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Bible Trivia Answers
“Test Your Bible Knowledge,” with 1,206 multiple-choice questions 
by columnist Wilson Casey, is available in bookstores and online.

ANSWERS 1) Old; 2) 20; 3) 
Deuteronomy 21:12; 4) Pome-
granates; 5) 119:70; 6) Elijah.
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	 When school is out 
and the weather turns 
warmer, people become 
more interested in raising 
backyard chickens. Since 
human interactions with 
poultry can raise the risk 
of bacterial infections, 
University of Kentucky 
poultry specialists are 
urging new and experi-
enced backyard flock en-
thusiasts to remember 
safe handling principles.
	 “We’re seeing an even 
higher interest in raising 
backyard flocks this year,” 
said Jacquie Jacob, poultry 
Extension manager for 

the UK College of Agricul-
ture, Food and Environ-
ment. “It may be because 
many people are staying 
home more during the 
COVID-19 pandemic and 
expanding their interests. 
Since you can order chicks 
through the mail, it can 
be a popular stay-home 
adventure. Every year, 
we seem to see an uptick 
in salmonella outbreaks 
linked to backyard flocks, 
so it’s a good time to em-
phasize safe management 
practices.”
	 The Centers for Disease 
Control and Prevention 
reports that Kentucky has 
one of the higher rates of 
current salmonella infec-
tions in United States. As 
of May 15, Kentucky was 
reporting nine cases. The 
CDC reports 97 cases na-
tionwide. “It’s important 
to remember that we are 
just in the beginning of 
this outbreak,” Jacob said. 
“It’s important for people 
to stay safe around their 
chicks to keep cases to a 
minimum. In 2019, Ken-
tucky had 41 cases.”
	 All the outbreaks have a 
few things in common in-

cluding brooding and rais-
ing poultry in the house, 
letting birds run loose 
and deposit droppings 
everywhere, not washing 
hands after handling eggs 
and birds, washing dirty 
eggs in kitchen sinks and 
not disinfecting the sink 
afterward, and allowing 
birds to have close contact 
with human mouths and 
noses.
	 “A large number of cas-
es have involved children 
under age 5,” Jacob said. 
“It’s especially important 
for families with backyard 
flocks to teach their chil-
dren safe handling prac-
tices.” Jacobs presented a 
webinar earlier this year 
about staying healthy 
with backyard flocks. 
It is available online at 
https://learn.extension.
org/events/3757 .
	 It is important to re-
member that the intesti-
nal tracts of all mammals 
and birds have various 
types of bacteria as part 
of their natural intestinal 
microflora, and many sit-
uations naturally expose 
people to those bacteria. 
Some types of bacteria 

cause disease, so hygiene 
is always important. Vig-
orously washing hands 
with soap and warm, run-
ning water is vital. Jacob 
said to remember to wash 
the backs of hands, be-
tween fingers and under 
fingernails and then rinse 
well and thoroughly dry. If 
there is no access to run-
ning water, anti-bacterial 
hand sanitizers or wipes 
are acceptable.
	 “I know it’s hard to tell 
children not to nuzzle or 
kiss animals, chicks and 
ducklings, but it is neces-
sary to avoid infection,” Ja-
cob said. “Always remind 
children not to touch their 
face after handling birds 
and don’t allow them to 
eat or drink before thor-
oughly washing their 
hands. Most of these sani-
tation techniques are the 
same things health pro-
fessionals are telling us to 
do to prevent COVID-19 
infection.”
 	 If backyard flock own-
ers are thinking about 
selling eggs from their 
flock, Jacob recommends 
they learn about egg laws. 
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UK poultry specialist urges safe handling of backyard flocks

Preventing
Hay Fires

	 Farmers can prevent hay bale 
or barn fires if they bale hay at ap-
propriate moistures and monitor 
the temperature of recently baled 
hay. Generally, hay will go through 
a heating phase within one to two 
weeks after baling. During this 
time, you should monitor the hay 
to make sure it doesn’t reach tem-
peratures that can damage the 
hay or lead to spontaneous com-
bustion.
	 According to UK Extension 
forage specialist Ray Smith, it is 
not unusual for the temperature 
within a bale of hay to reach 100 
degrees Fahrenheit, and it may go 
as high as 130 degrees before be-
ginning to decline. If the tempera-
ture peaks below 130 degrees, 
there may be some loss of quality 
but no danger of fire. With free 
air circulation around a bale, both 
heat and moisture can dissipate. A 
single bale rarely heats enough to 

catch on fire, but when you place 
bales close together or stack with 
other bales that are also heating, it 
is much more difficult for the heat 
to leave the bales. A good practice 
is to leave bales scattered in the 
barn for three to four weeks be-
fore placing them in a stack.
	 If the bales are wetter than they 
should be, the temperatures can 
easily rise above 130 degrees. At 
140 to 150 degrees, more microbi-
al growth and chemical reactions 
within the hay cause it to generate 
heat at an increasingly rapid rate.
	 If hay temperatures reach 150 
degrees, you need to move bales 
to allow for better air circulation 
and frequently check the temper-
ature. At 180 degrees, fire is im-
minent, and at 200 degrees, it is 
likely present. In either case, you 
need to notify the fire department.  
It is best to wait for them to arrive 
before removing the hay from the 
stack in case of a flare up.
	 Smoke from hay treated with 
an acid preservative may contain 
toxic fumes, so keep people away 
from the smoke and inform the 
firefighters of any treatments ap-

plied.
	 To check hay temperature, you 
may use several types of ther-
mometers. Find one that is du-
rable, easy to use and will mea-
sure up to 200 degrees. It is best 
and necessary in most cases to 
use some kind of commercial hay 
probe from the farm supply store 
or online source.
	 Measure the wettest hay first. 
Probe square bales from the side, 
round bales from the end. Insert 
the probe near the center of the 
bale. In round bales, if the core is 
loosely formed, probe 6 to 12 inch-
es away from the center where the 
hay will be more tightly packed.
	 In large stacks, it may be dif-
ficult to reach the center, but it is 
important to get at least 5 to 10 
feet down from the top or in from 
the side. The most critical factor 
is to reach where the wettest hay 
is stored. It is best to probe at 
several locations and at different 
depths within a stack to locate the 
warmest spot. 
	 For more information, contact 
the Estill County Cooperative Ex-
tension Service at 723-4557.


