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Roast Venison

\
unfif,'N.6'0

b
ffi
ilqradr.o
,rgrb,6cr'l

t(t s()l lt(.I,\,\(,llt( l l.t t'ltl t\ \A'lt RAI

UPcoming Events
BocA - otintcr tttr (, 5:30 Pttl
"-t:dl-i-F.ttill'v*'Dtt' 1gu 69 ?:lxl Ptll

- 
di r*racrut-co' Ertcnrlorr oftlce

(271-'323561)

Fcdirf ttcCm HGrd \Ateo HeY lr Sbod
I Ef,lD -6llt PM, Jrnurrtr l to
g u.-rt6*'E i Omrtt tzz0432Js6l)

HdrS Htgt Qurln: B-rlcegc
' - --isc-w' Jrnulrl 22d

C, Herl-ii ert' Omce (Z10-52+2{51)

Trt CsltY HrY & Strrrv Auctlon
' '' -rioo-- rr'r' JrnurrY 2?t 

-

6-ff-nrttft Co' Fdrerou llr
-tro nnScrr$on Requlrtd

Gttthg tlt Mou from Your Forrgo 
- -

.,ru rilliil* 2r c-I'!I9!re co' Ert' ofilce

c?o{lt2'3551)

,,*^^lf.'"Siffi"#:'Y#H.ofricr
irro+st'rutt

Ptrtlc{dc Hvrtt Appllcrtor Trdulng

l0 AM or 6 Plll' Fcbrulr] zu"

Mrrdr lgD & APrll 16"

o. roacrfit io' Err' Ollicc (2?0"'31-136)l

Frnr Atd torthr Fr]Bii* 
rro_r32a$t)

6 PM, Fctnrrl 2t'Q' M

Frlrt rrtt Xsfrff,j:lllor.. ru,
I PM, F&rurry 2?t

Crtl llrrt Co' Ertmiioo Olllct (2?0'314'!13l)

Tobrcto GAP

6 p!\1. lhrch ,0tr (t Brrrtn co' I rolro Acrdtrn!
u ' !'r "'-- 

No Reghrntlon Requlred

Pleasr crff Ul'itimue-ri aUo'o to r'ehtcrt

ReciPe on Page 2

LikcusonFacctookatrrnv.rv.MooLcom/L{cncrlfc
Co- g*tco"i,.'e"-X"n*f n"orr"o

Visit our rrcboitc at huPe://mctcalfc'ca'ukv'odt'

iltlr.:rErl'rio'
SdrcrullfittdnFre'l i

rlnyucmrtusasu i

ilffiffi-o't',sil'r t

7
3.

L,- r

ondrc

food and Envlronmcnt ic an

Act and

Sciencc

Scdion



Roast Venison

ServlnF: 12 ScrvlnE She: S ounces

ln6ndientr:
. 4 pounds venison roast
. l teaspoon salt
. 2 tablespoons flour
. 2 tablespoons oil
. ,4 teaspoon garlic powder
. 1 onion, sliced
. 2 tablespoons brown sugar
. % cup lemon juice
. 4 cups low-sodium canned tomatoes
. ,4 teaspoon browning sauce, if desired

Dircctionr:

Sourcc: Adapted from Venison Recipe ColleCion,
Consumer Sciences

Iipt

Cooperative
Extension Service

season roast with salt and roll in flour' Brown on all sides in hot oil in a heavy skillet. place in a srow cooker andadd remalnlng ingredients. Cook on low for 10 hours or on hlgh for 6 hourc.

Compiled by Becky Nash, Extension Atent for Family and

Leftovers ldees: cold sandwiches, heated in barbecue sauce for hot sandwiches, or diced into soup or stew.

I{utrltlon facts per servl4g: 250 calories; 6g total fat; 2g saturated fat; og trans fat; r30mg choresteror; 330mgsodium; 108 carbohydrate; 2g fiber; ot su&rs; zrg protein; o% Dairy varue of vftamin D; 096 Dairy varue ofCalcium; 5% Daily Value of lron; 10% Daily Value of potassium
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Tri Gounty Hay & Straw

Auction

Saturd"y, JanuarY 27, 2024

10:00 AM

Metcalfe Co. Fairgrounds

Large Squares I Rolls I Smalt Squares

PROCEEDS FROM COMMISSION

BENEFIT METCALFE CO FAIR

. All hay wlll be welghed & tested for nutritlonal value

. l{o commlssion

. 5% buyerc prcmlum

To consign hay or straw, call your local Extension Office

Metcalfe: Brandon Bell, 270-432-3561
Barren: Chris Schalk, 270-651-3818
Monroe: Kevin Lyons, 27A-487 -5504

Hart: Adam Estes, 270-524-2451

Allen: Adam Huber, 270-237-3t46
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Estate planning: Assembling the team

Sour@s: Steve lsaacs, UK agricultural economist

successful estate pranning and farm transitions do not occur overnight. They requir. thoughtfur
contemplation over a period of time, and in most cases, help from outside the farm_

To starl a successful estate plan, you need to recruit professionals to,ioin your transition team. Team
members could include professionals, such as an a@ountant, attomey, linancial plannor, lender,
extension agenr and business COnSurtEnt to successfury transfer your assers rike rand, machinery and
management of your farm ro the next generation. These team members can herp you wrh technicar
support and advice as you bogin to pran your estare. Here is a rit e more about each of thes€ and the
skills they bring to the table.

Accountant- This person has a good idea of your annual tax obligations and farm,s ,inancial
slale year-over )rear.

Attorney- A lawyer can help ensure that your wish€s are canied out in a legal manner
through documents rike a wi'' you do not want to work hard a pran that wi, not hord up in
court, particularly if your wishes could be conlentious.

Financiar pranner- A financiar pranner can herp you deverop a pran to transfer ),our financiar

Business consurtant- A consuriant can herp you determine whether lour business mod6r is

sustainable and wap to successfully transfer it to your heir.

Extension agent- Your extension agenr can serve as a person whom l,ou bounce id€as off
of. They can offer advice and ideas during the estate planning process.

Lender- Your banker should be an important part of your estate planning process. Thi6

person understands your business financiars and whether your business pran is sustainabre

They can also help your heirs anticipate their bonowing needs. lf you are a claent of the

Kentucky Farm Business Managemenl program, your anal)rst could also serve in this

function.
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