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August 2025

The summer months are winding down and with that
begins a new program year. In this newsletter, you will
find the information for upcoming leader lessons for
this year, and tentative dates for Homemaker Council
Meetings. Please work with your club to designate the
leader that will attend the monthly leader lesson
trainings at the office and return that form to me at the
office. Our first leader lesson training will be on August
28  and will focus on laughter in marriage. Shonda
Johnston, Clark County FCS agent will lead this one and
I know it will be a phenomenal lesson to take back to
your groups. The information she will provide will be
able to be applied to not only marriages, but all
relationships and friendships you have. Be prepared for
lots of laughs!
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Also in this newsletter we will be kicking Quilting Club
back off now that the 2025 quilt is complete. Please join
us to make a fun and simple project for yourself to take
home. 
Lastly, due to us not taking field trip to the Kentucky
State Fair this year, I wanted to offer another option for
a day trip to Hardin County who is hosting the
Heartland of Kentucky Quilt Show. I am gauging interest
to see who would like to make the trip so please call the
office if you would like to attend. 
September will begin our new program year with club
meetings and new programs. Be on the lookout on our
social media and website for NEW programs that I
would love for you to participate in. 



If you are interested in a road trip to attend the
Heartland of Kentucky Quilt Show on September
19  , please contact the office. If there is enough

interest I will drive the van for us to visit this event. 
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CLEANING YOUR GRILL

Many of us enjoy the wonderful taste of food cooked on a grill, but cleaning the grill — not so much. Regular grill cleaning is

important to help extend the grill’s life and for food safety purposes. Plus, it makes your food taste better. 

The easiest way to remember to clean your grill is to do so immediately after using it. This way, you don’t forget about it, and you are

not faced with a greasy, caked-on mess the next time you go to grill.  

You must have the right tools to properly clean your grill. These include a wire grill brush or other type of scraper, a 5-gallon bucket,

durable gloves and disposable sponges and rags. You will also need warm water and dish soap, and/or a paste comprised of 1 cup of

baking soda and 2 cups of vinegar. If you have a grill with exterior stainless-steel features, you’ll want to add a stainless-steel cleaner

or vinegar to your material list. 

After cooking, remove the food and allow the grill to continue to burn to remove residue. 

Once the residue has burned off, turn off the grill. When the grill cools but is still slightly warm, use your wire brush to remove any

remaining debris on the grates unless your grates have a nonstick coating. If they do, use either a wood or heat-resistant plastic

scraper to clean your grates. 

If your grill still has a lot of residue, you may want to soak the grates and other removable parts in either warm water and dish

detergent or a mixture of 2 cups vinegar to 1 cup baking soda. If the grill components fit in your sink, they can soak there. If not, use a

five-gallon bucket. You can use your wire brush again after the grates have soaked. Allow grill parts to air dry before putting them

back on your grill. Remember to wash your brush after each use. 

Use a disinfectant to clean surfaces like the grill’s side table that may have had exposure to uncooked meat. Keep raw and cooked food

separate by using different plates and utensils for each. 

Depending on the type of grill you have, you may have additional cleaning considerations. Consult your owner’s manual for more

information. 

More information related to grilling is available at the Nicholas Extension office. 

Clean Grill 101
Source: Sarah Hanks, senior extension associate
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