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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

   [1] [2] [3] [4] 

[5] [6] [7]  
H&P Meeting @ 
6:30 pm 

[8] [9] [10] [11] 

[12]  

H&P Bowl a 

Thon @ 1 pm 

[13] [14]  

JD Camp Meet-

ing @ 6 pm 

[15] [16] [17]  [18] 

[19] [20]  

OFFICE CLOSED 

[21] [22] [23] [24] [25]  

4-H SCHOL-

ARSHIPS 

DUE! 

[26] [27]  

4-H Corp Board 

Meeting 

[28] [29] [30] [31]  

Upcoming Events      

01-07-20 … H&P Meeting @ Boy Scout Room 

01-12-20 … H&P Bowl a Thon @ Pollard’s Bowl 

01-14-20 … Jr. Director Camp Meeting @ office 

01-20-20 … Office Closed for MLK Day 

01-25-20 … 4-H Scholarships DUE 

01-27-20 … 4-H Corp Board Meeting @ office 

02-17-20 … Office Closed - President’s Day 

 

This newsletter contains current information on news and events that may be of interest to you.  If you have any  

questions concerning this information, please feel free to contact us at 812-689-6511.         

  Sincerely,                  

              Dave Osborne, Purdue Extension Educator CED, 4-H Youth Development, ANR 

 Rachael Smith, Purdue Extension Educator HHS, 4-H Youth Development 

 Donna Hughes, Office Manager   

 Monica Hansen, Program Assistant  

 Web Address: https://extension.purdue.edu/Ripley 



Project Leaders 

Dates need to be on the calendar by March 1st, 2020 for work-

shops, etc. Please get those dates to us as soon as  possible so 

we can put them on the website and in the next newsletter. 

Please contact the Office ASAP with your dates. 

Scholarship Applications  

Scholarship applications are due in January 25, 2020. For ques-
tions call the office (812-689-6511) or see the website: 

https://extension.purdue.edu/4h/Pages/scholarships.aspx 

If you are not enrolled in 4-H and/or have not paid and 
been activated you will not be able to apply for a Scholar-

ship. Activating each individual 4-H member takes time, so 
please do not wait until the last minute! 

Rabbit Workshop 

We are planning a Rabbit Project Workshop on March 14th at 

the Ripley County Fairgrounds. More information will be com-

ing out in future newsletters, but put the date on your calendar 

now! This will be for all levels of rabbit project 4-Hers. 



Do you have a million plastic bags from grocery trips? 
 

We are collecting plastic bags and bottle caps in 

the office. The Horse & Pony Club is going to use 

them in a recycling fundraiser - once they collect 

enough, they can send all of the plastic in and re-

ceive a picnic bench for the fairgrounds! Feel free 

to drop off your plastic anytime between 8 am and 

4 pm, Monday through Friday. 

Legos 

Farm Scenes 

Marksmanship (within Shooting Sports) 

These three projects were new either last year or this year. This may 

be a chance for you or your 4-Her to have a chance at adding some-

thing new to their list of interests! If you have any questions or 

would like to learn more about either of these, please call the office 

at 812-689-6511! 



Ripley County 

Shooting Sports 

2019-2020 

Date Location Time Misc. 

Jan. 19, 2020 Sunman Fish & 2:00 pm Gun & Archery 

Feb. 16, 2020 
Sunman Fish & 

Game 
2:00 pm Gun & Archery 

Mar. 15, 2020 
Sunman Fish & 

Game 
2:00 pm Gun & Archery 

Apr. 19, 2020 
Sunman Fish & 

Game 
2:00 pm Gun & Archery 

May 17, 2020 
Sunman Fish & 

Game 
2:00 pm Gun & Archery 

June 14, 2020 
Sunman Fish & 

Game 
2:00 pm Gun & Archery 





2019-2020 RIPLEY WRANGLERS 4-H HORSE & PONY CALENDAR 
 

January 7th | Meeting | 6:30 pm | Boy Scout Room at the fairgrounds 

 Please plan to attend as we will be handing out all member folder and important papers needed for this year! 

 

January 12th | Club Bowl A Thon at Pollard’s Bowl, Versailles | 1:00 pm | $5 per person, pizza and drinks provided! 

 

February 4th | Meeting | 6:30 pm | Boy Scout Room at the fairgrounds 

 

March 3rd | Meeting | 6:30 pm | Boy Scout Room at the fairgrounds 

 

April 7th | Meeting | 6:30 pm | Horse Barn 

 

May 5th | Meeting | 6:30 pm | Horse Barn 

 

May 16th & 17th | Spring Spectacular Open Horse Show Club Fundraiser 

 
May 19th | Clinic | topic to be announced 

 
June 2nd | Meeting | 6:30 pm | Horse Barn 

 

June 13th & 14th | AREA 1 4-H HORSE & PONY  SHOW | Ripley County Fairgrounds 

 
June 16th | Clinic | topic to be announced 

 
July 7th | Meeting | 6:30 pm | Horse Barn 

 

July 14th | Clinic | topic to be announced 

 

July 19th-25th | FAIR WEEK!  

 Horse & Pony Check in Saturday 7/18, 4-8pm (all ponies need to be measured at check in on Saturday) and all 

 horses  must be checked in by 12pm on Sunday 7/19 

 See Fair show bill for classes each day/ evening 

 Posters for the Horseless Horse project will be checked in at the horse barn, during the hours of horse and pony 

 check in listed above. 

**Calendar subject to updates, changes and additions as 

needed.  

For 2019/2020- please expect additional clinics and 

club activities to be announced. Please watch for up-

dated calendars to be posted/ handed out.  

 

Please check Facebook page for updates, changes and 

announcements! (If you do not have access to Facebook, 

please see a leader for alternate ways to be notified of 

club information) 

Facebook Page- Ripley Wranglers 4-H Horse and Pony, 

Club Email- ripleywranglershorseandpony@gmail.com ,

  

Text Messages: Text @ripleyw to 81010 to be added to 

the text messaging group 

Sarah Adams 812-571-3375/ Ralph Adams 812-571-

4121 

mailto:ripleywranglershorseandpony@gmail.com






Is a slow cooker safe? 
Yes, the slow cooker, a countertop electrical appliance, cooks foods slowly at a low tem-
perature—generally between 170° and 280° F. The low heat helps less expensive, leaner 
cuts of meat become tender and shrink less. 

The direct heat from the pot, lengthy cooking and steam created within the tightly-
covered container combine to destroy bacteria and make the slow cooker a safe process 
for cooking foods. 

Safe Beginnings 
Begin with a clean cooker, clean utensils and a clean work area. Wash hands before and 
during food preparation. 

Keep perishable foods refrigerated until preparation time. If you cut up meat and vegeta-
bles in advance, store them separately in the refrigerator. The slow cooker may take sev-
eral hours to reach a safe, bacteria-killing temperature. Constant refrigeration assures that 
bacteria, which multiply rapidly at room temperature, won't get a "head start" during the 
first few hours of cooking. 

Thaw Ingredients 
Always thaw meat or poultry before putting it into a slow cooker. Choose to make foods 
with a high moisture content such as chili, soup, stew or spaghetti sauce. If using a com-
mercially frozen slow cooker meal, prepare according to manufacturer's instructions. 

Use the right amount of food. 
Vegetables cook slower than meat and poultry in a slow cooker so if using them, put the 
vegetables in first. 

Large cuts of meat and poultry may be cooked safely in a slow cooker, however since 
slow cookers are available in several sizes, consult the instruction booklet for suggested 
sizes of meat and poultry to cook in your slow cooker. 

Then add the meat and desired amount of liquid suggested in the recipe, such as broth, 
water or barbecue sauce. Keep the lid in place, removing only to stir the food or check for 
doneness. 



Settings 
Most cookers have two or more settings. Foods take different times to cook depending 
upon the setting used. Certainly, foods will cook faster on high than on low. However, 
for all-day cooking or for less-tender cuts, you may want to use the low setting. 

If possible, turn the cooker on the highest setting for the first hour of cooking time and 
then to low or the setting called for in your recipe. However, it's safe to cook foods on 
low the entire time — if you're leaving for work, for example, and preparation time is 
limited. 

While food is cooking and once it's done, food will stay safe as long as the cooker is op-
erating. 

Power Out 
If you are not at home during the entire slow-cooking process and the power goes out, 
throw away the food even if it looks done. 

If you are at home, finish cooking the ingredients immediately by some other means: on 
a gas stove, on the outdoor grill or at a house where the power is on. 

When you are at home, and if the food was completely cooked before the power went 
out, the food should remain safe up to two hours in the cooker with the power off. 

Handling Leftovers 
Store leftovers in shallow covered containers and refrigerate within two hours after 
cooking is finished. Reheating leftovers in a slow cooker is not recommended. Cooked 
food should be reheated on the stove, in a microwave, or in a conventional oven until it 
reaches 165 °F. Then the hot food can be placed in a preheated slow cooker to keep it 
hot for serving—at least 140 °F as measured with a food thermometer. 



 After 3 ½ years with Purdue Extension in Ripley County, I have       

accepted a new position as a 4-H Youth Development Educator in Marion 

County. I came to Ripley County with a very vague idea of what 4-H and 

Extension were and I was absolutely blown away. The support that this  

community has for 4-H and the kids being raised here is exceptional. The    

4-H auction continues to astound me and I have seen the amazing things 

volunteers can do in the lives of even non-4-H members just by taking the 

time to listen and help. I have also been amazed by the kids in this program: 

I have seen kids explore projects that have led to careers; I have watched 

older 4-Hers finish grooming their cows then pick up their brushes and 

equipment and head through the barn to see who else needs help; I have 

seen 4-Hers explaining open judging and how to find the courage as a 3rd 

grader to approach a judge and talk about their projects. These kids are      

remarkable!  

 I will miss camp and fair week and trips to Purdue on uncomfortable 

busses. I will miss our new volunteers excited about getting involved and 

our long-standing volunteers that keep the 4-H program at the top of it’s 

game. I will miss the kids that put so much work into their projects and    

animals. I will miss Ripley County. 

 So, thank you to everyone that has helped me over the past 3 ½ years. 

I am so happy to be a part of 4-H and to continue with the program in       

Indianapolis. Also since I am staying within Extension, I will have the same 

email! Feel free to reach out if you have any questions or just want to say hi 

someday! 

Sincerely,  

Rachael 


