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Opportunities for  
Small Ruminant Producers 

All classes are $75 for KGPA/KSWPA members and $105 for non-members.  All non-members will receive a 
membership to the association of their choice with registration. Sign up for the KY Master Small Ruminant Class 
Combo and receive the grazing, nutrition, parasite and genetics courses for $250. For more information, go to  
www.kysheepandgoat.org 
 

Classes available now:   Small Ruminant Profit School 
 

Classes available January 31:  Basics of Small Ruminant Parasite Management, Master Small Ruminant Genetics 
Course and Master Small Ruminant Grazing School, Master Small ruminant Nutrition Course and Wool School. 

KY Private Pesticide Training 
 

The Warren County Extension Office will have a Private Pesticide Applicator Training class at our office located at 
5162 Russellville Road on the following dates: 

 Thursday, January 25 at 9am 

 Thursday, February 29 at 6pm 

In order to attend this training, you must follow the regulations listed below: 

 You must call 270-842-1681 to register, class may be cancelled for low participation 

 Bring your driver’s license with you to complete paperwork.  
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Non-discrimination Policy: The Martin-Gatton College of Agriculture, Food and Environment is an Equal   
Opportunity Organization with respect to education and employment and authorization to provide           
research, education information and other services only to individuals and institutions that function      
without regard to economic or social status and will not discriminate on the basis of race, color, ethnic 
origin, national origin, creed, religion, political belief, sex, sexual orientation, gender identity, gender        
expression, pregnancy, marital status, genetic information, age, veteran status, physical or mental disability 
or reprisal or retaliation for prior civil rights activity. Reasonable accommodation of disability may be     
available with prior notice. Program information may be made available in languages other than English. 
Inquiries regarding compliance with Title VI and Title VII of the Civil Rights Act of 1964, Title IX of the        
Educational Amendments, Section 504 of the Rehabilitation Act and other related matter should be          
directed to Equal Opportunity Office, Martin-Gatton College of Agriculture, Food and Environment,         
University of Kentucky, Room S-105, Agriculture Science Building, North Lexington, Kentucky 40546, the   
UK Office of Institutional Equity and Equal Opportunity, 13 Main Building, University of Kentucky,              
Lexington, KY 40506-0032 or US Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 
1400 Independence Avenue, SW, Washington, D.C. 20250-9410.  



James E Bruce Convention Center 
 

Hopkinsville KY 
 

February 1, 2024 
 

9am - 3pm CST 
Registration 8:30am 

 

For more information: 
claurent@uky.edu  

UK Winter  
Wheat Meeting 
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KY Alfalfa & Stored 
Forage Conference 

Warren County Extension Office 
 

 

Thursday, February 
8, 2024 

 
8am - 3:30pm CST 

Registration 8:30am 
 

Cost $40 
(Incudes refreshments, meal & 

material 
 

 
https://2024ASFConference.eventbrite.com 



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

January 
January 18    KY Commodity Conference, Sloan Convention Center, Bowling Green 

 January 19    KY Pork Producers Annual Meeting 
 January 25  9a.m.  Private Pesticide Applicators Training, Warren County Extension 
  

February  
 February 1    UK Winter Wheat Meeting 

 February 1  6p.m.  Estate Planning, Warren County Extension 

 February 2    KY TN Grain Day, Logan County Extension 

 February 8    Alfalfa Conference, Warren County Extension 

 February 8    KY Crop Health Conference, National Corvette Museum 

 February 14-17   National Farm Machinery Show, Louisville  

 February 21  10a.m.  Build Your Social Media Presence Class -  Class 1, WCEO -  
       Preregistration Required 

 February 22  6:30p.m. Warren County Cattlemen’s Meeting, Pleasant Hill Farms, Rockfield 

 February 27-28   KY Dairy Partners Meeting, Sloan Convention Center, Bowling Green 

 February 28  10am  Build Your Social Media Presence Class -  Class 2, WCEO   

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

March  
 March 4    Tobacco GAP Training, Barren County Extension 
 March 6  10am  Build Your Social Media Presence Class -  Class 3, WCEO  
 March 8  7:30am Ag Awareness Breakfast, National Corvette Museum  
 March 11    Cow-Calf Profitability Conference, Warren County Extension 

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

Ingredients: 
2 tablespoons canola oil      ½ cup chopped onion    3 cloves garlic, finely minced  
½ cup chopped carrots      2 cups diced, unpeeled red potatoes  3 cups broccoli florets 
½ teaspoon dried Italian seasoning    ½ teaspoon salt     ¼ teaspoon pepper 
3 tablespoons all-purpose flour     3½ cups low sodium chicken broth  ½ cup half-and-half  
½ cup low-fat, shredded cheese  
Directions: 
In a large heavy pot, heat the oil over medium heat. Add the onion and garlic and sauté 2-3 minutes. Add the  
carrots, red potatoes and broccoli one at a time; sauté each about 2 minutes. Add the Italian seasoning, salt, pepper  
and flour and toss until vegetables are coated. Cook 1-2 minutes. Add the chicken broth and bring to a boil. Reduce 
heat to low, cover pot and simmer for 15 minutes. Remove lid and stir in the half-and-half. Bring back to a simmer and remove from heat. 
Ladle into bowls and top with cheese to serve. 
Yield - 8 1-cup servings 

 
Nutritional Analysis:  180 calories; 8g total fat; 2.5g saturated fat; 15mg cholesterol; 340mg sodium; 18g total carbohydrate; 3g dietary fiber;  
4 g sugar; 8g protein 
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