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LIGHTNING SAFETY 

 Lightning strikes can occur at any time 
of the year, but we associate  
thunderstorms and lightning with warmer 
weather. 
 
 The National Weather Service  
reports that lightning strikes the United States 
25 million times a year. These strikes kill  
approximately 20 people while others who are 
struck by lightning can be severely injured. 
About 90% of those struck by  
lightning do survive but there can be  
long-term health effects. 
 
 Below are some basic tips to help you 
stay safe during a thunder or lightning storm. 

• Always remember and act on, “When  
Thunder Roars, Get Indoors.” 

• During a storm, no outdoor space is safe. 
Get indoors immediately. If you can hear  
thunder, then the accompanying lightning 
is close enough to strike you. 

• Indoors means a substantial structure with 
electricity or plumbing. If you are not able 
to get indoors immediately, an enclosed  
metal-topped automobile with closed  
windows is also a safe shelter during a  
lightning storm. 

• When indoors during a storm, the  
National Weather Service recommends 
taking the following steps to stay safe: 

• Stay off corded phones,  
computers, and other electrical 
equipment that put you in direct 
contact with electricity. Cordless 
phones and cell phones are safe 
to use.   

• Avoid plumbing, including sinks, 

baths, and faucets, activities such 
as taking a bath or shower, and 
washing dishes during a storm. 

• Stay away from windows and 
doors, and stay off porches. 

• Do not lie on concrete floors, and 
do not lean against concrete 
walls.  

• Even after the storm has passed, experts 
say to stay indoors for 30 minutes after 
the last rumble of thunder. 

 If you are caught outdoors and cannot 
get indoors immediately, take these steps to 
reduce your risk of being struck by lightning. 

• Stay off elevated areas such as peaks, hills, 
and mountains. 

• Stay away from bodies of water such as 
ponds, lakes, and rivers. 

• Do not shelter under an isolated tree or 
rock overhangs, such as a cliff. 

• Stay away from outside objects that can 
conduct electricity such as power lines, 
metal fences, etc.          

 Following these steps can keep you 
and others safe during a lightning storm.    

References 
https://www.weather.gov/safety/lightning Accessed 1/18/24 
 
https://www.weather.gov/safety/lightning-tips Accessed 1/19/24 
 
https://www.weather.gov/media/safety/Lightning-Brochure18.pdf Accessed 1/19/24 

Source: Hardin Stevens, senior Extension associate, University of Kentucky, College of 
Agriculture, Food and Environment, January 2024 

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 

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 May. 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  May 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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FLOYD  COUNTY  EXTENSION  HOMEMAKER  CRAFT  DAYS 

At 10 AM 

At the Floyd County 

Extension Office 

 

Why Protect 

Out Kidneys? 

To PRE-REGISTER or more 

information:  

Call: 606-789-3511 ext: 1229 

Email: diabetesarh1@arh.org 

 

 

 

 

Lunch & Learn 

Floyd County Extension Office 

May 14, 2024 

12:00 PM 

Topic: 
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Dry Canning 

 Recently, the internet and social media have made two 
methods of dry canning popular. One method is the  
practice of placing raw vegetables in a jar without adding any 
liquid, applying lids and processing for the same amount of time 
as if you had added water or liquid to cover the  
vegetables. This method is dangerous and could lead to  
botulism, a deadly form of food poisoning caused by the  
botulinum toxin. Research-based canning recipes include  
filling the jar with liquid to cover the vegetables. Process times 
are based on heat distribution with liquid in the jar (moist heat). 
If there is no liquid in the jar (dry heat), there will be uneven 
heat distribution and the product will be  
under processed. Under processed food may contain  
Clostridium botulinum spores, which lead to the formation of 
the botulinum toxin.       

 Another method of dry canning is the practice of  
placing dried foods like rice, beans, nuts, or grains in canning 
jars, applying lids then placing them in warm ovens to seal. A 
similar version is to place food in jars, warm them in the oven, 
and apply lids when they come out. Both of these practices are 
unsafe. When you heat dried foods, moisture naturally present 
in the food (even very small amounts) moves to the surface of 
the food and settles in pockets between the food or condenses 
on the inside of the jar. This moisture could support the growth 

of bacteria, mold, and pathogens such as Salmonella. The best 
way to store dried foods is to keep them in airtight containers at 
a reasonable temperature or in the freezer. 

 Be food-safe when preserving food. Don’t trust  
everything you see on social media.  Use USDA research-based 
canning recipes that include procedures on how to select and 
prepare the food, fill the jars, apply the lids, and process in the 
recommended canner (making altitude adjustments if  
necessary) for the recommended time. 

For more information on canning or storing dried foods  
correctly, contact your local Extension office. 

Reference: National Center for Home Food Preservation https://nchfp.uga.edu/how/
general/equp_methods_not_recommended.html and https://
preservingfoodathome.com/2020/06/25/dry-canning-raw-vegetables-is-an-unsafe-practice/ 
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Sun Mon Tue Wed Thu Fri Sat 

   1 

Nimble 

Thimble 

Quilt Guild  
10 AM 

2 3 4 

5 6 7 8 

Woolies  

10 AM 

9 10 11 

12 13 

Evening 

Quilt Group  
5:30 pM 

14 

Homemaker 
Lunch & Learn  
“Strong Bones” 

12:00 PM 

Heart Healthy 

Cooking 

Stroke Awareness 

5:00 PM 

15 

Nimble 

Thimble 

Quilt Guild  
10 AM 

16 

Homemaker 
Craft Days  
1:00 PM 

17 18 

19 20 

Evening 

Quilt Group  
5:30 pM 

21 22 

Nimble 

Thimble 

Quilt Guild  
10 AM 

23 24 25 

26 27 28 29 30 

Diabetes 

Support 

Group 

10 AM 

31  
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