SHELBY COUNTY JUNIOR FAIR SKILLATHON

STUDY GUIDE A- Chicken

#8: Maintain Proper Workplace Safety

Topic Resource Beginner Level | Intermediate Senior Level
Manual Level
(from Skillathon
Kit)
Meat Chicken Meat Identify 4 Identify 8 Identify 10
Identification | Cuts (p. 52-54) | chicken meat | chicken meat | chicken meat
cuts. cuts. cuts.
Breeds of Chicken Breed Identify 4 Identify 5 Identify 6
Chickens Prints and breeds of breeds & 2 breeds and 4
Traits (p.24 - chickens. traits of traits of
43) chickens. chickens.
Anatomy Parts of a Identify 5 parts | Identify 7 parts Identify 10
Chicken: Hen of a chicken. of a chicken. parts of a
(p.13) chicken.
Medication Medication Know howto | Know howto | Know how to
Insert Insert Task (p. read & read & read &
80) understand a understand a understand a
Medication Medication Medication
Insert Insert Insert
Quality 2025 GPPs for Quality Assurance:
Assurance #7: Practice Good Environmental Stewardship

#9: Provide Proper Animal Handling and Care
#10: Utilize Tools for Continuous Improvement

http://go.osu.edu/shelbyQA
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