
The February Extension Homemaker Council meeting
will be held on Monday, February 24th, at 5 PM at the
Russell County Extension Office. At this meeting, the
council will flesh out new fundraisers and community
service projects for the year.  

An “Understand Your Learning Style” program will be
held on February 24th at 4 PM. Please call to RSVP by
02/17/25. 
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Homemaker Council News
Thought

of the
Month: 

"On your
marks, get

set, go"
Bicycle Race
 Queen 1978   

Roll Call:
Have you

ever
participated
in a race or

contest?
What

happened? 



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.  

Goodie Bags for EMS and Road
Department

60 bags were made from your donations to go to the
road crews who treat our roads! The local EMS was also

greatly appreciative of your goodie bags.   



Club Meeting Information

Homemakers On the
Go 

The Homemakers On the Go
will meet on Wednesday,
February 12th, at 10 a.m.,  at
the Extension Office to travel to
Somerset for lunch at
Serendipity’s (113 Trade Park
Drive, Somerset). Please call
270-866-4477 to RSVP by
February 7th. 

Sunset Club 
The Sunset Club will meet on
February 18th, 6 p.m., at the
Extension Office for
fellowship, learning, and a
craft. Please reach out to
Susan Adams for more
information. 

The Piecemakers Quilt
Guild

Crafty Bees
The Crafty Bees will meet on
February 25th 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 February 17th, 5
p.m., for a beginner crochet
class, taught by Melonie
Eubank. Please RSVP with
Caitlyn Helm or the Extension
Office by February 14th. 

The Quilt Guild will have a
quilting retreat on February
10th from 9 a.m. to 6 p.m. at
the Russell Springs
Community Center. Please
reach out to Cindy Mills to
register by February 1st. 



Dry milk, also known as powdered milk, is a shelf-stable milk option found
typically in the middle of the grocery store. This is a form of milk that had the
water fully evaporated to extend the shelf life of the product. Using dry milk may
prevent food waste and save food dollars in the long run. By mixing it with water,
you can reconstitute it to its true milk form. Fortified dry milk has the same
beneficial nutrients as fresh milk; however, once reconstituted, the taste and
texture may differ.

You should store dry milk in an airtight and waterproof container. Keep it in a
cool place away from moisture and strong-smelling foods, such as garlic,
bananas, and onions. Refrigeration will extend the shelf-life.

There are two types of dry milk that will impact how you make it: instant and
non-instant. You can mix instant powdered milk with cold water and it will
reconstitute quickly. You should mix non-instant powder with warm water initially
and stir until it is dissolved then stored in the refrigerator to finish mixing and to
cool. While you can consume instant milk immediately, some report improved
taste and texture once it has been refrigerated for a few hours. Generally, 1 1/3
cups of instant, nonfat powdered milk mixed with 4 cups of water will yield 1
quart of skim milk. Check product packaging to confirm the amounts. Once you
add liquid, store in an airtight container in the refrigerator and use within five
days.

You can use reconstituted dry milk in the same way you would use fresh milk in a
recipe. It is a great option for baking and cooking, as well as in smoothies,
shakes, coffee, and tea. You can also add dry milk powder to dry ingredients in a
recipe for a boost of protein, calcium, and vitamins and minerals. Add it to
homemade pancake mix, or for a savory option, include it in a seasoning mix for
meatloaf or meatballs.

Dry milk is a versatile and convenient ingredient for recipes. Lasting months with
proper storage, it can save food dollars. It contains the same beneficial nutrients
as fresh milk, and you can use it in the same ways. Give it a shot next time you
are grocery shopping.

Reference: “Let’s Talk About Dry Milk!” Plan Eat Move Blog
https://www.planeatmove.com/blog/lets-talk-about-dry-milk/
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What is Dry Milk and How Do You Use It?

https://www.planeatmove.com/blog/lets-talk-about-dry-milk/







