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GOOD LUCK TO ALL OF OUT PARTICIPANTS 

Continued strong demand for Texas barbecue will hep 

fuel the need for steady supplies of beef in 2019, ac-

cording to a Texas A&M AgriLife Extension Service 

livestock economist. 

I definitely think barbecue demand is driving the de-

mand for beef,” said Dr. Davied Anderson, who gave 

an outlook presentation on a variety of meats on bar-

becue restaurant menus at the Fifth Annual Texas 

Barbecue Town Hall Meeting recently at Texas A&M 

University in College Station. 

Anderson said the overarching themes going into 

2019 are increased consumer demand and growing 

beef supplies from an expanding cow herd.   

U.S. cow inventory was at 31.7 million head for 2018, 

up 1/6 percent for the year, he said.  Steer dressed 

weights did not show increases as they have in years 

past. 

“Animals aren’t staying in feedlots longer and getting 

heavier, they are being pulled on through,” he said.  

“What it means is demand for beef is there and those 

cattle are moving, not standing there adding more 

gain in the feedlot.” 

Another trend, Anderson said, is fewer cattle grading 

USDA choice.  The faster they bring those animals 

through, the less time they have to put on weight. 

Daniel Vaughn, Texas Monthly Magazine barbecue 

editor, discussed several ways for barbecue restau-

rant owners to market their menu items through so-

cial media.  Vaughn has traveled extensively through-

out Texas, visiting barbecue restaurants to compile 

the magazine’s annual top restaurants in the Lone 

Star State. 

 

CONTINUED DEMAND FOR TEXAS BARBECUE 

FUELING BEEF CONSUMPTION 
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OUR SPONSORS 

 
 TEXAS FARM BUREAU—Kirbyville 

409-423-2291 
 

 JASPER COUNTY TRACTOR 

James Dean & Kevin Dean  

409-384-7523 
 

JACKSON PACKING CO. 

Jaybo Jackson 409-385-4573 
 

FEARS & NACHAWATI LAW 

866-705-7584 
 

ISABELL FARMS, Angus Cattle 

Gene Isabell 

409-423-1466 or 381-0312 

 
 

GLYNN WHITE, AG PRODUCTS 

409-384-9075 
 

THE KIRBYVILLE BARN 

Ryan Andrews, 409-420-0300 
 

SILVERHORN RANCH 

Michael Horn, 713-569-3028 
 

CIRCLE 3 FEED 

Edie, 409-384-5860 
 

SOUTHEAST TEXAS HAY SERVICES 

Wade Hardy/Orman Whitehead 

409-782-8376/409-622-9446 

 

WEAVER BROTHERS MOTORS 

Kirbyville—409-423-4623 

 

to All of Our Sponsors 

Brock Fry  
Ag/NR Agent 

Cindy VanDevender  
Family & Community Health 

271 E Lamar St, Suite 101 

Jasper, Texas  75951 

409-384-3721 
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JASPER COUNTY 4-H  CLOTHING WORKSHOP 

 

START YOUR NEW YEAR OUT RIGHT! 

PARTICIPATE  IN AN  EXCITING    

PROGRAM  OFFERED BY    

JASPER COUNTY 4-H 

START YOUR NEW YEAR OUT WITH 

SOME 4-H FUN 

SOUTHEAST TEXAS HAY SERVICES 

Wade Hardy/Orman Whitehead 

409-782-8376/409-622-9446 

WEAVER BROTHERS MOTORS 

KIRBYVILLE 

409-423-4623 



NOTICE!  DATE CHANGE FOR SYMPOSIUM! 

 

NOTICE!  DATE CHANGE FOR SYMPOSIUM! 

A full day of information on selection, planting, managing and marketing your 

timber, including how to get cost sharing assistance.  Mark your calendars for 

this very important and informative symposium. 
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Our office will be closed on  

Monday, January 21st 

in observance of 

M L K Day 

BECOME A TEXAS MASTER GARDENER 

Who are Texas Master Gardeners? 

 

Master Gardeners are members of the local community who take an 

active interest in their lawn, trees, shrubs, flowers and gardens.  They 

are enthusiastic, willing to learn and to help others, and able to com-

municate with diverse groups of people.                                                      

 What really sets Master Gardeners apart from other home gar-

deners is their special training in horticulture.  In exchange for their 

training, persons who become Master Gardeners contribute time as 

volunteers, working through their Extension office to provide horticul-

tural-related information to their communities.   

 If you want to learn more about the culture and maintenance 

of many types of plants, are eager to participate in a practical and in-

tense training program, look forward to sharing your knowledge with 

people in your community and have enough time to attend training to 

complete the volunteer service, the Master Gardener program could 

be for you!  Contact the Extension Office to obtain an application! 

Our office will be closed on      

Monday, February 18th            

to observe Presidents Day 
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SWINE SHOW CLINIC - 

SATURDAY, JAN. 19TH 

10 A.M. TO NOON 

JASPER CO LIVESTOCK ARENA 

SWINE SHOW  

CLINIC 

Presidents Day is an American holiday celebrated 

on the third Monday in February;  Presidents Day 

2019 occurs on Monday, February 18.  Originally 

established in 1885 in recognition of President 

George Washington, the holiday became popularly 

known as Presidents Day after it was moved as 

part of 1971’s Uniform Monday Holiday Act, an 

attempt to create more three-day weekends for 

the nation’s workers.  While several states still 

have individual holidays honoring the birthdays of 

Washington, Abraham LIncoln and other figures, 

Presidents Day is now popularly viewed as a day 

to celebrate all U.S. presidents, past and present. 



Did you know that Texas’s state tree is the Pecan tree?  Texas pro-

duces approximately 60 million pounds of pecans every year.  If 

they are stored properly, pecans are a great addition to several 

recipes and make a great snack year round.  Check out this deli-

cious and healthy dessert recipe to start using pecans in your 

food!  This dessert is sure to satisfy your craving for something 

sweet! 

 

Servings:  24 pieces 

 

Ingredients: 

 

1 cup sugar    1/2 cup nonfat greek yogurt 

1 tbsp vanilla extract   2 eggs 

1/2 cup 2% milk   2 cups whole wheat flour 

1 tbsp baking powder  1/4 teaspoon salt 

1/2 cup brown sugar   2 tbsp butter 

1 tbsp cinnamon   1 C   coarsely chopped pecans 

 

(1) Begin by mixing sugar, milk, yogurt, eggs and vanilla together 

until well combined. (2)  In a separate bowl, mix together flour, 

baking powder and salt until well combined.  (3)  Slowly add dry 

mixture to the wet mixture and make sure it is well combined.    

(4) Pour into a greased 9 x 13 inch pan. (5) Combine brown sugar, 

cinnamon and pecans and melted butter.  Sprinkle evenly on top 

of the unbaked batter.  (7)  Bake in an oven at 350 degrees for 30 

to 35 minutes. 

Pecan Coffee Cake 

The sky’s the limit when you join up with Master 

Naturalists.  If we’re not already learning what 

you want to learn, find an opportunity and add it.  

If we’re not already doing what you want to do, 

start doing it and teach us how.  You’re the mas-

ter of your destiny, whether you just want to be a 

nature lover with more opportunities to learn 

and explore, or you want to become an expert 

who gives back to the community.  You might be 

the next leader in the area’s natural resource 

conservation efforts. 

Get involved!!! 

NOTE; NEW MASTER NATURALISTS CLASSES 

WILL BEGIN IN MARCH.  CALL OUR OFFICE FOR 

MORE INFORMATION.  409-384-3721 
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