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	Niche Meat Marketing Conference
March 26 - 27, 2009  
Theme: What You're Doing and How's it Working? 
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Registration Fees Reduced for 2009!
The economy is affecting all of us.  We have reduced fees for 2009 and hope that will help you in committing the time and resources to attend the conference. 
Register On-line
On-line credit card registration available by 
Clicking Here
Register By Mail
Click here for a pre-registration form to print and mail.

March 26th - 

Cutting Edge Meat Processing Tour
March 27th -  

What You're Doing and How's it Working?
This year's conference will focus on implementation.  We have covered a lot of topics over the past six years.  We want to provide a way to bring all that information together to assist you in developing or taking your niche meat marketing effort to the next level. 
This year's conference will feature a tour of Cutting Edge Meat, a USDA inspected harvest and processing facility.  The plant is located in Newman, CA.  After the tour, we will have discussions working with processors, meat cutting instructions, and the need for more USDA processing. 
March 26 Conference Agenda
 Time                          Workshop Title and Speaker 

8:45-9:45 AM               Registration
9:45 - 10:00 AM           Welcome 

10:00 AM - Noon         Producer Panel and Discussion
     Things that are working well & challenges 
Noon - 1:00 PM           Lunch 

1:00 - 5:00 PM             Cutting Edge Meat Tour and Discussion
     Preparing to Talk with a Meat Processor
5:00 - 6:00 PM             Social Hour 

6:00 -8:00 PM              Dinner 
    What I Learned in 2 Trips to Argentina 

March 27 Conference Agenda
  Time                              Workshop Title and Speaker

8:00 - Noon                     

Workshops and Facilitated discussion on the Following Topics:
Economic Planning for Profitability
Cash Flow Planning
Marketing Tips including Meat Buyers Clubs
Developing a Forage Flow
Core Principles on Getting Started in Niche Meat Marketing

Noon - 1:00 PM                Lunch 



	


