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Flag Day Program 
On June 13, 2025, the Cumberland

County Cooperative Extension

Service, in collaboration with VFW

Post 5419, hosted the third annual

Flag Day presentation. This event

was a poignant gathering, filled

with patriotism and reverence.

The participation of veterans and

community supporters greatly

enriched the ceremony, adding to

its significance and beauty.

July 2025



Floral Hall 
The Cumberland County Extension Office
warmly invites you to join the 2025
Cumberland County Fair Floral Hall.
Explore the Floral Catalog for both adults
and youth through the link below. The
Floral Hall Exhibit will take place at the
Ag Building in Veterans Memorial Park.

July 29th, 2025
Entries Accepted: 9:00 AM - 11:00 AM CT
Public Viewing: 2:00 PM - 6:00 PM CT

July 30th, 2025
Public Viewing: 8:00 AM - 2:00 PM CT
Item Pickup: 2:00 PM - 4:00 PM CT

For further details, visit our website:
https://cumberland.ca.uky.edu/floral-hall

Volunteer Service Units 
Please turn in all volunteer service units
by July 7, 2025 to the Cumberland
County Extension Office. This is for hours
from July 1st, 2024 to June 30th, 2025.
Ask the Cumberland Extension office for
volunteer forms for the new program
year! 

Sewing Skill Seminar Recap









CUCUMBER, BEAN, 
& CORN SALSA 

2-3 large cucumbers
 2 tomatoes
 1 yellow bell pepper
 1 small red onion
 1/4 cup chopped fresh cilantro
 1/2 cup black beans
 1/2 cup fresh whole kernel corn, cooked
 1 ounce package dry ranch dressing mix
 1/8 cup cider vinegar
 2 tablespoons sugar, optional

Wash all vegetables. Finely chop
cucumbers, tomatoes, pepper, and onion.
Combine in a large mixing bowl with
chopped cilantro.
Drain and rinse beans and add to chopped
vegetables. Add corn. If using canned corn
instead of fresh, drain off liquid prior to
adding to vegetables.
In a small bowl, mix together ranch
dressing packet, vinegar, and sugar. Pour
dressing over vegetables and mix well.
Serve immediately or refrigerate until
chilled.

Source: Plate it up! Kentucky Proud Project.
50 calories; 0g fat; 130mg sodium; 7g carbohydrates; 2g
fiber; 70% Daily Value of vitamin C; 6% Daily Value of
vitamin A.
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The Martin-Gatton College of
Agriculture, Food and Environment
is an Equal Opportunity
Organization with respect to
education and employment and
authorization to provide research,
education information and other
services only to individuals and
institutions that function without
regard to 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, physical or
mental disability or reprisal or
retaliation for prior civil rights
activity.

Reasonable accommodation of
disability may be available with
prior notice. Program information
may be made available in
languages other than English.

Inquiries regarding compliance
with Title VI and Title VII of the Civil
Rights Act of 1964, Title IX of the
Educational Amendments, Section
504 of the Rehabilitation Act and
other related matter should be
directed to

Equal Opportunity Office, Martin-
Gatton College of Agriculture, Food
and Environment, University of
Kentucky, Room S-105, Agriculture
Science Building, North Lexington,
Kentucky 40546,

the UK Office of Equal Opportunity,
13 Main Building, University of
Kentucky, Lexington, KY 40506-
0032 or

US Department of Agriculture,
Office of the Assistant Secretary for
Civil Rights, 1400 Independence
Avenue, SW, Washington, D.C.
20250-9410.


