
Beef
Weight of Live Animal 1200 lbs.

Price per Lb. at Auction $1.80

Total Cost $2160

Amount of Meat Product 490 lbs.

Cost at Grocery Store $2500

Total Savings $340

Pork
Weight of Live Animal 280 lbs.

Price per Lb. At Auction $1.80

Total Cost $504

Amount of Meat Product 160 lbs.

Cost at Grocery Store $800

Total Savings $296

What if I don’t want a whole animal?

Meat markets will allow you to split and
animal with someone else. It is not
uncommon for two people to buy one
animal. Get together with your neighbor
and purchase half of a hog, lab, or beef
steer.

“Buyers are saving money,
supporting youth, and buying
local. You can’t lose in this
situation” – Lisa White, Meat Animal Sale

Superintendent

The Sale Process

The sale will start promptly at 12:30 PM.
Buyer registration will start at 11 AM
until the time of sale. Buyers may
sample a variety of appetizers
highlighting recipes from the species
being sold. Buyers can also use the
registration time to meet with exhibitors
and learn about their projects.

Lamb
Weight of Live Animal 135 lbs.

Price per Lb. at Auction $2.00

Total Cost $270

Amount of Meat Product 72 lbs.

Cost at Grocery Store $504

Total Savings $234

Information on weight and prices is courtesy of the USDA

Quality and Quantity

Busying an animal from the meat animal
sales means you know where your food
is coming from. Fair animals are fed
quality feed and have excellent care.

Buying in bulk is proven to save you
money. There is no better way to buy in
bulk than to buy a whole animal.

Support Stoughton Fair’s Meat Animal Sale



Name:_________________________ Home Ph. #____________
Email:_____________Address__________City______ Zip_____
Hog Bought From:__________________ Kill Date:____________

Circle Your choices
½ HOG OR WHOLE HOG

Pork Chops (Smoked or Fresh)      ¾” thick    OR    1” thick   -- Chops in a pack:_________

Pork Steaks or Butt Roast (Smoked or Fresh)    ¾” think   or   1” thick -- Steaks in a pack___

Roast Size: 2-3# 3-4# 4-5# or Grind for more sausage

Extra Services:

Head Cheese $3.50 lb. -  Liver Sausage $3.50 lb. -  Ground Lard $5

Smoked Bacon or Grind (for more sausage)

Hams Smoked or Grind (for more sausage) or Shredded BBQ Pork (2 lb bags)

Leave Whole or Cut in ½ or 1/3’s

Trimming Choices: Circle as many as you want

   Pork            Fresh        Italian         Bulk            Smoked     Breakfast         Smokie

Sausage Brats Sausage Italian Brats Links Links
$1.50 lb.   $2.00 lb.  $2.00 lb         $1.50 lb.   $2.50 lb.      $2.50 lb.    $3.50 lb.

Slaughter Charge: $20 $40
Hanging Weight _______x 50¢ lb. =______
Smoking Weight: _______x $1.00 lb. =______
Trim Weight: _______x ?¢ lb. =______
Hams/Bacon Sliced: _______x $3.50 lb. =______
BBQ Pork: _______x $3.50 lb. =______

       Total $__________

Boxes of Cuts ________ Hams, Bacon, Sausage _________
Slaughter Facility #293 Open 7 DAYS A WEEK 7am – 9pm Cell Phone: 1920-382-1166 Chris Johnson

Above is a sample cutting order form. Simply circle the cuts
you would like and fill out your information.

Processing Information
Large animals will be shipped ot one of the following:

· Johnson’s Sausage Shoppe – Rio, WI
· Hoesley’s Meat – New Glarus, WI
· Equity Livestock Cooperative*

Small animals will be processed and delivered at expense of
seller.

*equity livestock cooperative is not a meat market. All animals
sent are sold at auction to larger buyers. This is only an option
if you do not wish to consume the purchased animal.

Sale Information

About the Sale

The purpose of this sale is to highlight the
hard work and dedication of local youth
in the livestock industry. As a buyer, you
would not only be directly supporting
youth but also purchasing quality
products that are fresh and local.

Date: Saturday, July 5th

Time: Buyer’s Social & Registration
11 AM

Sale 12:30 PM

Where: Mandt Center @ Stoughton
Fairgrounds

What is being sold?
· Beef
· Sheep
· Swine
· Poultry
· Meat Rabbits

Saturday, July 5��

2014

STOUGHTON
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ANIMAL SALE

Promoting youth in agriculture while
feeding the community


