
AGENT’S CORNER

Looking forward to a 2025 spring and hoping it is  
finally here, bringing with it longer days, fresh
blooms, and a renewed sense of energy! As we
welcome this vibrant season, we’re excited to share a
variety of upcoming activities and events happening
with FCS programming, Bourbon County
Homemakers and in our community. Be sure to
check out this month’s newsletter for all the details—
there’s something for everyone!  If you have
questions or need more detailed information call 859-
987-1895. Mark your calendars and don’t miss out on
the wonderful opportunities ahead. 
Take special note of the ballot for the 2026-27
Homemakers Lessons.  This ballot is the last two
pages of newsletter.  This is your opportunity to
share input.
Wishing you all a joyful and lucky St. Patrick’s Day!
May your days be filled with good fortune, laughter,
and plenty of green!
I’ll leave you with this Irish blessing:
"May your troubles be less, your blessings be more,
and nothing but happiness come through your door."

Family & Consumer Sciences Agent 
Bourbon County 
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Congratulations to 
Country Friends Homemaker

for donating a total of
$630

for 4-H Camp Scholarships
Thanks to everyone that

 participated.
Total donations

$730



March 1..…........................Farm Machinery Auction

March 3-5….....….Extension Conference-Agents Out

March 13...................................Big Blue Book Club

March 17..............Levi Broeking Welcome Reception

March 19...................Peter Rabbit on WTVQ @ Noon

March 21……….....………………….GAP Conference

March 20..........................................Leader Lesson

March 20…………....………………..Council Meeting

April 14-16………….....…..……FCS Retreat-Kay Out

April 25..................................................Safety Day

May 6-8……....….….KEHA State Meeting, Lexington

June 23-28.............................. Bourbon County Fair
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For more information about the NEP calendars or
program contact the Bourbon County Extension
Office 603 Millersburg Road Paris, KY 40361 

March 7th featured recipe:

“Crunchy Air Fryer Fish’



Spring Clean Your Pantry

Spring cleaning doesn’t just apply to the house. Some items in your pantry may have
been there longer than you realize. It’s a good idea to clean out your pantry at least
once a year. Cleaning the pantry can help you use items before they expire, eliminate
expired items, and make room for new ones. Follow these simple tips when cleaning
your pantry:
1. Remove each item and look at the expiration date. Pile items into these groups:
*Expired items to throw away.
*Items expiring within the next few months.
*Items that you don’t see yourself eating and you can donate.
*All other items.

2. Wipe off containers, wipe down shelves or drawers, and get rid of any crumbs that
may attract pests.

3. Place items back on shelves with these tips in mind:
*Put items expiring within the next few months toward the front to remind yourself to
use them.
*Keep items you eat often, such as cereal, toward the front of the pantry.
*Group similar items together to avoid buying items you already have. Put all canned
vegetables together, all canned tomato products, canned fruit items, etc.
*Consider putting snack items in bins.

Source : Jeannie Noble, MS, RD
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PRESIDENT NOTES LEADER LESSON

Have you seen petite flowers poking their petals through the
snow? It is nature’s way of reminding me that spring will be
here soon. As spring approaches, the activities of Bourbon
County Homemakers increase. Please make note of all the
activities upcoming mentioned in this newsletter.
I want to commend the county International Chair, Susan
Harris and her committee for the wonderful international
dinner and presentation. If you were unable to attend this
year, make sure you plan on next year. Mallory Lowe, and
her committee for our annual fundraiser, have been busy
planning. By the time you read this we hope to have
completed another successful year of fundraising. Thank you
to all that organized, volunteered their time and donated to
this activity. All the county chairs have been busy promoting
the state contests in their educational area. I anticipate that
there will be numerous entries recognized at the state
meeting.
Last month I encouraged everyone to take some time to start
a new hobby, finish some projects, try a new recipe well FYI,  
I have not finished any projects but started several new ones
and cooked my way thru the snowy weather. I
hope each of you endured and looking forward to a
promising spring.

Elizabeth Rankin
Bourbon County
Homemaker President

“Alone we can do so lit t le,
together we can do so much”

Helen Keller

This is one of those times when say “Thank You”
does not seem like enough.  I really appreciated all
the homemakers that braved the cold to attend the
“Surprise 80th Birthday Party” hosted by my
daughter Veda, grandson, Mason and his friend
Jenna Thompson.  You as Homemakers do not
know how much I appreciated the cards, gifts and
most of all your attendance.  This sure made me
feel special.  Again, thank you.

Thank YouThank You

Connie Vaughn
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Bourbon Boot Supply
 A Paris Staple with a Heart for Community

For 15 years, Bourbon Boot Supply has been a go-to destination for high-
quality boots in Paris, Kentucky. At the heart of this successful business is
Cindy Hedges, a lifelong Bourbon County resident who has built more than
just a store—she’s built a community

t

A Local Legacy
Cindy has lived in Bourbon County her entire life, and her deep roots in the
community make her business more than just a retail shop. It’s a place
where customers become family. “I love connecting with the customers;
they are an extension of my family!” she shares.

Commitment to Community
For Cindy, Bourbon Boot Supply is more than just a business—it’s a way to give back. “I want my
customers to know how much I appreciate them! When they shop small and local, it allows me to
give back to the community,” she says. From sponsoring local ball teams to supporting various
organizations, Cindy takes pride in making a difference in Paris.

Looking Ahead
As Bourbon Boot Supply continues to thrive, Cindy is looking forward to expanding into online
sales while maintaining the personal, small-business feel of her retail store. “We will always keep
our current store size, but I want to keep up with customer trends,” she explains.

A Fun Fact
In addition to her passion for boots and community, Cindy has a unique personal preference—she
refuses to drink out of plastic containers!
With her dedication to quality products, customer relationships, and community support, Cindy
Hedges and Bourbon Boot Supply remain a beloved part of Paris, Kentucky.

Meet the People 
Behind Your Shop Local Card

Stop by Bourbon Boot Supply and thank Cindy for her support of Bourbon County Homemakers!



Eggs are nutritious and delicious, but like meat, fish, and poultry, they are perishable. Read on to
learn about food safety practices for storing and preparing eggs.

Eggs are a nutritious and versatile food. You can enjoy them for breakfast, lunch, dinner, or as a
snack. You can prepare them in a variety of ways. Food safety is important before, during, and
after you prepare eggs.

The most commonly eaten eggs come from chickens; however, you can eat eggs from
other birds like turkey, geese, quail, and duck. Egg shells have thousands of tiny holes to
allow gases to be transported to and from the contents of the egg. Nature’s way of
protecting the egg from bacterial contamination is with a coating or film on the outside of
the shell. Eggs sold in retail stores have been properly washed and sanitized to reduce
the risk of contamination from bacteria. Washing and sanitizing removes the protective
coating. Because of this, you need to store eggs in the refrigerator to reduce the risk of
bacterial growth and prolong shelf life. It is best to keep eggs in their original cartons to
help retain their moisture and prevent odor and flavors in the refrigerator from entering the
shell. Store eggs in the coldest part of the refrigerator (center or back), not in the door.
When stored properly, eggs can stay fresh for 3 to 5 weeks.

Do not wash or rinse egg shells at home before use. Cook eggs until whites and yolks are firm.
Egg dishes, like quiches and casseroles, should be cooked through. Use a food thermometer to
measure the temperature in the center of the dish. Egg dishes should reach 160 degrees F. Never
eat raw or undercooked eggs or products with eggs like batter or dough. You can refrigerate
leftover eggs and egg dishes for up to four days. When ready to eat, reheat to 165 degrees F.

Eggs can be fried, scrambled, baked, boiled, poached, and microwaved. Eggs are also used in a
variety of dishes including custards, icing, ice cream, salad dressings, mayonnaise, baked goods,
and more. The USDA advises against eating products containing raw or undercooked eggs. If
preparing a recipe that calls for uncooked eggs, use in-shell eggs that have been pasteurized.

Eggs can be prepared in a variety of ways and consumed throughout the day. Regardless of how
you choose to prepare your eggs, proper storage is important. 
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EGGS ARE 
EXPENSIVE

 
 Treat them like

GOLD!
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Extension Specialist





DEADLINE APRIL 7TH

VOTE TODAY


