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T his year, there’s a new 

item to incorporate into 

your spring-cleaning ritual: 

thoroughly examining your 

financial applications.   

Right now is an opportune 

moment to sift through your 

financial apps, checking for any 

lingering balances. If you 

discover surplus funds sitting 

idly, consider moving this 

money to a high-yield savings 

account. Such accounts often 

offer more favorable interest rates and 

increased safety, allowing your money to 

grow.   

Additionally, extend this routine to 

include any rebate or coupon 

applications you regularly use. It's easy 

to accumulate rewards and forget, but 

periodically checking these apps can 

reveal significant redeemable value. 

Converting these rewards into cash or 

depositing them into a savings account 

provides security and potentially earns 

you interest. This practice tidies up your 

digital financial footprint, enhancing your 

financial security and growth.  

The decline in cash usage underscores a 

broader shift in consumer payment 

preferences. According to a 2022 study 

by the Pew Research Center, 41% of 

Americans reported not using cash for 

any purchases within a typical week. 

This trend highlights a pivot towards 

alternative payment methods, including 

debit and credit cards, digital wallets and 

money transfer applications. Such 

statistics reflect a changing landscape 

where digital transactions are becoming 

the norm, underscoring the importance 

of managing digital finances wisely.  

Digital payment platforms like Venmo, 

PayPal and Cash App are on the rise. 

These apps offer convenience and 

flexibility, making them popular choices 

for a wide range of transactions.   

A survey conducted by NerdWallet, in 

partnership with the Harris Poll, found 

that about two-thirds of mobile payment 

app users keep funds in their accounts. 

Notably, nearly half of these users have 

more than $100 in their account at any 

given time, suggesting a significant level 

of trust and reliance on these platforms 

for financial management.  

However, this trust may be somewhat 

misplaced regarding the security of 

stored funds. While these apps excel at 

facilitating quick transfers, they 

are not designed with the same 

protective measures as 

traditional banking institutions.   

Banks and credit unions provide 

insurance through organizations 

like the Federal Deposit 

Insurance Corporation – more 

commonly known as the FDIC – 

ensuring that customers' 

deposits are protected up to 

certain limits. Unfortunately, 

many mobile payment apps do 

not offer this level of security, leaving 

users' balances potentially exposed.   

This distinction is crucial for users to 

understand, as it affects the safety and 

security of their funds. In the digital age, 

being vigilant about where and how 

money is stored is more important than 

ever, prompting a need for greater 

awareness and careful financial 

management.  

Thank you 
Club 
Members 

We collected 

360 medicine 

bottles for 

Matthew 25 

Ministries. 

Spring is the time to organize, clean up your financial apps 
Source: Kelly May, senior extension associate for Family Finance and Resource Management  
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Homemaker  W S N E 

Date Event 

March 5 

11:00 a.m. 

Lunch Bunch — Outback Steakhouse 

7731 Five Mile Rd, Cincinnati, OH 45230  (Right across the river)  - Call/Text your reservation to 

Marcia Kerby at 859-816-8707. Meet at Extension Office at 10:30 to car pool. 

March 6 

10:00 a.m. 

Homemakers Council Meeting 

Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 41076 

March 12 

1:00 - 3:00 p.m. 

Valley Homemakers Meeting — Room C 

Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 41076 

April 2 

11:00 a.m. 

Lunch Bunch — Camporosso Pizza and Italian  

2475 Dixie Hwy, Ft. Mitchell, KY (close to Greyhound Tavern).     - Call/Text your reservation by 

March 31st to Marcia Kerby at 859-816-8707. Meet at Extension Office at 10:30 to car pool. 

April 5 

10:00 a.m. 

Homemakers Annual Meeting 

Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 41076 

April 9 

10:00 - 12:00 p.m. 

Valley Homemakers Meeting — Room A 

Campbell County Extension Office — 3500 Alexandria Pike, Highland Heights, KY 41076 

Tuesday, March 5, 2024 

Outback Steakhouse 
 11:00 a.m. 

7731 Five Mile Rd, Cincinnati, OH 45230     

Call or Text your reservation or cancellation to 
Marcia Kerby at by December 1st. 

859-816-8707 

Text Marcia if you would like to meet at Extension 

Office and carpool. We will leave at 10:30 a.m. 

 

 

 

Kate Vaught Thompson 

Campbell County Extension Agent for  

Family and Consumer Sciences 

 

Katrina Harney 

Campbell County Extension  

Assistant for  

Family and Consumer Sciences 

The College of Agriculture, Food and Environment is an Equal Opportunity 
Organization with respect to education and employment and authorization 
to provide research, education information and other services only to 
individuals and institutions that function without regard to economic or 
social status and will not discriminate on the bases of race, color, ethnic 
origin, creed, religion, political belief, sex, sexual orientation, gender 
identity, gender expression, pregnancy, marital status, genetic information, 
age, veteran status, or physical or mental disability. Inquiries regarding 
compliance with Title VI and Title VII of the Civil Rights Act of 1964, Title IX 
of the Educational Amendments, Section 504 of the Rehabilitation Act and 
other related matter should be directed to Equal Opportunity Office, College 
of Agriculture, Food and Environment, University of Kentucky, Room S-105, 
Agriculture Science Building, North Lexington, Kentucky 40546, the UK 
Office of Institutional Equity and Equal Opportunity, 13 Main Building, 
University of Kentucky, Lexington, KY 40506-0032 or US Department of 
Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 
Independence Avenue, SW, Washington, D.C. 20250-9410.   
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Laughter is a powerful and 

often underestimated tool in 

maintaining a healthy and 

fulfilling relationship. Numerous 

studies have highlighted the 

positive impact of laughter on 

relationships, and its benefits 

extend far beyond amusement. 

Using humor with your partner 

fosters a sense of connection, 

strengthens emotional bonds, 

and contributes to overall 

relational well-being. 

Less stress. One key benefit of laughter 

is stress reduction. Shared laughter has 

been shown to decrease stress 

hormones, promoting a more relaxed 

and positive atmosphere. This becomes 

particularly important in the face of 

challenges or disagreements, as humor 

can serve as a coping mechanism, 

diffusing tension, and easing conflicts. 

Better communication. Laughter serves 

as a social lubricant, enhancing 

communication and understanding 

between partners. Couples who share a 

sense of humor are often more attuned 

to each other's perspectives and find it 

easier to navigate through life's ups and 

downs. Humor can act as a buffer during 

tough times, allowing couples to 

approach difficulties with a lighter 

perspective and a united front. 

Better connection. Research has also 

linked laughter to increased intimacy. 

Couples who laugh together report 

higher levels of satisfaction in their 

relationships. The shared joy that 

accompanies laughter creates lasting 

memories and reinforces a positive 

emotional connection. In 

addition, the ability to find 

humor in oneself and situations 

promotes humility, preventing 

conflicts from escalating 

unnecessarily. 

References: 

Cann, A., Norman, M. A., 

Welbourne, J. L., & Calhoun, L. 

G. (2008). Attachment styles, 

conflict styles and humor 

styles: Interrelationships and 

associations with relationship 

satisfaction. European Journal of 

Personality, 22(2), 131-146. 

Gable, S. L., Reis, H. T., Impett, E. A., & 

Asher, E. R. (2004). What do you do 

when things go right? The intrapersonal 

and interpersonal benefits of sharing 

positive events. Journal of Personality 

and Social Psychology, 87(2), 228-245 

Martin, R. A. (2002). Is laughter the 

best medicine? Humor, laughter, and 

physical health. Current Directions in 

Psychological Science, 11(6), 216-220. 

Campbell County Homemakers display case at the Newport Public Library.  Thank you to those who donated 
items of the display. 

Why Laughter is a Must in Relationship 
Source: David Weisenhorn, Ph.D.; specialist for parenting and child development 
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P acking lunches 

may feel like a 

chore. Investing a little 

time to plan can go a 

long way in saving time, 

money, and energy. 

These practical tips will 

help you plan easy, 

tasty, and nutritious 

lunches for growing 

minds and bodies. 

Invest in reusable 

containers. Spending 

money on reusable 

containers will help save 

money over time. They will also allow 

more options for what you can pack. An 

insulated bag and ice pack will help keep 

cold foods cold and safe to eat. An 

insulated food container can help keep 

warm foods like soup warm. Kids can 

refill reusable bottles with water 

throughout the day. 

Consider lunch limits. To help children 

get the most out of the much-needed 

lunchtime boost, find answers to these 

questions. 

What time is lunch? Lunchtime may be 

early or later in the day. With early 

lunches, frozen foods may not have time 

to thaw. With later lunches, your child 

might need a snack to bridge the gap 

between breakfast and lunch. 

How long is lunchtime? The lunch period 

may be as short as 20 minutes. With 

short lunch periods, it is helpful to send 

foods that do not require preparation 

and that are easy to eat. For example, 

soup or salad may take longer to eat 

than cheese and crackers or a sandwich. 

Is the school nut-free? Because of the 

increasing numbers of children who have 

food allergies and potentially serious 

outcomes, some schools do not allow 

peanuts or tree nuts. Examples of tree 

nuts include almonds, cashews, pecans. 

If your school is nut-free, try alternatives 

like sunflower or soy nut butter. 

Can children open packages? Whether 

you pack reusable 

containers or 

prepackaged items, make 

sure your children can 

open them. If not, you 

can either open packages 

before you put them in 

the lunchbox or put the 

food in something that is 

easier to open. 

Is there access to a 

microwave? Access to a 

microwave means you 

can send foods that need to be heated 

up. Hello leftovers. If there is no 

microwave, make sure foods are ready 

and OK to eat as packed. 

Make a plan. When planning lunches,aim 

to include a protein, whole grain, fruit, 

and vegetable. Choosing two to three 

staples from each of these groups will 

provide options for the week without 

breaking the bank. Protein ideas include 

hardboiled egg, yogurt, cottage cheese, 

and canned beans. Whole grain ideas 

include tortillas, crackers, pasta, and 

frozen waffles. Fruits can be fresh, 

frozen, or in a fruit cup or pouch. 

Vegetables can be fresh, frozen, or 

leftovers from dinner.     

Keep it simple. Create a list of five to 10 

main dish ideas. You 

can use this over and 

over with the same or 

different ingredients. For 

example, you can use a 

whole-grain tortilla for a 

peanut butter and 

banana roll up one day 

and a bean and cheese 

quesadilla the next. 

Serving familiar favorites 

in different ways gives 

children nutrition they 

need while also 

exposing them to new 

textures and flavors. 

Get children involved. Include your 

children when you make the lunch plan. 

Invite them to help with grocery 

shopping. This can provide time to find 

new foods to try. 

A little planning and creativity will help 

you pack lunches that fuel your children 

for the second part of their day. 

Resources: 

Academy Nutrition Information Services 

Team. (2021, May 1). Banishing Brown 

Bag Boredom. Kids eat right. https://

www.eatright.org/food/planning/away-

from-home/banishing-brown-bag-

boredom 

The Nutrition Source. (n.d.). Packing a 

Healthy Lunchbox. Harvard T.H. Chan 

School of Public Health. https://

Packing lunches? Start with this planning guide 
Source: Courtney Luecking, Extension specialist for nutrition and health 
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Source: Benita Wade, Christian County SNAP-Ed Program Assistant  

Veggie Egg Rings       
Servings:4    Serving Size:1 egg ring    Recipe Cost:$1.94    Cost per Serving:$0.49  

Ingredients: 

• 1 large bell pepper of any color, tomato, or onion 

• Nonstick cooking spray 

• 2 eggs (1/2 egg per ring) 

• Pinch of salt 

• Pinch of pepper 

• 4 tablespoons grated cheese of your choice (1 tablespoon for each ring) 

• Optional ingredients: tomato, chopped spinach, herbs such as parsley, chives or dill, red 

pepper flakes, hot sauce, chopped onion, salsa, mushrooms, leftover chopped bell pepper 

Directions: 

1. Wash hands with warm water and 

soap, scrubbing for at least 20 

seconds. Rewash hands after 

handling eggs. 

2. Gently scrub vegetables under cool 

running water and dry. Slice into 

1/2-inch rings trying to make 

straight cuts to better hold the egg. 

Be sure to remove seeds and 

centers of peppers and tomatoes. If 

using onions, separate rings and 

use the larger ones. 

3. Preheat a large skillet over medium

-high heat and spray with nonstick 

cooking spray. 

4. Sauté the vegetable rings until the 

rings are slightly soft. Bell pepper 

may take longer (5 to 10 minutes) 

than other veggies. 

5. While the vegetables soften, crack 

eggs in a small bowl and lightly 

beat with a fork until well mixed. 

6. Spoon or slowly pour a small 

amount of egg mixture into veggie 

ring, allowing a seal to form. A 

small amount may leak out of the 

sides. Continue adding the mixture 

to the other vegetable rings. 

7. Sprinkle with salt and pepper and 

cover. 

8. Cook covered for about 2 to 3 

minutes, flipping the ring to finish 

cooking if needed. 

9. Top with optional ingredients of 

your choice, add cheese, and let 

melt. 

10. Serve while hot and enjoy! 

11. Refrigerate leftovers within 2 hours. 

Nutrition facts per serving: 

Nutrition facts per serving: 60 calories; 3.5g total fat; 1.5g saturated fat; 0g trans fat; 85mg 

cholesterol;115mg sodium; 4g total carbohydrate; 0g dietary fiber; 0g total sugars; 0g added sugars; 5g 

protein; 0% Daily Value of vitamin D; 6% Daily Value of calcium; 6% Daily Value of iron; 2% Daily Value of 

potassium  


