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The holiday season is quickly approaching and many of us will shop online for at least some of our holiday 
purchases. Being smart about when and where you shop online can help keep you from falling victim to     
cybercrime.   
 

Only shop online when you know you have a secure internet connection. Shopping with an unsecure         
connection may make you an easy target for cyber thieves who can steal your credit card information.        
Remember public internet connections are not always secure, even if you are on your own device, and the 
public network’s security software may not always be up-to-date.  
 

When buying online, look for a padlock symbol on the page and shop from sites that start with https:// web 
address. The "s" after "http" shows that the website encrypts your information as it processes the            
transaction.   
 

Use credit cards instead of debit cards to make online purchases. The Fair Credit Billing Act limits your        
responsibility to the first $50 in charges if your credit card is used fraudulently, and many credit card         
companies will not hold you responsible for any fraudulent online charges . Review your statements and     
report any suspicious transactions to your credit card company. You may also request a free credit report 
from the three credit reporting agencies Experian, TransUnion and Equifax.   
 

Create strong passwords and PIN numbers. Use different combinations of upper and lowercase letters,     
numbers and symbols to make your passwords hard to crack. Do not use personally identifiable passwords 
such as your address, birthday or name in your passwords, as these are easy for thieves to figure out. Keep 
your passwords private. Do not share them with others 
or keep them in your wallet or purse as these can be 
stolen. Try to use different passwords for each of your 
online accounts.   
 

Automatically set updates on your device, apps,   
browsers and computer operating systems to keep 
them  current with the latest security features.         
Password protect your home internet connection to 
keep your personal network secure.   
 

For more ways to protect your financial well-being,   
contact the LaRue County Extension Office.  

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

Friends and Family Homemakers – 1st Thursdays at 1:00pm  
South Fork Homemakers – 3rd Tuesdays at 10:30am  

November 8 – 10am Quilt Club  
at the Extension Office 
 
November 15 at 9am –  
 Laugh and Learn 
 
November 17 at 12:00 noon –  
Cooking Through the Calendar  
“Slow Cooker Buffalo Chicken 

Stuffed Sweet Potatoes” 
 
November 20 from 12-4 –  
Adult Beginner Sewing                

“Table Runner” Class 
 

November 27 at 10:00am –  
Open Sewing at the Extension 
Office 

The Quilt Club donated thirty quilts to 
Hosparus during their October meeting. 
This group meets at the Extension Office at 
10am on the second Wednesday of each 
month. 

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 additional recipes!   
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 2 wild turkey legs with thighs 
 1/4 teaspoon ground pepper 
 1/4 cup ketchup 
 1 8-ounce can no-salt-added tomato sauce 
 1/4 cup water 
 1/4 cup brown sugar 
 2 tablespoons prepared yellow mustard 
 3 tablespoons vinegar 
 2 teaspoons paprika 
 

 
 
Wash, hands with warm water and soap, scrubbing for at least 20 seconds, especially after handling 
raw meat. 
Season turkey meat with pepper and place in 6-quart slow cooker . 
To make sauce, combine the remaining ingredients and stir well. 
Pour sauce over turkey. 
Cook, covered, in slow cooker on low for 7 hours, or until meat is tender and falls off the bone or has 
reached an internal temperature of 165 degrees F. 

Source: Cook Wild Kentucky Project 
 
370 calories; 4.5g total fat; lg saturated fat; 0g trans fat; 170mg cholesterol; 470mg sodium; 12g total 
carbohydrate; lg   dietary fiber; 9g sugars; 7g added sugars; 72g protein; 0% Daily Value of vitamin D; 
4% Daily Value of calcium; 15% Daily Value of iron; 15% Daily Value of potassium. 
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RETURN SERVICE REQUESTED 

Susan Riggs joined our staff last month as the LaRue County Nutrition Education Program Assistant.  
Welcome, Susan! 


