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Spring has sprung, renewing and revealing the earth’s beauty. Summer time [heat] will be here in a flash, so 
enjoy this time with outdoor activities with your friends and family .Springtime is also the time when we refresh 
our homes and lives. In this newsletter you will find several helpful tips to get your checklist done and then sit 
back and relax. There are tips for water conservation in your home, feeding your family safely during the summer, 
and a reminder to also get your financial house in order  

                                                                                                                       Barbara 

Get Your Free Report  
We encourage everyone to request a copy of their credit report each year  from each of  the three 
credit repor ng agencies  (Experian, Equifax, and TransUnion). Stagger the requests – get one copy 
from one of the agencies now, then request a copy from one of the agencies four months from now, 
and the final   request to the  last agency four months a er that. By doing so, you can monitor your 
credit without paying a service to do it for you (you are be er off pu ng that money into a savings 

account).  Consumers are eligible to receive one free report from EACH of the three credit repor ng agencies each 
year. Always go  to  the official government‐sponsored website  to  request  the  free  reports, not  to  the  credit  re‐
por ng  companies  individually.  At  the  official  site,  you  can  designate which  report  you wish  to  order:  h p://
www.annualcreditreport.com.  
 
Dispute Errors on Credit Reports  
Under the Fair Credit Repor ng Act, both the credit repor ng agency and the informa on provider (retailer, credit 
card issuer, etc.) are responsible for correc ng inaccurate or incomplete informa on. Consumers must communi‐
cate in wri ng. More informa on and a sample le er is available at h p://www.consumer. c.gov/ar cles/0151‐
dispu ng‐errors‐credit‐reports . 
 

The most important reminder is to review your Emergency Preparedness Kits. Hurricane season runs 
from May 30th un l November 30th.  Texas A&M AgriLife Extension has many resources to help you 
before and a er an emergency. Visit: h p://texashelp.tamu.edu/disaster‐informa on‐main.php 
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          Fresh melons and berries fill the aisles of grocery stores and markets. Roadside produce 
stands full of home grown fruits and vegetables are seen along the highway. All of these are signs 
that summer is here and so is a bounty of fresh produce.  Summer’s harvest of fresh fruits and veg-
etables is an important part of a healthy diet. Just remember to handle fresh produce safely to pre-
vent foodborne illness. 
 The Centers for Disease Control and Prevention estimate that there are 48 million cases of 
foodborne illnesses each year resulting in 128,000 hospitalizations and 3,000 deaths. 
Although not traditionally associated with foodborne illness, fresh fruits and vegetables have recent-
ly been linked to several outbreaks. That’s because fresh produce is often eaten raw.   In fact, in 
recent years a number of outbreaks have been traced to fresh fruits and vegetables that were pro-
cessed under less than sanitary conditions. 
 To help consumers keep fruits and vegetables safe to eat, the Partnership for Food Safety 
Education (www.fightbac.org) gives six recommendations for safe handling of fresh produce: Check: 
“Food safety for fresh fruits and vegetables begins at the store. Before purchasing, make sure the 
produce is not bruised, cut, or damaged.   If purchasing items that are pre-cut, such as melons, or 
packaged, such as salads, buy only the items that have been kept refrigerated. Clean: Hands 
should be washed in warm, soapy water for at least 20 seconds before and after handling fresh pro-
duce. Make sure cutting boards, counter tops, peelers and knives are also clean before using them. 
 Fresh produce should be rinsed under running tap water before you eat it. That’s also true for 
fruits and vegetables that have rinds or skins that will not be eaten.  people don’t realize they need 
to scrub the outside of melons with a vegetable brush or rub them with their hands under running 
water. If bacteria contaminate the outside of a melon for example, when you slice into it you have 
the potential of bringing that contamination into the fruit. 
 Clean firm-skinned produce with a clean vegetable brush or rub it with your hands under run-
ning tap water. Do not use detergent or bleach to wash fresh produce. After washing, dry fruits and 
vegetables with a clean cloth or paper towel. 
 Vegetable brushes can be purchased at your local variety store for two to four dollars.   They 
are an inexpensive tool that can help you keep your fresh produce safe to eat. 
Separate: In the grocery cart, keep fresh fruits and vegetables away from such items as cleaners, de-
tergents, and raw meat, poultry, and fish. At home, that advice also holds true during storage in the 
refrigerator and during preparation: Keep fresh produce away from raw meat, poultry and fish. Do 
not use the same cutting board for produce and meats unless it is cleaned with hot, soapy water be-
fore and after food preparation. Cook: If fresh produce has been in contact with raw meat, poultry, 
fish, or their juices, throw it away or cook it thoroughly. Chill: To prevent bacterial growth, store all 
cut, peeled, or cooked produce in the refrigerator within two hours. Throw away: Fresh fruits and veg-
etables that have not been refrigerated within two hours of cutting, peeling, or cooking should be 
thrown away.   Remove and throw away bruised or damaged portions of fresh produce before cook-
ing or eating them raw.   Any fruit or vegetable that will not be cooked and that has been contami-
nated by raw meat, poultry, fish, or their juices should also be thrown away. “If in doubt about the 
safety of a fruit or vegetable, throw it out!”  

 

 

 

 

Keeping Summer’s Bounty Safe to Eat: 

Safe Handling of Fresh Fruits and Vegetables 
Amanda Scott, Program Specialist,  

Expanded Food and Nutrition Education Program 
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Easy Roasted Veggies 

W h at you n eed :  Utensils: Cutting board & knife 

 Measuring cups & spoons 
 9x13 baking pan 
 Aluminum foil 
 Stirring spoon 

Ingredients: 

5 cups assorted vegetable pieces cut in chunks  
(potatoes, sweet potatoes, winter squash, turnips,  
carrots, onions, mushrooms) 

1 tablespoon vegetable or olive oil 
2 teaspoons dried Italian seasoning 
⅛ teaspoon black pepper 
⅛ teaspoon salt 
 

W h at to do : 

1. Wash your hands and clean your cooking area. 
2. Wash vegetables before preparing. 
3. Heat oven to 425°F. 
4. Line a 9x13 pan with aluminum foil. 
5. Spread vegetables in pan. Sprinkle oil on vegetables. Stir. Sprinkle with seasoning, pepper, and salt. 

Stir. 
6. Bake uncovered 45 minutes. Turn every 15 minutes. 
7. Serve while hot. 
 
******************************************************************************************************************** 
       

Triple Berry Smoothie 

W h at you n eed :  Utensils: Measuring cups, Blender  

Pr ep Ti me :   5 minutes 

 Co st p er ser vin g : $0.90 
 
Ingredients: 
½   cup strawberries* 
½   cup blueberries* 
1     banana* 
½   cup fat-free yogurt 
1     cup low-fat milk* 
½   cup ice cubes 

W h at to do : 
1. Wash your hands and clean your cooking area. 

2. Wash strawberries and blueberries. 

3. Blend banana ice, yogurt, milk and berries together until a smooth drink is formed. 

4. Pour into a cup and enjoy a very fruity, healthy smoothie. 

Pr ep Ti me : 15 minutes Cook Time: 

45 minutes Cost per serving: $0.38 

Prep  me: 5 minutes  

Cost per serving: $0.90 
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Fixing a Leaky Toilet flapper 
 
Fixing a Leaky Toilet flapper (July 22 2013)  
 
 Difficulty: Beginner Duration: 2 hours

 

 

 
 

 
 A toilet flapper is the part of your toilet that seals the opening between the tank and the toilet bowl. When the toilet is 
flushed, a rubber tank ball or flapper lifts out of the way, and water rushes into the bowl. After a few seconds, the tank 
ball or flapper settles back down on the hole, sealing it and allowing the tank to refill. An old, worn tank ball or flapper 
is prone to leaks. The best way to fix it is to replace it. 

WHAT YOU NEED FOR THIS JOB: 

TOOLS: 
Emery cloth / scrub pad 

MATERIALS: 
Replacement parts as needed 

Turn off the water supply at the wall and slush the toilet. Hold the handle down 
to allow as much water as possible out of the tank. Adjust the tank ball so it is 
directly over the flush valve. The tank ball has a guide arm that can be loosened 
with a screwdriver so that the tank ball can be repositioned. Some tank balls 
have a ball guide that helps seat the tank ball into the flush valve. Make sure 
these parts are lined up and working smoothly.  

Source: Home Depot   http://www.homedepot.com/c/project_guide_fixing_a_leaky_floatcup_assembly_HT_PG_PL 

Step 1  

Replace the tank ball if it is cracked or worn. Tank balls have a threaded fitting 
that screw onto the lift wire. Clean the opening of the flush valve using emery 
cloth (for brass valves) or a scrub pad (for plastic valves).  

Step 2  

Replace the flapper if it is cracked or worn. Flappers come in a variety of siz-
es so take your old flapper with you to your local store. Flappers are usually 
attached to the small lugs on the sides of the overflow pipe. If the replacement 
flapper you purchase has a plastic or molded ring between its arms, simply 
remove or cut this piece off. Turn the water back on slowly. Once the tank has 
completely filled look inside the bowl to make sure no leaks exist. 

Step 3  
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How	to	repair	a	leaking	faucet		

The problem 

 Leaking faucets waste water.  

 Dripping faucet may cause a spot in the ink.  

 Constant dripping is annoying. 
What you need 

 Washers, several sizes (unless you know the diameter) 

 A screwdriver 

 An adjustable wrench 
How to 

1. First turn off the water at the shut-off valve nearest to the faucet you are going to repair.  Then turn on the 
faucet until the water stops flowing (Fig. 1). 

2. Loosen packing nut with wrench (Fig. 2). (Most nuts loosen by turning counter-clockwise). Use the handle to 
pull out the valve unit (Fig. 3). 

3. Remove the screw holding the old washer at the bottom of the valve unit (Fig. 4). 

 

 

 

 

4. Put in new washer and replace screw (Fig. 5).. 

5. Put valve unit back in faucet. Turn handle to the proper position.  

6. Tighten the packing nut (Fig. 6). 

7. Turn on the water at the shut-off valve. 

Faucets may look different, but they are all built about the same. Mixing faucets, which are used on sinks 
and bathtubs (Fig. 7) are actually two separate units with the same spout. You’ll need to repair each unit 
separately. 

 

Is water leaking around the packing nut? Try tightening the nut. If it still leaks, remove the handle and loosen 
the packing nut. If there is a washer under it, replace the washer. If there’s no washer, you may need to wrap 
the spindle with packing wicking (Fig. 8). Then replace packing nut and handle, and turn water back on at the 
shut-off valve. 
 
Your reward: Lower water costs; Spots in sink prevented; You save money be doing 
the job yourself.  

Fig 2  Fig 6 Fig 4 Fig 3 

Home Maintenance and Repair 

Fig 8 

Fig. 1  Fig. 5 
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Help improve the quality of life in your community!  
Every community has unique assets. Which ones set your community apart 
from other Texas communities?  
History        Downtown  
Events and arts      Natural features  
Tourist a rac ons     Ci zens  
Schools and youth programs   Industry and business  
Parks and recrea on     Dynamics and infrastructure  

Take the lead! Help envision, discover, and design your 
community’s destiny.  
Through our leadership-development curriculum, the Texas Rural Leadership  
Program (TRLP) will give you the information you need to organize local leadership programs, identify a 
goal for your community, and then create and implement a plan to meet that goal or make that dream come 
true.  
 

What can TRLP do for your community?  
 Help your community identify and make the most of its assets.  
 Teach community members to listen to one another and effectively discuss issues.   
 Get people working together on the projects they identify as important for community development.   
 Create a network of towns and leaders with similar interests.  
 Improve dialogue among citizens and within organizations to build a unified  vision — and to appreciate 

different visions — for the community.  
 

Who can participate in TRLP?  
As diverse as the communities they represent, participants in the Texas Rural Leadership Program come 
from many walks of life:  
Community volunteers     Chambers of commerce  
Church groups       City and county officials  
Economic developers     Business owners and employees 
Educators and administrators   Nonprofit organiza ons  
Re rees       Workforce developers  
Youth  

Program graduates are eligible for continuing education credits and other recognition. 

 Leaders in Ac on is a seven‐series 

curriculum of informa ve and in‐

terac ve lessons on: Asset‐based 

community development, appre‐

cia ve inquiry, leadership compe‐

tencies, management func ons, 

systems thinking, non‐violent com‐

munica on, community engage‐

ment, group dynamics, delibera ve 

dialogue, building trust and shared 

vision, and designing and imple‐

men ng asset‐based projects. 

Fee:                 $50/person  

Pre‐registra on is required   

Class dates:    Tuesdays‐‐July 7, 14, 21, & 28;  
                          August 4, 11, 18; 6pm‐8pm 
 
Loca on:     Texas A&M AgriLife Extension  
      1225 Pearl Street, Suite 200   
      Beaumont TX 
 
Contact:       Barbara Evans, 409‐835‐8461; 
                       Baevans@ag.tamu.edu 
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Barbara A Evans, CEA/FCS 
1225 Pearl St., Suite 200 
Beaumont TX 77701 

409‐835‐8461 

 Catch us on the web! 
Jefferson.agrilife.org 


