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Warm sunny weather encourages outdoor activities like walking, cycling, swimming,
or a friendly game of wiffle ball. Take advantage of a local or state park and all their
offerings this summer by planning a picnic with family or friends. Summer is also
peak season for many fruits and vegetables. It makes sense to combine them. But
bacteria can grow rapidly in warm weather. Keep your family and friends from
getting sick by following these food safety picnic tips. 

Have a way to wash your hands. It’s not always easy to wash your hands at a
picnic. You may be in an area where restrooms or hand-washing facilities are not
available. Pack extra bottled water, soap, and disposable towels for hand-washing.
You can use hand sanitizer or hand sanitizing wipes (these are different than
disinfecting wipes used for cleaning) as a backup option if necessary. 

Pack smart. Take only the amount of food you’ll eat. Pack small quantities of food
so there is no food waste or leftovers to worry about. You can plan a picnic with
simple nutritious menus like peanut butter and jelly on whole-grain bread or
crackers, fresh fruits and vegetables, yogurt-based dips, baked chips or pretzels,
and mixed cheeses. Bring bottled water or try flavored or infused water to keep
hydrated while outside.
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Keep food out of the danger zone. When traveling with food, keep cold foods
cold and hot foods hot. Bacteria multiply quickly between 40 degrees F and 140
degrees F - the danger zone. 
Use a cooler when transporting perishable food to keep temperatures at 40
degrees or below to limit bacterial growth. This includes cut fruits and vegetables.
You can use frozen water bottles, gel packs, or zipper bags of ice to keep food
cold. Place the cooler inside the air-conditioned car when traveling and not in the
trunk. Store it in the shade once you’ve arrived. Do not take hot food on a picnic
unless you have a way to keep it 140 degrees F or above during transport and
serving. 

Separate raw from ready to eat food. If you plan to grill during your picnic, make
sure to transport raw meat in a different cooler than other foods. Bring plenty of
plates and utensils so you don’t place cooked meat (or other food) on the same
plate that held raw meat or its juices. Remember to bring a meat thermometer to
ensure grilled food reaches the proper internal temperature. Cook beef burgers to
160 degrees F, pork chops to 145 degrees F, chicken to 165 degrees F, and hot
dogs according to the package directions. Consider grilling vegetables too. You
can cook them right on the grill or in a foil packet to your desired doneness.

Don’t let food sit out. Food should not remain at room temperature for more than
two hours. Throw away any leftovers that have been sitting out for more than two
hours, 1 hour if the temperature is above 90 degrees F.

With a little planning, you can make your next picnic a safe and healthy outdoor
event. For more information on food safety and dining outdoors, contact your local
Extension office.

Source: Annhall Norris, Food Preservation and Food Safety Extension Specialist

Reference
https://www.foodsafety.gov/keep-food-safe/food-safety-by-events-and-seasons#spring
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Homemaker Happenings

. .

The Kentucky State Fair in 2024 will take place from
August 15th to 25th. We invite everyone to attend the fair
and explore the fantastic exhibits and entries on display!

Lynnette Allen
Extension Agent
For Family & Consumer Sciences Education
Breckinridge County

August 15th                Registration Due for Lincoln Trail Area Homemaker Kick Off
August 20th                Lincoln Trail Area Homemaker Kick Off
August 15th - 25th      Kentucky State Fair
August 28th                Wits Work Out
August 28th                Healthy Homes, Healthy Habits

2024 KEHA Cultural Arts Contest
Show off your creative talents by entering the 2024 contest.
The complete list of rules is included with your newsletter or
contact the Extension Office for a copy. 

Turn in your entries at the Extension Office by 4 p.m. CT on
Friday, October 18th with your name, category and
subcategory. Local blue ribbon winners will advance to the
area contest on Friday, October 25th in Marion County. 

Deadline:
Friday,

October 18th

If you have questions or need more information call us at (270) 756-2182



Homemaker
Club

Date/Time Location

Cloverport
Monday, September 23rd

1 p.m. CT

Cloverport
Methodist

Church

New Heights
Monday, September 16th 

10 a.m. CT

Extension
Community

Building

Countryside TBA TBA

Irvington
Tuesday, September 17th 

11:30 a.m. ET
Lincoln Trail

Christian Church

Sunshine
Sisters

TBA
Extension

Community
Building

Flower Rangers
Friday, August 30th 

6 p.m. CT
Extension Office

Basement

Homemaker 
Club Meetings

Roll Call & Thought of the day for August

Roll Call: How do you beat the heat during the “dog days” of August?
                            

Thought for the Day: "Out along the edges, Always where I burn to be”
-Danger Zone, Kenny Loggins 1986



morning refreshments
creating a welcoming community
running effective meetings

Lincoln
Trail Area 
Homemaker kick off
Kick off the 2024-2025
Homemaker year with
your friends from the
Lincoln Trail Area!  

august 20

10am - 12:30pm ET
9am - 11:30pm CT

Hardin County
extension office

Please call the Breckinridge County
Extension Office by August 15 to register
(270) 756-2182





Resources for all ages!
Everyone is invited.



August 28th 1 p.m. CT

Healthier choices, Fruit and Vegetables
Healthy Habits for the New Year

September 11th 1 p.m. CT

October 2nd 1 p.m. CT

November 6th 1 p.m. CT

December 4th 1 p.m. CT

Affordable Meals & Smart Spending

Food Safety & Healthy Homes

1

2

3

Healthy Snack & Beverage choices
Healthy Cooking
Time Well Spent

4

5

Reading Labels and
Stress Free Holidays

HEALTHY HOMES
HEALTHY HABITS

Breckinridge County
Family & Consumer Sciences

Join us every month for sessions dedicated
to making healthier choices for our homes.
During these sessions, we will talk about

embracing healthier food and home practices
Participants will receive FREE kitchen incentive items and
have the opportunity to taste-test nutritious recipes.

All sessions will be held in the Breckinridge
County Extension Office Basement
For more information contact 
Tasha Tucker or Lynnette Allen 

at (270) 756-2182



MARKETMARKET
FARMERS’FARMERS’

Breckinridge County
Agricultural and Natural Resources

 For more information contact us at 
270-756-2182

 Funded in part by Kentucky Agricultural Development Funds 

Open every Saturday
6:30 a.m. (ct)

until  products are sold
 

Open every Tuesday
3 p.m. (ct)

until  products are sold

1377 South Hwy 261, Hardinsburg, KY
Breckinridge County Extension Office 

Extension Farmers’ Market and Educational Facility

NOTE: DATES ARE SUBJECT TO CHANGE BASED ON PRODUCT AVAILABILITY

Accepting WIC and Senior Citizens’ Market Card
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Open June 15 thru October 2024
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Relaxed group setting

Recipe sampling

Nutritional Information

Door prize

FREE

CONTACT US

September Guest Speaker:
Katy Walker, LCSW 

UK Healthcare

Support Group
Diabetes

Breckinridge County Extension Community Building
1377 S. Hwy 261, Hardinsburg, KY 40143

Call 270-756-0711 or 270-756-2182 for more information

Tuesday, September 10th 
1:30 - 2:30 p.m. CT













Stay Connected

Breckinridge County Extension Office
1377 South Highway 261
Hardinsburg, KY 40143

breckinridge.ca.uky.edu
facebook.com/breckinridgeextension

Monday through Friday
8:00 a.m. - 4:30 p.m. CT

Lynnette Allen
Extension Agent
For Family and Consumer Sciences Education
Phone: (270) 756-2182
Email: lynnette.allen@uky.edu


