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NEWS & EVENTS 
Join us for “Food Talk” 

     The Expanded Food and Nutrition Education 
Program (EFNEP) teaches healthy eating on a 
budget. Families learn how to stretch their food 
dollar, eat healthier meals and snacks, and     
reduce the risk of foodborne illness. EFNEP is 
federally funded and offered nationwide. 
     EFNEP staff has been working diligently to 
accommodate the changes caused by the       
ongoing pandemic. In lieu of having in person 
classes and a cooking demonstration, we are 
now able to offer the eight ‘Food Talk’ sessions 
virtually via Zoom. Our Zoom accounts are      
licensed via UGA and are password protected,  
to ensure the privacy and security of our           
participants.  
     Joining zoom will be simple and easy either 
by phone or via computer. Joining the link can be 
done from the convenience of your home or    
location of their choice.  Educational extenders 
are available to participants along with a “Meals 
in Minutes Cookbook” and a University of     
Georgia certificate of completion of the program 
at the end of the 8 sessions with participation of 
at least 6 sessions. Participants can sign up by 
contacting the Elbert County UGA Extension   
office at 706-283-2037. 
     Here is an opportunity to learn some          
wonderful resources to help make obtaining food, 
healthy grocery shopping, and meal planning a 
little easier absolutely FREE. 
     We are excited about the ability to continue 
programing and are happy to share in this     
partnership with you.  
 
Jennifer Downer-EFNEP Program Assistant 

TEL: 706-283-2037 

EMAIL: JENNIFER.DOWNER@uga.edu 

WEBSITE: extension.uga.edu  

A fellow CAES Extension Agent shared this 
earlier today. We’ve shared TWO articles about 
it this week. PLEASE, please, PLEASE do NOT 
OPEN or PLANT seeds from China. This could 
be detrimental to our local environment and  
agriculture. We can help you get seed packets 
to the right place. Bring them to our office if you 
do not want to contact the GDA Seed Lab. 

What Are These “Seeds from China” 

mailto:JENNIFER.DOWNER@uga.edu
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FAMILY & CONSUMER SCIENCES 
Summer Food Safety While Traveling 

By Christa Campbell 

Summer usually means travel, somewhere. Whether it is the beach, mountains, or just a day-trip it is 

fun to hit the road and take along favorite travel foods. It may be picnic foods such as pimento 

cheese sandwiches, fried chicken, and deviled eggs; or food to cook on the grill upon arrival at the 

destination. Regardless, food safety is important. Plan to pack the food carefully and safely this  

summer. 

Start with a clean cooler with plenty of cold source. What can be used as cold sources? Ice, frozen 

gel-packs, frozen bottled water, and frozen food are all great cold sources that will keep the cooler 

temperature safe. Dangerous bacteria can multiply rapidly at temperatures between 40°F and 140°F, 

the temperature danger zone. Monitor the temperature with a refrigerator thermometer placed in the 

warmest part of the cooler. Food left in the danger zone for more than 2 hours should be discarded, 

1 hour if the temperature is above 90°F. 

Packing a cooler correctly is important. Start by taking perishable foods directly from the refrigerator 

or freezer. Cooking meat and poultry before packing is also a good idea. Raw meat and poultry can 

be frozen in order to stay cool longer; wrap carefully and pack into a separate cooler, if possible.   

Always pack raw meat and poultry in the bottom of the cooler or in a separate cooler to protect other 

perishable and ready-to-eat foods from cross-contamination. Raw meat and poultry juices can     

contain dangerous bacteria. Use a double wrap in re-sealable zipper food storage bags or             

disposable containers with snap-on lids to keep raw meat and poultry juices from contaminating 

foods, utensils, and surfaces. 

A full cooler will maintain cold temperatures and keep food out of the temperature danger zone   

longer. Replenish the cooler with ice as food is removed. While traveling, plan to store the cooler   

inside the air-conditioned vehicle while traveling and insulate the cooler by wrapping it with the picnic 

blanket. Keep the cooler out of the direct sun and in a shady location once the destination is 

reached. It’s just as important to keep the cooler lid closed as it is to keep the refrigerator door  

closed at home. Take all needed items out at one time, instead of one at a time. Pack drinks in a 

separate cooler that will be opened more often, so the temperature of the cooler with perishable 

foods does not rise into the danger zone. 

Upon returning home take time to empty and wash the cooler thoroughly with hot, soapy water; then 

rinse and air dry before storage. And, repeat the cleaning process again 

before using the cooler for the next trip. Keep summer time enjoyable   

by hitting the road with good food that is safe to eat. Take time to pack 

coolers carefully to keep perishable foods cold and out of the             

temperature danger zone. 

Source: http://www.fsis.usda.gov/wps/portal/fsis/topics/food- safety- edu-
cation/get-answers/food-safety-fact-sheets/safe-food- handling/handling-
food-safely-on-the-road/ct_index 
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So Easy To Preserve                                                 
The University of Georgia is pleased to announce a 

6th  Edition of its popular cookbook,                          

So Easy to Preserve. Chapters in the 388-page book 

include Preserving Food, Canning, Pickled Products, 

Sweet Spreads and Syrups, Freezing and Drying.                  

So Easy to Preserve cookbooks are $18 each and 

make wonderful gifts,  

come by the office to purchase one. 

Upcoming Webinars                                                 

AG & NATURAL RESOURCES 

Understanding & Interpreting Forge Tests  

It’s no secret that forage tests are very          

important for a successful livestock operation. 

However interpreting those results and under-

standing the management implications of those 

results can be challenging. I reached out to 

Lawton Stewart to speak on this subject on   

August 31 at 7:00 PM. Please share this with 

your livestock producers in your county and feel 

free to attend yourself if you need a refresher 

as well.  

Below is the link to join the meeting. All you 

have to do is click the link below and then     

select “join with computer audio” if you are on  

a computer. You can unmute yourself on the 

bottom left of the screen to ask questions or 

simply type them into the chat box. You can  

also watch via your smartphone as there is a 

Zoom app as well.    

https://zoom.us/j/8982569952 

https://zoom.us/j/8982569952
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Christa Campbell 
      County Extension Coordinator and County Extension Agent, FACS 
      christaa@uga.edu  |  706-283-2037 
 

County Extension Agent, ANR | uge1105@uga.edu | 706-283-2037 

 

Lauren Macias-Dye 
       County Extension Agent, 4-H | lmdye@uga.edu  | 706-283-2037 
         

Sophie Walsky                                                                                                                                      
 County Extension 4-H Program Assistant | emiko.walsky@uga.edu | 706-283-2037   
 

Jennifer Downer     
 County Extension EFNEP Program Assistant | Jennifer.downer@uga.edu | 706-283-2037                                 
  

Trisha Willis 
     County Extension Administrative Assistant | trisha.willis@uga.edu  | 706-283-2037 

Elbert County Extension 
1088 Ruckersville Rd. 

Elberton, GA 30635 
 

Phone: 706-283-2037 
Fax: 706-283-2038 

 

Office Hours: 
Monday - Friday 
8:00am - 5:00pm 

Closed 12:00pm-1:00pm 
 

Visit our website at: 
www.ugaextension.org/elbert 

 

Follow us on Facebook! 
UGA Extension - Elbert County 

Elbert County 4-H 

CONTACT US 

The University of Georgia College of Agricultural and Environmental Sciences (working cooperatively with Fort Valley State University, the U.S. Department of Agriculture, and the counties of Georgia) offers its 
educational programs, assistance, and materials to all people without regard to race, color, religion, sex, national origin, disability, gender identity, sexual orientation or protected veteran status and is an Equal 

Opportunity, Affirmative Action organization. 

4-H & YOUTH DEVELOPMENT 
Elbert County 4-H 2020 Awards Recognition Ceremony 

We are so disappointed that we will not be able to meet face 

to face this year for our Annual Awards Banquet, but all of 

your hard work will still be recognized! Join us for the 

presentation of Elbert County 4-H high achievers in District 

Project Achievement, SAFE, Horse Programs, and Judging 

Programs. Winners will be honored in an online presentation 

hosted by our Senior Board. Date and time of live presenta-

tion TBA. Honorees will be contacted directly. 

Cloverbud STEAM Video Series 

Stay tuned for our Cloverbud video series on Science, 

Technology, Engineering, Art, and Mathematics!         

Cloverleaf, Junior, and Senior 4-H students will host      

videos demonstrating how to do fun challenges and    

experiments with tinfoil boats (buoyancy), craft stick     

catapults (simple machines), marshmallow and toothpick 

shapes (geometry), chromatography (chemistry), lava 

lamps (liquid density), and lemon volcano (chemical    

reaction producing carbon dioxide). 

Elbert County Animal Ambassador Video Series 

Meet the animal volunteers that help with Elbert County 4-H      
programming! Watch our weekly videos featuring 4-H students and 
our animal ambassadors. These animals have educated and     
entertained many people at the fair, the schools, field days, and in 
programming at the 4-H Center. Quillie Jean King is an African 
Pygmy Hedgehog. Frappe is an American Quarter Horse. Cocoa is 
a Mini Rex Rabbit. Bodie is a Labradollie. Melody, Harmony, and 
Rhythm are Pygmy Goats. Venom and Medusa are the famous 
Snake Baby Twins (Quarter Horses). Golden Lace Wyandotte 
hens assisted our Poultry Judging Team. June Bug is a potbellied 
pig.  

http://ugaextension.org/elbert

