
C oloring and hunting eggs is a 

traditional part of Easter 

celebrations.  If you are planning to 

decorate eggs this year, here are a 

dozen food safety tips to help make 

sure your hunt is safe and no one 

gets sick.          

1. When buying eggs, look for 

eggs that are clean, free of 

cracks, and stored in a 

refrigerated case.  

2. Keep eggs refrigerated until 

use. Store eggs in the carton on 

a refrigerator shelf and not on 

the door.  The refrigerator 

temperature should be 40 

degrees F or below.  

3. Wash your hands with soap and 

warm water before and after 

handling eggs when cooking, 

cooling, coloring, and hiding.    

4. Use only food-grade dyes for 

coloring.  It’s 

safe to use 

commercial 

egg dyes, 

liquid food 

coloring, or 

fruit-drink 

powders. 

5. After 

coloring, 

return eggs to 

the 

refrigerator 

within 2 

hours. Do not let them sit out 

on the counter.    

6. When hiding eggs for a hunt, 

choose hiding places that are 

protected from dirt, insects, 

animals, and other sources of 

bacteria.   

7. Do not hide eggs in areas 

treated with lawn chemicals or 

pesticides.  

8. Handle eggs carefully. If the 

shells crack, bacteria can enter 

the egg and cause foodborne 

illness. Discard any cracked or 

dirty eggs. 

9. Total time for hiding and 

hunting eggs should not exceed 

2 hours. Do not eat hard-boiled 

eggs that have been above 40 

degrees F for more than 

hours.  Throw them away. 

10. Consider using one set of eggs 

for decorating and hunting and 

another for eating. To be safe, 

use plastic, wooden, or paper 

eggs for your egg hunt instead 

of real ones. 

11. Eat hard-boiled eggs within one 

week if you have refrigerated 

them properly. 

12. If a hard-boiled egg has a 

greenish ring around the yolk, it 

just means you overcooked it. It 

is still safe to eat. 
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Homemaker W S N E 

Tuesday, March 7, 2023 
Ford’s Garage 

 11:00 a.m. 
4911 Houston Road, Florence 41042 

 Meet at the extension office at 10:20 a.m.  

if you wish to carpool. 

Call or Text your reservation or 

cancellation to Marcia Kerby at 

859-816-8707 

The lunch bunch visited Drakes in Florence. We had 15 in 

attendance.  We welcomed several new members and one 

guest.   

Homemakers Learn Candlewicking 
The Campbell County Homemakers  worked on a candlewicking 

project after gathering items for the blessing bags. Candlewicking, 

or candlewick is a form of whitework embroidery that traditionally 

uses an unbleached cotton thread on a piece of unbleached muslin. 

It gets its name from the nature of the soft spun cotton thread, 

which was braided then used to form the wick for candles.  
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Date Event 

March 7 

11:00 a.m. 

Lunch Bunch — Ford’s Garage — Florence, KY 41042 

Call/text Marcia Kerby—859-816-8707— If carpool, meet at extension office at 10:20 a.m. 

March 14 

10:00 a.m. 

Valley Homemakers Meeting 

Campbell County Extension Office (Ribbon Pin Weaving) 

March 15 

10:00 a.m. 

Crazy Quilters Meeting 

Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 41076 

March 16 

10:00 a.m. 

Homemakers Council Meeting 

Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 41076 

April 11 

10:00 a.m. 

Valley Homemakers Meeting 

First Baptist Church (side entrance) — 4410 Alexandria Pike, Cold Spring, KY 41076 

May 16 

10:00 a.m. 

Valley Homemakers Meeting 

First Baptist Church (side entrance) — 4410 Alexandria Pike, Cold Spring, KY 41076 

June 2 

10:00 a.m. 

Save the Date! - Homemakers County Annual Meeting—More details to come 

Environmental Education Center — 1261 Race Track Road , Alexandria, KY 41001 

Thanks so much to everyone that 

donated goods. There was so much 

donated that we are delivering 

another day in April and taking to 

other centers in need of help. 

Valley Homemakers - at the 

meeting we filled blessing bags for 

ION Center which was Women's 

Crisis Center. This is one of the 

Valley's services that we do every 

year. They will 

be delivered this 

week. Thanks to 

the volunteers 

from Valley 

Homemakers. 

If interested in 

knowing more 

about our 

service 

programs, 

contact the 

County 

Extension Office 

at 859-572-2600 

and leave your 

name and number and someone 

from Valley will contact you. 

Valley Homemakers display some of the blessing bags they made and filled with supplies for those in 

need in Northern KY. "THANK YOU, HOMEMAKERS, for all the great donations! 

Homemakers Making a Difference 
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I t’s that time of year when 

we get excited about our 

tax refunds. By responsibly 

using this one-time infusion of 

cash, you can improve your 

financial standing.  

You could wisely use your tax 

refund to add to your 

emergency savings account. 

Most of us do not have 

enough money saved in the 

event of job loss, illness or 

another unexpected event that 

prevents us from working. Most 

financial experts recommend having 

at least six months of income saved 

to help you work through financial 

hardship. This fund can also help 

cover unexpected or emergency 

household repairs.  

You could also choose to reduce 

your debt with your tax refund. 

Paying off high-interest debt as 

quickly as possible is a financial win

-win because it reduces the 

principal on your loan and lowers 

future interest payments.  

Make an extra mortgage payment 

toward the principal. Much of a 

mortgage loan goes toward interest 

and not the principal itself. 

Investing in your family’s future is 

always a wise move as it will 

continue to guarantee future 

financial stability. You could 

use your return to start or add 

a college savings fund for your 

children or to start or add to 

your retirement account. 

If you must spend your tax 

refund, make wise spending 

choices. Consider purchases 

that allow you to make 

improvements that add to the 

resale value of your vehicle or 

home or to make home 

improvements that lower energy 

costs. 

You never get too old to learn a 

new skill. Use some of the refund to 

take classes or learn new skills or 

hobbies. 

More information on family 

financial education is available by 

contacting the Campbell County 

Extension office. 

Wisely use your tax refund 
Source: Kelly May, senior extension associate for family finance and resource management 

T he term “work-life 

balance” seems simple, 

except for people like me who 

have a hard time figuring out 

the “balance” part. I find 

balance by taking time to 

prepare for the week. I divide 

my time over the multiple 

tasks that I need to do in 

hopes of better managing the 

stress of work and life. Here 

are six tips on how to make 

the most of your busy lives. 

 Reduce morning rush: Reduce 

morning anxiety by preparing the 

night before (i.e., laying out 

clothes, making meals, gathering 

work materials). 

 Organize your week: Use one 

day each week to plan the rest of 

the week (meals, chores, 

groceries, kids’ sports, date 

nights, family time, homework 

time, etc.). 

 

 Talk to your boss: If 

spending more time with your 

family is what you want, your 

employer may have benefits 

you have not explored. 

 Stay connected: With 

today’s technology, even if 

you travel, you can still see 

and talk to each other. 

 Don’t waste time: Use your 

time wisely. Limit screen time 

to once a week. 

 Schedule time with your 

partner: Date night, cook night, 

evening walk or exercise, 

conversations about kids, just do 

something together that brings 

you closer. 

Work-Life Balance as a Parent 
Source: David A. Weisenhorn, Ph.D., Senior Extension Specialist for Parenting and Child Development Education,  

University of Kentucky College of Agriculture, Food and Environment 
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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, the UK 
Office of Institutional Equity and Equal Opportunity, 13 Main Building, University of Kentucky, 
Lexington, KY 40506-0032 or US Department of Agriculture, Office of the Assistant Secretary for 
Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410.   

Galentines Jewelry Class  
Galentines Jewelry Class was a fun time. Participants made earrings, a necklace and a bracelet during the class. 

We will offer another class during the spring so check our newsletters and Campbell County Family and 

Consumer Sciences Facebook page for details soon.  
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Source: Andrea Wilde, Staff Support, 

Northern KY; and Martha Yount, Nutrition 

Education Specialist, University of Kentucky 

Cooperative Extension  

 

Optional toppings:  cilantro, cheese, diced 

onion, crushed tortilla chips, sour cream, 

jalapeno, hot sauce, or avocado. 

Vegetarian Taco Soup   

Servings: 14  Serving Size: 1 cup  

Ingredients: 

 2 tablespoons olive oil 

 1 large onion, diced 

 1 can (46 ounces) no-salt added 

tomato juice 

 2 cans (15 ounces) pinto beans, 

drained and rinsed 

 1 can (15 ounces) black beans, drained 

and rinsed 

 1 can (15 ounces) no-salt added corn, 

drained 

 1 can (15 ounces) no-salt added diced 

tomatoes 

 3/4 cup dry brown rice 

 1 packet reduced-sodium taco 

seasoning mix 

  2 tablespoons garlic powder 

  1/2 tablespoon cumin 

  4 cups water 

Directions: 

1. Wash hands with warm water and soap, 

scrubbing for at least 20 seconds. 

2. Heat olive oil in a large pot on the stovetop 

over medium heat. 

3. Add diced onion and stir well. 

4. Cook and stir for 4 to 5 minutes or until the 

onion starts to turn clear. 

5. Add remaining ingredient and bring to a boil. 

6. Reduce heat to low. Cover and simmer for 

40 minutes, or until rice is tender. 

7. Just as you would a taco, top each bowl of 

soup with ingredients like cilantro, cheese, 

diced onion, crushed tortilla chips, sour 

cream, jalapeno, hot sauce, or avocado. 

8. Refrigerate leftovers within 2 hours. 

Nutrition facts per serving: 

220 calories; 3.5g total fat; 0g saturated fat; 

0g trans fat; 0mg cholesterol; 340mg 

sodium; 40g total carbohydrate; 5g dietary 

fiber; 6g total sugars; 0g added sugars; 10g 

protein; 0% Daily Value of vitamin D; 6% 

Daily Value of calcium; 10% Daily Value of 

iron; 15% Daily Value of potassium.  
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Happy Pizza Day Grown-Up and Me class 

celebrated by creating their own pizzas, salad 

and making a beautiful flower arrangement  
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