
 
 

Spring Greetings! 
  
    I LOVE this time of year when everything is fresh and new. What a 
great time to celebrate. The focus of Extension Homemakers continues to 
be the home, family, and the communities in which we live and you con-
tinue to make a huge impact in our county! You are truly “difference 
makers.” 
    I encourage you to continue to get involved by volunteering, participat-
ing, and inviting a friend or neighbor to join you to expand our impact. 
    I look forward to seeing many of you over the next couple of months at 
the county fair, Achievement Day, and Home & Family Conference,       

                
Enjoy the beauty of spring that surrounds us 
each day!     Susan L. Peterson 

County Extension Director 
Extension Educator, HHS 

Dear Extension Homemakers, 
 
   Spring is here and the birds are singing. The temperatures are sporatic and 
unpredictable but I appreciate this time of year when newness abounds. In this 
issue of Horizons you will find information on flexibility, spring cleaning, a 
fresh vegetable guide, how to prevent seasonal allergies, and making delicious 
flavored water to stay hydrated.  Check out Purdue’s Day of Giving and partici-
pate if you can or donate to 4-H Awards for the county fair. 
 
   The IEHA Home & Family Conference is in Hamilton County once again this 
year so think about attending one event, one day, or the whole thing. Additional  
information is online or in the office. If you have been crafting all winter, enter 
something in the Cultural Arts contest. Entries are due May 5th. Hamilton 
County’s best entry will travel to the conference in June. 
 
   The fair is just around the corner and we need your help volunteering at the 
many events sponsored by homemakers. Find something that interests you and 
jump in with both feet. Take time to smell the flowers this 
month. Happy spring. 
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                                          Calendar 2025 
 
May 5 - 30  Cultural Arts Entries & Voting 
 
May 6   Office Closed - Primary Election 
 
May 7   May Tea—CANCELLED 
  
May 13  Board Meeting        9:30 a.m. 
   Council Meeting                         10:30 a.m. 
 
June 2 - 4  Home & Family Conference 
    Embassy Suites - Hamilton Town Center  
 
June 3   Melody Makers Concert - public welcome     7:00 p.m. 
    Riverside Jr High School, Fishers  
 
June 10  Board Meeting                   9:30 a.m. 
   Council Meeting                10:30 a.m. 
   
June 26  Achievement Day        
            

Greetings to all Hamilton County Extension Homemakers, 
 
It has been a busy spring. A huge thank you to all who helped us present a fantastic 
Spring District Meeting. Especially a big Thanks to Betty Clark and Sally Thieme who 
spearheaded the committee, to Carol Koch and Jane Catlin who provided morning snacks 
and to the many Homemakers who showed up on Tuesday to get everything ready.  We 
couldn't have done it without you. Also a big thank you to those who showed up to make 
the accessories for our hats and the nametags. Also thank you to the Culinary Club for 
decorating the horse cookies. They were exceptionally nice.   
 
This week a group showed up to help Candy Voit staple cards to bags for the annual food 
drive. Thank you Tiffany, Sally, Betty, Sandy, Kathy and Candy who set it up.  Don't forget 
to write down your volunteer hours for next year’s report.   
 
The Scholarship Committee also met and selected scholarship winners and have sent their 
letters. Hope you have a great Easter and are getting ready for all our spring activi-
ties.  You all are fantastic.  
 
Gloria Del Greco, Hamilton County President  

Message from the president 



Derby Day 

District Meeting 

April 2, 2025 

Speakers from Hickory Hall Polo Club 

Committee members - Betty Clark, 
Candy Voit and Sally Thieme 

East Wayne member, Mary Schwartz 

North Adams 

Fall Creek Home Arts 

Verna Kennedy 

Silvernotes 



Mint Julep Mocktail 
 
For the mint syrup 
 1 cup water 
 1/2 cup sugar 
 1 cup mint 
 
For the julep mocktail 
 1 cup ginger ale or non-alcoholic bourbon 
 Crushed ice 
 Mint sprigs to garnish (optional) 
 
1. To make the mint syrup, combine sugar and water in a small 

saucepan over medium heat. Stir until the sugar dissolves. 
2. Add mint and increase the heat until the mixture comes to a 

gentle boil, stirring occasionally. 
3. Reduce heat to low, replace the lid and simmer for 10 minutes. 
4. Remove from the heat and leave covered until the mixture cools 

(the longer you leave it, the stronger the mint flavor will be.) 
Let cool then strain. 

5. Fill your cups with crushed ice. Add 1/2 cup of ginger ale or 
non-alcoholic bourbon to each cup, then 1/4 cup of mint syrup. 

6. Stir gently and garnish with a mint sprig. 
 
 
Traditionally, mint juleps are made with bourbon. Although it is 
delicious with ginger ale, if you’re looking for a more authentic ex-
perience, find a non-alcoholic bourbon in your area (most likely 
online!) 

The World-Famous Hot Brown  (makes 2) 
 
2 oz. whole butter 
2 oz. all purpose flour 
8 oz, heavy cream 
8 oz. whole milk 
1/2 cup pecorino Romano cheese + 1 Tablespoon for garnish 
Pinch of ground nutmeg 
Salt and pepper 
 
14 oz. sliced turkey breast, sliced thick 
4 slices of Texas Toast 
4 slices of crispy bacon 
2 roma tomatoes, sliced in half 
Parmesan cheese 
Paprika 
Parsley 
 
In a two-quart saucepan, melt butter and slowly whisk in flour until combined and forms a thick paste (roux). Continue 
to cook roux for two minutes over medium-low heat, stirring frequently. Whisk heavy cream and whole milk into the 
roux and cook over medium heat until the cream begins to simmer, about 2-3 minutes. Remove sauce from heat and 
slowly whisk in Pecorino Romano cheese until the Mornay sauce is smooth. Add nutmeg, salt and pepper to taste. 
 
For each Hot Brown, place two slices of toast with the crusts cut off in an oven safe dish, one slice is cut in half corner 
to corner to make two triangles and the other slice is left in a square shape, then cover with 7 ounces of turkey. Take the 
two halves of Roma tomato and two toast points and set them alongside the base of the turkey and toast. Next, pour one 
half of the Mornay sauce to completely cover the dish. Sprinkle with additional Pecorino Romano cheese. Place the en-
tire dish under a broiler until cheese begins to brown and bubble. Remove from broiler, cross two pieces of crispy bacon 
on top, sprinkle with paprika and parsley, and serve immediately. 
  

Kentucky Derby Pie 
 
1 unbaked 9-inch pie crust 
 
Filling: 
1 cup butter, melted 
1/2 cup granulated sugar 
1/2 cup light brown sugar 
2 eggs 
2 Tablespoons Kentucky bourbon 
1 teaspoon vanilla extract 
1/2 cup all purpose flour 
1 cup semi-sweet chocolate chips 
1/2 cup walnuts 
 
Instructions: 
1. Preheat oven to 350 degrees. 
2. Prepare and roll out pie crust. Place in a buttered 

9-inch pie dish and flute edges. Set aside. 
3. In a large mixing bowl, whisk together melted 

butter and sugars. 
4. Add eggs, vanilla, bourbon, and flour, and whisk 

again until combined. 
5. Fold in chocolate chips and walnuts. 
6. Pour filling into prepared pie crust. 
7. Bake at 350 degrees for about 45 minutes, until 

edges are set.         
                                                                                                                                                                                                                                          
TheGraciousWife.com 

Derby Day Recipes 



“A Bird’s Eye View” 
 

Hamilton County 
Extension Homemakers 

Flower Show 
 

July 17 - 18, 2025 
 

Booklets in the office 

HAMILTON COUNTY 
FOOD and CRAFT SHOW 

 
Open to the public 

July 19 - 21, 2025       
 

Booklets with categories in the office 
on online       

 
https://extension.purdue.edu/county/hamilton/
hamilton-county-fair/public-participation.html                              
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Books!        
Hamilton County Extension Homemakers 
are once again having a USED BOOK SALE 
as a part of the Hamilton County 4-H Fair.  

Hamilton County 4-H 
Fair 

July 17 - 21, 2025 
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All proceeds go towards Scholarships  

As you spring clean, please donate 
your gently used cooking, gardening, 
stitchery, holiday, craft, travel, birds, 
decorating, woodworking, or children’s 
books to this popular sale.   
NEW this year!! 
Accepting “like new” word search, 
crossword books and puzzles. 
You may bring your books at anytime 
in June or July to the Extension Office.  
(No magazines please) 

Storytime Daily @ 

1:00 pm in Hall B 
 

Homemaker readers 

https://extension.purdue.edu/county/hamilton/hamilton-county-fair/public-participation.html
https://extension.purdue.edu/county/hamilton/hamilton-county-fair/public-participation.html


Indianapolis District Retreat       
September 15 - 16, 2025 

 
Waycross Camp and Conference Center 
7363 Bear Creek Road 
Morgantown, IN  46160 
 
Single room $175 
Double room $140 
 

Luck of the Irish 
 
 

Home and Family Conference  
            June 2 - 4, 2025 
 
https://ieha-families.org/data/files/
homeandfamilyconference25registration.pdf  
Hotel: Embassy Suites at 13700 Conference Center South Dr  
 near Hamilton Town Center 
 
One day registration - $110 
FULL registration - $200 
 
Hotel room costs extra or you can go home at night since it’s in 
Hamilton County. 
 

2025 - 2026 Slate of Officers 
 

President                               Gloria Del Greco, Friendly Eagles 
Vice President                      Sally Thieme, East Wayne, Culinary Club 
Secretary                               Tonekka Hall, Roaring 20’s  
Treasurer                               Linda Westbrook, Fall Creek Home Arts  
Asst. Treasurer                     Jessica Gahimer, Roaring 20’s 
Recorder                                Lisa Gambrel, Fall Creek Home Arts 
Education                              Iris Beechler, Roaring 20’s 
Leadership                            Sandy Parks—North Adams 
Volunteer Community       Candy Voit, Fall Creek Home Arts  
 Support                              
Public Relations                   Valerie Carson, Roaring 20’s 
Past President                       Sharon Parker, Harbourites 

Installation of New Officers  
at Achievement Day 

 
Term begins August 1 

 CULTURAL ARTS   
 
Quilts – full sized quilts, crib/baby quilts  
Needlework – needlepoint, counted cross stitch, embroidery, crewel embroidery 
Crafts/Miscellaneous – all items not included in one of the above categories  

2025SPECIAL PROJECT—placemat 

Bring entries to the extension office by May 5th. 

Silvernotes will perform with  
Melody Makers  

June 3, 2025 @ 7 pm 
Cost - $10.00  

Riverside Jr High 
10910 Eller Road, Fishers 

Public Welcome 

https://ieha-families.org/data/files/homeandfamilyconference25registration.pdf
https://ieha-families.org/data/files/homeandfamilyconference25registration.pdf


You can receive this newsletter IN COLOR  

-e-mail Bernie (bchuber@purdue.edu)  
OR 

-contact the office at 317-776-0854. 

We have a facebook page called Hamilton 
County IN Extension Homemakers. 
Let us know what you are doing. If you have 
club photos, stories, or events to post, share 
them with Bernie then look for it on our page.  
 
     “like” it to receive information on your per-
sonal facebook news feed 
     “follow” it to make it easier to find in a 
news feed 
 
Email: bchuber@purdue.edu. 

 
What is Purdue Day of Giving?   
Purdue Day of Giving is a 24-hour online 
fundraising event that takes place this year 
on April 24.  County Extension offices are 
encouraged to participate in healthy com-
petition, as counties will be able to individ-
ually participate on leaderboards. Participa-
tion in hourly and full-day challenges can 
make your gift go even further, and any 
donation can help your county claim the 
top spots on the donation and participation 
leaderboards for additional bonus funds!  
 
Learn more at the Purdue Day of Giving 
website. 
https://dayofgiving.purdue.edu/
campaigns/hamilton-county-1eacf9aa-
0512-40ef-a008-24bb6fa87e3d  

mailto:bchuber@purdue.edu
https://dayofgiving.purdue.edu/campaigns/hamilton-county-1eacf9aa-0512-40ef-a008-24bb6fa87e3d
https://dayofgiving.purdue.edu/campaigns/hamilton-county-1eacf9aa-0512-40ef-a008-24bb6fa87e3d
https://dayofgiving.purdue.edu/campaigns/hamilton-county-1eacf9aa-0512-40ef-a008-24bb6fa87e3d


https://forms.gle/9PSeFERBZiJcBYaq9  
Heritage Basics interest form - get 
on the “list” to be in the “know.” 

Crock Pot Cooking Renewed 
 

Remember this appliance? On the days when you 
don’t feel like turning on the oven, the slow cooker 
can be your best friend! We will share flavorful, 
healthy, family-friendly meals for the crock pot or 
slow cooker. Also learn how to make meals for one 
or two using a few simple ingredients. 
Date to be determined depending on construction 
timeline. Hopefully in June sometime. 

 

https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fforms.gle%2F9PSeFERBZiJcBYaq9&data=05%7C02%7Cbchuber%40purdue.edu%7C54a8be8580744f3a860208dc3f7c19f1%7C4130bd397c53419cb1e58758d6d63f21%7C0%7C0%7C638455049465102766%7CUnknown%7CTWFpbGZsb3d8eyJW








  



 




