
CEA for FCS/4-H
Youth Development 

Education

Heat and  thunderstorms seem to be the 
new normal for Magoffin County. Be sure on these

hot, steamy days to stay well hydrated. 
Check on elderly neighbors to be sure that they

are prepared for the heat and have what
they need to stay cool and well.

Our 4-H “Hooked on Nature” Day Camp was a
huge success, with over 100 children participating.

Coming up, there is a 4-H Cooking Camp
and 4-H Junior Beef  Cattle Association

meeting.

Quilt Guilds, just a reminder that the Quiltin’
in the Mountains Shop Hop is scheduled for 
July 11  & July 14  . Call the extension officeth th

to register to ride the van.
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Quiltin’ in the Mountains
shop hop

Friday, July 11  &th

 Monday, July 14th
Call the Extension Office to

register to ride the van.



Download this and past issues
of the Adult, Youth, Parent, and
Family Caregiver Health Bulletins:
http://fcs-hes.ca.uky.edu/
content/health-bulletins
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WHAT IS ALPHA-GAL SYNDROME?
Alpha-gal Syndrome (AGS) is a severe

allergy that can happen after a tick bite. 
It causes allergic reactions when people
eat red meat or use products derived from
animals, such as cows, pigs, or deer.

Ticks carry a sugar molecule called alpha-gal, 
which is also in red meat. When the tick bites, it 
can transfer a small amount of alpha-gal into the 
person. In some people, this causes an immune 
response. The immune response triggers an 
allergic reaction each time the person comes into 
contact with alpha-gal in the future. It can happen 
when they eat red meat, such as beef, pork, or 
venison, or come into contact with products 
made from other parts of those animals, including 
dairy products, gelatin, or beauty products.

In the United States, Lone Star ticks are 
the most common transmitters of alpha-
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gal to humans. While it is possible for anyone
to be bitten by a tick and have a reaction,
adults react more commonly than children.

The best way to avoid getting AGS is to avoid 
tick bites! If you are going into areas of dense 
trees or shrubbery, use tick spray or wear tick-
proof clothing. If possible, stay out of tall grass 
and thick woods, and walk in the center of trails.

After coming in from outdoors, check 
your skin, clothes, and pets for ticks. Take a
shower and look for ticks on your body and
always remove any ticks right away.

If you develop symptoms of a food allergy after 
a tick bite, contact your doctor. Make sure to tell 
them about your tick bite, to help them see if your 
illness may be related. It is important to get medical 
treatment for food allergy symptoms, even if the 
symptoms happen several hours after eating.

Get emergency medical treatment if you 
have symptoms of a serious allergic reaction. If 
you have trouble breathing, called anaphylaxis, 
or a constricted airway, rapid pulse, are feeling 
dizzy or light-headed, drooling, not able to 
swallow, or have full-body redness and warmth.

In order to diagnose you, a doctor may ask 
about your symptoms, medical history, and 
daily habits, take a blood sample for alpha-gal 

antibody testing, or recommend allergy testing
to confirm or rule out other potential allergens.

If you are diagnosed with AGS, see an allergy 
doctor, known as an allergist, for help. They 
specialize in treating allergic reactions and can 
help develop a plan to help you cope with your 
diagnosis. They can also refer you to other health-
care specialists, such as a dietitian, mental health 
therapist, or home health service if needed.

Other recommendations for people living with 
AGS include avoiding eating red meat (beef, pork,
lamb, deer, rabbit), and avoiding other potential
sources of alpha-gal from animal products such
as dairy products, gelatin, and certain beauty
products. Read labels carefully to avoid trigger
products. Talk to a doctor before taking any new
medicine or vaccines. It is also important to avoid
new tick bites, as they can make the allergy worse.

REFERENCE:
https://www.cdc.gov/alpha-gal-syndrome/about
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PERMIT #12

Preheat oven to 350°F.
Place melted butter in the 
bottom of a 9-inch round 
cake pan.
Sprinkle with brown sugar 
and lemon rind. 
Top with berries. Set aside.
Combine flour, baking powder ending with flour. Mix after 
and salt in a small bowl. Set dry each addition.

on medium speed until well minutes. Cool cake for 5
minutes on a 
wire rack. Loosen edges of
the 
cake with a knife and place a
plate upside down on top of 
cake; invert onto plate.
Serve warm.
Yield: 8, 3 inch wedges.
Nutritional Analysis: 230 
calories, 5 g fat, 35 mg cholesterol, 
220 mg sodium, 45 g carbohydrate,

2 
g fiber, 4 g protein.

blended. 
Add egg, vanilla, and lemon 
juice. Mix well.
Add dry ingredients to egg 
mixture alternately with milk, 
beginning with milk and 

ingredients aside.
Beat sugar and butter together blackberries.

Spoon the batter over the 

in a large bowl with a mixer Bake at 350 degrees for 40 

Buying Kentucky Proud is easy. Look for the label at your 
grocery store, farmers' market, or roadside stand.

2 teaspoons melted
butter
1⁄3 cup brown sugar
1½ teaspoons grated
lemon peel
2 cups fresh blackberries

1¼ cup all-purpose flour
1½ teaspoons baking 
powder
¼ teaspoon salt 
2⁄3 cup sugar
2 tablespoons butter

1 large egg
3⁄4 teaspoon vanilla 
extract
1 teaspoon lemon juice
½ cup skim milk

Blackberry Lemon Upside 
Down Cake


