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What started as a store front on Bloor Street in 1966, founded by Alois and Herta Wagenhammer,
Wagener’s Meats is now a thriving provincial FSMP conducting solely wholesale operations
at the facility on Six Point Road, Toronto.
My first question after sitting down with Stephanie Wagenhammer, was to ask her
role in the family business. Her answer was simple, “We don’t really have roles
here. If I’m needed in the back, I go to the back. I go where I’m needed to
get the work done.” A graduate from the business program at McMaster,
Stephanie is the youngest of the family and together with her older
brother, Orry, they represent the third generation in the business.
Orry attended Dalhousie for business also, the siblings already
knowing they would be going into the family business. “This is how
we grew-up,” says Stephanie. “It’s our pride and joy. Normally kids
grew up playing on play grounds but we played here, coming in with mom
and dad on weekends. At family get-togethers we don’t talk about politics or
religion - we talk about meat.”
For a very brief period, all three generations had the privilege of working together as a
family. Now, led by second generation Peter and Claudia Wagenhammer, the second and
third work to honour the footprints of Alois and Herta and continue to strive forward with
the legacy they left behind.
Original recipes were created in Austria by Alois and are still used today, coupled by new recipes
developed by Peter with input from the rest of the team. What started with 25 products now
tops 200 fifty years later. Peter himself went over to Austria in 1977 to apprentice and
learn specifics about the trade. For their part, in addition to business degrees, Stephanie
worked at Wiberg Canada and Orry at Wiberg Austria to become more familiar
with the meat business while allowing them time to decide whether they had the
passion needed to be in the meat business.
How do they make it work? “We have respect for one another. We are a
very close family and it works for us. We get along very well and our
skills complement each other.”
When asked about staff, Stephanie couldn’t say enough. “Without them
we have nothing. We want people to be happy and want to come to work.
Our pride is our people.” Twenty-four strong, some have been there 40+ years,
seeing the second and third generations grow and join the business.
“Finding staff can be challenging,” she adds. “Fortunately for us, the turnover here is low,
but as long term employees begin to retire it’s hard to find people to take their spots. How
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