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Hello everyone!  
Spring is in the air! I hope everyone is enjoying this mild weather and
has been able to get outside some. 
Inside you will find flyers for upcoming events and programs, along
with the registration form for KEHA State meeting and other
educational information. 
If you have ideas for programming, please let us know, we will work
to provide as much as we can. 
Enjoy this newsletter!
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March Club Meetings

Master Clothing Volunteers 

 When: March 20th
Where:  TBD
Time: 10 AM



Project: Book Mark & Not Your

Average Pillow Case







When: March 7th
Where:  Bath Co.
Extension Office
Time: 10am

Homemaker Club Meetings
Bethel Nite:  March 9th, 5:30 pm

@ Bethel Christian Church



Country @ Heart: March 13th, 5:30
@ Slate Valley Church



Hill N' Dale: March 20th, 6 PM @

Ramsey Building OCC



Salt Lick: March 7th, 12 PM @ Bath
County Ag Center

Sharpsburg: March 3rd 11:30 AM @
Leigh's Lunchbox
Reminder: Don't forget brown bag




Paper Hugs



When: March 1st
Where: Bath County Extension office

Time: 10 AM



Sewing Day





When: March 13th
Where: Bath County Ext.

Office
Time: 9:30 AM




If your group/club would like to
promote meeting dates, news,
announcements, upcoming events, etc.
into the next months newsletter,
please email alexandra.sallie@uky.edu
with a caption, photos, etc. The goal is
to share each club/groups activities and
encourage more to be involved when
possible. Please have any information
sent or brought in by the 25th of each
month.









Save the Date:
Oct 24 –26
2023 MCV Training

Cave City Convention Center
inCave City KY

at the

nearby lodging is arranged at the Comfort Inn & Suites* 

active Master Clothing Volunteers
Classes 1990 through 2022

Details and Cost Information will follow

open to

*reservations at this hotel will be made through Jeanne 

Questions? jeanne.badgett@uky.edu

mailto:jeanne.badgett@uky.edu
mailto:jeanne.badgett@uky.edu




LAUGH & LEARN
PLAYDATE




Join our 12-month Laugh and Learn Playdate Program
that targets school readiness objectives! Each month

offers learning activities that are relevant to
children's development and will coincide to help

celebrate holidays and season festivities. 
Each session will be held at the Bath County AG

Center, the 3rd Friday of each month from 1:30 PM -
3:30 PM. 

Free for all children 3-5 years old and all children
must be accompanied by an adult.

Lessons will include a book, craft, fine & large motor
activities. 

For more information, contact our office at 
606-674-6121 or scan the QR code.

1:30 PM - 3:30 PM

Its Free!

Registration
Required!

Date: 
March 17th

Theme: Rainbows 



A fun combination of bingo,
exercise and health education.

When: Every Tuesday & Thursday in August
Where: Bath County AG Center

Time: 2  PM

Registration information will be
provided closer to starting date.



Download this and past issues 
of the Adult, Youth, Parent, and

Family Caregiver Health Bulletins:

http://fcs-hes.ca.uky.edu/

content/health-bulletins

M A R C H  2 0 2 3

PREVENT POISONINGS IN YOUR HOME
N ational Poison Prevention Week 

raises awareness of poison 
prevention during the third full week 
of March every year. Poisoning occurs
when someone ingests a substance that
can cause sickness or death. That can
mean they swallow it, breathe it, touch 
it, or splash it in their eye. Sometimes,
it is the substance itself that is
dangerous because it is not meant for
the body. 
But often, poisoning happens when a
person ingests too much of a
substance, or misuses a substance,
mixes it with other substances, or it is
contaminated in some way before
ingestion.

The American Cleaning Institute 
reports that 90% of all poisonings 
occur in the home. Even though it is 
the one environment you think people 

http://fcs-hes.ca.uky.edu/content/health-bulletins
http://fcs-hes.ca.uky.edu/content/health-bulletins


REFERENCE:

https://www.cleaninginstitute.org/prevent-poisoning-home
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Poison prevention at home starts with 
reading product labels. Turn on the lights, 
get your glasses, and read product labels, 
even if you use the item often. This includes

medications, cleaners, repair products such as
glue, or project supplies like paint and stain.

Pay close attention to products whose 
labels include words like “Caution,” “Warning,” 
“Danger,” or “Poison.” If you have any questions 
about how to use or store the item, call the toll-
free number found on most product labels.

would have the most control over and would

therefore be the safest. This statistic highlights

the need for adults to make good choices in

their homes. They need to pay attention when 
it comes to household products that can be a

danger to themselves and their family members.

There are some simple tips you can share 
with your friends and family to help keep

poisoning accidents from happening:
• Always read and follow product label directions 
for proper use, storage, and disposal.
• Store cleaning products in a closed 
area that is away from food and not 
accessible to young children or pets.
• Store products in their original containers and keep 

the original label intact. Product use and storage, 
disposal instructions, precautions, and first aid 
instructions vary according to their ingredients.
• Do not mix cleaning solutions or other chemicals.
• Keep medications in a secured area out of the 
reach of children. Supervise children when they are 
taking a medication, even vitamins or supplements. 

• Consult your pharmacist about taking 
multiple medications at once and taking 
any over-the-counter medications along 
with prescription medications. Never take a 
medication prescribed to someone else.

Keep the number to Poison Help Line 
(below) posted in an easy-to-find place 
in your home and in your phone.

If you think someone may have ingested or 
otherwise been exposed to a harmful product, 
call the Poison Help Line at 1-800-222-1222. 
This national number will connect you with your 
local Poison Control Center.

If the person is in distress, call 911 immediately.

Read the label

Share safety with others

Call for help

Keep medications in a secured area
out of the reach of children. 

Never take a

medication


prescribed to

someone else.



Makes 14 cups
Serving size: 1 cup
Cost per recipe: $9.11

Cost per serving: $0.65

Nutrition facts
per serving: 

Recipes from the 2023 Food And Nutrition 

RECIPE CALENDAR

This institution is an

equal opportunity

provider. This material

was partially funded by

USDA’s Supplemental

Nutrition Assistance

Program — SNAP.

• 2 tablespoons olive oil
• 1 large onion, diced
• 1 can (46 ounces) no-salt-
added tomato juice
• 2 cans (15 ounces) pinto 
beans, drained and rinsed
• 1 can (15 ounces) black beans, 
drained and rinsed
• 1 can (15 ounces) no-salt-
added corn, drained
• 1 can (15 ounces) no-salt-
added diced tomatoes
• 3/4 cup dry brown rice
• 1 packet reduced-sodium 
taco seasoning mix
• 2 tablespoons garlic powder
• 1/2 tablespoon cumin
• 4 cups water

Optional toppings: cilantro, cheese, 
diced onion, crushed tortilla chips, sour 
cream, jalapeno, hot sauce, or avocado.

Wash hands with warm 
water and soap, scrubbing 
for at least 20 seconds.
Heat olive oil in a large pot on the
stovetop over medium heat.
Add diced onion and stir well.
Cook and stir for 4 to 5 minutes or
until the onion starts to turn clear.
Add remaining ingredients 
and bring to a boil.
Reduce heat to low. Cover 
and simmer for 40 minutes, 
or until rice is tender.
Just as you would a taco, top each
bowl of soup with ingredients 
like cilantro, cheese, diced onion,
crushed tortilla chips, sour cream,
jalapeno, hot sauce, or avocado.
Refrigerate leftovers within 2
hours.

220 calories; 
3.5g total fat; 
0g saturated fat; 
0g trans fat; 0mg

cholesterol; 340mg

sodium; 40g total

carbohydrate; 5g

dietary fiber; 6g total
sugars; 0g added

sugars; 10g protein;

0% Daily Value of

vitamin D; 6% Daily

Value of calcium; 
10% Daily Value of

iron; 15% Daily Value

of potassium.

Source: 
Andrea Wilde, 
Staff Support, 
Northern KY; and 
Martha Yount, 
Nutrition Education 
Specialist, University 
of Kentucky 
Cooperative 
Extension
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Vegetarian Taco Soup


