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Using herbs is a great way to add flavor to foods without adding salt.  While dried herbs offer a certain         
convenience, fresh herbs are also popular, and you can grow them right at home. Fresh herbs lose their flavor 
quickly so only pick (or buy) what you need. They have a short shelf life in the refrigerator too; often wilting, 
changing color, or getting slimy after just a day. If you find you can’t use your fresh herbs right away, follow the 
recommendations below to get the most storage time. 

Parsley, cilantro, dill, mint, tarragon, and basil are considered soft herbs. They have a soft, limp stem. Wash 
soft herbs under gently running, cool 
water and pat dry with a paper towel. 
Do not use soap, detergent, or bleach 
when washing as the herb will absorb 
these substances. Trim stems and place 
the herbs in a small glass or jar filled 
half full of water - like a vase of flowers. 
Cover the herbs loosely with a plastic 
bag and secure with a rubber band. 
Place the glass or jar in the refrigerator 
for up to two weeks of storage. Howev-
er, do not store basil in the refrigerator 
because it will turn black. Prepare basil 
as described above, but store on the 
countertop out of direct sunlight. 

Rosemary, thyme, sage, savory, and 
chives are considered hard herbs. They 
have a brown, woody, or thick stem. Store hard herbs rolled up in a damp paper towel inside a resealable plas-
tic bag in the refrigerator. After washing hard herbs, place them on a paper towel and gently roll them up. If 
the towel is too wet, squeeze out excess water or start with a new towel spritzed with water. Place the rolled 
up herbs in an unsealed plastic bag and store in the fridge for up to two weeks. You can use large bags and 
store multiple rolls at once. 



Homemakers News & Notes  

LaRue County Homemakers Annual Meeting “Let’s Take a 
Hike” – June 20 at 11:30am at Extension Office – Light lunch 
provided – Speaker: Grandview Farms, Oakes & Kellie Routt; 
each homemaker who attends will make and take home a 
flower bouquet; please RSVP by June 16 

 Annual Reports and Volunteer Hours Due – July 1 

 LaRue County Homemaker Council Meeting – July 10 at 10:30am – All Officers and Education-
al Chairmen are encouraged to attend. 

Floral Hall Cleanup Workday at the Fairgrounds – July 22 at 10:00am 

 

  LTA Homemaker Kick-Off Event “Identity Theft & Avoiding Fraud” PLUS Leadership 
 Training  for Officers and Educational Chairmen – August 30 at 10:30am at the Hardin 
 County Extension Office – open to ALL Homemaker members! 

  County Cultural Arts Contest – September 28 – Contest entries due to Extension Office 
  by 4:30pm 

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

Identify Theft, Avoiding Fraud 
& Leadership Training 

Coping with Trauma 
After Natural Disaster 

Self Care 

Emergency Health 
Information Cards 

Herbs & Spices Understanding &  
Preventing Suicide 

Healthy Eating Around 
the World 

Organizing Tips for  
Increased Productivity 

 2023-24 Homemaker Lesson Schedule  



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.  

2023 Mother of the Year 
The Mother of the Year award is sponsored by the 

LaRue Co. Extension Homemakers and is announced 

during the LaRue County Fair/Baby Contest on      

Saturday, July 29th. Nomination forms are available 

at the Extension Office (807 Old Elizabethtown Rd., 

Hodgenville, 270-358-3401) and on the website at 
_https://larue.ca.uky.edu/sites/larue.ca.uky.edu/files/

Mother%20of%20the%20Year%202023_0.pdf .         

Nominations are due to the Extension Office by    

Friday, July 7.  

2023 Floral Hall 
The 2023 Floral Hall catalog is now available at 
the Extension Office and on our website. 
Entries will be accepted at the LC Fairgrounds in 
the Floral Hall building from 10 am - 2 pm on 
July 27th. Show us what you can do LaRue   
County! 

Scholarship Recipient  

Congratulations to  
Landon Wells, this 
year’s Extension    
Homemaker             
Scholarship recipient. 
Extension Homemaker 
Council President,     
Beverly Heath,           
presented the          
scholarship at awards 
night. 

https://larue.ca.uky.edu/sites/larue.ca.uky.edu/files/Mother%20of%20the%20Year%202023_0.pdf
https://larue.ca.uky.edu/sites/larue.ca.uky.edu/files/Mother%20of%20the%20Year%202023_0.pdf


KEHA State Meeting  
& Cultural Arts 

LTA Homemaker Bus Tour  

International Day  

Congratulations to our blue ribbon 
winners from the State KEHA        
Cultural Arts Contest: Betsy Tucker, 
Kathy Demarco, Candy Vincent. 



Lunch and Learn 

Join us for our next Lunch                          
and Learn, Friday, June 9th                                   
at 11:00am as we learn                                                       
more about Hunger in KY                                                       
and how our community                                               
can help. Bring canned goods                                                  
or non-perishable food items to be                         
donated to a local food pantry.  

LaRue County 
Interagency Council 

We invite you to join us for the LaRue County               
Interagency Council.  The Interagency Council is 
made up of representatives from a variety of       
agencies that join together to share programs and 
ideas to enhance and/or compliment each others 
work to prevent duplication.  The Interagency Council 
meets quarterly here at the Extension Office.  If you 
would like to be added to the meeting reminder list, 
please contact the Extension Office at 270-358-3401.   

2023 meetings are scheduled for June 9,                  
September 8 and December 8 at 1:00pm at the 
LaRue County Extension Office.   

Cooking through the Calendar 
June 16 at 12 noon “Blueberry Cheesecake Bars” 

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! 

 

             

    June 9 at 11:00am – Lunch & Learn 
   June 9 at 1:00pm – Interagency Council 
   June 14 at 10am– Quilt Club at the Extension Office 
    June 16 at 12:00 noon – Cooking Through the Calendar 
   June 20 at 5:00pm – Community Baby Shower at the     
                                                                                    Hardin County Extension Office 
   June 26 at 10:00am – Open Sewing at the Extension Office 



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.  Inquir-
ies 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, Agricul-
ture Science Building, North Lexington, Kentucky 40546.   

Community Baby Shower 

LaRue County Farmer’s Market 

Food Preservation Classes 











Canned pickle relish 

Peppers 

Peaches 

Before you go to your local farmers market, consider what produce is in season. Make a shopping list from the recipes you 
wish to prepare. What are you planning for dinner? Are you going to make jam, salsa, or roll-ups? Once you’ve decided what 
you’re specifically looking for, take a stroll through your local farmers market. Notice the atmosphere, the fruits and     
vegetables that are available, how the produce is marketed, whether people are friendly, and how much activity is occurring. 
Now see what you can scavenge for your next meal. By answering the following questions, you’ll feel comfortable visiting the 
farmers market week after week.  

1. Do you see your favorite vegetable? 

 a. What does it cost? 

 b. Do the farmers have this produce priced the same in each booth? 

 c. Is the quality better if it is priced more? 

 d. Make a trip to the supermarket to compare the price. 

2. What is the most expensive item at the market? 

3. How many different fruits are available? 

4. How many different vegetables are available? 

5. What is the most colorful produce at the market? 

a. Can you guess what the main nutrients of the colorful produce are? 

b. Is the produce high in antioxidants? 

6. Are there baked goods at your farmers market? 

7. How many different jams and jellies are available? 

8. Did any of the farmers provide taste-testing of their products? 

 a. Did the farmer use safe procedures? 

 b. Was their booth clean? 

 c. Were their clothes clean? 

 d. Were they smoking? 

9. Is there produce that has more than one variety available? 

 a. What is the item? 

 b. How many varieties are there? 

10. Circle the produce you found at your local farmers market. If you didn’t find them, are they out of season? 

Green Beans 

Apples 

Strawberry jam 

Potatoes 

Pears 

Blackberry jelly 

 

Zucchini squash 

Blackberries 

Apple butter 

Lettuce 

Strawberries 

Canned 

pickled beets 

Onions 

Cherries 

Carrots 

Cantaloupe 

Broccoli 

Watermelon 

Eggplant 

Winter Squash 

Tomatoes 

Pumpkins 

Pear preserves 

Cucumbers 

Raspberries 

Canned green beans 

Corn 

Blueberries 

Canned tomato juice 

Spinach 

Rhubarb 

Combine all ingredients. Refrigerate at least two 
to three hours for flavors to blend. Serve with 
your favorite vegetables, such as carrots or 
jicama, or serve over baked potatoes or lettuce 
salad. To can for later use, contact the Exten-
sion Office. 

Nutritional Analysis (4 tablespoons): 30 calories, 1 g 
protein, 4 g carbohydrates, 2g fat 
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