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January 26 @ McCracken Co. 
Champion Foods Info Session

Feb. 15 @ 12:30 - 5:30
Blood Drive

Feb. 20 @ 2:00 pm & 6:00 pm
Craft Class

March 1 @ Graves Co. Ext Office
Area Cultural Arts Day

March 1 @ 10:00 
Laugh and Learn Playdate

March 4 @ 3:30
Homemaker Council Meeting

March 12 @ 7:30 am
Chamber Breakfast

March 15 @ Graves Co. Ext Office
MCV Adult Embroidery Class

March 16 @ Immanuel Baptist Church
Cinderella’s Closet

Happy February! 

Be sure to look at the Calendar
at a Glance to see what is
coming up! 

Also, as a reminder for the
Lesson Leaders, if you are
wanting to attend the lesson at
one of the Lesson Hubs please
be sure you call ahead of time to
ensure you have all the materials
for your club. Otherwise,
materials are available at the
office. 

If you have any questions please
call the office. 

Sarah E. Drysdale
Extension Agent for 
Family and Consumer Science



KEHA News
Contests, Scholarships, and Grants – March 1 is the deadline for
most KEHA contests, scholarships, and grants. Please see the
KEHA Manual for these materials, copies can be be picked up at
the office. For questions regarding any of these opportunities,
contact the officer or chairperson listed in the Manual.

KEHA Merchandise – The KEHA website and merchandise order
form has been updated to reflect items currently in inventory.
New items include a two-handed potholder, a sewing kit, a
toothpick holder, a whisk, and a collapsible bowl. These are in
addition to the grocery bag, car coasters, regular coaster, mug,
cups, and more. View photos, access the order form, and find
contact information for Julie Hook, KEHA 2nd Vice President,
online under Marketing and Recruiting.

Be on the lookout for the State KEHA Newsletter

Lifelong Learning Series
Elements and Principles of Art
Vicki Wynn

Whether it is a drawing, painting, photograph, or even a
scrapbook page, what makes this 2-Dimensional “work of art”
visually pleasing? Why do we like what we see? The basic
elements and principles of art and design influence how we
perceive objects.

Hickman: 1/29 @ 10:00 am
Graves: 1/30 @ 10:00 am
Marshall: 2/01 @ 10:00 am
McCracken: 1/31 @ 10:00 am



Craft Class
Location: Ballard County Extension Office 

Date & Time: Feb. 20, 2024 at 2:00 pm & 6:00 pm
Cost: $5

LIMITED TO 20 PARTICIPANTS TO
REGISTER PLEASE CALL THE

OFFICE 270-665-9118 BY FEB. 16



Recipes from the 2024 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.

• 3 cans (5 ounces each) 
tuna in water, drained

• 1 stalk celery, diced
• 1/2 small onion, diced
• 3 tablespoons mayonnaise
• 5 whole-wheat mini bagels, cut in half
• 1 large or 2 small apples, 

cored and sliced thinly
• 1 cup shredded sharp cheddar cheese
• 2 teaspoons everything bagel seasoning

1. Preheat the oven broiler on low.
2. Wash hands with warm water and 

soap, scrubbing at least 20 seconds.
3. Wash fresh produce under cool 

running water, using a vegetable 
brush to scrub veggies with 
a firm surface. Dry and cut to 
prepare for this recipe.

4. In a bowl, combine the tuna, celery, 
onion, and mayonnaise; mix well.

5. On a baking sheet, toast each side 
of the bagels under the broiler.

6. Divide and spread the tuna mixture 
on each of 10 bagel halves. Top with 

apple slices and cheese. Sprinkle 
with everything bagel seasoning.

7. Return the pan under the broiler for 
3 to 5 minutes or until the cheese 
is melted. Serve immediately.

8. Refrigerate leftovers within 2 hours.

Note: This recipe is very adaptable. 
If you do not have whole-wheat bagels, 
you can substitute with English muffins, 
hamburger buns, or whole-wheat bread. 
Try everything flavored bagels and 
skip the seasoning. Substitute canned 
chicken for tuna. Use tomato slices 
or pineapple slices instead of apples 
to add variety. You can usually find 
affordable everything bagel seasoning 
at dollar stores. If you cannot find 
everything bagel seasoning, try your 
favorite salt-free herb blend instead.

Makes 5 servings
Serving size: 2 bagel halves
Cost per recipe: $7.52
Cost per serving: $1.50

Nutrition facts 
per serving: 
320 calories; 13 grams 
total fat; 4g saturated 
fat; 0g trans fat; 50mg 
cholesterol; 700mg 
sodium; 27g total 
carbohydrate; 1g dietary 
fiber; 8g total sugars; 
0g added sugars; 25g 
protein; 15% Daily Value 
of vitamin D; 25% Daily 
Value of calcium; 10% 
Daily Value of iron; 4% 
Daily Value of potassium

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

Everything Tuna Melts
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