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Fall Seeding By: Russell Sparks

The seeding of cool season grasses is recommended for both fall and
spring. Fall always seems to produce the best results because of less competi-
tion with broadleaf weeds. The frost and cold weather in the fall and winter
kills the broadleaf annual weeds but as long as the ground is not frozen the
grasses continues to grow all winter. Fall seeded grasses usually produce a
good enough cover that many of the broadleaf weed seeds do not germinate the
next spring. The seeding amounts and dates are as follows: tall fescue at a rate
of 10-15 pounds per acre between August 20 and October 10; orchardgrass at a
rate of 1015 pounds per acre between August 20 and September 15; and timo-
thy at a rate of-® pounds per acre between August 20 and October 1. Timothy
hay is an excellent forage crop but must be seeded or reseeded almost every
year to maintain a productive stand of hay. Please do not attempt to seed blue-
grass as a pasture or hay crop. Kentucky is the Bluegrass State but we cannot
grow bluegrass as a forage crop. Some of the pasture mixes have a large per-
cent of bluegrass seed and should not be used as a seed mixture. We have some
really great news for horse producers that were afraid to seed tall fescue be-
cause of the endophyte fungus. We now have enough of the seed at a reason-
able price to seed endophyte free tall fescue for pasture and use for hay.

The University of Kentucky still recommends the seeding of legume crops in
the fall but they must be seeded early to avoid being killed by an early killing
frost. Legume crops seem to develop better stands when seeded in the spring.
The seed amounts and dates are as follows: alfalfa at a rate0fddinds per

acre between August 1 and September 15; red clover at a rai@gidinds

per acre between August 1 and September 10; white clover at a rade of 1
pounds per acre between August 1 and September 10; birdsfoot trefoil at a rate
of 6-12 pounds per acre between August 1 and September 10. Legume crops
require a good fertilizer and liming program. You should definitely get a soil
test before attempting to grow legume crops and adjust the soil pH and nutrient
levels to the desired levels before attempting to seed legumes.

The seeding of cover a crop is a very important management practice to protect
the soil from erosion, decrease the amount of winter annual weeds and provide
nutrients for the next crop. The recommended amount of seed and the time of
seeding are as follows: wheat, barley or rye can be seeded at a rate of 100
pounds per acre before October 15 and vetch can be seeded at a re86 of 20
pounds per acre between August 1 and September 10.

The Magoffin County Extension Service has several different publications on
seeding and managing different crops for use as pastures and hay crops for dif-
ferent types of livestock. Please contact our office for additional information.
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Get Involved with 4 - H in the New School Year
Submitted by: Dora Parker

Source: Deana Reed, 4 -H youth development specialist

A new school year is quickly approachi
volvedwith4-H, t he nationds | ar gHoffars eyperiantidh |or g
learning to youth ages 9 to 18 on a variety of topics. With broad subjects rang-
ing from insects to space to sewing, youth can find a topic that interests them.
By participating in 4-H, youth develop many essential life skills including re-
sponsibility, leadership and self esteem.

You can get involved in 4-H several ways including participating in clubs
or completing projects. Clubs provide youth a chance to practice leadership
skills while making new friends. Topics vary across the state depending on
| ocal youtho6s interests, and range fjirom
management. From science to crafts, youth of all ages and abilities will find
something that interests them in 4-H projects. By completing projects, youth
not only develop new interests and hobbies but also important skills such as
self confidence, time management and critical thinking. While the deadline has
passed for state fair entries this year
project by joining 4-H this month.

In addition to clubs and projects, 4-H offers numerous in-school and

after-school programs for youth. 4-H youth development agents make many
visits to county schools throughout the year to offer hands-on learning. Many
times they reinforce subjects youth are learning in school, but they also pro-
vide information on topics such as character development, fitness and healthy
eating.

After-school programs offer fun, hands-on activities for youth in a safe en-

vironment.
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Get Involved with 4 - H in the New School Year

Programs differ among communities dependingonarea4-Héer s needs
and interests, but some possible subjects include healthy living, communica-
tions, family and consumer sciences, environmental and earth science, plants
and animals, science and technology and leadership. By participating in these
programs, youth learn how to set goals, make sound decisions and resolve
conflicts.

4-H offers a world of opportunities for youth explore.

For more information on how youth can get involved, contact

your Magoffin County Cooperative Extension Service.

Educational programs of the Cooperative Extension Service serve all peo-

ple regardless of race, color, sex, religion, disability or national origin.
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Wild Game Field Safety and Handling

Submitted by: Brooke Jenkins

Since prehistoric days, we have been hunting wild
game, both for food and for profit. Handling of game meat
from field to table (killing, storing, and eating), can make a
difference in flavor and taste. Undesirable flavors in the
meat may be due to inadequate bleeding, carelessness in
dressing, or failure to promptly cool the carcass.

Whether you enjoy hunting small rabbits or large deer,
the procedures are basically the same.

1. Bleed the animal.

2. Remove the entrails and skin soon after the kill to ensure
rapid heat loss and the best meat quality.

3. Clean the animal and keep it clean.

Cool quickly and thoroughly by hanging the carcass. Spoil-
age hastens if the carcass is left on the ground to cool. Re-
frigerate the meat as soon as possible.

Aging the meat will depend on factors such as the tempera-
ture at the time of harvest,
storage facilities for aging, and the intended use of the

meat. Aging is defined as holding cuts of meat at tempera-
tures between 34 degrees F and 37 degrees F for 10 to 15
days. If you prefer to age your meat, do not remove the skin,
as this may result in dehydration, excessive weight loss, and
surface discoloration.

Kentucky forests and water offer a wide variety of
small and large game, fowl, reptiles, and amphibians. Always
observe Kentucky game laws, kill only what you can use, and
kill quickly and humanely. Following field safety and handling
is the first step in offering your family and friends a safe din-
ing experience.

Be sure to check out our upcoming class on, Making
y Jerky on Thursday, October 29 at 6 PM. We will focus on
making deer jerky, with lots of tips and recipes to make your
jerky safe and tasty! Call to register at 349-3216.

Source: Sandra Bastin, Extension Specialist for Food and Nutrition,
University of Kentucky, College of Agriculture

t
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4-H Poultry Judging

Three Senior Division winners will represent Kentucky at the National Contest in November:
First place, Austin Howard; Second Place, Seth Sparks; Fourth Place, Gage Caudill.

Junior Division winners: Third Place, Tanner Bowling; 12th Place, Ben Cain; Blue Award,
Dalton Risner; 1 Whitney Jenkins; 2DMark Campbell; Red, Grace Bailey; Red Award,
Emily Parsons

Avian Bowl
Senior Division winners: Seth Sparkf
fifth place; Austin Howard, Gage

Caudill and Lance Stephens, R

Awards *y/atu\«\\\

Junior Division winners: Tanner Bowling,

Ben Cain, Dalton Risner forth place team. Grace Bailey, Emily Parsons and Whitney Jenkins
red award.

Horticulture Judging

2636,

Magoffin County State Fair 4 -H Winners

Senior Division: Seth Sparks, first place; Austin Howard, Elizabeth Cain and Haley Campbell.
red awards
Junior Division: Tanner Bowling, fourth place; Dalton Risner, white award; Emily Parsons anc

Whitney Jenkins, red awards.

Left: Horticulture Team

Right: High School Avian & | 4 4
Poultry Judging Team

Left: Junior Poultry & Avian Bowl Team

Right: Three Magoffin County Members will represe
Magoffin at the National Poultry Contest

For more information for youth participants and adult volunteers please contact:
Dora Parker, 4-H/ Youth Development Agent
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Magoffin 4 -H Cooking goes to the State Fair!

Tara Williams brought home &edribbon with her entry of Granola Bars

Morgan Price brought home &edribbon with her entry of Chocolate Chip
Muffins

Whitney Jenkins brought home &Vhiteribbon with her entry of Bran Muffins
Nathan Perkins brought home &@Vhiteribbon with his entry of Cornmeal Muffins

WayioBoil N

Congratulations to our young chefs! We hope to continue
our newly formed cooking classes throughout the year for
all who are interested! For more information or to

participate, contact our office!
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Tips for a Safe Halloween. senins

Halloween is a favorite of many children and adults alike. It's a time for
scary fun and gocedatured pranks. However, it's important to make sure all
activities stay within the bounds of safety. Nothing can ruin a good time for a
bunch of goblins faster than an accident or someone getting hurt. So, here are a
few guidelines to keep your little princesses, pirates, and-$igpees safe and
sound. Most of these items are simply good common sense, but it doesn't hurt
to repeat them. A few simple rules can make all the difference. Happytrick
treating!

Candy Safety

e Make sure an adult has carefully checked all candy before children eat it.
Accept only wrapped candy. Check for tampering.

Costume Safety

e Choose costumes that are flame resistant. Advise children to steer clear of
candles, especially if their costumes are flimsy or Iddseg.

e Make sure costumes are bright enough to be seen by motorists. For added
safety, attach strips of reflective tape to the child's costume.

e A costume should allow the child to walk freely without danger of tripping.
em , Pay close attention to scarves and make sure shoes fit well.

em r e Be sure the child's vision is not obscured. See that hats and scarves are se-

e ¢. cure and will not slip over the child's eyes. Make sure masks allow for full vi-

Candy Safetynl\./lasks should allow for proper breathing. Consider{aa@iat as an alterna-
COStume Saf.que sure swords, knives, or other similar objects have blunted ends and

. gw of a soft and flexible material.
edeswlan Safety

A [Young children should always be accompanied by an adult as they go door
t6 door.
e Bring a flashlight if you plan to be out after dark.
e Obey all normal pedestrian safety rules such as only crossing streets at cor-
ners, not running out from between parked cars, and staying on the sidewalk.
e Stay in neighborhoods that you know.
e Watch for cars backing up or turning.
e Motorists should be extra cautious.
e Plan the trickor-treating route and let someone at home know what it is.
Safe Houses
¢ Children should only approach w4ill houses.
e Children should not enter the homes of people they do not know.
e People expecting trickr-treaters need to make sure their porches and
lawns are clear of potential dangers such as objects that children might trip
over.

Also, be aware that Halloween is a popular time for underage drinking

and vandalism. Be on the look out for suspicitmgking characters. Report
any criminal activity to your local police department. Parents might consider
taking a cellular phone, if they have one, on the tackeat excursion.

Prepared by Peter Hesseldenz, M.A., Staff Support Associate, and Sam Quick, Ph.D., Hu-
man Development and Family Relations Specialist
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September 4 « Patchwork Playdates, October 8 & 22
« Labor Day Holiday, Office Closed, September ] e Quilt Guild, October 9 & 23
« lvyton Homemaker Club, September 8 o Get Moneywise!, October 9
« Horse Association, September 10 o Custom Meats, Inc., Open House, October 1(
o Patchwork Playdates, September 10 & 24 e Second Sunday Event, October 11
e Quilt Guild, September 11 & 25 « Ivyton Homemaker Club, October 13
e Traveling the KY Quilt Trail, September 11 e Funyons Homemaker Club, October 20
e Second Sunday Planning Mtg., September 11 e Uptown Girls Club, October 21
« Funyons Homemaker Mtg., September 15 « NEA Homemaker Mtg., October 23
o Uptown Girls Homemaker Club., September 1¢ eBeekeeperds Associ afti
« Hay Contest (Boyd Co.), « Highlands Beef Tour (Western KY), October
September 17 o Jerky Making Workshop, October 29

Green Bean & Potato Salad

Salad:

Al pound green beans, cut
and steamed

A4 large potatoes, diced and
boiled

A2 scallions (green onions)

Dressing :
A2 tablespoons oil

A2 tablespoons vinegar

A1 clove garlic, crushed ?gugts:'gg?::::a(:ts
A1 small onion, sliced ——
Al teaspoon oregano |S=m== —e=rm o=
Total Fat 4g 6%
TansFaiog = SHOPPING LIST
Place the beans, potatoes, and Soatam 10mg
scallions in a medium bowl. Com-  “Semyroerss 2o
bine all the dressing ingredients in a  zgeni
jar and shake. Pour over salad. T Y a—
Toss gently to mix the ingredients SRLiCE T Y i
well. Cover the salad and refriger-
ate for several hours or overnight.

Source: Cornell University, Cooperative Extension, Monroe County







