LARUE COUNTY 4-H
NEWSLETTER

LaRue County

PO Box 210, 807 Old Elizabethtown Rd.
Hodgenville, KY 42748-0210

(270) 358-3401

larue.ca.uky.edu

LARUE COUNTY FAIR

AUGUST 1ST AUGUST 2ND AUGUST 3RD
SHEEP SHOW DAIRY SHOW POULTRY
; GOAT SHOW CHOW
FLORAL HALL ENTRY DAY Kms D AY
- Ul RABBIT SHOW
DOG SHOW
BEEF SHOW

STATE FAIR LIVESTOCK ENTRY DEADLINE

The deadline to register is July 10, 2024 at Midnight. Families must
visit https://kystatefair.org/livestock-exhibitor-info to register:
Beef, Dairy, Swine, Sheep, Goats, Open Rabbits, and Open Poultry
for the State Fair Livestock Shows.




CALL 270-358-3401

TO REGISTER g.e



July 9 ~ 4-H Salsa Making and Canning ~ 3:30-5:00pm

. REGISTRATION
REQUIRED
_________________ g______________ﬂ

LY 081 TN
| 2 DAY CLASS: WEAVING PROJECT o) |
 400-500PA ) |

JULY 16 ~ 4-H PHOTOGRAPHY \M@RﬁKﬁS)H@P)

O 5:00-6:00PM
REOSERE -y

4-H Cooking Club Fair Projecjt Dag

Wednesdag, Ju[g 31 from 1‘00‘3’00pm

All programs will be held &

q%,/ ' atthe LaRue County

Extension Service




Requirements:
Family must have a child that is the same
gender, at least 10 years old, and within
three years of age of the international
delegate.
Allindividuals must go through the Client
Protection Process. (The Kentucky 4-H
International Program pays for any fees
incurred for this process and the state office
handles the processing of paperwork.)

Benefits to families:
Open your home to the world!
Exchange culture and ideas!
Do something different this summer!
Make a lifelong friendship!
No cost to participate other than providing a
safe home and meals for the young person!
Families can save credits for their

. child/children to travel abroad through 4-H!
The Kentucky 4-H International

Program needs your help! We are
looking for wonderful host families
who can provide a short summer stay
for an international student or adult
from July 21 to August 14. We still need
to place 8 young people and 1 adult!

CONTACT ISAAC HILPP ISAAC.HILPPEUKY.EDU OR 859-218-0990
FOR MORE INFORMATION.




SCENES FROM 4-H CAMP






CLOVERBUD CAMP






Volunteers
needed toserveat
Warm Blessings on
Monday, July15th!

Y%

Contact Misty

Wilmothat
:  270-358-34010r |
! mwilmoth@uky.edu

Warm Blessin

ommumty%’ Kitchen




Scan the QR code to access the
4H and Horal Hall Fair

Ca{alogs! ...... N



| 4HFAMLIES CAN ORDER |
I DISCOUNTED STATE FAIR

| TICKETS TO VISIT THEIR 4H

|  PROJECTS OR ATTEND 4-H
I EVENTS AND ACTIVITIES! TICKETS |
|

|

|

|

ARE SH/EACH. PAYMENTS ARE
DUE TO THE OFFICE BY JULY
29TH!







July 2: Wranglers Horse Club - 6:00pm

July 9: Salsa Making & Canning Class - 3:30-5:00pm - Call to
register!

July 9: Gardening Club - 5:00pm

July 11: Arts Weaving Class part 2 - 4:00pm - Call to register!
July 15: Fair Committee Meeting - 6:00pm

July 16: Photography Workshop - 5:00pm

July 17: FCS Day Camp - 9:00am-3:00pm - Call to register!

July 18: Shooting Sports - 6:30pm at the New Haven Gun Club -
Weather permitting!

July 31 - Cooking Club Fair Project Workshop - 1:00-3:00pm

Meetings are held at the LaRue County
Extension Service unless otherwise noted.
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BEST OF LUCK TO OUR STATE 4-H

COMMUNICATION PARTICIPANTS
# AT THE CONTEST ON JULY 13! $







«are: Classic Chocolate Fudge

From 4-H Cooking 401, page 89

Yield: 1 1/2 pounds or 32 pieces

Ingredients

Butter, softened

2 cups sugar

3/4 cup half and half or whole milk

2 ounces unsweetened baking chocolate, coarsely chopped
2 tablespoons corn syrup

1/4 teaspoon salt

2 tablespoons butter

1 teaspoon vanilla

1/2 cup coarsely chopped nuts, if desired

Order of Work

1. Linea9” x4” x 3” loaf pan or an 8” x 8” pan with foil, extending the foil over the edges of the pan. Butter the foil
and set aside.

2. Butter the sides of a heavy 2-quart saucepan. In the saucepan, combine sugar, milk, chocolate, corn syrup and
salt.

3. Cook and stir over medium-high heat until the mixture boils. Clip a candy thermometer to the side of the pan.

4. Reduce heat to medium-low; continue boiling. Stir frequently.

5. Cook until the thermometer registers 234 degrees F. If no thermometer is available, cook to the soft-ball stage.
Test by dropping a small amount of syrup into cold water.

6. When candy reaches 234 degrees F, remove saucepan from heat. Add butter and vanilla but DO NOT STIR.

7. Cool, without stirring or disturbing in any way, to 110 degrees F. This should take 45 to 60 minutes.

8. Remove thermometer from saucepan. With a wooden spoon, beat vigorously until fudge just begins to thicken.
If desired, add nuts. Continue beating until the fudge becomes very thick and just starts to lose its glossy sheen.
This should take 5 to 10 minutes.

9. Immediately spread fudge in the prepared pan. Score the pieces while still warm.

10. When fudge is firm, use the foil to lift out the pan. Cut fudge into squares.

11. Store fudge in a tightly covered container.

Nutrition Facts per Piece with Nuts: 87 calories, 3 g fat, 27 mg sodium, 15 g carbohydrate, less than 1 g fiber, lessthan 1 g

protein, 7mg calcium
For the fair:

o Nuts are optional.

e Cut the fudge into pieces, about 1 inch
square.

e Place three pieces on a disposable
plate. Place the plate inside a re-

Copyright 2015 by the Board of Trustees of the University Product made by a 4-H member and C|Oseab|e le-type p|aSt|C bag.
of lllinois. Recipe used with permission. entered in the Kentucky State Fair

Learn more at www.kentucky4h.org or contact your county extension office.



http://www.kentucky4h.org/
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