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An Inventory of  
Beef Slaughter & Processing Facilities 

for Virginia Direct Marketers of Beef
Denise Mainville, Assistant Professor,  

Department of Agricultural and Applied Economics, Virginia Tech

Ashleigh Waddle, Graduate Student,  
Department of Agricultural and Applied Economics, Virginia Tech

Opportunities to direct-market locally grown beef are growing in Virginia, and an increasing number of pro-
ducers are seeking facilities where they can have their beef slaughtered and processed. This inventory pro-
vides information about the availability of beef slaughter and processing facilities to help meet this need. 

The inventory includes facilities that have USDA, Talmedge-Aiken, and Virginia Department of Agri-
culture and Consumer Services (VDACS) certification that are in or within approximately 100 miles of 
Virginia (only USDA and Talmedge-Aiken certified facilities outside of Virginia are included). It excludes 
custom-exempt operations. As a general rule, beef that is processed at USDA and Talmedge-Aiken certi-
fied facilities can be sold across state borders while beef that is processed at state-certified facilities can 
only be marketed within the state in which it is processed. 

Information presented in this inventory is from telephone interviews with representatives of each facil-
ity in February and March 2008. The inventory includes information on the species slaughtered, kill 
and processing fees, services included and available at extra cost, recommended lead times on making 
appointments, contact information, and any additional information that the facility representative chose 
to provide. 

The inventory is intended as a resource to help facilitate producers’ search for appropriate slaughter and 
processing facilities. It should not be construed as an endorsement of any facility. Before making appoint-
ments with any particular facility, producers should contact the individual facility to verify and update 
information provided in this guide. 

Anyone who owns a beef slaughter or processing facility that is USDA, Talmedge-Aiken, or VDACS cer-
tified that is not included in this inventory should contact the authors for inclusion in future listings. 

This research was funded by a Sustainable Agriculture Research and Education grant. The authors grate-
fully acknowledge the thoughtful reviews and other contributions of Corey Childs, Matthew Miller, Jonah 
Fogel and Alex White of Virginia Cooperative Extension and Barry Jones of the Virginia Department of 
Agriculture and Consumer Services.



Tra
nsportation Offal Disposal Hide Disposal Weighing on  

Certifi
ed Scales

Custo
m Cuts Paper Packaging

Vacuum Packaging
Labels w

ith name 

of processo
r

Labels p
rovided 

by custo
mer

Creation and application 

of custo
m labels

Dry A
ging

Aging  (days i
ncluded) Storage

Freezing
Delive

ry

Pr
oc

es
so

r N
am

e
Ad

dr
es

s
Ph

on
e

Fa
ci

lit
y 

Se
rv

ic
es

  
( 

 =
 s

er
vi

ce
 in

cl
ud

ed
 in

 c
os

t, 
 =

 s
er

vi
ce

 a
va

ila
bl

e 
at

 a
dd

iti
on

al
 c

ha
rg

e)

Be
ef

Sw
in

e
Sh

ee
p

De
er

Go
at

Ex
ot

ic
s

1.
Bl

ue
 R

id
ge

 M
ea

ts
 o

f F
ro

nt
 R

oy
al

 23
91

 G
ua

rd
 H

ill
 R

d.
  

M
id

dl
et

ow
n,

 V
A 

 2
26

45
(5

40
) 6

36
-6

05
0

US
DA

$4
5 

$0
.5

0 
< 

1 
m

on
th

 
14

-2
1

2.
Bl

ue
 R

id
ge

 P
ac

ki
ng

   
31

11
 K

im
bl

e 
Rd

.  
Be

rr
yv

ill
e,

 V
A 

22
61

1 
(2

76
) 3

98
-2

84
5

US
DA

$3
0 

$0
.3

2 
< 

1 
m

on
th

 
 

14
 

 

3.
Ce

nt
ra

l M
ea

t P
ac

ki
ng

11
20

 K
em

ps
vi

lle
 R

d.
  

Ch
es

ap
ea

ke
, V

A 
23

32
0

(7
57

) 5
47

-2
16

1
US

DA
$5

0 
$0

.4
0 

- 
$0

.6
0

< 
1 

m
on

th
 

 
 

 
 

 
 

 
10

 

4.
Di

nn
er

 B
el

l M
ea

t P
ro

du
ct

s
PO

 B
ox

 1
14

04
  

Ly
nc

hb
ur

g,
 V

A 
24

50
6

(4
34

) 8
47

-7
76

6
TA

$5
5 

do
 n

ot
 

pr
oc

es
s

< 
1 

m
on

th
 

 
 

 
 

 
 

 
 

N/
A

 
 

 

5.
Ec

oF
rie

nd
ly

 F
oo

ds
33

97
 S

to
ny

 F
or

k 
Rd

.  
M

on
et

a,
 V

A 
24

12
1

(5
40

) 2
97

-9
58

2
US

DA
$4

0 
$0

.7
0 

 
pl

us
 o

ne
 d

ol
la

r  
a 

da
y f

or
 a

gi
ng

< 
1 

m
on

th
 

30

6.
Fa

uq
ui

er
’s

 F
in

es
t

11
74

6 
Ag

 In
du

st
ria

l D
r. 

 
Be

al
to

n,
 V

A 
 2

27
12

(5
40

) 4
39

-7
22

7
US

DA
Or

ga
ni

c
$4

5 
$0

.6
0 

< 
1 

m
on

th
 

 
 

 
10

-1
4 

 
 

7.
Go

re
s 

Pr
oc

es
si

ng
, I

nc
.

14
26

 D
ou

bl
e 

Ch
ur

ch
 R

d.
  

St
ep

he
ns

 C
ity

, V
A 

22
65

5
(5

40
) 8

69
-1

02
9

TA
Or

ga
ni

c
$5

0
$0

.5
0

2-
4 

m
on

th
s

10
-1

4 

8.
Go

re
s 

Pr
oc

es
si

ng
, I

nc
.

12
52

6 
So

ut
h 

M
id

dl
e 

Rd
.  

Ed
in

bu
rg

, V
A 

22
82

4
(5

40
) 9

84
-8

13
9

US
DA

Or
ga

ni
c

$5
0

$0
.5

0
2-

4 
m

on
th

s
10

-1
4 

9.
Jo

in
es

 M
ea

t P
ro

ce
ss

in
g

91
0 

Sh
ul

er
 H

ol
lo

w
 R

d.
  

Ch
ilh

ow
ie

, V
A 

24
31

9
(2

76
) 6

46
-8

10
9

US
DA

$4
0 

$0
.4

5 
< 

1 
m

on
th

 
 

 
7-

21
 

 

10
.M

at
ki

ns
 M

ea
t P

ro
ce

ss
or

s
96

83
 K

er
r’s

 C
ha

pe
l R

d.
  

Gi
bs

on
vi

lle
, N

C 
27

24
9

(3
36

) 5
84

-8
24

7 
US

DA
Ha

la
l

$4
0 

$0
.5

0 
< 

1 
m

on
th

 
 

 
 

14
 

11
.

Ru
ss

el
l C

o.
 M

ea
t P

ac
ki

ng
31

5 
Su

lp
hu

r S
pr

in
g 

Ci
r. 

 
Ca

st
le

w
oo

d,
 V

A 
24

22
4

(2
76

) 7
94

-7
60

0
US

DA
$2

5 
$0

.3
5 

2-
4 

m
on

th
s

 
 

 
14

 
 

12
.S

es
so

m
s 

Pa
ck

in
g 

Co
.

32
9 

Je
ni

ga
n 

Ai
rp

or
t R

d.
  

Ah
os

ki
e,

 N
C 

27
91

0
(2

52
) 3

32
-2

97
8

US
DA

$3
5 

fo
r 

1s
t 5

00
 

lb
s.

 
$0

.4
5 

< 
1 

m
on

th
 
 

 
 

 1
0-

14
 

 

13
.S

m
ith

 V
al

le
y 

M
ea

ts
PO

 B
ox

 C
  

Ri
ch

 C
re

ek
, V

A 
 2

41
47

(5
40

) 7
26

-3
99

2
TA

$6
5 

$0
.5

9-
 

$0
.7

9
< 

1 
m

on
th

 
ad

di
tio

na
l 

$1
7.5

0 
 

 

14
.T

ee
ts

 M
ea

t P
ac

ki
ng

PO
 B

ox
 3

13
1 

 
El

ki
ns

, W
V 

26
24

1
(3

04
) 6

36
-9

74
8

US
DA

$3
0 

$0
.4

5 
2-

4 
m

on
th

s
 

 
 

 
 

 
14

 

15
.T

ru
e 

an
d 

Es
se

nt
ia

l M
ea

ts
25

6 
Ch

ar
le

s 
St

.  
Ha

rri
so

nb
ur

g,
 V

A 
22

80
2

(5
40

) 4
34

-4
41

5
TA

$4
7

$0
.6

5
2-

4 
m

on
th

s
10

-1
4 

16
.W

as
hi

ng
to

n 
Co

. M
ea

t P
ac

ki
ng

20
50

5 
Ca

m
pg

ro
un

d 
Rd

.  
Br

is
to

l, 
VA

 2
42

02
(2

76
) 4

66
-3

00
0

US
DA

Or
ga

ni
c,

 
Ha

la
l

$4
0 

$0
.4

0 
< 

1 
m

on
th

 
 

 
2-

3 
da

ys
 

pe
r 1

00
 lb

 

17
.

W
ay

ne
 M

ay
s 

M
ea

t P
ro

ce
ss

in
g

Pr
oc

es
sin

g 
54

1 
Ea

st
 M

ai
n 

Av
e.

  
Ta

yl
or

sv
ill

e,
 N

C 
28

68
1

(8
28

) 6
32

-2
03

4 
US

DA
$4

0 
$0

.4
0 

< 
1 

m
on

th
 

 
 

7-
14

 
 

Sp
ec

ie
s 

Sl
au

gh
te

re
d

Certifi
cation Other  Certifi
cation

Kill F
ee  

(per head)

Processin
g Fee  

(per lb
)

Appointment  

lead tim
e



1. Blue Ridge Meats of Front Royal 
2. Blue Ridge Packing   
3. Central Meat Packing
4. Dinner Bell Meat Products
5. EcoFriendly Foods
6. Fauquier’s Finest
7. Gores Processing, Inc.
8. Gores Processing, Inc.
9. Joines Meat Processing

10. Matkins Meat Processors
11. Russell Co. Meat Packing
12. Sessoms Packing Co.
13. Smith Valley Meats
14. Teets Meat Packing
15. True and Essential Meats
16. Washington Co. Meat Packing
17. Wayne Mays Meat Processing

Beef Processing Facilities

West Virginia

Virginia

North Carolina


