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Turkey will be center stage in many family meals this holiday season. There are 
a few things to keep in mind for roasting a turkey safely.  

First, always buy a turkey from a safe source.  The local health department  
inspects grocery stores for safety.  Food processors are inspected by the food 
manufacturing inspector.  Permits and licenses are public records.  

A fresh turkey should be purchased one or two days before cooking.  Fresh 
turkey only remains safe for one to two days in the refrigerator.  Frozen        
turkeys may be purchased weeks in advance.  But be sure to store and thaw 
the turkey safely, using USDA guidelines. For more information on that topic, 
visit the USDA website. 

To roast a turkey, the oven temperature should be set at 325 degrees         
Fahrenheit or higher.  Place the turkey breast-side up on a rack in a shallow 
roasting pan and tuck the wing tips under the shoulder.  Add one-half cup of 
water to the bottom of the roasting pan.  For a moist bird, a foil tent can be 
placed loosely over the turkey for the first one to one and a half hours of   
cooking time.  The foil should then be removed so the turkey will brown.     
Another method is to place a foil tent over the turkey after it browns.  For  
food safety reasons, it is best to cook stuffing in a casserole dish rather than 
stuffing the bird. 

Use the chart to the right to estimate roasting times. Some turkeys have a   
pop-up thermometer.  Even so, a food thermometer should always be used to 
make sure the temperature inside the turkey has reached at least 165 degrees 
Fahrenheit.  This prevents foodborne illness.  Check the temperature in the 
innermost part of the thigh and wing and the thickest part of the breast. Insert 
the thermometer to the center of the muscle.  Avoid touching bone.  Allow  
the bird to rest 20 minutes before carving. 

Roasting a Turkey Safely 
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Meat Thermometer Giveaway 

Stop by the LaRue County Extension Office for 
a free meat thermometer during the month of 
November so you can be sure your turkey is 
thoroughly cooked and safe to eat!  

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 Civil Rights Act of 
1964, Title IX of the Educational Amendments, Section 504 of the Rehabilitation Act and other related matter should be directed to 
Equal Opportunity Office, College of Agriculture, Food and Environment,  University of Kentucky, Room S-105, Agriculture Science 
Building, North Lexington, Kentucky 40546.   

November 9 at 10am – Quilt Club 
November 15 at 10:30am – South Fork Homemaker Club  
November 15 at 6pm – NEW Life Around the Table Homemakers group 
November 16 at 9am – Laugh and Learn Playdate Program (ages 2-5 +caregiver) 
November 18 at 12pm – Cooking through the Calendar (Sheet Pan Dinner) 
November 28 at 10am – Open Sew Day 
December 2 at 5:30pm - Family Paint Night    
Canvas painting. $25 per pair. Call the Extension Office to register, 270-358-3401. 

Join LaRue County Extension Homemakers on Facebook! 



Piggy Bank Contest 

Entry forms are available at the Extension Office.  

2022 Lincoln Trail Area Cultural Arts Contest 

LaRue County Homemakers received 13 blue         
ribbons at the Area Cultural Arts Contest held in   
October. These winners will exhibit their items at 
the State Cultural Arts Contest during the KEHA 
State Meeting at Louisville in May 2023. 

• Apparel 
Accessory – Laura Howard (drawstring bag)  

• Basketry 
Dyed Material – Kathy Demarco (large basket)  
Plain – Kathy Demarco (medium basket)  
• Counted Cross-Stitch 
16-22 count – Kathy Demarco (quilt) 
• Crochet 
Fashion – Candy Vincent (shawl)  
• Doll/Toy Making 
Cloth – Julie DeVore (bear)  
• Embroidery 
Candle Wicking – Betsy Tucker (pillow) 
• Jewelry 
Beaded – Laura Howard (paper beaded earrings)  
• Knitting 
Other – Candy Vincent (hat)  
• Photography 
Black and white – Laura Howard  
• Quilts 
Baby/Lap size – Kathy Demarco  
• Paper Crafting 
Scrapbooking – Betsy Tucker (covered bridge trip)  
• Miscellaneous 
Angie Smith (stained glass window)  



Laugh & Learn Playdate 











Cooking through the Calendar 
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! 

NEW for 2023!  An online   
option of Cooking Through 
the Calendar will be      
available for anyone not 
able to join the in-person 
cooking classes! More     
details coming soon! 

No cooking required for this tasty pumpkin pudding! Get your kids in 
the kitchen to help prepare with supervision. 
Pumpkin Pudding in a Bag 
Ingredients: 

•  1 (15 ounce) can pumpkin puree 

•  2 cups nonfat vanilla yogurt 

•  ½ teaspoon cinnamon 

•  ¼ cup pancake syrup 
 15 Graham cracker squares 
Directions: 

1. Place the pumpkin, yogurt, cinnamon and pancake syrup into a  
gallon-sized zipper-sealed bag. Remove air and close the bag tightly. 

2. Knead the bag, until ingredients are completely mixed. 

3. Crumble crackers into crumbs and divide into 15 small bowls or 
cups for individual servings. 
Cut the corner off the bag of pumpkin and pipe about ¼ cup of mixture 
over each graham cracker crumb bowl. 
Servings: 15; Serving Size: 1/4 cup pudding and 1 graham cracker 
Source: Eat Smart to Play Hard: Heather Shaw, Metcalfe County Nutrition Education 
Program Assistant, University of Kentucky Cooperative Extension Service; Amanda How-
ard, Magoffin County Senior Nutrition Education Program Assistant, University of Ken-
tucky Cooperative Extension Service; and, Caroline Durr, Area Nutrition Agent, Universi-
ty of Kentucky Cooperative Extension Service 
80 calories; 1g total fat; 0g saturated fat; 0g trans fat; 0mg cholesterol; 55mg sodium; 
17g total carbohydrate; 1g dietary fiber; 6g total sugars; 1g added sugars; 2g protein; 
0% Daily Value of vitamin D; 4% Daily Value of calcium; 6% Daily Value of iron; 2% Daily 
Value of potassium. 

WOW!  Our first Walktober 
event was a success with 25 
participants logging over  
 
 
 
 
total number of steps walked 
during the month of October!!!   
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390 calories; 11g total fat; 1.5g saturated fat; 0g trans fat; 125mg cholesterol; 180mg sodium; 21g carbohydrate; 2g fiber; 18g    
sugar; 3g added sugar; 51g protein; 0% Daily Value of vitamin D; 6% Daily Value of calcium; 10% Daily Value of iron; 15% Daily Value 
of potassium.  


