
Don’t forget about the kitchen this year when you start your spring cleaning. Bacteria can hang around    
kitchen surfaces, the sink, and even the refrigerator.  Bacteria likes moisture, and keeping your kitchen clean 
and dry can help protect you from foodborne illness. 

    Clean countertops with hot, soapy water. Start by moving everything off the counters: small appliances, 
storage containers, utensils, knives, etc.  Physically remove dirt and bacteria using soap (or detergent) and 
hot water. Follow by sanitizing with a disinfectant made from diluted chlorine bleach.  Combine 1            
tablespoon unscented liquid bleach with 1 gallon water. Wipe over clean surfaces and allow to stand for 
several minutes. Rinse with water and allow to dry.  

      
     Wash dishcloths and towels often. Dishcloths, towels, and sponges provide a moist environment for    

bacteria to grow. Disposable towels are a great option for use in the kitchen.  They are single use and 
when you’re done, the towel goes in the trash. Wash cloth towels and dish rags often in the washing     
machine using hot water and detergent.  If you use sponges in the kitchen, replace them frequently.  If 
they have an odor, throw them out. 

 

     Clean your refrigerator regularly. Remove spills and any mold or mildew.  Use hot water and soap (or    
detergent) to wipe down the inside of your refrigerator. Rinse with a damp cloth and dry with a clean 
cloth. Experts say not to use chlorine bleach inside the refrigerator because it can harm seals, gaskets, and 
interior linings.      

 

  Disinfect your sink, drain, and disposal often. Food particles can get lodged in your sink drain and           
disposal, which is a perfect spot for bacterial growth.  Clean sinks, drains, and disposals at least once a 
week with warm water and soap (or detergent).  
Follow by disinfecting with a solution made from    
¾ teaspoon chlorine bleach per quart of water.   

 

Reference: https://www.fightbac.org/spring-clean-your-
way-to-a-safer-kitchen/ 
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South Fork Homemakers Club Meeting – April 18 at 10:30am at Extension Office                         
(held every 3rd Tuesday) 
 

Life Around the Table Homemakers – April 18 at 6:00pm at Extension Office                                  
(held every 3rd Tuesday) – “Basic Yoga and Exercise” Demonstration, open to anyone 
 

May Homemaker Lesson Leader Training “Savoring the Eating Experience” presented by   
Breckinridge Co FCS Agent, Lynnette Allen– April 26 at 1:30pm EST at the Hardin Co Extension 
Office  
 

Open Sew Day - April 24 from 10am-2pm at the Extension Office 
 

International Day – April 28 at 11am at Extension Office (please RSVP by April 26) 
 

NEW Friends & Family Homemakers – May 4 at 1:00pm at Extension Office                                  
(held every 1st Thursday except June/July) – “Cooking for One” demonstration 
 

KY Extension Homemakers Association Annual State Meeting – May 9-11 – Louisville, KY –         
Early Bird registration due by April 10  
 

Quilt Club - May 10 at 10am at Extension Office 
 

Homemaker Bus Tour – May 22 – register 
through Extension Office ASAP 

 

Save the Date – LaRue County             
Homemakers Annual Meeting – June 20 at 
11am at Extension Office – Light lunch 
provided – Speaker: Oakes & Kellie Routt, 
Grandview Farms; each homemaker who 
attends will make and take home a flower 
bouquet 
 

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

 Homemakers News & Notes  

 











Laugh and Learn Cooking through the Calendar   

International Day  



LaRue County 
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The front offices of the             
Extension Office will be closed 
for renovations beginning May 
1st. We will have temporary 
offices set up in the back 
meeting room. Please use that 
entrance and excuse our mess!  
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