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Summer 2024  (st) 

County Agricultural  
Investment Program (CAIP) 

Applications will be available for Warren County’s CAIP to assist 
farmers in making important on-farm investments. 

 

Application accepted: 

July 18th - August 9, 2024 

Application Availability: 
 

Website: 
warrenconservation.com 

 
By Email or Mail: 

Warren County Conservation District 
Contact Penny Warwick or  

Morgan Mairs at (270) 202-3667 or  
(270) 846-4506 or email 

warrencountyconservation@hotmail.com 

Submitting Application: 
 
 

Please mail applications to  
925 Lovers Lane  

Bowling Green, KY 42103  
or call (270) 846-4506 or  
(270) 202-3667 to set up  

appointment to return in person. 
 

Educational Meeting 
 

Monday, August 12th, 2024 at 6:00pm 
 

Warren County Extension Office-5162 Russellville Road 
 

RSVP by calling the Extension Office at 270-842-1681 

Warren County Cooperative Extension Office  
5162 Russellville Rd Bowling Green, KY 42101 

NOTICE: 
NOT a 50/50 Cost Share!  This 
will be on a tiered basis. READ  

application thoroughly! 



 

The MarketReady Producer Training Program is 
an educational program for farmers, producers, 
processors, county extension agents, or anyone 
interested in selling their farm products (fresh 
produce, value-added items, etc.) to restaurants, 
grocery stores, schools, and/or wholesale        
distributors.   

After attending this training, farmers and       
producers should possess a sense of assurance 
regarding the expectations set forth by potential 
buyers (restaurants, grocers, schools, etc.). This 
program provides extension agents with the 
knowledge and tools to assist farmers and      
producers in their county interested in selling to 
restaurants, grocery stores, food service          
directors, and/or wholesale distributors.   

Our goal is to educate value-added dairy        
producers interested in expanding their business 
and products into wholesale, retail, and          
restaurant markets. Whether you make ice 
cream, cheese, soaps, or lotions, this training is 
the perfect fit for you!  This training will be limited to 25 participants -- so be sure to 

register soon! You MUST register by Monday, Sept 9th.   

  
 

Registration 
 

http://tiny.cc/m9jlyz 
 

Or scan below 

Lunch Sponsors 
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 Continue grazing available summer annuals (millets, sorghum/Sudangrass, 
crabgrass, etc.). 

 Apply 40-60 lb N/A to stimulate summer annual regrowth. 

 Clip pastures late June/early July as needed to maintain vegetative growth 
and to reduce weed seeds, but don’t clip lower than 4”. 

 Identify fescue pastures for stockpiling. Choose pastures that are well 
drained, have a strong sod, and have not been overgrazed. 

 Soil test pastures to determine fertility needs. 

 Using UK variety trial results, select varieties to plant in the fall and order 
seed. 

 Use a designated sacrifice lot to feed livestock hay and supplements as 

needed if drought sets in and no forage is available for grazing. 
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Backyard 
Biology 

Check out Colby’s 
summer intern       
project, Backyard    
Biology video series 
on Warren County 
Agriculture’s          
FaceBook page or 
YouTube channel. 

 
 
Warren County  
Summer Intern,  
Colby Dye 

New UK Weather 
Alert App 

Download UK’s new weather app  
below to stay in touch with all the  
latest weather alerts and information.  
The goals of this app are two-fold:                                 
to heighten awareness during  
extreme weather conditions and    
secondly, to empower Kentucky farming operations 
with valuable insights for management and production-
related decisions. Last but not least, this app is         
completely FREE with NO ADS! Ultimately, the goal 
is for this app to be your go-to source for your ag    
weather needs and staying weather aware!  



If you would like to register for any event, please call or email our office for registration links. 

 July 18-August 9   CAIP Applications Accepted at Warren Co. Soil Conservation,  

      925 Lovers Ln. Bowling Green, KY 42103 

 July 23   8am  Corn, Soybean & Tobacco Field Day, UKREC Princeton KY 
 

August 6  10am  District Board Meeting 

August 9    DEADLINE for CAIP Applications - Warren Co Soil Conservation 

 August 12  6pm  CAIP Educational Meeting, Warren County Extension Office 

August 15-25     Kentucky State Fair 

 August 29  6pm  4-H Kick-Off Night  

      

 September 10  12-2pm Rinse & Return, WKU Charles Taylor Building,  

 September 12  9:30am MarketReady Dairy Producer Training, Warren County Extension Office 

 

 October 15-17    Heart of America Grazing Conference, Hardin County Extension Office 

 October 30  Noon  County Extension Council Meeting  

 

 November 18  9am-3pm SoKYPesticide Meeting, Logan County Extension Office  

Blackberry Peach Crumble 

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

Ingredients 
2 cups fresh blackberries     1/3 cup, plus 1/2 cup packed brown sugar 
2 cups peeled & sliced peaches or     1/2 cup all purpose flour 
 16 oz bag frozen peaches, thawed   1/2 cup chopped, blanched almonds (optional) 
1 teaspoon grated lemon peel     1/4 teaspoon salt 
2 tablespoons cornstarch     6 tablespoons butter, cut in pieces 
 
Combine blackberries, peaches, lemon peel, cornstarch and 1/3 cup of brown sugar in a large 
bowl and pour into a lightly greased 8 inch baking dish.  Mix together flour, almonds, salt and re-
maining 1/2 cup brown sugar. With pastry blender or two knives, cut in the butter until the mix-
ture resembles coarse meal and sprinkle over fruit. Bake in a preheated oven at 400° oven for 30 
minutes. Cool 10 minutes before serving.  Yield 8, 1/2 cup servings 
 
Nutritional Analysis:  270 calories; 14g fat; 25mg cholesterol; 135mg sodium; 
35g carbohydrate; 2g protein; 3g fiber 
 
Without almonds:  220 calories; 9g fat; 
25mg cholesterol; 135mg sodium; 35g carbohydrate; 2g protein, 3g fiber 


