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January 21st, Designing A Grazing

system 6:00 pm

January 25th, Tri County Hay &
Straw Auction 10:00 am @

Fairgrounds

January 27th, Soil & Fertility

Basics 6:00 pm

Pesticide Private Applicator

Training

-10:00am & 6:00 pm
-Febuary 20th
-March 25th

-April 24th

Cooperative
Extension Service
dewre and Netural Ressarcos

Family and Consumer
Deselog

and Economsc Development

yor

HARVESTING INNOVATION: THE
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BBQ Venison Meatballs
Meatballs

* | pound ground venison
(may substitute elk or beef)

* 1/2cup 24 milk

* 34 cup rolled oats

* 172 cup minced fresh onion

* /4 teaspoon salt

* [/41easpoon black pepper

Sauce

* 1eup ketchup

* 172 cup water

® 172 cup grated onion

* 2 tablespoons vincgar

* [ cup brown sugar

* V4 teaspoon black pepper
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Combine venison, milk, oats,
onion, salt. and pepper ina
large bowl. Use a sturdy spoon
or clean hands to mix well.
Shape meat mixture into 12,
1-inch balls, and place ina
shallow 9-by-13-inch baking
pan. Combine all the sauce
ingredients in a bowl and stir
well Pour sauce over meatballs
Bake uncovered at 350 degrees |
for | hour. turning over twice

Yicld: 6 servings

Adapted from: Finh & Game

Conkhook * Ronnic Scott 2013
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BBQ Venison
Meatbalis

Nutrition Facts |
6 servings per recipe |

Serving size 2 meatballs (139g) |
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Amount per serving
Calories 160
% Daily Value®
Total Fat 13 % |
Saturated Fat 1g 5%
Trans FatOg |
€5mg 22% |
Sodium 220mg 10% |
% |
% |
" Total Sugars 63 a0
inciudes 3g Adced Sugars % |
Protein 7 |
TR R R
Vitamin D Omog 0%
Calc )"‘4’71'—*' SRR 4"“:‘ :
tron 3mg 15%
Possum 322mg 60
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Your Source: Laurie Taylor Thomas, University of Kentucky extension forester at Martin-

Gatton College of Agriculture, Food and Environment

Fires in the fireplace or outside in the fire pit are intrinsically connected to our visions

of nestling in for a long, comfy winter. Outside, let the winter bring its ice and snow if it

wants. Inside, we could have a fire to snuggle up to. But not all firewood is created

equal.

There are some important things to know before lighting, igniting just any old wood.

e Different species of trees provide different amounts of heat. Wood is made up of |

air and wood fiber, or cellulose. Since the cellulose burns, but not the air, look for

the heaviest or densest firewood per unit volume. The best woods would be oak,

hickory and black locust. Yellow-poplar, silver and red maple are not as dense and

will provide much less heat. On the other hand, they are great woods for starting a

fire.

e Freshly cut wood contains a lot of water. Seasoned wood refers to wood that has
been given the time for some or all of that water to evaporate. It usually takes 4

between six and 12 months for wood to cure. If you burn it too soon, when it's still

green, most of the heat generated will go into evaporating that water, rather than

heating your room.

e Burning unseasoned wood can also be dangerous. Generated smoldering fire can

cause a creosote buildup in your chimney. Burning pine logs, with their heavy resin

can result in the same problem. Over time, that buildup can lead to a chimney fire.

e If you're seasoning your own wood, cut it first to a length that fits your fireplace,
remove the bark, and split the logs for faster drying. Stack it off the ground in an
open area with good airflow. Pallets make a good base for this. Air dry it for a
minimum of six months.

If you are buying your wood from a vendor, ask what tree species the wood comes
from and how long it has been seasoned. Wood that has been properly seasoned
has a gray, weathered appearance and large cracks in the ends of the logs. Even if

you've bought seasoned wood, storing it correctly—stacked off the ground and
covered with a tarp to protect it from rain—will prevent the wood from reabsorbin‘

water.
. Be aware, too, of unwanted visitors that can hitch a ride on your firewood. Buy
firewood near the location where you plan to burn it. Moving infected firewood long

distances (especially ash) can spread invasive species, such as the emerald ash

borer, a destructive species that originated in Asia. You likely won't see the adult

borers, which are three-eighths to one-half-inch long and very narrow. But larva
and eggs could be out of sight inside the logs.

However you plan to enjoy utilizing firewood this season, stay safe and enjoy their
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KSU COLLEGE OF AGRICULTURE. HEALTH, AND NATURAL RESOURCES

FARM

Transition Workshop

/) February 25, 2025
SAVE THE DATE ) 9:00 am cst

oregraph 22 Barren County Extension

Office

Sponsored By:

KSU and UK Cooperative ,
Extension Agents serving Allen, Contact your local Extension

Barren, Hart, Metcalfe and Office for more information
Monroe Counties
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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 Vil 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 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




Martin-Gatton

College of Agriculture,
. Food and Environment




