


To download camp applications, please go to: 

Grant.ca.uky.edu 

Click on the 4-H Development tab 

Then scroll down until you see these pictures!  Click 

on the camp that’s right for you and the application 

will come right up! 

 

You can also call our office 859-824-3355 and we can 

email or mail them to you! 

Swine club: Get your hours in! Also, 

check out the validation dates  posted 

later in this newsletter. 



In case you need us, Don’t Forget!  

A nutritious and crunchy snack to try:  BBQ Chickpeas! 

Ingredients:  

1 (15 oz) can chickpeas drained & rinsed 

1 tsp paprika 

1 tsp chili powder 

1/2 tsp garlic powder 

1/2 tsp onion powder 

1/ tsp cayenne pepper (optional) 

3/4 tsp salt 

2 tsp olive oil 

 

From: https://www.chopchopfamily.org/
recipe/bbq-chickpeas/ 

Instructions:  

1. Preheat oven to 325 degrees 

2. Put a layer of paper towels on the countertop & add the drained 
chickpeas. Roll them around to dry them. 

3. Put the spices and sal in a bowl and mix well. 

4. Put the chickpeas on the baking sheet, drizzle with the oil, sprinkle 
with half he spice mixture & mix well.  Set aside remaining spice mix-
ture. 

5. Once the oven is to temperature, put the baking sheet in the oven. 
Bake until chickpeas are crunchy and golden brown, 30 min to 1 hour 
(This will depend on how soft/wet your chickpeas are to begin), stir-
ring or shaking them after 20 minutes to make sure they cook evenly. 

6. Remove from oven, sprinkle with remaining spice mix. Set aside to 
cool. Eat right away or store in covered container for up to 1 day. 

 








