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A Word from your
County Agent:
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Upcoming Events

Rinse and Return

Dead Animal Removal Program

South Central KY Hay Contest 

Beef and Broccoli Stuffed Potatoes

National Weather Service Article

USDA Market Report 

Fall is quickly approaching with
cooler temperatures after weeks in a
heat wave! Due to the dry weather

we have had, I want to remind those
with livestock to be aware of prussic
acid poisoning in livestock. See the
article in this newsletter for more

details on what to look for.

CAIP (Cost- Share) educational
requirement deadline is December

5 . Please make arrangements to get
this done as soon as possible. If you

are completing a large animal
investment area, please make sure
you have a BQCA certification. Call

our office to register for the
upcoming September training or

check the status of your
certification.  

th

As always, if you have questions
please call or stop by our office. We

are glad to help! 



Sheep and Goat Meeting 

7:00pm

Guest speaker: Dr. Jesse Lay
Topic: Fecal Egg Counts

  *CAIP Education Approved*

Upcoming Events 

September 9  

Cattlemen Meeting 
Guest speaker: Daniel Menge,

Datamars Livestock 

7:00pm

Call 270 692 2421 to RSVP

*CAIP Education Approved*

Marion County Cooperative Extension

Tune in Wednesday mornings at 8:30am
on 100.9 WLSK Radio Station to hear live

updates and. tips from our office!

September 18

BQCA  Training 

9am- 11am 
OR

5pm- 7pm
 -pick the time that works best for you-

*Required for the large animal CAIP
investment area*

September 17

Rinse & Return

10am- 12pm

see following page for more info. 

September 8

October 5-9  th

Marion County Cattlemen Annual Trip



🗓️ September 8th

🕕 10am - 12pm

📍Marion County Extension Office

Marion County
Rinse & Return

Bring your triple rinsed empty
pesticide jugs for proper disposal.

Make sure booklets are torn off and
tops are removed. 



One of the benefits of being a paid member of Marion County Cattlemen Association for
2024 was that the Association paid for the removal of 3 dead cattle to Marion County

Fiscal Court if you signed up for the program. This program will continue for 2025
calendar year. If you are a paid member and signed up for the program in 2024, you will

automatically be eligible as of 1/1/25 and will not have to do any paperwork for the
program. (Must be a paid cattlemen member) 

If you are not signed up for the program and are interested, you can stop by the Marion
County Extension office and sign up for the program. If you would like to become a
Marion County Cattlemen Association member, dues can be paid at Marion County

Extension Office. 

**Harry Young is in charge of this program**
(270) - 402 - 3015 

For questions related to the Dead Animal Removal program, please contact Harry Young.  

For more information, see the following page of this newsletter. 

Marion County Cattlemen Association
Dead Animal Removal Program
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Ingredients:

 4 large potatoes, baked 
 8 ounces lean ground beef 
 1 teaspoon onion powder 
 1 teaspoon garlic powder 

 1 10-ounce package frozen chopped broccoli 
 1 cup low-fat shredded cheddar cheese 

Directions:

In a skillet, cook ground beef over medium heat, breaking up beef until coarsely chopped; cook until no pink remains.
Drain fat off browned beef.

Return ground beef to skillet; add onion powder, garlic and frozen broccoli.
Cover and cook beef and broccoli mixture 8-10 minutes over medium heat.

Sprinkle cheese over mixture; cover pan until cheese melts.
To serve, place one baked potato on each plate; cut potatoes widely open.

Top each potato with one-fourth of the beef broccoli mixture.

Servings:4 Serving Size:1 stuffed potato Recipe Cost:$6.54 Cost per Serving:$1.64

Beef and Broccoli Stuffed Potatoes

Make it a Meal

Pair this hearty baked potato with a side salad, whole grain roll, and milk!

Source: Brooke Jenkins-Howard, Nutrition Education Program Extension Specialist University of
Kentucky Cooperative Extension Service 

520 Calories; 13g total fat; 6g saturated fat; 0g trans fat; 65mg cholesterol; 280mg sodium; 71g total
carbohydrate; 7g fiber; 3g sugar; 0g added sugar; 34g protein; 0% Daily Value vitamin d; 25% Daily

Value calcium; 35% Daily Value iron; 40% Daily Value potassium.






