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From Sherrie 

 

Ladies, I hope this newsletter finds you enjoying late spring and early summer.  Even though as I write  

this it is only 57 degrees, I look forward to summers bounty of fresh local produce.  We will have several  

educational trips coming up over the next five months that will also include local food searches.  All travel 

will be in the 4-H van so your expenses will be food, gas, and the cost of the activity. 

 

As I was doing some Spring cleaning recently, I ran across my Extension Homemakers pin.  I am sure many 

of you still have yours and I would like to share the meaning of that emblem on our pins. 

 

‘The emblem is composed of three concentric circles – that is, three circles having a common center, which 

typify the county, state, and nation. 

 

The hearth fire in the center symbolizes the home and expresses the finer attributes of the home, such as fel-

lowship, hospitality, comfort, peace, protection and the love of God. 

 

The oak leaf symbolizes the strength of the home, the Roman lamp, knowledge and wisdom with which a 

home and family must be created, the sheaf of wheat, productivity and riches for family and community life. 

 

Around these symbols are the words, “Home, Family, Community”:  With “Cooperative Extension in the 

outer circle – designating the cooperation of the county, state, and nation in the Extension Service program of 

the bettering rural and urban living.’ (Yearbook of Anderson County Extension Homemakers) 

 

Even though I received my Extension Home Makers pin in 1986 and the name of the organization has 

changed my core values as an Extension Agent and my work with ECA has not. 

 

Respectfully, 

Sherrie Peeler, Agent 

Family and Consumer Science 

Jackson County Center 

538 Scotts Creek Road 

Sylva, NC   28779 

828-586-4009 

sherrie_peeler@ncsu.edu 
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DATE TO REMEMBER 

 
Necessary Paper List/End of Life Decisions  
 

Many of you may know that my brother was killed tragically at the age of 21.   

As time went by, I learned there was a need for families to gather important  

information that I have included in a booklet so that you may collect all these  

valuable documents and leave them in a safe place where a family member (or the 

one you designate) could find them in an emergency situation such as an accident, 

illness, or death.  Your booklet has the title of a document in a protective sleeve and 

when you prepare you “Living Will” then you slip it into the cover and move on to 

the next. 
 

One last page is loose in the pocket and states:  End of Life Necessities:  Required 

for the deceased – This page is for you to fill out on yourself and anyone other person you may need to make 

funeral arrangements for.  I interviewed a funeral director to see what was needed when making arrangements.  

Filling out this form will save you time and extra trips and phone calls to locate the information. 
 

The final item is an appendix that contains a glossary of terms about the end-of-life decision making.   
 

Please call the office if you would like a copy of our Necessary Paper List/End of Life Decisions, and we will 

have one ready for you to pick up. 

 

 

June 29, 2017 Session one of a new grant funded Extension program - “More in My Basket at the Market” 

10AM – 11:30AM in the Extension Conference room for citizens that receive SNAP benefits to learn more 

about fruits and vegetables, shopping at the market, and a cooking demo.  

 

June 29, 2017 Canner Lid Check and Jam/Jelly tasting at Bryson Farm Supply from 1-4PM.  Bring your 

canner lid only to be checked and see the new Ball Jam and Jelly maker demonstration and taste some awe-

some jam/jelly. 

 

June 30, 2017 June Dairy Month Tours of Mayfield Dairy cost $3.82 includes tour and ice cream, Lunch 

and tour Barham Jerseys Calhoun, TN, Sweetwater Valley Cheese Philadelphia, TN and time permitting 

Oakes Day Lilies near Knoxville, TN Depart 7AM Return 7PM Cost:  $3.82 for Mayfield tour, gas, and your 

purchases. 

 

July 1, 2017 Session two of “More in My Basket at the Market” 10 – 11:30 AM tour of the Jackson 

County Farmers Market for citizens that receive SNAP benefits.  Participants must attend both sessions to  

receive the cookbook “Eat Well on $4/Day Good and Cheap” and other incentives.  Please encourage anyone 

you know that receives SNAP benefits to register by calling the Extension Office at 828 586 4009 and to  

attend this two session program. 
 

July 17-20,2017 NCECA/NVON Sheraton Raleigh – Please have first place District Cultural Arts  

to the Extension office by 5PM on Wednesday July 12, 2017  
 

July 24, 2017 Carolina Shop Hop: 11 Quilt Shops in Western North Carolina and Upstate South  

Carolina along with a stop for peaches as July peaches are free stone and the sweetest.  One block is pur-

chased at each shop for $6. Our weekly sewing group is signed up for this trip and we have room for 5 more 

ECA members.  So, if you enjoy quilting you may enjoy this trip. Depart 7AM Return 8PM Cost: Gas and $6 

per quilt block @ 11 shops and fresh free stone SC peaches. 
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New Recipes 

August 24, 2017 Tour our Extension Mountain Research Station in Mills River, second hand/thrift shops in the 

area, and the Farmers’ Market.  Depart 8AM Return 5PM Cost: Gas, lunch, and your purchases. 
 

September 7, 2017 All About Fabrics Williamston, SC. This old mill is now a warehouse of amazing fabrics to 

make almost anything you can imagine.  We have 5 seats available for this trip along with our sewing group. 
 

September 8-17, Mountain State Fair and Entries.  If you've entered before you may have received your catalog 

in the mail. Contact the Extension Office in August for the date of the free Pony Express entry pick-up. Entry forms 

will also be available at the office.  All entries will be returned via Pony Express by September 22. 
 

October 26, 2017 Leaf Looking: drive to Brasstown, GA with a pasta buffet lunch and tour Historic Blue Ridge, 

GA Depart 8AM Return 7PM Cost: gas, lunch, and your purchases. 

                               Hummingbird Coffee Cake 
 

For cake: 

8 tablespoon (1/2 cup or 1 stick) unsalted butter, at room temperature, plus more for preparing the pan 

1 cup all-purpose flour, plus more for preparing the pan 

1 cup whole wheat flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

3/4 teaspoon salt 

1/2 teaspoon ground cinnamon 

1 cup sugar 

2 large eggs 

1 teaspoon vanilla extract 

1 teaspoon coconut extract (optional) 

1 cup low-fat plain Greek yogurt 

2 mashed bananas (about a scant 1 cup) 

2/3 cup shredded coconut 

1 cup finely chopped pineapple 

 

Directions: 

Preheat the oven to 350˚F. Thoroughly butter a bundt pan. Coat the inside with flour, tapping out the excess. In a 

small bowl, combine 1 cup all-purpose flour, 1 cup whole wheat flour, baking powder, baking soda, salt and cinna-

mon. Whisk to blend; set aside. In the bowl of an electric mixer, combine the butter and sugar. Beat on medium-high 

speed until light and fluffy, about 2-3 minutes. Mix in the eggs one at a time, blending well after each addition. Blend 

in the vanilla and coconut extracts. Beat in the yogurt until well incorporated. With the mixer on low speed, beat in 

half of the dry ingredients, mixing just until incorporated. Beat in the mashed bananas and then the remaining dry 

ingredients, again mixing just until incorporated. With a silicone spatula, gently fold in the coconut and chopped 

pineapple. 
 

Transfer the batter to the prepared bundt pan and smooth into an even layer. Bake, rotating halfway through baking, 

until a toothpick inserted in the cake comes out clean, about 50-55 minutes. Let cool 20-30 minutes in the pan placed 

on a wire rack. Gently loosen the cake from the sides of the pan with a knife, and carefully turn out onto the cooling 

rack. Allow to cool completely. 
 

To make the glaze, whisk together all ingredients in a small bowl. If the glaze is too thin, whisk in more confection-

ers’ sugar. If the glaze is too thick, whisk in additional milk 1 teaspoon at a time. Drizzle the glaze over the top of the 

cooled cake. Sprinkle with shredded coconut and chopped nuts for garnish. Let glaze set before slicing and serving.  

For glaze: 

2 ounces cream cheese, softened 

2 tablespoons milk 

1/2 teaspoon vanilla extract 

3/4 cup confectioners’ sugar, plus more as needed 

 

To finish: 

1/3 cup shredded coconut 

1/3 cup coarsely chopped walnuts, macadamia nuts,  

or pecans 

https://www.google.com/search?sa=G&hl=en&q=Recipe&tbm=isch&tbs=simg:CAQSkwEJubXgiQoz2EAahwELEKjU2AQaAAwLELCMpwgaYgpgCAMSKKwWgAapFsgJrRbGCd8G7gOzFpoVoifHKZ8iximJIaMnmCKeIqcnpCcaMIkCRX0pUHpHmGQeLLwnfBfv3YxmUrqhRe_1QSHsmPA6whaMl9qxUOLEOKR9j2RguayAEDAsQjq7-C


                                                                 Lemon-Parmesan Asparagus 

Prep Time: 5 minutes 

Cook Time: 20 minutes 

Total Time: 25 minutes 

Yield: 4 servings 

 

Ingredients 

1 1/2 pounds asparagus spears 

3 tablespoons butter, melted 

Juice of 1 small lemon 

1 teaspoon garlic powder 

1/2 teaspoon salt 

1/3 cup parmesan cheese, shredded 

 

Directions 

Preheat oven to 400 °F and lightly butter baking pan. Trim ends of asparagus and transfer spears to large bowl. 

Drizzle with melted butter and toss to coat. Arrange asparagus in single layer on prepared baking sheet.  

Drizzle lemon juice over asparagus. Sprinkle with garlic powder, salt and parmesan cheese. 

 

Bake for 15-20 minutes until asparagus is tender and cheese is melty. Serve immediately.  
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Summertime in WNC 


