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CONGRATULATIONS to Pat Sullivan 

whose Cultural Art Entries will 

advance to the KEHA State Cultural 

Arts Competition in May. 

The next Blood Drive will be April 20 

from 12:30 to 5:30. Kevil Jr. Club is 

responsible for volunteers.

To give a donation please make an 

appointment at the 

redcrossblood.org and use sponsor 

code BALLARD. 

As we are getting into the Spring 

and Summer months this is the 

perfect time to get your Pressure 

Canner Tested! Call the office to set 

up a time to come in. 

Sarah E. Drysdale County 
Extension Agent Family and 
Consumer Science 

Phone: 270-665-9118 
Fax: 270-665-5241 
Email: sarah.drysdale@.uky.edu 
Web: http://ces.ca.u ky.ed u/ba I la rd 

Calendar at a 
Glance 

April 6@ 4:30 

Area Homemaker Annual 

Day Planning meeting 

April 10@ Hickman County 

Area Homemaker Council 

April 17@2:00 & 6:00 

Craft Class 

April 20 @ 12:30-5:30 

Blood Drive 

April 21 @ McCracken County 

MCV Hospice Quilt Project 

April 27@ Hickman County 

Best Start Parenting Program 

May 9-11, Louisville 

KEHA State Meeting 

Mayl9@ Hickman County 

MCV Hospice Quilt Project 

May 25@ McCracken County 

MCV Demin Upcycling Class 

May 31@ Graves County 

Spring Into Green 

cooperative Extension service 

Agriculture and Natural Resources 

Family and Consumer Sciences 

4-H Youth Development

Educational programs of Kentucky Cooperative Extension serve all people regardless of economic 

�. �, ... 
Community and Economic Development

or social status and will not discriminate on the basis of race, color, ethnic origin, national origin, creed, 
religion, political belief, sex, sexual orientation, gender identity, gender expression, pregnancy, marital 
status, genetic information, age, veteran status, or physical or mental disability. University of Kentucky, 
Kentucky State University, U.S. Department of Agriculture, and Kentucky Counties, Cooperating. 

LEXINGTON, KY 40546 
vp accommodated 

with prior notification. 





Craft Class
Date & pm

Location: Ballard County Extension Office
Time:

Cost: $10

& 6April 17 @ 2 pm

Limited to 10 participants!
Please call 270-665-9118 to 
register by April 12th! 



Recipes from the 2023 Food And Nutrition 

RECIPE CALENDAR

This institution is an 
equal opportunity 
provider. This material 
was partially funded by 
USDA’s Supplemental 
Nutrition Assistance 
Program — SNAP.

Nutrition facts 
per serving: 
250 calories; 9g total 
fat; 1g saturated fat; 
0g trans fat; 0mg 
cholesterol; 190mg 
sodium; 41g total 
carbohydrate; 5g 
dietary fiber; 14g 
total sugars; 0g 
added sugars; 6g 
protein; 0% Daily 
Value of vitamin 
D; 4% Daily Value 
of calcium; 10% 
Daily Value of iron; 
8% Daily Value 
of potassium.

Source: 
Brooke Jenkins, 
Extension Specialist, 
University 
of Kentucky 
Cooperative 
Extension Service

• 8 ounces small whole-wheat
pasta (shells, mini bowties,
elbow macaroni, rotini, etc.)

• 6 ounces (or 4 cups, packed) fresh
baby spinach leaves, roughly chopped

• 2 cups sliced strawberries
• 1 can (15 ounces) mandarin oranges

in 100% juice or water, drained
• 1 can (10 ounces) pineapple tidbits in

100% juice, drained with juice reserved
• 1 cup chopped pecans, cashews,

almonds (optional)

Salad dressing:
• 1/4 cup olive oil
• 1/3 cup apple cider vinegar
• Reserved pineapple juice
• 1/2 teaspoon onion powder
• 1/2 teaspoon black pepper
• 1/2 teaspoon salt

1. Wash hands with warm
water and soap, scrubbing
for at least 20 seconds.

2. Cook pasta according to package
directions. Drain and rinse under
cold running water to cool. Set
aside to continue draining.

3. Wash fresh produce under cool
running water and dry.
Cut to prepare for the recipe.

4. In a large bowl, combine the cooked
pasta, spinach, strawberries,
oranges, and pineapple.

5. Top with chopped nuts, if using.
6. Combine the salad dressing

ingredients in a separate small bowl
or jar with a lid. Whisk or shake to
combine. Add salad dressing to the
pasta salad right before serving and
toss. Or, serve dressing on the side
to keep salad crisp for several days.

7. Refrigerate leftovers within 2 hours.

Note: Add grilled chicken to 
make this an entrée salad.

Makes: 7 servings
Serving Size: 1 1/2 cups
Cost per recipe: $12.87
Cost per serving: $1.84

Rainbow Pasta Salad
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