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“It is only the farmer who faithfully plants seeds
in the Spring, who reaps a harvest in the

Autumn.”

B. C. Forbes

April
4/4 Plant pickup 9-2

4/14 Homesteading 10-2

4/17 BQCA 5:30

4/24 JCCA soil testing 6:30

4/26 Heifer sale at WTA 1pm ( CAIP Eligible)

4/29 WTA Equine meeting 6pm (at WTA Facility)   
           MAY
5/1 CAIP receipt deadline

5/8  JCCA Hay Demo 6:30

5/9 WTA - New facility expansion open house
11am-1pm

5/26 Office closed (Memorial Day)

JUNE
6/6-9 4-H Camp

6/20 Farmers
Market Opening
Day



PROGRAMS - 

Holiday Closings 

Memorial Day -
May 26, 2025

CAIP Update:
All CAIP receipts and
information due by

May 01, 2025









Contact us for questions and more information about upcoming events and classes!

Jackson County Extension 
1408 Main Street South
P. O Box 188
McKee, KY 40447
Phone: 606-287-7693

Fax:  606-287-7694
Email: David.coffey@uky.edu

Ingredients:
 2 tablespoons olive oil
 1/2 pound breakfast sausage
 1 small onion, chopped
 1 bell pepper, chopped
 1 large sweet potato, chopped
 1/4 teaspoon paprika
 1/4 teaspoon black pepper
 6 eggs
Directions:

Add a tablespoon of olive oil to one skillet and set aside.

In another skillet, add sausage and break into small pieces. Cook over medium heat. Once browned, add onion
and bell pepper. Cook for another 2-3 minutes. Remove skillet from heat.

In the skillet with olive oil, add chopped sweet potato, paprika and black pepper. Cook and stir until the
potatoes begin to brown slightly. Cover and let potatoes continue to cook, stirring occasionally, for another 5
minutes.

Scrape potatoes to one side of skillet and add half of the sausage mixture into the potatoes. Do the same with
the potatoes and move half of the potatoes to the sausage skillet. Mix each skillet until ingredients are
combined and then create 3 spaces in each skillet for the eggs.

Crack eggs into spaces, cover the skillets and cook over medium-low heat until eggs are cooked firm.

Breakfast Hash

Source: Katie Shoultz, Extension Specialist, University of Kentucky Cooperative Extension Service


