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It's Beef Month!

Make sure to celebrate this month the right

way by grilling out with your friends and family.

As everyone is getting into the full swing of

hay season I'd like to send out my annual

reminder that we do have hay probes available

to check out at the office for taking your hay

samples. 

I am always happy to assist with sampling as

well as going over your sample reports with

you. Sampling is not only a good practice for

those selling hay but also those of you that are

looking to improve the nutrition in your herds.

Taking full advantage of your forages is a great

place to start.



Upcoming Events
Call 606-787-7384 to register for local programs or to inquire about other events.

Casey County Cattlemen's Meeting

May 11th at 6:30pm

Casey County Extension Office

Educational Building

There will be a meal provided.

Call to register.

Jr Cattlemen's Meeting

May 8th

5:00pm

Casey County Extension Office

Hanging Flower Baskets

May 12th

5:00pm

Casey County Extension Office

Educational Building

Create your own hanging baskets to decorate this 

summer, or gift one for Mother's Day!

$12/basket

Air Plants

May 5th at 5:00pm

Casey County Extension Office

Educational Building

Come learn about growing air plants and take

home your own!

$5/participant



Horticulture Webinar

Wednesdays

Every Wednesday at 12:30pm

A weekly discussion for garden

geeks about anything

horticultural! There will be zoom

lessons, gardening talks and

some shenanigans. This is for

non-commercial gardeners!

Find more on Facebook!

From the Woods Today

Zoom
Every Wednesday at 11:00am

 A weekly internet show co-

hosted by Renee Williams and

Billy Thomas with UK Forestry

and Natural Resources

Extension.

May Herbicide Weed Control

Spiny Amaranth (Pigweed)

Wild Carrot (Queen Anne's Lace)

White Clover

Common Cocklebur

Hemp Dogbane

Jimsonweed

Marshelder (Sumpweed)

Perilla Mint

Multiflora Rose

Maypop Passionflower

Common Pokeweed

Common Ragweed

Lanceleaf Ragweed

Arrowleaf Sida

Bitter Sneezeweed





Refer to AGR-207 for herbicide

recommendations or call us

 for more information.

Early Planting Dates

May 1st - Lima Beans, Cucumbers

May 5th - Pumpkins, Southern Peas,

Tomatoes, and Watermelons

May 10th - Eggplant, Muskmelons, Okra,

Peppers, Sweet Potatoes,  Summer

Squash and Winter Squash

For more information refer to ID-128 or

call our office.

Casey County Farmers Market

Every Thursday, May through September.

4:30-7:00pm 

The Village Restaurant Parking Lot

Vendor applications are available for

pickup.



It is well known that baling hay at the right moisture content is the key to preventing excessive heating

in the bale. It can be quite a challenge, though, to get all of the hay baled without some of it being a bit

wetter than is desirable. That’s when trouble can begin, and we have to be concerned about heating that

could damage the hay or even lead to spontaneous combustion. Fortunately, the heating process does

take some time to develop and we do know what temperatures signal that a critical situation may be

developing. So, monitoring bale or stack temperatures is one good way to find out what is happening

inside the bale and to help avoid that nasty surprise that no one wants to see – a hay fire.



What are we looking for? Most hay goes through one or more heating cycles (a “sweat”) immediately

after baling. It is not unusual for internal bale temperature to exceed 100° F, and it may go as high as

130° F if enough moisture and oxygen is present. Under normal conditions, the moist bale temperature

peaks slightly below 130° F and then begins to decline. If the hay was wetter, we might see the peak

temperature exceed 130° F. Dry hay heats very little at all, and if the bale moisture was somewhere

between 15 and 20% we would expect the peak temperature would also be below 130° F. 

If the temperature peaks at less than 130° F, there may be some loss of hay quality but the heating does

not create a fire danger. With free air circulation all around the bale, both heat and moisture are lost out

the sides and ends of the bale. A single bale rarely heats enough to catch on fire. However, when we

place the bale in a stack with other bales that are also heating, we create a situation where heat cannot

be transferred to the edges of the stack as rapidly as it is produced. If the bales we stacked are a bit

wetter than they should be, temperatures can easily go above 130° F. Once the temperature reaches

140 to 150° F, some other microbial growth and chemical reactions start to generate heat at a faster

rate. Then there is a real risk that the temperature may very rapidly rise above 200° F where

spontaneous combustion can occur.



What we are really trying to do in measuring hay temperatures is to avoid a potential catastrophe by

making sure that we know ahead of time if a critical situation might be developing. From a quality

perspective, it is best if hay temperatures stay well below 130° F, but there is little risk of fire up to that

point. It is a continued temperature rise above 130° F that signals potential danger, and detecting those

conditions is the purpose of monitoring bale or stack temperatures. Some critical points on the

temperature scale are shown in the graphic above, and some suggested actions for those designated

conditions are also given. Remember, too, that temperatures can rise significantly in a matter of hours

when a critical situation is developing.



Where do we need to measure temperatures? We know that the heating process is related to moisture,

so it makes sense to monitor the hay that we think might have been too damp when baled or may have

gotten wet after it was baled. With reasonably uniform moisture in the bale, the highest temperature is

likely to be near the middle where heat is retained for the longest time. That implies that we should be

looking near the center of a bale or deep into a stack. 

Measuring Hay Temperatures



If the core is loosely formed in a large round bale, the highest temperature may be found in the more

tightly packed hay 6 to 12 inches away from the center. Probe square bales from the side and round

bales from the end. A temperature probe should be long enough to reach the middle part of the bale.

Probes for large packages will need to be at least 18 to 36 inches in length, depending on the size and

type of bale that you have. It’s probably not feasible to measure every bale, so concentrate on bales that

seem most likely to have a problem. Generally, those are the ones with the wettest hay. It’s a good idea

to probe a bale in 3 or 4 different places, perhaps from each end or side, to see if temperatures are

warmer in some areas than in others. If you find a warm spot, then continue your daily monitoring in that

same general area of the bale. It may be more difficult to reach the center of a stack, but it’s important

to get at least 5 to 10 feet down from the top or in from the side. The most critical factor is to be able to

reach an area where the wettest hay is stored. It is best to probe in several locations and at different

depths to locate the warmest area. 



Several different types of thermometers can be used and no great precision is required. Accuracy within

5 ° F is sufficient. Durability, temperature range, ease of use, and cost are probably the more important

factors to consider. Any hay thermometer should be capable of reading temperatures up to at least

200° F. 



A simple glass thermometer can be used by attaching a string or thin wire and lowering or pushing it into

a probe that has been inserted into the hay. These can be pocket models with a case, longer laboratory

type thermometers, or candy thermometers. Some are made with metal armor that partially surrounds

the glass tube for added protection. However, no glass thermometer, with or without armor, should be

inserted directly into a bale because they break very easily. Also because they are easily broken, do not

use mercury thermometers. Only spirit filled thermometers should be used. This avoids any risk of

contaminating hay with mercury in the event of a broken thermometer. 



Electronic thermometers with remote sensors and a digital readout can be used for this application.

Common indoor/outdoor thermometers of this type could be used for some measurements, but most of

them have a maximum upper temperature reading of about 160° F. A better choice is to look for

instruments used in the heating and air conditioning industry. They are likely to be available with a higher

temperature range. Most electronic thermometers require batteries although some are solar powered

with or without a battery backup. Avoid LED displays as they are often hard to read in bright light. An LCD

(liquid crystal display) is a better choice. Long stem dial thermometers, also sold as “compost

thermometers,” are probably the most rugged and reliable. Unfortunately, the price increases

considerably as the dial size and stem length increases. It is tempting to insert these thermometers

directly into a bale without using a probe but that is not a good idea. Inside the thermometer stem, the

sensing element is near the tip and there is a long helical connection through the stem to the dial.

Bending or 15 crimping the stem can severely affect the thermometer’s accuracy or even render it

inoperable. A multitude of low cost dial or digital thermometers with an attached stem are available.

They may be usable for a few applications, but are not always well suited to measuring hay

temperatures. The stems are often too short and/or too thin, to be practical for inserting deep into a hay

bale, and the attached dials or digital readouts are usually too large to be inserted into a reasonable size

pipe probe.



Directions:

Preheat oven to 350 degrees Fahrenheit. Grease a 13×9 baking

dish. Cut fillets into serving pieces, if necessary. In a small bowl,

combine lemon juice and vegetable oil. In a separate small bowl, mix

Parmesan cheese, dill weed, salt, and pepper. Dip each fillet into

lemon juice mixture. Lay in baking dish, sprinkle with cheese

mixture, and coat with crushed cereal. Bake uncovered for 20 to 30

minutes or until fish flakes easily.

OVEN FRIEDOVEN FRIED
FISH FILLETSFISH FILLETS

Servings: 4

Serving Size: 4 ounces

Ingredients:

 1 pound fish fillets

 2 tablespoons lemon juice

 2 tablespoons vegetable oil

 ¼ cup shredded parmesan

cheese

 ¼ teaspoon dill weed

 ¼ teaspoon salt

 ¼ teaspoon pepper

 2 cups cornflake-type cereal,

crushed

Nutrition facts per serving: 200 calories; 6g total fat; 1g saturated fat; 0g trans fat; 80mg

cholesterol; 330mg sodium; 12g carbohydrate; 0g fiber; 1g sugars; 24g protein; 6% Daily Value of

Vitamin D; 8% Daily Value of Calcium; 35% Daily Value of Iron; 10% Daily value of Potassium


