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How to Store Avocados 
You may have heard that storing avocados in water lengthens their shelf life. Several 
videos on social media claim that avocados will last up to a month if you submerge 
them in water then store them in the refrigerator. They say that “whole or cut in 
half – either way, the avocado will stay fresh longer.” However, this is not a safe 
practice.  While it might seem like a good idea to keep the avocado away from air, 
submerging it in water is not the way to go. It is a recipe for bacterial growth. 
 

The Food and Drug Administration (FDA) advises that storing avocados in water is a 
dangerous practice. This is because the rough, bumpy skin of avocados contains  
bacteria. FDA microbiological surveillance sampling for whole fresh avocados found 
the presence of Listeria monocytogenes and Salmonella on sampled avocados. 
There is concern that any bacteria on the surface of the avocado will multiply during 
storage when submerged in water and penetrate the skin causing bacterial          
contamination of the flesh below. Never store avocados in water. Always wash    
avocados under running water and use a brush to scrub the outside skin before   
slicing. 
 

Avocados are best stored on the counter if they are not ripe. Check them daily for 
skin color change and softening. As the avocado ripens, it will turn from bright green 
to dark green. A fully ripe avocado will be purplish blue, and the skin will feel a bit 
mushy when given a slight squeeze. Store ripe avocados in the refrigerator. Cold 
temperatures slow ripening, but don’t completely stop it. 
 

A sliced avocado will brown quickly. A natural enzyme present in the flesh causes 
brown spotting when exposed to air. To prevent browning, add some acid. A splash 
of lemon or lime juice will decrease browning. Wrapping the cut avocado tightly in 
plastic wrap (to keep air away) will lessen browning too. Either way, you should 
store it in the refrigerator once cut, just like all cut fruit, to limit bacterial growth. 
Avocados don’t freeze well, but you can do it. Remove the flesh and cut or mash. 
Use a little lemon or lime juice to prevent browning and remove as much air as   
possible when packaging. The quality of frozen avocados will be much less than 
fresh, so use them in smoothies or hummus, where you won’t notice a difference in 
texture. 
 

Source: Annhall Norris, Food Preservation and Food Safety Extension Specialist 
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Agent Memo 
As the hustle and bustle of summer gets underway, let us not forget to take time to 
spend with friends and family and experience the joys summer can bring!  The warm 
sun, fresh food, get togethers and traveling.  These are just a few things that I enjoy 
most about summer but we must keep in mind how to enjoy these things safely.  Here 
are a few tips.   

• be mindful of the time spent outdoors and be sure to protect your skin with         
sunscreen and stay hydrated by drinking lots of water 

• be sure to put food away in a timely manner at cookouts and gatherings and not let 
sit out, especially outdoors.  Pack food in coolers with ice and keep out of direct  
sunlight 

• be wise about how you spend your money on trips you may take this summer and 
find ways to cut spending so you can enjoy your trip without going over budget 

I found myself recently following these 
tips on a short, unplanned weekend     
getaway with my own family to the Smoky 
Mountains.  While I wouldn’t  recommend 
the unplanned part of our trip, the     
spontaneity sure was fun and allowed us 
to make memories as a family!  Enjoy your 
summer, enjoy each other, stay hydrated, 
eat well and spend wisely  

Happy Summer! 

Marla    

 
 
 

June 16 and July 19 – 
Food Preservation 
Class “Water Bath 
Canning” (please call 
to register) 
 

June 23 and July 28 at 
10am – Open Sewing 
at the Extension Office 
 

June 23 – Grilling 
“Pink” – 3pm Join us 
at the LaRue County 
Public Library for     
nutrition and grilling 
tips for Shrimp and 
Salmon! 
 

June 25 – Farmers 
Market Cooking Show-
case at noon, (see flyer 
for additional dates) 
 

June 27 at 11:00am – 
LC Extension        
Homemakers Annual 
Meeting & Interna-
tional Luncheon 
 

July 1 – Stirring Up 
Smiles Cooking Class 
(see flyer for details) 
 

July 9 – Quilt Club at 
10am  
 

July 22 and August 2 – 
Food Preservation 
Class “Pressure Can-
ning” (please call to 
register) 

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


Save the Dates  
LTA Homemaker Kick-Off Event 
“Empowered Leadership” PLUS 
Working with Introverts, Extro-
verts, and Ambiverts – August 28 
at 10:30am at the Hardin  County 
Extension Office – open to ALL 
Homemaker members! 
 

County Cultural Arts Contest – 
September 26 – Contest entries 
due to Extension Office by 4:30pm 
 

Lincoln Days Quilt Show –            
October 3 & 4 
 

Lincoln Trail Area Annual Home-
makers Meeting – October 9 at St. 
Gregory Church in Cox’s Creek 
hosted by Nelson County         
Homemakers 

The LaRue County        
Extension Homemakers 

would like to                
congratulate this year’s 

Homemaker’s          
Scholarship recipient, 

Mireya Villanos!         
Congratulations Mireya 

and all of our local     
graduating seniors! 

LaRue County Homemakers Annual Meeting &           

International Luncheon – June 27 at 10:00am at the  

Extension Office – Join us and your fellow Homemakers 

as we recognize achievements from the past year, elect 

new officers and Discover Treasures from around the 

World!  Our international luncheon will enable you to 

learn more about different cultures and cuisine!  Be sure 

to signup for a country to share their culture with the 

rest of us!  Lunch provided; please contact Doris Jean 

Holleran for more info and RSVP by June 25 

 

Annual Chairmen Reports and Volunteer Hours           
Due – July 1.  Contact Extension Office for a report form. 
 
LaRue County Homemaker Council Meeting – July 8 at 
10:30am – All Officers and Educational Chairmen are         
encouraged to attend.  

2025 Mother of the Year 

Several LaRue County Homemakers recently 
enjoyed the 2025 Kentucky Extension   

Homemakers Association state meeting in  
Lexington, KY; Wendy Blan, Doris Jean      

Holleran, Angie Smith, Julie Devore and FCS 
Agent, Marla Stillwell. 

The Mother of the Year award is sponsored by the LaRue County Extension                                                                           
Homemakers and is announced during the LaRue  County Fair on Friday, August 1.                                               
Nomination forms are available at the Extension Office  (807 Old Elizabethtown Rd.,                                          
Hodgenville, 270-358-3401) and online at, https://larue.ca.uky.edu/sites/larue.ca.uky.edu/
files/Mother%20of%20the%20Year%202025.pdf  . 

Nominations are due to the Extension Office by Friday, July 10.  

https://www.google.com/url?sa=i&url=https%3A%2F%2Fworldvectorlogo.com%2Flogo%2Ffacebook-like&psig=AOvVaw36e1HB8826Bws8R2DPfo7D&ust=1739047912739000&source=images&cd=vfe&opi=89978449&ved=0CBQQjRxqFwoTCPil4cG4sosDFQAAAAAdAAAAABAE
https://larue.ca.uky.edu/sites/larue.ca.uky.edu/files/Mother%20of%20the%20Year%202025.pdf
https://larue.ca.uky.edu/sites/larue.ca.uky.edu/files/Mother%20of%20the%20Year%202025.pdf




Ingredients: 

Directions: 

Servings: 8 Serving Size: 1 cup 



https://fcs-hes.ca.uky.edu/files/4-2025-jul-aug-snap-en.pdf 

https://fcs-hes.ca.uky.edu/files/4-2025-jul-aug-snap-en.pdf
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RETURN SERVICE REQUESTED 


