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Follow us:

Hello, 2025!
A new year means new adventures, and we’re ready to
make it the best one yet! January is packed with
opportunities to learn, create, and connect, so let’s
dive in together.

✨ 2025 Communication Contest details are here—get
ready to share your voice!
📸 The Winter Photo Contest is officially open! Submit
your best winter scenes by March 1st.
♻️ Congratulations to everyone who participated in
the Trash Sculpture Contest—check out the results
inside!
🧵 New Club Alert: Sewing Club is here!
🌲 Fresh updates for the Outdoor Adventure Club,
Shooting Sports, and Livingston Helpers are included.
🌟 Plus, continued fun with Cloverbuds, Chef Club,
Craft Club, and Gamers Club.

Don’t forget to check out the January 4-H calendar—
we’ve got something for everyone this month! Here's to

making this year unforgettable.
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“The Best Time for New BeginningsIs Now.” – Anonymous

“The Best Time for New BeginningsIs Now.” – Anonymous

New year, new adventures in 4-H!New year, new adventures in 4-H!
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Recipe of The MonthRecipe of The Month

Ingredients:
 2-1/2 to 3 cups all-purpose
flour
 1 envelope rapid yeast
 3 tablespoons sugar
 3 tablespoons nonfat dry milk
 1 teaspoon salt
 1 cup water
 3 tablespoons vegetable oil

Ingredients:
 2-1/2 to 3 cups all-purpose
flour
 1 envelope rapid yeast
 3 tablespoons sugar
 3 tablespoons nonfat dry milk
 1 teaspoon salt
 1 cup water
 3 tablespoons vegetable oil

Directions:
Combine 1 cup flour, undissolved yeast, sugar, dry milk, and salt in a 1-
gallon, resealable heavy duty freezer bag. Squeeze upper part of bag to
force out air. Shake and work bag with fingers to blend ingredients. Heat
water and oil until very warm (120° to 130°F); add to flour mixture.

11..

Reseal bag; mix thoroughly by working bag with fingers. Gradually add
enough remaining flour to make a stiff batter that pulls away from the
bag. Remove dough from bag; knead on lightly floured surface until
smooth and elastic, about 8 to 10 minutes. Cover; let rest 10 minutes.

22..

Roll dough to 12 x 7-inch rectangle. Beginning from short end, roll up
tightly. Pinch seam and ends to seal. Place in greased 8-1/2 x 4-1/2-inch
loaf pan. Cover; let rise in warm, draft free place until doubled in size,
about 45 minutes to 1 hour.

33..

Bake at 375°F for 30 to 35 minutes or until done. Cool 5 minutes in pan.
Remove from pan; cool completely on wire rack.

44..

Directions:
Combine 1 cup flour, undissolved yeast, sugar, dry milk, and salt in a 1-
gallon, resealable heavy duty freezer bag. Squeeze upper part of bag to
force out air. Shake and work bag with fingers to blend ingredients. Heat
water and oil until very warm (120° to 130°F); add to flour mixture.

1.

Reseal bag; mix thoroughly by working bag with fingers. Gradually add
enough remaining flour to make a stiff batter that pulls away from the
bag. Remove dough from bag; knead on lightly floured surface until
smooth and elastic, about 8 to 10 minutes. Cover; let rest 10 minutes.

2.

Roll dough to 12 x 7-inch rectangle. Beginning from short end, roll up
tightly. Pinch seam and ends to seal. Place in greased 8-1/2 x 4-1/2-inch
loaf pan. Cover; let rise in warm, draft free place until doubled in size,
about 45 minutes to 1 hour.

3.

Bake at 375°F for 30 to 35 minutes or until done. Cool 5 minutes in pan.
Remove from pan; cool completely on wire rack.

4.
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LIVINGSTON COUNTY 4-HLIVINGSTON COUNTY 4-HNLESNLES

Fan Favorite: Amelia Turner-
Minion Cake

Lower Elementary

Upper Elementary

1st: Mckenzie Dukes-
Mckenzies Flowers

1st: Margot Hosick-
Evergreen Forest

2nd: Raelynn Harris-
Poky the Porcupine
3rd: Taylyn Pierson-

Lightnin’ Bug
3rd in County Contest

Lower Elementary
1st: Emory Garner-

Butterfly Bank
1st in County Contest

2nd: Foster Croft-
Shelly the Turtle

2nd in County Contest
3rd: Levi Whetstone-

Bird House
3rd in County Contest

SLESSLES
Upper Elementary

2nd: Selah Ramage-
Cellphone Speaker

1st: Lily Kate Garner-
Birdfeeder

3rd: Ayden Henson-
The Foot Stool

2nd in County Contest

1st in County Contest, 2nd in Area Contest

Fan Favorite: Mackenzie Scott-
Henry the Dog

LCMSLCMS
1st: Emery Rhea- Piggy Bank

1st in County Contest

LCHSLCHS
1st: Holi Kerr- Recycled Rug

1st in County Contest
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