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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 COVID-19, 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. 

“Stores are beginning to get more cleaning products on the shelves, but some 

products can still be hard to find,” she said. “If you’re having trouble finding 

your favorite products, you can always use a diluted household bleach solution if 

appropriate for the surface. Check the label on the bleach to make sure it contains 

5.25%-8.25% sodium hypochlorite. Four teaspoons of bleach per quart of water 

makes a good amount of disinfecting solution.” 

Be sure to wear reusable or disposable gloves, and 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 

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 

and after contact with animals or other pets. If soap and water are not readily 

available, use a hand sanitizer containing at least 60% alcohol. 

“We’re continuing to see an increase of COVID-19 cases, so it’s important for 

everyone to take the necessary steps to cut down the spread of the virus,” Peek 

said. 
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Helping children learn good money habits 

Learning is a life-long process, adding new knowledge to what already has been acquired. While reading, 

writing and arithmetic are part of the core curriculum in schools, financial education also is important. 

Although Oklahoma requires some financial education in order to graduate, money management principles 

should start and be reinforced at an early age at home.  

Cindy Clampet, Oklahoma State University Extension assistant family resource management specialist, said the 

principles of earning, saving, protecting and investing can be taught at home in a variety of ways. 

“Start by giving small children money for purchases at the store. Letting them see that they’re exchanging coins 

for the candy they want teaches them money has value,” Clampet said. “The next lesson is teaching them the 

value of money is tied to effort or work. By paying them for extra chores, beyond what would normally be 

expected in the family, they learn the money represents a certain amount of work.” 

It can be a real eye-opener for a child who wants a $200 item when they realize that amount equals 28.5 hours 

working in the yard for $7 per hour. One of two things will happen in this scenario – the child will be more 

appreciative of the item or they’ll decide that much work isn’t worth owning it. 

“Either way, the child learns that things cost money and won’t be handed over without putting forth some 

work,” she said. 

Another way to help a child develop money skills is to set up a savings account at the local bank or credit 

union. Go with them as they make deposits. They’ll get excited when they see the balance grow. 

Clampet said by the time a child is in high school, they should set up a student checking account. This will 

enable them to learn to pay for their own expenses and budget their money. Student checking accounts typically 

have very low or no fees, but some with perks such as mobile money apps and transfer options. Some banks 

may require the student’s account be linked to the parent’s account or require a minimum balance. Check with 

the various banking institutions in your town and compare the benefits and drawback of each. 

There are some good websites that have games and apps to help teach children about money. One site, 

www.moneyprodigy.com, links to games and activities geared toward children from age 4 to high school. 

Clampet said some of the games are as simple as putting together a puzzle of dollar bills or coins, while others 

require the child to count coins and choose the correct sum from a multiple choice list. Other games teach about 

the hazards of payday loans, earning money as an Uber driver or budgeting for a month given a pre-set income. 

The links for all of these games can be found at www.moneyprodigy.com. 

For those who may be a little tired of screen time due to online classes, try something old school such as the 

board games Monopoly and Life. New games that are highly recommended for teaching money skills are Act 

Your Wage, Franklin’s Fortune, Pay Day and Managing My Allowance. 

“Take advantage of this extra time at home with your children to teach them money skills. The things they learn 

now can be a valuable investment in their financial future,” Clampet said. “Plus, you’ll get the added benefit of 

spending extra time with your children and passing on your values about money.” 

 

  

 

 

 



 

 
3 

Strengthening Oklahoma Families/Osage County 

 

 

Stir-Fry Chicken and Vegetables 
 

• 1 tablespoon vegetable oil 
• 1/2 cup yellow onions, vertically sliced 
• 1/2 pound (2 cups) sugar snap pea pods 
• 1 cup red bell pepper, cubed 
• 6 ounces cooked chicken breast, cut in 2-inch strips 
• 1/2 cup sliced mushrooms 
• 2 tablespoons light soy sauce 
• 1 teaspoon minced fresh ginger 
• 1/2 teaspoon sugar 
• 1/4 teaspoon pepper 
 
1. Heat large non-stick wok or skillet over medium-high heat 
until hot. Drizzle oil around edges of pan. When oil is hot add 
onions and stir-fry 2 minutes. 
2. Add remaining ingredients and stir-fry about 5 minutes or 
until vegetables are crisp-tender and chicken is hot. For 
softer vegetables stir-fry longer. 
 
Serves 4

 
Spicy Asparagus 

2 pounds fresh asparagus 
1 tablespoon canola oil 
1 small clove of garlic, minced 
1 tablespoon water 
1-1/2 teaspoons chili powder 
1/2 teaspoon salt 
2 tablespoons red wine vinegar 
 
1. Trim tough ends from asparagus and cut into 1-inch pieces. 
2. In a large skillet, heat canola oil over medium-high heat. 

Add garlic and stir no longer than 30 seconds. Avoid over 
browning the garlic. 

3. Add asparagus and water. Cook, stirring, for four minutes. 
4. Add chili powder and salt. Cook another 1 minute or until 

asparagus is just becoming tender. 
5. Take pan off heat and stir in vinegar to coat. 

Apple Bake 
Crust: 
3/4 cup all-purpose flour 
1/2 cup whole wheat flour 
2 tablespoons powdered sugar 
2 tablespoons softened butter or margarine 
4 tablespoons canola oil 
Filling: 
2 large Gala or Fuji apples, peeled, cored and cut into bite-
sized chunks 
2 large Granny Smith apples, peeled, cored and cut into bite-
sized chunks 
1-1/2 cups apple cider, divided 
2 tablespoons cornstarch 
1/2 teaspoon cinnamon 
1/8 teaspoon nutmeg 
2 tablespoons packed brown sugar 
Pinch salt 
1/4 cup apple butter, unsweetened 
1/2 cup lowfat granola 
 
1. Preheat oven to 375°F.  
In medium bowl, mix together dry crust ingredients. 
Cut in margarine and canola oil until mixture is completely 
combined. Press crust mixture into bottom of 8x8- or 9x9-
inch square baking pan. Bake 15 minutes. Remove from oven 
and set aside to cool. 
2. Lower oven temperature to 325°F. Prepare filling: In 
saucepan over medium heat, cook apples in 1 cup apple 
cider for 5 minutes or until tender. Mix cornstarch with 
remaining 1/2 cup cider in small bowl. Add to cooking 
apples, stirring constantly until mixture thickens and 
cornstarch is completely cooked. 
Stir in cinnamon, nutmeg, sugar and salt. Set aside. 
3. Using back of spoon or spatula, spread prepared crust 
with apple butter. Top with cooked apple mixture. Sprinkle 
with granola. Bake 20-30 minutes or until hot and bubbly. 
 
Serves 9 
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                         Freezing pies and pie fillings saves time during holiday rush 

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. 

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. 

“You have a couple of options when it comes to freezing fruit pies. First, you can make the pie and freeze it. It’s 

best to freeze an unbaked pie to help ensure it has a fresher fruit flavor,” Brown said. “Another option is to freeze 

the filling and crust separately to prevent fruit juice from penetrating and softening the lower crust during 

freezing. Freezing the unbaked pie will take up more space in your freezer and ties up that pie pan.” 

When freezing the filling and crust separately, put the pre-measured fruit filling for one pie in a large freezer bag 

and squeeze out all of the air. Cooks also can put the bag of cooled filling into a foil-lined pie pan, shaping it to fit 

the pan. When it’s frozen, simply remove the filling and the pan is ready for other uses in the kitchen. 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 holiday season. Roll the dough into circles and 

freeze on lined cardboard separated with pieces of parchment paper. You also can freeze unbaked dough in pie 

pans by stacking the pastry-filled pans with two layers of freezer paper between them. Place in a freezer bag to 

help ensure freshness. 

“Go ahead and prick pastry that will be baked unfilled, but don’t prick dough that will be filled before baking,” 

she said. “Dough shaped in pans before freezing doesn’t need to be thawed before baking.” 

Some bakers choose to freeze the whole pie first, whether baked or unbaked, then wrap them after they are frozen 

solid. If you choose this option, do not cut vents in 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.” 
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Updates 

Oklahoma Home and Community Education (OHCE), consists of five groups that meet in and around Washington County.  
The groups meet once a month, at various times.  The groups meet at libraries, churches or community centers.  To start 

or join a group in your neighborhood or community, call the Osage County OSU Extension Office at 918-287-4170. 

 

 

Cookbook Fundraiser 

As you all know we are now selling the 
Osage County OHCE/4-H cookbooks. They 
are $10 per cookbook and can be picked 
up at the Extension Office or purchased 
through an OCHE or 4-H member. These 
cookbooks are 124 pages filled with 
amazing recipes from OHCE members and 
4-H members. OHCE is selling these 
cookbooks as part of a fundraiser to help 
send 4-Hers to camp. If you would like to 
purchase one, call the Extension and we 
will put aside for you. They make great 
gifts for anyone if you need a small 
something for someone, and it is a great 
reference when you are trying to figure 
out what to cook for your family who just 
says, “I don’t know,” or “I don’t care.” 
 

OHCE Yearbooks 

OHCE yearbooks are ready and in the 
Extension Office. Make sure you have 

yours or that someone from your group 
has them to pass out at your next meeting. 

These contain the calendar for the year 
including leader lessons, as well as 

information regarding other events, such 
as the fair and junior livestock show, that 

OHCE typically help or participate with. We 
want to thank our Program Assistant, 

Trudy Hollman, for all her hard work in 
organizing, preparing, and printing the 

yearbooks again for us this year.  

2021 OHCE Leader Lessons 

While this year has not started off quite the way we hoped for 
with restrictions still being set on meetings and wearing masks, 

we are still looking forward to having a great year. We are trying 
new things like introducing an OHCE/FCS Facebook page, and 

Trinity and I have worked to bring you monthly videos on 
healthy snacks and fun ideas. Please sure you are adding 

yourself and others to the page, and be on the lookout for each 
month’s video. We have some great leader lessons available this 
year so if you see something that interests you and you aren’t a 

member or see something someone you know might be 
interested, give the Extension Office a call we would love to 

have you join our groups.  

January- A Meeting in a Nutshell 
February- Sheet Pan Meals 

March- DNA: You Are From Where? 
April- Enjoying Hummingbirds 

May- Financial Behaviors to Increase Savings or Decrease Spending 
June- Sharing Family and History through Food (District Lesson) 

July- Group Choice 
August- Steps in Quilting 

September-Promoting Diversity and Inclusion (State Lesson) 
October- Clothing Repair and Mending 

November- Cast Iron Cooking 
December- Club Choice; Happy Holidays! 

 

OHCE Meeting 

I know some of you are looking to get started meeting again. If you do 
decide and are able to meet please remember, the current guidelines 
suggest those 65 and older are “safer at home”, no meetings of over 
50 people, masks must be worn, social distance 6 feet apart, make 
sure you are cleaning before and after your meeting, no food at this 
time, unless prepackaged, if you feel unwell it is best to stay home. 
Groups are to provide their own masks and sanitizer. 
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What is happening in OHCE? 
 

January  
1st: New Year’s Day 
       OHCE Program Area Goals Begin 
18th: MLK Jr Day; Extension Office closed 
25th: OHCE County Officer Meeting, 10:00 AM at the Extension Office 
Cervical Cancer Awareness Month  
February 
1st: Deadline to mail county and group reports, life essays, and photography to State Awards and Reports Chair; 
       County and local reports due to State Awards Chair 
14th: Valentine’s Day 
15th: President’s Day; Extension Office closed 
26th: OHCE County Officer Meeting, 10:00 AM at the Extension Office 
American Heart Month 
 

 

     OHCE UPDATES      

The information given herein is for educational purposes only. Reference to commercial 
products or trade names is made with the understanding that no discrimination is intended and 
no endorsement by the Cooperative Extension Service is implied. 
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