
Q. Who can buy at the market animal auction? 

Anyone can bid on an animal at the market animal auction.
Buyers are required to register and pick up a number in order to buy during the sale.

�By purchasing an animal from the 4-H livestock auction, you are directly impacting youth development
in Cayuga County. 
The 4-H Market Livestock Program teaches youth sustainable animal husbandry practices that
produce healthy livestock for our local meat market and are required to complete quality assurance
training.
�As a buyer, you will have control of how your meat is processed, cut, and wrapped.
�Buyers receive publicity for yourself and/or your business.

Q. Why should I purchase at the 4-H Livestock Auction?

As a buyer, you will receive a buyers packet prior to the sale containing detailed information about
what to expect on the day of the sale.  Once you arrive, you can find the 4-H Livestock Auction animals
penned/tied for viewing. 4-H members will be with the animals that morning to help answer any
questions you may have. Staff at registration desk are also available to help answer any questions and
to get you registered with a buyer’s number.  
Market animals are shown on Friday & Saturday and the judge will provide their assessment of the
animals’ market readiness.  All buyers are invited to join the auction committee for a buyer’s luncheon.
At the conclusion of the luncheon the auction will begin. Sale order will be posted ringside during
lunch. Bids are placed as a dollar per pound amount based on live weight. Payment is due at the end of
the auction. Once the auction has concluded and payment has been made, the auction committee will
help you move the animal to the transportation of your choice (pre-arranged transportation or one of
the processors' trailers who are in attendance). 

Q. I’ve never been to an auction, how does the process work?

Q. What animals will be auctioned? 

Animals up for bid vary from year to year depending on what livestock 4-H Members choose to raise. Beef,
Swine, Dairy Steers, Poultry, Rabbits, Meat Goats, Sheep are the species allowed in the auction.
All meat auction animals will be auctioned live, except for poultry which will be sold already processed in a
lot of 2.

Q. Will there be a minimum sale price and how much can I expect to pay?

Yes, there will be minimum prices set for each species to ensure that youth get a fair price for their market
animal. Minimum prices will be set by the auction committee, not by the youth.
Animals sold at the 4-H auction are sold by pound live weight.
The final price per pound depends on who wants the animal and how much they are willing to pay for it. A
part of the 4-H market animal project is marketing and buyer recruitment.  4-H members are required to
invite buyers for their animals to the auction.  If a 4-H member does a particularly good job bringing buyers
to the auction, they could get more money for their animal.

4-H Livestock Auction
Frequently Asked Questions



Q. What can I do with the animal I purchased?

After purchasing an animal, buyers can choose to: 

1) Custom Processing – Buyers will choose a processor and have their purchase custom processed. Buyers
are responsible for the fees charged by the processor. Animals will be transported

2) Arrange to take their purchase home at the conclusion of the fair.

3) Buy an animal and donate it back to the program for resell.

Q. What if I can’t use a whole animal?

Make an arrangement with a friend or family to purchase it together.
Consider making a donation to a local food bank.
Buy an animal and donate it back to the program for resell.
Add-Ons - If you would like to support more than one youth but not purchase multiple animals or if you
just want to contribute but not buy in full, you can contribute a certain amount ($10, $50, $100, etc.)
through the use of an add-on sheet. These will be available the day of the auction. In this situation, you
do not purchase any meat, but instead give a donation to the youth to support them in their project.

Q. What can I expect to spend in processing? 

Processing cost depends on species of animal, types of cuts and varies by processor. If you are planning
on bidding on a 4-H animal, we recommend you contact your selected butcher ahead of the auction.

Q. How do I pay for my animal & where does the money go?

Buyers paid CCE via Cash, Check or Credit Card (PayPal) after their winning bid is accepted
All payments for Animals and/or Add-Ons are due upon auction completion
97% of the proceeds from each sale go to the individual 4-H member. The remaining 3% will go toward
future program  expenses 

�Buyers select a processor from the list provided
Animals will be trucked directly to the processor after the Fair
�Buyers work with their chosen processor to select how they want their meat cut and packaged.

Q. How do I get the animal I purchased processed?

Freezer space required for frozen meat can vary from 35-50 pounds per cubic foot, depending on how it is
wrapped, amount of bone, and shape of the cut.

Q. How much freezer space will an animal take up? 

Q. Do I have to take possession of the animal after the Auction?

Yes, once you have bought the animal it is yours. 4-H members will help you load the animal if you want to
take it home. If you would like one of the processers who is at the auction to take the animal for you, the 4-
H members and auction committee will help you make the agreements.  

4-H Livestock Auction - FAQ's
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Cayuga County
Meat Processors

Please contact your selected processor prior to the 4-H
Livestock Auction for pricing details, cut sheets, etc. 

We will make arrangements for animals to be
transported to the processing facility following the

auction.
Poultry is sold at auction processed and frozen.

Owasco Meat Co., Inc. Phone:

Website:1 Oak Hill Road www.owascomeat.com/

Species:Moravia, NY  13118 Beef, Hogs, Goats, Lambs

E-mail:Callan Space omeatcinc@gmail.com

315-497-1721  

Kevin's Custom ButcheringFacebook:7191 Donovan Road

E-mail:Kevin Lillie thelillies10519@gmail.com  

Kevin’s Custom Butchering Phone: 315-252-8998 

Species:Auburn, NY  13021 Beef, Hogs, Goats, Lambs

Phone:

E-mail:

Website:

Species:

Mervin Sensenig 

12167 Duck Lake Road

Red Creek, NY 13143 Beef, Hogs

mervinsensenig86@gmail.com

518-317-8997Duck Lake Processing

T & B Meats Phone:

E-mail:

Website:

Species:

Tom Treat 

1 Strawberry Square

Auburn, NY  13021

tmtr6@aol.com

315-246-1037

Beef, Hogs

Genoa Custom Meats Phone:

E-mail:

Website:

Species:

William Samson 

1021 Salmon Creek Road

Lansing, NY 14882

315-496-2001

Beef, Hogs, Goats, Lambs
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