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TEACHING CHILDREN ABOUT ALZHEIMER’S DISEASE 

Have you ever 
talked to your  
children or  
grandchildren about 
Alzheimer’s disease? Dr. 
Laurie Zelinger is a  
board-certified  
psychologist who has 
focused her career on 
childhood issues. She 
has written a variety of 
books that explain  
difficult topics to  
children,  
including, Please  
Explain “Alzheimer’s 

Disease” to Me. 

Zelinger wrote this book to help children un-
derstand the changes caused by  
Alzheimer’s disease. The story provides a 
platform for parents and children to talk about 
how or why an adult, like a grand 
parent, can become increasingly forgetful or 
may need help with day-to-day activities.  
Experts agree that children can become more 
upset when they do not understand, when 
they do not know what they are  
experiencing, or do not know what to expect. 
Providing children with developmentally  
appropriate explanations helps decrease  
anxiety.  

Please Explain “Alzheimer’s Disease” to 
Me features two children, Seth and Shepard, 
who notice changes in their grandmother’s 
memory and behavior. Zelinger highlights  
situations that may seem all too familiar: 

“Grandma’s refrigerator started to ring!...We 
saw Grandma’s phone in there, right next to 
the cream cheese! We laughed so hard that I 

got a pain in my side. …[Mom] didn’t think it 
was so funny. …I saw her whispering to my 
aunt. They both looked worried.” 

As other strange occurrences happen, the  
children knew something was different, but 
they were too scared to talk about it. The first 
half of the story highlights ways to talk to  
children about dementia and changes in the 
brain that can affect memory and behavior. 
The  
second half of the book provides parents with 
information about Alzheimer’s disease and tips 
for living with a family member  
experiencing dementia. Dr. Zelinger concludes 
the book with references and resources. 

To learn more about increasing parent/
caregiver confidence to talk to children about 
Alzheimer’s disease, increase positive family 
interaction when faced with challenging  
circumstances, and to enhance positive child 
and grandparent interactions, contact your 
local FCS Extension agent, Montana State  
Cooperative Extension, or your local  
Alzheimer’s Association. 

References/Resources 

Alzheimer’s Association. https://www.alz.org/ 

Marsha A. Goetting, Ph.D., CFP®, CFCS Extension Family 
Economics Specialist, Montana State University Extension. 
phone: (406) 994-5695 fax: (406) 994-4838; E-
mail: goetting@montana.edu 

Zelinger, L. (2021). Please Explain “Alzheimer’s Disease” to 
Me. Loving Healing Press. 

Source: Amy F. Kostelic, Associate Extension Professor, 
Adult Development and Aging 

Floyd County Extension Service 
3490 Ky. Rt. 321 
Prestonsburg, KY 41653 
(606) 886-2668

Web: ces.ca.uky.edu/Floyd/
FamilyConsumerSciences 

Facebook: 
www.facebook.com/FloydExt 
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SAVE THE DATE 

April1 16, 2024 
Lunch & Learn 

“Self Care” 

May 14, 2024 
Lunch & Learn 
“strong Bones” 

May 16, 2024 
Craft Class 

“All about Herbs” 

 

Nimble Thimble Quilt Guild 
The Nimble Thimble Quilt Guild will be 
meeting on first Wednesday of April. 

From 10 AM at the Floyd County 
Extension Office.  For more information 
about this group, contact the office at 

(606) 886-2668.  

 

 

Woolies 
The Woolies will be meet on Second 
Wednesday of  April at 10 AM at the 

Floyd County Extension Office. For more 
information about this group, contact the 

office at (606) 886-2668.  

 

 

Evening Quilt Group 

The Evening Quilt Group will meet on the 

third & fourth Monday of the month at 

5:00 PM at the Martin Church of Christ. 

For more information about this group, 

contact the office at (606) 886-2668.  

The 2023-2024 Kentucky Extension Homemaker year is set to start September 2023! The 

Floyd County Extension Homemakers Council will resume normal/regular schedule club 

meetings starting September. Please contact your club president for more details about club 

meetings.  

Facebook: https://www.facebook.com/groups/floydcohomemakers 

Floyd County Homemaker Club Meetings will be held monthly at the Allen Baptist Church on 

Lunch & Learn Monthly Topics 

Like us on Facebook & stay up to date on 

FCS programming! 

Cherished Possessions  

Savoring the Flavor: Spices  

Planning Thrifty Holiday Meals  

Radon  

Carbon Monoxide  

Generational Differences  

Self-Care  

Strong Bones  
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Are Cooking Sprays Safe 

 Nonstick cooking sprays have become a staple in 
the kitchen. They provide a convenient way to grease pans 
and baking dishes. But are they safe to consume? 

 Let’s start by looking at the label. Most cooking 
sprays contain a plant-based oil or a combination of oils, 
including canola, coconut, and palm. Some sprays are  
advertised as containing just one oil, like olive or avocado. 
Many will also contain additives to keep the oils from  
separating (emulsifiers) and foaming, as well as a  
propellant. The most common additives are soy lecithin, an 
emulsifier, and dimethyl silicone, an anti-foaming agent, 
which keeps the oil from splattering during  
cooking. Common propellants include butane, propane, 
carbon dioxide, and nitrous oxide. 

 The Food and Drug Administration (FDA) has  
approved all of the ingredients used in cooking sprays. 
They are considered Generally Regarded as Safe, GRAS. 
This includes additives and chemicals used as  
propellants. Some people may still be worried about  
consuming a propellant. But rest assured, any amount  
consumed is not a health concern. In fact, the amount in 
the sprays is very low and most of it dissipates as you spray 

it onto a surface.   

 The FDA affirms that nonstick cooking sprays are 
safe to consume. However, if you have concerns about the 
additives or an allergy to soy, you may opt for a cooking 
spray that is a single oil and propellant free. There are 
sprays available without additives and  
propellants. Another alternative is to make your own spray 
using a mister or spray bottle and the oil of your choice.   

 If you decide to use a nonstick cooking spray, be 
sure to store it in a cool, dark place, just as you would 
store any oil. The cans are flammable, and you should not 
store them on the stove or near a heat source. Do not 
spray them near an open flame. 

For more information on cooking oils and nonstick sprays, contact your local Extension 
office. 

Reference: https://www.nutritionletter.tufts.edu/ask-experts/q-are-non-stick-cooking-sprays
-healthy-do-they-add-anything-to-food-i-need-to-worry-about/ 

Source: Annhall Norris, food preservation and food safety Extension specialist 
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April 2024 
Sun Mon Tue Wed Thu Fri Sat 

1 2 3 

Nimble 

Thimble 

Quilt Guild 

10 AM

4 5 6 

7 8 9 10 

Woolies 

10 AM 

11 12 13 

14 15 

Evening 

Quilt Group 

5:30 pM 

16 

Homemaker 
Lunch & Learn 

12:00 PM 

17 

Nimble 

Thimble 

Quilt Guild 

10 AM

18 19 20 

21 22 

Evening 

Quilt Group 

5:30 pM 

23 24 

Nimble 

Thimble 

Quilt Guild 

10 AM

25 26 27 

28 29 30 

Homemaker 
Study Tour 

10 AM 




