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Campbell County Cultural Arts Day 

Wednesday, September 28, 2022 

Drop off— 9:30 a.m. 

Judging—10:00 a.m. 

A s inflation continues to 

rise, so do the grocery and 

gas bills of Kentuckians. 

Although consumers cannot 

control inflation, there are 

strategies we can use to stretch 

our dollars. 

To save money at the pump, 

limit unnecessary driving and 

time in the car. Idling your car 

even for 10 seconds can use as 

much fuel as restarting your engine. 

Also, run quick errands on the way 

to or from work or school, 

especially for stores along your 

commute. Consider carpooling 

when possible and take turns 

driving. Whether to the office, your 

kids’ school, or even the grocery 

store, any time we reduce our 

mileage, we save money. 

You may find it easier to save 

money on groceries than gas by 

using a few savvy shopping 

strategies. First, comparison shop 

using store websites and apps. If 

online shopping and curbside 

pickup are available in your area, 

virtually shop for groceries and 

household goods. Buying groceries 

online allows you to compare prices 

and product sizes, avoid impulse 

buys, and use store-specific 

coupons. If you’d rather do your 

shopping in-store, use the internet 

to compare deals to determine 

which store will best meet your 

needs for that week. 

Always plan ahead before you shop. 

Shopping on a whim leaves you 

vulnerable to impulse buys. Making 

a list also helps you avoid 

unnecessary trips for forgotten 

items (which saves on gas). 

Finally, planning meals allows 

you to use the items you have 

on hand in your pantry, fridge, 

or freezer. Reducing food waste 

is a good way to save money. 

Your freezer can be a money-

saving asset. Double a recipe 

and freeze half for later or 

freeze extra ingredients for 

future use. Use ice-cube trays 

or muffin tins to measure out liquid 

ingredients such as leftover sauces. 

You can also cut up wilting herbs 

and freeze them in olive oil to easily 

add to a hot pan for extra flavor. 

Finally, to save money at the store, 

avoid pre-packaged snacks. Despite 

their convenience, snack-sized 

packages often come with a steeper 

price tag. Buy larger packages and 

split them up into reusable 

containers to save money over time. 

Buy household staples in bulk, 

especially those that have a long 

shelf-life if you have storage. 

 

Shopping and Inflation 
Sources: Nichole Huff, Ph.D., Assistant Extension Professor, Family Finance and Resource Management;  

Miranda Bejda, Doctoral Student, Family Sciences 
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Homemaker W S N E 

Tuesday, September 6, 2022 
Greyhound Tavern 

 11:00 a.m. 
2500 Dixie Hwy, Ft. Mitchell, KY 

 

Tuesday, October 4, 2022 
Hofbräuhaus 
 11:00 a.m. 

200 3rd St, Newport, KY 

Voicemail or Text Marsha Kerby at 

859-816-8707 
if you would like to attend or carpool. 

 
 

Kate Vaught Thompson 
Campbell County Extension Agent for  

Family and Consumer Sciences 

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, 859-257-3879; Terry Allen or Martha Alexander, 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, 202-720-5964. 

Valley  
Homemakers  

Meeting 
September 13th — 10:00 a.m. will be held at 

Campbell County Extension Office.  

Come and join in the fun with us!  

Hope to see you then, but if you can’t 

attend, please send your ideas to Pam  

at 513-519-5823.   

The Lunch Bunch Club met at the Log Cabin Inn on August 2.  We had a great time. Be sure to 
join us at the Greyhound Tavern in September!  
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Date Event 

September 6 

11:00 a.m. 

Lunch Bunch 
Greyhound Tavern — 2500 Dixie Hwy, Ft. Mitchell, KY- Call/Text Marsha Kerby - 859-816-8707 

September 10 

10:00 a.m. - 2:00 p.m. 

Extension Open House / Campbell County Homemakers Kickoff 
Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 

September 13 

10:00 a.m. 

Valley Homemakers Meeting 
Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 

September 22 

10:00 a.m. 

Area Meeting Homemaker Meeting 

Pendleton County Extension Office — 45 David Pribble Drive, Falmouth, KY 41040  

September 28 
Cultural Arts — Drop Off - 9:30 a.m.    Judging - 10:00 a.m. 
See pages 4 & 5 for Exhibit Categories 

October 4 

11:00 a.m. 

Lunch Bunch 
Hofbrauhäus  — 200 3rd St, Newport, KY 41071 Call/Text Marsha Kerby - 859-816-8707 

October 12 

10:00 a.m. 

Triennial Meeting - Cultural Arts: 8:30-10 am — Program begins: 10 am 
Receptions Event Center, 1379 Donaldson Hwy, Erlanger, KY 41018 - Registration by Sept. 23rd 

October 18 

10:00 a.m. 

Crazy Quilters Meeting 
Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 

Homemaker Membership Dues 

Whether you are a current member of a 

Homemaker club or a mailbox member, you can 

renew your membership for 2023.  The updated 

Membership Form is included with this newsletter. 

Annual Dues is $10.00. Make your check payable to: 

Campbell County Extension Homemakers and 

send the check/money order to: Mary Lou Vogel, 

PO Box 6, Silver Grove, KY 41085 by December 1, 

2022. Remember that Homemaker memberships 

make a great gift for holidays, birthdays, 

anniversaries, etc. Think of your family and friends 

who would benefit from joining the Homemakers! 
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T ailgating 

means to 

serve food and 

drinks from the 

tailgate of a car, 

truck, or SUV.  It 

has evolved over 

the years and is 

often an 

elaborate setup 

at sporting 

events. Football 

and tailgating 

go hand-in-

hand for many 

fans. But unsafe 

food handling 

practices during 

your tailgating event could lead to 

foodborne illness. To keep yourself 

and your guests safe from 

foodborne illnesses, follow these 

tips: 

Wash your hands. Parking lots 

don’t have access to running water 

so bring your own hand-wash 

station.  Portable water jugs with a 

spigot can be found in the drinking 

water aisle of most grocery 

stores.  Bring along liquid soap, 

paper towels, and a bucket to catch 

waste water.  Wash your hands 

before and after preparing food 

and especially after using the 

portable restrooms. Always wash 

your hands before eating, and 

encourage your tailgating friends to 

wash their hands before eating too! 

Keep cold foods cold. Perishable 

food should be kept at 

temperatures below 40 degrees F. 

Use insulated coolers and plenty of 

ice or frozen gel packs to keep 

meat, poultry, sandwiches, dairy, 

and deli salads cold. If you plan on 

grilling, keep the raw meat 

separated from ready-to-eat 

products and drinks.  Use two 

coolers, and designate one for raw 

ingredients and one for ready-to-

eat.   

Keep hot foods hot.  Cooked 

foods should stay above 140 

degrees F.  Food can be kept hot in 

disposable pans on the 

grill.  Insulated containers or Sterno 

heaters can also be used to keep 

casseroles and other cooked foods 

hot.  If electricity is available, slow 

cookers are a great option for 

keeping foods like chili and 

homemade dips hot.  

When grilling, 

use a metal-

stemmed 

thermometer to 

make sure your 

meats reach the 

correct internal 

temperature 

before taking 

them off the 

grill.  All poultry 

should be 

cooked to 165 

degrees F and 

ground meats 

(burgers) should 

be cooked to 160 

degrees 

F.   Roasts, steaks, and chops of 

beef, pork, lamb, and veal should 

be cooked to 145 degrees F.  Hot 

dogs and bratwurst should be 

cooked to 165 degrees F.  Never 

use color as an indicator of 

doneness. 

Eat prepared food within two 

hours. If the temperature is 

higher than 90 degrees, consume 

the food within an hour. 

Throw away leftovers in trash cans 

with plastic liners and lids before 

heading into the stadium.  

After returning home, clean and 

sanitize all your food preparation 

equipment including coolers, 

thermometers, and utensils. 

For more food safety information, 

contact your local Cooperative 

Extension Office. 

Reference: USDA FSIS https://

www.fsis.usda.gov/food-safety/safe-food-

handling-and-preparation/food-safety-

basics/tailgating-food-safety-q  

 

It’s Tailgating Season 
Source: Annhall Norris, Extension Specialist, Food Preservation and Food Safety 

https://commons.wikimedia.org/wiki/User:Brandonrush
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F ollowing the devastating 

tornadoes and flash floods over 

the last year, Kentuckians are working 

tirelessly to recover and rebuild. 

Unfortunately, scammers often take 

advantage of the vulnerable period 

after a natural disaster. To protect 

yourself and your community from 

scams and fraud, it is important to 

know how to spot and report these 

crimes.  

Residents of Breathitt, Clay, Floyd, 

Knott, Letcher, Perry and Pike 

counties are eligible to receive 

Federal Emergency Management 

Agency assistance. While this is a 

welcome relief, the agency warned of 

possible scammers impersonating 

FEMA employees in the region and 

offered tips for how to spot these 

imposters.   

Official FEMA inspectors will never 

ask for your registration number 

because they already have this 

information. They will also never 

collect your personal financial 

information.   

FEMA employees will never charge 

you for an inspection or application 

help and will never solicit or accept 

money as there is no fee to apply for 

FEMA assistance. Don’t trust anyone 

who offers financial help and then 

asks for payment or personal info. 

FEMA will also never make unsolicited 

contact unless you have called FEMA 

first or submitted an official FEMA 

application.  

FEMA shirts or jackets are not 

sufficient proof of employment, so if 

you suspect someone may be 

impersonating a FEMA employee, feel 

free to ask to see their laminated, 

official FEMA photo-ID.  

If official, verified FEMA inspectors 

and employees come to your home 

or if you receive an official FEMA 

letter, but you have not filed for 

assistance, someone may have used 

your address and information to 

create a fraudulent application. Tell 

the inspector or call the FEMA 

helpline at 800-621-3362, so they can 

stop processing the request. This may 

also be a sign of identity theft; if you 

suspect identity theft, visit 

identitytheft.gov.  

You may report FEMA fraud and 

scams by emailing FEMA Fraud 

Investigations and Inspections 

Division at 

StopFEMAFraud@fema.dhs.gov, 

faxing 202-212-4926 or writing to 

FEMA Fraud and Internal 

Investigation Division, 400 C Street 

SW Mail Stop 3005, Washington, DC 

20472.  

Fraudulent contractors and repair 

people are another common scam to 

watch out for after a natural 

disaster.   

To find reputable options for 

contractors or repair companies, 

check with the Better Business Bureau 

by calling Louisville/Western 

Kentucky, 502-583-6546; Central/

Eastern Kentucky, 800-866-6668 or 

visiting BBB.org. You can also visit 

https://www.hbak.com/

content.asp?contentid=161 to find 

the Home Builders Association of 

Kentucky for your county. If you have 

your insurance company survey the 

damage, they will likely give you a list 

of reputable companies. Credible 

contractors and companies should 

have a verifiable phone number and 

physical address.  

Ask for proof of liability insurance 

and check that 

companies have workers’ 

compensation coverage. Liability 

insurance protects you from getting 

sued if someone is hurt because 

of the repair work or if a neighbor’s 

property is damaged. Workers’ 

compensation coverage protects 

workers if injured on the job.   

Before starting work, make sure you 

have a written and signed contract. 

The contract should list all work 

details, costs of services and a clear 

start and end date. Carefully read 

contracts and be sure not to sign 

anything that may give the contractor 

rights to your insurance claims.   

Do not pay for work upfront. Some 

contractors may require a 

deposit, but it should never be the 

full estimated price.  

If you question the credibility of a 

company or contractor, call the 

Consumer Protection Division at 888-

432-9257 to see if information is 

available about the company.  

If you suspect you have encountered 

disaster fraud, first, contact your local 

police department, then, you should 

call the Kentucky attorney general’s 

office at 502-696-5485 or submit a 

fraud complaint online at ag.ky.gov/

scams.  

For more information on avoiding 

scams after a natural disaster, contact 

the Campbell County Cooperative 

Extension Service.  

Tips to Avoid Scams after a Natural Disaster  
Source: Nichole Huff, Assistant Extension Professor for Family Fnance and Resource Management  

https://www.hbak.com/content.asp?contentid=161
https://www.hbak.com/content.asp?contentid=161
https://www.army.mil/article/258878/national_guard_assists_with_flood_rescue_in_kentucky
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