
Extension Newsletter 

November 2022 
Taylor County FCS Cooperative Extension Service 

Taylor County 
1143 South Columbia Avenue 
Campbellsville, KY 42718 
(270) 465-4511 
Fax:  (270) 789-2455 
taylor.ca.uky.edu 

 

 

Sincerely, 

Taylor County Contact 

Agent for FCS  

Education Extension  

Tips for Turkey  

Leftovers 
2 

RADA Cutlery 

 Fundraiser 
2 

Memory Pillows & 

Fleece Blankets 
3 

Bazaar Information 4-5 

Painting Workshops 6 

Holiday Workshops 7 

Potato Broccoli Soup 

Recipe 
8 

Money Wise Insert 

The holidays are here and while they can be a time of celebration 
and relaxation, they can also be stressful and a time of differing  
opinions and viewpoints around the holiday table. Conflicts in  
relationships arise because each individual has a unique perspective. 
Although each person in a family brings value, it is important to  
remember that we all have weaknesses and may have been raised 
with different values. Therefore, it can take time to understand your 
family member and gain insight into their perspective. Remember, 
recover quickly from a disagreement so you don’t allow time for  
ruminating thoughts or allow ill will to fester. Success in a relationship 
is not “winning” but getting along. Here are four tips to reduce conflict 
and set a good example for others.  

Maintain respect and positive regard for the other person.  

Stay calm; avoid automatic, emotional thoughts — take a break if you 

feel yourself getting hostile.  

Don’t let resentment from an argument spill over into other parts of 

your relationship.  

Stay focused on finding a solution — don’t drag up past issues.  

 

Reducing Holiday Relationship Conflict 



Tips for Turkey Leftovers 

It’s never too early to start thinking about all of 
those wonderful turkey leftovers. There’s turkey 
chili, turkey hash, turkey salad, and the ever-
popular sliced turkey sandwich. But whatever your 
choice, be sure to follow good food safety practices 
when preparing your turkey and storing it for those 
favorite recipes over the next several days.  

First, you’ll need to start with a properly cooked  
turkey. Turkey should be cooked to an internal 
temperature of 165 degrees F. You can’t rely on 
color to tell if a turkey is done. Always use a meat 
thermometer to check for doneness. Check the 
temperature at the thickest part of the breast and 
the innermost portions of the wings and thighs.  

After dinner, don’t let food sit out on the table. 
Leftovers should be refrigerated within two hours.  
It is best to go ahead and remove all of the meat 
from the turkey. Legs and wings may be left whole, 
if desired. Place the sliced meat in shallow contain-
ers or small zipper bags and store in the refrigera-
tor if you think it will be eaten within the next 3 to 4 
days. If you’re not sure, it’s best to freeze the meat. 
Once frozen, the meat will be safe forever, as long 
as the freezer stays below 0 degrees F. But for 
best quality, use the meat within 6 months. If you 

have gravy or stuffing leftover, store those sepa-
rately. Remember to reheat the stuffing to 165  
degrees F and bring the gravy to a full boil before 
eating again.  

Start planning your leftover recipes now. Stock up 
on noodles, broth, and beans for creative soup and 
chili recipes. You may even want to try some  
specialty sandwich bread and relishes or salad 
dressings to give turkey sandwiches a new twist. 

We’re Selling 

RADA Cutlery 

Taylor County Homemakers 

are selling RADA Cutlery! 

For your order to be shipped 

in time for Christmas, they 

must be placed by the end of 

November, 

Please contact Christie 

Goodhue at (270)403-0510 
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