
week for the past year. I just want to say how very blessed I have been by having an awesome co-worker
like Cindy. We worked together for a total of  5 years in Extension and each day with her was an adventure.
Due to some difficult times in each of  our lives, we formed an amazing bond. I am sure many of  you have a
bond with Cindy as well. Cindy is the type of  person who becomes and remains a good friend. Even though
she retired, Cindy will always remain a part of  our office, our staff  and a special part of  our lives.

Happy Official Retirement our dear friend!

A couple of  things to remember:

-County Cultural Arts (see flyer enclosed)
-County Annual Meeting (see flyer enclosed)
-And remember to register for the Crafting Calm classes. 
   We have some special people from our community and 
   area helping us teach the classes. We will learn a lot, 
   relax, and have fun.

Until next month, be healthy and be safe!

Reflections from Ronda
Hello All,

I hope everyone is having a good summer and trying to stay cool. We are having a
busy summer here at the Extension Office.

First and foremost, with very mixed emotions, we said farewell and Happy Retirement
to Cindy Sullivan at the end of June. Yes, she retired last Spring; however, she had
the wonderful opportunity to come back to the office and work a couple of days a
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Gallatin County Homemaker
Council Dates

11:30am

All Council meetings will be held at
the Gallatin County Extension

Office

October 13, 2025
January 12, 2026 
April 13, 2026
July 13, 2026
October 12, 2026

Gallatin County Homemaker Officers and Chairs
 
Louise Hiles                                                             President
Conte Flowers                                                 Vice President
Laura Birkenhaur                                                  Secretary
Ange Morris                                                           Treasurer
Sandy Stockdill                                                Cultural Arts
Tina Wehrle                                                   Environmental 
Shirley Chipman                                        Food & Nutrition 
Charlene Giles                                                                4-H
Doris Knepper                                                     Family Life
Mary Jane Day                              Leadership Development
Bonnie Bond                                                      International 
Doris Sullivan                                    Management & Safety 
Marie Allison                                                  Past President





















Cucumber, Corn, & Bean Salsa
Ingredients:

Directions:

Nutrition Facts Per Serving: 50 calories; 0g fat; 130mg sodium; 7g
carbohydrates; 2g fiber; 70% Daily Value of vitamin C; 6% Daily Value of

vitamin A.

 2-3 large cucumbers
 2 tomatoes
 1 yellow bell pepper
 1 small red onion

 1/8 cup cider vinegar
 2 tablespoons sugar,
optional

planeatmove.com

1/4 cup chopped fresh cilantro
 1/2 cup black beans
 1/2 cup fresh whole kernel corn,
cooked
 1 ounce package dry ranch dressing
mix

1.Wash all vegetables. Finely chop cucumbers, tomatoes, pepper, and onion. Combine in a
large mixing bowl with chopped cilantro.

2.Drain and rinse beans and add to chopped vegetables. Add corn. If using canned corn
instead of fresh, drain off liquid prior to adding to vegetables.

3. In a small bowl, mix together ranch dressing packet, vinegar, and sugar. Pour dressing over
vegetables and mix well.

4.Serve immediately or refrigerate until chilled.
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