EAT CUTTING CERTIFICATE

Annual Training Program
Online/ On Demand
$70

The Meat Cutting Certificate is completely virtual and offered on demand as
part of the Agribusiness Diversification and Value Adding Certification micro
credential offered by Eastern West Virginia Community and Technical College
Agricultural Innovation Workforce Trainings and Certifications. Participants will
have access to all certificate materials for one year from enrollment date. Upon
completion of this certificate, you will obtain 20 contact hours.

This course is instructed by Kari Underly from Range Meat Academy.
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Email aginnovation@easternwv.edu
or call 304-434-8000 ext. 9606 to learn more.

Easternis an EOE, ADA, AA institution. This work is supported by the Agriculture and Food Research Initiative, grant no. 2021-67037-34167/project accession no. 1025535,
from the U.S. Department of Agriculture, National Institute of Food and Agriculture. Any opinions, findings, conclusions, or recommendations expressed in this publication are
those of the author(s) and should not be construed to represent any official USDA or U.S. Government determination or policy.






