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Customers, friends, supporters and

community members looked on as Cen-
tral New York butcher Larry Althiser and
his wife Julia led the ribbon cutting cele-
bration at their new processing facility in
Hartwick, NY, May 14. After eight and a
half years operating as Larry’s Custom
Meats Inc. in an older 1,100 animal per
year facility just across State Route 205,
Althiser is now operating in this 6,000
square foot facility capable of processing
5,000 animals per year. Althiser made
the $800,000 investment with collabora-
tion from local economic development
partners as well as state and federal
agencies to increase processing capacity
for locally raised food.

When asked to compare his old facility
to the new complex, Althiser summed it
up by simply saying “There is no com-
parison.” Althiser used his career experi-
ences as well as the advice of others to
design an efficient facility. “It has better
features and more capacity. The layout is
linear for efficient flow during process-
ing. We have increased our processing
capacity. The kill floor is designed to be
able to process more animals per hour.
Althiser included a hide pulling device
which he and friend designed and built.

“We went with taller coolers so that we
can hang the halves instead of being
forced to quarter the beeves. We installed
all stainless steel rails. Additionally, we in-
stalled large holding cooler capable of stor-
ing 60 beef and have chillers that can hold
30 hogs or 18 beeves,” stated Althiser.

Althiser strives to meet the needs of the
customer including the various meat
processing elements. One of the areas
that he has specialized in is the smoked
meats. Althiser installed a large smoking
room that features authentic hickory
smoke from sawdust used in the system.
“I prefer real smoke over liquid smoke
and am considering other favors in the
future,” stated Althiser.

Althiser has more than 30 year’s experi-
ence work in slaughterhouses and as a

butcher and has grown his own business
since he started it in 2002. The ribbon cut-
ting was a memorable day as Althiser
shared how grateful he and his wife are for
the blessing and privilege to embark on
this endeavor. Althiser thanked his em-
ployees and church community. Althiser
recognized numerous others who offered
support and advice during their expansion
journey. Among the top of that list were
Bank of Cooperstown, Mohawk Valley
Edge, Center for Agricultural Development
& Entrepreneurship (CADE), USDA Rural
Development, Industrial Development
Agency and other individual supporters.

“Our banker Scott White, President of
the Bank of Cooperstown was instru-
mental. From our first meeting where
he worked our numbers into the
spreadsheet as we talked and then
toured the old facility, White’s hands-
on style and high level of commitment
was evident,” stated Althiser. Althiser
noted that CADE was very helpful with
grant advice and development plan-
ning. CADE Executive Director Chris
Harmon indicated that this project is
an important addition to the revenue
generating potential for local farms. Ac-
cording to a CADE news release, the
small to midsize slaughter facilities
that are also USDA-certified inspection
and offer a wide array of meat cuts,
cures and package are estimated to re-
turn $4.25 million annually to farmers.

The USDA Rural Development State
Director Jill Harvey was on hand to cele-
brate the opening of the new facility. Ac-
cording to Harvey, the Rural Develop-
ment assists in wonderful projects to en-
hance the quality of life in rural New
York. Harvey indicated that the federal
administration is committed to enhanc-
ing local food systems. Harvey summa-
rized with the motto, “Know your farmer
— know your food.”

New York State Senator James Se-
ward, a strong supporter of New York
Agriculture toured the facility and of-
fered congratulations. “This is a great

example of business growth that is also
an important addition to the agricultur-
al infrastructure. Local farmers now
have a local state of the art facility to
provide value added opportunities to
their bottom line.” Seward commended
those present for the collaboration that
took place. Seward concluded by say,
“When agriculture is doing well, upstate
New York is doing well.”

The ribbon cutting event also gave
prospective clients an opportunity to
tour the facility and learn how Larry’s
Custom Meats would serve them. The
emphasis on quality custom USDA certi-
fied processing within the region brought
many to the event.

According to Bank of Cooperstown
president White, “We wanted to help
the region as we see an increase in beef
cattle on the horizon. We have uplands
and valleys that will support cow/calf

and stocker operations.” Working with
CADE and others, Althiser is also opti-
mistic about the future. Althiser is
planning to develop the business so
that one day, Larry’s Custom Meats
can also include a retail store for local
customers which will be stocked with
hamburger, steaks, bacon, hot dogs
and more.

During his speech at the ribbon cut-
ting ceremony, Larry Althiser reminded
the audience of a quote he had recently
read, “Life without God is like an un-
sharpened pencil… it has no point.” But
according to Althiser, he and his family
have been blessed by the Lord as He has
richly provided. It is very clear that the
Lord is the foundation for the Althiser
family and their business. Larry’s Cus-
tom Meats Inc is located at 3487 State
Route 205 Hartwick, NY, or by calling
607-293-7927.
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New York State Senator Jim Seward congratulated Julia and Larry Althiser at the
ribbon cutting ceremony May 14.
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Bank of Cooperstown President Scott White joined New York State Senator
Jim Seward by the smoke furnace used at Larry�’s Custom Meats.

Brian Fitzpatrick works at Larry�’s Custom Meats as a butcher. Here, Fitzpatrick stands
alongside the vacuum package unit used to package the USDA certified meats.


