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This year’s Owen County Fair was a tremendous success! With 1,484
exhibits entered, not including livestock, it was incredible to see so
many community members—youth and adults alike—showcasing
their hard work, creativity, and dedication. From livestock and crops
to crafts and culinary projects, the fair highlighted the talent and
passion that make Owen County special. A big thank you to everyone
who participated, volunteered, and helped make this event such a
memorable experience for all.

As we move forward, our Extension programs are starting back up this
month, offering plenty of opportunities for education. You’ll find all
the details and registration information in this newsletter, so be sure
to check out what’s coming up. 

Special reminder for parents and guardians—if you have children ages
9–18, now is the time to reenroll them in 4-H. This ensures they can
take part in hands-on learning, leadership opportunities, and the
many exciting programs planned for the year.

From supporting local agriculture to inspiring our youth, we are
committed to helping our community thrive. Thank you for being part
of this journey, and we look forward to seeing you and your family in
our upcoming programs!
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Herd?
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Owen County District Board
typically meets the 3rd Tuesday at 

 at 5:00 PM
 at the Owen County Cooperative

Extension Office.  

All Extension District Board
meetings are open to the public.

Please call ahead of time to ensure
meeting hasn’t be rescheduled 

mailto:owen.ext@uky.edu
http://owen.ca.uky.edu/


Wednesday,
September 17  2025th

Learn ways to manage and protect your livestock
from unwanted predators!

8:30 AM

owen.ext@uky.edu     

86 Bramblett Lane
Owenton, KY 40359

 (502) 484-5703 



WINTER
HORSE HAY & DIET
CONSIDERATIONS

December 2, 2025
6:30 PM
December 2, 2025
6:30 PM

Owen County Extension Office
265 Ellis Road
Owenton, KY 40359

Please call or email to RSVP

owen.ext@uky.edu     

(502) 484-5703 





2 have been reported near the Owen/Franklin County line. 
Do not touch an armadillo as they carry the bacteria that causes leprosy.



WHAT IS MAPLE SYRUP?

Maple syrup is made from the sap of sugar maple trees and red maple trees. In Kentucky, maple sap
tends to be 1-2 percent sugar. This percentage is measured in Brix. The water is evaporated out of the
sap, most often over a wood fire, using special pans until until the sugar content is condensed to 66.5
Brix (percent). The boiling of the sap over the heat causes the sugars to caramelize into a golden brown
color. Nothing is added to pure maple syrup, it is simply pure tree sap boiled down to the correct sugar
content.

HOW MUCH MAPLE SAP DOES IT TAKE TO MAKE A GALLON OF MAPLE SYRUP?
It really depends on the sugar content of the maple sap. The sugar content can vary tree to tree and
season to season. If the sap measures 2 Brix or 2 percent sugar then it takes 43 gallons of sap to make
a gallon of maple syrup. While Kentucky producers can see sap measuring 2 Brix we often experience a
lower sugar content. If the sap measures 1 Brix then it will take 86 gallons of sap to produce a gallon of
maple syrup.



Hay probes and a moisture tester are available at
the Extension Office for forage testing.  Each are
available for your convenience at no charge for
one week. 6 FREE hay samples each year!

OLDHAM COUNTY  



kysheepandgoat.org/annual-producer-conference

https://www.kysheepandgoat.org/annual-producer-conference


REGISTRATION NOW OPEN!
Unlock new opportunities for your agribusiness with KCARD
staff and partners at our Growing Your Farm and Food Business
Workshops!

Learn how to create a strong business plan and funding
application
Network directly with funders representing a variety of
programs
Get answers to questions specific to your farm operation

Choose the workshop near you and register today:

Pulaski County on October 1st
     https://tinyurl.com/Pulaski-GYFFBWorkshop

Shelby County on October 29th
     https://tinyurl.com/Shelby-GYFFBWorkshop

Graves County on November 13th
     https://tinyurl.com/Graves-GYFFBWorkshop

Don’t miss this chance to grow your farm and food business!

https://l.facebook.com/l.php?u=https%3A%2F%2Ftinyurl.com%2FPulaski-GYFFBWorkshop%3Ffbclid%3DIwZXh0bgNhZW0CMTAAYnJpZBExUGpOWk05b1RqekI2bWF0UAEeCg7omHduDXaUdZ5ezDn7355UaoeCiq_3x8MHrRHAu_Kew8t8z6kwEkqEsxA_aem_opTjL9RKGsINJHf_jkuplQ&h=AT0-wALLhbAJxuCMImNQ2GjyYCTfkQU76ZQoYkiZr1F31NU6cLs-s4mzlvI5eA3fQ6QNBJ7AjSvbRZdRdlNhdIqJZQSJcrOkthO0874fg11FzmF61r2NEBR9csuaOCHol-QjrXUUrzAk2g&__tn__=-UK-R-R&c[0]=AT1eQ4RYl_aJZOkqPDZMeCdTS1cqh-YLDotk8Ow6lhzM8Kf80vWgCtIpQKIfLfiFcIvFMXkyN1iSGUjli-Q588mlPYEePSa3Sm0peiaNvKJ7Zq1KSDWBiFy-XZSZJP_VTJsa4wPJSZmn2lUFgK_wuhgVWVmm1wirmCq77PbZ3u9Mw8bGVYL6smFWzLpPvTRC
https://l.facebook.com/l.php?u=https%3A%2F%2Ftinyurl.com%2FShelby-GYFFBWorkshop%3Ffbclid%3DIwZXh0bgNhZW0CMTAAYnJpZBExUGpOWk05b1RqekI2bWF0UAEeEseKdK3jhvMzwI_8j-ezdbdHiBHCDm0DtUdRpBg-GJCczF0NNZpLISVRhdU_aem_cagaYxi0HZz3OsGR7S5UOA&h=AT1-LE_lqBlqfpRz7L3YhuCTXjGqIMwVX4thE6OBZGxWa3MKOlfsWLTgStFtVuvyYRQF1sRCxqkrbEyDJ_j6O-oC86dvFOlPJxRRr9rZcs30KTMhuDGloy1ZXXnpGs4jX36HdmEXiHTaFA&__tn__=-UK-R-R&c[0]=AT1eQ4RYl_aJZOkqPDZMeCdTS1cqh-YLDotk8Ow6lhzM8Kf80vWgCtIpQKIfLfiFcIvFMXkyN1iSGUjli-Q588mlPYEePSa3Sm0peiaNvKJ7Zq1KSDWBiFy-XZSZJP_VTJsa4wPJSZmn2lUFgK_wuhgVWVmm1wirmCq77PbZ3u9Mw8bGVYL6smFWzLpPvTRC
https://l.facebook.com/l.php?u=https%3A%2F%2Ftinyurl.com%2FGraves-GYFFBWorkshop%3Ffbclid%3DIwZXh0bgNhZW0CMTAAYnJpZBExUGpOWk05b1RqekI2bWF0UAEez968s-zT5mQ_0kCqJTXzFnxUloiSXYGgvVWpL5GFDIxK4ag618bUQZL6Om4_aem_kfl9s6srQN-1Db-iOJXbjw&h=AT3OatCZPN1cCvJ0XsKsGc-n4AqdovvHP_CEAp0BRavsWA_2MyUsXRuMQ3XiYZ_HTzJWlP-pS00lhN44W0Be8QuVy5VSe3sj1lbGcbjCdLHPO8gwaVTAVDH2b56ZaeiL_44qp-Kyws9gCw&__tn__=-UK-R-R&c[0]=AT1eQ4RYl_aJZOkqPDZMeCdTS1cqh-YLDotk8Ow6lhzM8Kf80vWgCtIpQKIfLfiFcIvFMXkyN1iSGUjli-Q588mlPYEePSa3Sm0peiaNvKJ7Zq1KSDWBiFy-XZSZJP_VTJsa4wPJSZmn2lUFgK_wuhgVWVmm1wirmCq77PbZ3u9Mw8bGVYL6smFWzLpPvTRC






Beef Quality & Care Assurance
BQCABQCA

OCTOBER 24TH
DECEMBER 1ST 

10 AM
3 PM

OWEN COUNTY EXTENSION OFFICE
MUST RSVP 502-484-5703
MAY ALSO COMPLETE ONLINE

kybeefnetwork.com/beef-quality--care-assurance-bqca1.html

$10 FEE 
(cash or check only)

Interested in your family history?
 Though a grant we were able to get an account

with ancestry.com for a limited time. If you
would like to take advantage of this opportunity
you may schedule a time to stop by and access

it on our computer 

https://www.kybeefnetwork.com/beef-quality--care-assurance-bqca1.html


RSVP NOW! 
502-484-5703

CATTLE
MARKET 
OUTLOOK

F A L L

Join us as Dr. Kenny Burdine discusses
recent market trends and cattle futures 

Date: October 15  , 2025th

Time: 8:30 AM

86 Bramblett Ln.
Owenton, KY 40359



October 23rd
6:00 PM

NEW EQUIPMENT TO CHECK OUT!
Seeders and transplanters 

1 week check out
$50 refundable  deposit 

PLEASE CALL TO RSVP 
(502) 484-5703

THE EBONY ON SLIPPERY ROCK
1370 SLIPPERY ROCK ROAD

OWENTON, KY 40359
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 1 cup shredded purple or green cabbage
 10 ounces fresh Brussels sprouts, shredded
 1 Granny Smith apple, diced
 ½ cup celery, diced
 1 yellow bell pepper, diced
 ½ cup dried cranberries
 ¼ cup raw, shelled sunflower seeds
 2 tablespoons honey
 ¼ cup olive oil
 2 tablespoons fresh lemon juice
 1 teaspoon celery seeds

1. In a large bowl, combine cabbage and next six
ingredients.

2. In a small bowl, whisk honey with remaining ingredients.
Pour over cabbage mixture and toss to coat.

Nutrition facts per serving: 220 calories; 12g total fat; 1.5g saturated fat; 0g trans
fat; 0mg cholesterol; 25mg sodium; 27g carbohydrate; 4g fiber; 19g sugar; 3g
protein; 8% Daily Value of vitamin A; 180% Daily Value of vitamin C; 4% Daily Value
of calcium; 4% Daily Value of iron

Ingredients:
FALL SLAW Servings: 6 

Serving Size: 3/4 cup

Directions:

Recipe Cost: $6.54
Cost per Serving: $1.09


