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T he holiday season is quickly 

approaching and many of us 

will shop online for at least some of 

our holiday purchases. Being smart 

about when and where you shop 

online can help keep you from 

falling victim to cybercrime.   

Only shop online when you know 

you have a secure internet 

connection. Shopping with an 

unsecure connection may make you 

an easy target for cyber thieves who 

can steal your credit card 

information. Remember public 

internet connections are not always 

secure, even if you are on your own 

device, and the public network’s 

security software may not always be 

up-to-date.   

When buying online, look for a 

padlock symbol on the page and 

shop from sites that start with 

https:// web address. The "s" after 

"http" shows that the website 

encrypts your information as it 

processes the transaction.   

Use credit cards instead of debit 

cards to make online purchases. 

The Fair Credit Billing Act limits 

your responsibility to the first $50 in 

charges if your credit card is used 

fraudulently, and many credit card 

companies will not hold you 

responsible for any fraudulent 

online charges . Review your 

statements and report any 

suspicious transactions to your 

credit card company. You may also 

request a free credit report from 

the three credit reporting agencies 

Experian, TransUnion and Equifax.   

Create strong passwords and PIN 

numbers. Use different 

combinations of upper and 

lowercase letters, numbers and 

symbols to make your passwords 

hard to crack. Do not use personally 

identifiable passwords such as your 

address, birthday or name in your 

passwords, as these are easy for 

thieves to figure out. Keep your 

passwords private. Do not share 

them with others or keep them in 

your wallet or purse as these can be 

stolen. Try to use different 

passwords for each of your online 

accounts.   

Automatically set updates on your 

device, apps, browsers and 

computer operating systems to 

keep them current with the latest 

security features. Password protect 

your home internet connection to 

keep your personal network 

secure.   

For more ways to protect your 

financial well-being, contact the 

Campbell County Extension office.  

Holiday Online Shopping Savvy  
Source: Kelly May, Senior Extension Associate   
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Homemaker  W S N E 

Tuesday, November 7, 2023 
Hofbräuhaus - Newport 

 11:00 a.m. 
200 East 3rd Street, Newport, KY 41071    

Call or Text your reservation or 

cancellation to Marcia Kerby at 

859-816-8707 

Text Marcia if you would like to meet at Extension 

Office and carpool. We will leave at 10:20 a.m. 

At the October meeting of Valley 

HM, members discussed their 

repurposing/upcycling ideas, and 

many brought items to 

show.  President 

Pam Fields 

presented the 

program and her items were on display, as shown in the accompanying picture.   Members agreed 

to begin collecting medicine bottles of all sizes for Matthew 25 Ministries. All Homemakers, 

including Mailbox members, are asked to start collecting.  Watch for further info to come later.  

Next Valley Homemaker Meeting 

Tuesday, November 14, 2023 

10:00 a.m. 

Campbell County Extension Office 
Make plans to attend the Valley Homemaker meeting on 

November 14th at 10:00 a.m. 

Guest Speaker Chuck Myser will present  

information on hospice care. 
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Date Event 

November 1 

10:00 a.m. 

Homemakers Council Meeting 

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

November 7 

11:00 a.m. 

Lunch Bunch — Hofbrauhaus 

200 East 3rd Street, Newport, KY 41071—Call/Text your reservation to Marcia Kerby at 

859-816-8707. Meet at Extension Office at 10:20 to car pool. 

November 14 

10:00 a.m. 

Valley Homemakers Club — Guest Speaker: Chuck Myser 

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

December 4 

1:00 - 4:00 p.m. 

Crazy Quilters Christmas Party—After Lunch 

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

December 5 

11:00 a.m. 

Lunch Bunch — Greyhound Tavern 

2500 Dixie Highway, Fort Mitchell, KY 41017—Call/Text your reservation to Marcia Kerby at 

859-816-8707 by December 1st. Meet at Extension Office at 10:20 to car pool. 

December 12 

10:00 a.m. 

Valley Homemakers Club — Potluck 

Shadow Lake Clubhouse—Registration Required—call Pam Fields at 513-519-5823 

January 

NO LUNCH BUNCH 
No Lunch Bunch this month — Happy New Year! 

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: Marcia Kerby,  

372 Shadow Ridge, Cold Spring, KY 41076 by 

December 1, 2023. 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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Campbell County Homemakers, Food for thought... 
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Let’s Talk Turkey Safety 
Source: Annhall Norris, UK Extension Specialist 

I t’s nearly Thanksgiving, and 

soon, delicious, juicy 

turkeys will take center stage 

at many of our holiday meals. It’s so 

important to properly cook and 

prepare these 

birds, because you don’t want 

anyone to get sick from a food-

borne illness.  

It does not matter whether you 

purchase a fresh or frozen turkey. 

But if you plan to purchase a pre-

stuffed turkey, make sure it is 

frozen and has a seal that states 

it was inspected by either the U.S. 

Department of Agriculture or a 

state department of 

agriculture. The USDA does not 

recommend that you purchase a 

fresh, pre-stuffed turkey, because if 

handled incorrectly, harmful 

bacteria can quickly grow in the 

stuffing.  

You can safely thaw turkeys in 

either the refrigerator, cold water or 

the microwave if the turkey is 

cooked immediately. You can safely 

cook a frozen turkey but realize 

that it will need to cook at least 

50% longer than a thawed one.  

Once you are ready to cook your 

turkey, set the oven temperature no 

lower than 325 degrees Fahrenheit 

and place it on a rack in a shallow 

roasting pan. You can add one-half 

cup of water to the bottom of the 

pan to keep the turkey moist. For 

optimal food safety, the USDA 

recommends that 

you separately cook the turkey and 

stuffing, so you can make sure 

both items reach 165 degrees 

Fahrenheit.  

Measure the turkey’s internal 

temperature with a food 

thermometer, even if the turkey 

includes a pop-up thermometer.  

Check the  

temperature  

in several  

locations  

including  

the thickest  

part of the  

breast, the  

innermost part  

of the thigh and the  

innermost part of the wing to make 

sure the temperature is 165 degrees 

throughout.  

Remember to store leftovers within 

two hours after the meal. Discard 

any food that’s been left out longer 

than that. To make reheating easier, 

divide leftovers into small portions. 

Eat refrigerated leftovers within 

three to four days. Frozen leftovers 

will keep for two to six 

months. Remember when reheating 

leftovers, make sure the internal 

temperature of the food is at least 

165 degrees.  

More food safety information and 

timetables for proper thawing and 

cooking are available on the USDA  

Food Safety and Inspection Service  

 

 

 

 

 

 

 

 

 

 

website at http://bit.ly/1uKfrNl. For 

additional food safety information, 

contact the Campbell County 

Extension office.   

Educational programs of 

the Kentucky Cooperative Extension 

Service serve all people regardless 

of economic or social status and will 

not discriminate on the basis 

of race, color, ethnic origin, national 

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.  
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Congratulations to the following Homemakers 

that will compete in the 2024 KEHA state 

cultural arts exhibit and competition. KEHA 

members from across the state are recognized 

for their outstanding and beautiful exhibits.  

Name Item Place 

Art, Natural (Wood) 

Judy Yeager Wood Burning 1st 

Embroidery (Tatting/Lace Making) 

Jennifer Duvall Needle Lace Rose 1st 

Needlepoint (Cloth Canvas) 

Jennifer Duvall Dragon 1st 

NO MEETING THIS NOVEMBER 
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Source: Caroline Durr, Area Nutrition Agent for Kentucky Nutrition Education Program, 

University of Kentucky Cooperative Extension Service  

10-Minute Bean Soup      

Servings: 4   Serving Size: 1/4 of recipe    Recipe Cost: $6.52    Cost per Serving: $1.63  

Ingredients: 
• 1 tablespoon olive oil 

• 1 teaspoon minced garlic 

• ¼ cup onion, finely chopped 

• 2 (15.8 ounce) cans of great northern beans, rinsed and drained 

• 1 (14.5 ounce) can diced tomatoes with basil, garlic and oregano 

• 1 (14 ounce) can low-sodium vegetable or chicken broth 

• 4 cups kale, torn into small pieces 

• 1 tablespoon lemon juice 

• ½ cup grated Parmesan cheese 

Directions: 

1. In a medium saucepan, heat oil 

over medium heat and sauté 

garlic and onion for 3 minutes or 

until onion is tender. 

2. Add beans, tomatoes and broth 

to saucepan. Stir and simmer for 

5 minutes. Add kale and cook 

until tender, for about 2 minutes. 

3. Mix in lemon juice and Parmesan 

cheese just before serving. 

Optional, garnish with finely 

chopped fresh basil or dried 

basil. 
Nutrition facts per serving: 

400 calories; 8g total fat; 2.5g saturated fat; 0g trans fat; 10mg cholesterol; 500mg sodium; 62g 

carbohydrate; 15g fiber; 4g sugar; 24g protein; 140% Daily Value of vitamin A; 160% Daily Value of vitamin 

C; 40% Daily Value of calcium; 30% Daily Value of iron.  

Notes: 

Cooked, dried beans may be 

substituted for canned beans. 

Using prepared dry beans in 

place of canned will reduce 

sodium in this dish. If you can’t 

find diced tomatoes with basil, 

garlic and oregano, use 

regular diced tomatoes and 

add dried versions of these 

seasonings.  
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T here is nothing like 

being home for the 

holidays. And there is 

no reason the holidays 

have to be stressful.  If 

your home is where 

everyone gathers for 

Thanksgiving, Christmas, 

or other holiday meals, 

use the countdown 

below to make a game 

plan and eliminate the 

stress before it can 

start.     

4 weeks out 

• Send out invitations. 

• Take an inventory of 

tables, chairs, cups, 

plates, napkins, and 

silverware.  It’s OK to use 

disposable dishes and 

utensils.  Just make sure you have 

enough of whatever you decide 

to use. 

• Place your order for a fresh 

turkey, if that’s the type of turkey 

you are cooking. 

• Place your order for a fully 

cooked turkey, ham, or roast, if 

that’s your preferred entree. 

3 weeks out 

• Plan your menu, including all 

recipes. 

• Make a detailed grocery list. 

• Purchase containers for storage of 

leftovers or take-home favorites. 

2 weeks out 

• Follow up with guests to confirm 

the number of attendees. 

• Double check your grocery list, 

and start shopping for shelf-

stable items, beverages and 

anything frozen – this includes 

the turkey, if necessary. 

• Locate your roasting pan and 

thermometer. 

• Gather necessary equipment.  

 

1 week out 

• Clear out the fridge. Start using 

foods that are taking up space in 

your refrigerator and freezer. 

• Make ahead any dishes that can 

be frozen and warmed up the 

morning of. 

• Set out seasonal decorations. 

• Make a holiday playlist for 

background music. 

5 days before 

• Check frozen turkey (ham or 

roast), and determine how long it 

will take to thaw.  Allow 24 hours 

for every 4 to 5 pounds. 

• Clean the house. You can allow 

two days for this!    

4 days before 

• Purchase fresh items for the 

menu. 

• Purchase ice or make ice and 

place in bags in freezer. 

• Make a cooking timetable for the 

morning of to ensure all dishes 

are cooked thoroughly and ready 

when needed. 

3 days before 

• Prepare table linens. 

• Make a plan for keeping food 

warm. Set out warming plates or 

slow cookers. 

2 days before 

• Set the table or 

assemble the buffet. 

• Set up a bar for 

drinks. 

• Make cards 

identifying each dish so 

guests will know what 

they are eating and if 

any allergens are 

present. 

• Thaw frozen dishes in 

the refrigerator for 

cooking the morning of. 

• Spot clean high traffic 

areas in the house. 

 

 

1 day before 

• Make any dishes that can be 

made ahead of time – usually pies 

and desserts. 

• Chop and measure ingredients for 

dishes that cannot be made 

ahead of time. 

• Place drinks in cooler for icing the 

next morning. 

• Set out fresh flowers. 

The morning of 

• Place turkey, ham, or roast in the 

oven. 

• Start cooking items according to 

your timetable. 

• Ice the drinks in the cooler. 

• Set out fresh towels in the 

bathroom. Have a roll of paper 

towels in the bathroom as a 

backup as well. 

• Relax and enjoy the day. 

For more information on holiday 

meals or great recipes, contact your 

local Extension office. 

References 

https://www.tasteofhome.com/article/

holiday-hosting-checklist/ 

https://leisurelydoesit.com/thanksgiving-

countdown/ 

Holiday Countdown 
Source: Annhall Norris, Food Preservation Extension Specialist 
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