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It’s Archery Season! 

The 2023-24 Archery Season for Whitetail Deer in Kentucky 

runs Sep 2 2023 - Jan 15 2024.  Shelby County is in zone 1. 
(https://fw.ky.gov/Hunt/Pages/Deer-Hunting-Regs.aspx) 

This time of year, it is important to be mindful of your 

surroundings and considerate of others out in nature.  Hikers 

are encouraged to wear bright colors such as an orange vest 

or hat and stay on marked trails when on public land that is 

permitted for hunting.  This will help ensure hikers are seen 

and hunters can hunt uninterrupted, and all can enjoy the 

outdoors! 

Newsletter 

https://forestry.ca.uky.edu/sites/

forestry.ca.uky.edu/files/forfs22-

04_ky_meat_processors_2022.pdf 

 

*Please note this list was compiled in 

2022 and  therefore may need up-

dates. 

Deer  

Processors 

in KY 



Fall Foraging! 

Fall is a great time of year to be out in nature and to forage for different plants,  

especially nuts!  Below is a short list of some of the things you can forage for this 

time of year.  

Before you consume any plant, be sure of its identity.  If you are unsure, the     

Extension Office can help you positively identify what you have! 

Hickory Nuts 

Walnuts 

Persimmons 

Acorns 

Mullein 

Rose Hips 



Venison Stew 

 

 

 

 

Servings:6Serving Size:2 cups 

Ingredients: 

 

•  ½ teaspoon black pepper 

•  1 teaspoon salt 
•  ½ teaspoon garlic powder 

•  2 tablespoons flour 
•  1 pound venison, cubed 

•  1 tablespoon oil 

•  3 cups water 

•  1 onion, chopped 
•  4 potatoes, cubed 

•  3 carrots, sliced 
•  3 stalks celery, chopped 

•  2 bay leaves 
•  1 tablespoon dried parsley 

Directions: 

 

Combine pepper, salt, garlic powder, and flour in a plastic bag or large bowl. Add cubed venison and shake bag 
or toss to coat meat. Brown meat in hot oil, in a large, heavy saucepan. Stir in water. Add remaining ingredients 
and cook on high until it begins to boil. Reduce heat and simmer for approximately 1 hour. To thicken, in a small 
mixing bowl, stir ½ cup warm water into 2 tablespoons of flour. Add mixture into stew. Stir until thickened and 
bubbly. Cook an additional 30 minutes or until vegetables and meat are tender. 

Source: Adapted from Venison Recipe Collection, Compiled by Becky Nash, Extension Agent for 
Family and Consumer Sciences 

Tips 
Alternative to stove-top cooking: use slow cooker set on low for 8 hours. 

Nutrition facts per serving: 270 calories; 4.5g total fat; 1g saturated fat; 0g trans 
fat; 65mg cholesterol; 490mg sodium; 36g carbohydrate; 5g fiber; 5g sugars; 22g 
protein; 0% Daily Value of Vitamin D; 6% Daily Value of Calcium; 20% Daily Value of 



New at the 

Shelby County Office! 

We now have a chicken plucker and 

scalder available for people to borrow! We 

are excited to be able to offer this to 

Shelby County residents to aid with home 

processing.   

In order to check out this equipment you 

must call and make arrangements to view 

the training video, unless you have already 

attended one of our in person chicken 

processing trainings.   

We are currently working on creating and 

editing  the training video, but will try to 

make it available to you as soon as we 

can.   
A cash deposit will be 

required at the time of 

borrowing in the form of a 

check.  It will be returned 

once equipment has been 

returned and inspected for 

damages and cleanliness.   

*This equipment is only available to Shelby County residents at this time. 





 






