
 1 

 
 

Be always at war with 
your vices, at peace with 
your neighbors, and let 
each New Year find you a 
better man.”—Benjamin 
Franklin  
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Updates  
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The Wolfe County Agents operated a Pumpkin Painting Booth at the Senior 

Citizens Fall Carnival.  (Photos 1-3) 

ANR/4-H Agent Jessica Morris, FCS/4-H Agent Darian Creech, and Area Fami-

ly Resource Coordinators hosted the annual Monster Mash and Zombie walk 

at the Extension office.  A “ghoul” time was had by all. (Photos 4-6) 

Two sessions of the Holiday Baking Camp were completed. Bread Baking 

with Esther Miller was booked to capacity.  In addition to learning how to 

prepare Sour Dough Bread, participants received their own bread starter 

and taste tested homemade rolls and cinnamon rolls. (Photos 7-10) 

Session 2 of the Holiday Baking Camp was Cake Decorating with Perry Co 

FCS Agent Kelsie Sebastian assisted by our FCS Agent Darian Creech.  

Attendees decorated holiday themed cupcakes. (Photos 11-12) 
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Growing Herbs Indoors 

Herbs make a great addition to a garden, but they can also be grown indoors as year-round houseplants or just during the win-
ter months to protect tender herbs such as rosemary or basil. 

Herbs grown indoors offer many benefits including fragrant foliage, various foliage colors and shapes, a constant 
supply of herb leaves for cooking, and continual leaf production after the outdoor growing season has ended. If you 
will be growing herbs for their leaves, make sure that enough are grown to supply ingredients for your favorite dish-
es. 

Not all herbs will grow well indoors because their root systems require rather large containers. 

Examples of herbs that grow well indoors include: chives (Allium spp.),horehound (Marrubium vulgare), winter savory (Satureja 
montana)  

Examples of herbs that do not grow well in containers include: horseradish (Armoracia rusticana), fennel (Foeniculum vulgare) and lov-
age (Levisticum officinale 

Requirements for growing herbs indoors 

Herbs, like many houseplants have certain requirements to grow indoors. However, unlike common houseplants, herbs need conditions to be just 
right for optimum growth, or their health will rapidly decline. 

• Most herbs need six hours of direct sunlight. Either place herbs in a sunny location, for example, near a window with a southern exposure, or 
place herbs 6 to 12 inches from two 40 watt, cool white fluorescent bulbs for 14 to 16 hours. Herbs that can tolerate indirect sunlight in-
clude mint (Mentha spp.), bay (Laurus nobilis), rosemary (Rosmarinus officinalis), and thyme (Thymus spp.). Lemon balm (Melissa officinalis) 
and tarragon (Artemisia dracunculus) will even grow well in very low light conditions. Herbs that are not exposed to preferred light condi-
tions will become thin and spindly, produce smaller leaves, and have a reduced aroma. If plants are grown on windowsills, it will be neces-
sary to rotate pots often so that each side gets enough light for uniform growth. 

• Keep herbs in rooms that have at least a 65 to 70°F day and 55 to 60°F night temperature regimes. Although most herbs can survive tem-
peratures that are in the mid to low 40s, others cannot; for example, basil (Ocimum basilicum) cannot survive temperatures lower than 50°F. 

• Herbs also require a proper balance between a humid environment and adequate air circulation. Containers should be grouped together to 
create a humid environment, however, the closer containers are, the more likely air will not be able to properly circulate through the plants. 
Other options for increasing humidity including setting containers in a pan of moist pebbles or spraying plants with a misting bottle of water. 
Air circulation can be increased by slightly opening a window in an adjoining room, but prevent drafts during the late spring, summer, and 
fall months. A fan can be used to circulate air during the winter. 

• Herbs should be grown in containers with a drainage hole and in a potting mix that will aid water drainage. Water the potting mix when it 
starts to dry out. Certain herbs such as bay (Laurus nobilis), marjoram and oregano (Origanum spp.), sage (Salvia officinalis), and thyme 
(Thymus spp.) should dry out slightly between waterings. When growing rosemary (Rosmarinus officinalis) in containers, never allow the 
potting mix to dry out completely. 

• Fertilize herbs with a low dose of water-soluble fertilizer every two weeks. Fertilizing herbs more often may negatively affect the herb's 
aroma and taste. 

• A soapy solution, 1 to 2 tablespoons of a mild soap such as dishwashing soap to one gallon of warm water, can be used to control most 
insect pests. Spray infested plants with the solution once a week while pests are visible. Check the plants often to make sure that the soap 
solution is not discoloring or otherwise affecting the leaves. If this does happen, decrease the amount of soap used in the solution and dis-
continue use if the leaves still look discolored or abnormal. Always wash leaves off before you use them in a recipe. 

 
Herbs should be repotted when roots grow through the drainage hole. The best time  to repot is in the early spring so that herbs can grow into 
the new medium during the growing season. Perennial herbs can be repotted several times to accommodate new growth. Any herbs with a  tap-
root, such as borage (Borago officinalis) and dill (Anethium graveolens), should be grown in deep pots. Herbs with a more trailing form can be 
grown in hanging baskets.   

Prepared by  Kathleen M Kelley, assistant professor of consumer horticulture and Elsa Sanchez, assistant professor of horticultural systems 

https://extension.psu.edu/growing-herbs-indoors Penn State Extension 
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• Week 1 Write in your garden journal about plans for next year and any thoughts from this past year’s Garden Notes  

• Week 2 Consider giving gifts from your garden to family and friends, such as dried herbs or canned goods  

• Week 3 Enjoy some of the items you canned or preserved from your garden  

• Week 4 Have a Happy New Year!  

When people ask what you want as gifts over the holiday season, why not have some suggestions related to your garden: canning 

equipment, new tools, seeds, and hardware such as fencing, cages, etc  

 

 

 

Contributions by: Authors: Rachel Rudolph, Extension Vegetable Specialist Rick Durham, Extension Consumer 

Horticulture Specialist Cooperative Extension Service University of Kentucky, College of Agriculture Calendar 

design: Kelli Thompson, Calendar project coordinators: Jann Knappage, Food System Specialist Katie Shoultz, 

Growing Your Own Garden Calendar, University of Kentucky Cooperative      

  Extension Service-College of Agriculture, Food and Environment                            

https://www.planeatmove.com/wp-content/uploads/2020/05/NEP_GARDEN_calendar_agentsprintable2020_2.pdf                      

work supported by Expanded Food and Nutrition Education Program from the USDA National institute of Food and Agriculture, partially funded by USDA Supple-

mental Nutrition Assistance Program  

Growing Your Own Beginner Gardening Guide Glossary  

• Raised bed—a form of gardening where the soil is formed into beds above ground. Soil can be free standing or enclosed in a 

frame of wood, block, concrete, or brick.  

• Seed leaf—the first leaf that emerges from the seed.  

• Seeding—sowing seeds; putting seed in soil.  

•  Seedling—a young plant grown from seed.  

•  Soil testing—a test that determines what nutrients are needed in the soil.  

• Thin/thinning—removal of excess seedlings spaced too closely together for optimum growth.  

•  Till/tilling—to work the soil for the purpose of loosening the soil, creating a good seed bed, controlling weeds, or incorpo-

rating fertilizer. 

•  Transplant—a young plant grown inside for later planting outside.  

• Transplanting—moving a plant from one location to another.  

• True leaves—the second set of leaves produced by a seedling; these leaves look similar to the normal leaves of the mature 

plant.  

•  Wilting—drooping or limpness in plants.  
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Master Grazer 
https://grazer.ca.uky.edu/content/winter-watering-livestock 

As daily temperatures start to decline, most producers begin to focus on delivering stored for-
ages to their livestock. Often, at this time the thought of an animal’s water needs are discount-
ed. However, even in colder temperatures, water requirements of livestock are critical to main-
tain optimum animal performance. Winter brings the challenge of providing water to livestock 
while battling frozen plumbing that delivers water. 
 

Water Requirements 

An understanding of how much water is required by animals during the colder parts of the year 
is needed when considering winter watering systems. Factors that affect water intake include: 
environmental temperature, feed moisture, body size, and level of milk production. A lactating 
beef cow in the summer on a 90˚F day will drink 16 gallons of water, while during a 40˚F day in 
December the same cow would consume less, approximately 11 gallons. Table 1 shows the 
water requirements of several classes of beef and dairy cattle at varying daily temperatures. 

Class  Impact of Ambient Temperature on Water Intake (gallons/head/day)  

                                                            40°F                     70°F                       90°F 

Beef Cattle  

Growing, 600 lb                                           5                         8                          13 

Finishing, 1000 lb                                           9                       13                        21 

Wintering Pregnant Cow, 
1000 lb                                                       6                           9                          -- 

Lactating Cow, 900 lb         11    17   16 

Bull, 1600 lb+            9              13   21 

Dairy Cattle Dairy Cattle Dairy Cattle Dairy Cattle 

Dry Cow             6      9     9 

40 lb Milk           16     22   27 

80 lb Milk           26     34                        45 

Adapted from 1996 Beef NRC and UK Publication ASC-151 Pasture for Dairy Cattle: Challenges and Opportunities  
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December 2023 
SUN MON TUE WED 

    

3 4 Sausage Making Classes– 

Must register.  Times 10:00 

AM, 2:00 PM or 5:00 PM  

5 6 

10 11 12 13 

17 18 

North Pole Party-4-H time– 

9:00 AM to Noon 

19 

Commodities for approved 

Senior Citizen Applicants  

20 Deadline to mail Santa Letters  

24 25 

  

Office Closed for Holiday 

26 

 Office closed  

27 

 Office closed  

31 Office Reopens after the 

New Year on                

January 2, 2024 
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THU FRI SAT 

 1 

All About Pies at 1:00 must regis-

ter, advertised last month 

Santa’s Mailbox available  

2 

7 8 9 

14  Vaccinating Beef Cattle Workshop– 

at Lee County Extension  5:30 PM  

15 

Deadline to sign up to do a 

Country Ham  

16 

20 Deadline to mail Santa Letters  21 First Day of Winter  22 23 

28 

 Office closed  

29 

 Office Closed  

30 

 

  Looking Ahead: 

Feb 21, 2024  Strategies 

to Reduce Fertilizer at 

Lee Co Extension-5:30 

*All classes are held at the Wolfe County Cooperative 

Extension Service Office unless otherwise noted  
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DATES: 

Thursdays- December 7 & 14 

TIME: 

2:00 PM to 5:00 PM 
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Food and Nutrition Calendar  
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