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Spread Cheer, Not Germs, Over the Holidays 
The holidays are a fun time of the year to spend with friends and family, eat special foods, and enjoy festive activities. 
However, it is not all fun and games if someone gets sick. There are some easy ways to prevent the spread of germs and 
disease this holiday season, to keep everyone feeling merry. 
 

Wash your hands often with soap to remove most germs, including respiratory viruses. If soap and water are not           
available, using a hand sanitizer with at least 60% alcohol can kill many germs. 
 

Avoid touching your face, particularly your eyes, nose, and mouth. Germs spread easily this way. 
 

Viral particles in the air spread between people more easily indoors than 
outdoors. You can improve indoor air quality by opening windows or using 
air purifiers to reduce the amount of germs in the air. 
 

Stay away from others who are sick, when possible. Usually, there are 
more droplets and particles in the air directly around the sick person. Even 
as a caregiver, try to keep a distance from the sick person’s face if possible. 
 

Cover coughs and sneezes when you are around others to help protect 
them. Whether you feel ill or not, you may have germs that you could pass 
on to someone else. 
 

If you are sick, stay home to avoid putting others at risk. You should also 
stay away from others in your household to lessen their risk. If you have  
severe or worsening symptoms, call your health-care provider.  
 

Reference: https://www.cdc.gov/ncird/whats-new/stay-healthy-during-
holidays.html Source: Katherine Jury, Extension Specialist for Family Health 

Marla Stillwell, County Extension Agent                         
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Homemaker Council – 
Tuesday, November 26 
 at 10am 

Floral Hall Project Update  
– Donations are still being 
accepted for continued    
improvements to the        
Floral Hall Building at the          
Fairgrounds.  

SAVE THE DATE – Home-
makers Holiday Bazaar   
Saturday, 11/16 from           
9am -3pm. Contact Bonnie      
Miller if you have any    
questions at 270-696-0611 

South Fork Homemakers 
Meeting – 3rd Tuesdays at 
10:30am 

Friends and Family  
Homemakers Meeting – 
1st Thursdays at 1pm 

No Sew Quilted Star   
Ornament – December 
Lesson Leader Training – 
11/19 at 1:30pm at the 
LaRue County Extension 
Office.  Please call to   
signup so that enough 
supplies can be provided! 
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LaRue County was well represented at the Area meeting on 

Friday, October 25 in Marion County. 

LTA Homemakers Annual Meeting 

 Homemakers Week 

Homemaker            
Membership Deadline  
12/6 -  Dues  are $15. 

LaRue County          
Homemaker Cookbooks 
NOW AVAILABLE!  Stop 
by the Extension Office 
or see any Homemaker       
member to purchase a 

copy for $15.00.  



Congratulations to our 14 blue ribbon winners 

that will be advancing onto the Kentucky     

Extension Homemakers Association State     

Cultural Arts Contest in May 2025!  

Area Cultural Arts Contest 



November 8 at 2:00pm – Gifts from the Heart                     
Series, Homemade Goat Milk Soaps – Please call                 
the Extension Office to register!  Space is limited! 

December 7 at 2pm – Gifts from the Heart: 
Pies and Pastries  

 November 25 at 10am – Open Sewing at the    
 Extension Office 

 November 16 – Homemakers Holiday Bazaar   
  from 9am-3pm 

November 20 at 9:00am – Laugh and Learn 
Playdate Program 

November 13 – Quilt Club at 10am at the     
Extension Office  

November 8 at 12:00 – Cooking Through the 
Calendar “Hearty Harvest Bowl”  

November 7 – Big Blue Book Club at 7pm EST on 
Zoom. The TV host and author of Laundry Love: 
Finding Joy in a Common Chore will join us          
directly from his laundry room for an engaging 
one-time event!  Contact Marla if you would like 
the Zoom link. 

Mondays at 8am (thru December 9) – Walking 
Club at the Creekfront…please join us!  

Building strong families. Building Kentucky.                  
It starts with us. #UKfcsext  

https://www.facebook.com/hashtag/ukfcsext?__eep__=6&__cft__%5b0%5d=AZW1U3Iq8QTXEJdt2Vj-cm-5sSUBm5m6a4Crw8FNgcwtxVkflwShUurten-P7HRt5rL68y_e7b4N67k0UhSYgWVl17VfWA-VVgpyc7B6ay-vG1m53utdV_Lv32Po11FSx4pNwc4tW3EMJkkC671pa3a-9qulW8F8F0lRx2gTlw5g6tn37m0_augXrRHSjHuC


FCS Advisory Council 
Calling all community leaders!  We are developing a LaRue County Family & Consumer Sciences Advisory 
Council and WE WANT YOU!  If you have a passion for helping and educating others, we would love to have 
your input!  Please contact Marla at the Extension Office to learn more or to request a seat at the table!  

 Cooking Through the Calendar 
Don’t forget to join us for our monthly Cooking 
through the Calendar program on the 2nd Friday of 
each month at 12:00 noon at the Extension Office! A 
demonstration of the recipe will be provided as well as 
sampling.  
 

Follow our LaRue County Cooperative Extension       
Service Facebook page for more info and to view the 
demonstrations LIVE! 













• 1 (10 to 12) pound turkey 

• 2 tablespoons dried herbs (try any combination 
of parsley, sage, rosemary, thyme, basil, etc.) 

• 2 tablespoons olive oil 

• 1 teaspoon ground pepper 

• 1/2 teaspoon salt 

• 2 celery ribs, washed and cut into pieces 2 or 3 
inches long 

• 1 large onion, washed, peeled, and quartered 

• 3 cups water 

1. Thaw turkey completely. The USDA recommends  
thawing turkey in the refrigerator. This is the safest 
method because the turkey will thaw at a consistent, 
safe temperature. This method takes some time, so 
allow one day for each 4-5 pounds of weight. If the  
turkey weighs 12 pounds, it will take about three days 
to thaw. It is not safe to thaw turkey at room             
temperature. 

2. Wash hands with warm water and soap, scrubbing for 
at least 20 seconds, especially after handling raw      
turkey. 

3. Move oven rack to a low position so turkey will fit.    
Preheat oven to 450 degrees F. Cooking at a high heat 
will crisp turkey skin and help keep juices in the meat. 

4. Remove turkey neck and packet of giblets from inside 
the turkey cavity. Use these parts in other recipes or 
discard. 

5. Twist wing tips up toward turkey neck opening and 
tuck them under back of turkey. This will help the    
turkey stay flat during cooking. 

6. Pat turkey dry with paper towels and place it on a rack 
in a large roasting pan. 

7. Combine dried herbs, olive oil, pepper, and salt in a 
small bowl. Stir to combine. Spread mixture all over 
turkey. 

8. Place celery and onion inside turkey cavities. This adds 
flavor while the turkey cooks. 

9. Pour 3 cups of hot water into pan. 

10. Place turkey and pan in pre-heated oven. Roast         
uncovered for 45 minutes or until skin is golden brown. 

11. Carefully remove turkey from oven. 

12. Use 2 layers of foil to tightly cover entire turkey. Use 
oven mitts to prevent burning your hands as you press 
foil around the turkey. 

13. Return turkey to the oven. Continue roasting for 1 1/2 
to 2 hours more. 

14. Insert a thermometer into thickest part of the thigh 
without touching the bone. Turkey is done when it 
reaches an internal temperature of 165 degrees F. 

15. Remove turkey from oven. Let turkey stand for 30 
minutes, covered, before serving. Letting meat stand, 
or rest, for a few minutes after removing from the oven 
makes the meat more juicy. 

16. Use a sharp knife to cut meat off the bone. 

17. Refrigerate or freeze leftovers within 2 hours. 

Food thermometers are available at the         
Extension Office throughout November                 
(while supplies last). 

Servings:15 Serving Size: 4 ounces  

390 calories; 8g total fat; 2g saturated fat; 0g trans fat; 
225mg cholesterol; 480mg sodium; 2g total carbohydrate; 
0g dietary fiber; 1g total sugars; 0g added sugars; 74g   
protein; 6% Daily Value of vitamin D; 4% Daily Value of 
calcium; 15% Daily Value of iron; 15% Daily Value of       
potassium.  
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