
Agent’s Insight

Hello and welcome! This newsletter is your
guide to living well through balanced
nutrition, regular physical activity, and smart
budgeting. Inside, you’ll find practical tools,
affordable recipes, and simple wellness tips to
help you and your family eat better, move
more, and thrive—one step at a time.
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Recipe Highlight
With the crisp air of fall comes the
craving for comfort foods that warm
the body and soul. Soups, stews, and
casseroles are timeless favorites for
feeding the family without
overspending or complicating
mealtime. Here’s a delicious and
affordable soup recipe that’s sure to
satisfy!

Scan to watch how to
make this recipe!

Ingredients:
 1 pound lean ground beef
 1/4 teaspoon salt
 1/8 teaspoon ground black pepper
 1 jar (24 ounces) marinara sauce
 1 box (32 ounces) low-sodium
chicken, vegetable, or beef broth
 12 ounces water (fill half of the
marinara jar)
 6 sheets lasagna noodles, broken
into bite-size pieces (NOT oven-
ready noodles)
(*any short-shaped pasta will work)
 1 container (10 ounces) frozen,
chopped spinach

Lasagna
Soup

Directions:
1.Wash hands with soap and warm water,

scrubbing for at least 20 seconds.
2. Heat a large pot over medium high heat. Add
beef to pot and break into fine crumbles. Season
with salt and pepper. Cook beef until it’s no longer
pink and it reaches 160 degrees F using a food
thermometer. Drain any fat.
3. Add marinara sauce, broth, and water to the pot
with beef. Increase heat to high, place lid on the
pot and bring to a boil, about 6 minutes.
4. Once boiling, add lasagna noodles and lower
heat to medium-high. Stir occasionally so noodles
do not stick to the bottom of the pot. Cook
uncovered for about 6 minutes, or until noodles
are close to being done.
5. Add frozen spinach. Cook until noodles have a
bit of firmness left and until spinach is heated
through, about 2 to 3 minutes.
6. Ladle into bowls and add desired toppings.
7. Refrigerate leftovers within 2 hours.

Nutrition facts per serving: 310 calories; 8g total fat; 3g saturated fat; 0g trans fat;
60mg cholesterol; 590mg sodium; 29g total carbohydrate; 4g dietary fiber; 6g total
sugars; 0g added sugars; 28g protein; 0% Daily Value of vitamin D; 8% Daily Value of

calcium; 20% Daily Value of iron; 25% Daily Value of potassium
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These “Green Bean Bundles”
would make a great addition to
your holiday meal.  They
require few ingredients, are
heart healthy, and easy on the
wallet!

Ingredients:
 1 pound fresh green beans
 1/4 teaspoon black pepper
 12 slices turkey bacon
 2 tablespoons unsalted butter
 2 cloves garlic, minced
 1/8 teaspoon ground cinnamon
 1/4 teaspoon allspice

Directions:
1.Preheat oven to 400º F.
2.Remove ends and strings from beans.

Wash and dry beans thoroughly and
season with black pepper.

3.Bundle together 5-8 beans and wrap with
a strip of turkey bacon to hold them
together.

4.Lay each bundle, seam side down in a large
baking dish. In a small saucepan, heat
butter, garlic, cinnamon and allspice over
low heat, whisking until butter is melted.

5.Brush the mixture over the top of each
green bean bundle with a pastry brush.

6.Cover with foil and bake for 35 minutes.
7.Remove foil and bake for 15 additional

minutes, until bacon is crisp

Recipe Highlight

Scan for more
recipes and tips!

Green Bean Bundles
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60 calories; 5g fat; 2g saturated fat; 20mg cholesterol; 170mg sodium; 3g carbohydrate 1g fiber; 1g
sugar; 3g protein.

Source: Plate it up! Kentucky Proud Project.



Reusing Leftovers:

Learning to love leftover food is all about
knowing how to use it! To begin, you can
try creative remixing by using leftover
ingredients for new dishes. For example,
try adding leftover meat and vegetables to
a salad, wrapping them in a whole wheat
tortilla for an easy wrap, or tossing them
together with broth and other ingredients
to make a soup or stew. Try some flavor
enhancements by experimenting with new
sauces or seasoning to give the leftovers a
whole new taste. If you made roasted
chicken and vegetables, combine the
leftovers with a simple sauce and brown
rice for an easy stir-fry, or use your
favorite taco seasoning to make tacos the
next day. Lastly, there are no rules for
mixing and matching leftovers. At the end
of the week, prepare a “hodge podge”
dinner to use up any remaining leftovers.
Here are some examples and ideas for
ways to use up leftovers from some of your
weekly meals.

Fried Rice Salad Bowl
Make your fried rice part of a bowl:
heat the rice with a tablespoon of
water to prevent drying then assemble
a bowl with a combo of your favorite
salad greens, fresh chopped vegetables,
and some extra chicken for additional
protein. Top with a small amount of
your favorite dressing.

Shredded Chicken Salad
Shred the meat from
leftover chicken legs to
add to a salad the next
day or try the cucumber
salad as a topping for
whole wheat crackers for
a simple snack.

 

Beef and Vegetable Stew
Turn your hobo stew into real stew
by mixing in a can of tomato sauce,
a little broth, and any extra fresh
vegetables you need to use up.
Green beans, peas, or tomatoes
would all be delicious.

Nutrition Tips and Tricks

From budgeting to meal prep and finding creative ways to use or
store leftovers, we all need a few fresh ideas and a helping hand in
the kitchen from time to time.
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A cooking class offers more than
just recipes—it’s an opportunity to
improve your health, save money,
and connect with others in your

community. Learning to cook
nutritious meals at home helps

you make healthier food choices,
manage portion sizes, and feel

more confident in the kitchen. By
preparing meals yourself, you can
cut down on processed foods and
enjoy more fruits, vegetables, and
whole grains—all while spending

less.
Cooking classes also teach smart
shopping and meal planning tips

to help stretch your grocery
budget. You’ll learn how to make

the most of what you have, reduce
food waste, and create affordable,
balanced meals that taste great.
Beyond the health and financial

benefits, cooking with others is a
fun, social experience.

Participants can share stories,
exchange ideas, and build

friendships while learning new
skills in a relaxed, supportive

setting. Whether you’re a
beginner or experienced cook,

these classes offer something for
everyone!

Free Cooking Class!!

Upcoming Class Dates:
Nov. 14
Dec. 19
Jan. 16
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For more information, contact the 
Warren County UK Cooperative

Extension Service
270-842-1681








