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G R I L L I N G  S A F E T Y  A N D
N U T R I T I O N  R E M I N D E R S

The scent of charcoal and delicious meats and

marinades cooking on the grill are sure signs of

summertime. As we spend more time cooking

outdoors, it is important that we also remember

food safety and nutrition. 

Food safety ensures that food is prepared and

cooked in a way that kills harmful bacteria that

cause foodborne illness. Many grilling food safety

practices are the same as with indoor food

preparation. 

Wash your hands for at least 20 seconds with soap

and warm water before and after handling all

food.                                     Continued on Page 2

Sincerely, 

Alivia Stevens
Scott County Extension
Agent for Family and
Consumer Sciences 
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Grill Safety Scrap Buster Class

Source: Annhall Norris, extension specialist 
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THRILLof theGRILLContinued from Page 1
Do not cross-contaminate raw and cooked foods. Wash cutting boards, utensils and dishes before
preparing each new item and always use a clean platter when removing foods from the grill. 
Safely defrost frozen foods in the refrigerator, microwave or in cold water. Never thaw food at room
temperature. If your recipe requires you to marinate your food, do so in the refrigerator. Make
enough marinade to divide between raw meats and the sauce. Do not reuse marinade that was
placed on raw meats as a sauce on cooked foods. Juices from raw meats can contaminate cooked
food. 
When grilling, use a meat thermometer to make sure the meat is cooked to a high enough
temperature to kill any bacteria. Cook ground meats, including beef, pork, lamb and veal, to an
internal temperature of 160 degrees F. Other cuts of these meats, including steaks, roasts and
chops, need to reach 145 degrees F after a 3-minute rest period. Grill all chicken and poultry to an
internal temperature of 165 degrees F. Without using a meat thermometer, you may be tricked into
thinking a meat is cooked before it actually reaches a safe temperature, because the outside of
meat browns quickly on the grill. All grilled meats need to maintain a temperature of 140 degrees F
before serving. Accomplish this by keeping meat on the side of the grill away from direct heat or
placing it in an oven warmed to 200 degrees F. 
While meats are the first foods that often come to mind when we talk about grilling, they are not the
only foods that are tasty when cooked on the grill. You can grill a lot of fruits and vegetables.
Peaches, pears, pineapples, bananas, apples and melons grill well. Select firm fruit that is not too
ripe. Over-ripe fruit can end up too soft when grilled. You can enhance their flavor by applying olive
oil or lemon juice before placing them on the grill. 
Place firm vegetables like corn on the cob, asparagus and eggplant directly on your grill’s cooking
grid. Brush with olive oil and season with fresh herbs. Frequently turn vegetables to keep them from
burning. Wrap smaller or chopped vegetables, along with a little oil and seasoning, in aluminum foil
before grilling. 
Cooked food should not set outside for more than two hours. If it is warmer than 90 degrees F, then
food should not set out for more than one hour. 
More information about nutrition and food safety is available at the Scott County office of the
University of Kentucky Cooperative Extension Service. 



Recipe 
THIS

MONTH'S

4 : OFFICE CLOSEDth

7 : Planning Meeting for Bluegrass Area
@ 10:00 AM

th

15 : Elkhorn Creek Quilt Guild Picnic
Meeting @ 6:00 PM

th

17 : Needlework Club @ 1:00 PMth

29 : Upcycling: Scrap Buster Class Sun
Flower @ 10: 00 AM

th

August 7 : Homemaker Council Meeting
@ 10:00 AM

th
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Health BulletinsHealth Bulletins
Scan here to read full issues! 

Upcoming Dates to Remember 

Homemakers, have a great summer break!
We will see you for the 2025-2026 program
year kick off on August 19 ! th

Continued on page 5

Spilling the Tea about Tea



Preorder Now!Preorder Now!
Scott County Homemaker

Holiday Cookbook 
Reprint from 1973 

$10.00 
Preorder now - pay when 

you pick up
To preorder call 
(502) 863-0984

Pink and Green Sheets 

Hello Everyone! 
I’m so excited to kick off a brand-new Homemaker
year this August, full of lessons, laughter, and
meaningful community service! Our year will
officially begin with a training on August 19th, and
we’d love for everyone to join, new faces and
returning members are all welcome. More
information on this training will be provided in the
August Newsletter; it’s going to be a great start to
another fulfilling year together. Just a heads-up, I’ll
be out for a couple of weeks this month as I’ll be
away on my honeymoon in Ireland, but I can’t wait
to come back and jump into the year, starting with
our scrap busters class on July 29 .th

See you soon! 

Alivia Stevens 
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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 -

Pink and Green Sheets will be available in the August
Newsletters. If you would like to save the 2025 lesson dates
they are as follows: Sept. 5 , Oct. 3 , Nov. 3 , and Dec. 9   th rd rd th

cookbook 

Our office will
be Closed on

Friday, July 4  th

Adult Quilt Class
First Class September 11  th

at 5:00 PM
Benninger and Experienced

Quilters Welcome!
To sign up call: (502) 863-0984
More information to come!    

https://www.google.com/search?q=scott+county+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+county+extsnion+office&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMg8IAhAuGA0YrwEYxwEYgAQyCQgDEAAYDRiABDIICAQQABgWGB4yCAgFEAAYFhgeMggIBhAAGBYYHjIGCAcQRRg80gEIMzgyM2owajeoAgCwAgA&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8


Let’s Spill the Tea on Tea 
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Upcycle your scraps and leave with a flower shaped wreath!

Scrap Buster Class

Results will vary, this photo is just

an example, your final product

will look different. 

Bring your scrap fabric and create a summer wreath for your door. 

Wreath rings will be provided to all participants and a limited amount of scrap fabric
will be available. You are also encouraged to bring your own scraps from home. You

are also welcome to bring your own embellishments (buttons, ribbons, etc.) too. 

We will also discuss ideas for upcycling and how to prevent more textiles from
entering out landfills. 

At the Scott County
Extension Office

July 29  at 10:00 AM th

Space is limited and you
must call to register. 

To sign up call: (502) 863-0984 

https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8

