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Public Notification 

The Cooperative Extension Service prohibits discrimination in its 
programs and employment on the basis of race, color, age, sex, 
religion, disability, or national origin. To file a complaint of     
discrimination, contact Tim West, UK College of Agriculture,   
859-257-3879; Terry Allen or Patty Bender, UK Office of         
Institutional Equity and Equal Opportunity, 859-257-8927; or    
the USDA, Director Office of Civil Rights, Room 326-W Whitten 
Building, 14th & Independence Avenue SW, Washington, DC 
20250-9410 (202-720-5964).  

2022 Census of Agriculture 
 

Kentucky’s farmers will soon have the opportunity to 
be represented in the nation’s only comprehensive and 
impartial agriculture data for every state and county. 
The U.S. Department of Agriculture (USDA) will mail 
the 2022 Census of Agriculture to 125,000 Kentucky 
ag producers this fall. 
  
The 2022 Census of Agriculture will be mailed in 
phases, starting with an invitation to respond online in 
November. Farm operations of all sizes, urban and   
rural, which produced and sold, or normally would 
have sold, $1,000 or more of agricultural product in 
2022 are included in the ag census. 
  
Collected in service to American agriculture since 
1840, the Census of Agriculture tells the story and 
shows the value of Kentucky’s agriculture. It high-
lights land use and ownership, producer characteris-
tics,    production practices, income and expenditures, 
among other topics. For more information visit  
www.nass.usda.gov/AgCensus. 

https://nam04.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.nass.usda.gov%2FAgCensus&data=05%7C01%7CSherry.Taylor%40uky.edu%7C5df23140755d477b740508daa55b636c%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638004109543017700%7CUnknown%7CTWFpbGZsb3d8eyJ
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If you would like to register for any event, please call or email our office for registration links. 

All events at Warren County Extension Office unless otherwise note. 

 Oct. 20 Registration 8:30am  Beef Bash, Beef Unit at UK Research and Education Center 

Oct. 26     Kentucky Grazing Conference, Grayson Co. 

 Oct. 27     Deadline to Register for Harvest Festival 

 Oct. 29 8am-1pm   Household Hazardous Waste Event, Lauren Avery Drive 

 

 Nov. 3  5pm    Harvest Festival 

 Nov. 6      Time Change - Set clocks back one hour 

 Nov. 8  6am-6pm   Election Day - WCEO is a voting center 

 Nov. 16 9:30am-2pm   Backgrounding/Stocker Profitability Conf, WCEO 

 Nov. 17 6:30pm   Warren County Cattlemen’s Meeting 

 Nov. 24-25     Warren County Extension Office Closed - Thanksgiving 

 Nov. 28-29 9am    2022 SoKY Commercial Pesticide, Logan County Extension
    

  

 

Sign up for blog emails to  
receive the latest news & 
event updates! 

Autumn Apple Pork 
Ingredients: 

•  2 pound pork loin 

•  1 teaspoon garlic powder 

•  ¼ teaspoon salt 

•  ¾ teaspoon dried sage 

•  3 apples, cored and sliced 

•  ½ cup dried cranberries 

•  1 tablespoon unsalted butter 

•  1 tablespoon honey 
 
 
 
 
 
 
 
 
 
 

Directions:

 

 
 
 
 
220 calories, 5g total fat, 2.5g saturated fat, 9g trans fat,        
65 mg cholesterol, 410 mg sodium, 21 g carbohydrate,          
2g fiber, 11g sugar, 2g added sugar, 23g protein 

Season pork on both sides with garlic powder, salt 
and sage. Wrap pork tightly in foil and place in the 
slow cooker. Place apple slices, cranberries and  
butter on a large piece of foil. Drizzle with honey. 
Wrap up foil to create a packet. Place in slow    
cooker. Cook 4 hours on high. Unwrap both packets. 
Slice pork and top with apples. 
 

Optional step: brown the top of the pork loin by   
placing it in the oven at 425 degrees F for 5 to 7 
minutes. 


