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Happy Fourth of July,
everyone! Be safe!!

We stayed at the Farmers’
Market as long as we could
on Saturday. e last farmer
left at 1:30 p.m. due to the in-
tense heat. It was 102 to 104
degrees depending on where
you were located. anks to all who came out
to shop with us.

At 8 a.m. Saturday, July 12, extra Senior
Vouchers will be distributed on a first come-
first served basis. Interested persons should
bring proof of income. Free blood pressure
screenings will be provided as well at the
pavilion next to the market.

e Boyle County Farmers Market can
now accept Senior Vouchers. Look for signs
at approved booths if you would like to use
your vouchers to purchase fresh products.

Stop by our booths on Tuesdays, urs-
days and Saturdays to check out all the great
things our Farmers Market has to offer. We
have a bigger variety of vegetables and fruits
every day now. Look for these goodies in the
coming week:

Vegetables and fruits:Blackberries, blueber-
ries, cabbage cantaloupe from South Car-
olina, corn, cucumbers, eggplant, fresh herbs,
garlic,  green beans (roma, tenderette and
jade), shitake mushrooms,  green onions,
peaches from South Carolina, potatoes, rasp-
berries summer squash (yellow and zuc-
chini), tomatoes, watermelons from South
Carolina and more.

Baked goods: Fried apple pies, friendship
breads, granola, sourdough breads, butter
biscuit rolls (ursdays only), wheat and
honey wheat breads and more. NOTE: Briar
Knob Farm takes orders for their specialty
breads and rolls. Just let Monareia Wyatt
know what you need ahead of time. She will
deliver to the market.

Canned goods: Jams and jellies, pickled
beets and bread and butter pickles.

Meats: Pork chops, pork ribs and pork
sausage (extra sage and hot).

Other goodies: “Farmers’ Market Cook-
books,” fresh eggs, homemade dog treats and
local honey.

At Bush Farms

Last week, we had a call from one of our
readers. I had mentioned problems with
birds and bugs. She shared an interesting
recipe for getting rid of bugs. Combine the
following: 1 cup vinegar, 1/3 cup dark mo-
lasses, 1/8 teaspoon ammonia, 4 2/3 cups
water. Pour into ajar and hang outside. Guar-

anteed to kill moths, wasps
and other flying insects. We
plan to give it a try.

To say it has been hot is an
understatement. ose who
have to work outside, like my
hubby, Barrie, have had a
rough week. Stay safe in this

heat, everyone!
Our dog, Sheba, on the other hand, has be-

come a true house dog. We have to make her
go outside. As some of our customers have
noticed, she likes to lie on her back in a
sprawl. Her new favorite position is upside
down in front of an air conditioning vent with
cool air blowing across her tummy.

e lawn is now brown and crunchy. ere
are large cracks in the ground, too. We are try-
ing very hard to keep everything watered but
it is getting more and more difficult. It is sad
to see the corn fields with their curled leaves
and trees looking stressed.

Our crops are hanging on so far. As I write
this, a wind storm is blowing through. We
won’t know until morning what kind of dam-
age was done down in the fields. ere is
lightning and gusty wind but still no rain.

We have been having lots of slushy drinks
and smoothies to stay hydrated and cool.
ey are easy to make and a healthier choice
than sodas. Here is a great, flavorful recipe
that can be made into all kinds of flavors by
changing the juice, fruit and drink mix flavors.

The Boyle County Farmers Market is located at
the  Boyle County Fairgrounds in Danville. The  market
manager is Gary Taylor of Knobview Farms. Phone (859)
332-2539. EBT and Debit services available. WIC vouch-
ers and senior vouchers are accepted.

Strawberry Slushie
1 can frozen apple juice concentrate
1 cup strawberries, washed and capped (or use

frozen)
1 pkg. strawberry flavored drink mix, unsweetened
1 or 2 cups water
2 cups ice cubes, or crushed

Place apple juice, strawberries, drink mix and water
in blender. Whirl until blended then begin adding ice.
Whirl until ice becomes slushy. Drink slowly as this
will definitely cause “brain freeze,” if you drink it too
fast. We make orange flavored slushies with orange
juice concentrate and orange flavored drink mix. No
fruit is needed for this one. Layered with vanilla ice
cream, it will make you think of Dreamsicles.

Helpful Hint: If you should possibly have left-
overs, pour into ice cube trays or paper cups and keep
in the freezer to enjoy later. Place a popsicle stick in
the paper cups for a homemade freezer pop. The kids
will love it.

Farm Notes 

Donna Bush
Columnist

Monday, July 9th - Saturday, July 14th

2012

Saturday, June 30th 
Horse Show 5:00pm

Friday, July 6th 
Rodeo 8:00pm

Saturday, July 7th 
Rodeo 8:00pm

Sunday, July 8th
Entries for FFA, FCCLA, Hearth 

and Home, and 4-H
2:00-4:00pm

Monday, July 9th
Entries for FFA, FCCLA, Hearth 
and Home, and 4-H 9:00am-

12:00pm
Goat Show- 6:00pm

Music City Brass- 6:00pm
Kissel Rides- 6:00pm

Miss County Pageant- 6:30pm
Truck Tug- 7:00pm

Miss County Fair Pageant- 
8:00pm

Tuesday, July 10th 
Kids Night

Beef Show- 6:00pm
Music City Brass- 6:00pm

Kissel Rides- 6:00pm
Pre-Teen Pageant- 6:30pm

Demo Derby- 7:00pm
Children’s Games- Sack Race, 
Egg and Spoon Race, Human
Wheelbarrow Race, Egg Toss- 

7:30pm
Teen Pageant- 8:00pm

Lawnmower Derby- 9:00pm
Greased Pig about 9:00pm

Wednesday, July 11th
Senior Citizens Day

Senior Citizens Day- 11:30am-
2:00pm

Music City Brass- 6:00pm
Kissel Rides- 6:00pm

Little Miss Jessamine Co. 
Pageant- 6:30pm

Corn Hole- 7:00pm
Backseat Driver Contest- 

7:00pm
Monster Truck- Rides 7:00 and 

Car Crush-9:00
Jr. Miss Jessamine Co. 

Pageant- 8:00pm

Thursday, July 12th
Sheep Show- Open 4:00pm, 

Youth- 6:00pm

Kissel Rides- 6:00pm
Music City Brass- 6:00pm

Mud Run- 7:00pm
Little Miss and Mr. Pageant- 

7:00pm
Mrs. Jessamine Co. Pageant
Open to All County Residents 
Ages 22 and Over - 8:00pm

Friday, July 13th 
Judges Cookout- 12:00-2:30

Kissel Rides- 6:00pm
Tiny Tots Pageant- 6:30

Clementsville Truck Pull- 
7:00pm

Parent/Child Look Alike-
Immediately Following the Tiny 

Tots Pageant
Family Fun Show- Horse Event 

7:00pm

Saturday, July 14th 
Pet Show- 11:00am
Dairy Show- 6:00pm
Kissel Rides- 6:00pm
Baby Show- 6:30pm
Mud Run - 7:00pm

Garden Tractor Pull- 7:00pm
Horse Pull- 7:00pm

Jessamine County FairJessamine County Fair
Schedule of Events 2012Schedule of Events 2012

 
 

859.236.3865
www.caldwellandcook.com

G.G., Lawrenceburg
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  Hear the 
DIFFERENCE!

2012

1996 1

“Caldwell & Cook were very nice and 
knowledgeable about my hearing problems. 
They have changed my life so I can 
communicate better. They are always there 
to help. Thank you so much.”

“Caldwell & Cook Hearing Services, Inc o�ers 
personal service and great hearing aids.”

“The sta� at Caldwell & Cook 
Hearing Services, Inc. take the time to 
explain things to you. And make sure the 
hearing aids are adjusted for you. They had 
the best manners of anyone I have ever met.
Would recommend anyone to them!”

Marion Caldwell, Au.D.
Doctor of Audiology

Pat Cook, BC-HIS
Board Certified in 
Hearing Instrument Science

3940 S Danville Bypass  ∙ Danville, Kentucky

L.T., Danville

Pulled pork is a treat often reserved as an
occasional indulgence. Which probably is
good, since it tends to be made with some
of the fattier pieces of pork, which then are
smothered with a sugary sauce and piled on
a white roll. Trouble is, we love pulled pork
and we wanted a version we could feel good
about enjoying a little more often.

e first change we made was the cut of
meat. We used pork tenderloin. It is a very
lean cut of meat that we simply boiled until
tender in a flavorful broth.

As for the sauce, we decided to do some-
thing a little out of the ordinary. We went
with a tangy vinaigrette-style sauce. is al-
lowed us to serve it warm or cold and mix in
some crunchy raw vegetables to add some
color and texture.

Finally... the bun. We opted to skip that
entirely. After all, the pork is the star. So we
borrowed an Asian trick and serve it
wrapped in bibb lettuce leaves.

Pulled pork lettuce wraps
Start to finish: 1 1/2 hours (30 minutes

active)
Servings: 6
1 1/2 pounds pork tenderloin, cut into 2-

inch chunks
1 quart no-salt chicken or vegetable stock
Salt and ground black pepper
4 cloves garlic, smashed
3 bay leaves
1 teaspoon whole cloves
1 tablespoon pickling spice blend

1/4 cup red wine vinegar or sherry vine-
gar

1 tablespoon olive oil
Splash of hot sauce
1/4 cup low-fat sour cream
1 teaspoon finely grated orange zest
1 red bell pepper, cored and finely

chopped
1 stalk celery, finely chopped
1 carrot, grated
Bibb lettuce, to serve
In a large pot, combine the pork, stock,

1/2 teaspoon of salt, 1/2 teaspoon of pepper,
the garlic, bay leaves, cloves and pickling
spice. Bring the mixture to a simmer and
cook until the pork is fork tender, about 1
hour.

Remove the pork from the liquid and
allow to cool until easily handled. Using 2
forks or your fingers, shred or pull apart the
pork into strands. Set aside.

In a medium bowl, whisk together the
vinegar, olive oil, hot sauce, sour cream and
orange zest. Stir in the bell pepper, celery,
carrot and the shredded pork. Season with
salt and pepper. To serve, offer bowls of the
pulled pork with lettuce leaves. Diners can
spoon some of the pork into each leaf and
eat as a wrap.

Nutrition information per serving (values
are rounded to the nearest whole number):
180 calories; 50 calories from fat (28 percent
of total calories); 6 g fat (1.5 g saturated; 0 g
trans fats); 75 mg cholesterol; 4 g carbohy-
drate; 25 g protein; 1 g fiber; 90 mg sodium.

Pulled pork doesn’t have to
be an occasional treat


