Presenters (continued):
Caleb Boardman, University of Wyoming

Caleb Boardman grew up in Frannie, WY on a
commercial Sim-Angus operation. He attended and
judged livestock at Coffeyville Community College
where he was named a Junior College All-
American. Caleb transferred to Texas AGM
University where he judged on the 201l reserve
national champion team while receiving his B.S. in
Agribusiness. He then served as a graduate coach
at Texas AGM. including coaching the 2013 national
champion team, while earning an M.S. in ruminant
nutrition. Caleb recently accepted the coaching job
at the University of Wyoming and lives in Laramie
with his wife Kylie.

Sarah Baker, University of Idaho

Sarah D. Baker serves as an Associate Extension
Professor with the University of [daho Extension,
where she provides programming focusing on
livestock, range management and 4-H.

Sarah is a 6™ generation rancher from central
|daho, and a holds a Masters Degree in Meat
Science from the University of Idaho. During her
time at LI, Sarah worked as Student Assistant
Manager at the University Meat Laboratory, Vandal
Brand Meats. and completed a Meat Science
Research Assistantship.

Registration deadline: April 29, 2016

Registration Form
Return with payment by April 29, 2016

Name:

Mailing Address:

Telephone:

Cell Phone:

E-mail:

Circle One: Youth Track Adult Track

Special Dietary Needs:

Mail to:
Uinta County Extension/4-H
228 8th St.
Evanstan, WY 82830

307-783-0570—For Questions

Persons with disabilities who require alternative means for com-

munication of program information or reasonable accommoda-
tions need to contact Dawn Sanchez by April 29, 2016 228 9th
Street, Evanston, Wyoming 82930 or at 307-783-0570

Intermountain Livestock

Judges’ Training

May 12-14, 2016
Spanish Fork, Utah
Spanish Fork Fairgrounds
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__Livestock Judges’ Training

A training designed to help you im-
prove your:

* Livestock Selection
Livestock Evaluation Skills
Current Terminology

Oral Reason Skills

Proficiency in the Show Ring
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Positive Youth Interaction

% Audience Communication
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Presenters:

Ryan Rathmann, Texas Tech University

Ryan grew up in 4-H and FFA on his family's cow-calf oper-
ation in Bastrop, TX. Ryan received his B.S. and M.S. from
Texas AGM University in Animal Science and Beef Cattle
Reproduction in 2002 and 2008, respectively. He pursued
his Ph.D. in Ruminant Nutrition at Texas Tech University
completing his degree in December of Z008.

Ryan is currently an Associate Professor in the Depart-
ment of Animal and Food Sciences at Texas Tech University
and teaches a variety of courses. He serves as the faculty
coordinator of the Livestock Judging Team, Meat Animal
Evaluation Team, and the Beef Center. Ryan has coached
eight National Champion Collegiate Livestock Judging
Teams, three at Texas AGM from 2002 to 2004, and five at
Texas Tech from 2007 to 2009 and again in 2011 and 2015.
Ryan is recognized as the all-time winningest livestock
judging coach in the 100 year history of the prestigious
International Livestock Judging Contest and his 2008 Tex-
as Tech team holds the all-time record score. Under
Ryan's guidance, 22 undergraduate students have been
recognized as members of the All-American Livestock
Judging Team. In addition, Ryan has coached five National
Champion Meat Animal Evaluation Teams at Texas Tech
from 2007 through 2010 and again in 2013. Ryan has
judged local, state, or national junior and open cattle shows
in 30 different states and Canada including every major
show in Texas. the National Western, and the Narth Ameri-
can International Livestock Exposition.

Livestock Judges’ Training

Thursday, May 12, 2016—Moderator, Scott Nash

12:00 noon  Registration and Lunch -(included in registration)
12:45 p.m. Welcome and Training Overview—Jim Jensen
1:00 p.m. Live evaluation of market hogs, steers, lambs and goats—
All participants
2:45 p.m. Break
All adults sessions will be with Ryan Rathmann,

Youth sessions will be with Caleb Boardman
3:00—3:30 p.m. Youth—Introduction to Meat Goats
3:00—5:00 p.m. Adults—Meat goat judging
3:30—5:00 p.m. Youth-Meat goat judging
5:00—6:00 p.m. Adults—Coaching Judging Teams

Youth—Oral Reasons & Judging Terms
6:30 p.m. Dinner on your own
Friday, May 13, 2016—Moderator, Marc King

8:00 a.m. Youth—Swine Judging Overview

8:00—10:00 a.m. Adults—Judge Market steers and Breeding cattle

8:30—10:00 a.m. Youth—Judge Market Hogs and Breeding Gilts

10:00 a.m.  Break

10:30—12:00 p.m. Youth—Judge Market Steers and Breeding Cattle
Adults—More Cattle, Showmanship and Using the Microphone

12:00 Lunch (included in registration)

1:00—3:00 p.m. Youth—Oral Reasons Practice
Adults—Judge Market lambs and Breeding Sheep

3:00 p.m. Break

3:30—5:30 p.m. Youth- Judge Market lambs and Breeding Sheep
Adults—Judge Market Hogs and Breeding Gilts

6:00 p.m. Dinner (included in registration)

8:00 —10:00 p.m. DANCE

Saturday, May 14, 2016 - Moderator, Joel Packham
8:00—8:45 a.m. Adults—Swine Carcass Processing Demonstration
8:00- 10:30 Youth- Livestock Judging Contest
9:00—10:30 a.m. Adults- Carcass Evaluation in the cooler — Sarah Baker
10:30 Break (Youth prepare for Oral reasons)
11:00 — Noon Youth—Oral Reasons
11:00—Noon Adults—Roundtable discussion with Ryan Rathmann
12:15 p.m. Lunch (included in registration) Judging Awards Presentation
1:30 p.m. Adjourn

Registration Deadline: April 29, 2016

When: May 12— 14, 2016

Where: Spanish Fork Fairgrounds

475 South Main St.
Spanish Fork, Utah 84660

(Spanish Fork is located 7 miles south of
Provo. Take I-15 and get off at Exit 257.)

Fees: include 4 meals and 4 breaks

$150 per individual

$100 per youth
Registration:

Limited to the first 75 registrants
Hotel Accommodations:

Days Inn— I-15, Exit 260:
801-491-0300
$70 for a king, $75 for 2 queens,

When making your reservations, let them
know you are with

Intermountain Livestock Judging.

Please make reservation prior to April 29, 2016
to receive this rate.

The Days Inn is located five minutes from
Provo Towne Center Mall.

There are a variety of fast food choices
and restaurant chains near the hotel as
well as near the mall.



