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How Clean are Your Kitchen Towels? 
 
Have you thought about your kitchen towels and dishcloths? They 
should be changed more often than you think. Harmful bacteria can be 
transferred to a dishcloth when wiping unclean kitchen surfaces. Then 
when you use that same towel to wipe off counters, the kitchen table, 
or top of the stove, the bacteria are then spread all over the kitchen. 
How often should you change your kitchen towels and 
dishcloths? 
USDA recommends kitchen towels should be changed frequently, 
which is daily. However, it does depend on how often the towel is used 
and what it is used for. If it was used to clean up raw meat, poultry, or 
seafood juices, then it should go immediately into the laundry and a 
clean one used instead. 
How to properly wash kitchen towels: 
Wash kitchen towels on the HOT cycle of the washer and make sure 
they dry completely on a high setting. 
Kitchen Sponge Safety: 

• Do clean sponges daily. Toss them in the dish washer with a 
drying cycle or microwave a damp sponge for one minute to kill 
99 percent of bacteria, yeasts and molds. 

• Do replace sponges frequently. If your sponge starts to smell 
at any time, toss it out immediately. 

• Do store in a dry location. Also wring out the sponge 
completely after each use and wash off any loose food or 
debris. 

• Don’t use sponges to wipe up meat juices. This can increase 
the chances of spreading harmful pathogens. Instead, use 
paper towels or disinfectant wipes to clean up meat juices. 

• Don’t use sponges on countertops. This will spread germs 
from the sponge to your counter. Instead, use a paper towel or 
disinfectant wipe. 

For more tips on kitchen food safety, visit: 
Academy of Nutrition and Dietetics https://www.eatright.org/homefoodsafety 
University of Arkansas Division of Agriculture https://www.uaex.uada.edu/life-  
skills-wellness/food-safety/handling/safety-at-home.aspx 
University of Nebraska-Lincoln https://food.unl.edu/ 
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Beginning February 15, 2021, emails 
associated with the University of Arkansas 

System Division of Agriculture changed from 
@UAEX.edu to @UADA.edu. 

Please update my contact information 
to dclement@uada.edu. 

Additionally, be sure to bookmark our new 
web address: uaex.uada.edu. 
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AEHC State Meeting 2021 
June 8-10 

Wyndham Riverfront Hotel 
North Little Rock 

$90 includes 2 luncheons & 
educational classes 

Book your lodging at the Wyndham 
Riverfront by calling 501-371-9000 or 

1-866-657-4458. Ask for AEHC 
conference rate. Rates & availability 

not guaranteed after May 20. 
 

If you plan to attend the state 
meeting, contact Karen Bell Fox at 
870-692-4097 by May 19 and we will 
register you with our county group. 

June 8-10 
 
 
June 25 

AEHC State Meeting, 
Wyndham Riverfront Hotel, 
North Little Rock. 
Reorganization Forms due 
at Extension office 
Yearbooks will be available 
to pick up 

 
 

Congratulations to our own 
Karen Bell Fox 

who has been selected Vice President of 
the National Volunteer Outreach Network, 

a national affiliate of AEHC. Currently, 
Karen also serves as Cleveland County 
EHC Treasurer and AEHC Immediate 

Past President. 

COVID-19 Updates 
The Division of Agriculture remains at 
Stage III at least until May 31, 2021. 
Meetings and events are allowed with 
up to 100 people onsite with proper 
social distancing and masks. 
All meetings of 20 or more 
participants must be submitted for 
approval by the state office and, 
potentially, the Arkansas Health 
Department. 

May is AEHC Month 
Thank you EH members for all you do 
in the county and state. Your time and 
talents are an asset to our county. 
Each year during the month of May, 
Extension Homemaker Clubs 
reorganize. In the next few days, club 
presidents will be receiving their club 
reorganization packet in the mail. The 
reorganization forms for each club will 
be due June 25 to the Extension 
office. 
The 2021-2023 Yearbook will also be 
in the works during May and will also 
be ready for pick up June 25. 
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(l to r) Martha Caldwell, Charlene Dixon, Marilyn Glaze, 
Sheila Jackson, Alicia Outlaw, Beverly Harlow. Not 

pictured- Karen Bell Fox, Kaye Green. 
 

EHC Spring Council- Bee One of Us 
 

The Cleveland County Spring Council was held 
May 4 at the fair grounds meeting room. The theme 
was “Bee One of Us”. Current EH County Council 
officers were recognized for their leadership during 
the past year of Covid 19 pandemic and 
encouraged to continue in leadership as our EHC 
“beekeepers” for the county. 

 

A highlight of the evening was the recognition of 
Betty Wilson as a 68-year member of Extension 
Homemakers. She was honored with a Certificate 
of Achievement and a necklace for her membership 
and service in the AEHC organization. Joyce 
Wilson, not in attendance, was also recognized for 
65 years of membership and service in AEHC. 
Betty and Joyce paved the way for Cleveland 
County EHC in their leadership and participation 
through the years. We are so thankful for them. 

 
 
 
 
 
 
 

Marilyn Glaze (left) presents Betty Wilson (right) with a 
necklace and Certificate of Achievement for 68 years as 

an EHC member and leader. 

AEHC Spring Education Workshop 
 

Cleveland County EHC members attended the 
AEHC Spring Workshop at the Wyndham 
Riverfront Hotel in North Little Rock on April 
21. The theme of the day was “Breathe Life 
into Arkansas”. The meeting was the first 
statewide meeting together in almost a year. 
Attendees heard several speakers, including 
Terry Hartwick-North Little Rock Mayor, Dr. 
Martha Ray Sartor- Associate VP FCS and 4- 
H, Dr. Laura Hendrix-Interim Associate 
Department Head FCS, Robin Gabe-AR State 
Parks Field Interpreter, and Rhonda Sanders- 
CEO AR Food Bank. Concurrent sessions 
were also offered before lunch. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Karen Bell Fox, Immediate Past President and
NVON Vice President, presented the session “Bee-

Cause—Pollinators Feed the World” 

 
 
 
 
 
 
 
 
 
 
 
 
 

Dr. Martha Ray Sartor-Associate VP FCS and 4-H
speaks to the AEHC audience 



 

 

Skinny Strawberry Sandwich 
Yield: 4 Servings 

 
8 ounces Neufchatel cheese or low-fat cream cheese, softened 
1 tablespoon honey 
1 teaspoon grated lemon zest 
4 English muffins, split and toasted 
2 cups (about 10 ounces) sliced stemmed strawberries 

 
In food processor, process cheese, honey, and zest until well mixed, or mix in a bowl with a 
wooden spoon. Spread 1 tablespoon cheese mixture on cut side of 1 muffin half; top with ¼ 
cup strawberries. Repeat with remaining ingredients to make 8 open-faced sandwiches. Tip: 
Make cheese mixture ahead and store in refrigerator. 

 
Nutrition Information per 1 Serving:  Calories 215; Protein 7g; Sodium 277mg; Total Fat 5g; 
Carbohydrates 37g; Dietary Fiber 4g; Cholesterol 11 mg 
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