
AUTHORIZATION TO PURCHASE

I hereby authorize     to purchase for me:
     (  ) Steer        (  ) Lamb(s)        (  ) Swine        (  ) Poultry        (  ) Rabbit(s) and/or        (  ) Goat(s),  
not to exceed a total expenditure of $                                        premium money (money over and above resale  
value of the animal(s) purchased), and you have my permission to use my name and/or photograph for 
publicity purposes. I further authorize the above-named bidder to:

(  ) 1. Resell animal(s) to packer buyer offering highest price:

(  ) 2. Have animal(s) purchased and processed for meat at:

     (Name of Meat Processor)

(  ) 3. Other method of disposal (specify donation, etc.):
(  ) 4. Pick up animal Sunday after 7 pm
 

Buyer’s Signature:        Date:

Name of Company/Individual:

Home Phone:     Cell Phone:

Address:

5 Hills, LLC  
Achtenhagen Services, Inc.
Allen Walter Farms  
Angela Ritonia-Peot,  
 First Weber, Inc.
Armbruster, Mike
Aryv, Kevin Knuteson 
Ashley, Margot
B & Z Holsteins
Beaumont, Mike
Best Truck Repair
BGS Glass Service  
Big Bend – Vernon Lions Club
Bobby’s Bar Brookfield   
Bolan Cattle Company
Boneyard Pub & Grille
Bradley Corporation 
Brew City CT360 
Brian’s Grading
CAD Industries 
Committed Contracting
Competitive Heating  
 & Air Conditioning, LLC
Cornerstone Livestock
Count4u
Cozy Nook Trucking, LLC
Creative Disposal & Recycling
Crimson Acres Family Farm
Dave Morris Farms
Daybreak Prime Meats & Deli
Deneen, Mike & Denise
DKC Farm
Elbert’s Resort & Condos
Environmental Sampling  
 Corporation (ESC)
Field, Kevin 
Fuhrmann Family/ 
 Lago Su Bella
Fun Rental
G-Brock’s Auto Repair
GFL Environmental
Goyette, Mark
Hansen, Ann
Harry Hansen Meat Service
Heaven’s Helpers Food Pantry  
 & Soup Kitchen, LLC  
Higginson, Eric
HM Brandt Demolition, LLC
Hollern, Laurie
Industrial Associates
Kipp Farms
Konkol’s Service & Repair
Lannon Stone

LeDonna Farm  
Liz Tobolt, First Weber, Inc.
Losinieki Realty Group, LLC
Mathison, Judy
Milford Hills Hunt Club
Miller Brothers Grass Farm
Miller Grain Farms
Miller, Ray and Heather
Muskego Feed & Seed, LLC
Ogden & Company, Inc.
Oggie’s Kitchen and Bar  
Pewaukee Veterinary Service
Piala, Jim & Cathy
Piala’s Nursery & Garden  
 Shop, Inc.
Premier Insurance  
 Solutions , LLC
R&W Trucking, Inc. 
Railsback, Brent  
Rapco, Inc. 
Rennhack Trucking, LLC
Richards, Benn
Robert’s Specialty  
 Meats, LLC
Salzman, Owen & Holly
Salzman, Phil
Salzman, Sally
Saz’s Hospitality Group
Scherwinski, David
Schuett Cattle, LLC 
Schuett, Randy & Brenda
Shelley, Kevin
Stanley Walter Septic Tank 
 Cleaning, LLC
Stigler Farms LLC
Strieter Farm Truck Service
Summit View Farms 
Super Products LLC
Tessman Farm  
Tessman, Harvey & Diana
The Weather Vane
Timmerman, Justin & JoAnne
Tremaine, Luke & Christina 
Trompler, Christina  
TruKraft Concrete
Vaughn, Dick 
Vulcan Lead
Waukesha Elected Officials
Westbury Bank  
Westridge Builders, Inc.
Wick’s Wood Floors, Inc.
Zorn Compressor 
 & Equipment, Inc.

WHAT IS A JUNIOR  
LIVESTOCK AUCTION?
The 2024 Junior Livestock Auction at the 
Waukesha County Fair on Friday, July 19, is 
the culmination of a year’s project activities 
for 4-H and FFA members. As a learning and 
business venture, these young men and 
women have selected, fed, and groomed 
a steer, lamb, poultry, rabbit, goat, or swine. 
They have brought their project to the Fair 
to be judged, graded, and sold. Buyers can 
support a young person in their community 
by purchasing an animal. Animals may be 
resold if buyers do not wish to take delivery 
of the meat.

WHY BUY?
Support of the auction provides recognition 
and incentive for young adults to earn  
college funds, buy more animals, and receive 
practical training in business. The auction  
has a positive impact on participants, and 
helps them develop valuable leadership 
skills and real-world principles that guide 
them in becoming tomorrow’s leaders.

262-544-5922262-544-5922

BLUE RIBBON SPONSORS
Bobcat Plus, Inc. 
Cedar Road Meats 
Century Products  
Day-Lite Lodge #358  
 F and M 
G-Brock’s Auto Repair
Hydro-Thermal 
 Corporation  
Insight FS 
Jeff Van Dam Insurance  
 Agency – American  
 Family Insurance
Judy Mathison & Family 
Kilpatrick Engine  
 & Transmission 

Konkol’s Service  
 & Repair, LLC 
Lannon Stone  
 Products, Inc.  
Liz Tobolt –  
 First Weber Group, Inc.  
Miller Brothers Grass Farm 
Morris Midwest, LLC  
Piala’s Nursery & Garden  
 Shop, Inc. 
Premier Insurance  
 Solutions, LLC 
Proven Power 
Sterr Livestock Trucking

MERIT SPONSORS
Citizens Bank
Compeer Financial
Pepsi
Rochester Deli
Sam’s Club of Waukesha  
Sorce Services, LLC
The Bill Stade Auction  
 & Realty Company

Tractor Supply Company
Waukesha Landscape  
 Supply
Wolter Group, LLC
Woodman’s

GRAND CHAMPION SPONSOR
ARR, Inc.

2024 Sponsors

THANK YOU TO ALL OUR  

2023 Auction Buyers

FRIDAY, JULY 19
4 pm    Appreciation Reception with Drinks  

and Hors d’oeuvres
5:30 pm    Market Steer, Lamb, Swine, Poultry,  

Rabbit, and Goat Auction

INSIGHT FS LIVESTOCK COLISEUM
Waukesha County Expo Center

1000 Northview Road • Waukesha, Wisconsin
COUNTY EXECUTIVE

Paul Farrow
AUCTIONEER

Bill Stade, Fort Atkinson
HONORARY FAIR MARSHAL

Rob Schuett

2024 HONORARY FAIR MARSHAL
Rob Schuett

BOLD INDICATES HIGH-LEVEL BUYER

COUNTY EXECUTIVE AND FAIR MARSHAL 

JUNIOR LIVESTOCK
AUCTIon

Market Poultry exhibitors are responsible for the professional processing of the market poultry as well as the delivery to the 
processor and to the buyer.

WaukeshaCountyFair.com

FRIDAY, JULY 19 • 5:30 PM
BUYER RECEPTION AT 4 PM

COUNTY EXECUTIVE AND FAIR MARSHAL 

JUNIOR 
LIVESTOCK 
AUCTIon



RESERVE CHAMPION MARKET STEER
Shown by Sami Neff

purchased by Bradley Corporation

GRAND CHAMPION MARKET STEER
Shown by Jack Salzman

purchased by Zorn Compressor & Equipment, Inc.

RESERVE CHAMPION MARKET SWINE
Shown by Lillian Hopkins

purchased by Bradley Corporation

GRAND CHAMPION MARKET SWINE
Shown by Emberley Knuteson

purchased by Piala’s Nursery & Garden Shop, Inc.

RESERVE CHAMPION MARKET LAMB
Shown by Karisa Ridgman

purchased by Christina Trompler

GRAND CHAMPION MARKET LAMB
Shown by Gavin Tremaine

purchased by Achtenhagen Services, Inc.

RESERVE CHAMPION MARKET  
POULTRY, ROASTER CHICKENS

Shown by Elouisa Szczech
purchased by Angela Ritonia-Peot, First Weber, Inc.

GRAND CHAMPION MARKET  
POULTRY, HEN TURKEY
Shown by Elouisa Szczech

purchased by Liz Tobolt, First Weber, Inc.

GRAND CHAMPION MARKET GOAT
Shown by Easton Hansen

purchased by Ann Hansen

RESERVE CHAMPION MARKET GOAT
Shown by Elizabeth Shelley

purchased by Kevin Shelley

2023 ChampionsHOW TO BUY
The Auction takes place in the Livestock Sale & Show  
Tent on the northeast side of the grounds and is open  
to everyone. Interested bidders may obtain a sale sheet 
at the Buyers’ Registration Table. The sheet contains 
information regarding the official sale weight, breed, 
and the owner of each animal. Bids are made in dollars 
and cents per pound with the animal going to the 
highest bidder. If you need help in bidding, assistants 
at the auction will be glad to help.

If you are unable to attend the auction, yet wish to 
purchase an animal, you may do so by filling out the 
attached Purchase Authorization Agreement and have 
your authorized person turn the form in to the Buyers’ 
Registration Table at the time of sale. Otherwise, the 
Auction Committee can also assist you as a proxy 
buyer. Payment is desired at the Auction to ensure 
timely payment to the youth exhibitors.

For tax purposes, please note that prices paid for  
animals over and above current market prices are  
tax deductible as advertising expenses.

AFTER BUYING
Payment is desired at the Auction to ensure timely  
payment to the youth exhibitors. Please give complete 
instructions as to the disposition of the animal:

• If you are picking up a live animal, excluding swine.

• If it is to be processed for home use, please be  
sure you state the name of the food processor 
where the animal is to be prepared, wrapped,  
and frozen. (Information will be available on  
custom processing and wrapping.)

• RESALE OPTION: If you wish to help out a junior  
exhibitor, but do not wish to have the processed  
meat, you may purchase an animal for resale. By  
doing so, you agree to pay the final selling price  
(the price you bid at auction). After the Fair, the  
animal(s) will be sold to a local livestock auction  
barn. You will receive a check for the market value  
of the animal after the Fair. (With the exception of 
poultry and rabbits, animals cannot be resold.)

BUYING THE BEST
Per the examples, you will receive approximately that  
amount of meat which will be cut, well-trimmed, and  
prepped for the freezer. Prices shown are for example  
purposes only. Buyers are encouraged to offer bid  
prices at their own discretion.

EXAMPLE FOR BEEF 
A 1,200 lb. live weight steer will provide approximately  
the following amount of dressed meat:

Steaks (T-Bone, Porterhouse, Club Steaks) ........ 60 lbs. 
Round Steak, Rump, and Sirloin Tip ....................... 15 lbs. 
Chuck Roast ......................................................................... 70 lbs. 
Ground Beef ......................................................................240 lbs. 
Stew Meat and Miscellaneous Cuts ....................... 45 lbs.

  TOTAL 450  lbs.
If your bid is $2 per pound, the animal would cost $2,400. 
Processing charge (cutting, wrapping, freezing, etc.) is  
approximately $800, so your total would be $3,200.

EXAMPLE FOR LAMB  
A 130 lb. lamb will provide approximately the following 
amount of dressed meat:
 Chops (2 Loins)  ....................................................................7 lbs. 
 Whole Shank (Legs)  ....................................................... 16 lbs. 
 2 Shoulders .......................................................................... 15 lbs. 
 2 Spare Ribs  ..........................................................................5 lbs.
 Trim ............................................................................................5 lbs.
  TOTAL 48  lbs.
If your bid is $1.50 per pound, the animal would cost $195. 
Processing charge (cutting, wrapping, freezing, etc.) is 
approximately $145, so your total would be $340.

EXAMPLE FOR PORK  
A 230 lb. swine will provide approximately the following 
dressed meat:
 Ham ......................................................................................... 32 lbs. 
 Bacon ...................................................................................... 25 lbs. 
 Chops ...................................................................................... 24 lbs. 
 Shoulder Cut ....................................................................... 28 lbs. 
 Spareribs ................................................................................. .6 lbs. 
 Sausage ................................................................................. 16 lbs. 
 Miscellaneous Cuts ......................................................... 15 lbs.
  TOTAL 146  lbs.
If your bid is $2 per pound, the animal would cost $460. 
Processing charge (cutting, wrapping, freezing etc.) is  
approximately $350, so your total would be $810.

EXAMPLE FOR RABBIT
Meat pen consists of three rabbits. Live weight is 5 lbs.,  
dressed weight would be 3 lbs.

EXAMPLE FOR POULTRY
On average, poultry dressed weight is 25% less than  
live weight. So a 40 lb. bird would have a dressed  
weight of 30 lbs. 

DAIRY MILK, 1ST LACTATION
Shown by Sarah Heida

purchased by Achtenhagen Services, Inc.


