
46 Custom-Exempt Plants
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Indiana is one of 27 states that maintains a state-run meat inspection program.  All meat and poultry 
intended for human food must be slaughtered and processed in an establishment inspected by the Indiana 
State Board of Animal Health (BOAH) or the United States Department of Agriculture-Food Safety and 
Inspection Service (USDA-FSIS).  Indiana offers three types of oversight: official inspection, custom-
exempt, and cooperative interstate shipping (CIS).

Types of Inspection

2022
Indiana farmers produce and sell a variety of meat and poultry products that are  
locally processed. This guide features businesses inspected by the Indiana State  

Board of Animal Health (BOAH), Meat & Poultry Inspection department. 

Adding to Indiana’s Economy:

Locations of State-Inspected Plants

Inspection at Official Establishments
Under official inspection, a BOAH inspector examines live animals for 
signs of illness, defect or contamination. Carcasses are then inspected, 
post-slaughter, for abnormalities. Only meat passing all inspections is 
identified with a mark of inspection and may enter the food supply. A BOAH 
inspector is present for slaughter and/or processing. Facilities that do not 
slaughter must process meat from an inspected source.
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Home Slaughter 
Individuals who raise their own livestock or poultry are free to process their own animals at home, 
or send the animals to a custom-exempt facility. Animals processed at home or in a custom-
exempt facility can be consumed only by the owner of the animal(s) and nonpaying guests and 
employees—meat cannot be sold or donated. Hunter-harvested wild game, such as wild deer 
and game birds, are not eligible for inspection. Indiana State

Board of Animal Health
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20 plants sell meat 
out-of-state through 

Cooperative 
Interstate Shipment 

(CIS) program

79 Official Establishments 
process about 15 Million pounds 

of inspected meat annually

State & USDA Inspection
By law, all facilities operating under state inspection must meet the same standards for sanitation, handling 
and processing as those under USDA, or federal, inspection. Just as federally inspected plants are under 
supervision of a USDA inspector, Indiana’s official establishments are monitored by a state inspector while 
slaughter and processing takes place.  
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Insert food thermometer in the thickest part of 
the meat. Do not touch bone, fat, or gristle. 

Food Safety Tips
1. CLEAN: Wash hands, kitchen utensils and 

surfaces before and after preparing food.

2. SEPARATE: Keep juices from raw meat, 
poultry and seafood away from ready-to-eat 
and cooked foods.

3. COOK: Use a food thermometer. You cannot 
tell if food is cooked safely by how it looks.

4. CHILL: Bacteria spread fastest at 
temperatures between 40°F and 140°F. 
Store food right away to reduce the risk of 
foodborne illness.

Safe Cooking 
Temperature Chart

160°F
Ground 
meats:

beef, pork, 
lamb, ham

165°F
Poultry:
ground,  

parts, whole

145°F
Cuts (steaks, 

roasts, 
chops): beef, 

pork, lamb 

90% of state-inspected  
establishments are located  

in towns of fewer than  
5,000 residents.

Sales of freezer meats 
contribute 

$25.5 Million 
annually to Indiana’s economy.

Meat & Poultry
Buyer’s Guide

Indiana

Cooperative Interstate Shipment (CIS)
State-inspected plants may participate in the CIS 
program to allow products to be shipped across state 
lines with the federal mark of inspection. CIS provides 
added market opportunities for small business.

Custom-Exempt Processing
Custom-exempt facilities are inspected periodically by BOAH inspectors to ensure 
they maintain standards for sanitation. Only the equipment is inspected; animals and 
carcasses are NOT. Meat processed as custom-exempt is returned to the owner of the 
animal. Custom-exempt meat may be consumed only by the owner of the animal and 
his/her household guests; products may not be sold or donated.  
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Bold = Official establishment in the 
Cooperative Interstate Shipment 
(CIS) program 

wIndiana Grown Member

Inspection Type
I = Inspected Slaughter 
C = Custom-Exempt 
R = Retail Sales
LPP = Limited Poultry Permit

Indiana Meat and Poultry Buyer’s Guide
FACILITY NAME CITY PHONE  TYPE SERVICE

4 Bar M Custom Processingw Greencastle 765-653-7119 C,R LS
Adair Processing Pennville 260-731-3221 I,R LS
Archer's Meats and Catering Greenwood 317-881-9300 I,R LS
AY Farms Jamestown 463-209-1122 C LS
Back 40 Butchering  Rockville 765-569-5235 C LS
Beechy Custom  Meats Shipshewana   260-768-4408 C,R LS
Beutler Meat Processing Lafayette 765-742-4520 I,R LS
Boilermaker Butcher Block West Lafayette 765-496-0290 I,R LS, PS
Brownstown Frozen Food Lockers Brownstown 812-358-4978 C LS
Buck-Ra Farms & Halal Slaughtering Monrovia 317-440-5114 C LS
Burlington Locker Plant Burlington 765-566-3360 C,R LS
Bush Farm Enterprises Inc Columbus 812-866-4710 I,R LS
Butcher Bob's Inc LaGrange 260-499-3400 I,R LS
Cannelburg Processing Plant Cannelburg 812-486-3223 C LS
Cedar Creek Meats LLC LaOtto 260-897-2211 I LS
Claus' German Sausage & Meat Inc Indianapolis 317-632-1963 I,R P
Country Grown LLC Winamac 574-946-0599 I LS
Custom Quality Meatsw New Haven 260-749-4100 I,R LS
D&D Meat Processing Corunna 260-541-0365 I LS
DC Meats Inc Osceola 574-674-2333 I,R P
Double D's Meats Greensburg 812-560-3274 C LS
E & L Farms & Processing Grabill 260-409-9868 C LS
ELM Custom Processing Wakarusa 574-345-1028 C LS
Farmland Locker Inc Farmland 765-468-6031 I,R LS
Feders Meats Huntertown 260-338-0022 C LS
Fender 4-Star Meat Processing Inc Spencer 812-829-3240 C LS
Ferdinand Processingw Ferdinand 812-367-2073 C,R LS
First Capitol Meat Processing LLC Corydon 812-738-0175 C LS
Fisher Packing Companyw Portland/Redkey 260-726-7355 I,R LS
Gerber Locker Craigville 260-585-3150 I,R LS
Gettinger Family Custom Meats Inc Rushville 765-932-3298 I,R LS
Gibson County Meats Owensville 812-724-2333 I,R LS
Glick's Butcher Shop Williamsburg 765-847-2528 C LS
God's Country Processing Madison 812-599-2009 C LS
Greensburg Locker Greensburg 812-663-7744 I,R LS
Gustin's Custom Slaughter Harlan 260-657-5625 C LS
Hallmark Custom Meats LLC Wolcottville 260-499-4889 C
Hanford Packing LLC DeMotte 219-345-3755 I,R LS

Heritage Farms Crafted Meats, LLC Vincennes 812-316-0808 I,R P
Hiatt Poultry Rochester 574-835-1997 C,R PS
Hill Top Custom Meats Economy 765-886-5430 C LS
Hobart Locker and Meat Packing Corp Crown Point 219-942-5952 I,R LS
Holy Cow Farm Fresh LLCw Monon 219-253-8491 C LS
Hunneshagen Processing Macy 574-382-3113 C LS
Integrity Meats Churubusco 260-693-0777 I,R LS
J & J Quality Meats LLC Bourbon 574-767-1110 I,R LS
J & M Poultry Farm Cambridge City 765-489-6290 I PS
J L Hawkins Family Farmw N. Manchester 260-982-4961 LPP,R
Jack's Fine Foods Brazil 812-448-1285 C,R P
Jackson County Custom Processing Seymour 812-522-1705 C LS
Jerky Jerks Syracuse 574-518-2103 I P
John's Butcher Shop Nappanee/Wakarusa 574-773-4632 I,R
Kaiser Meat Market Cedar Grove 765-647-6225 I LS
Knightstown Locker Knightstown 765-345-2410 I,R LS
Kriders Meat Processing Incw Columbia City 260-248-8315 I,R LS
Ladoga Frozen Foods & Retail Meats Inc Ladoga 765-942-2225 I,R LS
Len Family Chicken Farm LLC Paragon 317-800-4241 LPP
Lengerich Meats Inc Zanesville 260-638-4123 I,R LS
Lyndel's Processing Paoli 812-723-4058 C LS
Maddie Moos Custom Meats/Marsh Processing Middletown 765-779-4353 I,R LS
Manley's Meats Inc Decatur 260-592-7313 I,R LS
Martin's Custom Butchering Wakarusa 574-862-2982 I,R LS
Mercurio's Pizza Richmond 765-966-4646 I
Merkley and Sons Packing Company Incw Jasper 812-482-7020 I,R LS
Michiana Meat's LLC Shipshewana   260-368-7520 C LS
Miller's Smoke House Middlebury 574-825-2665 C P
Monon Meat Packing Company Incw Monon 219-253-6363 I,R LS
Moody Meats; IFG Processingw Ladoga 765-942-2442 I,R LS
Mooresville Butcher Shop Mooresville 317-831-6453 C,R LS
Myers Frozen Food Provisioner Inc St. Paul 765-525-6304 I,R LS
Napoleon Locker Napoleon 812-212-3391 I,R LS
Newton Processing Montgomery 812-486-3227 C,R LS
Odon Locker, Inc. Odon 812-636-4242 C,R LS
Ohio Valley Meat Processing LLC Hanover 812-866-4710 C LS
Old Fashioned Butcher Shoppe Evansville 812-423-2465 I,R P
Old Major Marketw Indianapolis 317-710-2099 I,R P
Oliver's Butcher Shop Union City 765-546-3347 I,R LS
O'Mara Poultry Inc Greensburg 812-663-2455 I P
Orange County Processing Orleans 812-865-2028 C LS
Parrett's Meat Processing & Catering Incw Flora 574-967-3711 I,R LS
Paxton's Custom Meats Clinton 765-832-2112 I,R LS

Pettisville Meats Inc Butler 260-868-1370 I,R LS
Pierceton Foods Inc Pierceton 574-594-2344 I,R P
Pig's Tale Charcuteriew Indianapolis 317-439-4186 I P
Poultry of Plenty Middlebury 574-825-4677 I,R PS
Rice's Quality Farm Meats Incw Spencer 812-829-4562 I,R LS
Rihm Inc Cambridge City 765-478-3426 I,R LS
Roeschlein Meat Processing LLC Rising Sun 812-621-7355 I LS
Roland's Chicken Butchering Nappanee 574-354-1246 C PS
Roland's Meat Processing Nappanee 574-831-4301 I,R LS
Rowdy Rooster Artisan Meats Churubusco 260-409-6864 I P
Royal Center Locker Plant Royal Center 574-643-3275 I,R LS
Saint Adrian Meats & Sausagew Lebanon 765-481-2095 I,R P
Sander Family Meat Market St. Anthony 812-326-1001 I,R LS
Sander Processing Inc Celestine 812-481-0044 I,R LS
Saylor's Livestock Grovertown 574-867-6949 C LS
Schrock's Mobile Butchering Shipshewana   260-350-0170 C PS
Schwartz Processing South Whitley 260-213-0327 C P
Sievers Custom Processing Vincennes 812-882-8706 C LS
Sims Meat Processing Inc LaPorte 219-393-1000 I,R LS
Snow's Beef Jerky Peru 765-689-0073 I,R P
Stahl's Quality Meats Bloomfield 812-384-3481 C,R LS
Sugar Rock Farms Meat Processing  Westport 812-591-3033 I,R LS
Syracuse Custom Meats Syracuse 574-457-8359 C LS
The Butcher Block Lowell 219-696-9111 I,R LS
The Carving Knife Logansport 765-201-8898 C LS
The Market at Swayzee Incw Swayzee 765-922-7963 I,R P
Tim Didier Meats & Catering Inc Fort Wayne 260-482-8400 I,R P
Turchetti's Salumeria LLCw Indianapolis 317-902-8263 I,R P
Two Brothers Butchering Clinton 317-832-9150 C,R LS
Vining Slaughter Haus Roanoke 260-672-2600 I,R LS
W &  W Locker Andrews 260-344-3400 I,R LS

Wabash Clay Custom Meats Inc Clay City 812-939-3113 C,R LS

Wallace Processing Hillsboro 765-397-3363 C LS

Wayne's Meats-Milan Food Bank Milan 812-654-3682 I,R LS

Winchester Custom Meatsw Winchester 765-621-0755 C LS, PS

Wolf's Pork Wieners Inc Palmyra 812-364-1395 I P

Wyland Custom Processing Winslow 812-630-5791 C LS

Service:
LS = Livestock Slaughter
PS = Poultry Slaughter
P = Processing
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