
It has been just over 2 months since the February freeze event, and I am sure some of your plants are
returning and some are still in the "wait and see category".  I know it has been hard waiting to see what will
return but these plants are quite resilient and many that I thought would not recover are making comeback. 
 So, let us see who the potential winners are and if there are any losers at this point.   

"List of Duds"

Currently, the prospect of these 4 species making a full recovery is very slim.  You may find some new
growth on a few plants but in general, they did not do well during the freeze.  They still show the classic
symptoms of brown to tan leaves, brittle branches, and no sign of bud emergence. 

Landscape Update From The February Freeze
 Paul Winski, Harris County Extension Agent, Horticulture
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Red Bottlebrush -
Callistemon citrinus

Japanese Blueberry Tree - Elaeocarpus decipens

Indian Hawthorn - Rhophiolepis indicaOleander - Nerium oleonder



Landscape Update From The February Freeze - Con't.
 Paul Winski, Harris County Extension Agent, Horticulture
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Plants of the Road to Recovery

There are several plants that are returning to form that I had expected and there are also a few surprises
that are showing signs of new growth. 

This Sago and others in the neighborhood are starting to send
out new fronds. 

Salvia 'Mystic Spires Blue' a perennial and Texas
Superstar has abundant new growth and flowers. 

This Mexican Fan Palm (Washingtonia robusta) does not look so
great from a distance.  But when looking at the growing point, you can
see new fonds emerging. 

It is exciting to see how plants respond to the extreme temperatures they faced this winter.  Some are
returning nicely, while others will probably not make it.  This is OK because it allows you the opportunity to
make some changes to the plants in your landscape.  Happy Gardening!

Even some citrus trees
are making a recovery,
this satsuma has new
growth along the main
trunk. 



swamps and rice fields of south Louisiana.  Although rivers, bayous, swamps, and waterways are still
significant sources of crawfish, there are thousands of acres of crawfish ponds managed by rice farmers in
the lower Gulf Coast regions that provide a consistent and readily available supply of fresh crawfish.  Wild
crawfish production, primarily from the Atchafalaya Basin (between Lafayette and Baton Rouge) is quite
unpredictable.  A bumper crop one year may be followed by poor production the following year.  These are
two main sources of crawfish for distribution and sales. 

In the 1960s, crawfish farming made its debut with the cultivation of crawfish in manmade ponds, using
controlled water levels and forage management techniques to produce a highly marketable product.  Over
the next 35 years, crawfish farming developed into the largest freshwater crustacean aquaculture industry in
the United States. 
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Most crawfish are harvested between December and June, but March, April, and May are the peak months
when supplies are greatest, quality is best, but you can also expect to pay a premium price!

Crawfish are available in various forms including whole in the shell -live (to be boiled) and cooked (ready to
serve or frozen) peeled tail meat - fresh and frozen. 

Based on a yield of 15 percent meat, 6-7 pounds of live crawfish will provide 1 pound of peeled tails. You
should plan on purchasing 3-4 pounds of live crawfish per person per meal or 1 pound of fresh or frozen
tails to feel three people, for crawfish boils. 

Although most people enjoy their crawfish boiled there are many ways to prepare this seasonal delicacy! 
 Today I am sharing a recipe with you on crawfish etouffee, a traditional south Louisiana dish where
crawfish are cooked in gravy and served over hot rice!  Talk about good!  If you try the recipe, let me know
how it turns out for you and for information on crawfish, how to cook them, nutrition, and the history, catch
me live on Wednesday, May 12th for Wellness Wednesday where I will be sharing my knowledge on all
things crawfish! 

Crawfish - A Versatile Delicacy!
Shannon Dietz, Harris County Extension Agent, ANR

Freshwater crawfish of the genus Procambarus is a valuable
aquaculture commodity in the southern U.S., with an annual
production of 30 to 50 million pounds with an estimated annual value
of $25 to $50 million.  Crawfish are produced on more than 120,000
acres, with more than 90 percent in south Louisiana.  Unlike fishes,
crawfish are not harvested by seining, instead, they are harvested
using baited traps.

Crawfish, which are freshwater crustaceans, are abundant in the  

There are at least 35 different species of crawfish, but only two species are
commercially important to the industry - the red swamp crawfish
(Procambarus clairkii) and the white river crawfish (Procambarus
zonanqulus).  The meat of both species is similar in taste, but the fat is much
different.  Red crawfish fat is orange with a rich flavor, but the white crawfish
is greenish and slightly less tasty. 

Red crawfish dominate most farms, especially in south Louisiana and in most
places in the Atchafalaya Basin.  White crawfish are slightly more plentiful on
north Louisiana farms and in Mississippi River overflow farms. 

https://www.eventbrite.com/e/wellness-wednesdays-may-2021-tickets-152117109369
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Crawfish Recipe!
Shannon Dietz, Harris County Extension Agent, ANR

Crawfish Etouffee - a healthier way!

Ingredients

2 pounds peeled crawfish tails*
2 teaspoons light salt (instead of regular salt)
1/2 teaspoon black pepper
1/4 to 1/2 teaspoon red pepper
1/4 cup polyunsaturated oil (instead of 1 stick of butter)
1 cup chopped onions
1/2 cup chopped celery
1/4 cup chopped bell pepper
2 cloves minced garlic
Omit 1/2 cup crawfish fat*
2 tablespoons cornstarch (instead of 4 tablespoons flour)
2 cups water
2 tablespoons finely chopped green onions and tops
2 tablespoons minced parsley
1 teaspoon low-sodium Worcestershire sauce (instead of
regular Worcestershire)
Directions:  Season crawfish tails with salt, black
pepper, and red pepper.  Set it aside. 
Put oil in a heavy pot. Add onions, bell pepper, garlic,
and celery.  Cook until soft, stirring often.  Add tails, and
cook over medium heat for 5 to 10 minutes, stirring often.  
Add 1 1/2 cups water, bring just to a boil, and simmer for 
15  minutes.  Stir occasionally Dissolve cornstarch in
remaining 1/2 cup water; add to mixture, stirring until
sauce is smooth.  Add green onions, parsley and
Worcestershire sauce and simmer 10 minutes.  Adjust
liquid if necessary.  Cover and wait 10 minutes for flavors
to blend.  Serve over hot, fluffy rice. Serves 8.  The flavor
often is better if etouffee is made the day before and
refrigerated in shallow containers.  It also freezes well. 
 *NOTE: About 2 teaspoons of tomato paste will give the
red color you normally get from the crawfish fat.   
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Bats About Texas
 by Brandi Keller, Harris County Master Gardener Program Coordinator

Register for our "Benefits of Bats" talk on May 6th - Click HERE.
 

While not the largest population of bats in Texas, Houston does get bragging rights to one of
the few year-round populations, located at Waugh Street Bridge off of Allen Parkway,
crossing Buffalo Bayou.  With winter temperatures high enough here to maintain a partial
population over the season, it is possible to view these bats all year long.
Because of this year-round presence, we saw a die-off after winter storm Uri. Sad as it is, this
colony rebounded after Hurricane Harvey, so we are confident it will do so again. 

All three bat-watching sites below are maternity colonies of Mexican free-tailed bats. This
means that the entire colony contains only pregnant females and the young they birth (1 pup
per mom.) This explains why they go for the high-calorie prey like moths and beetles, just the
kind of insects that can be pests. To learn more about our local species of bats, why they are
so important to an ecosystem, and what you can do to help them, register for the talk below.  

Source: Brandi Keller Source:TPWD Source: Jonathan Alonzo/BCI

Waugh Bridge, Houston
Part of this year-round

colony of 200,000, migrates
south, while others stay due
to our sub-tropical climate.

Congress Bridge, Austin
With an estimated 1.5

million bats, this colony 
 brings in around $10 million

to the city each year.*

Bracken Cave, San Antonio
20 million bats qualifies this as
the world's largest colony. 100

tons of moths, and other
insects are consumed each

summer night.*

 Bat resources:
Waugh Drive Bat Colony
Bat Watching - TPWD*

Bat Conservation International
Teacher Resources - TPWD

https://www.eventbrite.com/e/home-grown-lecture-series-tickets-143797162183
https://www.houstontx.gov/parks/batpage.html
https://tpwd.texas.gov/huntwild/wild/species/bats/bat-watching-sites/
https://www.batcon.org/
https://tpwd.texas.gov/education/resources/keep-texas-wild/hanging-around-with-bats


 Upcoming Home Grown Lecture Series 
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https://www.eventbrite.com/e/home-grown-lecture-series-tickets-143797162183


 Wellness Wednesdays
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https://www.eventbrite.com/e/wellness-wednesdays-may-2021-tickets-152117109369


 Contacts/Social Media/Websites

Paul Winski, County Extension Agent - Horticulture - Paul.Winski@ag.tamu.edu
 

   Brandi Keller, Master Gardener Program Coordinator -Brandi.keller@ag.tamu.edu
 

   Shannon Dietz - County Extension Agent - AG/NR - Shannon.Dietz@ag.tamu.edu

The members of Texas A&M AgriLife will provide equal opportunities in programs and activities, education, and employment to all persons regardless of
race, color, sex, religion, national origin, age, disability, genetic information, veteran status, sexual orientation or gender identity and will strive to
achieve full and equal employment opportunity throughout Texas A&M AgriLife. Individuals with disabilities who require an auxiliary aid, service, or
accommodation in order to participate in this meeting are encouraged to contact the County Extension Office prior to the meeting to determine how
reasonable accommodations can be made.

 Contacts

 Social Media/Websites
 Harris County Horticulture Facebook

 Horticulture YouTube Channel

 Harris County Master Gardeners Facebook

Harris County AgriLife Website Harris County Ag & Natural Resources
Facebook
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