
Sincerely, 

Misty Wilmoth
LaRue County Extension Agent 
For 4-H Youth Development
mwilmoth@uky.edu

Newsletter

4-H CAMP INFORMATION
June 9 , 2025 at 3 PM or 6 PM th

Only need to attend one. 

Camper Orientation

Lice Check
THIS IS MANDATORY!

June 16 , 2025 from
3 PM - 4:30 PM

th

LARUE COUNTY 4-HLARUE COUNTY 4-H

LaRue County
PO Box 210

807 Old Elizabethtown Rd 
Hodgenville, KY 42748

270-358-3401
larue.ca.uky.edu/

GARDENING
CLUB

GARDENING
CLUB

Planted flowers 
in pots during the

May meeting. 



Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2
4-H COUNCIL

MEETING 
5:00 PM AT

LARUE COUNTY
EXTENSION

SERVICE

4-H CAMP
LEADER

TRAINING
6:30 PM AT THE
LARUE COUNTY

EXTENSION
SERVICE

3

WRANGLERS
HORSE CLUB

6 PM AT 
LARUE COUNTY

EXTENSION
SERVICE

4

COOKING CLUB
4-5:30 PM AT

LARUE COUNTY
EXTENSION

SERVICE

5

SHOOTING
SPORTS

6:30 PM AT 
NEW HAVEN 
GUN CLUB

6 7

CANOE & KAYAK
RIVER OUTING
GREENSBURG

8 9
4-H CAMP

ORIENTATION
3 PM OR 6 PM

***MUST ATTEND
ONE***

LIVESTOCK
CLUB

6 PM AT 
LARUE COUNTY

EXTENSION
SERVICE

10

GARDENING
CLUB

5 PM AT 
LARUE COUNTY

EXTENSION
SERVICE

11 12 13 14

15 16
4-H CAMP LICE

CHECK
3:00-4:30 PM AT
LARUE COUNTY

EXTENSION
SERVICE 
***MUST

ATTEND***

TEEN CLUB
WARM

BLESSINGS

17

DOG CLUB
6 PM AT 

LARUE COUNTY
EXTENSION

SERVICE
***BRING
DOGS***

18

CANOE &
 KAYAK CLUB

6:30 PM AT 
LARUE COUNTY

EXTENSION
SERVICE

19

NO 
SHOOTING

SPORTS
PRACTICE

20 21

22 23 24 25
4-H BEGINNER

CROCHET WASH
CLOTH CLASS

2 PM AT 
LARUE COUNTY

EXTENSION
SERVICE

26
4-H PRETZEL

MAKING CLASS
4:30 PM AT

LARUE COUNTY
EXTENSION

SERVICE

27 28

29 30

JUNEJUNE

CAMP

CLOVERBUD CAMP



FINANCIAL
EDUCATION POSTER
 (NEEDS VS. WANTS)

FINANCIAL
EDUCATION POSTER
 (NEEDS VS. WANTS)

JUL
14
JUL
14

10 am - 11 am
Pearman Forest

JEWELRY
MAKING

JEWELRY
MAKING

4 pm - 5 pm
LaRue County

Extension Service

2:00 pm - 4:00 pm
LaRue County

Extension Service

JUN
25
JUN
25 BEGINNER

CROCHET WASH
CLOTH PROJECT

BEGINNER
CROCHET WASH
CLOTH PROJECT

4:30 pm - 6:00 pm
LaRue County

Extension Service

PRETZEL
MAKING
PRETZEL
MAKING

JUN
26
JUN
26 LEAF

COLLECTION
LEAF

COLLECTION
JUL
8
JUL8

JUL
14
JUL
14 CLAY COIL

POT
CLAY COIL

POT
5:00 pm - 6:00 pm

LaRue County
Extension Service

JUL
16
JUL
16 PILLOW

PROJECT
PILLOW

PROJECT
5:00 pm - 6:00 pm

LaRue County
Extension Service

SALSA
MAKING 

& CANNING 
SALSA

MAKING 
& CANNING 

JUL
22
JUL
22

3:00 pm - 5:00 pm
LaRue County

Extension Service

CLASSESC L A S S E S

CALL 270-358-3401 OR EMAIL MWILMOTH@UKY.EDU
TO REGISTER OR FOR MORE INFORMATION. 

FAIR  PROJECTF A I R  P R O J E C T
LARUE COUNTY 4-H

4-H FOODS
FAIR PROJECT

4-H FOODS
FAIR PROJECT

JUL
30
JUL
30

2:00 pm - 3:30 pm
LaRue County

Extension Service

Taken at 
Floral Hall 

10:00 am - 1:00 pm

4-H FAIR
ENTRIES
4-H FAIR
ENTRIES

JUL
31
JUL
31

3:30 pm - 5:00 pm
LaRue County

Extension Service

REG
IST

RAT
ION

REQ
UIR

EDREGISTRATION

REQUIRED



Recl¨le�·¯ �f ·he
Pa·«lcla D¼«ha�

Me��«la� 
4-H Sch��a«¯hl¨:

E�l�× De·«e
Jac�b Ma«}¯b¼«×

Mac}e�ße× R¼c}e«
Ta��e« S}agg¯

E��a Th��a¯ 

Congratulations!Congratulations!





Country Ham WashingCountry Ham Washing
*Volunteer needed for speech judging or room host on August 14 , 2025 at the Kentucky State Fair.* th



Champion:  Reanna Branham
Reserve Champion: Lorissa Goatley
Cloverbuds: Penelope Estes, William
Shaw, Ivan Moline and Liam Moline. 



Livestock Club
4-Hers learned about sheep and

goats at the May meeting.
Thanks to Justin Hornback for
hosting. The next meeting will

be June 9  at the LaRue County th

Extension Service



Cyrus Bivens
Mock Interview Champion

16-18 year olds

Joel Hinton
Speech Champion

11 year olds

Kaylee Rucker
Speech - Blue
10 year olds

Owen Thomas
Speech Champion

9 year olds

Dixon Whitmore & Clay Stillwell
Junior Team Demonstration

Champion

Jake Marksbury
Speech Champion

17-18 year olds

Charlie Ragland
Speech Champion

14 year olds

Ellee Marksbury
Speech Reserve Champion

13 year olds Avery Bivens
Mock Interview Champion

14-15  year olds

Hunter Locke
Speech Champion

12 year olds
Junior Animal Science

Demonstration 
Reserve Champion

LaRue County 4-Hers
competed in the Area
4-H Communications

Contest in Grayson
County on May 6 .th

Cyrus & Avery Bivens 
Senior Team Demonstration

Champion



Use a toothpick to test doneness. Baking
time may need to be extended if cake is
not done.
The size of the carrot/squash pieces will
affect baking time. A cake made with pre-
packaged coarsely shredded carrots from
the grocery may require additional baking
time. Finely shredded vegetables cook
faster than coarsely shredded pieces.

Zucchini variation may be used instead of carrots.
Round or rectangular pans may be used.
Let cake completely cool. Do not frost or ice the cake.
Cut one layer of the cake in half. Place half of one layer of
cake on a disposable plate or cardboard cake board. 
Place the plate/board in a re-closable plastic bag, cake box
or disposable container. (Container will not be returned.)

DIRECTIONS:

CARROT OR
‌ZUCCHINI CAKE

INGREDIENTS:
2 cups flour
2 cups sugar
2 teaspoons baking soda
2 teaspoons cinnamon
1 teaspoon salt
1 cup salad oil
4 eggs
3 cups carrots, shredded
1 teaspoon vanilla
1 cup nuts, chopped

EQUIPMENT:
9" X 13" baking pan or
2 8-inch or 9-inch
round cake pans
Nonstick cooking
spray
Measuring cups and
spoons
Large and medium
mixing bowls
Mixer
Mixing Spoon
Spatula
Cooling Rack

1. Preheat oven to 350 degrees F. Lightly coat 9” x 13” baking pan or 2 8-inch or 9-inch round
cake pans with nonstick cooking spray. 
2. Combine flour, sugar, baking soda, cinnamon, and salt in medium bowl; mix well. 
3. In large bowl, add oil and beat in eggs, one at a time.
4. Gradually add flour mixture to egg mixture and beat until thoroughly mixed. 
5. Add carrots, vanilla, and nuts; mix until thoroughly combined. Pour into prepared pans. 
6. For 9” x 13” pan, bake 45 minutes or until toothpick inserted in middle comes out clean.
For 8-inch or 9-inch round cake pans, bake 30 to 35 minutes or until toothpick inserted in
middle comes out clean. Remove from oven and cool on wire rack. Store in refrigerator.

Variation: Substitute 3 cups shredded zucchini for shredded carrots. Add one teaspoon ground nutmeg.
Nutrition Facts per Serving with Frosting: 470 calories, 28 g fat, 365 mg sodium, 56 g carbohydrates, 1 g fiber

BAKING TIPS:BAKING TIPS: FOR THE FAIR:FOR THE FAIR:

From 4-H Cooking
301, page 119

Yield: 16 servings






