
In today’s market, it is important to take advantage of any and all 
opportunities that make our cattle more desirable to the buyer 
sitting in the stands.  As of now, Wendy’s restaurant, Tyson Foods 
and multiple auctions have announced that they will require 
producers to be certified in BQA in order to market their cattle or 
serve their product.  To learn more and become certified, join us 
for this classroom style training.  

BQA Certification will be followed by a live, interactive Ohio Beef 
School webinar. Topics covered will include: available forages, 
body condition, reproductive nutrition & calf health.

LOCATION: 
Stark County Educational Services Center 
Room T113
Stark State Advanced Technology Center
6057 Strip Avenue NW, North Canton, OH 44720

TO REGISTER, CONTACT: 
330-832-9856, ext. 3465 or 
email: parker.1269@osu.edu

COST: FREE, but pre-registration is required! 
Registration Deadline: 12pm(noon) on February 5

TUESDAY, FEBRUARY 5 6-9pm
6-7pm Beef Quality Assurance Certification 
7-9pm Ohio Beef School Webinar 

Winter Management of the Cow Herd for a Productive 2019

Beef Quality Assurance Certification 
& Ohio Beef School Webinar 

Name: 

Address: 

Email: Phone:

Number Attending:

REGISTRATION INFORMATION. Pre-registration is required! To register, please call, mail, email, or drop off 
your registration to OSU Extension Stark County, 2800 Richville Dr. SE, Massillon, OH 44646.  The program is 
filled on a “first come, first served basis”.

THE OHIO STATE UNIVERSITY EXTENSION

stark.osu.edu
CFAES provides research and related educational programs to clientele on a 

nondiscriminatory basis. For more information, visit cfaesdiversity.osu.edu. 
For an accessible format of this publication, visit cfaes.osu.edu/accessibility.

NOTE: This training has been approved to meet Ohio 4-H Youth Quality 
Assurance requirements, however youth should verify acceptance with 
their county fair board before attending.  Youth are welcome to attend.
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