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Message of the Month
As we turn the calendar to another year, I hope you find yourselves looking forward with anticipation.
All of us at K-State Research and Extension and Walnut Creek Extension District look forward to bringing
programs that are timely, innovative, and help you learn and grow. Last but not least, I hope that as mother
nature is treating us to more winter than we have had in a while, that you stay warm!

2019 National Festival of Breads
Save the date! The 2019 National Festival of
Breads will be held on June 8, 2019 at the Hilton Garden
Inn in Manhattan, KS.

This year, the contest will feature two categories. One is designated for food bloggers who actively blog about wheat foods and yeast bread. The second category is for
home bakers. A new feature this year will be LIVE judging! Come watch the judging
process, hear the comments from judges, and find out who wins!
More information about the events that day will be announced soon. Details can be
found at http://nationalfestivalofbreads.com/
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Be the MVP of your Super Bowl Party!
The big game is almost here and it’s time for a party! And where there’s a party, there’s food! Be the MVP
of your party with these food safety tips:

Clean: Prepare for the win!



Start by washing your hands with warm soapy water for 20 seconds.
Wash and sanitize all dishware and utensils.

Separate: Your best Defense!




Keep raw meat and poultry away from ready-to-eat foods.
Use a clean utensil for each dish.
Use a clean plate when going for second helpings of food.

Cook: A game winner!





Use a food thermometer to check for doneness
All poultry—1650F
Burgers and sliders—1600F
Soup and reheated foods—1650F

Chill: Don’t let the clock expire!




Keep hot foods hot and cold foods cold.
Put out food in batches.
Follow the 2-hour rule.

Mark your calendars for Ladies Day Out February 23. We will be changing it up this year. We will meet at
the Rush County Extension Office and at 10:15 a.m. to go to Professors at Hays. We will eat lunch there
(Dutch Treat) and listen to a program about their honey and mushrooms that are locally gown. Then we are
off to tour Cathy’s Breads, a home based micro-bakery. Make sure to RSVP by February 20 by contacting the
Extension office.
Lane County Extension
620-397-2806 or
866-755-1654

Ness County Extension
785-798-3921 or
877-798-3921

Rush County Extension
785-222-2710 or
800-460-9079

“K-State Research and Extension is committed to making its services, activities, and programs accessible to all participants.
If you have special requirements due to a physical, vision or hearing disability, please contact your local Extension office.
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Crockpot Chicken and Dumplings
Mix the following ingredients, place in gallon freezer bag, and freeze.
 5 boneless, skinless chicken breasts, diced
 2 (10.75 ounce) cans low sodium, low fat Cream of Chicken soup
 1 cup water
 1 large onion (or 1 cup), diced
 1/2 cup pre-cut matchstick carrots
 4 Tbs. butter, cut into chunks
 1/2 Tbs. ground pepper
 1 Tbs. fresh Rosemary
To cook: Thaw in the fridge overnight. Place in a slow cooker and cook 6-8 hours
on low or 4-5 hours on high.
Add and Stir in:
 1 cup skim milk
 1 (16 oz.) can refrigerator biscuits. Cut each uncooked biscuit into 4 pieces.
To cook: Replace lid and cook 1 more hour or until center of biscuits are not raw.
To serve: serve over noodles.

Radon Tests can be
purchased for
$5.50 at your local
Extension office.
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