THE 4-H KIWANIS LIVESTOCK AUCTION...
... WHAT IS IT?

Raising an animal as a livestock project is a valuable experience for any 4-H member.
Projects are the foundation of this youth program...teaching new agricultural practices and
sound business principles. Through livestock projects, young people gain the work experience
necessary to acquire useful knowledge, skills and attitude.

When you purchase an animal at the Kiwanis Livestock Auction, you are buying prize
livestock raised by Dearborn County 4-H Club Members. It also brings you the choicest
product for your dining pleasure.

Each project is run like a business. Accurate records are kept, listing production costs,
labor input, and management practices. But raising these animals on a small scale can be
expensive, often their costs are higher than commercial producers. At market price, it's hard to
break even.

The Kiwanis 4-H Auction gives these young people a chance to show a profit for their
hours of hard work. The success of the Auction is up to you. You can help these 4-H
members, and at the same time, buy top quality meat at a reasonable price.

HOW TO USE YOUR PURCHASE
Your purchase may be used in many ways. Here are just a few:
Individuals
> Provide your family with sumptuous meat dishes. You'll be the family favorite.
> Partner with a neighbor and buy 2 lamb and "% swine for family meal variety.
> Split an animal with your friends...pass the opportunity around.
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Service Clubs, Lodges, Unions
> Put on a club Bar-B-Q

> Donate the meat to a children’s home or your favorite charity.
> Auction off packaged meat to members... boost the club treasury.
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For Business Concerns
> Present packaged meat to your best customers or use it in promotion campaigns.
> Put on a Bar-B-Q for employees.
> Auction off packed meat for employees’ fund.
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For Restaurants and Markets
> Advertise and serve local Blue Ribbon Meat.
> Use a Blue Ribbon in your menu or display.
> Publicize meat for holiday menus.
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HOW DO YOU BUY

You are bidding “premium” money. Sale sheets will be available at the ringside. As each
animal is led into the ring, the auctioneer will ask for bids. If you wish to buy an animal, raise your
hand. If you are the high bidder, the animal is yours. Steer, sheep, swine, and goats have a market
price placed on each animal so the buyer has the option of paying the “premium” and/or adding the
market value to the cost, and keeping the animal. For example: a steer may have a $700 base price
and a $400 “bid / premium” price. If you want only the advertisement, pay the bid price. If you want to
retain the animal, pay the bid price_plus the base price. Whether or not you buy, your bid will help the
sale. For more information call the Dearborn County Extension Office at 812-926-1189.

AFTER THE SALE
Immediately following the sale, buyers. must inform the Sales Clerk where the

animal is to be processed or if it is to be sent to market. Buyers must pay for
purchases following the sale.

PROCESSING YOUR PRIZE MEAT
There are several meat processing plants in the area that will process your animal for

your freezer or for your business. Buyers need to make arrangements with the processor
and must inform the sales clerk where the animal is to go.

e Buyer is responsible for all processing fees.
e Any questions regarding processing, please call your chosen processor.

FROM A PURCHASE, you will receive approximately the following amount of meat -
cut, well trimmed and READY FOR YOUR FREEZER.

1,100 Pound Beef | 220 Pound Hog 110 Pound Lamb
60 Pound Goat
Steaks............. 150Ibs |Ham .................. 30 Ibs Legs............. 12 Ibs
Roasts ............ 150 Ibs. [ Chops ............... 32Ibs | Roasts ........... 12 Ibs Chops .......... 14 Ibs
Ground Meat.... 100 Ibs | Shoulder Cut ...... 18 Ibs | Chops .............. 9 Ibs Shoulder ...... 16 Ibs
Lesser Cuts ..... 150 Ibs | Bacon ............... 16 Ibs | Ground Meat ..... 41bs | LesserCuts ... 3 Ibs
Spare Ribs .......... 8 Ibs _
Total 550 Sausage ............ 12 Ibs | Total 25 Total 45 + e
pounds Lard ...l 20Ibs | pounds - pounds "
Total 145 e ¢ M -
pounds Wk al 1%

Many factors affect the amount of meat cuts obtained from a carcass. Some of these are: breed
of animal, weight,, degree of finish, and cutting method used in preparing meat for the freezer.

Representatives of the following processors may be available on sale day for processing
questions. Each of these processors have been contacted by Dearborn County 4-H and have stated
they will process animals as listed.

- Roeschlein Meat Processing (Rising Sun) -(812) 438-3103
@ will process Beef, Pig, Sheep

- Stockyard Packaging Company (Oxford OH) - (513) 312-0648
& Will process Beef, Pig, Sheep, Goats
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