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Thank you all who attended the
2023 4-H Award Ceremony.  
Please reach out to your club
leaders to pick up missed awards
or projects! 

The Colorado Chapter of the SWCS
recognizes one high school student
every year based on their conservation
practices involving soil, water,
rangeland, and/or forest ecosystems. 

Awarded to a high school student who
demonstrates and implements soil and
water conservations practices that
reduce harmful environmental
impacts. 

Winner is presented with a $75 award
and a waived luncheon fee for the
CACD or SWCS Colorado Chapter
Annual Meeting. 

More info:
https://www.swcs.org/about-us/our-
chapters/southwest/colorado-
chapter/colorado-chapter-awards/

2024 International Livestock Forum: 
Travel Fellowships Available for 4-H Students

In partnership with the National Western Stock Show, CSU
will again be hosting the International Livestock Forum in
January 2024. 

The 2024 program, and the 10th Annual ILF, will focus on
global challenges impacting the livestock and meat
industry, with a commitment to recognizing that our
region’s agricultural commodities reach and are impacted
by international markets. 



Fall Recipe: Pumpkin Mac + Cheese
1/4 c.  grated parmesan cheese
1 lb.  dry cavatappi pasta
6 sage leaves
1/2 medium yellow onion, grated
2 tbsp. all-purpose flour
1 tsp. ground mustard
1/4 tsp. ground nutmeg
1/4 tsp. cayenne pepper
2 c. whole milk
1 (15-oz.) can pumpkin puree
8 oz. fontina cheese, shredded
8 oz. smoked gouda cheese, shredded

 In a small nonstick skillet, melt 2 tablespoons of the butter over
medium heat. Add 1 grated garlic clove and cook until fragrant, about
30 seconds. Stir in the panko breadcrumbs, ½ teaspoon salt, and ¼
teaspoon pepper and toast, stirring frequently, until the panko is
golden brown, 2 minutes.
 Remove the mixture to a small bowl and cool for 5 minutes. Stir in
the parmesan.
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OCTOBER 1-7

National 4-H Week

Follow us on Instagram to find
ways to celebrate each day! 

@san_miguel_basin_4h

3.  In a large pot over medium-high heat, bring water to a boil. Add the pasta and salt to taste. Cook, stirring the
pasta, until just under al dente, 5 to 6 minutes. Drain the pasta, reserving ½ cup of the pasta water.
4.  In the same pot over medium heat, melt the remaining ¼ cup of butter. Stir in the sage leaves. Cook, stirring
frequently, until the sage is lightly fried and the butter is deeply golden and smells toasty. Remove the sage
leaves to a paper towel-lined plate and add the onion to the butter. Cook until the onion is soft and translucent, 3
to 4 minutes. Add the remaining 2 grated garlic cloves and cook until fragrant, about 30 seconds. Whisk in the
flour, mustard, nutmeg, cayenne, the remaining 1 ½ teaspoons of salt, and the remaining ½ teaspoon pepper.
Cook until the raw flour smell disappears, 3 to 4 minutes. Gradually whisk in the milk until smooth. Whisk in the
pumpkin puree and cook until very thick, 5 minutes. 
5.  Remove the pot from heat and gradually add the shredded cheeses, whisking until melted before adding
more. Taste for salt.
6.  Fold in the drained noodles, adding pasta water 1 tablespoon at a time until the sauce coats the noodles.
7.  Serve the pumpkin mac and cheese hot, sprinkled with the toasted panko bread crumbs and crumbled sage.


