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Changing Lives

IN GRAVES COUNTY

Extension provides practical education you can trust by helping individuals, families,
businesses, and communities solve problems, develop skills, and build a better future.
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Not pictured: Tracey Tashjian and Forrest Wynne

County Extension Agents Tracey Tashjian, Virginia
Langford along with Kentucky State Aquaculture
Specialist, Forrest Wynne, work together to serve the
citizens of Graves County. Every four years members of
the County Extension Council meet to develop
strategies for improving the lives of families, youth and
individuals through the Plan of Work. Each year this
plan is reevaluated and may be revised to ensure that
the most current needs of the community are being
addressed. Graves County’s plan of work includes key
issues such as: promoting environmental education,
developing necessary skills for success in life, promoting
leadership and personal development, promoting
financial literacy, making healthy lifestyle choices and
improving agricultural profitability. This Report to the
People is a snapshot of the many programs and
activities that occur through Extension to help meet the
concerns addressed in the Plan of Work. If you are
interested in serving on the County Extension Council,
please contact our office at 270.247.2334 for more
information.

Priority Program Efforts

1 A total of 65 people are now involved in
addressing significant community issues

9 200 youth made an impact in their
community through service projects

9 167 local residents implemented practices
that promote sustainable agriculture

9 27 Producers reported an economic
impact (i.e., increase in agricultural
productivity, increase in higher returns,
decrease in expenses) in their agricultural
operations

1 1500 youth indicated an increase in
leadership skills, knowledge or confidence
through participation in Extension-related
leadership programs

9 1850 citizens (youth & adults)
acknowledged utilizing the skills learned
through Extension programming

1 A total of 175 individuals reported making
lifestyle changes (diet, exercise, managing
stressors, healthy home practices, etc.) for
the purpose of improving their health

1 A total of 2065 youth and adults
demonstrated informed and effective
decision-making skills

9 167 individuals incorporated new or
additional conservation practices.

Educational programs of Kentucky Cooperative Extension serve all people regardless of 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, or physical or mental disability.


https://warehouse.ca.uky.edu/kers/login.aspx

Family and Consumer Sciences
Cooking for Health

The obesity epidemic threatens the quality
and years of life of Kentuckians. Obese
individuals are at increased risk for many
chronic health conditions, including type two
diabetes, heart disease, stroke, and some
types of cancers. The goal of the Making
Healthy Lifestyle Choices Initiative is to
reverse these trends by working with various
organizations and groups to promote health
and wellness in all Kentuckians. This year, the
FCS Agent partnered with Gateway Academy,
Girl Scouts, YMCA, 4-H, and SNAP-ED to
provide nutrition education through basic
cooking classes. A total of 21 sessions were
presented this year including day and night
sessions. One, two and three-hour sessions
were utilized to present basic cooking and
nutrition education to a total of 321
participants from daisy scouts to adults. Super
Star Chef, MYPlate, USDA Dietary Guidelines,
and UK publications as well as power point,
class lecture, and hands on were used to teach
correct measuring, biscuit making, menu
planning, low-fat cooking techniques, food
safety and meal preparation. All students
received hands-on experience and were
excited about their finished products. Parents
reported that their children talk about what
they learned and practice what they learned
when given the opportunity. Teens and adults
learned to use a meat thermometer, the
difference between dry and liquid measuring
and how to make hamburgers to as well as
other skills. Their teacher reports how excited
students are to attend the cooking classes and
they are looking forward to starting again
when the new school year begins.

Life Skills Education

Throughout life, Kentuckians, both youth and
adults, need to develop skills essential to
helping them reach their full potential as
individuals. To facilitate this learning, FCS and
Cooperative Extension service partnered with
Gateway Academy’s "Fun-ctional” Fridays
program and the Graves County Family

Resource Centers Community Christmas
Connection to provide basic sewing skills to
15 youth and 15 adults. Three two-hour

Students from Gateway Academy learning to
make biscuits.

daytime classes were used to instruct two
adult learners on machine basics, reading, and
cutting a pattern as they made a tote bag.
Four classes were conducted with 12 adult
learners during day and evening sessions
where students were instructed on sewing
machine basics, reading and cutting out a
pattern and eventually constructing the
project. Students successfully completed a
laundry bag and a Christmas stocking in the
one-hour sessions. Four two-hour daytime
sessions were conducted with 12 Gateway
Academy youth who were also instructed on
learning the sewing machine, reading and
cutting out a pattern. They also learned hand-
sewing techniques by hand sewing a pillow
with button embellishments. They also learned
to make a laundry bag using machine
stitching. It's amazing how the youth and
adults alike are so excited at learning how to
thread a machine and the bobbin and to sew a
straight line resulting in a finished, “fun-
ctional” project.



4-H/Youth Development

Last year, 65 students in grades third through
ten participated in the 4-H junior chef
program. Twelve middle and high school
students practiced and prepared lessons prior
to teaching third, fourth and fifth graders.
Classes focused on safe food preparation and
handling skills. Lesson materials consisted of
Extension curriculum supplemented with a
variety of culinary institute program materials.
Advanced junior chef participants met
monthly to prepare a nutritious themed meal
and dine as a group while practicing poise,
etiquette and conversation. In May, teams
competed at the Princeton Research Station in
the U.K. Junior Culinary Contest.

The ability to speak in public with poise and
effectiveness is instrumental for success.
Students receive limited training in the
mechanics of writing, editing and delivering a
speech and are limited in opportunities for
practicing these skills. Graves County 4-H
provides in class lessons to help elementary
students develop into poised and confident
speakers. Learning and practicing these skills
early gives students an edge in years to come.
This year through collaborations with
principals and teachers in the third, fourth,
fifth and sixth grades from five of the seven
county elementary schools, 475 prepared,
practiced, delivered and competed in
classroom speech contests and 90 competed
with demonstrations. 241 of these had never
presented a speech. 38 classroom winners
were invited to participate in the County

Contest. Twelve champions were awarded and
continued on to the Area Contest. City
Council, Rotary Club, Jackson Purchase Ladies
Auxiliary, Graves County Board of Education,
GCMS teachers and the Graves County
Administrators’ office offered a platform for
practice and provided feedback as students
prepared for competition at the Area Level.
This experience built confidence and helped
to market Extension and 4-H programming. Of
the 12 students advancing to the Area level,
nine were first time speakers, 10 of these
advanced to State. Two students received
overall 2nd place in the State Contest.
Feedback from teachers and students alike
was positive. More than half of the first time
speakers reported that the experience was a
good one and that they now have more
confidence presenting in front of a group.

Agriculture and Natural Resources

The Graves County Cooperative Extension
Service Agriculture and Natural Resources
Program, along with the University of
Kentucky College of Agriculture, Food and
Environment have a long history of providing
unbiased educational information to local
producers. Extension Agriculture utilizes farm
tours, farm visits, phone calls, field days, on-
farm demonstrations, electronic and radio
media, as well as trainings and classroom
meetings to assist clients in increasing their
knowledge base.

Agriculture plays a critical role in the economy
of Graves County. Row crop and tobacco
production along with poultry production
continue to be an important asset of that
economy. The Extension Office ensures that
farmers are equipped and educated with the
necessary information needed to remain up to
date and compliant with their grower
contracts as well as with state and federal
regulations. This is achieved through “Good
Agricultural Practices” trainings, pesticide
trainings, plant and insect disease diagnosis,
and soil testing, as well as other programs
offered by the University of Kentucky. Multiple
educational events and programs were held
this past year in attempt to get the latest



