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Hi Hardin County! 
 

We have so much to look forward to in the 
coming months. We have had lots of events that 
have begun the planning stages. One in 
par cular is our Summer Camp! This is a 
fantas c program that all youth from Hardin 
County can enjoy together, you don’t even have 
to be a prior 4‐H member to a end Summer 
Camp! Some things to look forward to at Camp 
are archery, swim lessons, fishing, low ropes, 
nature educa on, the list goes on! Camp this 
year is from July 17th‐21st at West Kentucky 4‐H 
Camp in Dawson Springs, KY. We have a new 
lower price per camper and an cipate filling all 
of our camper spots, so don’t delay in 
registering, we would love to have you! 
Most of our clubs are really gearing up to 
present their 4‐H projects at the County Fair this 
summer as well. They have been hard at work 
and will have so much to show for it, we are 
excited for them all! If you have been interested 
in joining a club, do not hesitate to contact us.  
We look forward to another successful month 
with our 4‐H and Hardin County community and 
are ready to transi on into Spring.  
 
 

Sincerely, 
 
 
Jocelyn Kemp & Sue Ann McCandless      
Hardin County Extension Agents 
For 4‐H Youth Development Educa on 
sue.ann.mccandless@uky.edu 
jocelyn.kemp@uky.edu 

 



CAMPER REGISTRATION FORMS 
ALONG WITH $100 DEPOSIT DUE: 

MAY 15, 2023 
 

PAYMENT PLANS AVAILABLE 
(TOTAL BALANCE DUE BY JUNE 2) 

 

Limited Scholarships are available. 
Scholarship Applica ons due 

April 3, 2023. 

Teen Leader Applica ons Due 

APRIL 3, 2023 

MUST BE AGES 15‐17 TO APPLY. 
CIT’S $175 / TEEN LEADERS ‐ $100 

ADULT LEADERS (18 +) ‐ FREE (upon approval) 

along with (1) camper  FREE. 



CALL TODAY TO RESERVE YOUR  
SPEECH/DEMONSTRATION 

TIME!!! 
(270) 765-4121 



What is the NRESci Academy? 

The NRESci Academy is a three‐year program designed to teach youth 
about their natural environment.  In the program, scholars par cipate in 
hands‐on inves ga ons to learn about Kentucky’s water, forest and 
wildlife resources. 

When is the NRESci Academy? 
The Academy is a three‐year commitment, and meets quarterly each year.  
Scholars a end a three‐day residen al retreat at Feltner 4‐H Camp in 
September and par cipate in three 1‐day events held in winter, spring, 
and summer. 

What will we do as part of the NRESci Academy? 
Each year of the program, scholars concentrate on a different core area 
(water, entomology, forestry, wildlife) and interact with experts in each of 
these disciplines.  Scholars par cipate in a variety of field exercises, 
including stream sampling, forest measurement data collec on, wildlife 
observa on and trapping, insect collec on and iden fica on, and much 
more.  Scholars also have the opportunity to visit natural areas through 
the Commonwealth, such as Lost River Care, Salato Wildlife Educa on 
Center, Minor E. Clark Fish Hatchery, Pine Mountain Se lement School, 
Robinson Forest, University of Kentucky’s campus, and more! 

Who Can Apply? 
Applicants MUST BE in 5th Grade at the me of the applica on.  The 
program will their 6th Grade year.  If selected, you must agree to make a 
three‐year commitment to the program.   

Is there a fee? 
The registra on fee is $175/year.  The fee includes lodging, meals and 
educa onal programming costs.    

 

FOR MORE INFORMATION CONTACT: 
Sue Ann McCandless 

sue.ann.mccandless@uky.edu 

(270) 765‐4121 

ONLY  
2 SPOTS 

AVAILABLE 

REGISTRATION  
DEADLINE 

APRIL 14, 2023 

4-H Natural Resources and 
Environmental Sciences 

Academy 

First come ‐first served 







DIY Popcorn Bar 
Servings: 7       Serving Size:  2 cups 

INGREDIENTS: 
  2 tablespoons vegetable oil 

  ½ cup popcorn kernels 

  2 tablespoons melted bu er 

  Dash of salt 
 

DIRECTIONS: 

 Preheat a large (at least 14 cups) nons ck pot with a ght‐fi ng lid over medium‐high heat for two minutes. 
Open the lid, and add a few drops of water to the pot. If they immediately sizzle, reduce the heat to slightly 
above low. 

 Add the oil and popcorn kernels, and immediately replace the lid. 

 Gently shake the pot every few seconds. The popcorn kernels will start popping within a few minutes. Con‐
nue to gently shake the pot every few seconds while the popcorn pops. 

 The popcorn is done when at least three seconds lapse between kernel pops. 

 Immediately remove the pot from the heat, pour the melted bu er over the popcorn and sprinkle the salt 
on top. Toss to coat. 

 Divide hot popcorn into individual cups or bags and provide a variety of flavorings to create a unique flavor. 

 For fun, set up a flavor sta on using some of the ideas below. Start with a sprinkle or drizzle of flavoring, 
adding more un l the desired taste is achieved. 

 

FLAVOR STATION IDEAS: 

 Chili powder 
 Mini chocolate chips 
 Parmesan cheese 
 Pizza (Mix 1/2 cup dried parmesan 1 tsp garlic powder and 1 tsp dried oregano) 
 Parmesan cheese and garlic (Mix 1/2 cup grated parmesan with 1 tsp garlic) 
 Cinnamon and sugar (Mix 2 tbsp of sugar and 2 tbsp cinnamon) 
 Cool ranch (Mix 2 tbsp powdered bu ermilk, 2 tbsp black pepper and 2 tspns dried dill weed) 
 Barbeque (Mix 1 tbsp cumin, 1 tbsp paprika, 1 tbsp  garlic, 1 tbsp chili powder and 1 tbps barbecue sauce) 
 Peanut bu er (Heat 1/4 cup honey with ½ cup peanut bu er and ½ tsp each vanilla extract) 
 Taco (Mix 1 tbsp chili powder, 1 tsp ground cumin, 1 tsp garlic powder, 1 tsp paprika, 1/2 tsp oregano, 1/2 

tsp onion powder, 1/4 tsp black pepper) 
 Dill Pickle (Mix 2 tsp ground coriander, 2 tsp dried dill, 1/2 tsp ground mustard, 1/2 tsp garlic powder, 1/2 

tsp onion powder and 1/2 tsp celery seed) 
 
TIPS ‐  A hot air popper can also be used to pop popcorn. A er popping popcorn according to appliance direc‐

 calories; 8g total fat; 2.5g saturated fat; 0g trans fat; 10mg sodium; total carbohydrate 15g; 4g dietary 

fiber; 1g total sugars; 0g added sugars; 2g protein; 0% Daily Value of vitamin d; 0% Daily Value of calcium; 

6% Daily Value of iron; 0% Daily Value of potassium.  





 




