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The 4-H youth of Richland County 4-H  are offering an outstanding group of market animals to suit 

your needs! These animals are fed for optimal quality and finish at the time of the sale. 

 

Our 4-H youth are offering 60hogs, 2 rabbit trios, 1 poultry pair, 84 beef, 8 sheep and 6 goats for 

sale at this time. It is important to note that it may be possible that not all of these animals will be 

available for purchase due to final weight requirements.  
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Fair Time is Here for 4-H Members 

The Richland County Fair is the highlight for many 4-H’ers.Through the fair, members learn many im-

portant life skills. On August 7th, at 3:00, we will be holding our virtual 4-H Sale. The Sale is the final 

step in their livestock project where the educational aspect truly comes to life. Without the support of 

our local businesses, the sale would not be the success that it is. 

 

Why We Do Livestock Projects in 4-H 

4-H livestock projects teach young people how to care for, properly feed, groom and show their ani-

mals, as well as understand the interaction and value of animals to human life. The livestock project 

also provides an opportunity for personal growth and development of the 4-H member through re-

sponsibility, critical thinking and communications skills. Character traits that are learned through work-

ing on the 4-H livestock project are: Trustworthiness, Respect, Responsibility, Fairness, Caring and 

Citizenship.  

 

Why We Have Livestock Sales in 4-H 

• To provide youth, their parents, and leaders an experience in a method of marketing and selling. 

• To encourage members to learn a marketing process. 

• To improve livestock enterprise and encourage excellence in management and economical pro-

duction. 

• To educate the public about the efforts of 4-H members in connection with the livestock project. 

• To provide consumer education for 4-H members with a focus on marketing at proper weight, qual-

ity grade and producing a desirable carcass from a consumer and producer standpoint. 

 

 

 
In  4-H, we believe in the power of young people. 4-H welcomes young people 

of all beliefs and backgrounds, giving kids a voice to express who they are and 

how they make their lives and communities better. 4-H empowers young people 

with the skills to lead for a lifetime, thank you for helping us grow great leaders. 

 

Richland County 4-H is home to eleven 4-H community clubs. There are 247 

members currently enrolled in Richland County 4-H who engage with 119 

certified adult volunteers.  
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How to Bid 

The premium option encourages buyers that have no use for an animal to still support the sale. 

The buyer pays the difference between the base price and your purchase price. The 4-H member 

retains ownership of the animal and you pay only the premium.  

Premium Sale  

Premium: 4-H member retains ownership 

Market Hog (Premium) 

You bid: $2.50 

Base price: $0.50 

235 pound animal 

2.50 - .50 = 2.00   

2.00 X 235 = 470 

You pay: $470.00 

  

From the example, you can see that a bid of 

$2.50, with a $.50 base, on a 235# hog would 

cost $470 for a premium. You pay the premium 

to the 4-Her and he/she retains ownership. 

Buyer gains ownership:  

Market Hog 

You bid: $2.50 

Base price:     not used 

235 pound animal 

$2.50 X 235 = 587.50 

You pay: $587.50 

       

From the example, you can see that a bid 

of $2.50 on a 235# hog would cost 

$587.50. You pay the $587.50 to the 4-Her 

and you own the animal. You now have two 

choices, resale at auction or slaughtered 

locally.  

August 7, 2020 at 3:00 p.m.  

www.rkauctionco.com  

To bid on Richland County 4-H livestock, buyers will need to go to www.rkauctionco.com and 

click on  online auctions at the top. You will then see the 2020 Richland County 4-H Livestock 

Sale. There will be options to bid or view lots. To bid click on the link and sign in; signing in pro-

vides us with your contact information.  While on the R/K Auction Co. site you may view all the 

animals that are available for purchase. If you wish to preview the animals before the sale please 

feel free to do so. The auction will begin at 3:00 p.m.  

If a buyer does not feel comfortable bidding online we will also be accepting call in bids. The num-

ber below are the phone numbers to call. Any of these individuals will be able to purchase an   

animal for you.  

Tim Larson: 406-480-2666  Ryan Madison: 701-770-1341 Tim Fine: 406-489-1914 

Kristin Larson: 406-480-5139 Josie Evenson: 406-480-1913  

If a buyer would like to bid in person they are welcome to come to Sidney Livestock Market Cen-

ter, but seating will be limited due to social distancing.  

* Reminders* 

*Members will be selling lots of Market  Poultry and Rabbits!  

*This may be a terminal sale of poultry and rabbits with the buyer being able to decide if they want 

to take possession of live animals or purchase them on premium. 

*Poultry will be sold as a pair aged between 8 & 16 weeks old, weighing 5-6 lbs. each. 

*Rabbits will be sold as a trio aged less than 70 days old with a weight of 3.5-5.5 lbs. each. 
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Last Years Carcass Data 

Last Years Sale Averages  

Beef- $3.15/ lbs. 

Hogs- $6.10/ lbs. 

Lambs- $6.61/ lbs.  

Goats- $ 8.40/ lbs. 

Poultry- $251.67/ pair 

Rabbit- $200.00/ trio  

  Estimated Average Sale Costs  

Beef 

Live wt. 1200 lbs. 

Avg $3.15/lb..........$3780 Slaughter........$90 

Cutting 0.69/lb........$552 

 (800 lb. rail weight) Finish Total...$4422 

Swine 

Live wt. 240 lbs. 

Avg $6.10/lb......$1464 Slaughter............$50 

Cutting 0.69/lb....$124.20 Curing 0.80/lb....$44 

 (180 lb. rail weight)          Finish Total....$1682.20 

Lamb 

Live wt. 115 lbs. 

Avg $6.10/lb...............$701.50  

Cutting/Slaughter........$100                  

Finish Total....$801.50 

Live Wt. Hot Wt.  Backfat  Ribeye Area  

79 40 .07 1.97 

Goat  

Live Wt. Hot Wt.  Backfat  Ribeye Area  

130 68 .15 2.96 

Lamb  

Live Wt. Hot Wt.  Backfat  Ribeye Area  

263 189 .76 7.81 

Swine  

Live Wt. Hot Wt.  Backfat  Ribeye Area  

1337 802 .47 13 

 Beef  

Area Processors  

Craig’s Meat Processing 

Montana 16 

Savage, MT 59262 

406-776-2447 

Triple T Specialty Meats 

1401 N Merril Ave 

Glendive, MT 59330 

406-377-7039 

Bainville Meats 

6475 Hwy 327 

Bainville, MT 59212 

406-769-2600 
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 Richland County Fair 4-H Livestock Sale 

The virtual sale starts at 3:00 p.m.  

www.rkauctionco.com 

    Friday, August 7, 2020 

2019 Champion Market Beef  

Raised by Maddie Schieber  

Thank You to  

Border Steel & Recycling  

for purchasing this animal. 

 

2019 Champion Market Hog  

Raised by Avery Johnson  

Thank You to  

Montana State University  

for purchasing this animal. 

2019 Champion Market Lamb 

Raised by Olivia Klein  

 

2019 Champion Market Goat 

Raised by Becca Deming   

 

Support Richland County 4-H Members and positive youth development.  

2019 Champion Market Rabbit 

Raised by Aiden Berntson. 

Thank You to Steppler Ranch 

for purchasing this animal.  

2019 Champion Market Poultry  

Raised by Rylan Kunick  

Thank You to T&J Farms         

for purchasing this animal. 

For more information contact The Richland County Extension Office:  

406-433-1206 

1499 N Central Ave, Sidney MT  

jevenson@montana.edu  
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4-H Animal Whole Animal Buying Guide 

Richland County 4-H Council — Wendy Becker-MSU Extension Agent  

This guide is to help you understand what you can anticipate getting from 4-H market animals and 

plan accordingly.  There are many factors that affect each and every animal, so let this serve as an 

example of what you might expect when purchasing a whole animal at the 4-H market sale.  Pur-

chasing a whole animal allows the buyer to make choices on the various cuts of meat, packaging, 

and pounds or pieces of meat per package to better suit your individual needs, plus you are buying 

local and supporting our Montana 4-H Youth Market Animal Projects.  

  

Beef  

Carcass:  Average Live weight for beef is 1300 lbs. 

Beef dressing percentage averages 60% (taking out gut fill, hide, horns etc.) 

 1300 x 0.60 = 780 lbs.  

Cuts of meat from carcass into packaging:  

 780 lbs. carcass weight Boneless beef= 65%  (bones, fat, shrink)  

 780 x 0.65 = 507 lbs. of beef  

Cuts of meat to choose from:  

Chuck=26%  (chuck steak, shoulder roast,  flat iron, short ribs, ground beef) Round=27% (round 

steak, rump roast, ground beef)   

Brisket=10% (brisket, ground beef)   

Short Plate/Flank=10% (skirt or flank steak, ground beef)  

Short Loin=8% (T-bone/porterhouse OR tenderloin, NY strip)  

Sirloin=9% (Sirloin steak, sirloin roast, tri-tip)  

Rib=10% (Rib steak OR Rib roast, back ribs)  

*Meat from animals varies by amount of muscling, fat, bone-in vs bone out, aging, variety cuts, and 

Sheep  

Carcass:  Average Live weight for lambs is 125 lbs. Sheep dressing percentage averages 52%   

 125 x 0.52 = 65 lbs.   

Cuts of meat from carcass into packaging: 

 65 lbs lamb carcass weight, Bone-in weight = 75%       65x .75 = 49 lbs. of lamb  

Cuts of meat to choose from:  

Shoulder=24% (shoulder roast, blade chop, stew meat) Rack=12% (crown roast, rib chop, rib roast)  

Loin=16% (loin chop, tenderloin, loin roast)  

Leg=28% (center cut, leg of lamb, sirloin chop) Foreshank and Breast =20% (riblets, misc., fore-

shank) Trim or ground meat can be used from any of the cuts  

*Meat from animals varies by amount of muscling, fat, bone-in vs bone out, aging, variety cuts, and 

trim. 
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Swine 

Carcass:  Average live weight for swine is 250 lbs. 

Pork dressing percent averages 72% (taking out gut fill, head) 

250 x 0.72 = 180 lbs.  

Cuts of meat from carcass into packaging: 

180 lbs. carcass weight         Boneless weight = 65-70% 

180 x 0.70 = 126 lbs. of pork  

Cuts of meat to choose from:  

Shoulder=10% (Boston butt, shoulder steak, ground pork) Picnic shoulder=12% (picnic roast, arm 

roast, ground pork) Loin=23% (rib chops, OR Loin back ribs, OR tenderloin)  

Side=24% (bacon, spareribs)  

Leg =31% (fresh or smoked ham, leg cutlets, ground pork)   

*Pork is not aged  *Meat from animals varies by amount of muscling, fat, bone-in vs bone out, variety 

cuts, and trim 

Every 4-H animal will yield different results.  This is due to the genetics of the animal, the environ-

ment in which they were raised, how much external and internal fat is deposited within the carcass, 

and how much fat you prefer to take off or keep.  Other factors can include if you would like bone-

in vs. bone out cuts, carcass abnormalities such as if an animal was fighting with another animal 

and got bruised, the type of leanness you select in your ground meat-70-90% lean typically, cooler 

shrink-the amount of water loss during cooling, and the aging procedure-increasing tenderness of 

final cuts.  

Goats  

Average live weight = 80 lbs., dressing percentage of 50%, goats will yield approximately 26 lbs. of 

meat 

Leg=39% (leg, leg cuts) Rib=11% (rack) Loin=34% (tenderloin, loin) Shoulder 26% (square shoulder 

cut, neck chop) 

 Trim or ground meat can be used from any of the cuts.  

* Meat varies by amount of muscling, fat, aging, and trim 

Packaging Meat Considerations  
A cut sheet will be given for you to decide what cuts of meat you would like.  Choices will be- how 

thick you would like your steaks/chops-typically 3/4” -1 1/2”, and how many per package, how many 

pounds do you want a roast-typically 3-6 lbs., bone in/bone out, stew meat, ribs, soup bones, pounds 

of ground meat per package and type of packaging.  You may choose to have bacon smoked or 

hams cured.  Variety meats can also be kept such as heart, liver, tongue, and oxtail.  Beef can be 

kept frozen up to 12 months, pork 6 months,  goat/lamb 6-9 months. 
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What Will I Get? 

(This is an estimated amount; actual amount may vary slightly higher or lower) 

BEEF 

Liveweight 1200 lbs. 

CUTS     LBS 

Steaks (T-Bone, Rib, Sirloin).......................................60 

Round/Tip Steak..........................................................20 

Assorted Roasts.........................................................120 

Ground Beef..............................................................200 

Stew Meat, Soup Bone, Ribs......................................40 

Total Product................440 

PORK 

Liveweight 275 lbs. 

CUTS     LBS 

Chops/Steaks..............................................................30 

Ham/Ham Hocks.........................................................40 

Bacon...........................................................................15 

Roast............................................................................25 

Sausage........................................................................20 

Spare Ribs.....................................................................5 

Total Product................135 

LAMB 

Liveweight 130 lbs. 

CUTS     LBS 

Chops.........................................................................10 

Leg..............................................................................12 

Stew Meat....................................................................4 

Ground..........................................................................5 

Ribs...............................................................................4 

Shoulder.......................................................................10 

Total Product................45 
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Are you interested in purchasing a 4-H animal at the upcoming Livestock Sale and thought 

the price was too high?   

 

Did You Know? 

 

A market steer that weighs 1300 lbs. will have an average yield of 62%.  That steer will produce an 

806 lbs. carcass.  This carcass will produce 639 lbs. of packaged meat.  From 639 lbs. of package 

meat you end up with the following: 

 

369 lbs. of roasts and steaks with an average retail price of $11.83/lb., Total Retail Price $4365.27 

Round Roast $8.79    Sirloin Tip Roast $8.79 

Blade Steak $9.69    Sirloin Steak $9.69 

New York Steak $15.19    Round Steak $9.69 

T-Bone Steak $16.29    Rib Steak $16.49 

243 lbs. of ground beef and stew meat with an average retail price of $8.04/lb., Total Retail Price 

$1,953.72 

 

Stew Meat $9.89    Lean Ground Beef $6.19 

 

Total Price of meat if purchased from the store = $6,318.99 

Price of a steer at the local 4-H Livestock Auction $3.15/lb. * 1300 lbs. = $4095.00 

Price to have a steer butchered, cut and wrapped = $642.00 

Total cost of local 4-H Steer = $4,737.00 

 

For $1,581.99 less than if purchased at retail, you can support a local 4-H member and know where 

your food is coming from.  4-H members pride themselves in raising high-quality animals that are fed 

a superior diet leading to high-quality meat. 

 

Please join us for the 2020 Market Livestock Sale on Friday, August 3rd at 3:00 pm at the Richland 

County Fairgrounds.  This is a great opportunity for you to purchase locally grown beef, pork, lamb 

and goat.  Do you only need a ¼ or ½ a market animal, consider splitting one with family, neighbors 

or co-workers.  If you have any questions about the 4-H Fair, please contact the Richland County 

Extension Office at 406-433-1206. 
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Congratulations to the Class of 2020 

Jenna Baxter 

Daughter of Jolene and Jerry Baxter 

Graduated from Sidney High School 

11 year member of the Forever Buds 4-H Club  

Livestock Shown: Goat, Beef, Swine, Horse  

 

I have enjoyed being in 4-H for the past 11 years. I look forward to the fair each year and 
exhibiting my projects. My projects have included beef, swine, goat, horse, photography, 
and arts and crafts. I will miss 4-H next year and am thankful for the opportunity to show 
my final year. This fall I will be attending MSU-Bozeman and majoring in Sociology/
Criminology.  

 

Kodi Bireley 

Daughter of  Heather and Jamie Bireley 

Graduated from Richey High School 

7 year member of the Three Buttes 4-H Club 

Livestock Shown: Goat, Beef, Swine  

 

Kodi started early showing, following her sisters into the 
showring at age 4 at the North Carolina State Fair with her 
wether.  She has shown every year since then, expanding 
her horizons from local 4H to jackpots around the state of 
Montana to national shows including the American Royal 
in Kansas City, Missouri and the National Western in Den-
ver, Colorado.  She shows mainly goats but has also shown 
steers and pigs successfully.  She has a heart for livestock 
and plans to follow that into her future attending Sheridan 
College in Sheridan, Wyoming with a major in Animal 
Science. 
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Gage Bloesser  

Son of  Jan and Rolly Bloesser 

Graduated from Savage High School 

4 year member of the Yellowstone Valley Trailblazers 4-H Club  

Livestock Shown: Beef  

 

Being in 4-H has been an amazing experience. I’ve loved everything from working 

with my animals to getting the chance to become a leader in the younger member’s 

eyes. I will be pursuing a degree in civil engineering at Montana State University this 

fall. I will forever miss 4-H but will always remember my experiences.   

Colter Carda 

Son of Michelle and Jeff Carda 

Graduated from Lambert High School 

7 year member of the Three Buttes 4-H Club  

Livestock Shown: Beef, Poultry  

 

Graduating in 2020 was the most interesting year to say the least. I have 

plans to go to WyoTech for Automotive Technology and plan to specialize 

in High Performance Power Trains.  
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Becca Deming  

Daughter of Kelly and Jason Deming  

Graduated from Fairview High School 

10 year member of the Lambert Hi-Liters 4-H Club  

Livestock Shown: Dog, Beef, Horse, Goat, Sheep , 

Swine  

 

I have loved every second of my past 10 years of 4-H and am sad that it 

is ending this way but I am glad that I get to continue my showing ca-

reer at Northern Oklahoma College in  Tonkawa, Oklahoma. At NOC I 

will be pursuing my Biological Science degree. After graduating from 

there I will go to Santa Fe College in Gainesville, Florida to obtain my 

Zoology degree. In the future would love to work with the elephants at 

Disney’s Animal Kingdom.  
 

Gabe Granada  

Son of  Jeanine Granada  

Graduated from Culbertson High School 

11 year member of the Missouri River  Ranchers 4-H Club  

Livestock Shown: Beef  

 

4-H was a great experience to have growing up. It taught me how to be a good 

Samaritan from community service and what a cool experience it is  raising live-

stock for the fair. Also, meeting the other clubs was fun and seeing how nice and 

cool the 4-H community is. I’m attending North Dakota State College of Science 

this fall and will be pursuing a degree in Electrical Technology.  
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Sarah Helmuth  

Daughter of Kathy and Fran Helmuth 

Graduated from Lambert High School 

10 year member of the Lambert Hi-Liters 4-H Club  

Livestock Shown: Beef, Horse, Swine  

 

I have been in 4-H since the day I can remember. This is definitely not how I 

saw my senior year going but I am just happy that I still get to participate. I want 

to tell all the younger members to take opportunities through 4-H. Go to state 

events and meet new people. I am going to miss all the great times I’ve had 

through 4-H. I am going to the University of Mary to study elementary education 

and early childhood development. I also am going to be playing golf.   

Courtney Herman   

 Daughter of Leann and Chad Herman 

Graduated from Lambert High School 

4 year member of the Brorson Farmhands 4-H Club  

Livestock Shown: Beef, Rabbit  

 

 

 

Being a senior is bittersweet. I’ve made many memories and plenty of new friends. 4-H has given me opportunities to learn and 

grow as a person. I know it has been my number one teacher of responsibility. Though I will miss being a member, I know it has 

given me tools that will help me be successful in my future endeavors. This fall I am attending Dakota College at Bottineau on a 

basketball scholarship and will be majoring in Liberal Arts Pre-Veterinary Science.   
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Rakayle Hier  

Daughter of Julia and RT Hier  

Graduated from Yahshua’s Ambassadors  

8 year member of the Three Buttes 4-H Club  

Livestock Shown: Dog, Horse, Poultry  

 

4H has been a great experience. I loved riding and showing my horse at fair. 
Sewing has been so fun and I loved doing the fashion review. I have learned so 
much.  
I plan to do some online college while I keep training my horses. I may do some 
writing and forensic science courses. 

Emma Torgerson  

Daughter of Amy Conlin and Scott Albin 

Graduated from Sidney High School 

9 year member of the Brorson Farmhands 4-H Club  

Livestock Shown: Beef, Sheep, Swine  

 

With being a senior and this year of lasts, I can’t believe that I have 

been a member of this amazing organization for the last 9 years. I 

truly can’t express how grateful I am for being apart of 4-H. It opened 

up so many opportunities that I may not have had. One of the many 

examples is sewing. At one of my first club meetings we sewed a 

pillowcase and I have not stopped sewing since. I want to give a huge 

shout out to my parents and all my bonus parents along the way for 

all of your love and support. Thank you to everyone who has been 

there for my during my tenure. I thank you from the bottom of my 

heart.  
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Allyson Young  

Daughter of Lanette and Danny Young 

Graduated from Fair View High School 

11 year member of the Fair View 4-H Club  

Livestock Shown: Beef, Horse, Rabbit  

 

I am Allyson Young and I recently graduated from Fairview High 
School.  My 4-H career began as a Cloverbud in the Fair View 4-H Club, in 
which I am still an active member today.  During my tenure participating in 
4-H, some of my favorite project areas have been Sewing/Quilting; Rabbits; 
Cake Decorating; Market Beef; and Horse.  Through 4-H, I have attained 
many invaluable life skills as well as life lessons that I believe have assisted 
in providing me a solid foundation in which to build my future endeavors.  I 
will be attending Montana State University in Bozeman where I intend on 
majoring in Political Science with an Ag. Communications minor.   

Go Bobcats!! 

William Van Hook III 

Son of Vonnie and William Van Hook 

Graduated from Sidney High School 

10 year member of the Brorson Farmhands 4-H Club  

Livestock Shown: Swine  

 

Thank you to all who have been apart of my 4H career! Throughout my 
high school years at Sidney High I have been an active 4H member for 10 
years, been a hockey player for the Richland Rangers for 15 years, raced 
motocross and currently race pro Snowbikes in the winter. I love to fish, 
hunt and be outdoors! I recently obtained my helicopter licenses and will 
continue working and look forward to all the future holds for me. 
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Reegan Anderson 9  Fair View   HOG 

Processor:  

This is my first year in 4H and first market project. My market hog’s name is 
Lucky and he is a Hampshire X. I got my barrow from a local breeder, Nel-
son’s Show Pigs and feed him Showrite Feeds from R&J Supply. Lucky and I 
have been learning the ropes together and make a good team. We look for-
ward to our first show and the upcoming sale! 
 

 

 

 

McKenzy Averett  18 Lambert Hi– Liters    HOG   

Processor:  

I am 18 years old and I’ve been in the swine project for 9 years.  My hog is a 
Yorkshire. He was born the middle of January He’s been fed Show-Rite    My 
last year’s pig weighed 285 pounds and was named Socks. My pig this year 
is named PoCampo he loves to run free and do anything that I’m trying to get 
him not to do. He loves to roll in the mud especially right after he gets a 
bath.  I have enjoyed being in the swine program for the last nine years. It 
has been fun to care for and watch the animals grow during the year.  
 

 

 

 

Brandon Becker  12 Forever Buds    HOG 

Processor:  Craig’s Meats  Processing  

This is my first year in market hog. My hog is a Yorkshire Cross born Jan 2, 
2020. He’s been fed Linder half & half. I’m looking forward to working with 
market hog projects in upcoming years. 
 

 

 

 

 

 

 

Felixe Becker  9 Missouri River Ranchers   HOG 

Processor:  Craig’s Meat  Processing  

This is my 1
st
 year in the pig project.  My pig “Sniffers” currently weighs 250 lbs. 

and is a Duroc cross bought from local breeder Full Throttle Show pigs.  We 
have already shown in a jackpot show to get the jitters out of our system!  We 
are a great team.  He enjoys being sprayed with cool water on hot days.  He 
has great ham and loin muscling to enjoy for your family! 
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Kodi Bireley   17 Three Buttes  HOG  

Processor: Craig’s Meats Processing  

I've been the in the market swine project two years.  My barrow's 
name is Norman and he is a crossbred that was born in January.  He's 
been fed 16% Lindner feed since I've gotten him.  When we showed 
him July 12, he weighed 252 pounds.  He loves marshmallows and will 
sit like a dog for them.   
 

 

 

 

Chase Bireley   10 Three Buttes  HOG   

Processor: Craig’s Meats Processing  

I've been in the market swine project three years.  My pig's name is 
BMW and he is a crossbred.  He is a belted pig.  He has been fed Lind-
ner 16% feed.  He loves marshmallows and will beg for them.  When 
we showed him at the McCone County jackpot, he weighed about 242 
pounds.   
 

 

 

 

 

 

Dalton Bouchard  13 Richland  Rockets  HOG  

Processor:  

I have been in the hog project for three years. My hog is a Berkshire. My 
hog was born on January 25th. He has been fed Linder show feed, oat-
meal and milk replacer. My hog last year weighed 262 pounds. Lastly, we 
purchased my hog from Longs Livestock.  
 

 

 

 

 

 

Ellie Burns     13       Richland Aces        HOG  

Processor:     

My pig is a Hampshire. She was born on 1/1/20. Her starting weight  was 52.7 lbs. I 
got her from Full Throttle Show Pigs in Circle MT. I feed her Champion Hog feed.  
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Ben Carlsen  15 Richland Rockets                HOG  

Processor: Craig’s Meats Processing  

I am a Sr member of 4h and this is my 5th year in the Market Hog 
project. My market hog is a Hampshire cross. She was born in Jan-
uary of 2020. I’ve been feeding her Payback Champion from Norta-
na and corn along with treats like watermelon and Cheerios. 
 
 

 

 

 

 

Daniel Carlsen         8      Richland Rockets    HOG  

Processor:     Craig’s Meats Processing  

This is my first year as a full member of 4-H and my first year being able to take a 
market animal project. My market hog is a Yorkshire. She was born in January of 
2020. I’ve been feeding her Payback Champion from Nortana and corn along with 
treats like watermelon and Cheerios.  

 

 Carly Buxbaum  12  Fair View        HOG  

Processor: Craig’s Meats Processing  

My name is Carly Buxbaum. I am 13 years old. I am from the Fair 
View 4-H club and I am  selling my pig Lilo. I have been in the pig 
project for 5 years. He is a Hamp Cross and he has been fed Team 
18 from Showrite. I purchased him from Otis Show Pigs. He is a 
heavy muscled pig who has been an easy feeder.  
 

 

   

Paige Carda  15   Three Buttes                        HOG  

Processor: Craig’s Meats Processing  

My pig’s name is Susie. She is a Hampshire/Berkshire cross. She 
was born on January 5th. I have been feeding her corn and pellets. 
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Cloey Eide   13 Lambert Hi-Liters   HOG   

Processor: Craig’s Meats Processing  

Hello, my name is Cloey Eide.  I am 14 years old and a member of 
the Lambert Hi-Liters 4-H club.  This is my 6th year in 4-H and 5th year 
with a market hog project.  We have a spot reserved for my market 
hog at Craig’s Meat in Savage on August 8

th
 or 9

th
.  My hog’s breed 

this year is Hampshire.  Her name is Gloria.  She was born on Janu-
ary 1

st
, 2020.  I feed her Champion Payback feed in a self-feeder.  I 

love having a market hog because I think pigs are cute and their per-
sonalities are fun.  Gloria has the best built butt out of all the pigs I 
have had.  
 

 

 

Ethan Eide             10          Lambert Hi-Liters   HOG   

Processor:  Craig’s Meats Processing  

Hello, my name is Ethan Eide.  I am 11 years old and a member of the Lam-
bert Hi-Liters 4-H club.  This is my 3

rd
 year in 4-H and also my 3

rd
 year with a 

market hog project.  My family has a spot reserved for my market hog at 
Craig’s Meat in Savage on August 8

th
 or 9

th
.  My hog’s breed this year is a 

Duroc.  I also had a Duroc last year and loved the way his red color shined in 
the sun.  I also like how this breed has a longer body.  I named my hog Husk 
because he has always had a husky body.  He was born on January 4

th
, 

2020.  He is fed Champion Payback feed.  Husk has always had a high rate 
of weight gain and done well at walking.  Because he gains weight fast, I 
have had to walk him more often to keep him looking good. 
 

 

Kiawna Eide  16  Lambert Hi-Liters   HOG  

Processor: Craig’s Meats Processing  

Hello, my name is Kiawna Eide.  I recently turned 17 years old.  I am a 
member of the Lambert Hi-Liters 4-H Club.  I have been in 4-H for 7 years 
and this is my 6th year in the Market Hog project.  We have a spot reserved 
for my market hog at Craig’s Meat in Savage on August 8th or 9th.  My hog’s 
breed this year is a Spotted/Hampshire cross.  He was born on January 15, 
2020.  I named my hog Star because he has a perfect white star by his 
front right shoulder.  I feed him Champion Payback feed in a self-feeder.  I 
love being a part of the market hog project because every year I learn 
something new.  Pig personalities are so varied.  It is fun to watch them 
grow up and change.  My favorite part of working with my hog is when they 
get excited to exercise and run around playfully in our show pen at home.  
 

Isaac Deming   11 Lambert Hi-Liters  HOG  

Processor:  Craig’s Meats Processing   Processing Date: 8/9/2020  

Isaac is in his 3rd year of 4-H and showing pigs! Isaac loves to make people 
laugh and this year his pig, Hawk, has a similar personality! They are both 
so fun to watch walk around the yard, not sure who’s in charge of who but 
we do know they are both making us laugh!  
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Adilyn Elverud   12 North Road Renegades      HOG 

                                                                                       

Processor: Craig’s Meats Processing  

My pig's name is Chicaroones "pork rind" I like to call him Roones. He 
is a mixed breed show pig that I am very proud to have gotten a chance 
to raise.  Roones has been a fun pig, he likes our walks with the barn 
cat who's also his chew toy, marshmallows, and trying to sit in your lap. 
He gets two nice sloppy rations of show chow morning and evening 
along with a few spa days a week.  This is my second year in the swine 
project.  
 

  

Briar Hanson   8 Brorson Farmhands   HOG   

Processor: Craig’s Meats Processing  

I’ve been in the pig project for 1 year. He was born 1/17/2020. He 
has been fed Champion Hog feed. I’ve been training him for 4 
months. The video I made of him is not the best because of him 
having feed and being close to his sisters.  
 

 

 

 

 

 

Avery Hazen  14 Lambert Hi-Liters      HOG  

Processor:  

I’ve been in the swine project for 7 years.  My hog is a Hampshire. He 
was born the middle of January. He’s been fed Show-Rite My last 
year’s pig weighed 290 pounds and was named Billy. My pig this year 
is named Jason he’s very friendly and loves to run around and play 
with the water hose or play under the sprinkler. I have really enjoyed 
participating in the 4H swine program. It has been fun to watch my 
pigs thrive and get to take care of them.  
 

 

 

 

Sarah Helmuth  17 Lambert Hi-Liters  HOG   

Processor: Craig’s Meats Processing  

Hello. I am Sarah Helmuth from Lambert. This is my last year in the mar-
ket swine project and my pig, Sapphire, is my best friend. I have been 
raising pigs all my life and she is in the top 5 of my favorite pigs I’ve 
owned. Here in early July, she is 240 pounds of mostly muscle. We are 
on the list at Craig’s Meats for processing.  
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Avery Johnson  11 Forever Buds   HOG   

Processor: Craig’s Meats Processing  

Asher is my 2nd year pig project. He has been a barrow full of personali-
ty and at times has been a little bit challenging.  Asher should weigh 
around 270 at fair and we have butcher appointments set up at Craig’s 
Meat Processing. Thank you for supporting 4-H.  
 

 

 

 

Ava Jorgensen      10 Yellowstone Valley Trailblazers   HOG   

Processor:  

I’ve been in the swine project for three years.  My hog is a Hamp 
Cross. He was born on January 12th. He has been fed Champion 
feed twice daily. My last year’s hog weighed 299 lbs.  
 

 

 

 

 

 

 

Boden Jorgensen    8  Yellowstone Valley Trailblazers HOG   

Processor:          

This is my first year in the swine project. My hog is a Hamp Cross. 
He was born on  January 1st. He has been fed Champion feed 
twice daily.   
 

 

 

 

 

 

 

 

 

 

 

 

 

Mya Jorgensen     12 Yellowstone Valley Trailblazers HOG   

Processor:  

I’ve been in the swine project for five years. My hog is a Hamp Cross. 
She was born on January 1st. She has been fed Champion feed twice 
daily. My last year’s hog weighed 247 lbs. 
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Morgan Kindopp  11 Lambert Hi-Liters   HOG   

Processor: Craig’s Meats Processing  

Craig’s Meat, Savage is available Sunday after sale.  
This is my 3rd junior year in 4-H. I’m showing a hog and a lamb for the first time. My 
market hog is Mitzi. She is a blue Hampshire cross. She is a Brodie Gorder Memori-
al hog project.  Some activities I like to do are gymnastics, swim team, cross coun-
try, soccer, and hockey. I do sewing and crafts for my indoor projects but I really 
wanted to raise livestock this year!  
 

 

 

Jaylyn Klempel  15 North Road Renegades  HOG   

 

Processor: Craig’s Meats Processing  

 

My name is Jaylyn Klempel I am 16 years old. My 4-H club is the North Road 
Renegades. This is my second year doing the swine project. My pig is a 
Hampshire Cross and was born on 1-10-20. I have been feeding Payback 
Champion feed.  
 

 

 

 

 

 

Jolee Klempel   10 North Road Renegades  HOG   

Processor: Craig’s Meats Processing  

My name is Jolee Klempel I am 11 years old.  My 4-hH club is the North 
Road Renagades.  This is my first year doing the swine project.  My pig is 
a Hampshire Cross and was born on 1-10-20. I have been feeding Pay-
back Champion feed.  
 

 

 

 

 

 

Frank Kunda   16 Brorson Farmhands   HOG  

Processor:  

This is my 4th year in market hog. My hog is  Longareer/Duroc Cross. My 
hog was born on 1/17/20. My last year’s hog weighed 334 pounds.  
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Brooke Lien  10 Three Buttes     HOG   

Processor:    

Hi I am Brooke Lien. I am in the Three Buttes 4H club. I am 11 years old 
and this is my first year in market pig. My pig’s name is Willow. She is a 
Berkshire pig. Willow was born Dec 29th 2019. We got Willow from Jim 
Miller on April 30th. I have enjoyed raising her. She is funny and her fa-
vorite food is bread.   
  

 

 

 

Cooper McNally   14   Forever Buds   HOG   

Processor:  Craig’s Meats Processing  

Illy is one of the stoutest barrows I’ve ever shown. He has been a little 
more challenging to work with than several of my pigs in the past, but 
the hard work has paid off. Me and this barrow have come a long ways. 
Illy should be weighing between 270 and 280 at fair time. We have 
butcher appointments set at Craig’s Meat Processing.    

  

 

 

 

 

Karley McPherson   14   Yellowstone Valley Trailblazers   HOG 

  

Processor:  Craig’s Meats Processing    

This is my first year in the Market Hog project. This is my hog George. He is 
a Hampshire Cross. He was born in January of 2020. He has been fed Hub-
bard 16% Pig Grower.   
 

 

 

 

 

 

Riley O’Donnell   13 Lambert Hi-Liters  HOG   

Processor: M3 Meats  

My name is Riley O’Donnell and I am currently 14 years old. My club is 
the Lambert Hi-Liters. My processor is M 3 meats. This is my first year 
of 4-H. My hog is a Hamp Cross, she was born 1/10/20 and her name is 
Penny. She has been fed Show Rite for the past 4 months.  
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Alexia Papka  16 Yellowstone Valley Trailblazers  HOG   

Processor:  

My name is Alexia Papka, I'm 16 years old, and am a member of the Yel-
lowstone Valley Trailblazers. My project is a market hog, and I've been in 
it for 1 year. My hog is a cross breed, born in January 2020, and is fed 
Hubbard pig feed. I didn't have a hog last year.  
 

 

 

 

 

Lane Papka  14 Yellowstone Valley Trailblazers       HOG  

Processor:  

My name is Lane Papka, and I am 15 years old. I am a part of the Yel-
lowstone Valley Trailblazers, and my project is a market hog. My mar-
ket hog is a Hereford that was born on January 2020. I feed it Hubbard 
pig feed and my last years pig weighed 241 pounds. 
 

 

 

 

 

 

Garrett Partin    8 Lambert Hi-Liters       HOG  

Processor: M3 Meats  

My name is Garrett Partin. I am currently 9 years old. My club is the Lam-
bert Hi-Liters. My meat processor is M3 Meats. This is my first year of 4-
H. My market hog is a Hamp Cross. She was born on January 7, 2020. 
She has been feed Show-Rite pig feed. Her name is Big Rhonda. 
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Shelby Reese   11 Brorson Farmhands        HOG 

Processor:  

I’ve been in the swine project for two years.  My hog is a Hamp Cross. 
He was born on January 1st of 2020.  He’s been fed Payback pellets, 
the Grower and the Finisher.  My last year pig weighed 241 pounds.     

Kenley Prewitt      8 Fair View         HOG 

Processor: Triple T  Meats  

This is my first year in 4H and my first timing having a pig. My Bore, J.J 
is his name, is a spotted hog. J.J. came to use on May 15th. He has 
been fed Payback Champion.  

Gavin Schieber  9 Richland Aces   HOG  

Processor:  

This is my 2nd year in 4-H and 2nd year in the market hog project. My 
pig is a crossbred barrow and his name is Johnny Cash. I feed him 8 
pounds of Lindner show feed a day. I exercise him each night and ex-
pect him to weigh 285 pounds.  
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Brock Schlothauer   13 Fair View    HOG   

Processor:  

I have been in the swine project for 5 years. My hog is a Hamp/
Durac cross. He was born on January 2nd. I have been feeding him Hub-
bard brand feed grower and finisher from R&J Ag Supply with some 
cracked corn added. My last years  hog weighed 265.  
 

 

 

 

 

Jake Schlothauer   9 Fair View    HOG   

Processor:  

I have been in the swine project for 2 years. My hog is a Hamp/Durac cross. He 
was born on January 2nd. I have been feeding him Hubbard brand feed grower 
and finisher from R&J Ag Supply with some cracked corn added. My last 
years  hog weighed 226. 
 

 

 

 

 

 

Brooke Skov   10 Yellowstone Valley Trailblazers HOG   

Processor:   

This is my 3rd year showing a market hog. My pig is a Yorkshire/
Hampshire cross gilt named Paco. She was born February 1, 2020. She 
eats Show-rite Team 18. I purchased Paco from Miller Show Pigs in Miles 
City.  
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Raigan Smith  15 Yellowstone Valley Trailblazers  HOG   

Processor: Craig’s Meats Processing  

I have been in the market hog project for 4 years. The hog I am showing this 
year is a purebred Berkshire hog.  
 

 

 

 

 

 

Trael Smith   8 Yellowstone Valley Trailblazers  HOG   

Processor: Craig’s Meats Processing  

This is my first year showing a market hog. I will be showing a purebred  
Berkshire hog.  
 

 

 

 

 

 

 

Madison Sparks   16 Forever Buds     HOG   

Processor: Craig’s Meats Processing    

Hi, my name is Madison Sparks, and I am a member of the Forever Buds 4-H 
club.  This is my 8th year in the swine project,  and her name is Staci, She cur-
rently weighs 270 pounds and has been feed a 15% protein commercial hog 
feed.  We have her scheduled to go to Craig's Meats by August 9th. 
 

 

 

 

 

 

Makayla Sparks   14 Forever Buds     HOG   

Processor: Craig's Meats Processing   

Hi, my name is MaKayla Sparks, and I am a member of the Forever Buds 
4-H club.  This is my 6 year in the swine project,  and her name is Porky 
She currently weighs 280 pounds and has been feed a 15% protein com-
mercial hog feed.  She is schedule to go to Craig's Meats by August 9th. 
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Makenna Sparks  10 Forever Buds     HOG   

Processor: Craig’s Meats Processing   

Hi, my name is MaKenna Sparks, and I am a member of the Forever 
Buds 4-H club.  This is my 3rd year in the swine project,  and her  name 
is Georgie,  She currently weighs 270 pounds and has been feed a 15% 
protein commercial hog feed.  She is schedule to go to Craig's Meats by 
August 9th. 
 

 

 

 

William Sparks   14 Forever Buds       HOG   

Processor: M3 Meats   

Hi, my name is Will Sparks, and I am a member of the Forever Buds 4-H club.  
This is my 6th year in the swine project,  and her name is Hammy.   She cur-
rently weighs 250 pounds and has been feed a 15% protein commercial hog 
feed.  We have her scheduled to go to Craig's Meats By August 9th. 
 

 

 

 

 

 

Amiya Steinbeisser   13 Richland Aces     HOG   

Processor:  

My pig is a Hamp Cross. He was born on January 10th. His starting weight 
was 41lbs. He gets Champion Feed.  
 

 

 

 

 

 

 

Liam Steinbeisser   12 Richland Aces   HOG   

Processor:   

This is my 3rd year in market hog project and my hog's name is Bing. 
He's a Hampshire X that I got from a local breeder, Patty Nelson. I fed 
him Hubbard grower feeds for several months then transitioned to finisher 
feeds. I like how wide and deep-bodied he is.  
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Emma Torgerson  17 Brorson Farmhands         HOG  

Processor: Craig’s Meats Processing   

I have been in the market hog project for the last eight of my nine years in 4-
H. This year my hog’s name is Bubba and is a Yorkshire/Hampshire cross. 
He was born January 31, 2020 and purchased from Chrissy Hopf of Hy-
sham, Montana. He has been fed Hubbard hog starter, Showrite Team18, 
and Showrite swine finisher.  
 

 

 

 

Wes Van Hook   16 Brorson Farmhands         HOG 

  

Processor:  

Thank you to all buyers for investing in my swine project and my fu-
ture. 
My hog this year is a Hampshire Cross and was born January 1. My 
hog has steadily gained over the 96 days and is looking good for sale 
day. I am excited to bring a good hog to this virtual show and thank all 
who have worked hard to make it happen! 
 

 

 

 

Whitney Van Hook   14 Brorson Farmhands   HOG 

  

Processor:  

Thank you buyers! Each year your investment in our projects helps us 
continue to grow and learn. My pig this year is a Hampshire Cross and 
was born January 1. My pig this year is one of the best pigs I have ever 
raised. I have learned so much this year in different feeding options and 
showmanship that I can't wait for you to see this pig! Thank you to all 
who have made this sale happen! 
 

 

 

 

 

William Van Hook  III 17 Brorson Farmhands   HOG 

  

Processor:   

As an outgoing senior I have been a Richland County 4-H member for 
10 years. Each year as full member I have brought a pig to the fair and 
entered several indoor projects from sewing to welding. My pig this year 
is a purebred Yorkshire and was born February 5. What I have learned 
in 4H has and will help me succeed in all my future endeavors. Thank 
you to all my past and present buyers! 

 



 31 

 
Jaxon Vitt 14 Lambert Hi-Liters   HOG   

Processor: Craig’s Meats Processing  

I have been in the market hog project for 5 years. My market hogs name 
is Bud, he is a Hampshire cross and he was born in January of 2020. He 
had been fed Showrite Hog feed and eats twice a day. Sometimes he 
gets a special treat from the table. My last year’s hog weighed 340 
pounds. Bud is a friendly pig and climbs on the gate to greet me like a 
goat.  
 

 

 

Kynlee Vitt   12 Lambert Hi-Liters              HOG   

Processor: Craig’s Meats Processing  

I have been in the market hog project for 2 years. My market hogs name 
is Bacon, she is a Hampshire cross and was born in January of 2020. 
She has been fed Showrite Hog feed and eats twice a day. Sometimes 
she gets a special treat from the table. My last year’s hog weighed 240 
pounds. Bacon is a silly pig because when she gets a bath she actually 
tried to “chew” on the water.  
Thank you so much for supporting Richland County 4-H.  
 

 

 

 

 

Iris Waltner   12 Badlands Brushpoppers HOG   

Processor:  

My name is Iris Waltner and I have a market pig. He is a Yorkshire 
cross. His name is Soyer. I hope he weighs 230 lbs. He likes to hog 
the corn and hated baths. He is a pretty nice pig and he was super 
cute as a piglet, or as we call them bacon seeds. He loves the mud 
and his companions including me. Can’t you already smell the bacon 
cooking? 
 

 

 

 

 

Jude Waltner   9 Badlands Brushpoppers HOG   

Processor:    

I am showing my 1
st
 pick of hog. Winter is her name she is going to make 

fine little piglet sausages.  
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Lily Waltner  14 Badlands Brushpoppers           HOG   

Processor:  

My name is Lily Waltner. This is my third year in the market hog project. This 
year I’m taking my pig Curly. He is the bossiest and loudest pig in the bunch. 
I’m hoping he weighs 235 lbs. or more. I also hope he behaves in the ring.  
 

 

 

 

 

Shane Waltner   15 Badlands Brushpoppers  HOG 

  

Processor:  

My name is Shane Waltner, I am 16 and will be showing/selling a 4-H 
hog. His name is “Ham Samich”. He isn’t a fancy pig but a run of the mill 
fatten and eaten hog. I did something different this year and feed CHS 
Payback hog feed. It is mostly pelleted soymeal and corn with some 
added minerals. He spent his whole life in the dirt and mud. He should 
weigh 220lbs. Thank you for taking interest in my pig.  
 

 

 

 

Rylan Watts   8           Fair View                              HOG  

Processor:  

This is my first year doing a hog project. My hog is a Hampshire X. I bought 
her from Nelson’s Show Pigs and was born mid January. I have gotten all my 
feed from R&J Ag Supply and have also fed her fruits and vegetables.  
 

 

 

 

 

 

 

Aiden Berntson   15 Richland Aces   RABBIT   

My name is Aiden Berntson, I am 16 and in the 10th grade. This is my 4th year 
in the rabbit project. My rabbits breed is Californian and they are currently 6 
weeks old. I love raising commercial rabbits because they are a great meat  
source.  
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Rylan Kunick  9 Richland Aces          RABBIT  

My name is Rylan Kunick, I am 10 years old and in the 4th grade. 
This is my first year in the rabbit project. My rabbits breed is Californi-
an and they are currently 6 weeks old. I love Californians because 
they are a very sweet breed and produce good meat.  
 

 

 

 

 

Rhett Rossol  12  Richland Rockets        POULTRY   

My name is Rhett Rossol. I am 13 years old, and a member of the 
Richland Rockets. I’ve been in the poultry project for 4 years now, 
and this is my first year doing market. My market birds are White 
Chantecler cockerels. This is a dual-purpose breed; great for meat 
and eggs. They were hatched on April 8

th
 of this year.  

 

 

 

 

 

 

 

Colt Ambo   11 Badlands Brushpoppers  STEER 

  

Processor: Craig’s Meats Processing   

 
This is my first year in the market beef project. My steer is a Black An-
gus and was born on 4/03/19. He has been fed Bull Challenger Pellets 
and hay. I enjoyed working with my steer this year and hope to do it 
again next year.  
 

 

 

 

 

Jaylen Baxter   16 Forever Buds   STEER  

Processor:  

My name is Jaylen Baxter and I am a member of the Forever Buds 4-H 
Club. I have been in the beef project for 8 years. My steer, Angelo, is 
an Angus/Hereford cross and weighs approximately 1300 lbs. I feed 
him bull challenger, corn, and free choice hay. Angelo has been very 
gentle and great to work with. 
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Jenna Baxter  18 Forever Buds          STEER   

Processor:  

My name is Jenna Baxter and I am a member of the Forever Buds 4-H 
Club. I have been in the beef project for 10 years. My steer, Julio, is an 
Angus cross and weighs approximately 1350 lbs. I feed him bull challeng-
er, corn, and free choice hay.  
 

 

 

 

Brandon Becker   12 Forever Buds           STEER   

Processor:  Craig’s Meats Processing   

I’ve been in the beef project for three years. My steer is a Charolais 
Angus Cross born 4-1-2019. He’s been fed corn, hay & Showrite. My 
last year’s steer weighed 1291 lbs. 

 

 

 

 

 

 

 

Felixe Becker     9 Missouri River Ranchers STEER  

Processor: Craig’s Meats Processing   

I’ve been in the beef project for two years. My black angus steer’s 
name is Flopsy and was born in January of 2019.  He eats corn, 
alfalfa, and bull pellets and currently weighs 1400 lbs.  I have al-
ready gotten to show him at a jackpot show, so he is tame, halter 
broke well, he likes to work with me, and I wash him every other 
day.  I hope you like the pictures and he hopes that you can be his 
buyer! 
 

 

 

 

Gage Bloesser      18 Yellowstone Valley Trailblazers  STEER  

Processor: Craig's Meats Processing    

I’ve been in the steer project for four years now. I have a Black Angus steer 
who was born in April of 2019. I’ve been feeding him corn, alfalfa hay, and a 
protein supplement. At December weigh-ins Kenny weighed 805 pounds. 
The Breeder was Basta Ranch.  
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Brady Buxbaum  16  Fair View     STEER   

Processor: Triple T Meats   Processing Date:10/12/2020 

My name is Brady Buxbaum and I am 17 years old and I am from the Fair 
View 4-H Club. I am selling my steer. This is my first year in the steer pro-
ject. He has been fed corn, oats, and Throttled Up by Showrite.  
 

 

 

 

 

Colter Carda       17        Three Buttes                   STEER  

Processor: Craig’s Meats Processing    

 I’ve been in the beef project for seven years.  My steer is a Black Angus. 
He was born March 30/2019. Next up, his diet, which consisted of ground 
barley, ground corn, as well as bull challenger. Lastly, My last year’s 
steer weighed 1,255 pounds. 
 

 

 

 

 

  

Paige Carda     15       Three Buttes                      STEER

  

Processor: Craig’s Meats Processing   

My steer’s name is Otis. He is a black angus, I have been feeding him 
corn, barley, and free choice alfalfa. I have been showing beef for 5 
years. 
 

 

 

 

 

 

Tayen Carda   9  Three Buttes    STEER  

Processor:  

This is my first beef project. My steer is a Black Angus and his name is 
Buddy. He was born on April 4th 2019. He’s being fed cracked corn and 
grass hay. He is also on salt, minerals and lic tub.    
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Ben Carlsen  15 Richland Rockets   STEER  

Processor: Craig’s Meats or Triple T Meats  

I am a Sr member of 4-H and this is my 4th year in the Market Beef pro-
ject. My market steer is a Simmental/Angus cross. He was born in 
March of 2019. I’ve been feeding him corn and good quality grass hay 
along with a mineral supplement. 

 
 

 

 

 

Becca Deming    17 Lambert Hi-Liters  SPAYED HEIFER  

Processor:  Kelly’s Meats, Haliday,  8/14/2020 or Craig’s Meats 

within 8 weeks of the sale  

As a senior member this is my last year of 4-H and although it is sad 
to see this chapter closing I’m making the best memories with Whis-
key. She is a spayed market heifer that is full of spunk and sass. 
When we aren’t working or in a show ring we love to play tag. She is a 
well balanced market heifer with great muscle tone and eye appeal. 
 

 

 

 

 

Brynlee Deming   8 Lambert Hi-Liters  STEER 

  

Processor: Kelly’s Meats, Haliday, 8/28/2020 or Craig’s Meats 

within 8 weeks of the sale.  

Brynlee is a first year full 4-H member and her steer, Spirit, was her 
final cloverbud bum animal. She has raised him since 2 days old so she 
really has done the project from start to finish! These two have made 
many memories together and he has been the absolute best first steer 
a little girl could ever dream of!  
 

 

 

 

Cambree Denowh   9 Forever Buds    STEER  

Processor: Craig’s Meats Processing    

This is my 1st year taking a steer. I chose my steer Charlie from my 
dad's Black Angus steers.  He was born on Feb 21, 2019 and at De-
cember weigh-ins he was weighing #840.  I feed him a mixed ration of 
silage, hay, corn, oats & dried distillers.  He has a end of life appt @ 
Craig's Meats in Savage  following the sale 
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Danica Denowh  11 Forever Buds   STEER  

Processor: Craig’s Meats Processing   

This is my 3rd year taking a steer.  My Black Angus steer George was 
born on Feb 14, 2019.  His beginning weight in December was #890.  I 
feed him a mixed ration of hay, silage, dried distillers, corn & oats.  He 
has a processing appt available @ Craig's Meats in Savage.   
 

 

 

 

Cloey Eide   13 Lambert Hi-Liters   STEER   

Processor: Craig’s Meats Processing     

Hello, my name is Cloey Eide.  I am 14 years old and a member of the 
Lambert Hi-Liters 4-H club.  I have been in 4-H for 6 years but this is my 
first year with a market beef project.  There is a spot reserved for my 
steer at Craig’s Meat in Savage in August or September.  My steer breed 
is Red Simmental.  He was born on April 6, 2019 and his name is Bob.  I 
have been feeding my steer corn and bull challenger twice a day and 
free choice hay.  Last year, I helped my older sister train her back up 
steer so I could get comfortable with steers.  I ended up showing one of 
her steers at a Jackpot show last summer and did well.  I learned a lot 
and was able to work more confidently with my steer this year. 
 
 
 
 
 
Kiawna Eide   16 Lambert Hi-Liters   STEER  

Processor: Craig’s Meats Processing  

Hello, my name is Kiawna Eide.  I recently turned 17 years old.  I am a 
member of the Lambert Hi-Liters 4-H club.  This is my 7

th
 year in 4-H 

and 3
rd

 year in the Market Beef project.  We have a spot reserved at 
Craig’s Meat for processing in August or September.  My steer’s breed 
is black Simmental.  He was born on April 10, 2019.  I named him Dun-
can because he has a white nose like he was eating powdered dough-
nuts.  I have been feeding him corn and bull challenger twice a day and 
free choice hay.  My steer last year weighed in at 1600 lbs.  My favorite 
part of having a beef project is getting my steer in December and watch-
ing him grow and change in body structure and personality.  Duncan is 
my favorite steer so far because he is the sweetest and loves getting 
treats and cuddles from me in the barn. 
 

 

Drew Ellingson   13 Richland Aces   STEER  

Processor:  

I am a member of the Richland Aces, and have been in 4-H for six years., 
This is my fourth year in the beef project. My steer, Pence, is a Black An-
gus steer purchased from the Gartner Denowh Angus Ranch. He was 
born on February  6, 2019. My feed program consists of oats, sweet feed, 
corn, hay and rumensin.  
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Rowan Ellingson  15 Richland Aces   STEER  

Processor:  

I am a member of the Richland Aces, and have been in 4-H for six years. 
This is my fifth year in the beef project. My steer, Rock, is a Black Angus 
steer purchased from the Gartner Denowh Angus Ranch. He was born on 
March 23, 2019. My feed program consists of oats, sweet feed, corn, hay 
and rumensin.  
 

 

 

 

Addison Foss    11 Three Buttes   STEER  

Processor: Craig’s Meats Processing   

My name is Addison Foss. I am 12 years old and a member of the 
Three-Buttes 4-H Club. This is my second year in the market beef pro-
ject. My steer is black angus and his name is Drover. He was born on 
February 21, 2019. Drover has been fed a ration of ground corn, oats, 
bull power pellets, and grass/alfalfa hay. He has been a challenging 
steer to work with, but a lot of patience, persistence, and practice has 
helped to get him ready for the fair. A processing appointment has been 
scheduled at Craig's Meats for September 2020  
 

 

 

 

Hazen Foss    9    Three Buttes            STEER   

Processor: Craig’s Meats Processing   

My name is Hazen Foss. I am 9 years old and a member of the 
Three-Buttes 4-H Club. This is my first year in the market beef pro-
ject. My steer is black angus and his name is Mahomes (after the 
Kansas Chief’s quarterback). He was born on March 15, 2019. Ma-
homes has been fed a ration of ground corn, oats, bull power pel-
lets, and grass/alfalfa hay. He has a very calm attitude and has 
been a great first steer to work with! A processing appointment has 
been scheduled at Craig's Meats for September 2020  

 

 

 

 

Shayan Hatter   14 Richland Rockets  STEER   

Processor: M3 Meats    Processing Date:  9/17/2020 

I have been in beef for 2 years now. My steers name is Kyle. My steer is a 
Red Angus. He is fed corn and calf creep and will graze on hay through 
the day. My last steer weighed 1389 lbs. by the final weight.   
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Sarah Helmuth  17 Lambert Hi-Liters  STEER  

Processor: Craig’s Meats Processing   

Hello. I am Sarah Helmuth from Lambert. This is my final year in Market 
beef. My steer this year is Monster but he is so far from being a monster 
it is not even funny. Monster and I have been best pals since all this cra-
ziness started. He gives me hugs and he loves bath time!!! I’ve worked so 
hard with him this year. I can’t wait to see where this 1420 lb steer ends 
up! We are on the processing list at Craig’s Meats! 
 

 

 

Railyn Herbst   15 Forever Buds     STEER  

Processor: Craig’s Meats Processing   

This is my first year in the beef project. My steer is a Black Angus. He 
was born on March 13th of 2019. He’s been fed a total mixed ration 
including: hay, corn silage, corn, oats, and dried distillers. My steers 4-
H ear tag number is 928. 
 

 

 

 

 

 

Courtney Herman   17 Brorson Farmhands  STEER  

Processor: Craig’s Meats Processing    

I have been a member of the beef project for 3 years and this is my 
fourth and final year. I purchased my steer in August of 2019 and he 
was born in March of the same year. I feed him ground corn and an 
addition of mineral pellets. He also receives free choice hay. For the 
month of July, I have added a finishing feed to this mix. My steer at 
last years fair was a Black Angus Hereford cross and he weighed 
1417 lbs.  
 

 

 

 

 

Layne Herman  14 Brorson Farmhands  STEER  

Processor: Craig's Meats Processing   

I’ve been in the beef project for one year and this is my second year.  My 
steer is a Black Angus. He was born March 2019. He’s been fed ground 
corn and mineral and hay as he needs.  My last year’s steer weighed 
1470 lbs. 
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Hitch Horsburgh  9       Richland Aces   STEER  

Processor: Craig’s Meats Processing   

This is my first year taking a beef project. My steer’s name is Thomas 
Jefferson. He is a commercial  Black Angus calf that I selected with my 
grandpa from my family’s cow herd. He was born in April 2019. He’s 
been fed corn, oats, sweet feed and alfalfa hay. My goal this year  was to 
learn how to properly feed my steer so he would be finished for the fair 
and sale.  
 

 

 

Jori Horsburgh   12 Richland Aces   STEER  

Processor: Craig’s Meats Processing  

This is my 3rd year taking a beef project. My steer’s name is Ronald 
Reagan. He is a commercial Black Angus calf. I selected my steer 
from my family’s cow heard when we weaned our calves in November 
2019. My steer is fed corn, oats, sweet feed and alfalfa hay. My goal 
this year was to produce a Choice finished steer.    
 

 

 

 

 

 

Cedar Hovde   12 Badlands Brushpoppers  STEER  

Processor: M3 Meats Processing Date:  8/7/2020 

I have been in the beef project for 3 years. My steer is Red Angus. 
He was born in April of 2019. He is fed a mix of cracked corn and 
peewee pellets with free choice hay and water. Last year my steer 
weighted 1539 pounds.  
 

 

 

 

 

 

Trista Hovde   17 Badlands Brushpoppers  STEER  

Processor: M3 Meats Processing Date:  8/7/2020 

I have been in the beef project the last 8 years. My steer is Red An-
gus. He was born in April of 2019. I feel him a mix of cracked corn and 
peewee pellets with free choice hay and water. Last year my steer 
weighed 1490 pounds.   
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Wacey Hovde  12 Badlands Brushpoppers   STEER 

Processor: M3 Meats Processing Date:  8/7/2020  

I have been in the beef project for the last 4 years. My steer is Red Angus. 
He was born in April of 2019. I feel my steer a mix of cracked corn and pee-
wee pellets with free choice water and hay. Last year my steer weighed 1256 
pounds. 

 
 

 

 

 

Jaylyn Klempel   15 North Road Renegades  STEER  

Processor:  Craig’s Meats  
 
My name is Jaylyn Klempel I am 16 years old and my 4-H club is the North 
Road Renegades.  This is my 4th year doing the beef project. My steer is a 
Charolais angus cross and was born on 5-10-19. I have been feeding him 
silage, chopped hay, corn and rumensin.  My steer last year weighed 1299.  
 

 

 

 

 

 

Jolee Klempel   10 North Road Renegades  STEER 

Processor: Craig’s Meats  

My name is Jolee Klempel I am 11 years old and my 4-H club is the 
North Road Renegades.  This is my 3rd year doing the beef project. My 
steer is a black angus and was born 4-15-19.  I have been feeding him 
silage, chopped hay, corn and rumensin.  My steer last year weighed 
1289.  
 

 

 

 

 

Keaten Kostelecky  13 Forever Buds   STEER 

Processor: Craig's Meat   

This is my 6
th
 year in 4-H and the Market Beef project. My steer 

“Saxx” was born April 2019 and is a Red Angus /Charolais Cross 
steer. He was weighed on 07/13/20 and was 1575 lbs.  
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Tana Kostelecky  15 Forever Buds   STEER 

Processor: Craig’s Meats Processing   

This is my 8
th
 year in 4-H and in the Market Beef project. My steer 

“Gizmo” was born April 2019 and is a Red Angus/Charolais Cross 
steer. He was weighed on 07/13/20 and was 1550 lbs.  
 

 

 

 

 

Garrett Larson  14 Richland Aces   STEER 

Processor: Craig’s Meats Processing  

I’ve been in the beef project for 7 years. My steer is a Black Angus,. 
His name is Abraham Lincoln. He was born in April of 2019. He’s 
been fed corn, oats, sweet feed and grass hay. My last year’s steer 
weighed 1510lbs. I love the Black Angus breed and how well  they 
marble and finish out. My goal every year is to produce a great tast-
ing product for the consumer.  
 

 

 

 

 

Grady Larson   15 Richland Aces                 STEER 

Processor: Craig’s Meats Processing   

I’ve been in the beef project for 8 years. My steer is a Red Angus. 
His name is George W. Bush. He was born in April of 2019. He’s 
been fed corn, oats, sweet feed and grass hay. My last year’s steer 
weighed 1536lbs. It’s a cool process to pick your steer out  and 
watch him develop and finish throughout the year. My goal every 
year is to produce a finished steer that grades Choice so he tastes 
great for the buyer!  
 

 

 

 

Landry Larson   11 Richland Aces   STEER 

Processor: Craig's Meats Processing    

I’ve been  in the beef project for 3 years. My steer is a Red Angus. His 
name is Baron Trump. He was born 3/18/19. He’s been fed corn, 
oats, sweet feed and grass hay. My last year’s steer weighed 1252 
lbs. This year I am really proud of my steer as he is out of my own 
cow and was born on my birthday! My goal is to raise high quality 
beef that tastes great!  
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Leddy Larson    9 Richland Aces     STEER 

Processor: Craig’s Meats Processing  

I’ve been in the beef project for 2 years. My steer is a Red Angus. His 
name is George Washington. He was born in April of 2019. He’s been 
fed corn, oats, sweet feed and grass hay. My last year’s steer weighed 
1292lbs and was the grand champion carcass steer in Richland County. 
I like giving my steer baths and feeding them cake. I hope the buyer 
likes him. My goal is to raise BEEF that tastes good.  
 

 

 

Alexa Lonski   12 Badlands Brushpoppers    STEER 

Processor:  

My name is Alexa Lonski and this is my fifth year of doing a market 
beef steer. I have been feeding it cracked corn, and pellets throughout 
the year, along with some free will hay. My steers name is Lucky be-
cause he leads great. I am looking forward to showing him this year at 
the 2020 fair.  
 

 

 

 

 

 

Eli Lonski   10 Badlands Brushpoppers    STEER 

Processor:  

My name is Eli Lonski and this is my 4th year of market beef. This year I 
fed my steer cracked corn, oats, barley pellets,  and free choice hay. His 
name is Ramen. He was born April 13, 2019. He is really good when I 
lead him. I really enjoy working with my steer and washing him because I 
like to get wet and dirty.  
 

 

 

 

 

Owen Lonski   15 Badlands Brushpoppers     STEER 

Processor:   

Hi, my name is Owen Lonski. I’ve been involved in the market beef pro-
gram for 8 years. My steer this year is Rona. He is a Black Angus steer. He 
was born on April 3, 2019. He’s been fed cracked corn, creek feed pellets 
and oats. I’ve enjoyed how different my steer is from the past years.  
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Mazie Madison  13 Badlands Brushpoppers  STEER 

Processor: Craig’s Meats Processing Processing Date: 8/13/2020 

I’ve been in the beef project for 6 years.  My steer is a Black Baldie.  He 
has been fed Hi-En Bull Challenger and free choice hay.  My last year’s 
steer weighed 1532, but this year my steer has a smaller frame.  I enjoy 
picking my steer as a calf and watching him grow and develop into a fin-
ished steer.   
 

 

 

 

Tucker Madison   11 Badlands Brushpoppers  STEER 

Processor: Craig’s Meats Processing Processing Date: 8/13/2020 

I’ve been in the beef project for 4 years.  My steer is a Black Baldie.  He has 
been fed Hi-En Bull Challenger and free choice hay.  My last year’s steer 
weighed 1318.  My favorite part of having a steer is showmanship because I 
can show off my animal.   
 

 

 

 

 

 

Quaid Marshall   11 Three Buttes    STEER 

Processor: 

My name is Quaid Marshall and I have been in the market beef project 
for 3 years.  My steer’s name is Fluffernuggin.  He is a Charolais Angus 
cross calf that was born April 24, 2019.   He has been on a ration of Bull 
Challenger pellets, corn, and sweet feed.  Fluffer has been one of the 
best steers that I have had so far.   
 

 

 

 

 

Beth McMillen   17 Brorson Farmhands      STEER 

Processor: Craig's Meats Processing   

I’ve been in the beef project for six years. My steer is a Charolais cross 
Red Angus. He was born April 23rd 2019. He’s been fed cracked corn and 
oats. My last year’s steer weighed 1476lbs.    
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Cooper McNally   14       Forever Buds    STEER 

Processor: Craig’s Meats Processing or M3 Meats  

Howie is a half Simmental, half Red Angus steer calf that I raised myself. 
He is out of my champion heifer from the 2017 Richland County Fair and 
Rodeo. This is the first home-raised calf that I have ever shown, and it 
has been really fun raising something up all the way to show day. He 
should be weighing 1450 to 1475 at the fair, and we have butchers ap-
pointments set up at both Craig’s Meats Processing or M 3 Meats, so the 
buyer gets a choice.  
 

 

Karley McPherson     14       Yellowstone Valley Trailblazers    STEER 

Processor: Craig’s Meats Processing   

I’ve been in the Market Beef project for three years. This is my steer Ray. 
He is a Charolais/Red Angus cross. He was born in April of 2019. He has 
been fed Regulator 70/30 and grass hay.   
 

 

 

 

 

 

 

 Ali Merritt   17   Forever Buds                STEER 

Processor:  

I am a 10 year 4-H member and have been enrolled in the market beef 
project for 9 years. My steer this year is named Rooster and I purchased 
him from David Balducke. He was born on March 20, 2019. His beginning 
weight was 815 lbs. He is fed 20# wet beet pulp, 20# cracked corn, and 
ShowRite Sweet feed and #5 wheat bran and rumensin. My goal is to 
raise healthy and show quality  beef projects. To finish with a high quality 
steer within carcass testing and to enjoy showing and working with so 
many friends and families of the local beef industry.  
 

 

 

 

Lander Monson   10 Fair View             STEER 

Processor:   

This is my third year showing a steer in Market Beef. My steer is a Sim 
Angus and his name is Hazard. He was born on my family’s ranch April 
16, 2019. I fed him a ration of oats/corn/peas along with grass/alfalfa 
hay.  

 

 

 

 



 46 

Corbin Mullin  14 Three Buttes    STEER 

Processor: Craig’s Meats Processing   

This is my first year with a steer project. I won my steer from the MonDak 
Area Stockgrowers Association Scholarship Market Steer Program. My 
steer is a Black Angus born in March of 2019. I have been feeding a mix of 
corn, barley, peas, and flax. I will be following up some finishing feed. I 
have enjoyed learning about steers and working with Homer. I hope to con-
tinue with market beef and would like to have cattle of my own some day.  
 

 

 

Curtis Mullin  12 Three Buttes    STEER 

Processor: Craig’s Meats Processing  

This is the first year I have taken a steer. I have been feeding him a corn, 
pea, barley, and flax mix. My steer was born March 27th of 2019 and has 
been growing very well. I have learned a lot this year while also discover-
ing there is a lot more to learn still. They are fun to be around once they 
have been tamed. I enjoy washing and working with Bart.  
 

 

  

 

 

 

Tucker Nevins   16 Brorson Farmhands  STEER 

Processor:  

Tucker Nevins is 17 years old and a member of the Brorson Farmhands 
4-H club.  He has been in the beef project for 8 years.  His steer is a 
Black Angus born March 28rd, 2019.  He is fed ground oats and barley 
and free choice hay.  Tucker's last steer weighed 1106 lbs. 
 

 

 

 

 

 

Lauren Prevost   14 Three Buttes   STEER 

Processor:   

My name is Lauren Prevost I am 14 years old, I am from Three Buttes 4-H 
club, and I am taking a Charolais/Red Angus steer to the fair. I have been in 
the beef project for 6 years. My steer was born on March 25

th
, 2019.  He has 

been fed ground corn, barley, oats, and free choice hay. Last year my steer 
weighed 1,192 lbs. My steers name is Wayne and his starting weight was 
800 lbs. he has a good temperament and is good with people. He is out of 
my own personal herd and I really enjoyed working with him. He was very 
easy to lead and handle from the start which was very nice. I am building my 
herd so it is really fun to take an animal that is your own!  
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Terry Reese  15 Brorson Farmhands   STEER 

Processor:  

I’ve been in the beef project for 1 year.  My steer is Black Angus.  He was 
born March 28, 2020.  He has been fed Barley and Oats.   
 

 

  

 

 

 

Cece Reid  17 Missouri River Ranchers  STEER 

Processor:  

My name is CeCe Reid. This is my 2nd year in the beef project. 
“Jimmy” is a Black Angus/Hereford cross steer born April 2nd, 2019. He 
has been on a cracked corn, free choice alfalfa hay and free choice 
salt/mineral ration. Last year my steer finished at 1372 pounds.  
 

 

 

 

 

 

Evyn Reid   11 Missouri River Ranchers  STEER 

Processor:  

My name is Evyn Reid. This is my 2nd year in the Beef project.  “Ace” is 
a Black Angus steer born in Apr. 2019. He has been on a cracked corn/
supplement, free choice alfalfa hay and free choice salt/mineral ration. 
Last year my steer finished at 1375 pounds. 
 

 

 

 

 

 

Jack Reid   15 Missouri River Ranchers  STEER 

Processor:   

My name is Jack Reid. This is my 7th year in the beef project. “Rip” is 
a black Angus steer born April 9, 2019. He has been on a cracked 
corn/supplement, free choice alfalfa hay and free choice salt/mineral 
ration. Last year my steer finished at 1336 pounds. 
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Beau Rindahl  13 Badlands Brushpoppers  STEER 

Processor:  

Hello, my name is Beau Rindahl. I am a member of the Badlands Brush-
poppers 4-H club and I’ve been in 4-H for six years. Last year my steer 
weighed 1434. This year I’m feeding my steer cracked corn, pellets, and 
free will hay.  My steer was born and raised on the Rindahl Ranch. I’d like 
to get a blue ribbon on showmanship this year.  
 

 

 

 

Kade Rindahl  16 Missouri River Ranchers  STEER 

Processor: 

My name is Kade Rindahl and I have been in 4-H for nine years. I have 
shown a steer each year. My goal this year to to make call backs. I have 
been feeding my steer cracked corn, pellets, and free will hay. My steer 
is a black angus.  
  

 

 

 

 

 

Trey Schepens   17 Brorson Farmhands  STEER 

Processor:  

Trey Schepens is 18 years old and a member of the Brorson Farm-
hands 4-H club.  He has been in the beef project for 9 years.  His steer 
is a Black Angus born March 23rd, 2019.  He is fed ground oats and 
barley and free choice hay.  Trey's last steer weighed 1105 lbs.  
 

 

 

 

 

 

Maddie Schieber   10 Richland Aces   STEER 

Processor:  

This is my 3rd year in 4-H and my 3rd year in the market beef project. My 
steer’s name is James Madison. He is Black Angus and I purchased him 
from my grandpa. I feed my steer a ration of corn, bran and alfalfa hay. I 
expect him to grade Choice and weigh 1500 pounds.  
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Marett Schieber  13 Richland Aces   STEER 

Processor:  

This is my 6th year in 4-H and my 3rd year in the market beef project. My 
steer’s name is Theodore Roosevelt.  He is Black Angus and I purchased 
him from my grandpa. I feed my steer a ration of corn, bran and alfalfa hay. 
I expect him to grade Choice and weigh 1500 pounds.  
 

 

 

 

Shay Severson  9 Badlands Brushpoppers  STEER 

Processor: Craig’s Meats Processing   

I’m in the 4th grade at Horse Creek School. I like working on the ranch 
with my dad, branding, roping, football and wrestling.   My steer is a Black 
Simmental named King, who was born on April 6, 2019. I have fed him 
corn, beet pulp and chopped hay. We have an appointment at Craig’s 
Meats in Savage, MT for processing. My steer Mikey weighed 1296 last 
year.  
 

 

 

 

 

Booke Skov   10 Yellowstone Valley Trailblazers  STEER 

Processor:  

This is my 2nd year showing a market steer. My steer is a Black Angus 
named Chubbs. He got his name because he’s always had a really 
chubby belly. He eats grass/alfalfa hay and Show-rite Throttled Up Full 
feed. Chubbs came from our herd at home, from the same cow/bull 
combination as my last years steer named Shortie.  
 

 

 

 

 

 

Madison Sparks  16 Forever Buds   STEER 

Processor: Craig's Meats Processing   

Hi, my name is Madison Sparks, and I am a member of the Forever Buds 
4-H club.  This is 6th year in a steer project,  and his name is Bob.  He 
currently weighs 1,190 pounds and has a diet of corn, commercial feed 
mix, oats, sweet feed and hay.  I have a time set up for him at Craig’s 
Meats in Savage, he is set to go in before the end of September.   
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Makayla Sparks  14 Forever Buds   STEER 

Processor: Craig’s Meats Processing   

Hi, my name is MaKayla Sparks, and I am a member of the Forever Buds 
4-H club.  This is my 4th year in the market steer project,  and his name is 
Kevin.  He currently weighs 1,180 pounds and has a diet of corn, commer-
cial feed mix, oats, sweet feed and hay.  I have a time set up for him at 
Craig’s Meats in Savage, he is set to go in before the end of September.   
 

 

 

Makenna Sparks  10 Forever Buds   STEER 

Processor: Craig’s Meats Processing   

Hi, my name is MaKenna Sparks, and I am a member of the Forever 
Buds 4-H club.  This is my first year in a steer project,  and his name is 
Stewart.  He currently weighs 1,280 pounds and has a diet of corn, 
commercial feed mix, oats, sweet feed and hay.  I have a time set up for 
him at Craig’s Meats in Savage, he is set to go in before the end of 
September.   
 

 

 

 

 

 

Claire Steinbeisser   10 Richland Aces   STEER 

Processor:  

My steer, "Floof" was born on our ranch in April of last year. He's my 
first market steer and he's a heavyweight  because he loves to eat a 
lot as you can tell from the video! I feed him cracked corn, sweet feed, 
distillers grain and apple-flavored treats. I like how long and solid he 
is. 
 

 

 

 

 

 

Corbin Steinbeisser   13 Richland Aces   STEER 

Processor:  

 My steer is a Charolais X and his name is Draxxin. He came from our 
ranch and was born in April of 2019. I feed him cracked corn, oats, barley, 
distillers grain, alfalfa hay 2x a day. This is my 5th year in the market beef 
project, and I enjoy bonding with my animal. 
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Liam Steinbeisser  12 Richland Aces   STEER 

Processor:  

Liam's write-up: My steer is a Charolais X and his name is Cydectin. 
Even though this is my 5th year in the market beef project, this may be 
the first time I feel I'm taller than my steer! I feed him cracked corn, 
sweet feed, alfalfa hay, distillers grain and beet pulp. I like how deep-
bodied he is and he'll provide the buyer lots of good-eatin' beef! 
 

 

 

 

Addison Swaney      9    Badlands Brushpoppers         STEER 

Processor:  

My name is Addison Swaney. I’m a member of the Badlands Brush-
poppers 4-H club and this is my second year showing a market beef. 
My steer is a Black Angus born and raised on the Rindahl Ranch. I’ve 
been feeding him cracked corn, pellets, and free will hay. I am hoping 
to get a blue ribbon.  
 

 

 

 

 

Brody Swigart   9 Forever Buds   STEER 

Processor: Craig’s Meats Processing  

Craig’s has a date set late August. This is my first beef project and 
my first year in 4-H. My steer, Dawson, is a Black Angus steer that 
was born February 14

th
, 2019. He’s been fed free choices hay and a 

corn/barley ration daily.  
 

 

 

 

 

 

Tucker Swigart     17 Yellowstone Valley Trailblazers   STEER 

Processor: Craig's Meats Processing   

Craig’s has a date set in late August. I’ve done a beef project for 4 years. 
My steer is a Black Angus steer that was born February 12

th
, 2019. He’s 

been fed free choice hay and a corn/barley ration daily.  
  

 

 

 

 

https://www.facebook.com/richlandco4H/inbox?cquick=jsc_c_s6&cquick_token=AQ5ePG5C9FGJRs2f&ctarget=https%3A%2F%2Fwww.facebook.com&mailbox_id=289000767878969&selected_item_id=1223724077#
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Emma Torgerson  17 Brorson Farmhands            STEER 

Processor: Craig’s Meats Processing   

I have been in the market beef project for seven out of my nine years in 4-
H. This year my steer’s name is Harry and he is a Charolais/Black Angus 
cross. He was born on April 10, 2019. He has been fed AminoMax by 
Mountain West Ag and cracked corn twice daily, along with free choice 
grass hay and water. Last year my steer weighed 1516 and was fed all 
the same. 
 

 

 

Kendal Vitt  9     Fair View                         STEER 

Processor: Craig’s Meats Processing  

Hello, my name is Kendal Vitt and this is my 2
nd

 year in the market beef 
project. I have an Angus steer this year and I named him Buddy. He 
weighed 1340 pounds on July 8

th
. My steer was born on April 14

th
, 

2019, and I have been feeding him corn, wheat, hay, and silage. Thank 
you for supporting Richland county 4-H! 
 

 

 

 

 

 

Kendyl Wacha      14 Badlands Brushpoppers  STEER 

Processor:  

My name is Kendyl Wacha and I am in the Badlands Brushpoppers 4
-H club. This is my fourth year showing market beef. My steer this 
year is a Black Angus. I have been feeding him cracked corn, pellets, 
and free will hay.  
 

 

 

 

 

 

Iris Waltner   12 Badlands Brushpoppers  STEER 

Processor:   

My name is Iris Waltner and I have a market steer. He is a Hereford and 
his name is Ketchup. I hope he weights 1250 lbs. He is a good friend 
and loves to eat hay. He is really tame. He is fun, gentle, and is going to 
be tasty.  
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Jude Waltner  9 Badlands Brushpoppers   STEER 

Processor:  

I am showing my black Hereford Butter the Roll. He is hopefully going to 
make 1250. I like Butter and I hope that whoever buys him will be hungry. 
 

 

 

 

 

Lily Waltner   14 Badlands Brushpoppers  STEER 

Processor:  

My name is Lily Waltner. My steer this year is Black Angus/Charolais cross. 
His name is Toad. I don’t why I named him Toad, I just did. I hope we weighs 
around 1,250lbs by fair. He, hopefully will lead just fine and not like a mule.  
 

 

 

 

 

 

 

Shane Waltner   15 Badlands Brushpoppers  STEER 

Processor:  

 My name is Shane Waltner, I am 16 and will be showing/selling a market 
steer. His name is “Cowvide Cowrona”. He is a Charolais Black Angus 
cross. He isn’t bred to be fancy but an efficient feed lot calf. He was fed 
on whole corn and hay. He also had a Ionophore supplement known as 
minension. It basically makes it so his gut makes has helpful enzymes. I 
hope he weighs 1,250lbs. Thanks for taking interest in my steer.  
 

 

 

 

 

Brooklyn Wunder   11 Forever Buds  STEER 

Processor: Craig's Meats Processing   

This year of 2020 is my first year in the beef project. My steer is a Black 
Angus . My steer has been fed the following: hay, corn, oats, corn silage, 
and dried distillers, My steer was born on March 10, 2019. His ear tag 
number is  927. 
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Parker Wunder  11 Forever Buds   STEER 

Processor: Craig’s Meats Processing   

This is my first year in the beef project. My steer is a Black Angus. He’s 
been fed a total mixed ration including hay, corn silage, corn, oats and 
dried distillers. My steer was born on February 14th, 2019. My steer tag 
number is 926. 
 

 

 

 

Allyson Young  17 Fair View                STEER 

Processor:  

I’ve been in the beef project for 7 years. Cow Naughton Jr. is a Black 
Angus steer who was born in March of 2019. He’s been fed a diet of 
cracked corn and barley along with alfalfa hay.  
 

 

 

 

 

 

 

Trent Ambo   9 Badlands Brushpoppers     LAMB 

Processor: Craig’s Meats Processing   

 

This is my first year in the lamb project. My lamb is a Hamp Cross and was 
born on 02/10/20. I feed him lamb mix pellets and hay. I want to get a blue 
ribbon in market.  
 

 

 

 

 

 

Hoyt Anderson   9 Badlands Brushpoppers      LAMB 

Processor:  

This is my first year doing a lamb project and showing any animal. My lamb is a 
Suffolk and is a wether. My Lamb’s name is Jerry and I have had a great time 
working with him, but he has definitely tried my patience. Jerry is being fed with 
Alfalfa Hay and Showrite Feed. Thank you for supporting the Richland County 4
-H Program 
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Brynlee Deming  8 Lambert Hi-Liters   LAMB 

Processor: Craig’s Meats Processing with in a week of the sale  

Meet Captain Hook! He is Brynlee’s first market lamb of her very own! She has been 
helping her big sis for years with her lambs and she couldn’t wait to get her own as a 
1st year showman! Captain Hook has a stubborn streak almost as big as Bryn’s so 
they make quite a dynamic duo in the barn but in the end they both are full of kisses 
for each other!  
 

 

 

 

 

Cayla Hanson   12 Brorson Farmhands                           LAMB 

Processor: Craig’s Meats Processing  

I’ve been in the sheep project for 4 years. My lamb is a Suffolk Hampshire 
cross. She was born February 15, 2020. My last year’s lamb weighed 136lbs. 
My lamb this year  eats Champion Sheep feed and hay. She was about 95lbs. 
when we got her.  
 

 

 

 

 

 

Morgan Kindopp   11 Lambert Hi-Liters                    LAMB 

Processor: Craig’s Meats Processing   

Craig’s Meat is available within several weeks of sale. This is my 3rd junior year in 4-H. 
I’m showing a pig and a lamb for the first time. My market lamb is Oliver and he is a 
Hampshire cross. Some of my other favorite activities are gymnastics, swim team, cross 
country, soccer and hockey. I do sewing and crafts for my indoor projects but I really 
wanted to raise livestock this year! 

 

 

 

Becca Deming   17 Lambert Hi-Liters            LAMB  

Processor: Craig's Meats Processing   within a week of the sale  

Meet Jake the most laid back lamb that loves to show. I picked out Jake the day Mon-
tana went into lock down and have loved the extra time to work with him. With this 
being my last year of 4-H I am sad that it is almost over but love that I got to save the 
best for last. Jake is a well rounded lamb with amazing eye appeal and muscle defini-
tion.  
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William Sparks   14 Forever Buds     LAMB 

Processor: Craig’s Meats Processing   

Hi, my name is William Sparks, and I am a member of the Forever Buds 4H 
club.  This is my 5th year in the market lamb project,  and his name is Con.  
He currently weighs 120 pounds and has been fed a commercial lamb feed, 
hay and sweet feed. He is scheduled to go to Craig's before the end of Sep-
tember. 
 

 

 

 

 

Chase Bireley      10      Three Buttes        GOAT  

Processor:  

I've been in the goat project 3 years.  My goat's name is Joe.  He is a weth-
er bred Boer.  He was born in January.  He has been fed a mixture of 
Moorman's Moorgrands and Lindner goat feed.  He weighs about 70 
pounds.  I have shown him at a number of jackpots and virtual shows this 
year.  He and I placed reserve champion beginner showman. 
 

 

 

 

 

 

Kodi Bireley   17 Three Buttes      GOAT  

Processor:  

I’ve been in the goat project for nine years. My goat is a wether bred Boer. 
He was born in October. His name is Marshmallow because he loves 
marshmallows.  He’s been fed a mixture of Moorman's Moorgrands and 
Lindner feed  My goat this year weighs about 100 pounds.  I have shown 
him successfully at a number of jackpots across the state, although this 
year most of them have been cancelled.  I also placed in a couple of virtual 
shows.    

 

 

Avery LaDue   11 Badlands Brushpoppers   LAMB 

Processor:   

This is my first year doing a lamb project. My Lamb is a Suffolk and is a wether. 
His name is Buck and I enjoyed working with him, even though he is stubborn. 
Buck is being fed with Alfalfa Hay and Showrite Feed. Thank you for supporting 
the Richland County 4-H program. 
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Cayla Hanson    12 Brorson Farmhands    GOAT  

Processor: Craig’s Meats Processing   

I’ve been in the market goat project for 3 years. My goat is a Boer wether. He was 
born on December 31, 2019. He is fed Champion Goat feed and hay. My last year’s 
goat weighed about 117 lbs. He was about 20-25 lbs. when we got him.  
 

 

 

 

 

 

Kenley Prewitt      8       Fair View       GOAT  

Processor: Triple T  Meats  

This is my first year in 4-H and my first year having a goat. Cookies is a black and 
white Boer Goat. He came to us May 15th. He has been fed PayBack Champion 
and  Hubbard Goat feed. 
 

 

 

 

 

 

 

Kynlee Vitt   12 Lambert Hi-Liters      GOAT  

Processor: Craig’s Meats Processing   

I have been in the market goat project for 2 years. My goat’s name is Coro-
na (had to make the best of this situation somehow). Corona is a Boer Goat 
and was born in December of 2019. He eats Showrite Lamb feed and grass 
hay twice a day. My market goat last year weighed 80 pounds. Corona is 
very people friendly and likes to put his water bucket on his head and run 
around his pen.  
Thank you so much for supporting Richland County 4-H.  
 

 

Carly Buxbaum   12 Fair View     GOAT  

Processor:  

My name is Carly Buxbaum and I am 13 years old. I am from the Fair View 4-
H Club and I am selling my goat Bubbles. I’ve been in the goat project for 4 
years. My goat is a Boer  goat. He’s been fed Linder’s feed and hay. I bought 
him from Jacobson Show Goats and he has been an easy feeding one.  
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Richland County 4-H members, parents, volunteers and staff would like to extend a special 

thank you to the 2019 Livestock Buyers at the Richland County Fair and Rodeo. Your support 

makes our program possible.  

1st Choice Collision 
1st International Bank & 
Trust 
5H Trucking 
AgLand Partners 
Agri Industries 
AM Oilfield Services 
Andersen Vermeer 
Apex Collision 
B&B Rentals 
B&B Sales  
Badlands Concrete 
Bar JV 
Big Horn Vac 
Big Sky Smile Center 
Border Steel & Recycling 
Brodie Gorder Memorial 
Burns Creek Inn 
C&B Operations 
CM Built Doors 
Curt Severson 
Danks Edward 
David McMillen 
Don Iversen 
Don Steinbeisser 
Dunn Ranch 
Dynamic Energy Services 
Elite Hot Oil 
Exploration Drilling 
Farmers Elevator 
Four Eyes 
Franz Construction 
GDAR 
Glendive Livestock 
Gooseneck Implement 
Grandma & Grandpa Wright 
Gussey's Welding 
Herman & Margie Car Wash 
Hi Line Trucking 
High Plains Vet 
Horizon Resources 
Hurley Oilfield Services 
Independence Bank 

IronSides 
JJ & Tana Hovde 
Joyce Prewitt 
Lee's Tire 
Leland Ranch 
Lower Yellowstone REA 
Montana State Food Services 
Montana State University 
MSU Culinary Services 
NAPA/Sidney Auto 
Netzer Law Office 
Nick Lonski Edward Jones 
Norby, Inc 
Nortana Grain 
Northern States Fishing Tools 
Northwest Farm Credit 
Prairie Electric 
Purity Oil Services 
Quilts & More 
R&J Ag Supply 
R&J Construction 
R&J Roustabout 
Regency Acres 
Reid Ranch 
Restorx 
Reynolds 
RTK Construction 
S/L Services 
Scott Buxbaum 
Sidney Livestock 
Sidney Red E Mix 
Signs of Sidney 
Spray Foam of Sidney 
Steppler Ranch 
Stockman Bank  
T&J Farms 
Tri County 
Triple B Services 
Wildcat Trucking 
Yellowstone Valley Concrete & 
Construction 
Yellowstone Bank 
Yellowstone Valley Concrete 
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Richland County 4-H Livestock Members  

Colt Ambo 

Trent Ambo 

Hoyt Anderson 

Reegan Anderson 

McKenzy Averett  

Jaylen Baxter 

Jenna Baxter 

Brandon Becker 

Felixe Becker 

Aiden Berntson 

Chase Bireley 

Kodi Bireley 

Gage Bloesser 

Dalton Bouchard 

Ellie Burns 

Brady Buxbaum 

Carly Buxbaum 

Colter Carda 

Paige Carda 

Taryn Carda 

Ben Carlsen 

Danny Carlsen 

Becca Deming 

Brynlee Deming 

Isaac Deming 

Cambree Denowh 

Danica Denowh 

Cloey Eide 

Ethan Eide 

Kiawana Eide 

Drew Ellingson 

Rowan Ellingsom 

Adilyn Elverud 

Addison Foss 

Hazen Foss 

Briar Hanson 

Cayla Hanson 

Shayan Hatter 

Avery Hazen 

Sarah Helmuth 

Railyn Herbst 

Courtney Herman 

Layne Herman 

Hitch Horsburgh 

Jori Horsburgh 

 

Cedar Hovde 

Trista Hovde 

Wacey Hovde 

Avery Johnson 

Ava Jorgensen 

Boden Jorgensen 

Mya Jorgensen 

Myli Josephson 

Morgan Kindopp 

Olivia Klein 

Jaylyn Klempel 

Jolee Klempel 

Keaten Kostelecky 

Tana Kostelecky 

Frank Kunda 

Dalton Kunick 

Rylan Kunick 

Avery LaDue 

Garrett Larson 

Landry Larson 

Leddy Larson 

Brooke Lien 

Alexa Lonski 

Eli Lonski 

Owen Lonski  

Mazie Madison 

Tucker Madison 

Quaid Marshall 

Beth McMillen 

Cooper McNally 

Karley McPherson 

Ali Jo Merritt 

Lander Monson 

Corbin Mullin 

Curtis Mullin 

CJ Nevins 

Tucker Nevins 

Riley O-Donnell 

Alexia Papka 

Lane Papka 

Garrett Partin 

Lauren Prevost 

Kenley Prewitt 

Shelby Reese 

Terry Reese 

 

CeCe Reid 

Evyn Reid 

Jack Reid 

Beau Rindahl 

Kade Rindahl 

Trey Schepens 

Gavin Schieber 

Maddie Schieber 

Marett Schieber 

Jake Schlothauer 

Brock Schlothauer 

Brooke Skov 

Raigan Smith 

Trael Smith 

Madison Sparks 

Makayla Sparks 

Makenna Sparks 

William Sparks 

Amiya Steinbeisser 

Claire Steinbeisser 

Corbin Steinbeisser 

Liam Steinbeisser 

Addison Swaney 

Tucker Swigart 

Emma Torgerson 

Wes VanHook 

Whitney VanHook 

William VanHook III 

Jaxon Vitt 

Kendal Vitt 

Kynlee Vitt 

Kendyl Wacha 

Iris Waltner 

Jude Waltner 

Lily Waltner 

Shane Waltner 

Rylan Watts 

Brooklyn Wunder 

Parker Wunder 

Allyson Young 
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Thank You 

To our past and  
present  

4-H supporters.  


