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A BIG thank You!!!! 

=========== 

We at Tizer Meats want to take a moment to thank all of you who have shopped with us during the last 

year and a half.  Your continued support is appreciated.   

Also a big thank you to our new customers who have just found us.  We hope to continue to see you.   

The support of Helena and the surrounding area is GREATLY APPRICATED.  We have received some great 

compliments which are wonderful to hear.  We have also received some awesome feedback for 

improvement.  With 2017 hunting season under our belt we look forward to being able to implement 

suggestions as appropriate and make changes to become your local place to purchase specialty sausage 

and good quality meat. 

 

    2017 Hunting Season Update 

========== 

The 2017 Hunting Season has come to an end.  We had a great season and loved seeing our local 

hunters having a successful year.  Thank you to our faithful friends who have been with us for years and 

to those who tried out our wild game processing services for the first time.  You once again made this a 

great hunting season.    

With your help we continue to support the Helena Food Share and Broadwater Food Pantry.  Because of 

your generosity 3608 pounds of meat was distributed between the two locations.   

Even though general season is over, we are still here for your wild game processing needs, as follows 

(this is not a complete list): 

 Shoulder Hunts 

 Bring in your bulk meat for sausage or jerky sticks 



 Sausage supplies: 

 Seasoning 

 Casings 

Good luck to all you late season hunters! 

 

 Employee of the Month 

=========== 

In this section we would like to take a moment to introduce you to our valued employees who help us 

take care of you and your local processing needs.  We are looking forward to sharing our work family 

with you.  This also allows you get to know us better and become part of our customer family. 

Let’s start with the founder and owner of Tizer Meats - Matt Elvbakken 

Matt started the business part time from the garage in 1993.  At that time Matt was working in the 

construction business.  During the slow time (which just happens to be during Hunting Season) he 

started to process wild game.  He had always cut up his own meat and made his own sausage.  This and 

his strong passion to provide an excellent product and service to the people of Helena and surrounding 

areas has enabled the business to continue to grow.  With hard work and dedication, today we have two 

locations.  The original 3558 Tizer Rd location is now used only for our wild game processing.  At our 

New 2805 York Rd location, we have retail great meat and sausage, can custom cut Beef, Hog, and 

Lambs. 

With a strong zest for knowledge and sharing what he knows, Matt is currently a member of the 

following originations: 

 Montana Meat Processors Association - He is a past president of the organization and still sits on 

the board.   

 American Meat Process Associations - Part of his time with this association was to also sit on the 

board of directors for three years.   

 Agra Form group -  

Before going full time into Tizer Meats, Matt attended Northern Montana Collage with degrees in 

Business and Construction.  He moved to Helena in 1989 and worked for Power Townsend.  He also 

worked for Dick Anderson construction for a number of years.  Matt was in the Sea Bee Naval reserve 

for 16 years.    

In his limited down time, Matt loves fishing, hunting and traveling.   

Today he has been able to expand into two locations.  The original 3558 Tizer Rd location is now used 

only for our wild game processing.  At our New 2805 York Rd location, we have retail great meat and 



sausage, can custom cut Beef, Hog, and Lambs.  Coming soon he will have his kill floor up and running.  

Additional growth is yet to come.   

 

What’s coming in January? 

=========== 

 Kill Floor Happenings: The plan is to have all work completed on the kill floor in January.  We are 

just inches away on this project (finally after 5 years for hard work).   

 Development underway for: 

o Cooking?  Plans are under development to implement a monthly cooking class.  Keep 

your eyes and ears open for more! 

o Monthly promotions and ads 

 Starting the year out with a great sale on our Small Knuckles and Large Shank Bones check out 

Facebook or our sign for more information 

 Web Site development continues.  If you have suggestions please let us know. 

 


