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  GREENUP COUNTY AG & NATURAL RESOURCES                                                                                                                         January/February  

In This Issue 
• Upcoming Events 

• Master Cattleman 
Class 

• Beginning Bee School  

• No Till Drill Clinic  

• Woods & Wildlife For 
Your Wallet  

•  4th grade Ag Day 
Poster Winners  

• One Pot Italian 
Tortellini Dinner 

 

UPCOMING EVENTS 
Jan 16 Greenup County Beekeepers Meeting 6pm at Greenup County Extension 

Office.  
 
Jan 19 Beef Cattle Quality & Care Assurance Training 10 am or 1pm at GC 

Extension Office (CAIP Eligible training) Please RSVP at 836-0201 
 
Jan 22 Greenup County Master Gardener Meeting at 6pm   
   
Jan 30: No- Till Drill Clinic 6pm at Boyd County Fairgrounds Bldg (CAIP Eligible 

training)  

Feb 10:  Greenup County Beginning Bee School 9am -2:30 Greenup County High 
School  

Feb 20: Greenup County Beekeepers Meeting at 6pm at Greenup County 
Extension Office   

Feb 22: Woods and Wildlife for Your Wallet 5:30 PM at Greenup County High 
School (CAIP Eligible Sessions) 

February 26:  Master Gardener Meeting at 6pm     

February 27: Services available through Greenup County Extension 10am and 6 pm – 
CAIP Eligible in person trainings.  Please RSVP at 606-836-0201   

 

 



 



 



  



 



Congratulations to the 2023 4th Grade Agriculture Day Poster Class 

Winners.  The winners were recognized at the Annual Volunteer 

Recognition Banquet on January 8, 2024.   

 

 
  

Ag Day Poster Winners listed below by the school they represent. 

 

Argillite Elementary School       Greysbranch Elementary School  

Kennedy Kitchen & Rachel Miller     Amelia Brown & Addison Rowe 
   

  

 McKell Elementary School     Wurtland Elementary School  

 Sloane Lawson, Michael Lopez     Jameson Lucas  

& Tylann Wolfenbarker      Maycee Wallin  

 

Raceland Middle School  



Adrian Gwinn, Jackson Lange, Charley Marush & Natalie Storms 

Ingredients         

 1 pound lean ground beef 

 1 medium onion, chopped 

 1 medium carrot, chopped 

 3 tablespoons minced garlic 

 1 teaspoon dried oregano 

 1 teaspoon Italian seasoning 

 2 (15-ounce) cans no-salt-added tomato sauce 

 1 (8-ounce) package fresh sliced mushrooms 

 4 cups fresh prewashed spinach (remove stems and tear large leaves into pieces) 

 1 (19-ounce) package frozen cheese tortellini 

 1 cup low-moisture, part-skim shredded mozzarella cheese 

Directions: 

Wash hands with warm water and soap, scrubbing for at least 20 seconds. 

Gently scrub the onion and carrot with a clean vegetable brush under cool running water before preparing them. 
Rinse the mushrooms under cold running water, being sure to remove any dirt; pat dry. 

Heat a large nonstick pot or skillet over medium heat and add ground beef, onions, and carrots. Cook until ground 
beef is browned and has reached an internal temperature of 160 degrees F, using a food thermometer. 

Drain fat from ground beef mixture. Add garlic, oregano, and Italian seasoning; stir until combined. 

Add the tomato sauce, mushrooms, and spinach. Stir until mixture comes to a boil. Cover with lid and simmer on 
low for 10 minutes. Remove lid and gently stir in frozen tortellini. Cover and cook tortellini following package 
directions (usually 2 to 5 minutes). Top with mozzarella cheese and allow it to melt before serving. 

Source: 2022 KYNEP Food and Nutrition Calendar  

 

 

 



 

  

          Greenup County Extension Service 
          35 Wurtland Avenue 
          Wurtland, KY  41144 
 
         RETURN SERVICE REQUESTED 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Enjoy your newsletter, 

 

 

Linda Hieneman, 
Greenup County Extension Agent for 
Agriculture & Natural Resources 
 

The Martin-Gatton College of Agriculture, Food and Environment is an Equal Opportunity Organization with respect to 
education and employment and authorization to provide research, education information and other services only to individuals 
and institutions that function without regard to economic or social status and will not discriminate on the basis of race, color, 
ethnic origin, national origin, creed, religion, political belief, sex, sexual orientation, gender identity, gender expression, 
pregnancy, marital status, genetic information, age, veteran status, physical or mental disability or reprisal or retaliation for 
prior civil rights activity. 
 
Reasonable accommodation of disability may be available with prior notice. Program information may be made available in 
languages other than English. 
 
Inquiries regarding compliance with Title VI and Title VII of the Civil Rights Act of 1964, Title IX of the Educational Amendments, 
Section 504 of the Rehabilitation Act and other related matter should be directed to Equal Opportunity Office, Martin-Gatton 
College of Agriculture, Food and Environment, University of Kentucky, Room S-105, Agriculture Science Building, North 
Lexington, Kentucky 40546, the UK Office of Institutional Equity and Equal Opportunity, 13 Main Building, University of 
Kentucky, Lexington, KY 40506-0032 or US Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 
Independence Avenue, SW, Washington, D.C. 20250-9410. 
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