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STRENGTHENING OKLAHOMA FAMILIES
Freezing pies and pie filling
saves time during holiday rush
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The holidays just aren’t the same
without Great-grandma Mary’s famous fruit pies. But as we all know,
the holiday season is hectic and
sometimes there just isn’t time to
make some of our favorite family recipes.
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Fortunately, you can make those favorite pies in advance and freeze
them. This will save valuable time
when you’re in a holiday rush, but still
get that long-time family favorite pie
on the table, said Barbara Brown, Oklahoma State University Extension
food specialist.
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When the holidays arrive, simply put
the frozen filling in a fresh crust. Allow an extra 20 or so minutes for
cooking.

Brown said freezing pie dough also
can be a time saver during the holi“You have a couple of options when it day season. Roll the dough into circomes to freezing fruit pies. First, you cles and freeze on lined cardboard
can make the pie and freeze it. It’s
separated with pieces of parchment
best to freeze an unbaked pie to help paper. You also can freeze unbaked
ensure it has a fresher fruit flavor,”
dough in pie pans by stacking the pasBrown said. “Another option is to
try-filled pans with two layers of
freeze the filling and crust separately freezer paper between them. Place in
to prevent fruit juice from penea freezer bag to help ensure freshtrating and softening the lower crust ness.
during freezing. Freezing the unbaked
pie will take up more space in your
“Go ahead and prick pastry that will
freezer and ties up that pie pan.”
be baked unfilled, but don’t prick
dough that will be filled before bakWhen freezing the filling and crust
ing,” she said. “Dough shaped in pans
separately, put the pre-measured
before freezing doesn’t need to be
fruit filling for one pie in a large freez- thawed before baking.”
er bag and squeeze out all of the air.
Cooks also can put the bag of cooled Some bakers choose to freeze the
filling into a foil-lined pie pan, shaping whole pie first, whether baked or unit to fit the pan. When it’s frozen,
baked, then wrap them after they are
simply remove the filling and the pan frozen solid. If you choose this option,
is ready for other uses in the kitchen. do not cut vents in
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the top crust of an unbaked pie before freezing. This
can be done just before baking. A baked pie that has
been frozen can be served without reheating. Keep
in mind food safety and thaw a baked pie in the refrigerator.
Bake frozen pies in the lower third of the oven at
425 degrees Fahrenheit for 25 minutes, then reduce
heat to 350 degrees and move the pie to the center
of the oven to finish baking. Be sure to place the pies
on a cookie sheet or drip pan to help catch juices
that may overflow.
To help maintain color in frozen pies, add one-half
teaspoon of ascorbic acid or commercial color preserver with the sugar when preparing peach, pear or
apple pies.

Also, consider adding an extra tablespoon of flour or
tapioca or one-half tablespoon of cornstarch or
modified food starch to unbaked fruit pies. This will
help keep them from bubbling over when baking.
Freezing causes liquids thickened with flour or cornstarch to separate a bit, so fillings thickened with
tapioca or modified food starch will maintain their
consistency better.
“The holiday season can be extremely hectic, and
you don’t want to be stuck in the kitchen cooking
the whole time,” Brown said. “Preparing your favorite family fruit pies ahead of schedule will help ensure you get to spend more time with your family.”

Reindeer
Workshop
By Shirley Clark
Will be on Monday, December 7th
3-4 pm or 5:30-6:30 pm
Cost is $5 and includes all supplies.
Space is limited and will be on a
first reserved.
Deadline to sign up is
December 4th.
Please bring a hairdryer.
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French-ish Onion Soup
On the lookout for some healthier versions of classics, you might want to try this recipe. Source: bon appetit
Ingredients 4 SERVINGS
3 lb. onions (7–8 small ones), very thinly sliced
4 Tbsp. extra-virgin olive oil, plus more for drizzling
Kosher salt
6 garlic cloves, sliced
½ cup dry white wine
4 thick slices sourdough bread
2 oz. sharp cheddar cheese, shredded
Sliced chives and finely ground black pepper (for serving)
Preparation
Toss onion and 3 Tbsp. oil in a large heavy pot to coat; season with salt. Cook over medium heat, stirring and scraping bottom of
pot frequently, until onion softens, about 10 minutes. Reduce heat to low and add garlic. Cook, stirring and scraping pot’s surface
occasionally, until onions are the color of browned butter (don’t worry if they stick in places; a few drops of water and a wooden
spoon will release any sticky bits), 20–30 minutes longer. Add wine and cook, stirring and scraping up any browned bits, until
wine is evaporated, about 3 minutes. Add 6 cups water and bring to a simmer. Season with salt and continue to simmer until flavors meld and soup tastes rich, 10–15 minutes.
Meanwhile, preheat oven to 450°. Place bread on a rimmed baking sheet and drizzle with oil. Toast until lightly charred around
the edges, about 10 minutes. Top with cheese and continue to toast until cheese is melted, about 5 minutes.
Divide soup among bowls. Place cheesy toast on top. Sprinkle with chives and season with pepper.
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Tips for cleaning homes following
COVID-19 diagnosis
By Trisha Gedon
STILLWATER, Okla. – Keeping a home clean is important anytime, but cleaning and disinfecting following a COVID-19 diagnosis helps reduce risk to others.
For many people, it’s second nature to dust furniture,
vacuum the carpet and wipe down surfaces during
normal household chores, said Gina Peek, Oklahoma
State University Extension housing and consumer
specialist. More steps are needed now, and the details are important.
“If someone in your home has been diagnosed with
and is recovering or is now recovered from COVID19, clean as you normally would then disinfect to further reduce risk,” Peek said. “It’s important to know
the difference between cleaning and disinfecting.”
Cleaning with soap and water reduces germs, dirt
and impurities on surfaces. Disinfecting kills germs on
surfaces. Peek said to practice routine cleaning of
frequently touched surfaces such as doorknobs, tables, light switches, phones, computer keyboards,
toilets and faucets.

high-touch surfaces such as tables, light switches,
doorknobs, faucets and toilets frequently.
When doing the laundry of someone with COVID or
who has recovered, wash according to manufacturer’s directions and dry completely.
“It’s a good idea to wear disposable gloves when
handling any bedding or clothing items of an infected person. These items can be washed with other
people’s items,” Peek said. “Be sure to clean and disinfect clothes hampers. Once the laundry is in the
washing machine, remove the gloves and throw
them away.”

Keeping hands clean is one of the best ways to avoid
spreading germs. Always wash hands for at least 20
seconds with soap and water after nose-blowing,
coughing or sneezing. Other key times to wash hands
include after using the restroom, after contact with a
person who is sick, before eating or preparing food
“Stores are beginning to get more cleaning products and after contact with animals or other pets. If soap
on the shelves, but some products can still be hard to and water are not readily available, use a hand sanifind,” she said. “If you’re having trouble finding your tizer containing at least 60% alcohol.
favorite products, you can always use a diluted
household bleach solution if appropriate for the sur- “We’re continuing to see an increase of COVID-19
face. Check the label on the bleach to make sure it
cases, so it’s important for everyone to take the neccontains 5.25%-8.25% sodium hypochlorite. Four tea- essary steps to cut down the spread of the virus,”
spoons of bleach per quart of water makes a good
Peek said.
amount of disinfecting solution.”
More COVID-19 information is available from OSU
Be sure to wear reusable or disposable gloves, and
Extension.
make sure there is adequate ventilation in the room.
Follow the directions on the label to ensure safe and
effective use of products. Peek said disinfecting solution works best when sprayed on surfaces and left for
at least one minute before wiping it off. Disinfect
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OHCE News & Notes
OHCE Lessons-Garfield,
Kingfisher and Grant
County 2021
January - 50 Free things to do with your Kids
in Oklahoma
February - Exercise and Stretching While
Sitting
March – Developing a Positive Attitude
April – Sheet Pan Meals
May – District Lessons: Sharing Family and
History through Food OR Immunizations and
Vaccines: Benefits, Risks, and Effectiveness
June – Free Month
July – Specialty Fabric Pre-Cuts: What are
they?
August – Dealing with Depression by Taking
Time for You
September – State Lessons: Attracting Pollinators to Your Garden OR Promoting
Diversity and Inclusion
October – Letting Go of Treasures

January Leader Lesson
The January Leader Lesson “50 Free Things to
do with your Kids in Oklahoma” will be mailed
or ready for pick up by December 22. Please
call and let us know whom to mail it to if that
is your group’s wish.

Garfield County OHCE Board Meeting
The Garfield County OHCE members will have a board
meeting Monday, December 7, 9:30 am in the Conference Room. Masks are required to attend. Your cooperation is appreciated.

Craft Workshops
Shirley Clark has volunteered to teach 2 separate
workshops. See the flyers for more details. Reindeer
December 7 3-4p.m. or 5:30-6:30 p.m.-cost is $5 and
includes all supplies. The Snowman Wreath class is
January 11 with 2 time choices. There is no cost for
that but you must bring your own supplies as listed
on the flyer. Please be sure to sign up for each of
these workshops. Space is limited and will be on a
first reserved.
This newsletter is published monthly by the Garfield County OSU Extension Center and is one way of communicating educational information.
Reference to commercial products or trade names is made with the
understanding that no discrimination is intended and no endorsement
is implied.

November – Hershey & the Chocolate
Factory
December – Free Month

Joy Rhodes
Extension Educator, FCS/4-H Youth Dev.

Oklahoma State University, as an equal opportunity employer, complies with all applicable federal and state laws regarding non-discrimination and affirmative
action. Oklahoma State University is committed to a policy of equal opportunity for all individuals and does not discriminate based on race, religion, sex, color,
national origin, marital status, sexual orientation, gender identity/expression, disability, or veteran status with regard to employment, educational programs and
activities, and/or admissions. For more information, visit https:///eeo.okstate.edu
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Dates to Remember
Exercise for Life Nov. 9th—Dec. 18th
L.E.A.D. Classes Nov. 11th—Dec. 2nd
Garfield County OHCE Board Mtg.—Dec. 7th 9:30 am
Reindeer Workshop- Monday, December 7th, 3-4 pm or 5:30-6:30 pm
Snowman Wreath Workshop– Jan. 11th 1-3 or 5-7

Garfield County
OSU Extension
Office
will be closed on
December 24th
through January
1st.
Happy Holidays
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