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The Kentucky Department of Agriculture will be offering 
the Noxious Weed Spraying Program to farmers again this 
year. The guidelines will be the same as they have been 
for the past few years with KDA furnishing chemical for 
demonstrations on seven (7) farms per county.  As in the 
past, any farm or farm owner that has participated in the 
last three (3) years is ineligible to participate. Signups will 
again be taken during the month of February ONLY and 
must be made using the application on the KDA web page. 

 

March 18, 2024 
8am Registration 

Warren Co. Extension Office 
 

 
 
 

For More Info & to Register: 
https://wkrec.ca.uky.edu/events/2024-ipm-training-school-meeting 

WHAT IS A SMALL-SCALE FARM? 
The U.S. Department of Agriculture defines a         
small-scale farm as one that sells less than $250,000 of 
agricultural products each year. Farmers who are 
motivated to improve their business and who can 
demonstrate the ability to document their successes will 
be considered. 
 
GENERAL PROJECT GUIDELINES 
• Grant funds cannot be used for the following: 
• Motorized vehicles such as trucks, tractors, walk-

behinds. 
• Labor costs paid to the applicant or their relatives. 
• Consumables or expendables such as jars, seeds, 

feed, trees, or plant materials. 
• Partial funding of equipment greater than $10,000. 

Up to $10,000 on a single piece of equipment 
requires verified matching funds up to $5,000. 

 

Deadline to Apply: April 1, 2024 
 

For More Info: 
https://www.kysu.edu/academics/college-acs/school-of-

ace/co-op/small-scale-farm-grant-program.php 
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If you would like to register for any event, please call or email our office for registration links. 

 
  

February  
 February 29  8am-3pm Waste Tire Collection Event, 999 Lauren Avery Dr., BG 

 February 29  6p.m.  Private Pesticide Applicators Training, Warren County Extension 
 

 

March  
 March 1  8am-3pm Waste Tire Collection Event, 999 Lauren Avery Dr., BG 
 March 2  8am-Noon Waste Tire Collection Event, 999 Lauren Avery Dr., BG 
 March 2  9am  Fruit Tree Pruning Workshop, Jackson’s Orchard  
 March 4    Tobacco GAP Training, Barren County Extension 
 March 4    Small Ruminant Confinement Systems via Zoom,  
      Contact Kelley Yates, kyates@kysheepandgoat.org, 502-682-7780 
 March 8  7:30am Ag Awareness Breakfast, National Corvette Museum  
 March 11  9am-4pm Cow-Calf Profitability Conference, Warren County Extension 

 March 18  8am  IPM Training School, Warren County Extension 

 March 26  6pm  All About Kentucky Pawpaws, Warren County Extension 

 

        April 

 April 1     KSU Small-Scale Farm Grant Program Applications DUE 

 April 1     Basic Sheep Nutrition via Zoom 

      Contact Kelley Yates, kyates@kysheepandgoat.org, 502-682-7780 

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

Ingredients: 
 
 1 tablespoon olive oil 
 1 teaspoon minced garlic 
 ¼ cup onion, finely chopped 
 2 (15.8 oz) cans of great northern beans, rinsed and drained 
 1 (14.5 oz) can diced tomatoes with basil, garlic and oregano 

 
 
 1 (14 ounce) can low-sodium 
vegetable or chicken broth 
 4 cups kale, torn into small pieces 
 1 tablespoon lemon juice 
 ½ cup grated Parmesan cheese 

Directions: 
 
In a medium saucepan, heat oil over medium heat and sauté garlic and onion for 3 minutes or until onion is tender. 
Add beans, tomatoes and broth to saucepan. Stir and simmer for 5 minutes. Add kale and cook until tender, for about 
2 minutes. Mix in lemon juice and Parmesan cheese just before serving. Optional, garnish with finely 
chopped fresh basil or dried basil. 
Yield - 4 1-cup servings 
 
Nutritional Analysis: 400 calories; 8g total fat; 2.5g saturated fat; 0g trans fat; 10mg cholesterol; 500mg sodium; 62g carbohydrate; 15g fiber; 
4g sugar; 24g protein  


