4-H Livestock
Sale Contact People

.|
Emily Standley 535-3919
Josh Stroh 464-2743
Chris Miller 350-0144

If you want only half an animal and have
not found another person with whom to
share your purchase, contact one of the
above people. They will try to match you
up with someone who also wants to
share the purchase of an animal.

Name

Thank You

The 4-H Livestock members, parents and
leaders appreciate all who support 4-H
through the livestock sale.

Address

Type of Number to

Approximate
Animal Purchase Purchase Weight per Ib

Maximum Price Do you want to resell

Yes No

Beef

Lamb

Goat

Swine

4-H & FFA

Junior
Livestock
Sale
2018

Livestock Pavilion
Central Montana
Fairgrounds

Comments:

Processing Information

Friday, July 27

4:00 P.M.




4-H Livestock Projects

A young person enrolled in a 4-H Livestock
project makes a long-term commitment for
the care and responsibility of an animal.
The member must learn principles of live-
stock nutrition and how to apply them; to
train and safely handle the animal, and to
accept the consequences of one’s work and
use the results to formulate future goals.
The animals you will find at the 4-H sale are
a product of members striving to reach
these goals. You will enjoy the high quality
meat produced from their months of learn-
ing. Your participation in this sale will be a
major motivation for continued growth and
education of the 4-H Member.

Cash or check with proper ID the day of sale.
Nothing to be removed until settled for, or
prior arrangements have been agreed upon.
All announcements made on sale day are final
and have a priority. If you are not an estab-
lished customer with the 4-H Livestock Auc-
tion, please bring a bank letter with you. All
descriptions of animals are believed to be
correct, but in no way a warranty or guaran-
tee. The final bidder is required to pay for
the purchase the day of the livestock auction.
The 4-H Livestock Committee are acting as
AGENTS ONLY.

Sale Terms

What the Buyer Receives
(Based on 2017 Average Prices)

Beef Lamb Pork
Live Weight 12401b  Live Weight 126 Ib Live Weight 260 Ib
Carcass Weight 7651b  Carcass Weight 60 Ib Carcass Weight 189 Ib
CUTS LBS CUTS LBS CUTS LBS
Chuck 115 Lamb Chops 12 Leg (ham) 35
Rib 35 Leg of Lamb 16 Pork Loin (Chops) 45
Loin 65 Shoulder 13 Shoulder 20
Round 120 Shanks 3 Spare Ribs 10
Hamburger 180 Stew 4 Side Pork (Bacon) 15
Misc. Cuts 35 Misc. Cuts 4 Misc. Cuts 10
Total Pounds 550 Total Pounds 47 Total Pounds 135

Options After Purchase

Resale: buyers can purchase an animal at
the auction and then sell the animal on
the next available live market. At times,
animals may be re-sold “on the rail” to
approved meat processing facilities. In
either case you need to only indicate
“Re-sale” if that is your desire. The sale
committee arranges transportation to the
sale; live market prices will be quoted at
the Junior Livestock sale.

(Only Estimates—CUTS will vary based on quality and size of animal)
Average Costs-Retaining the Animal for Processing
(Based on 2017 Sale Averages)

Beef—1240 Lbs Lamb—126 Ibs Pork—260 lbs
Average $3.60 $3,819 Average $5.07 $592  Average $5.12 $ 1,186
Slaughter $ 120 Slaughter $ 35  Slaughter $ 35
Cut/Wrap (.65Lb) $ 497 Cut/Wrap ($50 perlamb) $ 50  Cut/Wrap ($.60/Ib) $ 113
Total Costs $4,436 Total Costs $677  Curing ($.65/Ib)

Total Costs $1,134

Please Join Us for a

presale luncheon at
3:30 in the Livestock

Pavilion.



