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One of the best things about the holidays is all the

food. Oftentimes, the abundance of food results in

many leftovers. Just like uncooked food, leftovers

can cause foodborne illness if you don’t properly

handle them. Taking food safety precautions will

help you get the most from leftovers.

Have a plan for how you are going to use those

leftovers and stock up on grocery items like

noodles, broth and relishes, which can help you

reuse leftovers in new ways.  Refrigerate any

leftovers within two hours after preparation. 
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Sincerely, 
 
 

Alivia Faris
Scott County Extension
Agent for Family and
Consumer Sciences 

This month...

Saving Leftovers Safely Country Ham and Broccoli Grits Winter Blues

Source: Annhall Norris, food preservation extension specialist

December 2022
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Discard any perishable food that has been at
room temperature for more than two hours. 
Although you can safely store hot food in a
refrigerator, you can help the food cool quicker
by dividing it into small containers. For turkey
and other meat leftovers, it is best to remove all
the meat from the bone and place it in shallow
containers or small plastic bags. You can leave
the legs and wings whole. Store the meat in the
refrigerator if you plan to eat it within the next
three or four days. Freeze the meat if you are
unsure about how soon you will eat it. Store
leftover stuffing and gravy separately from the
meat. 
Eat refrigerated leftovers within three or four
days. Consume frozen leftovers within four
months. 
When you are ready to eat the leftovers, use a
food thermometer to make sure you reheat the   

 
food to an internal temperature of 165 degrees
Fahrenheit. Use a food thermometer to ensure
the food reaches this temperature. When
reheating sauces, soups and gravies, make sure
they come to a full rolling boil. If you are
reheating your leftovers with a microwave, check
to make sure there are no cold spots in the food
where bacteria could have survived. Cover, stir
and rotate the food for even heating in the
microwave. 
For more food safety information, contact your
Scott Extension office. 

PROTECT  your FAMILY

If Scott County Schools are closed
due to inclement weather, Scott
County FCS Extension programs

are cancelled. 



Recipe 
THIS

MONTH'S

SAFE FOOD
PRESERVATION

December
2022 

8th: FCS Book Club @ 1:00 PM
 

10th: Elkhorn Creek Quilt Guild
Sewing and Meeting@ 9:00 AM

 
15th: Needlework Club @ 10:00 AM

 
15th: Holiday Open House @ 5:00 PM

 
26th through January 2nd: OFFICE

CLOSED - Happy Holidays
 
 
 
 
 

Upcoming Dates to Remember 
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Buffalo Gals 2022

If you would like your Homemaker Club featured in the
monthly newsletter please send the information to Alivia Faris

at alivia.faris@uky.edu



THINGS TO KNOW
- A N N O U N C E M E N T S  -  U P C O M I N G  E V E N T S  -  S A V E  T H E  D A T E S -

Holiday
Open House

Scott County 
Extension Office 

December 15
Beginning at 5:00 PM

OFFICE CLOSED 
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HOMEMAKER AUCTION
FOR NEW MEMBERS 

 

Each club is responsible for supplying 3 items.
More details to come in January's newsletter.

January 17th
at the Scott County 

Extension Office

Reminder: 
The Scott County Extension Office will

be CLOSED December 26th through
January 2nd 

 

ORIGOMI CLASS
 

January 25th
at 10:00 AM

at the Scott County 
Extension Office

You must sign up to participate, to sign
up call (502) 863-0984

During the Holiday Open House,
FCS Extension will be working in
partnership with Scott County

Extension Homemakers to provide
a hot chocolate bar and finger

foods. 
 

All of the supplies for the hot
cholate bar are being provided by

the Extension Office. 
 

We are asking homemakers to work
the booth during the open house
and provide finger foods (if they

wish). 
 

Please sign up to work the booth
and/or provide an horderve by

calling  (502) 863-0984.

ATTENTION 
HOMEMAKERS 

 



Aug. 22ndAug. 22ndAug. 22nd
at Noonat Noonat Noon Sept. 20thSept. 20thSept. 20th

at Noonat Noonat Noon Oct. 13thOct. 13thOct. 13th
at Noonat Noonat Noon

Nov. 10thNov. 10thNov. 10th
at Noonat Noonat Noon

OCTOBER

JANUARY

AUGUST

NOVEMBER

SEPT EMBER

DECEMBER

Scott County Homemaker 
Leader Lesson Schedule 

2022-2023
All Lessons will be hosted at the Scott County Extension Office

NoNoNo
LessonLessonLesson Jan. 12thJan. 12thJan. 12th

at Noonat Noonat Noon

Leader lessons will be prerecorded this year. 
Join us at the Scott County Extension Office for
lesson lunch n' learns. We will watch the videos,

present  demos, and enjoy refreshments. 

 

Hello Homemaker

Members!

We are starting a new

Homemaker year and I

am excited for all of

the wonderful things

we will do together in

the coming months. 

I would like to get to

know each of you

better this year by

attending your club

meetings. 

Please reach out to me

at (502)863-0984 or

alivia.faris@uky.edu

with your club meeting

date and location that

you would like for me

to attend. 

Hope to see you soon! 

Alivia

Discrimination Complaint Procedure
The Cooperative Extension Service prohibits

discrimination in its programs and employment on the
basis of race, color, age, sex, religion, disability, or

national origin. To file a complaint of discrimination,
contact Rosemary Veach, UK College of Agriculture,
Lexington, KY 40546 or the Secretary of Agriculture,

U.S. Department of Agriculture, Washington, DC
20250.

 
Public Notification of Procedure for Filing a

Complaint
Any person who believes they have been

discriminated against in any Cooperative Extension
Service sponsored activity or program may file a

complaint with the Secretary of Agriculture by writing
to: USDA Director, Office of Civil Rights, Room 326-W

Whitten Building, 14th and Independence Avenue, SW,
Washington, DC 20250.



Try a new food

N E W  Y E A R
G O A L S

C I R C L E  T H E  G O A L S  Y O U
W O U L D  L I K E  Y O U  A C H I E V E

A N D  A D D  Y O U R  O W N  

Read a new book

Start Meditating

Begin a gratitude journal

Volunteer

Try a new hobbie

Travel somewhere new

Drink more water

________________________
________________________
________________________


