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Sun Mon Tue Wed Thu Fri Sat 

1. Junior Leader 
Christmas Shop-

ping and Dinnerï 

3pm at Walmart 

2.  

3D Printing 

3:30-4:30 

3. 4 5 6. 7. 

8. 9.  

3D Printing 

3:30-4:30 

 

Volunteer 

Training 6pm 

10. Servsafe 

Classï Swiitz Co 

Extension Office 

8:30am 

Area Beef Meet-

ing SEPAC 6pm 

11 12 13 14 

15 16.  

3D Printing 

3:30-4:30 

17. ServSafe   

Review and Testï 

Switz Coð9am 

18 19 20 21 

22 23 24 

 

 

 

25 

 

 

 

OFFICE CLOSED 

26 27 28 

 

29 30 31 

 

 

 

OFFICE CLOSED 

    

December 

https://extension.purdue.edu/Ohio/ 



 

 



 

 

 Ohio County 4-H Enrollment is Now OPEN!!! 
 

As the 4H enrollment window opens please take this time to update your in-

formation in 4honline. Also please update your mail correspondence pref-

erence. Information on how to enroll can 

be found on  

extension.purdue.edu/Ohio  

 

All members and volunteers need to enroll 

to participate in 4-H events! 



 

 



 

 



 

 

Poor forage quality spurs concerns over malnutrition 
this winter 

A Purdue University Extension specialist is warning livestock owners that forage they harvested earlier this 
year likely has lower-than-usual nutritional quality. Without proper supplements, there could be serious conse-
quences for their animals. 

ñThis is a very unusual year, and the quality is extremely low for this late-harvested forage,ò said Keith John-
son, a professor of agronomy and Extension forage specialist. ñWe have less energy and protein with a more 
mature crop. Thereôs a crisis potentially brewing if people donôt pay attention to quality.ò 

Nutrition issues will be significant with cool-season grasses such as tall fescue, orchardgrass, smooth brome-
grass, timothy and perennial ryegrass, as well as legumes such as alfalfa or red clover. Growers usually har-
vest these forages for the first time in mid- or late-May, but this yearôs particularly wet spring kept them from 
the fields until late June to early July. 

As forage crops mature, they increase fiber and lignin content, making them less digestible. Less digestible 
forage crops result in reduced nutrient supply to the animal. Dry matter intake potential is also compromised 
with high fiber content. 

Improper nutrition can lead to weight loss, weakness, poor lactation, poor conception or a lengthened birthing 
period. Proper nutrition is important for any animal, but it is especially critical during late gestation and lacta-
tion. 

A laboratory analysis of tall fescue harvested in late June verified significantly high fiber content. A cow, ewe, 
or doe in early lactation cannot consume enough of the tested hay to meet her needs because rate of pas-
sage through the digestive tract is slowed by the high fiber content. If not supplemented with other feedstuffs 
higher in energy and protein, these livestock will be starved of nutrients. 

Johnson said itôs important for livestock producers to have their forage professionally tested, and then use the 
results to work with a trained nutritionists to develop a nutrition plan. Nutritionists may recommend adding 
soybean hulls, soybean meal, corn, distillers grains, corn gluten feed or other supplements to raise nutritional 
quality. 

ñItôs critical that you work with certified laboratories and trained nutritionists who have the expertise to really 
dial in the proper nutrition for your animals,ò Johnson said. 

Certified forage testing laboratories in Indiana listed on the National Forage Testing Associationôs web-
site include Sure-Tech Laboratories in Indianapolis and A&L Great Lakes Laboratories in Fort Wayne. He also 
said that the National Forage Testing Associationôs website should be reviewed for proper sampling methods 
before sending anything to a lab. Many county Purdue Extension offices have a hay probe to loan for sam-
pling hay. 

Ron Lemenager, Purdue Extension beef specialist, and Nick Minton, Purdue Extension beef systems special-
ist, can discuss dietary requirements for beef cattle. Sheep and goat requirements can be provided by Mike 
Neary, Purdue Extension small ruminant specialist. 

County Extension educators may be trained to offer guidance on animal nutrition or could suggest reliable 
livestock nutritionists in the area. Feed resource companies may also be able to help, too. Johnson stressed 
that advice should come from someone trained in developing cost-effective rations that meet animal needs. 

Lemenager can be reached at rpl@purdue.edu or 765-494-4817. Minton is at nminton@purdue.edu or 812-
279-4330. Neary can be reached at mneary@purdue.edu or 765-494-4849. 

Writer: Brian Wallheimer, 765-532-0233, bwallhei@purdue.edu  

Source: Keith Johnson, 765-494-4800, johnsonk@purdue.edu 
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https://ag.purdue.edu/ansc/Pages/Profile.aspx?strAlias=mneary&intDirDeptID=8
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HEALTH  & HUMAN SCIENCES  
 

https://www.cdc.gov/flu/prevent/

prevention.htm 

Its that time of year! Family get togethers, colds, hugs and handshakes. Be sure to get your flu 
shot because you are not just protecting yourself but your loved ones and friends also. Here 
are some tips to help stay healthy this holiday season.  

¶ Try to avoid close contact with sick people. 

¶ While sick, limit contact with others as much as possible to keep from infecting them. 

¶ If you are sick with flu-like illness, CDC recommends that you stay home for at least 24 
hours after your fever is gone except to get medical care or for other necessities. (Your 
fever should be gone for 24 hours without the use of a fever-reducing medicine.) 

¶ Cover your nose and mouth with a tissue when you cough or sneeze. After using a tissue, 
throw it in the trash and wash your hands. 

¶ Wash your hands often with soap and water. If soap and water 
are not available, use an alcohol-based hand rub. 

¶ Avoid touching your eyes, nose and mouth. Germs spread this 
way. 

¶ Clean and disinfect surfaces and objects that may be contami-
nated with germs like flu. 

 Healthy Living 
Tipï Take and 
empty tissue box 
and tape it to the 
tissues you are 
using. The empty tissue 
box can serve as a re-
ceptacle for used tissues 
and thus helping to keep 
germs to a minimum.  

Crustless Pumpkin 
Pie recipe courtesy: https://

food.unl.edu/recipe/no-crust-pumpkin-
pie  
2 large eggs 
1/4 tsp. salt 
1 (15 oz.) can pumpkin 
1 3/4 tsp. pumpkin pie 
spice 
1 c. non fat dry milk 
1/4 all purpose flour 
2/3 c. sugar 
1 c. water 
Directions: Preheat oven 
to 350. Spray 9 inch pie  
with non-stick cooking 
spray. Mix all ingredients 
except for water in a mix-
ing bowl. Slowly stir water 
in until well mixed. Pour 
into prepared pie plate. 
Bake 45-55 minutes or 
until knife inserted comes 
out clean. 

https://www.cdc.gov/flu/prevent/prevention.htm
https://www.cdc.gov/flu/prevent/prevention.htm
https://www.cdc.gov/handwashing/
https://food.unl.edu/recipe/no-crust-pumpkin-pie
https://food.unl.edu/recipe/no-crust-pumpkin-pie
https://food.unl.edu/recipe/no-crust-pumpkin-pie

