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Improvement Initiative

Location: 284 Cowan Dr. Dickson TN

Saturday, Sept. 11th: Introduction- Brad Greenfield

9am- 3:30pm Farm & Ranch Management: Management & Planning for
Success- Leamon Bratton, Amanda Mathenia
Forage Production for Cow-Calf Operations- Amanda
Mathenia
Marketing Beef Cattle- Brad Greenfield
Environmental Concerns for Beef Cattle- Wynne Mitchell

Saturday, Sept. 18th: Cattle Behavior & Handling Facilities- Amanda Mathenia
9am- 3:30pm Developing Genetics to Meet the Needs of the Industry-
John Bartee
Reproductive Management of Cow-Calf Operations- John
Bartee
Beef Carcass Intro- Brad Greenfield
Food Safety/ BQA- Troy Dugger

Monday, Sept. 20™ Beef Carcass Evaluation- Dr. Loveday ***This class will
7:30pm meet at C&G Slaughter House in Bon Aqua***
Saturday, Sept. 25th: Feeding the Beef Herd- Justin Rhinehart

9am- 2:20pm Health Management of Beef Cattle- Dr. Edmonds

Management of Beef Herd/Industry Outlook/ Technologies
in the Beef Industry- Jerri Lynn Sims, Brad Greenfield

*Speaker dates are subject to change.

*Max enrollment- 30 people

*Minimum enrollment- 15 people

*Registration ends Friday Sept. 3rd

*All lunches will be provided

*Contact Amanda Mathenia for more information at 931-296-2543

*Cost of class is $60 if participant has BOTH CURRENT BQA # & Premise ID or $160
if participant does not have BOTH CURRENT BQA # & Premise ID.



