

• Reserve Grand Champion – Pepper Bacon 

 

2010 
Wisconsin Association of Meat Processors Awards – Middleton, WI 

• Reserve Grand Champion – Large Diameter – Garlic Summer Sausage 

• Champion – Course Ground Ring Bologna 

• Champion – Whole Muscle Jerky 

• Champion – Bone-In Ham 

• Champion – Fresh Traditional Bratwurst 

• Reserve Champion – Emulsified Ring Bologna 
 

Wisconsin Commercial Farmers Association Award 
• Grand Champion – Deer & Elk Summer Sausage 

 

2009 
Wisconsin Association of Meat Processors Awards – Middleton, WI 

• Grand Champion – Jalapeno & Cheese Salami Sausage 

• Champion – Smoked Polish Sausage 

• Reserve Champion – Restructured Jerky 

• Reserve Champion – Pepper Bacon 

• Reserve Champion – Flavor Stick – Ham Stick 
 

2008 
Wisconsin Association of Meat Processors Awards – Middleton, WI 

• Grand Champion – Whole Muscle Jerky 
 

2007 
Wisconsin Association of Meat Processors Awards – Middleton, WI 

• Reserve Champion - Mettwurst 

 
 

 


