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Licking County Ag Services Center

A satisfactory eating experience of meat is directly

related to the tenderness, juiciness, and flavor of the 771 East Main Street
cooked product. In this program OSU Extension will
provide you the consumers, hands on education in Newark, OH 43055

order to maximize palatability and food safety during
the preparation and cooking process when using a grill
or cooking outdoors.

Licking.osu.edu

Please return to Licking County OSU Extension at 771 East Main St., Newark OH, 43056 with
$20 registration fee by June 14th. Class size limited to 20 participants on first come first serve
basis. Fee includes meat product and materials.

Name(s):

Phone Number:

No. of Attendees: x $20 =

Any Food Allergies: If Yes List:
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CFAES provides research and related educational programs to clientele on a

nondiscriminatory basis. For more information, visit cfaesdiversity.osu.edu.

For an accessible format of this publication, visit cfaes.osu.edu/accessibility.
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