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Country Charmers - No Meetings in July & August
Sunnybrook - No Meetings in July, & August
Crafter‘s Anonymous - July 10th @ 1:00 p.m. - Downstairs Meeting Room
Odds ‘N Ends - No Meetings in July, & August
Pots & Pans - No Meetings in July, & August
Charity - No Meetings in July, & August
Busy Bees - July 11th @ 1:00 p.m. - Subway
Creative Characters - July 16th @ 12:30 p.m. - Downstairs Meeting Room
Happy Chippers - July 18th @ 12:30 p.m. - Downstairs Meeting Room
Mudslingers - July 22nd - Assigned Appointments Only-Contact Seth Hart 
Mudslingers - July 23rd @ 12:30 p.m. - Downstairs Meeting Room

Reminder: PLEASE turn in your monthly reports! 

Extension Homemaker Club Meetings
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Blood Drive!
Tuesday, July 30, 2024

Aspire Center
  Sunnybrook ~ 12:30-3:00 p.m.
  Pots & Pans ~ 3:00-5:30 p.m.

Make plans to attend the 
2025 State Meeting

at Hyatt Regency Lexington
401 West High Street, Lexington!

May 6-8, 2025
“Discover KEHA – A Hidden Treasure”

Northeast Area will serve as the host area.
 Lodging rates and details will be provided at a later date.

IN

people will need 
BLOOD 

in their lifetime
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Wayne County Extension Homemakers!
Dates to Book in Your Calendar

JULY 2024
July 1 - Wayne County EXPO Entry Day
July 2-4 - EXPO Viewing Days
July 5 - EXPO Pickup Day
July 15 - Organizational Meeting for Ovarian Cancer Awareness Fundraiser @
1:00 p.m. - Downstairs Meeting room
July 15 - Christmas Village Planning Meeting @ 5:30 p.m. - Small Upstairs Mtg. Room
July 18 - Homemaker Bylaws Update Committee Meeting @ 12 noon - Small Upstairs
Meeting Room
July 19 - Sourdough Bread Class @ 12 noon - Downstairs Meeting Room
July 22 - Basic Fabric Tote Bag Class @ 10:00 a.m. - Downstairs Meeting Room
July 30 - Homemaker Officer Training @ 5:30 p.m. - Downstairs Meeting Room
July 31 - Watch Party! Webinar on Extension Homemaker Volunteer Service Hours -
Downstairs Meeting Room

AUGUST  2024
August 6 - Pressure Canning Class @ 9:00 a.m.-4:00 p.m. - Upstairs Meeting Room
August 8 - Beginning Pie Dough Class @ 5:00 p.m. - Upstairs Meeting Room
August 22 - Pillow Case Class @ 10:00 a.m.-3:00 p.m. - Downstairs Meeting Room
August 23 - Boiling Water Bath Canning @ 10:00 a.m. - Upstairs Meeting Room
August 30-31 - Little Mountain Quilt Show - Aspire Center

HOMEMAKER LEADER LESSONS - 5:30 P.M. - Downstairs Meeting Room
August 27 - Composition in Photography
September 24 - Self-Care & Self-Pampering
October 10 - Healthy Eating Around the World
November 26 - County Choice
December 24 - County Choice
January 28 - How to Get Out of Mealtime Rut
February 25 - People Learn with Purpose: Understanding Learning Styles
March 25 - Indoor Air Quality
April 22 - Gardening Safety
May 27 - Using Your Air Fryer



Crafter’s Anonymous 
Homemaker Club Meeting
July 10, 2024 @ 1:00 p.m. 

Downstairs Meeting Room
The club will be making “Diva Pots.”

They will have different faces to
choose from. 

Homemakers Best Recipes Cookbooks 

Cookbooks are now available for sale at
the Extension Office.  Cost is $15.00. An
Extension Homemaker member can check
out 5 cookbooks to sell. Within 3 weeks
after signing out 5 cookbooks, you will
need to turn in the receipts, money, and
any cookbooks that didn’t sell.

In-Stitches Quilt Class  ~ Curved Piecing
Wednesday, July 17, 2024 @ 10:00 a.m.

Downstairs Meeting Room

We will start our new program year with the basics of
CURVED piecing.
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Seth Hart

Program Assistant
for Community Arts

Quilt Block
Painting
“Apple”
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Seth Hart

Program Assistant
for Community Arts

Quilt Block
Painting
“Apple”
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Joy McGinnis

FCS Program Assistant

Handling Food Safely While Eating Outdoors
Picnic and barbecue season offers lots of opportunities for outdoor fun with family and
friends. But these warm weather events also present opportunities for foodborne bacteria
to thrive. As food heats up in summer temperatures, bacteria multiply rapidly. To protect
yourself, your family, and friends from foodborne illness during warm-weather months,
safe food handling when eating outdoors is critical. Read on for simple food safety
guidelines for transporting your food to the picnic site and preparing and serving it safely
once you’ve arrived. 

Pack and Transport Food Safely
Keep your food safe: from the refrigerator/freezer — all the way to the picnic table.
• Keep cold food cold. Place cold food in a cooler with ice or frozen gel packs. Cold food
should be stored at 40 °F or below to prevent bacterial growth. Meat, poultry, and seafood
may be packed while still frozen so that they stay colder longer.
• Organize cooler contents. Consider packing beverages in one cooler and perishable
foods in another. That way, as picnickers open and reopen the beverage cooler to
replenish their drinks, the perishable foods won’t be exposed to warm outdoor air
temperatures.
• Keep coolers closed: Once at the picnic site, limit the number of times the cooler is
opened as much as you can. This helps to keep the contents cold longer.
• Don’t cross-contaminate. Be sure to keep raw meat, poultry, and seafood securely
wrapped. This keeps their juices from contaminating prepared/cooked foods or foods
that will be eaten raw, such as fruits and vegetables.
• Clean your produce. Rinse fresh fruits and vegetables under running tap water before
packing them in the cooler — including those with skins and rinds that are not eaten. Rub
firm-skinned fruits and vegetables under running tap water or scrub with a clean
vegetable brush while rinsing with running tap water. Dry fruits and vegetables with a
clean cloth towel or paper towel. Packaged fruits and vegetables that are labeled “ready-
to-eat,” “washed,” or “triple washed” need not be washed.
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Quick Tips for Picnic Site Preparation
Food safety begins with proper hand cleaning — including in outdoor settings. Before you
begin setting out your picnic feast, make sure your hands and surfaces are clean.
• Outdoor Hand Cleaning: If you don’t have access to running water, use a water jug, some
soap, and paper towels. Or consider using moist disposable towelettes for cleaning your
hands.
• Utensils and Serving Dishes: Take care to keep all utensils and platters clean when preparing
food.
Follow Safe Grilling Tips
Grilling and picnicking often go hand-in-hand. And just as with cooking indoors, there are
important guidelines that should be followed to ensure that your grilled food reaches the
table safely.
• Marinate safely. Marinate foods in the refrigerator — never on the kitchen counter or
outdoors. In addition, if you plan to use some of the marinade as a sauce on the cooked food,
reserve a portion separately before adding the raw meat, poultry, or seafood. Don’t reuse
marinade.
• Cook immediately after “partial cooking.” Partial cooking before grilling is only safe when
the partially cooked food can go on the hot grill immediately, for example at a home with a
grill on the patio or deck.
• Cook food thoroughly. When it’s time to cook the food, have your food thermometer ready.
Always use it to be sure your food is cooked thoroughly. 
• Keep “ready” food hot. Grilled food can be kept hot until served by moving it to the side of
the grill rack, just away from the coals. This keeps it hot but prevents overcooking.
• Don’t reuse platters or utensils. Using the same platter or utensils that previously held raw
meat, poultry, or seafood allows bacteria from the raw food’s juices to spread to the cooked
food. Instead, have a clean platter and utensils ready at grill-side to serve your food.
• Check for foreign objects in food. If you clean your grill using a bristle brush, check to make
sure that no detached bristles have made their way into grilled food.
Prevent “Cross-Contamination” When Serving
Never reuse a plate or utensils that previously held raw meat, poultry, or seafood for serving
— unless they’ve been washed first in hot, soapy water. Otherwise, you can spread bacteria
from the raw juices to your cooked or ready-to-eat food. This is particularly important to
remember when serving cooked foods from the grill.
Serving Picnic Food
Keep Cold Foods Cold and Hot Foods Hot
Keeping food at proper temperatures — indoor and out — is critical in preventing the growth
of foodborne bacteria. The key is to never let your picnic food remain in the “Danger Zone” —
between 40 °F and 140 °F — for more than 2 hours, or 1 hour if outdoor temperatures are
above 90 °F. This is when bacteria in food can multiply rapidly, and lead to foodborne illness. 

https://www.fda.gov/food/buy-store-serve-safe-food/handling-food-safely-while-eating-outdoors



Ovarian Cancer Awareness Fundraiser
Organizational Meeting

July 15th @ 1:00 p.m. ~ Downstairs Meeting Room
Opened to all Extension Homemakers (Club & Mailbox Members)

Would like 2 to 3 Homemakers from each Club to attend this meeting.
Please call 606-348-8453 to register for the meeting.
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July 22nd – 10am – 3pm downstairs meeting room
Basic Fabric Tote Bag Class – Must register!!
Skill level – All (beginners can do this!)
Participants need to bring:

Sewing machine in good working order
Basic sewing supplies: thread, scissors, pins, etc.

Fabric:
½ yard focus fabric
½ yard coordinating fabric
1 yard medium or heavy weight fusible interfacing
2 yards coordinating belting strapping
One coordinating elastic hair tie
Two coordinating LARGE buttons
Coordinating thread for top stitching
1 plastic (inexpensive) kitchen cutting board (the thin plastic kind like we sometimes
give away in cooking classes…. Can be found at dollar stores and Walmart…)

This tote bag is super cute and reversible!
Please bring your own lunch (refrigerator & microwave available) or plan to utilize one of
Monticello’s many restaurants.

Pillow Case Class
August 22, 2024

10:00 a.m.-3:00 p.m.
Downstairs Meeting Room

MUST REGISTER!
Skill Level - All (Beginners can do this!)

Participants need to bring:
Sewing machine in good working order.
Basic sewing supplies: thread, scissors, pins, etc.

Supplies needed:
2 yards focus fabric
1 yard coordinating fabric
Neutral thread

Please bring your own lunch (refrigerator & microwave available) or plan to
utilize one of Monticello’s many restaurants. Page 13



Pressure Canning Class

August 6, 2024
9:00 a.m.-4:00 p.m.

Upstairs Meeting Room
Registration Deadline: August 2, 2024

Spots are limited.
Lunch will be provided.Registration Fee:

$15.00 (Prepaid)
$5 Discount for current paid
Wayne County Homemaker

Members

Preserving your garden or market produce is EASY & FUN!  Learn to
preserve your produce in a safe and shelf-stable way to feed your
family for months ahead.  This is a hands-on learning experience
class.

Boiling Water Bath Canning Class
August 23, 2024

10:00 a.m.-3:00 p.m.
Upstairs Meeting Room

Registration Deadline: August 20, 2024
Spots are limited.

Lunch will be provided.

Registration Fee:
$15.00 (Prepaid)

$5 Discount for current paid Wayne
County Homemaker Members.

Great way to preserve your produce for long-term shelf-stable
storage.  This is a hands-on learning experience class.
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Beginning Pie 
Dough Class

Thursday, August 8, 2024 @ 5:00 p.m.
Upstairs Meeting Room
Cost ~ $15.00 (Prepaid)

($5.00 Discount for Wayne County Extension Homemakers who
have paid their dues for the 2024-2025 program year.)
Participants will receive a dough mat, rolling pin, and
pastry/dough cutter.

Why Attend?
Cost Savings ~ Store bought pie dough can be expensive,
especially when compared to homemade pie dough.
Skill Development ~ Gain practical skills to make your own
pie dough from scratch with simple pantry supplies.
Personal Satisfaction ~ Learning a new skill is very
gratifying and you can impress your family and friend with
your new talents for making homemade pies!

Registration & $15.00 fee due to the Extension Office
by Monday, August 5, 2024. 

An Equal Opportunity Organization
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The recently formed Busy Bees Extension Homemaker Club
engages in voluntary work and community outreach. Their next
meeting is scheduled on July 11th at 1:00 p.m. at the Monticello
Subway.

Guest Speaker: LaShel Hodges, Family Resources Representative
at the Wayne County Middle School.

We will be discussing about making Hygiene Bags for students that
are in need.

Regular meetings will take place in the Downstairs Meeting Room
of the Wayne County Extension Office on the first Thursday of
every month at 1:00 p.m.

If you are interested in joining this club or any other Extension
Homemaker clubs, please contact the Extension Office at 
606-348-8453.  Annual dues are $10.00.

Busy Bees
Extension Homemaker Club

July 11, 2024 @ 1:00 p.m.
Location: Subway
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Wayne County Cooperative 
Extension  Family and
 Consumer Sciences

Debbie Shepherd, CEA FCS
Wayne County Extension Agent
for Family & Consumer Sciences
debbie.shepherd@uky.edu
DS/vm
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Website:  
wayne.ca.uky.edu

EXPO catalogs are available at the
Wayne County Extension Office.
Entry Day 

July 1st - 8:30 a.m.-1:00 p.m.
Viewing Days

July 2nd & 3rd - 8:00 a.m.-7:00 p.m.
July 4 - 10:00 a.m.-2:00 p.m.

Pickup Day
July 5, 2024 - 8:00 a.m.-12 noon

The Wayne County
Extension Office will 

be closed on 
Thursday, July 4th for

Independence Day.
(Will open from 10 a.m.-2 p.m.

for EXPO viewing only.)


