
In today’s market, it is important to take advantage of any 

and all opportunities that make our cattle more desirable to 

the buyer sitting in the stands.  As of now, Wendy’s 

restaurant, Tyson Foods and multiple auctions have 

announced that they will soon require producers to be 

certified in BQA in order to market their cattle or serve their 

product.  To learn more and become certified, join us for a 

chute side training. A brief winter livestock update will also 

be shared. 

LOCATION: Erv-N-Del Farm-Cliff Linder Family 

7001 N. Nickleplate Ave. NE,  

Louisville, OH 44641 
 

CONTACT: Lisa Parker @330-832-9856, ext. 3465 

             parker.1269@osu.edu 

COST: $5 per person  

TUESDAY, DECEMEBER 18   •   6 –8:00  P.M. 

SPEAKERS:  
Haley Shoemaker, OSU Extension  

Heather Neikirk, OSU Extension 

Beef Quality Assurance 

Certification & Winter Livestock 

Update 

Name:         

Address:         

Email: Phone:         

Number Attending ($5):  

REGISTRATION INFORMATION. Registration includes program and handouts.  

To register, please mail, email, or drop off your registration to OSU Extension Stark County, 2800 Richville Dr. 

SE, Massillon, OH 44646.  The program is filled on a “first come, first served basis.” 

THE OHIO STATE UNIVERSITY EXTENSION 

mahoning.osu.edu 

stark.osu.edu 

CFAES provides research and related educational programs to clientele on a 

nondiscriminatory basis. For more information, visit cfaesdiversity.osu.edu.  

For an accessible format of this publication, visit cfaes.osu.edu/accessibility. 
 

NOTE: This training does not meet 4-H Youth Quality Assurance requirements.  Youth are welcome to attend. 


