
December 24th through January

3rd- Christmas & New Years

HOLIDAY OFFICE
CLOSER:

D E C .  2 0 2 1  -  J A N .  2 0 2 2 P u l a s k i  C o u n t y  H o m e m a k e r s  N e w s l e t t e r

We have had a great December. View some of
the exciting events we have had at the
Extension Office. Not so Pampered Chefs used
their tea towels to make Christmas towels. We
made cookie and candy plates one day at the
Extension office. Charlotte Brence from Near
by Neighbors taught our ladies how to make
wreaths. East Somerset club enjoyed a
luncheon at Season's in Corbin.  

The Pulaski County Homemakers Association
Member Book is available at the office. Come
by any day Monday through Friday to get your
2021-2022 Book. If your name isn't correct, or
if it isn't in the book, let us know so you can be
added. If you want to be on our email list, be
sure we have your correct email address. 

Merry Christmas & Happy New Year

A  M E S S A G E  F R O M  E D I T H  L O V E T T ,  F C S
A G E N T

HAPPY HOLIDAYS TO ALL!

Merry Christmas
From:

 The Pulaski County Extension
Homemakers Officers

We celebrated Pam Marrinan's 80th
birthday with our homemakers.

January 17th- Martin Luther

Kings Birthday



December 15th 1 pm: Treats for
Christmas (If you can not attend,
we have enclosed the recipes we
will be demonstrating)
December 20th 11:30 am:
Cooking Through the Calendar:
Vegetable Barley Soup

**No leader training in December**

     
*January lesson enclosed*

D E C E M B E R

UPCOMING EVENTS

Celebrate the season with love and
joy. Make the most of your time

with friends and family.

J A N U A R Y

2nd & 4th Tuesdays 9 am: Need help
in applying for a job?? Join the Zoom
Job Shop line, for information on how
to apply and secure a job. 
January 19th 1 pm: Learn how to make
Personal Products
January 20th: Deadline to get your
cultural art entries turned in to the
office
January 21st: Cultural Arts
Competition ( Area Cultural Arts will
be held in February)
January 24th 10 am: Card Making
Class; Extension Office
January 24th at 1 pm: Homemaker
Leader Training 
January 25th 11: 30 am: Calendar
Food Class; Extension Office
Basement

Lesson Included: Money Management

Dates to Remember: 
March 1st: Mini Grants due to Area and
State

In Sympathy 
We send our deepest sympathy to
Jeff & Denise Salter in the passing

of Jeff's Mother. 
 

We also send our deepest
sympathy to Brenda Williamson in

the  passing of her daughter. 
 

Prayers for the coming days. 



WHAT OUR HOMEMAKERS HAVE BEEN UP TO LATELY

This day we made Cookie & Candy
plates. If your club would like to

make the plates, just call the office
for more information.

East Somerset Club enjoying a
luncheon together. 

We made beautiful Christmas Wreaths
with Charlotte. Interested in making a

Spring Wreath? Call the office to
register!!! Must have at least 5 to offer

the class. 

The Not So Pampered Chef
Homemakers made tea towels for the

Christmas Holiday. 

Hilltopper Homemakers met at
Serendipity for a delicious meal. 



WHITE CHOCOLATE PEANUT BUTTER KRISPIES
2 CUPS RICE KRISPIES CEREAL
2 CUPS DRY ROASTED PEANUTS
2 CUPS MINIATURE MARSHMALLOWS
2 POUNDS WHITE CHOCOLATE CHIPS
1 CUP PEANUT BUTTER
PLACE CEREAL, PEANUTS AND MARSHMALLOWS IN A LARGE BOWL. IN A MICROWAVE SAFE
BOWL COMBINE WHITE CHOCOLATE CHIPS AND PEANUT BUTTER. MICROWAVE UNTIL THE
CHIPS AND PEANUT BUTTER
HAS MELTED. POUR THE MIXTURE OVER THE CEREAL. STIR TO COMBINE. PLACE IN A 9 BY 9-INCH
PAN, LINED WITH PARCHMENT PAPER. ALLOW TO COOL AND SLICE INTO DESIRED SIZES. 

MICROWAVE PEANUT BUTTER FUDGE 
8-OUNCE UNSALTED BUTTER
1 CUP CREAMY PEANUT BUTTER
1-POUND POWDERED SUGAR
LINE AN 8 BY 8-INCH PAN WITH PARCHMENT PAPER. USE ENOUGH SO THE PAPER HANGS OVER
THE SIDE. THIS MAKES IT MUCH EASIER TO REMOVE THE FUDGE FROM THE PAN. IN A
MICROWAVE SAFE BOWL COMBINE BUTTER AND PEANUT BUTTER. MICROWAVE 
FOR 1 MINUTES AND STIR. MICROWAVE FOR ANOTHER MINUTE AND STIR UNTIL MIXTURE IS
COMPLETELY SMOOTH AND INCORPORATED. ADD IN THE POWDERED SUGAR AND STIR UNTIL
SMOOTH. YOU WILL KNOW IT IS DONE WHEN YOU SEE A THICK, PASTE LIKE BATTER. SPREAD
THE BATTER ONTO THE LINED BAKING PAN. PLACE A SHEET OF PARCHMENT PAPER ON TOP OF
THE FUDGE AND START PRESSING WITH YOUR PALMS TO SPREAD EVENLY ACROSS THE PAN.
REFRIGERATE FOR AT LEAST 2 HOURS. REMOVE THE FUDGE FROM THE PAN AND CUT INTO
SMALL 1-INCH SQUARES USING A SHARP KNIFE. 
CROCK POT CANDY (LEFT OVER CHOCOLATES/NUTS)
ADD NUTS LEFT-OVER IN THE CROCK POT (2 POUNDS)
PLACE ALL THE CHOCOLATE CHIPS LEFT IN CROCK POT (48 OUNCES) COOK ON LOW FOR 1
HOUR, STIRRING AS NEEDED. CONTINUE TO COOK UNTIL THOROUGHLY MELTED. DROP
TABLESPOON SIZED DOLLOPS ON PARCHMENT PAPER. COOL UNTIL FIRM. 

TREATS RECIPES 



CHOCOLATE TURTLES
2 CUPS PECAN HALVES, CHOPPED
11-OUNCE PACKAGE CARAMELS
2 TABLESPOONS WATER
¼ CUP BUTTER
1 PACKAGE CHOCOLATE CANDY QUICK
PREHEAT OVEN TO 350. PLACE PECAN IN A SINGLE LAYER ON A PAN AND BAKE 5 TO 7
MINUTES. MAKE SURE YOU DON’T BURN THEM. MELT CARAMELS, WATER AND BUTTER
IN A SAUCEPAN, STIRRING CONSTANTLY. WHEN MELTED, ADD PECANS. MIX WELL,
SPOON MIXTURE ON TO PARCHMENT PAPER THE SIZE YOU PREFER. WHEN COOL, DIP
INTO MELTED CHOCOLATE CANDY QUICK. 

PECAN BALLS
2 ½ CUPS PECAN HALVES, FINELY CHOPPED
1 CUP GRAHAM CRACKER CRUMBS
1 CUP BROWN SUGAR
1 TEASPOON VANILLA
½ CUP SYRUP (CAN USE MAPLE, KARO)
4 TO 6 TABLESPOONS MELTED BUTTER
24-OUNCE PACKAGE CHOCOLATE ALMOND BARK
WILL MAKE 3 TO 4 DOZEN, DEPENDING ON HOW BIG YOU MAKE THE BALLS.
COMBINE CHOPPED PECANS, GRAHAM CRACKER CRUMBS, BROWN SUGAR, VANILLA
AND SYRUP. STIR TO COMBINE. ADD MELTED BUTTER SLOWLY, AND ONLY ENOUGH
UNTIL THE MIXTURE COMES TOGETHER AND CAN BE EASILY SHAPED INTO BALLS.
SHAPE PECAN MIXTURE INTO 1-INCH BALLS. PLACE BALLS ON A PARCHMENT LINED
BAKING SHEET AND PLACE IN THE REFRIGERATOR FOR AN HOUR OR UNTIL COOL.
MELT ALMOND BARK ACCORDING TO PACKAGE DIRECTIONS. 
REMOVE BALLS FROM REFRIGERATOR AND DIP INTO THE CHOCOLATE ALMOND BARK.
PLACE DIPPED BALLS ON PARCHMENT OR WAX PAPER AND LET SET UNTIL SET.

ROCKY ROAD FUDGE
2 CUPS SEMI-SWEET CHOCOLATE CHIPS
14 OUNCE CAN SWEETEN CONDENSED MILK
½ TEASPOON VANILLA
2 ½ CUPS MINIATURE MARSHMALLOWS
1 CUP CHOPPED PECANS
LINE A 9 BY 9 PAN WITH PARCHMENT PAPER.
PLACE CHOCOLATE CHIPS AND CONDENSED MILK IN A LARGE MICROWAVE SAFE
BOWL. MICROWAVE FOR 45 SECONDS INCREMENTS UNTIL MELTED. ADD VANILLA
AND STIR UNTIL SMOOTH. ADD THE MARSHMALLOWS AND NUTS, GENTLY STIR TO
COMBINE. PRESS THE FUDGE INTO THE PREPARED PAN. REFRIGERATE UNTIL READY
TO SERVE. CUT INTO BIT SIZE PIECES. 



January Lesson
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