THE ADVISOR

Helping Manufacturers In Northwest Pennsylvania SUCCEED.

Issue 93 | December 2021

Manufacturing the Taste of Home

for the Holidays

by Bob Zaruta, President/CEO, NWIRC

The giving season is upon us, and the
adage of ‘Made
in America’
that rings
throughout the
year is even
more apparent
during the
holiday. We
have become
much more
conscientious
of the products we buy in order to keep US
manufacturing strong and when it comes
down to supporting local businesses,
especially this time of year.

Bob Zaruta
President/CEO, NWIRC

The holidays also revolve around

family, eating, and preparing special
foods together. Regions and cities
throughout the country often have
signature product(s) they are known for,
especially when it comes to their food.
The Florida Keys have key lime pie, there
are Maine lobsters, Baltimore crabcakes,
and Philadelphia cheesesteaks. There
are also brand specific favorites from
successful manufacturers such as

Iron City Beer and Heinz Ketchup in
Pittsburgh and Hershey’s chocolate
near Harrisburg. In Erie, favorite
products of home are also tied to their

The Erie Box created by Gordon’s Butcher
& Market
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manufacturing roots and there are
many. A few that first pop into mind
when talking to an Erie transplant are
Smiths Hotdogs, Stanganelli’'s Pepperoni
Balls, and Stefanelli’s Sponge Candy. For
a few years now, these favorites have all
been grouped together in the popular
Erie Box for a gift

giving idea.

Gordon’s Butcher

& Market (a

business that

can also be

considered a food

manufacturer

themselves), <

decided a few < i

years ago to pull Kyle Bohrer, Co-Owner,
Il of th Eri Gordon’s Butcher &

all of these Erie Market

delights together

into the Erie Box. Gordon’s, located

on Peach Street in Erie, was founded

in 1980 by Gordon Wunch and most
recently purchased by the Bohrer and
Markley families. The business has
expanded from it’s original location and
continues their tradition of producing
sausage, ox roast, and many other
products. | recently had a chance to talk
with co-owner Kyle Bohrer about how
the concept of the Erie Box started. It
stems from the fact that Gordon’s prides
themselves on carrying local food

items and that he also owns a shipping
company. When they moved to their
new location, they expanded their
offerings and now have over 46 local
food companies for products from milk,
ice cream, and eggs to pasta, peperoni
balls, and produce from local farms.
When Kyle was developing the Erie Box
concept, he reached out to a friend

at another food manufacturer, Better
Baked Foods, for tips on packaging
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and the Erie Box was born. He
described the concept as “catching
lightning in a bottle”When he first
posted the idea on Facebook, he
immediately had over 100 replies
of people asking where they could
get it. They sold over 400 in the
first 2 weeks. Now in it’s 3rd year,
he anticipates selling around

5000 Erie Boxes that includes the
famous hotdogs, pepperoni balls,
sponge candy, and also Gordon'’s
own Ox Roast (or Smith’s Ox Roast).
| recently had a chance to learn
more and do a tour with some of
these favorite companies.

Smith Provision has grown over
the last 90+ years from starting as
a small, two-person retail butcher
to a full-service meat processing
manufacturing facility with 50 full
time employees. The Weber family
continues to own and operate the
business now in it's 3rd and 4th
generation. They moved to their
current state-of-the-art production
facility in 2012. Despite workforce
issues across the country, Smith’s
hasn’t experienced those pains to a
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great degree. Vice President of Sales & Marketing, Sara
Kallner, noted during our tour that they have a great core
of long-term employees m U/
and even during early : \==—/"‘

days of the pandemic and
beyond...”"no one missed
a beat” Employees had
no absences and followed
protocols. However, effects g
of the pandemic do show
up in challenges receiving
their raw materials because
of labor shortages at their
suppliers. With a focus now { ‘
on the holidays, Smith’s (I-r) Sara Kallner and Bob Zaruta
always sees an uptick in on tour at Smith Provision.
selling hams with families o
serving for special dinners
and companies purchasing |
for employee and client
gifts. Smith’s has been
selling online for over a
decade and the holiday
season is typically their
busiest month for online
sales, especially of the
Erie favorites. Sara said
being part of the Erie box
has taken this concept to
a new level. Locals do stock up on Smith’s products when
back in town for the holidays and returning home, but
the online sales and Erie Box provides the opportunity to
enjoy favorites from afar or for family to have a unique
gift option.
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Sara Kallner with employees
skillfully crafting hotdogs.

For Stanganelli’s Italian
Foods, there are many
innovative ways to enjoy
their fresh pepperoni balls
and other products. It may
be someone stopping
by their East 25th Street
production facility to stock
up on their way out of
town from a family visit,
supporting a local school () Bob Zaruta and
fundraiser, making a Tommy Spagel, owner

. of Stanganelli’s Italian Foods
purchase on QVC, placing
an online order, or receiving inside an Erie Box. Like
Smiths, this company has longevity and is a family-
owned business. Founded in 1961 by Cosmo Stanganelli,
Tommy Spagel and his brother purchased the business
28 years ago. Their production facility is nestled in the

eastside neighborhood where they grew up and also
affords them a loyal, diverse workforce. Running two
shifts, they support local residents able to walk to work
and they simply post a sign on their building when they
need to hire. With their 48 employees, Stanganelli’s is
producing numerous products including 12,000-14,000
pepperoni balls per day, by far their biggest seller. Their
popular products have also become a staple for school
fundraising programs. Sales e

were adversely affected when z ‘
the schools shutdown during
the pandemic, but Stanganelli’s
pivoted back to an opportunity
they had been working on...
trying to get featured on QVC.
They scored! Their first orderto  [°%
QVC was 20,000 pepperoni balls -
and they quickly sold out. During Bob Zaruta sampling a
our tour, | watched them pack freshly made pepperoni
a huge fundraising order, make 0@/ atstanganellis
fresh pasta, and had the good fortune of sampling a
pepperoni ball after being pulled fresh from the cooling
rack.

While | wasn’t able to visit Stefanelli’s Candies, I'd be
remiss if | didn’t mention them as a key part of the Erie
Box featuring their sponge candy. The company started
back in 1929 when the Stefanelli’s family traveled from
Italy, so for nearly a century they have carried on the
Italian candy-making traditions to include their hand-
poured sponge candy.

In addition to their pride in maintaining the quality

and essence of their legacy products and family roots,
something else all of these companies have in common
is the sense of family they have for their own employees.
Food and family is a big part of this holiday season of
giving. | encourage you to shop local within your own
communities and consider the numerous options from
manufacturers producing products in our own back yard.

The Global Supply Chain,
Desperate Times

by Joseph M. Joseph, Esquire, Dalko Resources, Inc.,
General Counsel and Senior Executive Vice President of
International Trade and Customs and Human Resources

Hardly a day goes by where we are not bombarded with
news about the dysfunctional supply chain. In 2021,
shrinking capacity and lack of equipment have seen
disruptions and delays in supply chains reach crisis
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levels in the United States and around the world, with a lot of
finger pointing as to the cause. The cause is much debated, but
more importantly, finding the optimal solutions have become
increasing elusive. One thing is for sure, shippers should not
expect the current crisis to end any time soon or that a return
to “normal” will ever occur.

While some assert
that the pandemic
caused the current
crises, most agree that f 5
it wasn't the cause, v
but the catalyst and
that a pre-pandemic
cascading of events
lead to todays near
collapse of the global
supply chain. Some of
the causes attributablef
to the current crisis
include, but are not
limited to, the 2018
creation of ocean
carrier alliances,
China’s economic
problems, container capacity imbalances, equipment
shortages, port inefficiencies, California’s Air Rescue Board's
passage of regulations that wiped out half of the trucking
capacity, passage of the ELD mandates that restricted US
truck capacity and an antiquated domestic infrastructure.
As a consequence demand is outstripping supply and
pushing up spot market rates for east bound containers in
excess of 400 percent in the just the past 12 months.
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With all the disruptions, importers have been forced to
make sudden and dramatic reconfigurations to their
supply chains resulting in soaring costs and uncertain
reliability. Most are holding out for a return to a cost
efficient, seamless process while others believe the global
supply chain is irretrievably broken. Regardless of which
side of the proverbial half full or half empty glass of water
you subscribe to, every company that relies on a global
supply chain to get their products to market, must devote
more resources across their organization to ensure that an
intentional and deliberate approach is in place to minimize
supply chain risks.

Risk management is an essential element of a high
performing supply chain. If the current crisis has exposed
shippers to anything, it should have revealed that gone are
the days of where supply chain matters should be left to
managers and absent from C level attention. Companies
need to access data and insights that will help determine
where deficiencies lie in their supply chain and where they
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could be headed, thus allowing for transportation costs

to be adequately managed, service to be satisfactory and
ultimately improved organizational performance. The time
has come for companies to recognize the importance of
partnering with a team that can see beyond supply chain
hurdles and provide both short and long term strategies
that add value and a competitive advantage.

Side Note: NWIRC will host a free 1-hour webinar featuring
Atty. Joseph on December 15 at 8:30am, ‘Navigating Your
Supply Chain in Today’s Environment' Find details at www.
nwirc.org/events.

New Training Catalog

NWIRC's new training catalog is now available for our schedule
January-August 2022. The catalog includes a menu of our most
popular training topics currently on the schedule, but be sure
to visit our website at www.nwirc.org on a regular basis to see
updates to our schedule on ™~ .-
these topics, and many others,
added throughout the year.

We're also looking for your
feedback. Is this catalog useful
for your training plans? Are
there topics you would like

to see added? Do you prefer
in-person or virtual? Answers
to these questions will help

us improve the programs we
provide. Give us your feedback
by Jan 31, 2022 to be entered
into a drawing. The winner
receives a pizza lunch at your company for up to 25 people
and (1) full year, all access subscription to Tooling U-SME. To
take the survey, visit:

www.nwirc.org/training-feedback

Training Catalog
January-August 2022

improve | grow | empower | innovate

To download or receive a catalog by mail if you didn’t
receive, visit: www.nwirc.org/training

Lean Basic Training
With Simulation

January 27, 2022 | 8:30am-4:30pm
DuBois

www.nwirc.org




» YOUR STRATEGIC BUSINESS ADVISORS

If you have questions, or would like to speak with the team at NWIRC about services, please contact
one of our Strategic Business Advisors (SBA) covering 13 counties of northwest and north central PA:

Tom Weible William Rupert Lisa Dach Andrew Idzik
814.590.5202 814.227.9350 724.,931.0728 814.217.6068
2 EAST LONG AVENUE FRANKLIN, PA HERMITAGE, PA 8425 PEACH STREET
DuBOIS, PA 15801 wjrupert@nwirc.org Idach@nwirc.org ERIE, PA 16509
tweible@nwirc.org aidzik@nwirc.org
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» UPCOMING EVENTS

Standard Work and AS9100D Leadership Challenge Critical Thinking
. . Jan 19: Erie Jan 26: Erie
Process Mappin Jan 18-20: |
Jan 13: Erie pping F?)?manufactﬁiers within the Attendees at this session will A workshop to think differently,
Learn how to develop a process  aerospace and defense industry, partlc[’pate in Thfe Leadership better understand how to find
man by understanding the this course provides your internal Game”, a tool designed by the the root cause of problems,
p by 9 John Maxwell Team to engage and create long-term

process and its associated inputs ~ auditors the understanding of

as well as outputs. Participants ~ the AS9100 requirements and Iead(?;s and p;:jt.lapan.ts ",: gj;:a'lnable s;oltjltlons(;

will gain an understanding of  auditing process, including how - [0 B R I T e and

how to develop a process map, {0 prepare, conduct, report, and develo gment Legrn how to impl ti . diatel

how to identify potential process ~ close-out an audit. P ’ L plement Immediately upon

. 1) model the way, 2) inspire a return to your organization.

improvements, and how t.o shared vision, 3) take appropriate Increasing critical thinking and

convert the process map into risk for meaningful change, problem solving skills improves

standard work. and 4) foster collaboration and productivity, reduces mistakes
growth in others. and rework, and boosts morale.

For more information or to register for training, visit www.nwirc.org




