
Marla Stillwell 
County Extension Agent for Family & 
Consumer Sciences Education 
E-mail:  marla.stillwell@uky.edu  
Website: http://larue.ca.uky.edu/
FamilyConsumerSciences  

Cooperative Extension Service 
LaRue County 
P.O. Box 210, 807 Old Elizabethtown Rd. 
Hodgenville, KY 42748-0210 
(270) 358-3401 
Fax: (270) 358-9418 
larue.ca.uky.edu 

Gardens are beginning to bear the fruits of your labor and you may be wanting to start preserving some 
of that excess produce for  winter months. Safety is of utmost importance for those of us preserving 
food, because improperly home-canned food can lead to  foodborne illness.  
 

Bacteria, yeasts and molds can grow quickly on fresh fruits and vegetables.  Oxygen and enzymes that 
can cause food to spoil are found all over and inside produce. Safe home canning methods help prevent 
the growth of these harmful bacteria, yeast and molds; remove excess oxygen from the food; destroy 
spoilage enzymes; and allow for year-round enjoyment of the foods from your garden. 
 

Despite what you may find on the Internet or social media, there are only two acceptable methods for home canning 
safe, quality products--the boiling water canner method and the pressure canner method.  The type of food you are pre-
serving will dictate which method to use.   You should use boiling water canners to preserve foods that are naturally high 
in acid, like most fruits. Pressure canners must be used for all fresh vegetables, meat and poultry.  Both methods, when 
used properly, can prevent botulism, a deadly form of food poisoning associated with canned food. 
 

You can safely process foods that are naturally high in acid or foods that have been acidified with lemon juice or vinegar 
(like pickles, salsa and relishes) in a boiling water bath canner.  The acid prevents the growth of harmful bacteria in these 
foods.  However, vegetables, meats and poultry do not contain enough acid to prevent bacterial growth. For these foods 
temperatures between 240 and 250 degrees Fahrenheit are necessary to prevent the growth of bacteria.  You can only 
reach these temperatures using a pressure canner. Therefore, you must process all vegetables and other low acid foods 
in a pressure canner.  
 

Be sure to use up-to-date equipment that’s in proper working condition. It’s never a good idea to purchase a pressure 
canner at a yard sale or flea market as replacement parts and manufacturer’s instructions may not be available. Pressure 
canners made after 1997 are designed with more safety features and weigh much less than older canners. You should 
test the gauge on dial-gauge pressure canners each year. Your local extension office can do this for you. It is also           
important to use only Mason-type canning jars and self-sealing, two-piece lids. Never reuse jars that once contained  
mayonnaise or other food products as they will crack and break during processing. 
 

Always use research-based recipes to preserve foods. These recipes are available in UK Cooperative Extension Service 
home canning publications, the Ball Blue Book Guide to Preserving or the National Center for Home Food Preservation’s 
website https://nchfp.uga.edu/. Follow each recipe exactly as written.  Do not make additions or changes unless the     
recipe provides information on these options. Not following the recipe precisely or using a recipe that is not research-
based, may result in sickness. 
 

For more information on safe food canning and research-based recipes, contact us at the LaRue County Cooperative    
Extension Service.   
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The theme for the 2023-2024 KEHA year is “Let’s Take A Hike.”  Let’s make this year a great one!  

 

2023-24 KEHA Book List NOW AVAILABLE at the Extension Office or online at https://keha.ca.uky.edu/sites/
keha.ca.uky.edu/files/KEHA%202023%20Booklist_5-5-23.pdf  

 

Friends and Family Homemakers – 1st Thursdays at 1:00pm  
 

South Fork Homemakers – 1:30 pm on August 15, Sunrise Manor Nursing Home  
 

Life Around the Table Homemakers – 3rd Tuesdays at 6:00pm  
 

LTA Homemaker Kick-Off Leadership Event– August 30 at 10:30am at the Hardin County Extension Office – 
open to ALL Homemaker members! 

 

County Homemaker Officer/Chairmen Training: September 1 from 2-4pm (invites will be sent) 
 

County Cultural Arts Contest – September 28 – Contest entries due to Extension Office by 4:30pm 
 

Lincoln Days: October 7-8; Homemakers will be hosting the Quilt Show again; we will need volunteers for 
drop-off starting October 5 (12-6pm) at Hodgenville Christian Church on the square and also on Saturday 
and Sunday during Lincoln Days. Contact Beverly Heath, 270-358-4820. 

 

Lincoln Trail Area Annual Homemakers Meeting – October 12 at Meade County Extension Office hosted by 
Meade County Homemakers 

https://keha.ca.uky.edu/sites/keha.ca.uky.edu/files/KEHA%202023%20Booklist_5-5-23.pdf
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August 9 – Quilt Club at 10am at the Extension Office 
 

August 18 at 12:00 noon – Cooking Through the Calendar “Skillet Pork Chops 
with Peaches” 

 

August 28 at 10:00am – Open Sewing at the Extension Office 

September 5 - James Graham Brown Cancer Center Mobile Mammography 
Unit at the Extension Office. Call to schedule an appointment,                      
270-358-3401. 

In June, the Nifty 
Needles  sewing 
group packed up 
sixty two dresses 
they made that 

were sent to the       
Dominican          
Republic. 

2023 Mother of the Year recipients, 
Ms. Ruth Wortham & Ms. Mary      
Eleanor Kennady.  

2023 Floral Hall -  There were 199 
exhibits entered this year.              
Congratulations to Katie Holt. She was 
the Floral Hall Grand Champion with 
22 blue ribbons. 



The College of Agriculture, Food and Environment is an Equal Opportunity     
Organization with respect to education and employment and                            
authorization to provide research, education information and other services only 
to individuals and institutions that function without regard to economic or social 
status and will not discriminate on the bases of race, color, ethnic origin, creed, 
religion,  political belief, sex, sexual orientation, gender identity,  gender expres-
sion, pregnancy, marital status,   genetic information, age, veteran status, or 
physical or mental disability.  Inquiries regarding compliance with Title VI and 
Title VII of the Civil Rights Act of 1964, Title IX of the Educational Amendments, 
Section 504 of the  Rehabilitation Act and other related matter should be di-
rected to Equal Opportunity Office, College of Agriculture, Food and Environ-
ment, University of Kentucky, Room S-105, Agriculture Science Building, North 
Lexington, Kentucky 40546.   

Don’t forget to join us for our monthly 
Cooking through the Calendar program on 
the 3rd Friday of each month at 12:00 noon 
at the Extension Office! A demonstration of 
the recipe will be provided as well as     
sampling and a goody bag!  If you haven’t 
already received a copy of the 2022 recipe 
calendar, please stop by and get one while 
supplies last! 

August 28 at 12 noon “Skillet Pork Chops 
with Peaches” 
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• 1 tablespoon butter 

• 1 (14.5 ounce) can yellow corn, drained or 1 ½ cups fresh corn kernels 

• ½ onion, diced 

• 2 medium zucchinis, ends removed and thinly sliced 

• 8 ounces fresh mushrooms, sliced 

• 1 tablespoon dried basil or two tablespoons fresh, chopped basil 

• 1 teaspoon dried oregano 

• ½ teaspoon salt 

• 6 ounces shredded mozzarella cheese 

• 4 eggs, beaten 

1. Preheat oven to 375 degrees F. 

2. Melt butter in a large skillet over medium heat. Add corn, onion, zucchini, and mushrooms. Sauté until vegetables are tender, 

approximately 5 minutes, stirring occasionally. 

3. While vegetables are cooking, line an 11×7 baking dish with nonstick spray. 

4. Remove vegetables from heat. Drain vegetables. Transfer vegetables to the baking pan. 

5. In a medium bowl, stir together the basil, oregano, salt, cheese, and eggs. Pour egg mixture over the vegetables. 

6. Cover with foil and bake for 20 minutes. Remove foil. Bake an additional 5 minutes to brown. 

7. Let cool and then slice. https://www.planeatmove.com/ 


