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This years meeting will be held at the new Extension Office. More

information to come when available. 

Cards “R” Us IS planning the meeting. The theme is “Teddy Bear Tea Party.”

Each club will decorate their own table, bring their tea pot and cups, and

name tags. Roundabouts will take care of registration, Material Girls will do

the silent auction. Just Among Friends will be in charge of the “Theme

Baskets.”  Meadowlarks and Pieceful Quilters will help with setting up the

room for the meeting. Hilltoppers and Hinkle Belles are in charge of

Cleanup. Each club is responsible for “cleaning up” their table and site. 

Save the date: june 26th
T h e  C o u n t y  A n n u a l  M e e t i n g  

Needed are quilt blocks for our state
meeting. The finished block should be
12" and can be any pattern. 

The Pulaski County Extension
Homemakers oversee decorating 5
tables at the Opening session of the
State KEHA meeting. Jennifer Weddle, is
a chairperson of this committee. 

State KEHA Meeting
M a y  6 - 7 - 8

Homemakers hard at 
work on table 

top decorations. 



Homemakers at Work 
Denise Mayfield, a member of the, Hinkle Belle Homemakers, is shown
making a special delivery to the Hospice Center of Lake Cumberland

Hospital. Her wagon is filled with goodies for the clients and visitors to
enjoy! 

The Not So Pampered Chef Homemakers enjoyed visiting
Broadhead, the homeplace of member, Pat Crabtree. While visiting
they enjoyed lunch at the Hog Pen. The cafe was spotless, the food

delicious, and the prices “piggy size.”

Members of the Meadowlarks homemakers enjoyed
decorating bunny rabbit salt and pepper shakers for
the Easter Holiday. 

The Pieceful Quilters share some small quilt projects
with the ladies at the Highlands. 

Three of our homemakers helped with the
alterations at the Princess Prom Project at Eubank
Elementary School. 

Congratulations to our Pulaski Homemakers who
earned blue ribbons at our Area Cultural Arts Day.
Their items will be in competition at our State Meeting,
May 6-7-8. Winners were: Gwen Bland, Rosanna Foster,
Cynthia Kantor, Kay Spillman, Nancy Kincaid, Debbie
Peppers, Cassandra Hurst and Janet Moran. 



Reminders: 

Our sympathy is extended to the families of: 

Marie Morgan Arvai
She was a member of Just Among Friends

&
Gladys Ann Kissee

Hopeful Homemakers President

May 6 : Pulaski Holiday Tasting Grant for all homemaker clubs are due!th

May 6 : Scholarship Applications are due (If you need an application call the office)th

If you missed the Sourdough class, we have the paper information available at the
Extension Office. No starters though!
As always Lake Cumberland Regional Hospital is in need of newborn baby hats. If you
crochet or knit, please think about making several baby hats. Leave them at the Extension
Office or take them to the hospital. 
Leader Training for the month of May will be on Wednesday, May 21, “Using your Air Fryer.”
This will be held at our new office building, starting at 1 pm. The air fryer has increased in
popularity over the last few years and has become a staple in many kitchens. This small
countertop appliance offers a healthier alternative to frying food and is popular for
reheating leftovers. We have a holiday on the 4  Monday of May, so this is why we have a
change to our meeting date. 

th

April Meetings: 
**Call the office on 679-6361 to make sure which
building your class will be meeting in. We have not
moved yet!! 
April 24: Just Among Friends, meets at the Extension Office 
April 26: Beth’s Heirloom Class New Office Building
April 28; 9 am: Cards R” Us, Extension Office 
April 28: Grand Parent Conference, Hal Rogers Regional Training
Center
April 28: Weight Class, Home Demonstration Building
April 30: Wednesday, Hinkel Belle Homemakers provide food for
the medical center employees.



May Meetings:
May 1: Registration due for Lake Cumberland Area Homemakers Meeting at
the Clinton County Fair Grounds on Thursday, May 15. Registration begins at
5:30 EST. The van will leave our present office at 4:30 for those that need a
ride.
May 1: Bring Area Blue Ribbon Cultural Arts items to present office.
May 3: Saturday, Opening Day for Farmers Market, Lake Cumberland Farmers
Market, Woodstock Farmers Market
May 5; 5 pm: Weight Class, Home Demonstration building
May 6-7-8: KEHA State Meeting Lexington, Kentucky
May 6: Nominations Due for Homemaker of the Year, Homemaker Club of the
Year, and Scholarship Applications due to the Extension Office.
May 10: Saturday, Farmers Market, Check the Farmers Market out before you
buy fresh produce.
May 11: Sunday, Mother’s Day
May 12; 5 pm: Weight Class, Home Demonstration Building
May 14: Mailbox Homemaker Club provides food to the free medical clinic
employees.
May 15: Lake Cumberland KEHA Area Meeting, Clinton County Fair Grounds.
Vans will leave the present Extension Office at 4:30 for those that want to ride
the van. 
May 16; 1 pm: Food Preservation Class, Jams and Jellies, New Extension
Office Building. You must register in advance.
May 17: Saturday, Farmers Markets
May 19; 5 pm: Weight Class at new office building
May 20: Open House for the New Office Building 3:00-6:00 pm. Tables will be
available to recruit new homemakers.
May 21; 1 pm: Using Your Air Fryer Class, New Office Building
May 24: Saturday, Farmers Market
May 26: Office Closed Memorial Holiday
May 27; 11:30 am: Calendar Food Class, Banana Pan Cakes
May 29; 10 am: Food Preservation Class, Pressure Canner
May 29: Living with Alpha-gal Syndrome (tick bite) ZOOM, 6:00-7:30 pm,
register at ukfcs..net/AgS
May 31: Saturday, Farmers Market













Herb Roasted Turkey
1 (10 to 12) pound turkey
2 tablespoons dried herbs (try any combination of parsley, sage, rosemary, thyme, basil, etc.)
2 tablespoons of olive oil
1 teaspoon ground pepper
1/2 teaspoon salt
2 celery ribs, washed and cut into pieces 2 or 3 inches long.
1 large onion, washed, peeled, and quartered.
3 cups of water
Thaw turkey completely. Move oven rack to a low position so turkey will fit. Preheat oven to 450
degrees F. Cooking at a high heat will crisp turkey skin and help keep juices in the meat.
Remove turkey neck and packet of giblets from inside the turkey cavity. Use these parts in other recipes
or discard. Twist wing tips up toward turkey neck opening and tuck them under back of turkey. This will
help the turkey stay flat during cooking.
Pat turkey dry with paper towels and place it on a rack in a large roasting pan.
Combine dried herbs, olive oil, pepper, and salt in a small bowl. Stir to combine. Spread mixture all over
turkey. Place celery and onion inside turkey cavities. This adds flavor while the turkey cooks. Pour 3
cups of hot water into pan. Place turkey and pan in pre-heated oven. Roast uncovered for 45 minutes or
until skin is golden brown.
Carefully remove turkey from oven. Use 2 layers of foil to tightly cover entire turkey. Use oven mitts to
prevent burning your hands as you press foil around the turkey.
Return turkey to the oven. Continue roasting for 1 1/2 to 2 hours more.
Insert a thermometer into the thickest part of the thigh without touching the bone. Turkey is done when
it reaches an internal temperature of 165 degrees F.
Remove turkey from oven. Let turkey stand for 30 minutes, covered, before serving. Letting meat
stand, or rest for a few minutes after removing it from the oven makes the meat juicier.
Refrigerate or freeze leftovers within 2 hours.
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