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Upcoming Meetings:  

 
Dining with Diabetes 
April 13, 15, & 19 
 
Fallsburg Homemakers 
April 20th 
 
Childhood Obesity 
April 20th 
 
Extension Advisory Mtg. 
April 18th 

 

Canning and Freezing 
Class – Granville Public 
Library 
Wednesday, June 22nd  
 

Licking Co. Homemakers 
August 12th   
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Dear Readers, 
 
Welcome spring! Many events are 
taking place in the spring and this 
newsletter is filled with information 
about medicines during vacation, 
children’s gardens, farmer’s markets, 
cleaning & sanitizing, and hard-
cooking eggs. 
 
During the month of May, remember 
to recognize our older citizens and 
celebrate Older Americans Month! 
 
Congratulations to Licking County 
Homemakers on their successful 
Spring Day! Welcome our new 
incoming officers and a big thank you 
to our outgoing officers who served 
the Homemakers for 13 years!   

I hope this newsletter gives you some 
food for thought as you stroll through 
spring. As I prepare for the summer 
months ahead, I look forward to 
meeting and working with many of you 
in the community.  
 
Happy Spring!! 
 
Sincerely, 
 

 
Shari L. Gallup, Extension Educator 
Family and Consumer Sciences 
Licking Co., Heart of Ohio EERA 
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Join with other kids from 1st to 4th grades and 
learn about fun gardening topics!  
 
The classes take place on Saturdays from 
10:00 a.m. – noon at the OSU Extension 
office, 771 E. Main St., Newark. 
 
Dates: 
 Saturday, May 28th 
 Saturday, June 25th 

 Saturday, July 16th 
 Saturday, August 20th  
 
Children will have an opportunity to harvest 
and help prepare the fixings for a fresh and 
tasty salsa. They will learn about vegetable 
gardening, weed and pest control, and the 
healthful benefits of growing fresh produce.  
 
They will also learn about planting and 
growing beautiful flowers, gardening for 
butterflies and bees and other insects in the 
garden. 
 
Games, crafts and snacks will complete the 
morning’s activities.  
 
For more information call 740-670-5315 or 
visit http://licking.osu.edu. 
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Summer Vacation and Your 
Prescription Medicine 
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Refrigerate hard-
cooked eggs in their 
shells and use them 
within one week. 

Hard-Cooked Eggs 
 

 
Place 6 large eggs in single 
layer, in saucepan. Add enough 
tap water to come to at least 1-
inch above eggs. Cover. Quickly 
bring just to boiling. Turn off 
heat. 
 
Remove pan from burner. Let 
eggs stand, covered, in hot water 
for 15 minutes for large eggs (12 
minutes for medium, 18 minutes 
for extra large). 
 
Immediately run cold water over 
eggs or place them in ice water 
until completely cooled. 
 
To remove shell, crackle it by 
gently tapping all over. Roll egg 
between hands to loosen shell. 
 
Start peeling at large end. Hold 
egg under running cold water or 
dip in bowl of water to help ease 
off shell. 
 
Refrigerate hard-cooked eggs in 
their shells and use them within 
one week. 
 
Source:  American Egg Board 



 


