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FAMILY & CONSUMER SCIENCES

Celebrate America Recycles Day and the Three R's

November 15 is America Recycles Day. This is a day devoted to teaching Americas
how to improve their recycling habits. Even though not all communities have recy-
cling programs available, we can all still celebrate America Recycles Day. How? By
reducing the amount of waste we produce.

T he 3ReButes Reuse, and Recycle, can help us do just that. Reduce,
Reduce the amount of waste you produce \‘ Reuse

e Purchase items that do not have excess packaging and

e Buy products you use frequently in bulk ' ReCYCI

e Ask yourself if you really need an item before you buy it

Reuse items

e Use reusable bags when shopping

e Keep containers, such as coffee cans and jelly jars, to store items around your home

e Save paper towel tubes, glass jars, and shoe boxes for craft projects; not a craft person, donate
these items to a local daycare center, school, or church

Recycle

e Composting is naturebés form of recycling; comp:c
yard waste

e Electronic waste, such as old cell phones, computers, and printers, can often be donated to local
charities if still in good working condition; many communities also host community collection days
to gather such items

e Contact your local County Solid Waste Coordinator or Extension FCS Agent to learn about

e recycling programs and events in your community

[

Source: Ashley Osborne, Extension Associate for Environmental and Natural Resource Issues, August 2009
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Avoiding anxiery about preparing and planning a holiday feast

Food Safety for the Holidays —\

N
Although current health concerns are rightly centered * Kids’ games and family activities b % Y
on preventing the sprez:td of the HINI (Swine Flu) » Menus and recipes, including ideas for leftovers
virus, we also shouldn’t overlook other sources of [ ~ dgmtend
illness. The approaching holiday season, when so But remember that it’s not just in preparing holiday ] Yy
many celebrations revolve around food, is a time meals that safe food practices should be followed.
when the risk of foodborne ilinesses increases. And, Nancy Bock, Vice President of Education at The Soap
since their symptoms can often be mistaken for the and Detergent Association, offers some basic steps to
flu, it’s important to take the risk “off the table™! food safety.

The Partnership for Food Safety Education » Clean: Wash hands and foed preparation surfaces
www.befoodsafe.org, which includes The Soap and often.

Detergent Association and its network of more than
50 Be Food Safe food retailers, are working to help
relieve anxiety about preparing a safe, happy meal

Separate: Keep raw meat, poultry, seafood and
eggs away from other foods in the shopping cart,

for Thanksgiving and other holiday feasts with grocery bags, refrigerator, and on preparation
the Holiday Success Kit. The kit, which can be surfaces.

downloaded fro:.n ] » Cook: Use a food thermometer to insure that
http://wwwholidayfoodsafety.org includes: all foods are cooked or reheated to the proper

» Information on purchasing turkey, as well as safe temperature.

practices for thawing and cooking

Chill: Refrigerate or freeze meat, pouitry, eggs,

+ A holiday planner that includes a timeline and seafood and other perishables within two hours
shopping list of cooking or purchasing — within one hour if the

temperature outside is above 90° F.

Source: @m www.cleaning101.com

-(3 FARM -CITY DAY

Tuesday, November 3, 2009

8:00 a.mo Registration and FellowshipPritchard Communitygg?

Center (Coffee, juice, and breakfast food items will be served)
8:30 a.m.- Tour Buses leave Pritchard Community Center. All buses will visit both tour site
Tour Locations:

Hardin Memorial Hospitél Ring Road Medical Plaza Hardin County Emergency Services Center
1111 Ring Road Elizabethtown, KY 1450 Rineyville Road Elizabethtown, KY
Pl ease help us continue this important tradition

FarmCity Day 2009. This event is open to the public; however reservations are required for the noon luncheor

Make your reservatiorisy calling the Hardin County Cooperative Extension Service at (2703 X85 or the
E-town Chamber of Commerce at (270) 76834 on or befor&riday, October 30, 2009
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We are also collecting emptyli?er soda -
The 4H Foods and Nutrition Program bottles for a 44 project. Bottles should
DO\ will be needingdonations o pound be rinsed before they are dropped off W,
can metal coffee cans aridpound metal “" at the Extension office to the attention Ea”ted!!
coffee cans. The coffee cans should be clean0f Beth Loving or Holly Powell. 5 mpty
and free of any rust. Donations may be dropped off at ! , ‘ Liter

For Fall 2009

S
Hardin County Extension office, marked to the O,da bottles
attention of Beth Loving or Holly Powell. b

Homemaker Happenings 2 Nov 2009
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