
MEAT 

PROCESSING:

FROM HOOF 
TO FREEZER

Warm Springs Extension Service

Join OSU Extension 
Livestock Agent, Scott 
Duggan for this FREE Lunch 
& Learn!

Topics to discuss
• How do I buy a ¼ or ½ of beef?
• How can I sell my animals?
• Bring your questions as either a buyer or 

a rancher!

For more information, contact Scott Duggan 
at (541) 447-6228 or 
scott.duggan@oregonstate.edu

THURSDAY, MAY 16TH | NOON – 1 P.M.

Oregon State University Extension Service prohibits discrimination in all its programs, services, 
activities, and materials on the basis of race, color, national origin, religion, sex, gender identity 
(including gender expression), sexual orientation, disability, age, marital status, familial/parental, 
income derived from a public assistance program, political beliefs, genetic information, veteran’s 
status, reprisal or retaliation for prior civil rights activity. (Not all prohibited bases apply to all 
programs.) This publication will be made available in an accessible alternative format upon 
request.  Please contact Tracy Wilson (tracy.wilson@oregonstate.edu) or call 541-553-3238.

Thursday, May 16th Noon – 1pm

Warm Springs Education Bldg 
Conference Room

Over lunch we will learn about how 
meat is processed in central Oregon. 

Thinking about selling your cattle direct 
to consumer? Curious about buying 
meat directly from the rancher? Join us 
to learn how. 

Lunch will be provided. 


