
May 2024 Edition

Henderson County 
4-H Newsletter

In this edition:
Page 2: May Calendar
Page 3: Summer Day

Camps
Page 4: Summer Events

Page 5: Recipe!
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7/23 - Dairy Goat Show @ 6 PM

7/24 - Poultry Show @ 9 AM

               Rabbit Show 11 AM 

               FUN SHOW 6 PM 

 7/25 - Sheep Show 6 PM 

               Goat Show 7 PM 

7/26 - Cattle Show 6 PM 

7/27 - Swine Show 9 AM 

              Auction 4 PM 

SummerSummer

Henderson Co Fair
and Livestock Show

Extravaganza 
Our kick off for the new year

will be on September 12th

from 4 PM - 7 PM 

Information on Clubs

Free Food 

Inflatables 

Events



Recipes courtesy of University of
 Kentucky NEP Plan, Eat, Move 

Baked Fish with Dill Sauce

Ingredients:

Directions: 

1 pound freshwater fish
1 tablespoon lemon juice
1 teaspoon water
1/2 teaspoon pepper
1 small onion diced

Preheat the oven to 425 degrees Fahrenheit. Coat 9X13 inch baking dish with
nonstick cooking spray. Place the fish in a single layer in the baking dish.
Sprinkle the fish with lemon juice, water, pepper, and onion. Cover tightly with
foil. Back 20-25 minutes until internal temperature reaches 145 degrees
Fahrenheit.

Ingredients:

Directions: 

1/4 cup low-fat mayonnaise
1/4 cup fat-free milk
1 tablespoon dried dill weed
1 tablespoon lemon juice
2 teaspoons Dijon mustard

Place mayonnaise in a sauce pan. Gradually whisk in milk. Whisk over
medium-low heat for 2 minutes or until smooth and heated through but not
bubbly. Remove sauce from heat. Stir in dill weed, lemon juice and Dijon
mustard. Remove fish to a serving platter. Spoon dill sauce over fish and
serve.



Allie Brasher, 

4-H Youth Development Agent 

Brianna Hill,
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Christi Johnson, 

4-H Youth Development Program
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