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“You can’t take advice and criticism from people  

not being brave in their own lives.  They are in the  

‘cheap seats’…they’re not down in the arena  

getting their butt kicked!”   
- Brené Brown—Professor, Author & Podcast Host  

“Are you in the arena doing the ‘scary, brave stuff’ or  

sitting in the ‘comfortable, cheap seats?’”  
 

This quote came across my Facebook feed the other day, 
courtesy of Dr. Hake-Calf Vet (a local Ohio Vet that shares 
her daily experiences).  The more I read this quote, the 
more it hit me about who I want to surround me in my daily 
life and my career.   

Think about it!  Who is in your arena?  Are they stepping 
forward and upward and being brave in their own lives, or 
are they enjoying the comfy seats and being comfortable 
with where they are in their lives?  Now, there is nothing 
wrong with being comfortable, but to truly grow and 
expand our boundaries, we have to take that step, be brave 
and do things that may be outside of our comfort zone.  



HEALTH & HUMAN SCIENCES 

Harvest is quickly upon us. Get inspiration for field-friendly meals with this blog. Don't forget; 

the biggest asset your farm has is YOU! Put taking care of you on the top of your to-do list! 

Follow this website to read the full directions and find a lot of great information on making 

your tummy full of healthy meals during harvest:  https://bit.ly/3y5m94d 

Did you know that Purdue 
Extension has a Farm Stress Team 
and WE HAVE A PODCAST! Purdue 
Extension Farm Stress Team is 
made up of Extension Educators 
across the state of Indiana. The 
Farm Stress team provides 
research based information in 
order to assist our farming, 
agricultural, and rural communities 
in Indiana as it relates to stressors 
unique to agriculture. One of the 
many projects our team works on 
is a podcast called Tools for 
Today’s Farmers. Today's farmers 
weather more stress than ever 
before. Our podcast seeks to share 
important information, tools, and 
hope through interviews with 
experts in Agriculture and special 

guests from Purdue University and 
those with lived experience in the 
agricultural field. As you are 
looking at harvest season, Tools for 
Today’s Farmers could create a 
companion for your ears and 
provide some tips, laughter, and 

information during a stressful time 
of year.  Listen to Tools for Tools 
for Today’s Farmers wherever you 
find your podcasts or follow the 
link to look at previous podcasts: 

https://spoti.fi/3g7lCsl 

https://spoti.fi/3g7lCsl


EXTENSION HOMEMAKERS 

Good day, ladies! 

As you read this letter, I and 
my wonderful husband will be 
on our way to Yellowstone 
National Park.  We have been 
planning this since 2020.  I am 
so excited!  We are heading 
up through Michigan, cross 
the bridge and then head 
west.  We’ll be missing a few 
things, but oh well, hubby 
comes first. 

I hope you signed up for 
Homemaker’s Camp and Fall 

District Meeting.  If not, you 
are going to miss out on a lot 
of fun. 

The Dangers of Opioids 
program, presented by Angela 
Sorg, will be Wed., October 6 
at 6:00 pm in the County 
Office Bldg.  This is something 
that is getting out of hand and 
we need to learn about it. 

The Beef & Noodles Dinner is 
October 27 from 4:30-7 pm at 
the Exhibit Hall.  We need 
everyone’s help!  We are also 

gearing up for the Cookie/
Candy Stroll in November. 

Don’t forget, ladies...we need 
each club to make four dozen 
cookies for Homemaker’s Day 
at the Fair.  We are helping the 
Fair Association celebrate 
their 90th birthday.  Also, get 
your favorite drop cookie 
recipe out to enter the cookie 
contest. 

SEP 2 EH Board/Council - 6 pm, COB (Lower Level) 

SEP 6 Labor Day - Extension Office closed 

SEP 11 Past Presidents Luncheon 

SEP 27-OCT 2 DeKalb Co. Fall Fair 

SEP 30 Homemakers Day at the Fair 

OCT 6 Dangers of Opioids - 6 pm, COB (Lower Level) 

OCT 18 Sew Day - 9 am - 3 pm, COB (Lower Level) 

OCT 18-23 IEHA Week 

OCT 27 Beef & Noodles Dinner - 4:30-7 pm, Exhibit Hall 

NOV 4 EH Board/Council  - 6 pm, COB (Lower Level) 

NOV 10 Glass Christmas Ornaments - 6 pm, Exhibit Hall 

NOV 11 Veterans Day - Extension Office closed 

NOV 15 Sew Day - 9 am - 3 pm, COB (Lower Level) 

NOV 20 Cookie/Candy Stroll - Exhibit Hall (Fairgrounds) 



EXTENSION HOMEMAKERS 

WEDNESDAY, OCT. 6 
6:00 pm - COB (Lower Level) 
Angela Sorg will present this 1-hour 

program where we’ll review terms and 

concepts related to opioid misuse,  

stigma, and recovery, as well as  

outline actionable steps individuals  

can take to respond to the crisis in  

their communities. 

Thursday, Sept. 30 
Exhibit Hall (Fairgrounds) 

 8:15-9 am Enter “Drop Cookies” Contest 

 9:00 am Dried Flower Arranging 

 10:00 am TBD 

 11:00 am DeKalb Co. Historical Landmarks 

 12:15 pm Announce contest winners 
 

In celebration of the Fair Association’s 
90th Anniversary, free cookies will  

be handed out! 







EXTENSION HOMEMAKERS 

Bonnie Deetz was awarded the Homemaker of the 
Year award at the DeKalb County Extension 
Homemaker's Annual Achievement Night in May.  
Bonnie has been an Extension Homemaker for 13 
years and is a proud member of the Rolling Pins Club. 

During her time as a Homemaker, Bonnie has 
graciously served as the local historian, secretary, vice 
president and president of her local club. Bonnie has 
planned memorable Christmas parties and leads her 
club in their annual pecan sale.  Bonnie began a club 
project called “Make Your Day Bouquet” where flower 
arrangements are made and delivered to local 
businesses, thanking them for their service and to 
promote DeKalb County Extension Homemakers.  In 
2019, Bonnie was the chair of the first annual and very 
successful Homemaker’s Cookie/Candy Stroll.  Bonnie 
has also been co-chair and chair on several different 
committees.   

 

Bonnie is the wife of Jim, a mother, grandmother, 
caregiver and an active church member. In her club 
member’s words, “She is the type of person who does 
so many wonderful things while flying under the radar.  
She is truly an example of ‘everything that makes life 
large and lovely.’”  Thank you, Bonnie! 

Also, during Achievement Night, local seniors were 
awarded scholarships, members where awarded for 
their cultural arts creations, homemakers were 
recognized for their years of service, and members 
who have passed this life were memorialized. 
Beautiful job, ladies!  



AGRICULTURE & NATURAL RESOURCES 

AUG 28 Women’s Tractor Safety & Operation 
Program—Edgerton, OH 

SEP 6 Labor Day—Extension Office closed 

SEP 15 Entries due for Hoosier Hay Contest 
(see article) 

SEP 21-23 Farm Science Review—London, OH 

SEP 27-OCT 2 DeKalb County Fall Fair 

LOOKING AHEAD:  

JAN 18-20 Fort Wayne Farm Show 

 

If you plan to exhibit in the Open Class Agriculture/Horticulture Departments  
at the 2021 Fall Fair, please pay attention to the following: 

Check-in for both departments will now take place on  

SATURDAY, SEPTEMBER 25 from 12 NOON-5 PM  
in the Exhibit Hall (Fairgrounds) 

 

Judging will take place at 2:00 PM on Sunday, September 26th. 
These changes were made to make it easier on everyone! 

To see what classes you can enter in each department,  
please visit:  https://dekalbcountyfair.org/premium-book/ 



AGRICULTURE & NATURAL RESOURCES 

The Indiana Forage Council, with assistance from 
Purdue Extension and SureTech Laboratories, is 
hosting a contest for Indiana producers who harvest 
forage for hay or baleage within the state for the 2021 
hay season. 

Objectives of the Hoosier Hay Contest are to 
promote forage production, inform hay producers 
on the nutritive value of their hay and encourage 
producers to sample and test their hay or baleage 
before feeding it to livestock.  It also creates a 
friendly competition amongst Indiana producers 
on who produces higher quality hay. 

All samples will be analyzed by SureTech 

Laboratories in Indianapolis, Ind. and released 
only to the contest organizer, producer and 
producer’s local Purdue Extension Agriculture and 
Natural Resources Educator. 

The Hoosier Hay contest has two categories, hay 
or baleage.  Prize money will go to first, second 
and third place entries in both categories. First 
place will receive $250 and a one-year 
membership to IFC; second place $150; and third 
place $100. 

Winners will be recognized at the annual IFC 
meeting and the IFC website.  The cost to 
participate is $15 per sample with the contest 
being limited to 100 samples.   

Rules and entry forms can be found at:  
https://indianaforage.org/ 

For more information, contact:  

Nick Minton: 812-279-433 (nminton@purdue.edu) 
Jason Tower: 812-678-4427 (towerj@purdue.edu) 

https://indianaforage.org/
https://extension.purdue.edu/
https://indianaforage.org/
mailto:nminton@purdue.edu
mailto:towerj@purdue.edu


AGRICULTURE & NATURAL RESOURCES 

Apples are ripening in many Indiana backyards 
and commercial pick-your-own orchards this 
month and most types soon will be ready for 
picking, preserving and eating out-of-hand. When 
selecting the cream of this year's crop, keep in 
mind the particular attributes of various varieties 
and how they suit your intended uses. 

Remember, some apples are best for eating fresh 
while others are best for cooking. Some varieties 
can do double duty. 

Timing is everything in attaining optimum quality 
apples. 

When normal, unblemished fruits start to drop, 
the time is just about right plus the "under color" 
or "ground color" is a clue to maturity or ripeness. 
The "under color," that is the same color as the 
peel in yellow or gold varieties and can be seen 
around the core or stem cavities in red varieties, 
changes from green to yellow or greenish-yellow 
as apples mature. Watch for that color change to 
make sure you're picking apples that are ready to 
use. 

Ripe apples should be easy to pick with stems 
attached. 

You should be able to roll or twist the apple so it's 
stem separates from the tree – not from the fruit 
and remains on the tree. Handle fruits carefully 
after picking to avoid bruising. 

Going to an apple orchard can be a pleasant and 
educational experience for you and your family. 
The following tips will help to make that 
experience a great one! 

• Be sure to call ahead to the orchard to confirm 
or ask hours of operation 

• Ask if containers are available; if not bring 
your own. 

• Wear grubby clothes and shoes. It may be 
muddy! 

• Bring plenty of smaller bills and change for 
your purchase. 

• Make it a family outing.  

• Check to see if the apple varieties you prefer 
are available. 

• Watch for yellowjackets. 

• Do not pick up apples that are on the ground. 

• Do not enter farm buildings not open to the 
public. 

• Do not climb trees or throw apples. 

• Do not climb or touch farm machinery or 
equipment. 

Take advantage of the accessibility and availability 
of fresh apples before the growing season ends! 

Fall Means Orchard Visits 
University of Illinois “Apples and More” 



AGRICULTURE & NATURAL RESOURCES 

Fall Forage Management 
Justin Brackenrich and Jessica Williamson—Penn State University 

Fall is an important time to 
ensure that hay fields are 
properly managed, and attention 
is paid to details that will help to 
ensure their survival through the 
winter. Fall harvest management 
can be the greatest determining 
factor of forage stand longevity. 

Regardless of whether the hay 
field is grass or legumes, residual 
height should be a primary 
concern for the last cutting of 
forage. Ensuring proper residual 
height will allow the forages 
adequate leaf material to 
photosynthesize and regrow top 
growth, root mass, as well as 
store carbohydrates at the base 
of the plant to overwinter. 

Cutting grasses too late and too 
low during the later parts of the 
year, will result in the removal of 
the carbohydrates the forage 
stored all summer long. This loss 
of carbohydrates will reduce bud 
formation and crown tissue, and 
inevitability lead to a lower yield 
in the spring of the subsequent 
year. Information provided by 
Michigan State University says 
that removing 50% of less of leaf 
mass will result in little to no 
damage to root structure. After a 
50% removal, the damage is 
great. This is very important 
when considering winter cutting 
management and how the plant 
can bounce back from this 
harvest and its winter 
survivability. 

 

Historically, it is recommended 
that the final cutting of alfalfa be 
removed no later than 4-6 weeks 
before the first killing frost – and 
this advice is still viable today! 
This will help ensure plants have 
adequate time to regrow and 
store the necessary nutrients and 
restore roots to over-winter and 
begin growth in the spring. 
Before deciding whether to make 
a final harvest later than the 
traditional, "safe" harvest 
window of 4-6 weeks before a 
killing frost, several aspects 
should be assessed. 

With more winter-hardy varieties 
of alfalfa available, tradition is 
beginning to be tested with 
producers taking their final 
cutting later into the fall. If 
winter-hardiness is part of the 
improved genetics utilized on 
your operation, the improved 
winter-hardiness could possibly 
allow the alfalfa to withstand a 
slightly later cutting. With that 
said, it is always important to 
understand your variety and 
know that improved winter 
heartiness does not mean push 
the envelope as far as possible. 

Alfalfa stand age is also 
indicative of whether a later 
cutting should be removed. 
Typically, older stands of alfalfa 
are more prone to winter kill and 
should not be mowed past the 
recommended 4-6 week "critical 
period" before a killing frost. If 
the alfalfa stand has not been 
allowed to flower at least once 

during the growing season, no 
matter the variety, it is at a much 
higher risk for winter kill and 
therefore should not be 
harvested after the 4-6 week 
period before a killing frost. 

If there is proper soil pH and 
fertility, especially potassium, as 
well as being well-drained, a 
later cutting is a possibility. Fall 
cuttings of alfalfa should have no 
less than a 4-inch stubble height 
to ensure enough plant material 
is present to photosynthesize 
and rebuild carbohydrate stores 
necessary to over-winter. It is 
important to remember that 
taking a later cutting (after the 
critical period before a killing 
frost), spring yields may suffer, 
especially with the first cutting. 
So, when deciding whether it is 
worth it for your operation, the 
benefits need to be weighed with 
the risks. Often in fall cuttings 
the yields are low, but the 
machinery costs are the same as 
any other cutting. This makes the 
price per ton very different. 
Make sure to factor this into 
your decisions when thinking 
about cutting or not. 

Some information for this article 
came from Michigan State 
University article Cutting 
Management for Cool Season 
Forage Grasses and Ohio State 
University Time to Take the Last 
Forage Cutting. Read them out 
for more information on this 
topic. 

https://www.canr.msu.edu/news/cutting_management_for_cool_season_forage_grasses
https://www.canr.msu.edu/news/cutting_management_for_cool_season_forage_grasses
https://www.canr.msu.edu/news/cutting_management_for_cool_season_forage_grasses
https://forages.osu.edu/news/time-take-last-forage-cutting
https://forages.osu.edu/news/time-take-last-forage-cutting


AGRICULTURE & NATURAL RESOURCES 

This October, celebrate Global Diversity Awareness Month and pay tribute to the diverse 
minds and beliefs held by all cultures around the world. We live in a multicultural society and 
embracing the values of various cultures only strengthens our understanding and appreciation 
of the world. Open your mind to new views and ideas, appreciate cultural differences, and 
enjoy a fresh perspective you may have been missing.  One great idea would be to try a new 
recipe from a different culture each week.  Here are a few great cookbooks to help with 
expanding your cooking diversity! 

Eat Your Way Around the World  
by Jamie Aramini 

Get out the sombrero for 
your Mexican fiesta! 
Chinese egg rolls! Corn 
pancakes from Venezuela! 
Fried plantains form 
Nigeria! All this and more is 
yours when you take your 
family on a whirlwind tour 
of over thirty countries in 
this unique international 
cookbook. Jam-packed with 
delicious dinners, divine 
drinks, and delectable 

desserts, this book is sure to please.  

For more zest, add an activity and viola! You will create a 
memorable learning experience that will last for years to 
come. 

Katie Chin's Global Family Cookbook  
by Katie Chin 

Professional chef, TV 
personality and working 
mom of three kids, Katie 
Chin shows you how easy it 
is to prepare new and 
exciting meals from many 
cultures. Discover comfort 
food from around the world, 
and add some international 
flair to your dinner table. In 
addition to providing simple 
recipes for every meal and 
occasion, Katie includes 
sidebars explaining how her 

recipes can be adapted for vegetarians, vegans and those 
with food allergies—and how to add fresh new flavors to 
kids' lunches. From "Meatless Mondays" to "Taco 
Tuesdays," the recipes in this book include something for 
everyone!  

Cooking Light Global Kitchen: The World's Most Delicious Food Made Easy 
by David Joachim 

Cooking Light Global Kitchen brings a world of flavor, texture, and enticing 
aromas to your everyday meals. In this book, the sometimes intimidating 
topic of preparing your favorite ethnic-inspired dishes is made easy, 
approachable, and, most importantly, doable for home cooks of any skill 
level, by using ethnic ingredients easy-to-find in your local grocery store! 

We'll show you how to create Mexican chile rellenos, homemade pasta in 
the Italian tradition, Thai sticky rice, Egyptian koshari, and many other 
dishes without venturing further than the supermarket. You'll get a taste 
of the world without ever leaving home.  



4-H / YOUTH DEVELOPMENT 

SEP 7 Beef Feeder ID—6:00-7:30 pm, Beef Barn 

SEP 8 4HOnline entry deadline for Beef Feeders  

SEP 8 FairEntry deadline for ALL FALL FAIR ANIMALS (Beef, Beef Feeders, Dairy 
Steers & Feeders, Dairy, Goat Wethers, Poultry, Rabbits, Sheep, and Swine)  

SEP 8 WORKSHEETS due for Poultry, Rabbit, Goat Wethers, Sheep, Swine,          
Beef/Dairy Beef and Dairy  

SEP 8 YQCA deadline for all livestock members planning to exhibit for Fair 

SEP 18 Mini 4-H Judging—10:00 am, Exhibit Hall  

SEP 19 Fair Clean-up/Set-up—1:00-4:00 pm, Fairgrounds 
Static Project Drop-off—1:00-4:00 pm, Exhibit Hall 

SEP 23 Static Project Drop-off—6:00-8:00 pm, Exhibit Hall 

SEP 25 Static Project Drop-off—12:00-3:00 pm, Exhibit Hall 

SEP 25 Check-in begins for Fall Fair  
(see page 9 of the 4-H Handbook for a full Fair schedule) 

OCT 1 2022 4-H ENROLLMENT BEGINS 

OCT 6 Livestock Review Meeting—7:00 pm, Exhibit Hall 

Have you been able to visit the State Fair 
this year? DeKalb Co. 4-H’ers have shared 
their fun photos. If you have any pictures of 
your State Fair adventures, send them to 
Effie at campb314@purdue.edu.  

A. The Sarll Family enjoying treats from the 
Dairy Bar...Yum!  

B. Here is Olivia Rigby with her Geology 
poster...Great job, Olivia!  

C. Benjamin Huard won Best of Breed  
with his Checkered Giant...Way to go!   

B 

C 

A 

 

mailto:campb314@purdue.edu


4-H / YOUTH DEVELOPMENT 

October 1, 2021 thru January 15, 2022 
Re-enroll at v2.4honline.com 

 

COST: $25 4‐H Fee* (Grades 3-12) paid at time of enrollment.   
$25* each for up to three children, $10* for each additional child. 

*4-H Fees may be subject to change. 

$5 for Mini 4-H (Grades K-2) paid at first meeting in May  
 

4-H Fees are non‐refundable and paid at the time of registration.   
The fee can be paid online with credit or debit card or at the Extension  
Office with cash or check (Extension Office cannot take credit cards). 

We will be doing something new for the 2022 4-H 
season. We will be having a theme for the year! 
What does this mean? There will be specific 
events, activities, and projects that will pertain to 
the THEME that will only be available during that 
year. There are two options for themes this year 
that you can vote on: Year of the Tree or Year of 
the Stars. Information on both is provided >>> 
Link to vote (thru September 8):  

https://bit.ly/2VnLdWx 

YEAR OF THE STARS 
• Talent Show 
• Art SPARK Club 
• Highlighting Stars in the Community 
• Focusing on Self-Confidence and Empathy 
• New Project - Astronomy 

YEAR OF THE TREE  
• Debate SPARK Club 
• State Park Nature Hike 
• Focusing on Resiliency and Record Keeping 
• Community Service project to Plant Trees 
• New Project - American Heritage 



4-H / YOUTH DEVELOPMENT 

Exhibition ≠ Completion  
To COMPLETE an animal project,      

you need to attend a workshop or 
complete a worksheet!  

Livestock Worksheets  
Worksheets are due on Sept. 8 to the 
Extension Office!  If you are unable to 
attend a specie workshop, you need to 

complete a worksheet.  You can find 
them at https://bit.ly/3zkgisG or call 

the office to have one sent to you. 

All 4-H youth enrolled in a LIVESTOCK PROJECT 
(Beef, Dairy Beef, Dairy, Goat, Poultry, Rabbit, 

Sheep and Swine) must be YQCA certified  

BY SEPTEMBER 8 
Failure to complete the training will result in  

the loss of the ability to show.  
The program can be taken in person or online.   

Youth can take YQCA training at any county most 
convenient for them.  

yqca.learngrow.io 
 

 

When you log into YQCA to register for training, 
use your 4HOnline login information.  You must 

create a YQCA account and PRE-REGISTER for the 
training in order to get credit for attending.  

4-H livestock members may take the ONLINE 
training at any time, at the cost of $12 per child. 

http://bit.ly/3eOKcNE 
You are REQUIRED to enter all of your 

animal projects into FairEntry to exhibit! 

PLEASE don’t wait until  
the last minute! 

You will use your 4HOnline login email and 
password to get into the system and will 

register your animal(s) for the project(s) you 
are enrolled in.  If you have any questions or 
need help entering your animal, please call 

the Extension Office at (260) 925-2562, 
email Effie at campb314@purdue.edu, or 

stop in the Extension Office (Monday - 
Friday, 8:30 to 4:30). 

 

Beef Feeder ID & Enrollment 

Sept. 7  6:00-7:30 pm  
at the Beef Barn, DeKalb Co. Fairgrounds.  

COST: $4 for tags 

4HOnline & FairEntry Deadline:  

SEPTEMBER 8 

Make sure you get them  

enrolled in BOTH WEBSITES,  

or you will not be able to exhibit! 

http://fairentry.com/Fair/Signin/15974


4-H / YOUTH DEVELOPMENT 

CONGRATULATIONS to all the other 10-Year Members! 
Ross Brumbaugh – 4-H Cloverleafs  

Gage Camp – Jackson Blue Ribbons  

Clayton Days – Fairfield Farmers  

Eliana Days – Fairfield Farmers  

Promise Forti – Jackson Blue Ribbons  

Kalyn Heffley – Jackson Blue Ribbons 

Allyson King – DeKalb Doubletrees 

Lucas Nelson – Smithfield Busy Bees  

Sawyer Maldeney – Fairfield Farmers 

(SAMPLE ONLY) 

Meetings will be held at the Exhibit Hall at 
the Fairgrounds.  Club dues  

($5 per child) need to be paid in order to 
receive the member’s project manuals. 

meeting dates: 
•  Saturday, Sept. 18—10 am,  

Mini Judging 



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. 

 

• DeKalb High School 
• After graduation I will be attending Ivy Tech for my General Studies. 

From there, I will continue my education by transferring to Lake 
Superior State University where I will be majoring in Fisheries and 
Wildlife Management. 

• My favorite memory from 4-H is getting to help my sister take care of 
her Dairy Beef Feeders. 

• Advise that I would give to younger 4-H members is to ask the judges 
what you can improve on, and use those tips the next year. 

 

• DeKalb High School 
• Attending Wilmington College (Ohio) and will be studying Biology with a 

goal to become a Physician Assistant.  Will also be playing Volleyball at WC.  
• I love the competition with the judging of my projects...Home Environment 

has been my favorite project.  My favorite memory is getting reserve 
champion in Foods when I made pumpkin muffins. Foods has a lot of 
competition and I was very excited to win this award.  

• Have fun, enjoy the process and judging. You don't always win, but be 
proud of the project and what you have accomplished.    

 

• Garrett High School 
• I plan on attending Indiana University Purdue University Indianapolis 

(IUPUI) majoring in Business Management.  
• My favorite 4-H memory is spending time with others and helping 

the youth! 
• My advice for younger 4-H members is to get involved. The more 

involved you get the more people you meet and the better the 
experience.  
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