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 Going to camp? Still deciding?  
Come meet fellow campers and 

see what the fun is all about! 



 STEP 1: Obtain pre‐registraƟon form from the Hardin County Extension Office—                          
hƩps://hardin.ca.uky.edu/4h‐youth‐development 

 

 STEP 2: Complete pre‐registraƟon form and RETURN TO: Hardin County Extension Office—            
111 Opportunity Way ‐ Elizabethtown with a $100 deposit to reserve your spot.  Spots are filled on a 
first come, first served basis. 

 

 STEP 3: Complete full registraƟon packet that will be given to you once pre‐registraƟon and 
deposit is received.  Completed packet forms are DUE no later than May 31, 2024. 

 

 STEP 4:  AƩend MANDATORY Camper OrientaƟon on Thursday, June 6 ‐ 5:30 p.m. 

 



RETURN FORM AND DEPOSIT TO: 
HARDIN COUNTY EXTENSION OFFICE 

111 OPPORTUNTY  WAY ‐ ELIZABETHTOWN, KY  42701 









hƩps://runsignup.com/Race/KY/Glendale/RunForTheClover5k 









 



Lakewood 4th grade School Club,  
Cow Eye DissecƟon 

SEW, SEW, SEW 

Hello Hardin County 4‐H Families!   
 
The end of the school year is quickly approaching, 
and summer is a busy Ɵme for 4‐H all across the 
state of Kentucky.  We hope that you are planning 
to join us for some fun acƟviƟes and adventures 
this summer! Make sure that you are watching 
your email and our Facebook page listed under 
Hardin County CooperaƟve Extension Service to 
stay informed.  
 
We hope that you have had a great end to your 
2023‐2024 school year, hang in there… it’s almost 
finished! 
 
Sincerely, 
 
 

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

BABY CHICKS! 

 



Servings: 12     Serving Size: 1 slice  

INGREDIENTS: 

 2‐1/2 ‐ 3 cups all‐purpose flower 
 1 envelope rapid yeast 
 3 tablespoons sugar 
 3 tablespoons nonfat dry milk 
 1 teaspoon salt 
 1 cup water 
 3 tablespoons vegetable oil 
 
DIRECTIONS: 

 Combine 1 cup flour, undissolved yeast, sugar, dry milk, and salt in a 1‐gallon, resealable 
heavy duty freezer bag.  Squeeze upper part of bag to force out air. Shake and work bag 
with fingers to blend ingredients. Heat water and oil unƟl very warm (120° to 130°F); add 
to flour mixture.  

 Reseal bag; mix thoroughly by working bag with fingers.  Gradually add enough remaining 
flour to make a sƟff baƩer that pulls away from the bag.  Remove dough from bag; knead 
on lightly floured surface unƟl smooth and elasƟc, about 8 to 10 minutes.  Cover; let rest 
10 minutes. 

 Roll dough to 12 x 7‐inch rectangle. Beginning from short end, roll up Ɵghtly. Pinch seam 
and ends to seal. Place in greased 8‐1/2 x 4‐1/2‐inch loaf pan. Cover; let rise in warm, draŌ 
free place unƟl doubled in size, about 45 minutes to 1 hour. 

 Bake at 375°F for 30 to 35 minutes or unƟl done. Cool 5 minutes in pan. Remove from pan; 
cool completely on wire rack. 

Source: Eat Smart to Play Hard; Fleischmann’s Yeast 

140 Calories; 3.5g total fat; 0.5g saturated fat; 0g trans fat; 0g total fat; 0mg 
cholesterol; 200mg sodium; 24g total carbohydrate; 1g dietary fiber; 4g 
total sugars; 3g added sugars; 3g protein; 0% Daily Value of vitamin D; 2% 
Daily Value of calcium; 6% Daily Value of iron; 0% Daily Value of calcium. 






