
  
Contest Guidelines 

Youth Meat Judging Contests 
Hosted by: University of Wyoming Meat Judging Team 

 
1. Contest management 

Youth contests are managed by the University of Wyoming Meat Judging Program.  
Contact:  
McKensie Phillips, Contest Coordinator 
1000 E. University Ave, Dpt. 3684 
Laramie, WY 82071 
Mckensie.phillips@uwyo.edu 
(307) 760-6674 
 

2. Official commi3ee 
Youth contests will be officiated by students on the University of Wyoming Meat Judging Team. The 
CommiVee Chair will be the current Coach of the University of Wyoming Meat Judging Team.  
 

3. Contest makeup 
Contests will include: 
6 classes  
30 quesXons (5 quesXons/class) 
30 retail ID cuts for idenXficaXon (species, primal, cut, cookery method).  
 

4. Classes 
Classes will be put together from the following product. Classes will be selected based on product 
availability and at the discreXon of the Contest Coordinator.    
 

Carcasses Beef 
 Pork 
 Lamb 
Wholesale cuts Beef ribs 
 Beef rounds 
 Beef shortloins 
 Beef Full Loins 
 Pork fresh hams 
 Pork center-cut loins 



Retail cuts Beef Rib, Ribeye Steak, Lip-on 
 Beef Rib, Ribeye Steak, Bnls 
 Beef Loin, T-Bone/Porterhouse Steak 
 Beef Loin, Top Loin Steak (bone-in or boneless) 
 Beef Loin, Top Sirloin Steak, Boneless 
 Pork Shoulder, Blade Boston Roast 
 Pork Shoulder, Blade Steak 
 Pork Loin, Blade Chop 
 Pork Loin, Blade Roast 
 Pork Loin, Rib Chop 
 Pork Loin, Loin Chop 
 Pork Ham, smoked center slice 
 Lamb Shoulder, Square Cut 
 Lamb, Rib, Rib Chop (frenched or unfrenched) 
 Lamb Loin, Loin Chop 
 Lamb Leg, Sirloin Chop 
 Lamb Leg, Center Slice 

 
5. Ques;ons 

QuesXons will be answered on the provided scantron in the WriVen Exam secXon (Appendix A; red box 
in example). A key will be provided to all youth indicaXng that bubble A corresponds to exhibit 1, bubble 
B corresponds to exhibit 2, bubble C corresponds to exhibit 3, and bubble D corresponds to exhibit 4. 
True/False quesXons may be asked; bubble A corresponds to True, bubble B corresponds to False. 
 
There will be 5 quesXons asked per class each at 5 points for a total of 25 points/class.  
 
QuesXons will be answered without the use of notes. Youth will be allowed 5 minutes to study notes 
prior to answering quesXons on each class. The order in which quesXons will be answered will be posted 
in the quesXons room and clearly indicated by contest leaders. Youth will study notes for the first class (5 
minutes) and then answer quesXons related to the first class (5 minutes) before studying notes for the 
next class and so on.  
 
Note paper with a Class Name heading will be provided for each class for youth to use while judging. The 
only paper allowed for studying prior to answering quesXons will be this provided paper with their notes 
for that class on it. At the end of the 5 minute study period, youth will be asked to put away their note 
page leaving only their scantron and pencil in front of them. Youth will not be permiVed to view a class’s 
note page ager answering quesXons on that class. Once youth are finished answering all quesXons, they 
may gather all of their note pages before leaving the contest.  
 
QuesXons will be printed on paper that will be handed out to youth at the end of the study period prior 
to answering quesXons for a parXcular class. The paper with quesXons printed on it will not be collected; 
youth may keep it for post-contest review with coaches. 
 

6. Retail ID 
Youth will idenXfy 30 retail meats cuts from the list provided in Appendix B. Only the cuts listed are 
eligible to be used in contests. ParXcipants will be given one point for correct species idenXficaXon, one 
point for correct primal cut idenXficaXon, two points for correct retail name, and one point for correct 
cookery method. Answers will be recorded on the provided scantron (Appendix C).  



Contest ;ming 
Youth will have 10 minutes to evaluate each class before rotaXng to the next class with their groups. 
RotaXons that include evaluaXng carcass and wholesale cut classes will be Xmed based on the following:  

• One minute standback period at the beginning of the rotaXon (to allow for all contestants to 
view the product from afar; contestants may move around the backside of the exhibits during 
this period) 

• Eight minute move-in period (contestants can view product from any vantage point, close or far) 
• One minute standback period at the end of the rotaXon (to again allow for all contestants to 

view the product from afar as they finalize their decision making/note taking; contestants may 
move around the backside of the exhibits during this period) 

RotaXons that include evaluaXng retail cut classes and idenXfying retail cuts will not include a standback 
period; contestants may use the enXre ten minutes to evaluate exhibits from near or far. 
 
Youth will be reminded of this at the beginning of each contest and by their group leader during the 
contest. 
 

7. The contest is open to all youth  
18 years old and younger as of Jan. 1, 2027 
 

8. Age Divisions  
Junior (10 and under as of Jan. 1, 2027) 
Intermediate (11 – 13 as of Jan. 1, 2027) 
Senior (14 – 18 as of Jan. 1, 2027) 
*The Jan. 1, 2027 date is used to align with Wyoming 4-H age 
 

9. Compe;;ve Divisions 
Novice – open to youth who have not received instrucXon in meat judging or competed in a youth meat 
judging contest prior to entering. This division is intended as an invitaXon for youth to explore meat 
judging and compete against others who also have no prior experience. It is the hope that parXcipaXon 
in this division will encourage their conXnued involvement in future years. 
 
Limited – open to youth who have received instrucXon in meat judging but not yet competed in a youth 
meat judging contest prior to entering. This division is intended to foster new interest in meat judging for 
youth that have been exposed to it but have not yet competed.  
 
Experienced – open to all other youth not eligible for the Novice or Limited divisions 
 
Youth will declare their division when registering for the contest. Division eligibility will be decided by 
the contestant and his/her coach/parent. Any quesXons regarding eligibility or concerns with eligibility 
will need to be presented in wriXng to McKensie Phillips.  
 

10. Contest scoring 
 Points available 
Classes (6 @ 50 points each) 300 
QuesXons (30 @ 5 points each) 150 
Retail ID (30 @ 5 points each) 150 
TOTAL 600 



 
11. Contest awards 

Awards will be given to the youth with the highest and second highest point earning in each 
Age/CompeXXve division.  

Novice Junior  Novice Intermediate Novice Senior 
Limited Junior Limited Intermediate  Limited Senior 
Experienced Junior Experienced Intermediate Experienced Senior 

 
Ties will be broken by the individual’s Retail ID score - the higher Retail ID score will earn the higher total 
contest ranking. In the event there is sXll a Xe ager considering the individual’s Retail ID score, Xes will 
be broken on the individual’s QuesXons score – the higher QuesXons score will earn the higher total 
contest ranking.   
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