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 Southern Maryland Meats is a program of SMADC.   

USDA Processing Facilities 

This is a list of USDA processing facilities in the Mid-Atlantic region (Maryland, Virginia, Delaware, and Pennsylvania.)  
Facilities listed are within 150 miles of Burnt Store Rd Hughesville, MD 

Producer tip: Call the processor you plan to use early in the animal’s growth process to establish the time it take 
to get on the processor’s schedule. USDA processors are in high demand and usually have a waiting list. Also, 
information can be found below the processors on dry aging and equipment that helps get your meat home or to 
the retail venue. 

Maryland 

• J.W. Treuth & Sons 
o 328 Oella Ave., Baltimore, MD 21228 
o Approximately 63.9 miles away. 
o (410) 465-4650 
o http://www.jwtreuth.com/ 
o Processes CUSTOM Beef ONLY. 
o NO private labeling/packaging. 
o Call for hours. 
o Kosher processing available 

 
• Old Line Custom Meat Company 

o 2639 Pennsylvania Ave., Baltimore, MD 21217 
o Approximately 63.9 miles away. 
o (410) 669-2600 
o http://oldlinemeats.com/ 
o Processes Beef and Lamb. 
o Dry aging available. 
o Hours: 7 a.m. - 3:30 p.m. (Monday-Friday)  
o Private labeling available. 
o Call for processed meat services. (Lamb sausage, etc.) 
o Kosher processing available 

 
• Wagner’s Meats, LLC- Mt. Airy Locker Company 

o 602-606 N. Main St., Mount Airy, MD 21771 
o Approximately 81.9 miles away. 
o (301) 829-0500 
o http://www.wagnersmeats.com/ 
o Processes Beef, Pork and Lamb. 
o Dry aging available. 
o Hours: 8 a.m.-5p.m.(Monday-Friday) & 7:30 a.m.-1 p.m. (Saturday) 
o Sausage making and curing available. 
o Private labeling available. 
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• Hemps Meats, Inc. 
o 3740 Jefferson Pike, Jefferson, MD 21755 
o Approximately 90.9 miles away. 
o (301) 473-5700 
o http://www.hempsmeat.com/ 
o Processes CUSTOM Beef ONLY,  
o NO private labeling/packaging. 
o Dry aging: call for availability. 
o Hours: 7 a.m.-5p.m. (Monday-Friday) & 7 a.m.-2 p.m. (Saturday) 

 
• Sudlersville Meat Locker 

o 204 E. Main St., Sudlersville, MD 21668 
o Approximately 92.1 miles away. 
o (410) 438-3106 
o http://www.sudlersvillemeats.com/ 
o Processes Beef, Goat, Lamb, Pork, and Bison. 
o Dry aging available. 
o Hours: 8 a.m.-5 p.m. (Monday- Friday) & 8 a.m.-1 p.m. (Saturday) 
o Call for details about sausage and curing. 
o Private labeling available. 

 
• Maurer & Miller Meats 

o 3278 N. Main St., Manchester, MD 21102 
o Approximately 92.7 miles away. 
o (410) 374-2884 
o Processes Beef, Goat, Lamb, and Pork. 
o Call for information about services. (Hours, dry aging, sausage making, curing, etc.) 
o Private labeling available. 

 
• Shuff’s Meats 

o 12247 Baugher Rd., Thurmont, MD 21788 
o Approximately 97.3 miles away. 
o (301) 271-2231 
o Processes Beef, Goat, Lamb, and Pork. 
o Call for information about services. (Hours, dry aging, sausage making, curing, etc.) 
o Private labeling available. 

 
• Woodlawn Farms 

o 4233 Harpers Ferry Rd., Sharpsburg, MD 21782 
o Approximately 105.3 miles away. 
o (301) 432-6425 
o Processes Beef, Goat, Lamb, and Pork. 
o Call for information about services. (Hours, labeling, dry aging, sausage making, etc.) 
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• Galvinell Meat Company 
o 461 Ragan Rd., Conowingo, MD 21918 
o Approximately 106.6 miles away. 
o (410) 378-3032 
o http://www.galvinell.com/our-services.html 
o Processes Beef, Goat, Lamb, Pork, and Bison. 
o Dry aging available. 
o Hours: 8 a.m.-3 p.m.(Monday-Friday) & 8 a.m.-12 p.m. (Saturday) 
o Private labeling available. 
o Sausage making and curing available. Call for information. 

 
• Shriver Meats 

o 16432 Four Points Bridge Rd., Emmitsburg, MD 21727 
o Approximately 111.1 miles away. 
o (301) 447-2255 
o Processes Beef. Does NOT accept pork. 
o Call for information about services. (Hours, dry aging, etc.) 
o Private labeling available. 

 
• Locust Point Farms LLC.- POULTRY (See below for additional option.) 

o 430 Locust Point Rd., Elkton, MD 21921 
o Approximately 116.1 miles away. 
o (410) 398-8765 
o Processes chickens, turkeys, and ducks ONLY!  
o Call for hours. 

 
• Hoffman’s Meats 

o 13225 Cearfoss Pike, Hagerstown, MD 21740 
o Approximately 116.3 miles. 
o (301) 739-2332 
o http://www.hoffmanmeats.com/ 
o Processes Beef, Goat, Lamb, and Pork. 
o Dry aging available. 
o Hours: 8:30 a.m.-6 p.m. (Monday- Wednesday), 8:30 a.m.-6:30 p.m. (Thursday & Friday), & 8 a.m.-4:30 

p.m. (Saturday) 
o Private labeling available. 
o Call for information about processed meats (sausage, scrapple, etc.) and curing. 

 
• Horst Meats 

o 17807 Reiff Church Rd., Hagerstown, MD 21740 
o Approximately 118.6 miles away. 
o (301) 733-1089 
o Processes Beef, Goat, Lamb, and Pork. 
o Dry aging available. 
o Call for information about services. (Hours, curing, processing meats, etc.) 
o Private labeling available. 
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Delaware 
• Haass Family Butcher Shop 

o 3997 Hazlettville Rd., Dover, DE 19904 
o Approximately 107.6 miles away. 
o (302) 734-5447 
o http://www.haassmeats.com/ 
o Processes Beef and Pork. 
o Hours: 8 a.m.-6 p.m. (Wednesday-Saturday) 
o Call for information about services. (Hours, labeling, meat processing, etc.) 

Virginia 
• New Takbeer Halal Meat 

o 207 Central Rd., Fredericksburg, VA 22401 
o Approximately 48.2 miles away. 
o (540) 368-2600 
o Processes Goat and Lamb. 
o Call for information about services. (Hours, labeling, meat processing, etc.) 
o Halal processing available. 

 
• Fauquier’s Finest  

o 11746 Ag Industrial Dr., Bealeton, VA 22712 
o Approximately 68 miles away. 
o (540) 439-7227 
o http://www.fauquiersfinest.com/ 
o Processes Beef, Goat, Lamb, and Pork. 
o Dry aging available. 
o Hours: 9 a.m.-5 p.m. (Monday-Friday) 
o Smoking/ Curing available without nitrates. Sausage flavors (except kielbasa and Andouille) are MSG 

free. 
o Private labeling available. 

• Blue Ridge Meats of Front Royal 
o 2391 Guard Hill Rd., Middletown, VA 22645 
o Approximately 107.6 miles away. 
o (540) 636-6050 
o http://www.blueridgemeats.com/ 
o Processes Beef, Goat, Lamb, and Pork. 
o Dry aging available. 
o Hours: 9 a.m.-5 p.m. (Monday-Friday) & 9 a.m.-1 p.m. (Saturday) 
o Slaughter days are Monday, Wednesday, and Friday. 
o Smoked meats are for private consumption only. 
o Private labeling available. 
o Sausage making and curing available. Call for information. 

 
• Gore’s Processing 

o 12526 S. Middle Rd., Edinburg, VA 22842 
o Approximately 137.2 miles away. 
o (540) 984-8139 
o http://www.goresmeats.com/ 
o Processes Beef, Lamb, and Pork. 
o Dry aging available. 
o Call for information about services. (Hours, meat processing, and curing, private labeling.) 

 
 

http://www.haassmeats.com/
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Pennsylvania 
• Three Sons Meat Market 

o 6971 Lake Rd., York, PA 17403 
o Approximately 110.2 miles away. 
o (717) 428-1427 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
• Meyers Meats 

o Rd #6- Box 243, York, PA 17404 
o Approximately 122.1 miles away. 
o (717) 792-1320 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
• Windsor Meat Market 

o 73 W. First Ave., Windsor, PA 17366 
o Approximately 123.7 miles away. 
o (717) 224-1998 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
• Zullinger Meat 

o 5054 Design Ave., Zullinger, PA 17272 
o Approximately 128.6 miles away. 
o (717) 765-6565 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
• Bucher Meats 

o 391 Tillietown Rd., Biglerville, PA 17307 
o Approximately 128.7 miles away. 
o (717) 334-3575 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
• Smucker’s Meats 

o 735 Pinkerton Rd., Mount Joy, PA 17552 
o Approximately 136.1 miles away. 
o (717) 653-0303 
o http://www.smuckersmeats.com/default.asp?PageID=125100 
o Processes Beef, Pork, and Bison. 
o Dry aging available. 
o Hours: 7 a.m.-4 p.m. (Monday-Thursday) & 7a.m.-2 p.m. (Friday) 
o Processed meats (sausage, jerky, etc.) and curing available. Call for information. 
o Private labeling available. 

 
• Rosenberry’s Abattoir 

o 1711 Gabler Rd., Chambersburg, PA 17201 
o Approximately 138.7 miles away. 
o (717) 264-6787 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
 
 
 
 

http://www.smuckersmeats.com/default.asp?PageID=125100


Last Updated May 16, 2016 

 

 Southern Maryland Meats is a program of SMADC.   

• Steely Meats 
o 54 Mt. Pleasant Rd., Fayetteville, PA 17222 
o Approximately 139.3 miles away. 
o (717) 352-3272 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 

 
• Cabin Hollow Butcher Shop 

o 156 Old Cabin Hollow Rd., Dillsburg, PA 17019 
o Approximately 140.4 miles away. 
o (717) 432-4225 
o Call for information about services. (Hours, labeling, meat processing and curing, etc.) 
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Producer Information 
 
What is dry-aging? 

 
Dry-aging is a process that tenderizes meats, concentrates the flavor and produces a superior taste and texture. 
 
Dry-aging is costly because the process requires time and expertise. Meat that is dry-aged is hung for extended 
periods of time in a specialized cooler at carefully controlled temperatures (cold) and humidity levels. 
 
The dry-aging process changes meat in two ways. First, moisture is evaporated which creates a greater 
concentration of flavor and taste. Second, the meat's natural enzymes break down the connective tissue in the 
muscle, which leads to more tender meat. (The dominant mode of aging meat in the United States today is 'wet-
aging' primarily because it takes less time and is less expensive. Wet-aged meat cuts are vacuum packed in 
plastic and boxed for immediate distribution.)  

 
Average Dry-Aging period: 

• Beef: 14-21 days 
• Lamb/Goat: 7-14 days 

 
 
Freezer Trailers:  
 
SMADC has freezer trailers available to help bring product back from the processor. To find out more and how you can 
use the trailers, please contact the following: 

 
• St. Mary's and Charles County:  

Willie Goddard, (301) 475-5190 
• Prince George's, Anne Arundel and Calvert County:  

Norma Fitzhugh or Janna Howley (301) 868-8780 
 
 

Additional Option for Maryland Poultry Producers: 
 

• Central Maryland Poultry Producers Group - Not USDA inspected. Plant operates on a Coop membership. 
Participants/members must be individually certified (MDA Poultry Processing License Certification Program) and 
licensed in order to process their poultry with this group. Individuals conduct their own slaughter (less than 20,000 
poultry annually) using shared equipment.   

o 15630 Old York Road, Monkton, MD   21111-2204 
o Approximately 90.3 miles away. 
o (410) 526-6892 
o http://www.cmdppg.com/3901.html 
o Processes chickens and turkeys. 
o Harvests birds on 3rd Tuesday of each month. 
o Call for details about membership, processing procedures, labeling, and full service explanation. 

 
 

http://www.cmdppg.com/3901.html

