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December 9  
Homemaker Dues Deadline 
December 16 at 12:00 noon  
Cooking Through the Calendar  
(Corn and Cheese Chowder) 
December 19 
 Hot Chocolate Bombs Make and Take Class 
(see flyer for more details)  
December 20 at 10:30am  
South Fork Homemaker Club  
December 20 at 1:00pm 
LaRue County Homemaker Council Meeting 
December 20 at 6pm   
NEW Life Around the Table Homemakers  
December 26 - Jan 2 
Extension Office Closed for the Holidays 
January 23 at 6:30pm  
Extension Leadership Banquet.  
Tickets are $10. RSVP to the Extension 
Office by 1/16. 

New Membership Campaign – Remember the new “3-Rs – Keys 

to Membership” campaign. The three Rs are to Recruit – Get a 

plus one; Retain – Value members and engage; and  Repeat – 

Continue to grow. Each time a county gets three new members 

(above the previous year total), the county will be entered into 

a drawing. For example, counties that get 12 new members will 

be entered four times. There will be five $100 drawings per 

year. The county with the highest number will receive a Golden 

Key to display in the county. 
 

2023 State Meeting – The next 

KEHA State Meeting will take 

place May 9-11, 2023, at the 

Crowne Plaza in Louisville. The 

theme is “Let’s Take a Hike with   

KEHA.” Wilderness Trail Area will 

serve as the host area. The    

lodging room blocks are now open for reservations at a group 

rate of $124/night. Because of rising prices, the registration 

pricing structure for 2023 has changed. Details for planning can 

be found within this newsletter and on the state KEHA 

webpage. Full details and registration forms will be available in   

February when the state newsletter is issued.  
 

KEHA State Choir – To join the KEHA Choir send $10 to Wendy 

Hood, 202 Park Avenue, Harrodsburg, KY 40330. Include your 

name, mailing address, email, and phone. The only                

commitment is one rehearsal and one performance, both       

during State Meeting. For more information, contact Wendy at 

wendy7hood@icloud.com or 859-613-2575. 
 

2023 KEHA State Elections – The following KEHA state officer 
and chairman positions will be open for election in spring of 
2023:                         

First Vice President (Program) 
Treasurer 

Environment, Housing, & Energy Chairman  
Food, Nutrition, & Health Chairman  
Leadership Development Chairman 
Marketing and Publicity Chairman 

 

Additional details regarding elections will be shared in January 
2023. Contact Marla if you are interested. 

Homemakers News & Notes  

Our LaRue County Homemakers and 
some of their cultural arts exhibits are 
on display this month at the LaRue 
County Public Library as part of their 
Artist of the Month showcase. Be sure 
to stop by and check out some of their 
beautiful work!  Special thanks to Julia 
Devore, County Cultural Arts Chairman 
and Marcy Ward for putting the display 
together! 

Upcoming Events 
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Cooking through the Calendar 

Source: Annhall Norris, UK extension associate 
 
Country ham is a regional delicacy 
that many of us enjoy but may not 
know how to properly prepare. Here 
are some tips and tricks to make 
country ham the star of your holiday 
dinner. 

 
• Country hams may contain mold, which is a result of 
the curing process. Mold is normal, but it could produce 
mycotoxins which could cause a food-borne illness.       
Remove mold by washing the ham with hot water and 
scrubbing it with a stiff vegetable brush. 
• Soak the ham for 4 to 12 hours in the refrigerator. 

• Cover with water and boil the ham for 20 to 25 
minutes per pound. 
• Drain and glaze your ham to taste. 
• Brown it in the oven for 15 minutes at 400 degrees F. 
Store cooked country ham in the refrigerator for 7 days 
or freeze it for up to a month. 

 
For more specific directions and safety precautions, 

visit the U.S. Department of Agriculture’s Ham and Food 
Safety webpage at http://bit.ly/2fkcCRv or contact the 
Extension office. 

How to Cook a Country Ham 
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!   

 

 

 

 

 

 

 

 

 

 

 

 

The 2023 KYNEP Calendars have arrived! 
Stop by during office hours for your free 
copy or get one when you attend the   
Cooking Through the  Calendar program. 

 

 

 

 

 

 

 

NEW for 2023!  Starting in January, a       
recorded video version of Cooking Through 
the Calendar will be posted monthly on our 
Extension Office Facebook page for anyone 
not able to join the in-person                    
demonstrations.  On occasion, we may have 
special community guests so you won’t 
want to miss!  More details coming soon! 





130 calories; 3.5g total fat; 1g saturated fat; 0g trans fat; 95mg cholesterol; 190mg sodium; 15g total carbohydrate; 0g fiber; 4g   
sugar; 0g added sugar; 9g protein; 6% Daily Value vitamin d; 10% Daily Value calcium; 6% Daily Value iron; 4% Daily Value potassium.  

Source: Adapted from United States Department of Agriculture, What's Cooking USDA Mixing Bowl, March 2015. www.usda.gov/whatscooking  

Servings:4 Serving Size:1 slice Recipe Cost:$0.56 Cost per Serving:$0.14  











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 expression, pregnancy, marital status,   genetic 
information, age, veteran status, or physical or mental disability.  Inquiries regarding compliance with Title VI and Title VII of the 
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should be directed to Equal Opportunity Office, College of Agriculture, Food and Environment, University of Kentucky, Room S-
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Sources: Penn State 

Extension, Better Kid 

Care; pixabay.com  



The Cooperative Extension Service prohibits discrimination in its programs and employment on the basis of race, color, age, sex, religion, disability, 
or national origin. To file a complaint of discrimination, contact Tim West, UK College of Agriculture, Food and Environment, 859-257-3879, Dr. 
Sonja Feist-Price or Terry Allen, UK Office of Institutional Equity and Equal Opportunity,859-257-8927,or the USDA, Director Office of Civil Rights, 
Room 326-W Whitten Bldg., 14th& Independence Ave. SW, Washington, DC 20250-9410 (866) 632-9992.  

LaRue County 
PO Box 210, 807 Old Elizabethtown Road 
Hodgenville, KY 42748-0210 
 

 

 


