Fire Up Your

Grilling
Skills

October 11, 2025

1:00 PM to 5:00 PM
Williamsburg Community Building, 126 W William Street

Topics Covered:

*Meat Cuts, Labels, and Selection

*Palatability

*Degrees of Doneness

*Enhancing Flavor

*Sensory Panel (Visual, Aromatic, Taste)
of Different Muscle Cuts

*Registration Required by October 7

RSVP by email to:

Chelsea Richmond at crichmon@ksu.edu,
. : Rod Schaub at rschaub@ksu.edu
Presenter: Dr. Erin Beyer or call the Garnett Office at 785.448.6826

K-State Extension Meat
Science Specialist

*Cost: $10 per person payable
at the door

K-State Research and Extension is committed to providing equal opportunity for participation in all programs,
services and activities. Accommodations for persons with disabilities may be requested by contacting the event

contact Chelsea Richmond two weeks prior to the start of the event September 26, 2025 at 785.448.6826 or
K. E crichmon@ksu.edu. Requests received after this date will be honored when it is feasible to do so.
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