
Fall Classic
November 18-21, 2009

Stephens County Fairgrounds • Duncan, Oklahoma

Wednesday, November 18
	 8 a.m.	 Earliest arrival of animals
	 Noon	 Check-in begins

Thursday, November 19
	 8 a.m.	 Hogs must be in place
	 9 a.m.	 All entries must be checked in
	 9 a.m.	 Scanning of all entries
	 5 p.m.	 Weanling Pig Sift

Show & Sale Phones:
(580) 470-7020 or (580) 255-9979

Jack Wall (309) 945-3312
Jeff Morris (608) 346-9561

Chester White Judge: Jay Winter
Spotted Judge: Randy Pullan

Health regulations will be mailed to all consignors and  
will be posted on the CPS Website at www.cpsswine.com.

Friday, November 20
Main arena, Ring B
	 8 a.m.	 Spotted Show
		  Chester White Show
	5:30 p.m.	 Selection of Champion Female
		  Weanling Pig Prospects
	 6 p.m.	 Female Weanling Pig Sale

Saturday, November 21
Main arena, Ring B
	 9:30 a.m.	 Spotted Sale
		  Chester White Sale
	 5 p.m.	 Selection of Champion Male 
		  Weanling Pig Prospects
	 5:30 p.m.	 Male Weanling Pig Sale

Tentaive Schedule of Events

2009

2009 Fall Classic Chester White Entry Blank

Name______________________________________________People File Number____________

Address___________________________________ Premise ID Number (required)____________

City____________________________________________State_____________Zip____________

Phone (      )__________________ E-mail____________________________________________

No. Boars (March 15 and after). . . . .      @$25_______ $	 _________ 	

No. Open Gilts (March 15 and after) .  @$25_______ $	 _________ 	

Pens. . . . . . . . . . . . . . . . . . . . . . @ $5_______ $	 _________

		  Total $	 _________

Entry Deadline:
Friday, Oct. 10, 2009

Mail entries and payment to:
Chester White 

Swine Record Association
P.O. Box 9758

Peoria, IL 61612

2009 Fall Classic Spotted Entry Blank

Name______________________________________________People File Number____________

Address___________________________________ Premise ID Number (required)____________

City____________________________________________State_____________Zip____________

Phone (      )__________________ E-mail____________________________________________

No. Boars (March 15 and after). . . . .      @$25_______ $	 _________ 	

No. Open Gilts (March 15 and after).  @$25_______ $	 _________ 	

Pens. . . . . . . . . . . . . . . . . . . . . . @ $5_______ $	 _________

		  Total $	 _________

Entry Deadline:
Friday, Oct. 10, 2009

Mail entries and payment to:
National Spotted 

Swine Record, Inc.
P.O. Box 9758

Peoria, IL 61612
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2009 Fall Classic Weanling Pig Entry Blank

Name_________________________________________ NSR, ABA or CPS File No.____________

Address___________________________________ Premise ID Number (required)____________

City____________________________________________State_____________Zip____________

Phone (      )__________________ E-mail____________________________________________

No. Weanling Pigs (6 maximum) . . .    @$25_______ $	 _________ 	

Non-Member Participation Fee. . . .     @$75_______ $	 _________ 	

		  Total $	 _________

Entry Deadline:
Friday, Oct. 10, 2009

Mail entries and payment to:
National Swine Registry

P.O. Box 2417 
West Lafayette, IN 47996-2417

Fall Classic Weanling Pig Rules and Regulations
•	 No clipping allowed in barns.
•	 Same health requirements as breeding stock.
•	 Pigs should weigh between 40 and 70 lbs. (not required).
•	 It is recommended not to dock tails.
•	 All purebred weanling pigs that show in the purebred class must have a pedigree that accompanies each entry.
•	 Entries are open to all eight breeds and all crosses. Classes will be divided by breed, sex and the number exhibited.
• 	 There is a limit of 6 weanling pigs (barrows, boars or gilts) per exhibitor.
•	 Weanling pig entries CAN NOT and WILL NOT be accepted at the show.

Visa	 Mastercard	 Card No.______________________Exp. Date_________Security Code_______

Circle One
If not a paid member of  at least one CPS or NSR breed.

Ethical principles for U.S. pork producers
Approved March 7, 2008, by Pork Act Delegates

PREAMBLE: U.S. pork producers 
recognize our obligation to build and 
maintain the trust of customers and the 
public in our products and our practices. 
To promote confidence in what we 
do and how we do it, we affirm the 
following ethical principles.
Food Safety: We affirm our obligation 
to produce safe food.

Pork Producers:
• Use management practices 
consistent with producing safe food.
• Manage the health of the herd to 
produce safe food.
• Manage technology to produce safe 
food.

Animal Well-Being: We affirm our 
obligation to protect and promote 
animal well-being.

Pork Producers:
• Provide feed, water and an 
environment that promotes the well-
being of our animals.
• Provide proper care, handling and 
transportation for pigs at each stage 
of life.
• Protect pig health and provide 
appropriate treatment, including 
veterinary care, when needed.

• Use approved practices to 
euthanize, in a timely manner, those 
sick or injured pigs that fail to 
respond to care and treatment.

Environment: We affirm our obligation 
to safeguard natural resources in all of 
our practices.

Pork Producers:
• Manage manure as a valuable 
resource and use in a manner that 
safeguards air and water quality.
• Manage air quality from 
production facilities to minimize 
the impact on neighbors and the 
community.
• Manage our operations to protect 
the quality of natural resources.

Public Health: We affirm our obligation 
to ensure our practices protect public 
health.

Pork Producers:
• Use management practices 
consistent with producing safe food.
• Manage the use of animal health 
products to protect public health.
• Manage manure and air quality to 
protect public health.

Employee Care: We affirm our 
obligation to provide a work 
environment that is safe and consistent 
with our other ethical principles.

Pork Producers:
• Provide a work environment that 
promotes the health and safety of 
employees.
• Educate employees on the Ethical 
Principles for U.S. Pork Producers 
and prepare them to meet their 
obligations consistent with these 
principles.
• Provide a work environment where 
employees are treated fairly and with 
respect.

The Communities in which we operate: 
We affirm our obligation to contribute 
to a better quality of life in our 
communities.

Pork Producers:
• Recognize that being welcomed 
and appreciated by the community is 
a privilege that must be earned and 
maintained.
• Acknowledge that our practices can 
affect the trust a community has in 
pork production and our operations.
• Operate in a manner that protects 
the environment and public health.
• Play an active role in helping to 
build a strong community.
• Acknowledge community concerns 
and address them in an honest and 
sincere manner B
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