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keep up with Hopkins County 
Extension Family and Consumer 
Science

 

Happy Spring, 

The Extension Office is coming back together. We will start to pick programs and events
back up at the Office this month! It will be a few more months before the kitchen will be 
back to normal. We appreciate your patience as we have been going through this process.
The Farmer's Market will be open May 6th from 8:00 am to 1:00 pm at Mahr Park at the
Farmer's Market Pavilion. 

Be sure to check out the rest of the newsletter for more upcoming programs!

Important Notice:KEHA Survey

All Pennyrile Area Homemaker members will be receiving a survey about KEHA from Jill
Harris, Todd County Extension Agent for Family and Consumer Sciences. The survey
explores member experiences related to education, volunteerism, leadership, social
connections, and fellowship. Participation in the survey is strictly voluntary. However, your
responses will help us better understand the impact of the KEHA mission and contribute to
research that may benefit others in the future. The survey is completely anonymous which
means no names, email addresses, or other identifiable information will be collected from
the responses. A pre-addressed and postage-paid envelope will be provided so you can
return your survey by mail to Jill at the Todd County Extension Office. Once you receive the
survey, please return it within two weeks. 

Amanda Dame
Hopkins County FCS Extension Agent 

Homemaker Happenings

5/3/23 Homemaker Leader lesson 10:00
5/4/23 Annual Homemaker Dinner 5:30
5/24/23- FCS Advisory Council Meeting

Piecemakers
5/13/23 Piecemakers 8:00-2:00
5/23/23 Piecemakers 2:00-8:00

Happy Homemakers
5/17/23 Happy Homemakers 1:00-3:00

Needles and Yarn
5/10/23 Needles and Yarn 12:00-2:00

75 CORNWALL DRIVE 
MADISONVILLE, KY 42431-8780
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Upcoming Events & Classes



UPCOMING EVENTS
F O R  A L L  E V E N T S  A N D  C L A S S E S  Y O U  M U S T  C A L L  T H E  

E X T E N S I O N  O F F I C E  A T  2 7 0 - 8 2 1 - 3 6 5 0  T O  S I G N  U P  
Laugh & Learn is now offered at two separate locations!

Madisonville & Dawson Springs



Spring Cleaning in the Kitchen 
 

Don’t forget about the kitchen this year when you start your spring cleaning. Bacteria can hang
around kitchen surfaces, the sink, and even the refrigerator.  Bacteria like moisture, and keeping
your kitchen clean and dry can help protect you from food borne illness.
• Clean countertops with hot, soapy water. Start by moving everything off the counters: small
appliances, storage containers, utensils, knives, etc.  Physically remove dirt and bacteria using
soap (or detergent) and hot water. Follow by sanitizing with a disinfectant made from diluted
chlorine bleach.  Combine 1 tablespoon unscented liquid bleach with 1 gallon water. Wipe over
clean surfaces and allow to stand for several minutes. Rinse with water and allow to dry. 
• Wash dishcloths and towels often. Dishcloths, towels, and sponges provide a moist
environment for bacteria to grow. Disposable towels are a great option for use in the kitchen. 
 They are single use and when you’re done, the towel goes in the trash. Wash cloth towels and
dish rags often in the washing machine using hot water and detergent.  If you use sponges in the
kitchen, replace them frequently.  If they have an odor, throw them out.
• Clean your refrigerator regularly. Remove spills and any mold or mildew.  Use hot water and
soap (or detergent) to wipe down the inside of your refrigerator. Rinse with a damp cloth and
dry with a clean cloth. Experts say not to use chlorine bleach inside the refrigerator because it
can harm seals, gaskets, and interior linings.     
• Disinfect your sink, drain, and disposal often. Food particles can get lodged in your sink drain
and disposal, which is a perfect spot for bacterial growth.  Clean sinks, drains, and disposals at
least once a week with warm water and soap (or detergent). Follow by disinfecting with a
solution made from ¾ teaspoon chlorine bleach per quart of water.  

Reference: https://www.fightbac.org/spring-clean-your-way-to-a-safer-kitchen/
Source: Annhall Norris, Food Preservation and Food Safety Extension Specialist

 
 

Coming in September





 
MAHR PARK 

55 Mahr Park Drive, 
Madisonville, KY 42431

 
Tuesdays from 10:00 a.m. - 3:00 p.m. 

 
Saturdays from 8:00 a.m. - 1:00 p.m. 

(Opening May 6, 2023)
 

BAPTIST HEALTH
900 Hospital Drive, 

Madisonville, KY 42431
 

Thursdays from 7:00 a.m. - 1:00 p.m. 
(Opening May 12 2023)

 

Danny Peyton Outdoor
Education Center & 

Farmers Market Pavilion



Download this and past issues 
of the Adult, Youth, Parent, and 
Family Caregiver Health Bulletins:
http://fcs-hes.ca.uky.edu/ 
content/health-bulletins
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The warm spring weather has
many people excited to get 
outside and begin seasonal yard
and garden work. Gardening is a
great way to be physically active,
enjoy the outdoors, and beautify
your home or yard. There are
added health benefits to growing
your own vegetables, fruit, 
and herbs, as well. As with any
activity though, it is important 
to know how to move prudently,
use equipment properly, and
interact with nature responsibly.

According to the Consumer 
Product Safety Commission 
(CPSC), more than 400,000

people 
visit emergency rooms each year 
for injuries related to outdoor 

http://fcs-hes.ca.uky.edu/content/health-bulletins
http://fcs-hes.ca.uky.edu/content/health-bulletins
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https://www.assh.org/handcare/safety/gardening
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• When purchasing pruners, loppers, or shears, 
look for pairs that feature a safety lock.

garden tools. It is important to stay safe when 
working with outdoor tools. The American Society 
of Surgeons of the Hand (ASSH) recommends 
taking the following precautions when gardening:
• Wear gardening gloves: Wearing the proper 
gloves will help reduce blistering and protect 
your skin from chemicals, bacteria, and fungi 

that live in the soil. Hands and fingers are prone 
to small cuts and scrapes that can become easily 
infected when exposed to dirt and germs. Leather 
gloves protect against thorns, poisonous plants, 

insect and animal bites, and other skin irritants 
in the garden. Gloves also prevent sun damage.
• Avoid strenuous repetitive motions: Unless you 

are used to the activity, repetitive motions such 
as digging, raking, trimming hedges, pruning 
bushes, or planting bulbs may cause muscle 
or skin damage. Rotate gardening activities 
every 15 minutes with a brief rest in between 
so the same muscles are not overused.
• Be aware of your grip: Grip strength is at its 
maximum when the wrist is in a relaxed or neutral 
position. Studies have shown that people lose up 

to 25% of their grip strength when their wrist is 
bent. Only use hand tools with the appropriate 
hand, for example, do not grip a right-handed 
tool with your left hand. Try to square up your 
shoulders in front of where you are working 
instead of reaching across your body.
• Use proper equipment and tools: Use a 
hand shovel or rake rather than your hands for 
digging. Sharp objects and debris buried in 
the soil may cut you. If possible, remove clear 
sharp objects like broken glass, old labelling 
stakes, and unused tools from the work area 
before beginning the task to avoid causing 
damage. Additionally, avoid accidents by using 
tools for their intended purposes only.

• Avoid products with form-fitting handles. 
These tools only fit one size of hand perfectly. 
If your hand is too large or too small, it 
will put more stress on your hand.
• Always follow the manufacturer’s 
instructions for the tool.
• Keep sharp tools away from children at all times.
• Always unplug electrical tools and power off 
gas-powered motors when not in use.

If you do end up with an injury, keep 
the following guidelines in mind to know 
when to seek emergency medical care. 
Seek medical attention immediately if:
• Continuous pressure does not stop 
the bleeding after 15 minutes.
• You notice persistent numbness or tingling in 
the fingertip or have trouble moving the finger.
• You are unsure of your tetanus immunization status.
• You are unable to thoroughly clean the wound by 
rinsing with a mild soap and plenty of clean water.

Other important tool tips:

Wearing the proper gloves will help reduce blistering and
protect your skin from chemicals, bacteria, and fungi that live
in the soil.




