
Dues, dues, why do we have to pay home-
maker dues???  Your dues help the Home-
maker association do all the wonderful work 
that it does on the county, area and state 
level.  Plus $1 goes to help with Ovarian 
Cancer Research.  If you wish to remain a 
member of the Homemakers and continue to 
receive this newsletter and all the wonderful 
benefits that come with membership, please 
pay your $6 dues as soon as possible!   
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The Jackson County Homemaker 
Council Meeting will be held on 
Wednesday, November 7th at 12 
pm.  I hope everyone who is a 
member can attend.  At this meet-
ing, we will discuss all the details 
of our upcoming Annual Meeting 
and will be looking for new offi-

cers.  We will be serving lunch.  I 
hope to see you there!! 
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Let’s Talk Turkey , 10 am, Novem-
ber 3rd.  Learn all you need to know 
about preparing turkey and budgeting 
for the holidays.  A free lunch will be 

served. 
 

Peggy Helton will be here on Novem-
ber 4th making Anne’s Bottom Foot-

stools.  The cost is $20 per person 
and includes everything you need to 
make yours.  Please pre-register as 

soon as possible. 
 
 
 
 
 
 
 
 

The Holiday Cooking 
School will be Thurs-
day, November 12th at the Lon-
don Optimist Club.  Cost is $20 
per person and includes a copy of 
the Clay County Homemaker’s 
cookbook.  Tickets are VERY 
limited, so purchase yours ASAP!  

 
Homemaker Annual Meeting, 
December 8th (Alternate snow 
date is December 10th).  Mark 

your calendar today.  Details such 
as location, time and cost will be 
available soon, so be looking in 

next month’s newsletter. 
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Club Dates  

9th—Gray Hawk, 4 pm 

19th—Heart of County, 7 pm 

23rd—McKee Manor, 2 pm 

23rd—Northern Jackson Co., 
6 pm 
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County Homemaker Annual Dues are due!! - $6.00               
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The Jabez Quilt Seminar will be held on January 
20-24, 2009 at the Kentucky Leadership Center.  If 
you are interested in attending see the attached 
flyer for more information.  Hazel Jackson from 
Rockcastle County oversees this program, so we 
know it will be a wonderful time for all quilters. 
 
 
 
 
 
 
 
 

A limited supply of Holiday Ideas 2009 is avail-
able at the Extension Office.  You will receive one 
copy at your regular club meeting.  If you do not or 
cannot come to a club meeting, you may pick up a 
copy at the Extension 
Office.  Due to budget 
constraints, copies will 
not be available in color 
and each Homemaker 
will only be allowed to 
receive one copy.  Also, 
copies of previous years 
will not be available.  I 
am sorry for any incon-
venience this may cause.   
 

Each year the State Homemaker Association spon-
sors a creative writing contest.  As entries are due 
in by March 1st, I wanted to send everyone the 
rules and guidelines on how to submit.  If you want 
to write something or have already written some-
thing, please feel free to fill out the attached form 
and mail it to the address listed.  Please follow the 
guidelines or your entry will be disqualified.  Good 
luck!!! 
 
 
 

The Homemakers have again been asked to prepare  
Civil War-era dishes for a Holiday Dinner to be 
held on December 19 –20 at the Big Hill Welcome 
Center.  This was a wonderful event last year and 
everyone loved the food that was prepared.  If you 
are willing to help with this, please let me know.  I 
will be researching recipes from that era, but if you 
have something you would like to prepare, that 
shouldn’t be a problem.  This event would not be 
possible without YOU!!! 

Imandra Johnson received a red 
ribbon on her Family Scrap-
booking.  Eula Jackson received 
a blue ribbon on her Hand Ap-
pliqued Quilt.  Lois Pogue re-
ceived a red ribbon on her Ma-
chine-pieced Quilt.  We had 
several white ribbon winners as 
well, but those results weren’t 
sent to me.  Thank to everyone 
for all your hard work and your 
willingness to enter!!�

�!:��1�

��������������������������������������������������� ������������������������������ �����!�	�����

"�����#��$�������"������������������������$����	��" ��������������%������

�������	�	�&���
�������"�������������$�������

' � 
 � ( ) � * � "+ � ! , 
 � - � ! " � � � " � � � �$ ! ( � . . � - �

 

Congratulations to everyone who entered items at the 
Area Homemaker Meeting in October!  Jackson County 
was well-represented and we had several winners.  Blue 
ribbon winners are eligible to send their items to the State 
Homemaker Meeting scheduled for May 10-13, 2010 at 
the Hyatt Regency in Lexington.  Devonna Hisel re-
ceived a red ribbon in Quilted Apparel and a blue ribbon 
in Beading Misc. Margaret Hunter received a blue ribbon 
on her Smocking and red ribbon in Embroidery.   Vickie 
Gabbard received a blue ribbon on her Acrylic Painting.  
Faye Neeley received a  red ribbon on her Oil Painting 
and a blue ribbon on her Decorative Metal Painting.   
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Here are the recipes from our Holiday Ideas Program in 
Laurel County.  The food was delicious!! 
 
Pumpkin Soup 
Ingredients: 
1/4 cup butter 
1 small (1/4 cup) onion, chopped 
1 clove garlic, finely chopped 
2 teaspoons firmly packed brown sugar 
1 (14.5-ounce) can chicken broth 
1/2 cup water 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1 (15-ounce) can 100% Pure Pumpkin 
1 (12-ounce) can evaporated milk 
1/8 teaspoon ground cinnamon or more if you like  
Dash of nutmeg 
 
Melt butter in 3-quart saucepan until sizzling. Add onion, 
garlic and sugar; cook over medium heat until onion is 
softened (1 to 2 minutes). Add broth, water, salt and pep-
per; bring to a boil, stirring occasionally. Reduce heat to 
low; cook, stirring occasionally, for 15 minutes. Stir in 
pumpkin, evaporated milk and cinnamon. Cook, stirring 
occasionally, for 5 minutes. Remove from heat. Use a 
hand blender to puree the soup after adding the pumpkin 
before adding the milk.  
 
Turkey Panini  
 
Great for leftovers during the holidays…. 
2 slices of bread (French or any other kind )  
Slices of Turkey 
¼ to ½ cup  of  Stuffing  
A slice of provolone cheese or mayo if you prefer 
Cranberry sauce or relish  
 

Butter bread, assemble, grill on both sides, then enjoy!!!!  
 
Hot Spinach Dip 
Large Jar of Purchased Spinach Dip 
8 oz Cream Cheese softened 
Shredded cheese  (Cheddar, Pepper Jack, Parmesan 
Cheese) 
 
Spread cream cheese in bottom of pie plate.  Spoon a 
small amount of spinach dip out of the jar to give yourself 
some room to stir  and add 1 ½ tbsp of dried onion.  Stir 
well and  pour over cream cheese.  Top with shredded 
cheese and bake until hot and bubbly for about 20 minutes 
at 350 degrees.  Serve with chips or bread. 
 
Caramel Apple Cheesecake 
Ingredients: 
1 (21-ounce) can apple pie filling 
1 (9-inch) graham cracker crust 
2 (8-ounce) packages cream cheese, at 
room temperature 
1/2 cup sugar 
1/4 teaspoon vanilla extract 
2 eggs 
1/4 cup caramel topping 
 
Preheat the oven to 350 degrees.  Keep back about  3/4 
cup of the apple filling; set aside. Spoon the remaining 
filling into the crust. Beat together the cream cheese, 
sugar, and vanilla until smooth. Add the eggs and mix 
well. Pour this over the pie filling.  Bake for 30 to 35 min-
utes, or until the center of the cake is set. Cool to room 
temperature.  Mix the reserved pie filling and caramel top-
ping until spreadable. Spoon the apple-caramel mixture 
over the top of the cheesecake and spread evenly. Refrig-
erate until ready to serve. 
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It’s that time again, “Time to pay Dues!”  Homemaker Dues of $6 are due ASAP.   One dollar of the six 
goes to the Ovarian Cancer Research Fund, while the rest is divided between the State, Area and  

County Homemakers, so please pay your dues at your regular club meeting or mail them to:  Jackson 
County Extension Office, PO Box 188, McKee, KY  40447.  If you decide you do not want to be a mem-
ber anymore, this newsletter will stop coming to your mailbox.  Thank you for your participation and sup-
port.  I appreciate each and everyone of you!  Don’t forget, if you get a new member to join, you will re-

ceive $15 of funny money for our auction next summer. 

Give the gift of club membership to a friend or lov ed one today!  



Sincerely, 
 
 
 
Michelle W. Smith 
CEA for FCS 

Educational programs of the Kentucky Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability, 
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Helpful Hints  
Cheap Way to Line Kitchen Cabinets  

Try aluminum foil. It reflects light in dark cabi-
nets. And it's easy to clean—just wipe with a 
damp sponge. When it's time to change, turn it 
over. - Hints from Heloise 
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1 2 3 4  Anne’s Bottom 

Footstool, 10 am, 
Bring sack lunch 

5 Let’s Talk Tur-
key, 10 am , Lunch 
served 

6 7 

8 9 Homemaker 
Council, 2:30 
Gray Hawk Home-
makers, 4 pm 

10 11 12 Holiday 
Cooking School, 
London, $20 

13 14 

15 16  17 18 19 Heart of the 
County HM’s, 7 
pm 

20 21 

22 23 McKee Manor 
HM’s, 2 pm 
Northern Jackson 
County HM’s, 6 pm 

24 25 26 27 Extension 
Office Closed 

28 

29 30      
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