
It is tempting to use credit cards to 
solve the problem of extra cash for the 
holidays.  You want to make the holi-
days a happy time, yet finding money 
for the extra expenses can be difficult. 
You do not plan to run up high bal-
ances on your credit cards — it just 
happens. Before you know it, you have 
spent $100 to $500 more than you ex-
pected.  When the credit card bills ar-
rive in January or February, you may 
be surprised at how much you spent 
for the holidays. Then you will spend 
many months paying for those  
holidays.  
 

How can you control your holiday 
spending?  Start by making a written 
plan. Begin making your plan early in 
the year but no later than 
October or November. Think about 
how much you can afford to spend 
for decorations, meals, travel, and 
gifts. Set spending limits for gifts for 
each person as well as for the other 
items in your spending plan. Use the 
chart on the next page to start your 
spending plan. 
 
Decide how you are going to pay for 
holiday spending. If you are going to 
use only cash, leave your credit  
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credit cards at home when you go shopping. 
If you write checks, record each check in your 
register and figure the balance before writing 
another check. This will help you stay within 
your limit! 
 
If you need or want to use a credit card, choose 
one to use for all of your holiday spending. You 
can control your spending on one card much 
more easily than on three or four cards. You may 
want to pull out your latest statement for each 
card, check the annual interest rate, and plan to 
use the one with the lowest annual interest rate. 
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There are many ways you can cut holiday 
costs. Be alert early for bargains. Separate 
shopping trips from spending trips. Make one trip to 
compare prices and value, but do not take along 
your cash, checkbook, or credit cards. When you 
have decided what you can afford to buy, go back 
to make the purchases. 
 
Talk with friends and family about drawing 
names for a gift exchange, setting dollar limits on 
gifts, or not exchanging gifts. Make gifts by hand or 
give gift certificates promising your time or talents. 
The most cherished gift is often the one that in-
volved someone’s time and thought, not large 
amounts of money. 
 
Invite friends or family over for dessert rather than 
for the whole dinner. Try a pitch-in or potluck meal 
that the guests contribute to rather than providing 
the entire meal yourself.  Make your own decora-
tions from materials around the house. 
 
Be careful if your credit card company offers to let 
you skip a payment or two. If it invites you to pay 
back only the minimum or even reduces your mini-
mum payment, be cautious.  The interest does not 
stop accumulating. These offers can cost you more 
in the long run. 

Keep track 
 
One easy way to stay within your spending limit is 
to write your limit on an envelope and put the en-
velope in your wallet. When you use your credit 
card, write the amount you spent on the envelope 
and subtract it from your limit.  Put the receipt in 
the envelope. Keeping a running total will help 
you think before charging something new. When 
you have reached your limit, stop using your 
credit card! 

Make a plan 
 
One easy way to stay within your spending limit is to start by making a written plan.  Use the chart below to 
develop a spending plan. 

HOLIDAY SPENDING PLAN 

How much money can I spend?  $____________________________ 

Item What? How Much? 

Gifts (family)   

Gifts (friends)   

Gifts (work/school)   

Gift Wrapping   

Cards, Postage   

Phone Calls   

Decorations   

Holiday Meals   
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HOLIDAY SPENDING PLAN Continued 

                                                                                                    Purdue Extension Consumer and  
                                                                                       Family Sciences - October 2003 

Special Clothing   

Parties   

Travel   

Donations   

Other_________________   

Other_________________   

Other_________________   

Other_________________   

To keep the cost of living in line, perhaps it is time to make full use of money substitutes. To do 
this, you stretch your money by using time, ability, knowledge, possessions and public goods and 
services. In order to be successful at using these resources, you need to use what you already have 
to better advantage and to spend less. Make these ideas into a game. To acquire a high score, your 
family will need to try out various practices to see if they are economical. Then, evaluate the effect 
of those practices on family well-being and adopt those that prove worthwhile. 

            To get you started, here are some questions to think about. 

 

Does your family:                                                                                            YES   NO 

!  feel it doesn't have enough money to meet its needs?                                    ____   ____ 

!  alter or recycle goods on hand before buying new ones?                                ____   ____ 

!  use public facilities to enrich their life?                                                 ____  ____ 

!  seek knowledge to improve personal ability?                                                 ____   ____ 

 
Any "NO" answers indicate you have some way to go to make full use of money substitutes. 
 
TO USE YOUR MONEY SUBSTITUTES MORE EFFICIENTLY, TRY THESE IDEAS 
 
       As a family group set up a project to make fuller use of money substitutes. At the same time 
don't forget to keep accurate track of all money used. 

Money Management TIPS for Families: 
Money Substitutes 
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1. Begin by recycling the attitudes of family members. Get them to think "thrift" in every ac-
tion and also to consider the non-monetary rewards from these practices.  

2. Take an inventory of idle or surplus items and decide if they can be recycled. Check all 
types of inactive items -- foods, clothing and accessories, furnishings and equipment, household 
products, education and recreational items, toys, personal items and tools. Design a  calendar for 
recycling. Include items to be recycled, persons responsible, dates for finishing recycled items, 
and how they will be used -- at home or for gifts.  

3. Seek opportunities for family members to learn new knowledge and skills. Contact 
public agencies including Cooperative Extension Service, technical schools and libraries for infor-
mation on the training desired.  

4. Plan family "Fun Projects" for producing your own goods and services in order to 
save money. Can you reduce spending for: convenience foods, eating out, transportation, bar-
ber and beauty shop services, clothing, furniture, and furnishings household maintenance, rec-
reation and gifts.  

5. Buy goods for basic function, long durable service and low maintenance. Cut out pur-
chases with frills, fads, gadgets, and buy the standard models and classic styles.  

6. Stretch the service life of all items. Use, maintain and repair everything in order to get 
longer service. Get rid of all forms of waste.  

7. When possible use community goods and services rather than purchasing similar 
goods and services. Good sources are education and public information agencies, health 
care and recreation activities. 

 FAMILY ACTIVITY: Complete a Two-Month's Pilot Project on Increasing Your Family's Use of 
Money Substitutes. 

1.   As a family group, take inventory of all idle money substitutes. Record this information in a form 
like this. 

 

 Money 
Substitute 

Quantity 
Available 

Ideas for Profitable Use Gains Family Will  
Receive 
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  2. Make out a schedule and follow through on these ideas. At the end of two months evaluate the 
value of this project to your family and decide how you will continue to practice thrift and make 
use of Money Substitutes. 

       Next month we end the series. It will be time to take stock to see how you have progressed in 
using Money Management Tips for Young Families.  
 
                                                                            Money Management Newsletter 
                                                                            November 2003 
                                                                             

What’s In Your Store to Make 
Holidays Healthier and Easier? 

Baking 
  
٠   Pumpkin Pie Spice - stock up now; this 
     spice makes it easy to bake a pumpkin pie 
     and comes in handy all year to flavor baked  
     winter squash, toast, oatmeal and more. 
٠   Apple Pie Spice - stock up now; this spice 
     makes it easy to bake an apple pie and 
     comes in handy all year to flavor baked  
     winter squash, toast, oatmeal and more. 
٠   Reduced Calorie Maple-Flavored Syrup - 
     found with other pancake syrups, this product 
     comes in handy to sweeten winter squash 
     and to reduce the calories in pecan pie;  
     substitute it in equal parts for Karo syrup. 
٠   Splenda® - the number one non-nutritive 
     sweetener made from sugar; this product is 
     heat stable and measures just like sugar. 
     Save 653 calories per cup when you  
     substitute this product in place of sugar. 
٠   Ready-made pie shells - these are thinner 
     than home-made; use only one on top for 
     fruit pies. 
٠   Graham pie shells - save a few more    
     calories than the traditional crust. 
٠   Evaporated skim milk - use in place of 
     regular evaporated milk. 
٠   Reduced calorie chocolate syrup - has 
     half the calories of regular and is excellent for 
     sprucing up desserts; just drizzle around the 
     plate! 
 

٠   Spray oils - use a spray oil for cooking and 
     baking so you use less than when you free 
     pour your oil. 
 
Boxed mixes 
 
٠   Stove Top Lower-Sodium Stuffing 
     Mix - helps lower the salt in your stuffing. 
٠   Instant brown rice - make a faster pilaf. 
٠   Aromatic rice - serve up a real holiday 
     treat with aromatic rice such as Jasmine or 
     Basmati. 
 
Dairy 
 
٠   Fat-free whipped cream - top desserts 
     and beverages with this product. Pay  
     attention to portion sizes since it is made 
     with whole milk and cream. 
٠   Fat-free egg nog - save fat and calories 
     with this product; also look for soy versions 
     which are lower in calories. 
٠   Fat-free half and half - is heat stable and 
     can be used in cooking, baking and for  
     coffee. 
٠   Nonfat egg substitute - eliminate the 
     fat and calories from whole eggs. This 
     product is colored to look like whole eggs 
     and it saves you the hassle of having to 
     separate eggs in your kitchen. 
٠   Margarine - choose Promise® brand stick 
     margarine for baking since it doesn't  
     contain trans-fatty acids.  Two other options 
     are Take Control® and Benecol® which 
     have been proven to lower cholesterol when 
     they are part of a heart healthy diet. 
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Fresh Produce 
 
٠   Cranberries - make your own using 
     Splenda® as a sweetener and save almost 
     50% on calories; it's easy, just follow pack
     age directions. Stock up on these now and 
     freeze them to use all year in muffins, rice 
     dishes and baked goods. 
٠   Red yams - bake fresh red yams with a little 
     orange juice and apple pie spice for a tasty 
     dish that can bake alongside the turkey. 
٠   Yukon gold potatoes - these tasty potatoes 
     look like they are buttered but they're not!  
٠   Silken tofu - use this in place of some of the 
     cream cheese in your dips to lower fat. 
٠   Calcium fortified orange juice - use this  
     product for making cranberry sauces and for 
     baking sweet potatoes. 
 
Frozen 
 
٠   Vegetable mixes - saves a lot of time so 
     you don't have to peel and chop! 

٠   Cooked winter squash - make an  
     exquisite dish without having to cut a tough 
     squash in half and bake it. 
 
Meat 
 
٠   Turkey breast - buy just a breast of turkey 
     if you are serving fewer than 6 guests. 
 
Utensils 
 
٠   Gravy defatter cup - a must have for quickly 
     removing the excess fat from your turkey
     juice. 
 

          Food & Health  
          Communications - 
          2001 
 

Keep The Holidays Happy 
 

Put Food Safety First! 
 

‘Tis the season for fond memories, gift giving, and hosting parties and family gatherings with good 
food! As you prepare your festive holiday spreads, remember to keep foods fresh and safe to eat. If 
food containing harmful bacteria is consumed, it could cause foodborne illness. So, when planning 
the big feast, follow this food safety checklist. 
 
 
Did You Know? 
 
The average used kitchen  
sponge harbors 7.2 billion 
bacteria!  Consider using 
paper towels or clean cloth 
towels. 
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√  Clean Up 
 
 Thoroughly wash your hands with soap and water for a 
 full 20 seconds before and after handling raw products. 
 
 Use plastic or other non-porous cutting boards. Cutting 

       boards should be run through the dishwasher — or           
       washed with soap and hot water — after each use. 
 

√  Combat Cross-Contamination 
 
 Store raw meat, poultry, and seafood on a plate or tray, 

       so raw juices don’t drip onto other foods. 
 
 Use one cutting board for raw meat products and another 

       one for salads and other ready-to-eat foods, or wash cut-
       ting boards in between each use. 

 
 Never place cooked food on a plate that previously held 

       raw meat, poultry, or seafood unless the plate has been 
       washed. 

 
 Don’t spread bacteria with dirty sponges, dishcloths, or 

       towels. Bacteria often thrive in the moist areas of these 
       items where bits of food may also exist. Use paper  
       towels or freshly-cleaned sponges or cloths and soap 
       and hot water to clean food preparation surfaces. 
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Turkey Basics:  Safe Cooking 

Roasting Instructions 

Set the oven temperature no lower than 325°F. 
Preheating the oven is not necessary. 
 
Place turkey on a rack in a roasting pan. 
 
For safety and uniform doneness of the turkey, 
cook stuffing separately in a casserole. Use a 
food thermometer to check that the internal 
temperature of the stuffing has reached 165°F. 
 
If you choose to stuff a turkey, you must use a 
food thermometer to check the internal tem-
perature of the turkey and the stuffing. The 
temperature of a whole turkey must reach  
180°F in the innermost part of the thigh and 
the center of the stuffing must reach 165°F.  If 
the stuffing has not reached 165°F, continue 
cooking the turkey until the stuffing reaches 
165°F. 
  
If the turkey has a "pop-up" temperature indi-
cator, it is also recommended that a food ther-
mometer be used to test in several places, in-
cluding the innermost part of the thigh and the 
center of the stuffing. 
 
When cooking only a turkey breast, the internal 
temperature should reach 170°F. 
 
Many factors can affect the roasting time of a 
whole turkey: 
 

• A frozen or partially frozen turkey takes 
longer to cook than a completely thawed 
turkey. 

 
• A turkey will cook faster in a dark roast-

ing pan. 

• The depth and size of the pan can affect 
heat circulation to all areas of the tur-
key.  

 
• The use of a foil tent for the entire cook-

ing time can slow cooking. 
 
• Putting a lid on the roasting pan speeds 

up cooking. 
 
• An oven cooking bag will shorten cook-

ing time. 
 
• A stuffed turkey will take longer to cook 

than an unstuffed turkey. 
 
• Ovens may heat unevenly. 
 
• The oven rack position can have an ef-

fect on even cooking and heat circula-
tion. 

 

Optional steps: 

 

• Tuck wing tips back under shoulders of 
turkey. 

 
• Add ½ cup water to the bottom of the 

pan. 
 
• A tent of aluminum foil may be placed 

loosely over the turkey for the first 1 to 
1½ hours, then removed for browning. 
Or, a tent of foil may be placed over the 
turkey after the turkey reaches the de-
sired golden brown. 

 
• For quality, you may choose to let the 

turkey stand 20 minutes before remov-
ing the stuffing and carving.  
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APPROXIMATE COOKING TIMES 

 

Time charts are based on fresh or completely 
thawed turkeys at a refrigerator temperature of 
40°F or below. Frozen or partially thawed tur-
keys will take longer to cook. The cooking time 
for a frozen turkey will take at least 50 percent 
longer than the time recommended for a fully 
thawed turkey. These cooking times are guide-
lines only. Use a food thermometer to deter-
mine safe doneness. 
 

UNSTUFFED 
 

4 to 6 lbs. breast...1½ to 2¼ hrs. 
 

6 to 8 lbs. breast...2¼ to 3¼ hrs. 
 

8 to 12 lbs............…...2¾ to 3 hrs. 
 

12 to 14 lbs.....…........3 to 3¾ hrs. 
 

14 to 18 lbs...…....3¾ to 4¼ hrs. 
 

18 to 20 lbs..….....4¼ to 4½ hrs. 
 

20 to 24 lbs...…..........4½ to 5 hrs. 
 

STUFFED 
 

8 to 12 lbs..........…...3 to 3½ hrs. 
 

12 to 14 lbs........…....3½ to 4 hrs. 
 

14 to 18 lbs.......….....4 to 4¼ hrs. 
 

18 to 20 lbs....…..4¼ to 4¾ hrs. 
 

20 to 24 lbs...…...4¾ to 5¼ hrs. 

Note: Turkeys purchased stuffed and frozen 
with the USDA or state mark of inspection on 
the packaging are safe because they have been 
processed under controlled conditions. These 
turkeys should not be thawed before cooking. 
Follow package directions for handling. 

For further information, contact: 

USDA Meat and Poultry Hotline: 
 
1-888-MPHotline (1-888-674-6854) 
 
1-800-256-7072 (TTY) 
 
E-mail: mphotline@fsis.usda.gov 
 
FSIS Web site: www.fsis.usda.gov 
 
For Further Information Contact: 
 
FSIS Food Safety Education Staff 
Meat and Poultry Hotline: 
 

• 1-888-MPHotline (1-888-674-6854) - 
Toll-free Nationwide 

 
• 1-800-256-7072 (TDD/TTY)  
    E-mail: mphotline.fsis@usda.gov  
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The best weather of the year can be expected 
over the next several weeks.  During October 
and November we normally have pleasant tem-
peratures and low humidity.  This provides a wel-
come break from the wet, muggy conditions of 
summer. 
 
It’s time to get outside and do some gardening.  
There are many things that can be done in the 
fall garden and landscape at this time of year. 
 

October & November  
Gardening Tips 

 
● Plant a cool season garden.  There are many 
vegetables that thrive and produce well during 
our mild winters.  Plant seeds of: beets, carrots, 
Chinese cabbage, kale, kohlrabi, leek, lettuce, 
mustard, parsley, radish, spinach and turnip. 
 
Look for bedding plants of the following vegeta-
bles and transplant them in prepared beds or 
rows:  broccoli, Brussels sprouts, cabbage, cauli-
flower, collard, onion and strawberry. 
 
● Establish a wildflower garden.  Select a seed 
mixture that contains well adapted species such 
as Gaillardia (blanket flower), Drummond phlox 
and coreopsis.  Follow label directions carefully 
when preparing the site and seeding. 
 
● Spray shrubs with a solution of horticultural oil 
emulsion to control over-wintering scales, mites 
and other insect pests. 
 
● Cool season annual flowers are now available 
at local garden centers.  Prepare beds and estab-
lish snapdragon, petunia, Shasta daisy, pansy, 
delphinium, dianthus, stock, China Doll carnation 
and foxglove. 
 
● “Northern bulbs” (tulips, daffodils and hya-
cinths) are now available.  They should be artifi-
cially cooled by refrigerating them for 60 to 90  

days before planting.  Place them in the bottom 
portion of the refrigerator and make certain 
that there is no ripening fruit present. 
 
● Seed the lawn with annual ryegrass for win-
ter color only if you are prepared to provide 
good care.  An attractive winter lawn requires 
as much, if not more, maintenance than the 
permanent warm season lawn. 
 

Extension Office Update 
 
Thanks to the County for funding the residen-
tial horticulture position.  Theresa Friday is now 
actively serving and providing educational pro-
grams for homeowners. 
 
The horticulture technician position (Theresa’s 
former position) was not funded for the year.  
It will remain vacant until such time that funds 
become available. 
 
In the meantime, we will continue to provide 
programs and services as before.  Master Gar-
dener volunteers have seen the need for help 
in the laboratory and in answering many daily 
gardening questions.  They are providing assis-
tance several times per week. 
 
We will not offer Master Gardener recruitment 
and training during the upcoming year.  This 
program has been offered since 1987, with an 
average of 18 people trained each year.  There 
are currently over 100 volunteers, involved in 
over 40 projects, county wide. 
 
Next year will allow Theresa time to become 
better oriented and to provide several ad-
vanced training sessions for this large group of 
active volunteers. 
 
The gardening clinic held at the South Santa 
Rosa Service Center continues to be popular 
with residents of the Peninsula.  Clinic time is 
Tuesday from 9:00 a.m. until 1:00 p.m.  This is 
a good place to bring gardening questions, 

Gardener’s Corner 
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samples of plants for identification and diagnosis, 
pick up soil sample kits and obtain publications 
about gardening. 
 
The Service Center is located at 5819 Gulf 
Breeze Parkway, just East of the Zoo. 
 
 
 
 
 
 
 
 
 
 

Another Recommended Web Site 
  
Check out the University of Florida’s Plant Pathol-
ogy web site.  It includes Extension publications, 
a newsletter, information about the plant disease 
clinic and many other interesting items. 
Go to:  http://plantpath.ifas.ufl.edu/ 
 
                   Dan Mullins 
                   Horticulture agent 

RECIPES 

CREAMY PUMPKIN MOUSSE 
 

1 can (16 oz.) solid-pack pure pumpkin 
1  pkg. (6-serving size) instant sugar-free 
   vanilla pudding mix 
¼  c. low-fat (1%) milk 
1 tsp. ground cinnamon 
2 c. frozen light whipped topping, thawed 
 
1.     In a medium bowl, with an electric beater 
       on medium speed, beat the pumpkin,  
       pudding mix, milk, and cinnamon until 
       well blended. 
 
2.     Fold in the whipped topping until  
       thoroughly blended, then spoon into a 
       serving bowl.  Cover loosely and chill until 
       ready to serve. 
 
Serving Size:  ½ cup, Total Servings:  10 
 
Exchanges:  1 Carbohydrate 
 
Calories - 65, Total Fat - 2 g, Carbohydrate - 11 g 
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CHECKERBOARD SPUDS & SQUASH 
 
4 c. warm mashed potatoes 
2 Tbsp. butter, melted and divided 
2 scallions, chopped 
¼ tsp. black pepper 
3 pkgs. (12 oz. each) frozen butternut squash, 
  thawed and drained 
1 Tbsp. maple syrup 
¼ tsp. ground cinnamon 
c tsp. salt 
 
1.   Preheat the oven to 3500F. Coat an 8-inch 
      square baking dish with nonstick cooking 
      spray. 
 
2.   In a medium bowl, combine the mashed  
      potatoes, melted butter, scallions, and black 
      pepper; mix well and set aside. 
 
3.   In another medium bowl, combine the 
      squash, maple syrup, cinnamon, and salt; 
      mix well. 
 
4.   Spoon five equal-sized scoops of the potato 
      mixture into the baking dish, placing one 
      scoop in each corner and one scoop in the 
      center.  Using a spoon, shape each scoop 
      into a square. 
 
5.   Place the squash mixture into the four empty 
      squares, dividing it equally. Pat down evenly 
      to fill any gaps, forming a checkerboard  
      pattern. Bake for 45 to 50 minutes, or until 
      heated through. 
 
Serving Size:  ¾ cup, Total Servings:  9 
 
Exchanges:  1½ Starch, ½ Fat 
 
Calories - 133, Total Fat - 3g, Carbohydrate - 26g 

PEPPERMINT CHEESECAKE 
 
2 pkgs. (8 oz. each) a less-fat cream cheese,  
   softened 
½ c. sugar 
2 eggs 
¾ c. low-fat sour cream 
1 tsp. vanilla extract 
1 tsp. peppermint extract 
6 drops red food color 
One 9-inch reduced-fat graham cracker pie crust 
Whipped cream and mini candy canes for garnish 
   (optional) 
 
1.  Preheat the oven to 3500F. In a large bowl, 
    beat the cream cheese and sugar until light 
    and fluffy. Add the eggs and beat well. Add 
    the sour cream and vanilla; mix well. 
 
2.  Place ½ cup of the mixture in a small bowl 
    and stir in the peppermint extract and food 
    color; mix well. Pour the remaining cream 
    cheese mixture into the pie crust; smooth the 
    top. 
 
3.  Drop the peppermint mixture by spoonfuls 
    into the mixture in the crust and swirl with a 
    knife to create a marbled effect. 
 
4. Bake for 30 to 35 minutes, or until the edges 

are set. (The center will be slightly loose.)  
    Allow to cool for 1 hour, then cover and chill 
    for at least 6 hours before serving. 
 
5. Top each slice with a dollop of whipped 
    cream and a mini candy cane, if desired. 
 
Serving Size: 1 slice, Total Servings: 10 
 
Exchanges:  1½ Carbohydrate, 1 Medium-Fat Meat, 2 Fat 
 
Calories - 265, Total Fat - 14g, Carbohydrate - 25g 
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Homemaker’s Holiday Fair 
November 7 & 8 - 9:00 A.M.-5:00 P.M. 

County Auditorium 
 
          We still need volunteers for the kitchen. If 
you can help a few hours, it would be appreci-
ated. The Master Gardeners said they would help 
the at Council Booth. We also have signs that 
need to be put out on Sunday, November 2. 
They are stored in the FCE closet. 
 

Leader Training/Council Meeting 
November 14 - 9:30 A.M. 
County Extension Office 

 
          The program this month will be “Make 
and  Take”  decorations and making kits Jack-
son Pre-K Center, program. Please bring ideas to 
share. 
 
          Refreshments will be finger foods and 
cookies. Please bring cookies with a recipe to 
share. 
 
          For make and take you will need the fol-
lowing supplies: 
 
CD’s (bring extras for the Jackson Pre-K Center,  
       program) 
Glue gun 
Scissors 
Empty soup can without a label (bring extras) 

Whiting Pines Program 
November 17 - 10:30 A.M. 

 
         Skyliner’s are in charge of the program. 
The theme will be “Holiday Decorations.” 
 

“Holiday Happenings” Holiday program   
December 2 - 9:30-11:30 A.M. 

Jackson Pre-K Center 
 

Christmas Coffee 
December 4 - 10:00 A.M. 
County Extension Office 

 
         Please bring extra goodies for guests. 

FCE NEWS 
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The use of trade name in this publication is 
solely for the purpose of providing specific infor-
mation.  It is not a guarantee, warranty, or en-
dorsement of the product names and does not 
signify that they are approved to the exclusion 
of others. 
 

         Sincerely, 
 
 
 
         Linda K. Bowman, R.D., L. D. 
         Extension Agent IV 
         Family & Consumer Sciences 
         Santa Rosa County 
 
LKB:etc 


