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The last 6 months have 

certainly flown by with 

Effie’s arrival and hitting the 

ground running and 

programming and 

meetings returning to some 

state of our old normal.  

While I am excited to be 

able to see more and more 

people, we still need to 

remain cautious as we go 

out and about.   

You will still see Extension 

Educators wearing masks as 

much as possible during 

indoor events until Purdue 

lifts their mandate, but we 

are happy to have had 4-H 

Camp, to be planning in-

person judging for Summer 

Judging, and a mostly 

normal Fall Fair and other 

summer activities along the 

way. 

While last year was certainly 

a GIANT learning curve, we 

are grateful that it has 

stretched us, and we had 

some good things come 

from it all.   

We look forward to the next 

6 months and all it has to 

offer! 

~ Elysia, Effie, and Angela 



AGRICULTURE & NATURAL RESOURCES 

JULY 22 Purdue Small Ruminant Lunch & Learn 

JULY 28 Anderson Field Day (Waterloo, IN) 

AUG 26 Northern Purdue Ag Center Field Day 

 

Keith Johnson, Purdue University Forage Specialist 

You don’t see birdsfoot trefoil 
in many Indiana pastures. This 
perennial legume is in full 
bloom now with obvious 
bright yellow-orange flowers. 
The positive characteristics of 
this forage makes this legume 
worthy of consideration. 
Overgrazing must be avoided 
if birdsfoot trefoil is to survive. 
With many livestock 
producers utilizing rotational 
stocking and better awareness 
that overgrazing should be 
avoided, this forage has a 
place in many Indiana 
pastures. Information that 
follows about birdsfoot trefoil 
is from the Purdue Forage 
Field Guide (ID-317) with 
some modifications.  

Minimum Soil Requirements: 
Somewhat poorly drained, 
medium fertility, pH 6.0-6.8.  

Plant 
Characteristics: 
Perennial 
legume. Has 
taproot and 
yellow-orange 
flowers. Grows 
15-44 inches tall. 
Appears to have 
five leaflets per 
leaf, but the two 
at the base of the stem are 
considered stipules by some 
agronomists. Has high 
palatability, good winter 
hardiness, and fair drought 
tolerance. Maintains quality 
better than many other 
legumes because of a high 
leaf to stem ratio. If needed, 
deferring grazing until viable 
seed are present in seedpods 
can increase birdsfoot trefoil 
composition.  

If livestock producers have 
concern about bloat and do 
not permit their livestock to 
overgraze the forage, 
birdsfoot trefoil may be a 
worthy legume to include 
with cool-season grasses.  



AGRICULTURE & NATURAL RESOURCES 

National Peach Month recognizes the fuzzy 
stone fruit that provides us with a bounty of 
sweet goodness all summer long! 

As an industry, the peach plays a mighty role 
in our food supply and economy. From 
orchard to factory, restaurants to bakeries and 
grocers, this fruit delivers. We enjoy them 
fresh off the tree and baked into our favorite 
desserts. Well-thumbed recipes leap off the 
page ready to be made as soon as the 
peaches are ripe. 

Generally speaking, there are two types of 
peaches – freestone and clingstone. The flesh 

determines the type of peach. 
How the flesh comes away from 
the stone or the pit in the 

middle of the peach gives it 
the name. When the meat 

comes away freely from the 
stone, the peach is a freestone 

peach; if the flesh clings to the 
peach, it’s a clingstone. 

While Georgia may be the first state to come 
to mind when we think of peaches, California 
actually leads the nation in production. In the 
United States, 20 states produce peaches 
commercially. Besides California and Georgia, 
the other two top producers are South 
Carolina and New Jersey. Pennsylvania and 
Washington grow a lot of peaches, too. 

RELEVANT OBSERVANCES 

July 17 – Peach Ice Cream Day 
August 24 – Peach Pie Day 

And there you have it: the classic 
joke. An innocent setup that 
leads to a punch line — which in 
turn, sparks big laughs and 
lifelong admiration from both 
friends and family. You hope. 
(Nobody said comedy was easy.) 
In our opinion, this day should be 
celebrated all year long. After all, 
who doesn’t enjoy a good 
giggle?  On August 16, celebrate 

National Tell A Joke Day by doing 
just that — telling a joke. 

Learn some jokes 

We're talking clever jokes. 
Nothing cheesy or too dirty. 
Practice your delivery. And 
remember, never laugh when 
you deliver the punch line. You're 
the comedian. Laughing's for all 
the other people in the room. 
Ideally. 

Attend a comedy show 

But remember, comedians may 
make you part of their act. It's 
not a play, after all. Keep an open 
mind and have fun! Oh, and don't 
heckle the performers. That 
rarely works out to your 
advantage. 

What is a happy farmer’s favorite candy? A Jolly Rancher 



AGRICULTURE & NATURAL RESOURCES 

Early summer is a great time to protect trees and 
shrubs from bagworms. By this time, they have 
had a few weeks to feed and have become large 
enough to find, even though they try to hide by 
covering themselves with leaves. Typically, these 
insects are found on evergreen trees and shrubs, 
like junipers, spruce, pines and arborvitae. Some 
deciduous trees, however, like maples, oak, elm 
and honey locust are routinely attacked. 

If you find bagworms feeding on your trees or 
shrubs you can control the problem with a foliar 
spray of an insecticide. There are simply too 

many small 
caterpillars for you 
to hand remove 
them from a plant. 
Delaying a spray 
allows the 
caterpillars to get 
larger, and remove 
more foliage. There 
are no products 
homeowners can apply to the base of tall trees to 
control this pest. 

Spinosad (Fertilome Borer and Bagworm 
killer, Captain Jack’s Deadbug) can be 
applied to leaves and is very effective at 
killing caterpillars. Some formulations of this 
insecticide (eg, Monterrey Garden Insect 
Spray) are OMRI approved, and can be used 
by organic farmers. Bacillus 
thuringiensis (Dipel, Thuricide), is another 
effective caterpillar killer with OMRI 
approved products but is most effective 
when bagworms are < 1” long. 

Other insecticides available to homeowners 
(eg, carbaryl, permethrin, lambda-
cyhalothrin) will kill these caterpillars, but 
will also kill the beneficial insects that eat 
predators of spider mites, and scale insects. 
Early season use of these products have 
been associated with later season problems 
with these other pests.    

Lori Jolly-Brown, Purdue Horticulture and Landscape Special Events Coordinator 



4-H / YOUTH DEVELOPMENT 

JUL 1 Fair Entry Deadline for ALL Summer Judging Projects  

JUL 6 
4HOnline Entry for Summer Goat Does/Pleasure Pet Goat 
Exhibition Animals  

JUL 6 FairEntry Deadline for Summer Goat Show 

JUL 6 Worksheets due for Summer Goat and Horse & Pony 

JUL 7 Rabbit ID – 5:00-7:00 pm, Exhibit Hall 

JUL 10 Swine ID – 8:00-10:00 am, Beef/Dairy Barns  

JUL 15 
4HOnline Entry for Dairy Feeder Calves, Dairy, Goat Wethers, 
Sheep, Swine, Rabbit 

JUL 15 Poultry and Rabbit Nomination Forms Due (paper form) 

JUL 17 Summer Goat Show – 7:30 am Check-in  

JUL 17 
Static Project Check-in/Fair Entry Tag Pick-up – 1:00-4:00 pm, 
North Food Stand 

JUL 18 
Static Project Check-in/Fair Entry Tag Pick-up – 4:00-6:00 pm, 
North Food Stand 

JUL 19-22 Summer Judging  

JUL 23-24 Horse & Pony Exhibition Show – Horse Arena  

JUL 25 
Draft Animal Exhibition Show & Awards – 1:00 pm, Horse Arena 
& Exhibit Hall 

Indiana State Fair (Closed Mondays & Tuesdays) 

JUL 31 Sheep Workshop – 5:00-7:00 pm, Horse Pavilion  

AUG 12 Swine Workshop – 6:30 pm, Exhibit Hall 

AUG 28 Poultry Banding/ID – 9:00-11:00 am, Exhibit Hall  

AUG 29 Rabbit Workshop – Exhibit Hall  B
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4-H Camp was June 9-11! The 4-H’ers 

had so much fun and our counselors 

were excellent. Thank you to Carlie 

Taylor, Chloe Buss, Bree McComb, Luke 

Collins and Cody Collins for helping put 

on camp for younger 4-H members!  



4-H / YOUTH DEVELOPMENT 

Over the next several months, we will take the opportunity to highlight our  
10-year 4-H members.  These youth have completed ten consecutive years in  

the 4-H program.  Thank you for your leadership, service and qualities  
that each of you have added to our 4-H program. 

 

• Eastside High School 

• I plan to attend Trine University to obtain a Bachelor of Science in 
Accounting. 

• While in 4-H, I enjoyed making new friends. 

• My advice for younger members is that showing livestock can 
make you learn more about who you are as an individual. 

 

• Eastside High School 

• I plan to work with my dad in farming and excavating. 

• While in 4-H, I enjoyed raising the animals and bonding with them. 

• My advice for younger members is to be responsible and be 
patient. 

 

• DeKalb High School 

• I plan to go into Cosmetology. 

• While in 4-H, I enjoyed just being able to be part of a great 
program. 

• My advice for younger members is to have fun, meet new people 
and learn as much as you can. 



4-H / YOUTH DEVELOPMENT 

Dekalb County 4-H Shooting Sports will be hosting the Summer Judging food stand as a 
fundraiser. The stand will operate out of the kitchen in the Exhibit Hall on Monday, Tuesday 
and Wednesday from 9 am to 1 pm.  The menu will be as follows: 

Air Heads .25  Hot Dog 1.00 

Soda 
(Pepsi, Diet Pepsi, Sprite, Mt. Dew) 

.75  Walking Taco 
(Meat, Cheese, Sour Cream, Lettuce) 

2.00 

Water .75  Combo #1: Hot Dog, Chips, Drink 2.25 

Coffee .75  Combo #2: Walking Taco, Drink 2.75 

Chips .50  Donuts .75 

Come and look over projects that were exhibited during Summer Judging and support the 
Junior Leaders, on Thursday July 22! The 4-H Open House will open at 4:00 pm. There is no 
charge as it is all freewill donation. 
MENU:  Pulled Pork Sandwich - Hot Dog - Chips - Pie or Cake - Ice Cream - Water - Lemonade 

 

• DeKalb High School with Academic Honors. 

• I plan to attend college for Nursing in the fall 2021. 

• My favorite 4-H memory is from a couple years ago when my 
brother, sister and I were showing cows that year.  And, we spent 
the whole week at the fair cleaning cattle, eating fair food and 
competing in our classes. 

• My advice I would give to younger 4-H members is to enjoy every 
moment in the show ring and all the challenges that come with 
being a 4-H member because before you know it, it will be your 
last year. 



4-H / YOUTH DEVELOPMENT 

(SAMPLE ONLY) 

Meetings will be held in the Exhibit Hall 
(Fairgrounds).  Club dues ($5 per child)  
need to be paid in order to receive the 

project manuals at the office. 

Other meeting dates: 
• Monday, August 9 - 6 pm 

• Sat., Sept. 18—Mini Judging 

Or, go to the website:  

https://bit.ly/2NB5UdW 

Thank you for helping the 
Extension Homemakers  

set up the Exhibit Hall for the 
Homemaker’s Achievement 
Night program.  ~ Joan Hursh 

https://purdue-edu.zoom.us/j/3341877668 

https://purdue-edu.zoom.us/j/3341877668


4-H / YOUTH DEVELOPMENT 

The General Record Sheets have been distributed with your 4-H manuals (static projects).  If you lost yours  
or didn’t get one, you can find it on pages 90-91 in the 2021 4-H Handbook at https://bit.ly/3hEAMH1 

2021 SUMMER JUDGING SCHEDULE 
PLEASE PAY ATTENTION TO THE SCHEULE TO KNOW WHEN TO  
CHECK-IN YOUR PROJECT(S) AND WHEN IT WILL BE JUDGED.  

YOU MUST DROP OFF YOUR PROJECT(S) or PICK UP FAIR ENTRY TAGS AT THE  
DESIGNATED TIMES BELOW OR FIND SOMEONE TO DO IT FOR YOU.    

SATURDAY, JULY 17  
7:30 AM—Check-in for Summer Goat Show (Breeding Goat Does and Pack/Pleasure/Pet Goats) 
• All volunteers and youth will be asked to wear masks when they are IN THE RING if social distancing can 

not be maintained.  Outside of the ring, it is up to your discretion. 
• Family members will be permitted to attend, but we ask that they practice social distancing guidelines 

and stay away from the penned animal area.  If they want to hang out at your trailer that is fine, but if 
they are in the Show Barn, they will need to be in the designated seating areas. 

1:00-4:00 PM—Static Project Check-in/FairEntry Tag Pick-up  
• Families will enter from the SOUTH END of the Fairgrounds to help prevent congestion on Union St. 
• FairEntry Team will be staged at the North Food Stand with someone checking to make sure your cards 

and entries are correct. 

SUNDAY, JULY 18 
4:00-6:00 PM —Static Project Check-in/FairEntry Tag Pick-up 
• Families will enter from the SOUTH END of the Fairgrounds to help prevent congestion on Union St. 
• FairEntry Team will be staged at the North Food Stand with someone checking to make sure your cards 

and entries are correct. 
• Foods, Foods Preservation, and Modern Meals entries will be submitted at the MIDDAUGH HALL Check-in 

Station...no one other than volunteers will be allowed in the building. 

MONDAY, JULY 19 
8:00-10:00 AM— Static Project Drop-off  
• Families will enter from the SOUTH END of the Fairgrounds to help prevent congestion on Union St. 
• FairEntry Team will be staged at the North Food Stand with someone checking to make sure your cards 

and entries are correct. 
• Foods, Foods Preservation, and Modern Meals entries will be submitted at the MIDDAUGH HALL Check-in 

Station. 
 

**SUMMER JUDGING PROJECT CHECK-IN: We need your help! 
Please be sure to check-in or pick up your Fair Entry tags on Saturday or Sunday. Even if you are unable to 
drop off your project at those times, you can still go through the check-in process to pick-up your entry 
tags. Then you will not need to check-in your projects during the week, just make sure the tags are 
attached to the projects. If you choose to bring your projects to check-in on the day they are judged, you 
may have to wait in line with the possibility of being late for your judging time. Thank you!  



4-H / YOUTH DEVELOPMENT 

2021 SUMMER JUDGING SCHEDULE 
Please read carefully to know when your project will be judged! 

Monday, July 19 
 9:00 am – Beekeeping / Genealogy / Veterinary Science – Exhibit Hall 

 9:00 am – Foods / Foods Preservation – Middaugh Hall  

 10:00 am – Animal Posters / Electric / Child Development – Exhibit Hall 

 11:00 am – Construction Toy Models – Exhibit Hall  

 11:30 am - Crops – Exhibit Hall  

 11:30 am – Garden Check-in – Exhibit Hall  

 12:00 pm – Garden – Exhibit Hall  

 12:00 pm – Collections / Floriculture / Cake Decorating – Middaugh Hall  

Tuesday, July 20 
 9:00 am – Any Other Crafts / Fine Arts / Models / Needlecrafts – Exhibit Hall  

 9:00 am – Scrapbooking / Woodworking – Middaugh Hall 

 10:30 am – Aerospace – Exhibit Hall  

 11:00 am – Gift Wrapping / Home Environment / Health – Exhibit Hall 

 11:00 am – Modern Meals / Recycling / Self-Determined – Middaugh Hall  

 11:30 am – Sport Fishing / Tractor Poster – Exhibit Hall  

 12:00 pm – Forestry / Weather – Exhibit Hall  

 12:30 pm – Entomology / Wildlife / Shooting Sports – Exhibit Hall  

Wednesday, July 21 
 8:30 am – Consumer Clothing Check-in – Middaugh Hall  

 8:45 am – Consumer Clothing Interviews – Middaugh Hall 

 9:00 am – Geology / Photography Level 1 – Exhibit Hall 

 9:15 am – Consumer Clothing Modeling / Senior Fashion Revue Check-in – Middaugh Hall  

 9:30 am – Barbeque Check-in - Exhibit Hall  

 9:45 am – Senior Fashion Revue Judging, Junior Fashion Revue Check-in/Junior Sewing Check-in –          
Middaugh Hall 

 10:00 am – Barbeque / Small Pet – Exhibit Hall  

 10:15 am – Senior Wearable & Non-Wearable Sewing Judging / Junior Fashion Revue – Middaugh Hall 

 10:30 am – Verbal Communication – Middaugh Hall  

 11:00 am – Junior Wearable & Non-Wearable Sewing Judging – Middaugh Hall 

 11:00 am – Photography Level 2 & 3 – Exhibit Hall  

Thursday, July 22 
4:00-6:30 pm — 4-H Open House – Exhibit Hall 

 Champion Project Display 

 Non-Champion projects should be picked up  

7:00 pm — “Tops in 4-H,” Summer Awards Program & Live Auction – Middaugh Hall 

 Remaining Non-State Fair projects should be picked up  



4-H / YOUTH DEVELOPMENT 

4HONLINE & FAIRENTRY 

Make sure to enter your Summer Goats into FairEntry 
(for the Summer Goat Show) from June 1 to July 6. 

Please note that we are only entering Summer Goats 
into the system at this time.  All other species will 
open for online registration in August. 

Here is a step-by-step video available at  
http://bit.ly/1IDjtx3 

As always, if you have any questions, please call the 
Extension Office at (260) 925-2562. 

4-H SUMMER GOAT EXHIBITORS 

If you did not attend a Goat Workshop, you will need 
to complete a worksheet to be eligible to exhibit your 
animal in the Summer Goat Show. Worksheets are 

due by July 6 and are available on the website at 
https://bit.ly/3bAnd7C 

JULY 17 GOAT SHOW INFORMATION  

If you wish to show from your trailer, during the Goat 
Show, you may. Check-in will begin at 7:30 am. To be 
able to exhibit, you must complete all the 
requirements for the project and complete YQCA.  

PREMISE ID NUMBERS 

If you are showing cattle, swine, sheep, or goats you 
are required by law to apply for a Premise ID number 
from the Indiana Board of Animal Health (BOAH).  You 
will need this number to nominate your animals, so 
get your number at www.in.gov/boah/2700.htm 

 

TAGS COST $3 PER PIG 

Three options to get your pigs tagged: 
1. Schedule a time to have your pigs tagged at your farm by a Swine Committee member. 

 -  $3 per tag per pig. 

 -  $20 per farm visit (All money will be put in the 4-H Council fund). 

 -  On-farm tagging will begin around July 1st and go until July 8th. 

 -  To schedule a time, text or call Kevin Days at 260-243-0266 or another Swine Committee member. 

2. Pick up tags at the Extension Office and self-tag your pigs. 

 -  $3 per tag per pig 

 -  Must take a picture of the tag in the pig’s ear and 
 text it to Kevin Days at 260-243-0266 to confirm 
 the tags are in the pigs’ ears, or an on-farm visit 
 can be scheduled by a Swine Committee member. 

 -  Pigs must be tagged and photos submitted by July 14th. 

3. Swine ID Day at the Fairgrounds. 

 -  Saturday, July 10th 

 -  8:00 am - 10:00 am 

 -  $3 per tag per pig 

 Summer Goat Show  

https://bit.ly/3bAnd7C


4-H / YOUTH DEVELOPMENT 



HEALTH & HUMAN SCIENCES 

Pick the perfect protein. 

Fish, skinless chicken breast and 
lean ground poultry are all 
healthier choices. The good fats in 
fish like salmon and trout actually 
have health benefits. And when 
you grill with skill, your guests 
won’t even miss the red meat, 
which usually has more saturated 
fat. Wrap marinated fish fillets in 
foil, construct colorful chicken 
kebabs, or make more savory 
turkey burgers by mixing minced 
portabella mushrooms and onions 
into the patties. If you do choose 
meat or pork, get “loin” or “round” 
cuts and “choice” or “select” 
grades of beef instead of “prime.” 

Right-size your portions. 

A healthy portion of any type of 
meat is about 3 ounces, or the size 
of a deck of cards, and definitely no 
more than 6 ounces. If that sounds 
small, just remember all the 
delicious grilled veggies and side 
dishes that will be keeping it 
company on your plate! 

Give it a soak or rub. 

We’re not talking about a spa day! 
Marinating or rubbing spices on 
poultry, fish and meat can add 
amazing flavor with the bonus of 
being able to use less salt. All you 
need is about ½ cup of marinade or 
1 tablespoon of spice rub for each 
pound of food. Try this simple 
marinade recipe and find others in 
our recipe center. Make a simple 
rub of your favorite spice (such as 
allspice, chili powder, cinnamon, 
cumin, garlic powder, paprika or 
rosemary) and black pepper. Safety 

tip: never reuse marinade or rub 
after raw meat has touched it. 

Add color – lots of color. 

Just about all your favorite colorful 
fruits and veggies can be grilled, 
alone or in kebabs, giving them 
delicious flavor that might win over 
even the most committed 
carnivore. The trick is to cut them 
into pieces that will cook quickly 
and evenly. Brush with a healthy 
oil to prevent sticking or use a grill 
basket to keep them out of the line 
of fire. Some favorites include 
asparagus, avocado, bell peppers, 
corn, eggplant, mushrooms, 
onions, potatoes, squash and 
zucchini. 

Say bye to the bad fat. 

Buy skinless poultry or remove the 
skin before cooking. Trim away any 
visible fat on meat. Brush or 
marinate foods with a healthy 
cooking oil. And let ‘er drip – make 
sure fat drips away from the food 
while it cooks. 

Let the simple grilled 
goodness shine through. 

Don’t drown your grilled 
masterpiece in salty sauces, sugary 
condiments or heavy dressings. 
Use as little of these as possible, 
and try making your own healthier 
condiments. It’s easier than you 
think! And sometimes, a simple 
squeeze of lemon or lime is all it 
needs. 

Choose healthier sides. 

Swap the traditional store-bought 
barbecue fare like baked beans, 
cole slaw, macaroni salad and 
potato salad – which can have a lot 
of saturated fat, sodium and added 
sugars – for healthier homemade 
versions. Or change it up and do a 
colorful bean salad, fruit salad or 
leafy green salad. 

Make your buns whole grain. 

Whole-grain buns and breads will 
complement your healthy feast 
with extra fiber, flavor and texture. 

(Continued on page 14) 

https://www.heart.org/en/healthy-living/healthy-eating/eat-smart/fats/saturated-fats
https://www.heart.org/en/healthy-living/healthy-eating/eat-smart/sodium/sodium-and-salt
https://recipes.heart.org/en/recipes/universal-marinade-and-grilled-or-roasted-meat-and-vegetables
https://recipes.heart.org/en/recipes
https://www.heart.org/en/healthy-living/healthy-eating/eat-smart/fats/healthy-cooking-oils
https://www.heart.org/en/healthy-living/healthy-eating/cooking-skills/cooking/healthier-condiments


HEALTH & HUMAN SCIENCES 

https://eatrightpa.org/members/blog/17-healthy-and-delicious-recipes-for-the-grill/  

Balsamic Grilled Peaches 
One of the best things about peaches?  You don’t have 
to use any brown sugar or vanilla ice cream to sweeten 
them.  They are plenty sweet on their own!  You can 
either serve grilled peaches right away or make them 
the night before when prepping your picnic food. 

Author: Amy Gorin, MS, RDN 

Yield: 4 servings 

Prep: 2 min., Cook: 10 min., Total Time: 12 min. 

INGREDIENTS: 

Cooking spray 

4 peaches, halved and pitted 

1 Tablespoon reduced balsamic vinegar 

INSTRUCTIONS: 

1. Place peaches on oiled grill. 

2. Cook until charred and softened, 8-10 
minutes. 

3. Flip to cook other side.  Once cooked, plate 
and drizzle with balsamic vinegar. 

If you’re watching your 
calories and carbs, try an 
open-faced burger or lettuce 
wrap. 

Grill fruits for dessert. 

The natural sugars 
caramelize in the high heat, 

giving them extra sweetness 
and flavor. Try sliced apple, 
pear or pineapple or halved 
bananas, figs, nectarines, 
peaches or plums. 

Keep it clean. 

OK, so this isn’t the fun part, 
but be sure to scrub down 
the rack or grill pan after 

each use. Removing leftover 
burnt pieces of food stuck to 
the grill prevents burning, 
smoking and bitter flavors 
the next time you use it. 

Source: https://www.heart.org/en/
healthy-living/healthy-eating/add-
color/top-ten-tips-for-healthy-grilling-
and-barbecuing 

(Continued from page 13) 

https://eatrightpa.org/members/blog/17-healthy-and-delicious-recipes-for-the-grill/
https://www.heart.org/en/healthy-living/healthy-eating/add-color/top-ten-tips-for-healthy-grilling-and-barbecuing
https://www.heart.org/en/healthy-living/healthy-eating/add-color/top-ten-tips-for-healthy-grilling-and-barbecuing
https://www.heart.org/en/healthy-living/healthy-eating/add-color/top-ten-tips-for-healthy-grilling-and-barbecuing
https://www.heart.org/en/healthy-living/healthy-eating/add-color/top-ten-tips-for-healthy-grilling-and-barbecuing




EXTENSION HOMEMAKERS 

HELLO, MY FRIENDS! 

Our crops are in, the garden is in and the 
bees are going crazy.  Life is good.  The Club 
Books are printed and ready for those clubs 
that have not picked them up yet.  We have 
some fun and interesting classes and 
programs coming up.   

We have a Sew Day on July 19th from 9 am 
to 3 pm (bring a dish to share).  Come and 
help make baby blankets for the hospital.  
We have five (5) sewing machines you can 
use so you don’t have to bring your own. 
Please call Joan if you are planning to come 
so we know how many to count on. 

On August 3rd, we will be making oodles of 
noodles for our Beef & Noodle Dinner in 
October.  Come at 9 am and bring your 

mixer and all your energy for some good ol’ 
fun and laughs.   

Homemakers Camp is August 25-27, at 
Shiloh Park in Marion.  This is where you 
have so much fun, good food and make new 
friends.   

Mark your calendars for the Fall District 
Meeting on August 31 at Wells County. 

Ladies, please be thinking about stories, 
happenings and pictures that happened 
when you first started club (for the 100th 
Anniversary Celebration). 

“Ability is what you’re capable of doing.  Motivation 
determines what you do.  Attitude determines how 
well you do it.” 

JUL 5 Independence Day observed—Extension Office closed 

JUL 8 EH Board/Council—6 pm, COB 

JUL 19 Sew Day—9 am-3pm, COB 

JUL 19-22 4-H Summer Judging—Fairgrounds 

JUL 20-22 22nd Annual NVON Conference—Owensboro, KY 

AUG 3 Noodle-Making—9 am, Exhibit Hall 

JUL 30-AUG 22 Indiana State Fair (Closed Mondays & Tuesdays) 

AUG 16 Sew Day—9 am-3pm, COB 

AUG 25-27 NE Indiana Homemaker’s Camp—Shiloh Park (Marion) 

AUG 31 Spring District Meeting—Wells Co. 

AUG 31 • Membership lists and club books due 

SEP 2 EH Board/Council—6 pm, COB 

*COB indicates lower level of the County Office Bldg. at 215 E. 9th St., Auburn.  



EXTENSION HOMEMAKERS 

Sew Days for 2021-22 are scheduled  
for Mondays, from 9 am to 3 pm.       

We appreciate all levels of expertise 
and we will have jobs for everyone.   
Just bring a dish to share for lunch. 

 

• July 19 
• August 16 

• October 18 

• November 15 
• February 7 

• April 18 

AUGUST 25-26-27 
SHILOH PARK - MARION, IN 

Registration forms and craft descriptions 
are available at the Extension Office.  
Registration and payment are due by  

Friday - July 30, 2021 
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