Dairy Feeder & Beef Feeder Calf
Guidelines

Superintendants: Sara VanDyk& Greg Baker

All 4-Hers are eligible to participate if they are between the ages of 5 and 19. Cloverbuds
cannot sell in the auction.

4-H Requirements

Dairy calves must be 100% dairy bre¢dsyshire, Holstein, Jersey, Guernsey, Brown
Swiss)born between January 1 and February 28. All calves mustberded and
castratecand vaccinated

Beef calves can be pure bred or mix&hiry/beef cross is considered a beef calf. Calves
must be boribetween January 1 and Mar@hst. Calves must be deorned castrated
and vaccinated. élfersare allowed

Dairy and Beef calves will compete together in showmanship, separately in market
classes.

Cloverbud Requirements: Calves must be born between Jaryuh and March 31.
The calves must be in the member6s possessi o
norrcompetitive.

Members may purchase more than two calves, but only two may be brought to the fair.
Cloverbuds are not allowed to auction theives.

A photograph of the member and calf with the
back must be sent to Sara by May 1 via maHIS WILL BE STRICTLY
ENFORCED.

Vaccinationsand RFI D t ag iareredquined. cal f 6s ear

There is an option of sallg one calf at the auction. The calf must have an average daily
rate of gain of 1 % pounds to be allowed to go through the auction. Cloverbuds may not
sell at the auction.

The4Her s name, calfds RFID tag nuHebfeathe and a
buyer must be given to Greg or Sara by Tuesday of fair if the calf is going through the
auction.



An educational exhibit with a profit and loss statement is required. The educational
exhibit can consist of a notebook, poster, video, of any othenaéaéa you can come
up with. You may combine your feeder calf notebook with a market steer notebook.

Notebook Suggestions

EXPO 5-8 years:

Choose one of six dairy breeds
Color picture with breed markings
Know Breed of your calf

Age of calf

Weight of calf

JUNIOR 9-12 years:

Choose two of the six breeds

Know special characteristics of breed; components

Know mature weight of bull and cow

Know what a DFS is and importance to beef and dairy industry
Parts sheet 1 (know 5 parts per year)

INTERMEDIATE 13 -15 yeas:
Explore three health issues

Parts sheet 2 (know 5 parts per year)
Show etiquette and equipment
Importance of two feed stuffs

SENIOR16-19 years:

Expl ore any segment of the industry from fAse
profit and loss for indstry.

Know two (per year) whole sale cuts and what retail cuts are included.

Be able to identify strengths and weakness of an animal, what you would change and why

from an industry perspective.

Other suggested educational topics for Beef & Dairy Steers
Nutrition

Vaccinations

Calf Selection

Feed Rations

Housing

Water



\

Some items to consider include

feeding the calves, washing with soap,
rinsing, exercising, watering, trimming hooves, getting

health papers, clipping, getting feed, worming/vaccinating,
brushing hair, cleanin
showing/leading, breaking the animal to lead,
and using fly spray. )

Beef Management Tips

e Provide clean, fresh
water to cattle atall
times. A calf will drink
about 8% of its body
weight a day in cold /| /
weather ‘and up to 19% |
a day in hot weather. |
Feed steers about 2.5

pounds dry feed for §-
every 100 pounds of/| it [ Koee
\\bady (weight ageh am&. Healthy calves make for

Feed growing cattl

‘about'12-16% crude
| protein in their diet’ |

Calf
Daily Care List

g out the bedding, practicing ,
giving hay

\

more profit!

tection from wind

Implant, de-worm and treat teers for external parasite

better.

\Brush cattle to'ca

Replace dirty bedding daily if steers are stalled
' Rinse steers to clean the hair and make the hair gro
/] A / / A 1
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‘Exercise tied cattl

Q:

A:

jevening. | /i )/ )
To finalize

What would you hear at a cow concert?

Moosic!

nall ,Emumﬁmzonm for sho
three times a week for one month

Im ther
ed

Back (or Top) - Alon

from the point of

to the last rib
_____Brisket - Chest of

Cannon bone - Fi

to pastern and fro

to pastern

Dewclaw - Back o
_____Dewlap - Flap of «,&w o

the throat K

Elbow - Joint of f

at the fore flank re;
Face
Forearm - Knee to elbo
of front leg [
Forehead - Between eyes

Rump
Roast

____Muzzle - Nose
Navel - Center of belly

X VV Neck

irloin T-Bone
mwﬁﬂ: Steak

point of head

f Shoulder - Where front
meet along the top line

J_Stifle - Muscle at rear flank

! Tailhead - Where tail attaches o~

to calf G

Throat

Top of Shoulder
____Udder (female) Cod (steer)

Scrotum (bull) - Between rear legs

i _
! Short Ribs !
‘ |

Adaptation from Your 4-
Beef Project Manual,
Michigan State Universi
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WOAD LIST| Cecum Omasum
Esophagus Reticulum \ e |
Abomasum Large Intestine Rumen Ih dSthfS I' ‘ebé.OkenL /m?"er a?(\i S aller L\‘nlts SO
i Mouth Small Intestine {\ Es oreli ed. MUch 'of this “bre
v\ /i ~‘done bYl

s e mlcroblal Popdlaﬂon bugs
DO \ruminant's stomacb . ab
1. A muscular tube that passes food from the 4. One of the four stomachs in ruminants, it is also fequlred

mouth to the stomach. known as the “true stomach.” Its purpose is the

juices such as hydrochloric ’.1‘
2. Large “storage area” for food. It also uses acid and pepsm to help break down foods. /
bacteria to breakdown large food particles as
part of the digestive process. 5. An opening of the body through which an

animal takes in food.

. Upper part of the intestinal tract where

digestion is completed and nutrients are 6. Another one of the four stomachs in ruminants, |
absorbed into the blood stream. This part of the  this part has “honeycomb” walls. The walls keep
digestive system consist of the duodenum, materials that could cause damage to the
jejunum and ileum. digestive system from passing through. Like the

rumen, it also serves as a food storage area and '

3. A body opening that allows for the removal of aids in the breakdown of foods.
solid waste. §
PP 7. Also part of a ruminant’s four stomachs, this partﬂ
breaks up large food particles and removes the ‘|
liquid from feed via muscle contractions.
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9. The farge pouch that forms at the beginning of
the large intestine.

10. Made up of the cecum, colun, rectum and
anal cavity, this is a part of the intestinal tract.







