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Upcoming Events/Meetings to Remember!
• Homemaker Council will meet at 9:30 a.m. Aug. 7 at the 
Extension Office. Please make sure one representative from your 
club can attend.
• Please bring Cultural Arts entries to the Extension Office by 
Aug. 9 so we can make sure they are tagged correctly and they 
can be judged! Winners will then go to Green River Area Annual 
Day on Sept. 24.
• The Ohio County Homemakers 92nd Annual Day will be held 
at 10 a.m. Aug. 20 at the Extension Office. Please call the office to 
RSVP so we have enough food!
• Green River Area Annual Day will be held Sept. 24 at Hartford 
Christian Church, 122 W. Walnut St. in Hartford. Registration fee 
is $15. RSVP to Sheila Decker at 270-256-2650.
• Crafters Clan will will NOT meet in August or September! We 
will meet again at 5 p.m. Oct. 15 at the Extension Office. Call the 
office to hold your spot!
• Big Blue Book Club Watch Party! - Nov. 7 - Mark your calendars! 
The book will be “Laundry Love: Finding Joy in a Common Chore” 
by Patric Richardson. If you would like a copy of the book, call 
Brandy! More information in the next newsletter!
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I am excited about this new chapter in my career, it is with mixed emotions that I say goodbye. Working 
with Homemakers has been a privilege and a pleasure. I have thoroughly enjoyed our collaborations and 
the successes we’ve achieved together. I am grateful for the trust and support you have extended to me 
and my family during my tenure here. Brandy Garcia, FCS Program Assistant, will be taking over some 
of my responsibilities and she is well prepared to assist you. She can be contacted via phone, 270-298-
7441, or email, brandy.garcia@uky.edu.
Thank You,



Homemaker Happenings

Specialty Club:
Beda

President Regina Hudson
270-298-3680

Meets second Thursday, 9:30 a.m.

Fordsville
President Cathy Green

270-256-4082
Meets second Tuesday, 10 a.m.,

Jack & Joan Edge’s Community Room

Liberty Belles
President Norma Barrett

270-256-8044
Meets second Tuesday, 10 a.m.,
Liberty Church in Beaver Dam

Taylortown
President Marsha Young

270-274-2633
Meets third Thursday, 10 a.m.

Specialty Club:
Roadrunners

President Brenda Renfrow
270-298-4460

Specialty Club:
Crafters Clan

Meets third Tuesday, 5 p.m.
Ohio County Extension Office

2024-2025 Homemaker Lessons
Trainings will be given at the Daviess County and Henderson County

Cooperative Extension O�  ces.
10:00 a.m. Lesson Training 11:00 a.m. Lesson Training

September Lesson
ALL ABOUT SUCCULENTS

October Lesson
INDOOR AIR QUALITY

November Lesson
COMPOSITION PHOTOGRAPHY

January Lesson
TIME WELL SPENT: ORGANIZING TIPS 

FOR INCREASED PRODUCTIVITY

February Lesson
CREATING WELCOMING COMMUNITIES

March Lesson
HOW TO GET OUT OF A MEALTIME RUT

April Lesson
COMMUNICATION ESSENTIALS 

FOR GOOD IMPRESSIONS

May Lesson
STRONG BONES FOR LIFE:
PREVENT OSTEOPOROSIS

Learn why succulents are popular houseplants. 
Learn the di� erent families and varieties, as well as 
requirements for growing them successfully.

Aug. 20 (Daviess)           Aug. 21 (Henderson)

 Miscellaneous

Raise awareness & knowledge about indoor air quality, 
how it can be a� ected by things in our indoor spaces, 
how it can a� ect one’s health & steps for improvement. 
Presented by Hardin Stevens, UK

Aug. 20 (Daviess)           Aug. 21 (Henderson)

 Environment, Housing & Energy

Looking to take photographs that not only capture the 
memory, but also enhance it? Participants will receive 
a handout with suggestions for successful composi-
tion in photography.

Oct. 15 (Daviess)           Oct. 16 (Henderson)

 Cultural Arts & Heritage

Learn how clutter and disorganization can negatively 
a� ect productivity. You will gain ideas for better ways 
to organize your time and workspace.

Oct. 15 (Daviess)           Oct. 16 (Henderson)

 Management & Safety

Become a more prepared community volunteer by un-
derstanding how culture makes all of us unique. We 
will examine our own culture, understand culturally 
related strengths of ourselves and others, and gain an 
understanding of oppressive experiences and their ef-
fects.

Jan. 21 (Daviess)           Jan. 22 (Henderson)

 International

Share creative strategies that can be used to overcome 
mealtime ruts. Find out why it is important to prepare 
home-cooked meals, describe several creative strate-
gies to come up with meal ideas and identify ways to 
reduce barriers related to preparing meals at home.

Jan. 21 (Daviess)           Jan. 22 (Henderson)

 Food, Nutrition & Health

Let’s learn more about non-verbal communication 
(body language) and the roles speaking and active lis-
tening play in communication.

March 18 (Daviess)        March 19 (Henderson)

 Leadership Development

Examine risk factors and lifestyle behaviors to help 
stop bone loss and rebuild bone to prevent breaks. It’s 
never too early or too late to make bone health a pri-
ority. 

March 18 (Daviess)        March 19 (Henderson)

 Family & Individual Development

As you all know, Ohio County Homemakers are hosting the 2024 Green River Annual Day on Sept. 
24! If you have taken yarn home to crochet or knit dishcloths, we need you to bring the completed 
ones back to the office so we can make sure we have enough! For more information, call Brandy at 
270-298-7441!

Bring your crocheted/knitted items to the office!



Plan Ahead. Eat Well. Get Moving.
The Kentucky Nutrition Education Program (KYNEP) encompasses two USDA programs: The 
Expanded Food & Nutrition Education Program (EFNEP) & the Supplemental Nutrition Assistance 
Program (SNAP-Ed). Both programs are administered by the UK Cooperative Extension Service 
in order to show limited resource families with young children & SNAP eligible individuals how 
to plan nutritious meals on a limited budget, acquire safe food handling practices, improve food 
preparation skills, & change behavior necessary to have a healthy lifestyle. 

Looking for ne
w 

recipe ide
as? 

Check out https://

www.planeatmove.

com/ 

The Ohio County Homemakers Annual Picnic was held July 9 at the Extension Office. Entertainment 
was provided by Trace Crowe, who was also presented one of the Homemaker scholarships for this 
year, along with Georgia Beasley. It was very well attended and it was a great evening with good food 
and fellowship!

Shuck and remove silks from corn. 
In a large pot of boiling water, cook 
the corn for 4 minutes. Drain. Cool 
by immersing in ice water. When 
corn has cooled, cut the kernels off 
the cob.

Toss the kernels in a large bowl 
with the red onion. Combine 
vinegar, olive oil, salt, and pepper. 
Pour over corn and gently toss. 

Chill to allow flavors to blend. Just 
before serving, add fresh basil.

Yield: 10, ½ cup servings.

Nutritional Analysis: 70 calories, 5 g 
fat, 101 mg sodium, 10 g carbohydrate, 2 
g protein, 1 g fiber.

5 ears of fresh corn

½ cup diced red onion

3 tablespoons cider vinegar

3 tablespoons olive oil

½ teaspoon salt

½ teaspoon black pepper

½ cup freshly chopped basil

Buying Kentucky Proud is easy. Look for the label at your  
grocery store, farmers' market, or roadside stand.

Fresh Corn Salad

 

Kentucky Sweet Corn
SEASON: July to August

NUTRITION FACTS: Corn is low in fat and is a good 
source of fiber and B vitamins, with 90 calories in a 
one-half cup serving.

SELECTION: Look for ears with green shucks, moist 
stems, and silk ends that are free of decay. Kernels 
should be small, tender, plump, and milky when 
pierced. They should fill up all the spaces in the rows.

STORAGE: Keep un-shucked, fresh corn in the 
refrigerator until ready to use. Wrap ears in damp 
paper towels and placed in a plastic bag for 4 to 6 days.

PREPARATION: 
To microwave: Place ears of corn, still in the husk, in 
a single layer, in the microwave. Cook on high for 2 
minutes for 1 ear, adding 1 minute per each additional 
ear. Turn the ears after 1 minute. Let corn set for several 
minutes before removing the shucks and silks.

To boil: Remove shucks and silks. Trim stem ends. 

Carefully place ears in a large pot of boiling water. 
Cook 2 to 4 minutes or until the kernels are tender.

To grill: Turn back shucks and remove silks. Sprinkle 
each ear with 2 tablespoons of water and nonfat 
seasonings such as salt, pepper or herbs. Replace 
shucks and tie them shut with a string that has been 
soaked in water. Place ears on a hot grill for 20 to 30 
minutes, turning often.

Educational programs of Kentucky Cooperative 
Extension serve all people regardless of race, 
color, age, sex, religion, disability, or national 
origin. For more information, contact your 
county’s Extension agent for Family and 
Consumer Sciences or visit www.ca.uky.edu/fcs.

Source: www.fruitandveggiesmatter.gov

CORN
Kentucky Proud Project
County Extension Agents for Family and Consumer Sciences 
University of Kentucky, Nutrition 
and Food Science students 
June 2010



Big Blue Book Club 
 Books are great sources of information, but 
we understand that the reality of caring for children 
may leave little time to read a book or participate 
in a traditional book club. Therefore, Big Blue Book 
Club presents SNACK Club, which stands for 
Supporting Nourished, Active Children in Kentucky. 
We welcome you to read along, but are happy to 
do the reading for you! Our Extension specialists 
in child nutrition will share bite-sized tidbits of 
information about feeding children of all ages in a 
conversational format that you can digest through 
podcasts or videos at your convenience.
 Register for this session at ukfcs.net/
BBBCsnack. With or without a book, we encourage 
you to follow along with the discussions to give this 
format of book club a taste!
 If you would like a copy of the book, call 
Brandy at 270-298-7441 before Aug. 6. More 
details to come!



Follow us online!
Classes are listed on our county website and our Facebook page!

https://ohio.ca.uky.edu/
https://www.facebook.com/OCExtensionService

Listen to the UK Family & Consumer Sciences podcast at https://ukfcsext.podbean.com/



 


