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December 2011    Time for New Beginnings. . . . . . . . . . .  
 

"This is a time for reflection as well as celebration. 

As you look back on the past year and all that has taken place in 
your life, 

Remember each experience for the good that has come of it 
    and for the knowledge you have gained. 

Remember the efforts you have made and the goals you have 
reached. 

Remember the love you have shared and the happiness you have 
brought. 

Remember the laughter, the joy, the hard work, and the tears. 

And as you reflect on the past year, also be thinking of the new 
one to come. 

Because most importantly, this is a time of new beginnings 
    and the celebration of life. 

 
Taylor Addison, Blue Mountain Arts, 1989 

 

 

Tammy Howard 
County Extension Agent 
For Family & Consumer Sciences 
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Homemaker & Associate Homemaker Dues  

  

If your club hasnõt turned in dues for this year, then we need the dues and a list of names/addresses of 

members returning this year.  ASAP!! If you are a mailbox member at large, you may come into the office at 

any time to pay.   Dues this year are $8.50.   ($1 will go to cancer research).    

You may also mail your dues to: 

Estill County Extension Office, Attn:  Estill County Homemakers, 76 Golden Ct., Irvine, KY  40336. 

Make checks payable to:  Estill County Extension Homemakers. 



What methods of reheating food are safe? 

Foods that have been cooked ahead and cooled should be reheated to at least 165 °F. Heat cooked, commercially vacuum-sealed, 

ready-to-eat foods, such as hams and roasts, to 140 °F. Reheat leftovers thoroughly to at least 165 °F. Reheat sauces, soups, and 

gravies to a boil.  

 

On Stove Top - Place food in pan and heat thoroughly. The food should reach at least 165 °F on a food thermometer when safely     

                           reheated.  

 

In Oven - Place food in oven set no lower than 325 °F. Use a food thermometer to check the internal temperature of the food.  

 

In Microwave - Stir, cover, and rotate fully cooked food for even heating. Allow standing time. Heat food until it reaches at least  

                           165 °F throughout.  

 

 Not Recommended - Slow Cooker, Steam Tables or Chafing Dishes. Reheating leftovers in slow cookers, steam tables or chafing  

                                     dishes is not recommended because foods may stay in the "Danger Zone," between 40 °F and 140 °F. too  

                                     long. Bacteria multiply rapidly at these temperatures.  

Even though foods may have been safely cooked, bacteria from the air or people's hands can contaminate the leftovers. Always 

reheat leftovers thoroughly in a conventional or microwave oven or on the stove top. Always test reheated leftovers in several places 

with a meat thermometer to be sure they reach 165 °F throughout. The food should be steaming hot. When reheating foods in the 

microwave, cover and rotate or stir foods once or twice during cooking. 

Call the USDA Meat and Poultry Hotline at:  
1-888-MPHotline  
1-888-674-6854 

Or send Email to:  
mphotline.fsis@usda.gov  

Attention Homemakers:  Volunteer Hours Report 

 
Homemaker members need to send in volunteer hour forms for 2011 by January 14, 2012.  Please be sure that 

your total hours are listed on the bottom of the form.  VPôs for each club, collect and forward all individual 

club members forms in order for the office to keep track of accumulative hours.  Please contact the Estill 

County Extension Office with any questions.  Thanks so much for your participation in this important request! 

 

The  Estill County Cooperative Extension  

Office will be closed for the winter holiday,  

 

December 26  

through and including  

January 2. 

National Do Not Call Listñ 
Federal Trade Commission 

Register at www.donotcall.gov 
By Phone:  1-888-382-1222 

 

**Must call from the phone you are registering** 

http://www.fsis.usda.gov/contact_us/Email_Form/index.asp?rcpt=mphotline.fsis@fsis.usda.gov


In addition, Estill County Extension Homemakers continue to attend monthly leader trainings 

facilitated by County Extension Agents for Family & Consumer Sciences and learn valuable 

information to improve the quality of  life. These leader trainings are redistributed and taught 

in their local club and community. Estill County Extension Homemakers served nearly 11,198 

volunteer hours which is equal to $223,960 dollars.    

In addition, County Extension Homemakers in collaboration with other county agencies hosted 

ñGrandparents Raising Grandchildren ï Lunch on the Lawn.ò Leadership skills were demon-

strated as the homemakers planned and prepared lunches for this special event for the 50 

grandparents and 15 county agencies in attendance. 

Other activities that homemakers participate in relying on their leadership skills include: 

County Annual Meetings, Advisory Council Meetings, program planning, and Officers Train-

ing are just a few of the areas in which Homemakers demonstrate their leadership skills. 

Pictured Christine Cooper and Pam Richardson (behind tables) 

at Light Up Rivertown  

All together, $48,857.09 was donated to Ovarian 

Cancer Research at UKMC by KEHA members 

across the state.  

The Estill County Extension 

Homemakers are an integral part of the 

community and continue to make a 

difference by leading, learning, and 

serving. During 2010-2011, Extension 

Homemakers in Estill County raised 

money for Ovarian Cancer Research and 

a student scholarship. 

     Homemakers: Leading, Learning, and Serving  

HOMEMAKER ADVISORY COUNCIL  

Monday, January 9, 2012 

1:00 P.M.  Extension Office 

 

***Notice the date and time change*** 



Light -up Rivertown on November 19, 2011 

10:00 am to 6:00 pm 

Estill County Courthouse 
 

Tammy Howard, FCS Agent and Clarice Wolfinbarger, EFNEP Assistant were 

present with a display of craft projects for the holidays and ñGifts from the 

Heartò booklet with homemade gift ideas and recipes. It was the perfect day for 

the ñLight-up Rivertownò event.  Hundreds of people of all ages came to cele-

brate the holiday events.  EFNEP Assistant, Clarice made $46.00 from dona-

tions from the ñGiftôs from the Heartò booklet and $41.60 from the recent 

Candy Workshop held at the Estill County Extension Service.  To date, a total of 

$145.85 has been collected for the ñHomemaker College Scholarshipò fund.   

 

 

FROM YOUR COUNTY PRESIDENT 

SUE MCKINNEY 



 
     UPCOMING EVENTSé  

       
December  

December 12th  Income Tax Workshopð7:00 p.m.ï Extension Office  

 

January  
January 9th   County Homemaker Advisory Councilð1:00 p.m.ðExtension Office 

             23rd  Bluegrass Area Homemaker CouncilðHarrison County (daytime) 

             23rd  Leader TrainingðCouponingð6:00 p.m.     

If you missed the òHoliday Candy Workshopó you missed a good 
time and awesome homemade holiday candy.   

The workshop was well attended and included our fabulous :  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cathy McKinney ñdemonstrated òCinnamon Glass Candy,ó 

Mildred Brandenburg ñdemonstrated òPeanut Butter Ballsó  and 

Sue McKinney, - demonstrated òTater Candyó. 

Clarice Wolfinbarger had recipes and samples for òPeanut Butter & Chocolate Fudgeó. 

Donôt forgeté. 

if school is cancelled due to inclement weather, there will be no homemaker activities that day.  




