
The January Extension Homemaker Council meeting
will be held on Monday, January 27th, at 5 PM at the
Russell County Extension Office. At this meeting, the
council plans to discuss new fundraisers and
community service projects for the year.  The
Homemaker Leader Lesson is on January 27th at 4
PM. Please call to RSVP by 01/21/24. 
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First Homemaker Council Meeting
of the New YearThought

of the
Month: 

 "Lookin' for
adventure And

whatever comes
our way" Born to Be

Wild 
Steppenwolf · 1968  

Roll Call:
 January rings in

the new year.
What adventure
do you hope to
find this year? 

Recap of the Holiday Party
The Extension Homemaker Council held its annual
holiday party on December 12th. They had a blast
listening to Mrs. Patti Lamb tell stories, doing a gift
mug exchange, and a cake walk. 



Upcoming Service Projects

Goodie Bags for the Highway Department 
The Russell County Homemakers will collect
donations of shelf-stable snacks for bad weather
goodie bags for the local and state highway
departments. Donations will be accepted starting
January 2nd and must be received by 10 am on
January 10th.

Homemaker Cultural Arts Competition
 The 2025 Extension Homemaker Cultural Arts
Competition is upon us. Russell County cultural arts
competition entries must be brought to the
Extension Office by February 26th at noon. Judging
will occur after, with a viewing of entries after 1 pm
on February 27th.

Area cultural arts will be held on Tuesday, March 10th,
in Green County.  

See categories on page 8. 



Club Meeting Information

Homemakers On the
Go 

The Homemakers On the Go
will meet on Thursday,
January 9th, 10 a.m.,  at the
Extension Office for a craft
and then travel to Jamestown
to have lunch at Giovanni's.
Please call 270-866-4477 to
RSVP by January 6th. 

Sunset Club 
The Sunset Club will meet
on January 21st, 6 p.m., at
the Extension Office for a
fellowship meeting. Please
reach out to Susan Adams
for more information. 

The Piecemakers Quilt
Guild

Crafty Bees
The Crafty Bees will meet on
January 28th at 5:30 p.m. for
their monthly meeting.
Please reach out to Melonie
Eubank for more information. 

Homemakers by Heart 

Homemakers By Heart will
meet on January 20th at 6
p.m. for basic budgeting for
the new year program. Please
RSVP with Caitlyn Helm or the
Extension Office by January
17th. 

The Quilt Guild will meet on
January 13th at noon for a
lesson on knotting off and
tucking in threads when
quilting. They will also meet
on January 27th at noon for
Sit N Sew. Please contact
Cindy Mills for more
information on meeting
locations. 



Slow cookers are electric appliances that are easy and convenient. You can use
them to make soups and stews which are budget-friendly dishes you can stretch
over several meals or feed a larger crowd. Use smaller slow cookers, in the range
of 2 to 4 quarts, to feed one or two people. Larger slow cookers, 5 to 6 quarts,
can feed larger families or gatherings. When preparing a soup or stew, make sure
to fill the slow cooker at least halfway but no more than three-fourths full. This
helps food cook evenly and reduces food safety concerns. Use the following tips
and tricks to build a soup or stew with common items you might already have in
your home.

Chop vegetables into similarly sized pieces to ensure even cooking.
Vegetables that cook well in the slow cooker are onions, carrots, potatoes,
parsnips, celery, and green beans.
Add vegetables to the slow cooker first. They cook slowly and need direct
contact with the heat.
If adding animal protein, trim the fat from the meat and cut into smaller,
evenly sized pieces. Consider tougher cuts of meat on sale such as chuck
roast, stew meat, brisket, shoulder, or ribs. The ideal cut of poultry for a
slow-cooker soup or stew is chicken thighs. Place the meat or poultry on top
of the vegetables.
When adding liquid, make sure to cover all the vegetables. The fluid level
should almost cover the meat entirely to ensure heat transfer and thorough
cooking. Common liquids used in soups and stews are water, chicken broth,
beef broth, and vegetable stock.
For soups and stews that have pasta in them, add the dry pasta about 30
minutes before serving time. This will cook your pasta without making it too
mushy.
Rinsed, canned beans, lentils, and chickpeas (garbanzo beans) are a budget-
friendly and nutritious protein source that you can add to a soup or stew at
the beginning of the cooking time.
Don’t forget to add flavor and depth using dried herbs and spices. Bay
leaves, parsley, and oregano are common in slow cooker meals. Dried herbs
will handle the heat of the slow cooker better over a longer period of time
compared to fresh herbs. If you’re making a soup or stew with no recipe, it
may take trial and error to find the level of flavor that you enjoy.
If you’re adding cream or a dairy product to the soup or stew, add it within
the last hour of the cooking time. This will preserve the texture and
creaminess of the soup or stew.

Serve your soup or stew with whole-grain crackers or toast and a side of fruit for
a well-balanced and nutritious meal. With a little information, you can take
several items you have on hand and pull together a hearty, nutritious winter
meal that requires little time and attention. 

Reference: FN-SSB.003 Putting Your Slow Cooker to Work
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Slow Cooker Tips for Warm Winter Soups & Stews
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