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January,
2014
UPCOMING DATES
“WMirete o
January
27 11:30 a.m. TEEA Council Meeting
Carol Coggins Home
30 4:30 p.m. Friend to Friend Table Leader Training
(Required to attend if you missed the 1/16 train
ing)
Friend to Friend Party!!!
February
10 FUNDRAISER!!! — Crops Conference
Luncheon
13 County Wide Program, Petersburg
17 1:30 p.m. EE Council Meeting
Cultural Arts Judging
20 Googles Goggles Program in Tulia present-
ed by Andy Crocker
25 District 4-H Food Challenge Contest, Brownfield

Clubs

Clubs be sure and let me know if you have special activities
or recognitions you want announced in the newsletter or club
meeting date changes.

Club Presidents
Bring names to Council of possible club members
to nominate as voting delegates for the District
TEEA Meeting. The District meeting will be held
in Plainview, March 27, 2014.

*%2013 TEEA Woman of the Year®*
Ann Reilly

225 Broadway, Suite 6, Plainview, 806/291-5270
TX 79072

T

The way to Ge Aappy is to mahe others so.
- Ralph Ingersoll
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HAPPY BIRTHDAY!!!
F ebruary
2 Gena Doyle, Snyder Jr.
4 Fay Evans, Abernathy
9 Anna Ann Robertson, Snyder Jr.
Nelda VanHoose, Snyder Jr.
James Taylor, Abernathy
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Googles Goggles Program
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WHEN: February 20, 2014

WHERE:  Swisher County Extension
Office, Tulia - 310 West Broadway

TIME: 11:30 Lunch / 12:15 Program

January County Wide Club Program
The January Club program was presented by Ann
Reilly on “Fluffin Your Ear.” Thanks!!! Ann

February Club Program
The February Club Program will be a County Wide
program on February 13 at the First Methodist
Church in Petersburg. The program will be * True
Colors “. Be sure and bring your favorite cookie
recipe.




Mark Your Calendar!!!
I March 27,2014 - District TEEA Meeting in
i Plainview.

| Cultural Arts

i [ hope you are all busy working on your Cultural
Arts projects. The entries will be judged at the

| February Council Meeting. The categories are

I attached.

Club Monthly Reports

Be sure you turn in your clubs reports each month.
This is what is used for the yearly TEEA report and I
also use them for my reporting each month. I want to
make sure your club gets credit for all you do. Clubs
can turn this in by mail, at council or email. The form
is available on the TEEA web-site: http://
teea.tamu.edu

Geauty of their dreams.”
- Eleanor Roosevelt

Friend to Friend Party!
Thursday, Jahuary 30, 2014
3:00 P.M. Decorate
4:30 P.M. Traihing for Table [eaders
unable to attend the 16th
Meeting
5:00 P.M. Exhibits Open 395
5:30 P.M. Food Prep g *%
6:00 P.M. Program & 8
¢:30 P-mn. Exhibits
8:00 P.M. Clean up
Cookies: 1f you are providing AR 7D
CooKjes for Friend to Friend be
Isure anhd bring 3 dozen with 2 Cookijes per bag.

RECIPE

Almond Paste Homemade

Total time: Prep 10 minutes & chilling
1 1/2 cups blanched almonds *

1 1/2 cups confections sugar

1 egg white

1 1/2 teaspoon almond extract

1/4 teaspoons almond extract

1/4 teaspoon salt

1. Place almonds in a food processor; cover and process
until smooth. Add confectioners sugar, egg white,
extract and salt. Cover and process until smooth.

2. Divide almonds paste into 1/2 cup portions; place in
air tight container. Refrigerate for up to 1 month or
freeze for up to 3 months. Yield 1 1/2 cups.

*To blanch almonds boil water—pour over almonds (just

to cover) let sit one minute only! Rinse with cold water.

Pop almonds out of skin. Lay blanched almonds in single

layer to air out. When dry-ready to use.

Cranberry Almond Coffee Cake

1/2 cup almond paste

6 tablespoons butter, softened

1/2 cup plus 2 tablespoons sugar, divided

3 Egglands Best Eggs

1 1/3 cups all-purpose flour, divided

1 teaspoon baking powder

1 teaspoon almond extract

1/2 teaspoon vanilla extract

2 1/4 cups fresh or frozen cranberries

In a small bowl, cream almond paste, butter and 1/2
cup sugar until fluffy. Add two eggs, one at a time,
beating well after each addition. Combine 1 cup flour
and baking powder; add to creamed mixture. Beat in
the remaining egg and flour. Stir in extracts. Gently
Fold in cranberries. Spread evenly into a greased 8-
inch square baking dish; sprinkle with remaining sugar.
Bake at 325 degrees for 45-55 minutes or until a
toothpick inserted near the center comes out clean.
Cool on a wire rack. Yield: 9 servings.

Nutritional Facts: 1 serving (1 piece) equals 285 calo-
ries, 13 g fat (6 g saturated fat), 91 mg cholesterol,
144 mg sodium, 37 g carbohydrate, 2 g fiber, 5 g pro-
tein. Recipes provided by: Nelda VanHoose

Sincerely,
Deana Sageser, CEA-FC

= Email: DLSageser@ag.tamu.edu =
. .
= Website: http://hale.agrilife.org 5
 Facebook: https://www.facebook.com/ E
. HaleCountyFamilyConsumerScience .
llllllIIIIIIIIIIIIIIIIlllllllllllllllll:

Extension programs of Texas A&M AgriLife Extension Service are open to all people without
regard to race, color, sex disability, religion, age, or national origin. The Texas A&M Universi-
ty, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooper-
ating.




TEEA Cultural Arts Forms for Duplication

Category No. Category Name

Item & Description

(Fold under on dotted line.)
Name of Exhibitor

Mailing Address - Street

City Zip Code

Signatures:

County Association Chair:

District Director:

County District

Category No. Category Name

Item & Description

(Fold under on dotted line.)
Name of Exhibitor

Mailing Address - Street

City Zip Code

Signatures:

County Association Chair:

District Director:

County District

Category No. Category Name

Item & Description

(Fold under on dotted line.)
Name of Exhibitor

Mailing Address - Street

City Zip Code

Signatures:

County Association Chair:

District Director:

County District

11/08




/Tt

Bumelq pue Bunuied

cl

Ajamar

LE

uonesosaq Aepl|oH

0t

Aspioiquig suiyoep

Aayoyispuey

SpewpUERY - $9110SSa00Y pue sjusules)

SHY J2q14

suoieas) Jugey

sjuswles paleloss(

Bunuied ye1n

fanod
pue ‘ule|aalod ‘Buly) ‘solwelan

smoly| pue ‘spealdspag
‘syayuelg ‘syiojos|qe L ‘sueybyy

funon

aWeN S JauuIpp

way|

Aobajen

“a0ualauoy a1els y33l oyl o1 Joud shep g¢ 1012811q weibold jeuoibay uoisusixg ayy 03 Adod auo
pue suy [edming jo abieys uj 1030211q 3013SIA 3SOY 3y3 03 Adod auo puag “sebed g asay} uo pasajua aq o} ale SIBUUIN 99e|d | AJuQ :S10}0311Q J21ISIQ

:?leq
WLIO 4 }J9LI3SI — SIDUUIAL SMY [edn}in)

Jousiq



/e

snosue||8osIy vz
sbuibuey ey | €2
Swa}| pajohoay 2z
Jaquiawl auo uey) alow - payinb
aulyoew Jo puey - azis Aue - sjInD 24
pajinb aulyoew - 0/ x 0§
uey} 1abie| - syInpd 0z
payinb suyoew - 0/ X 0G
ueyy Iaj|ews - syINy 61
payinb puey - 0/ x 05 3l
ueyy Jabe| - syIinp
pajiinb puey - 04 X 0§ m
uey} Ja||ews - syInp
10|02
pue ‘ajym pue yae(q - AydesBojoud ot
syooqdelog paonpold Ajlenbig Gl
syooqdelog |euonipel| vl
Jadey cl
Aunon QWeN S Jauuipy way| fiobajen
:21eQ JouIsIg

w04 }9U3SIq — SI2UUIAL SHY |elnyng



