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In This Issue: 

 
 

• Updates 

• Holiday Baking Camp 

• Gardening Tips  

• Gardening Calendar  

• Summer Sausage Making  

• Grazing-Reminders 

• Calendar of Events 

• Process Your Deer 

• Group Mineral Order 

• FCS Brunch & Learn– Holi-

day Road Show 

• 4-H Youth –Kids Craft Time 

• Sit & Sew 

• Recipe: Easy Chicken Pot 

Pie 

• Recipe: Sweet Potato Crisp                                        

      
 

 

“Feeling  gratitude 
and not expressing 
it, is like wrapping 
a present and not 
giving it “ 
 
William Arthur Ward  

 

 

Darian Creech 

 

Wolfe CEA FCS-4H 

Wolfe CEA Agriculture &  

Natural  Resources– 4-H 

 

Americans model their Thanksgiving on a 1621 harvest 

feast shared between the Wampanoag people and the   

English  colonists.     
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Updates  

 

 

 

 

The Wolfe County Agents joined with Area 5 personnel  to host Pumpkin 

Days for Head Start, Kindergarten, 1st grade and Home Schooled Students in 

our area.  (photos 1-5)  

Another area activity conducted with the assistance of our Agents was the 

Farm & Home Safety Field Day held at the Robinson Center for Appalachian 

Sustainability .(RCARS)   (photos 6-9) 
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Storing Vegetables, An excerpt form Home Vegetable Gardening in Kentucky ID-128 http://www2.ca.uky.edu/agcomm/pubs/ID/ID128/ID128.pdf 

Vegetables do not improve in quality after 

harvest. Therefore, harvesting sound, healthy 

produce at the proper stage of maturity is 

important. Produce that will be stored must 

be harvested carefully to avoid bruising and 

to maintain quality. Breaks in the skin enable 

decay organisms to enter the produce and 

also increase moisture loss.  

Vegetables and fruits can be grouped in four 

basic storage groups: The cool and cold-moist 

groups may be stored in an old fashioned 

outdoor pit or underground root cellar. The 

cold- and cool-dry groups can be stored in a 

cool area of a basement or garage.  

While storage does not require investment in 

expensive equipment, it does demand an 

awareness of good food characteristics and 

periodic examination to remove defective 

produce. 

 Generally, late-maturing varieties are better 

suited for storage. Garden crops held in stor-

age are still living plants that are kept 

dormant by their environment. If these crops 

are subjected to adverse conditions like lack 

of oxygen, freezing, or excessive moisture, 

they can die or decay. Produce can tolerate 

less than optimum storage conditions, but 

storage life is shortened.  

You can store some produce in the garden 

right where it grew. It may be protected from 

late fall frosts and freezing by insulating ma-

terials such as straw, dry leaves, sawdust or 

soil. Root crops such as carrots, turnips and 

parsnips will store well this way. When the 

ground begins to freeze in late fall, cover 

them with a heavy mulch of straw or dry 

leaves to make midwinter harvesting easier.  

Beets, cabbage, Chinese cabbage, cauliflow-

er, kale, leeks and onions can also withstand 

light frosts. They can be stored for several 

weeks under heavy mulch but usually will not 

keep through the winter.  

Be sure to plant crops to be stored under 

mulch in a spot that is easily accessible for 

winter removal.    

A 20 gallon trash container can be buried 

in the ground for storage and is more easi-

ly opened and closed than a soil mound or 

trench. Metal cans are more rodent proof 

than plastic. Drill holes in the bottom for 

drainage (Figure 33). Leave 1 to 2 inches 

of the can above the soil level and use 

straw to cover the lid. A foam plastic chest 

also makes a good small produce storage 

container and can be kept in an unheated 

garage or build-ing. Use separate contain-

ers for fruits and vegetables. Be sure the 

storage containers are clean so that they 

do not impart flavors or odors to the 

stored produce.  

Basement areas near the furnace make an 

acceptable storage site for winter squash 

and pumpkins. Use a thermometer  

to monitor the temperature in various areas of 

a basement or building to find locations adapt-

able for good food storage. Basement window 

wells which open inward and have exterior 

wells can be converted to small storage areas if 

the well is covered after the weather turns cool 

and is insulated with bales of hay or straw.  
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• Week 1- Turn Compost  

• Week 2-  Remove stakes and trellising for  winter; remove any unwanted debris from the garden. 

• Week 3- Winterize watering system (outdoor faucets, garden hoses, etc.) 

• Week 4 - Turn compost and cover with tarp for the winter  

 

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  

• Cole crop plants—vegetables in the genus Brassica, such as cauliflower, broccoli, kale,  mustards.  

• Fertilizer—material that adds nutrients to soil.  

• Furrow—a narrow trench in the soil.  

• Germination—the sprouting of a seed.  

• Manure—waste from animals used to enrich soil.  

• Maturity or harvest date—the number of days from when a plant is seeded or transplanted until it is 

ready to harvest. 

• Mulch—any substance, such as straw, used to protect roots of plants from heat, cold, or drought, or to 

keep fruit clean.  

• Organic matter—plant and animal material that is either broken down or in the process of breaking 

down.  
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GRAZING 

Late Winter and Early Spring Reminders  grazer.ca.uky.edu/content/late-winter-and-early-spring-reminders 

Grazer.ca.uky.edu/content/winter-tips-and-reminders  

Nitrogen-https://www2.ca.uky.edu/agcomm/pubs/AGR/AGR1/AGR1.pdf 

“Because Kentucky soils are usually not frozen, but  remain relatively wet throughout the winter months, 

very little residual (leftover) nitrogen (N) is available to subsequent crops.  Rather residual nitrate-N remain-

ing after harvest is lost either by leaching or back to the atmosphere thorough a process called denitrification 

(conversion of nitrate (N)  to nitrous oxide (n2O) or dinitrogen gas (N2), the most common atmospheric gas. 

Kentucky crops therefore rely on organic matter mineralization and annual fertilizer applications .” 
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November 2023 
Sun Mon Tue Wed 

  Adult Education meets in the pro-

ject room each Tuesday , enter at 

door #5  

1 

5 6 

5:30 Bread Making  (register) 

7  

Holiday Road Show with FCS agents from area 

5 at 10:00 AM  (register) 

*Learn to Process Your Deer 1:00 

PM at  86 Johnson Br, Booneville 

(register) 

8 

12 13 

Cake Decorating at 5:30 PM  

(register) 

14 15 

19 20 

District Board Meeting  

21 

Commodity Day for pre-approved 

Senior Citizens  

22 

Kid’s Painting Party 9:00 AM  

(register) 

26 27 28 29 
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Thu Fri Sat 

2 3 4 

9 

Sit & Sew  

Group Mineral Orders Due  

10 11 

Veterans Day  

16 

Sit & Sew  

17 18 

23 

Thanksgiving Day  

Office closed  

24 

Office closed  

25 

30 Looking forward to NEXT month: 

Pie Making Dec 1 at 1:00 PM 

Sausage Making on Dec. 4 

Holiday Cookies Dec 8 at 5:30 PM 

 

 

*All classes are held at the Wolfe County Cooperative 

Extension Service Office unless otherwise noted  
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November’s Family & Consumer Science Activity: 

The Holiday Roadshow with displays from all the FCS Agents of Area 5 
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Thursdays 

November 9, & 16th 2023 

Due to the Thanksgiving Holiday, there will  

not be a class on the 3rd Thursday   
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Food and Nutrition Calendar  
You could also choose to 

use leftover Turkey  
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