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Let’s Talk Turkey Safety!!Let’s Talk Turkey Safety!!
It’s nearly Thanksgiving, and soon, delicious, juicy turkeys will take center
stage at many of our holiday meals. It’s so important to properly cook and

prepare these birds, because you don’t want anyone to get sick from a food-
borne illness.

It does not matter whether you purchase a fresh or frozen turkey. But if you
plan to purchase a pre-stuffed turkey, make sure it is frozen and has a seal

that states it was inspected by either the U.S. Department of Agriculture or a
state department of agriculture. The USDA does not recommend that you

purchase a fresh, pre-stuffed turkey, because if handled incorrectly, harmful
bacteria can quickly grow in the stuffing.

You can safely thaw turkeys in either the refrigerator, cold water or the
microwave if the turkey is cooked immediately. You can safely cook a frozen
turkey but realize that it will need to cook at least 50% longer than a thawed

one.
Once you are ready to cook your turkey, set the oven temperature no lower
than 325 degrees Fahrenheit and place it on a rack in a shallow roasting pan.

You can add one-half cup of water to the bottom of the pan to keep the
turkey moist. For optimal food safety, the USDA recommends that you

separately cook the turkey and stuffing, so you can make sure both items
reach 165 degrees Fahrenheit.

Measure the turkey’s internal temperature with a food thermometer, even if
the turkey includes a pop-up thermometer. Check the temperature in several
locations including the thickest part of the breast, the innermost part of the

thigh and the innermost part of the wing to make sure the temperature is 165
degrees throughout.

Remember to store leftovers within two hours after the meal. Discard any
food that’s been left out longer than that. To make reheating easier, divide
leftovers into small portions. Eat refrigerated leftovers within three to four

days. Frozen leftovers will keep for two to six months. Remember when
reheating leftovers, make sure the internal temperature of the food is at least

165 degrees.

Source: Annhall Norris, UK extension specialist



Tasting Through
 the Calendar

Family and Consumer Science

Join our 12-month Laugh
and Learn program that
targets school readiness.
Each month offers learning
activities that are relevant
to children's development
and will coincide to help
celebrate holidays or
seasonal festivities. Lessons
include a healthy snack,
book, craft, music activity,
fine motor and large motor
activities and free play. *All
children must be
accompanied by an adult.

FCS Agent went to Senior
Citizens to let the participants
sample the October NEP
Calendar recipe," Sweet
Potato Hash”. They also got
an update on programs at
the Extension office. Next
session: Sept. 21st. 

& Learn
Playdate

Laugh

DATE: 
NOVEMBER

19TH

TIME:
3:30 P.M.

FOR:
AGES 5 & UNDER

Program Highlights
Senior Cooking Series 

The Senior Cooking Series is a hands-on program designed to help
older adults enhance their cooking skills while learning valuable health
and nutrition tips. Participants explore topics like MyPlate for balanced
meals, improve their knife skills for safer meal prep, and discover the
convenience of slow cooker cooking. Each session includes recipe
tastings and practical tips for making delicious, budget-friendly meals,
such as "Dinner on a Dollar." This engaging series empowers seniors to
cook nutritious meals with confidence while staying within their budget.



“You do laundry for the people you love, including you.” says Patric Richardson, the
Laundry Evangelist. The tv host and author of Laundry Love: Finding Joy in a Common Chore
will join us direct from his laundry room for an engaging one-time event for the next session
of Big Blue Book Club! On November 7, 2024, at 6:00 pm central/7:00 pm eastern, Patric will

return to his Old Kentucky home via Zoom to answer all your laundry questions, just as he
does in his Mall of America store in Minnesota or on “The Laundry Guy” tv show. Register at

https://ukfcs.net/BBBClaundry.
aundry questions and solving stubborn cleaning challenges. 

Registration is required to receive the Zoom link.

PassportPassport  
ChallengeChallenge

We will be starting
a new Passport

Challenge. Join us
on December 12th

at 5 PM. Log all
locations, events,
and more in your

travel booklet.
Lets explore KY!! 



Log those volunteer hours! 

Reminder!!!!

HomemakerHomemaker
H A P P E N I N G SH A P P E N I N G S

Holiday
Luncheon
Join us for a get together to enjoy
some great food, fun crafts, a short
meeting, and great company.

DEC. 11, 2024 • 
11:00 AM •LEE COUNTY

EXTENSION OFFICE

H O M E M A E R S  A R E  E N C O U R A G E D  T O   
B R I N G  A  S I D E  D I S H  O R  D E S S E R T ,

B U T  N O T  R E Q U I R E D .  C A L L  T O
R E G I S T E R   B Y  D E C  6 T H  A T  6 0 6 - 4 6 4 -

2 7 5 9 .  S E E  Y O U  T H E R E !  



HomemakerHomemaker
H A P P E N I N G SH A P P E N I N G S

The Area Homemaker Meeting, held in Letcher County, brought together homemakers from across the
Quicksand Area, including Lee County representatives. Led by Area Homemaker President Pam Campbell, the

gathering celebrated the dedication and accomplishments of its members. Lee County Homemakers were
honored during the event, with Shirley Reece and Pam Campbell receiving awards for their outstanding

volunteer hours. Additionally, Michelle Schmidt earned recognition for her achievements in Cultural Arts,
advancing to the state level. The meeting not only strengthened community ties but also highlighted the

remarkable contributions of the Lee County, and Area Homemakers.



Grow Your Own Microgreens withGrow Your Own Microgreens with   
4-H4-H

Microgreens are tiny plants that are harvested soon after sprouting instead of when they
have grown to a full-size plant. You can get microgreens from many different types of

seeds, including kale, broccoli, arugula, and radish. Microgreens are a delicious healthy
addition to many meals, including salads. In this activity, you will learn how to grow and

take care of plants in a microgreen system. This microgreen experiment is a great example
of how easy it can be to grow your own food. Other than your supplies, all you need is a

little bit of time and patience.

Why Microgreens?

Microgreens contain up to nine times the amount of nutrients compared to their full-size
counterparts. A handful of these miniature plants pack a concentrated punch of vitamins,

minerals, and antioxidants. Adding these to your diet is an easy way to increase the
nutritional value of your meals. 

Materials Needed
a shallow aluminum pan with plastic lid
soil
seeds
spray bottle & water
scissors
grow light (optional)

Activity Steps
Microgreens take about 10-14 days to grow from start to finish, depending on the
temperature where they are growing. The warmer it is, the faster the seeds will germinate,
and the sooner you will start to see your microgreens stretch and grow. 
Prep your soil. Before you begin planting, spread your soil throughout the tray, until you
have an even layer about one-half-inch to one-inch deep. Gently press the soil into your
tray so that it becomes firm.

Sprinkle your seeds. Now it’s time to plant (or rather, sprinkle) your seeds! Remember:
Less is more. If you sprinkle too many seeds in the tray, they will clump together and
encourage mold or fungus to grow.

Follow these steps to encourage proper spacing of your seeds: 
Place half of your seeds in one hand. 
Give your tray a light dusting of seeds by sprinkling the seeds across the entire space. 
Repeat with the remaining seeds, trying to fill in the spots that don’t have as many. 
Add a thin layer on top of the seeds. 

Tip: If you are planting more than one type of seed in your try, you will want them to be
approximately the same size to encourage even growth.



Let there be light. After about 3-4 days, your seedlings will start to search for light and
you should see some sprouting! When they get to be about 1-inch tall, they are ready to
receive some light. 

Move your tray under the grow light. Keep the light centered over the plants to ensure
even growth. 
Don’t have a lamp? A location with bright daylight will work, too. 

Tip: Temperature is less important now, but ideally, you want the temperature to be
between 60 and 70 degrees.

How to harvest. After about 7-10 days, your plants should have grown over the top of the
tray. You will initially see cotyledons – the first leaves of the plant – followed by the
plants’ “true leaves.” When you start to see the true leaves pop out, they are ready to
harvest. 
To harvest: 

Do not pull out the microgreens. 
Use a scissors to cut the greens about a half inch above the tray. 

Tip: Store your microgreens in a sealable glass or plastic container, a reusable plastic
bag, or anything that will hold in moisture. Keep them in the fridge, but do not freeze
them or they will turn mushy and go bad. 
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What is 4-H Youth Development?
Kentucky 4-H empowers youth with life skills, leadership training, and a passion for community service. Through

hands-on projects in areas like science, healthy living, and civic engagement, young people gain practical skills and
confidence to become active, informed citizens.

What is Agriculture and Natural Resources (Ag)?
The Agriculture and Natural Resources program supports Kentucky farmers, gardeners, and landowners with

research-based knowledge in areas like sustainable agriculture, crop and livestock management, soil health, and
environmental stewardship. Ag Extension helps enhance productivity, profitability, and environmental quality in

rural and urban communities.
What is Family & Consumer Sciences (FCS)?

Family & Consumer Sciences programs provide individuals and families with resources and education in health,
nutrition, financial literacy, and overall well-being. Through classes, workshops, and community initiatives, FCS

equips Kentuckians with skills to make informed decisions, live healthier lives, and strengthen family and
community bonds.




