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4-H LIVESTOCK AUCTION 

Saturday, July 17, 2021 

-- 12:00 PM -- 

How does the program work? 

How do I purchase a market animal? 

--What if I don’t need an entire animal?-- 

Jefferson County Fair 

Livestock Tent 

 Animals are purchased by 4-H youth in the 
spring and are taken care of daily by the youth. 

 Youth learn animal care, entrepreneurship skills, 
quality assurance, and budgeting. 

 Meat animal beef, hog, lamb and goat arrive at 
the Jefferson County Fair on Monday, July 12th. 

 Animals compete in a show July 15 to 
determine lineup in the auction. 

 Animals will be auctioned by species based on 
placement in show. 

 All meat auction animal projects will be 
auctioned live on Saturday, July 17 at 12:00 PM 
noon. 

 The buyer will purchase animal directly after 
winning the bid. The buyer will receive a guide 
for determining cut of meat. The buyer 
contacts the processor after the auction to 
determine how the meat will be cut. 

 The buyer will pay all slaughtering and 
processing charges. 

 The trucking of animals to processor is 
provided free of charge. 

 The buyer is responsible to pay for processing 
and pick up animal following processing. 

 Make an arrangement with a friend or family 
to purchase together. 

 Red Barn Meats is a USDA-certified processor. 
Consider donating to local charities. 

 

This program could not exist without the work 
of committed community members. Thank 
you to all who are dedicating your time, 

energy, and expertise to making this program 
possible! 

 
Livestock Auction Committee: John Anderson, 
Paula Rastley, Pam Reed, Michelle Stephens, 
Christine Stein, Nichole Hirt. 

Volunteer Auctioneer: Scott Zehr 

Trucking: Kenny Trumble  

Processor: Red Barn Meats 

 

A SPECIAL THANK-YOU: 

THANK-YOU, BUYER! 

Thank you for supporting local 4-H 
youth in the 2021 4-H Livestock 

Auction. This program is not possible 
without your support! 

Questions? 

Please contact         
Christopher Yarnall by 
calling (315)788-8450 
ext. 244 or by email: 
cy328@cornell.edu  

By purchasing an animal from the livestock 

auction, you are directly impacting youth 

development in Jefferson County. 4-H youth 

produce responsibly-raised, locally sourced meat. 



How much meat will I get? 

PORK --BEEF-- 

--LAMB/GOAT-- 

--PORK-- 

When you purchase an animal... 

Processing Costs 

What does it actually cost? 

A 1,100 lb. steer with a dressing percentage of 
60% will give us a 660 lb. carcass. It will yield the 
following retail cuts (approximately). 
 
Rump, Boneless   3.5% 23.1 lbs. 
Inside Round Steak  4.5% 29.7 lbs. 
Outside Round Steak  4.6% 30.4 lbs. 
Round Tip   2.6% 17.2 lbs. 
Sirloin Steak   8.7% 57.4 lbs. 
Short Loin   5.2% 34.3 lbs. 
Rib, Short Cut   6.2% 40.9 lbs. 
Blade, Chuck   9.4% 62 lbs. 
Chuck, Arm, Boneless  6.1% 40.3 lbs. 
Brisket, Boneless   2.3% 15.2 lbs. 
Flank Steak   0.5% 3.3 lbs. 
Lean Trim   11.3% 74.6 lbs. 
Ground Beef   12.2% 80.5 lbs. 
Waste    22.9% 151.1lbs. 
 A 100 lb. lamb or goat with a dressing percentage of 

50% will give us a 50 lb. carcass. It will yield the 
following retail cuts (approximately). 
 
Leg     34.0% 17.0 lbs. 
Loin     12.0% 6.0 lbs. 
Back     10.0% 5.0 lbs. 
Shoulder    30.0% 15.0 lbs. 
Breast, Flank, Shank (50% Useable) 8.0% 4.0 lbs. 
Waste/Trim    5.0% 3.0 lbs. 

A 220 lb. hog with a dressing percentage of 72% 
will give us a 158 lb. carcass. It will yield the 
following retail cuts (approximately). 
 
Ham     18.0% 28.5 lbs. 
Bacon     14.5 23.0 lbs. 
Pork Roast    12.5% 19.5 
Butt Roast    6.0% 9.5 lbs. 
Picnic Roast    8.5% 13.5 lbs. 
Loin Chops    5.0% 8.0 lbs. 
Pork Sausage    7.0% 11.0lbs. 
Misc. Cuts    5.0% 8.0 lbs. 
Jowls/Trimmings   4.0% 6.0lbs. 
Lard     19.5% 31.0 lbs. 

 Your animal will be transported directly to 
the processor. The 4-H Livestock Program 
will cover trucking fees. 

 You are responsible for contacting the 
processor after the auction and telling the 
processor how you want the animal cut 
and wrapped. You will pick up the meat 
from the processor once processed. You 
are responsible for processing fees. 

 To take the animal home or take to your 
own processor, tell the cashier when you 
pay. Animals must be picked up by 
Sunday afternoon.  

The following is an estimate of the total cost of 
cutting and wrapping: 
 

 Beef (600 lb. carcass)  $490 + tax 

 Lamb/Goat   $75 + tax 

 Pork (200 lb. Carcass) $210 + tax 
 
Cutting and wrapping charges are figured on 
carcass weight basis. 
 
Processed meat should be picked up promptly 
after it is ready or storage charges may occur. 
 
NOTE: The figures listed here are estimated 
costs. Actual costs at the time of sale may vary. 

EXAMPLE: (estimate only, actual costs will vary) 
 
220 lb. pig purchased at 2.50/lb. will yield around 
158 lbs. of meat. 

220 x 2.50 = $550.00 
Butchering = $24.00 

Cutting/Wrapping .60/lb. x 158 lbs. =$94.80 
(Smoking is extra) 

 
TOTAL COST: 

$550 + $24 + $ 94.80 = $668.80 
Or $4.23/lb. 


