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Extension office will be closed Monday, July 4th 

The 2016-2017 4-H New Year Begins 

August 15th, 2016 

Interested in  being a part of 4-H?  

Then come along and join our team! 

Call 882-7010. 
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Harbor Hospice-Best Decorated 

Entertainment-Brit Goodwin 

Enjoying Bingo 

Kiwanis helped served lunch 
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Classes for Adults with Type II diabetes will be held at the 
Mauriceville Community Center 
August, 16, 23, 30, September 6 & 13th 
2 pm to 4 pm on Tuesdays for 5 weeks. 
It is important to attend all 5 classes to received the full 
educational benefit. 
Interested in participating call the Extension office at 882-
7010. 

Attention all Food Service Manager’s 

Do  you still need to take your Certified Food Manager Course and Exam? Here is your chance.  

A 2-day training/exam will be held August 24th and 25th from 9 am to 4 pm at the AgriLife Exten-
sion Office Orange. You must go online to http://foodsafety.tamu.edu to 
print out the pre-registration form and send to the address on the form 
along with payment of $125 prior to deadline date. 

 Notice: deadline date to register is August 2nd.  

 

Attention Food Service Employees 

August 11th will be your chance to receive your Food Handlers Certificate. Class will be held at the 
AgriLife Extension Office Orange beginning at 2 pm. Cost is $20 per person and is payable by cash or 
check the day of the class. To register call 882-7010. 
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We would love for you to be a part of OCLSA 
We meet the 1st Monday of each month 

7 pm 
OCLSA Barn or AgriLife Office 

(depending on weather) 
Barn is located on Arnel Road in Mauriceville. 

Take Cohenour off Hwy 62 then first left and the barn 
will be down on the left. 

Let us know if you want to be added to the OCLSA 
meeting email notification list –882-7010. 

Important Livestock Dates to remember !!!! 
 

 
 
 
 
 

ORANGE COUNTY LIVESTOCK SHOW TAG-IN 
Saturday, July 9th 

8 am to 12 noon 
MUST BE AT TAG IN TO PARTICIPATE IN SHOW! 

At the Orange County Livestock Barn (lambs, goats, swine and poultry orders).  
Must attend tag in to complete paper work for poultry order. 

Pick up Birds 
 August 5th 

8 am to 12 noon 
at the AgriLife Extension Office 

 
 
 

STEER TAG ORDERS FOR SOUTH TEXAS STATE FAIR (YMBL) 
BEAUMONT 

Orders must be received in 4-H office by 
Noon, Monday, July 18th 

Tags $2 each 
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Adult Leaders Association  & 
County 4-H Council  
1st Mondays @ 7pm  

4-H Office 
ALL Adults & 4-H Members Welcomed 

 
Mighty Pirates 4-H 
2nd Tuesday @ 7 pm, 

Raymond Gould Community Center Vidor 
 

Clay Busters 4-H Shooting Sports 
Each Tuesday @ 6 pm 

Orange Gun Club 
 

Boots and Bridles 4-H  Horse Club 
3rd Wednesdays @ 6 pm 

T2 Arena (weather permitting) 
 
 

PLEASE NOTE—Contact the club manager or 4-H 
office if your club meeting date falls on a  

Holiday. You will be informed of the new date for 
that particular meeting. 

 

These clubs are on Summer Break and 
will meet again in August 

 
Dusty Trails 4-H  

2nd Monday  
7 pm @ 4-H Office 

 
All HEARTS 4-H (Homeschool) 

3rd Thursday 

4th Mondays 
July 25th 
6 pm @  

4-H Office 

4-H Horse  
Judging Practice 

On break till  
August  

TBA 

4-H Sewing Workshop   
4th Tuesday of each month 

6 pm @ 4-H Office 

Beginning August 16, 2016 
 
 

For all 4-H members 
6pm  

4-H Office 
Call if Interested 

882-7010 

Interested in being a 
part of a 4-H Robotics 
Club? 
If  so, call the 4-H office 
 882-7010 
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4-H Livestock Poultry 

Project Workshop 

Tuesday, August 2nd 

6 pm to 8 pm 

4-H Office 

Club Managers Meeting 

Thursday, July 14th 

6 pm 

4-H Office 
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Orange & Liberty County  

Horsemanship Clinic 

Thank you so much to everyone that helped Boots 
& Bridle 4-H Club raised money for the clinic. The 

kids learned a lot and has so much fun! 

District 9 4-H Horse Show 
CONGRATULATIONS TO 

Kelsey Jordan, Highpoint Stock Horseman, 1st-working cow, 
pleasure, horsemanship and 3rd in trail. 

Sydney Savoie, Reserve Highpoint Stock Horseman, 2nd working 
cow, pleasure, and horsemanship and 4th in trail. Both girls 

placed 1st in sorting. 
Kelsey & Sydney  are members of Boots &  Bridle 4-H Horse Club 
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The Dangers of Leaving Children Alone In or Around Cars 
 

As we approach summer in Texas, children will be spending more time outdoors and the danger of children 
being left alone in and around cars increases. When we think of children left alone in cars, our first thought is 
the danger of children dying in hot cars due to heatstroke. In addition to heat risks, there are other safety 
concerns with unsupervised children around cars, including back-overs, the risk of children releasing the 
gear shift or engaging electric windows, and even becoming trapped inside vehicles or trunks. According to 
the Insurance Institute of Highway Safety, approximately 39 percent of back-over deaths occurred at home in 
the driveway, an apartment parking lot, or in a townhome complex. Drivers in back-over and front-over 
deaths are often family members or family friends of the child. 

Children are more at risk for heatstroke because a child’s body temperature rises three to five times faster 
than an adult’s and heatstroke can occur at body temperatures above 104 degrees. Even mild outside tem-
peratures can pose a threat, but with Texas temperatures climbing into the upper 90s each day, the danger 
becomes even greater. The problem is that temperatures in parked vehicles rise very quickly. According to 
figures from San Francisco State University’s Department of Geosciences, in just 10 minutes, the tempera-
ture inside of a vehicle can increase by almost 20 degrees. 

To reduce deaths from heatstroke, Safe Kids USA has launched a 
campaign titled ACT, which stands for: Avoid heatstroke-related injury, 
Create reminders, and Take action. The campaign is designed to link 
together these simple heatstroke prevention steps. It is important that 
parents and caregivers are on alert to avoid a heatstroke death and 
that they share the ACT campaign steps with spouses, grandparents, 
babysitters and other caregivers. Any change in schedule for drop-off 
or pickup of a child can lead to a deadly mistake. In more than half of 
the cases of heatstroke, the death was due to the child being 
“forgotten” by the caregiver. Such deaths are preventable when par-
ents take precautions to make sure that children are not left alone in 
vehicles and cannot gain access to unlocked vehicles. Although many 

parents may think that this will never happen to them, it is a tragedy that can and has happened to many 
families. 

Fallon Foster, Texas A&M AgriLife Extension Service agent, Orange County reminds parents to be extra vigi-
lant to make sure that children are never left alone in or around parked vehicles. Follow these safety tips in 
this article to be sure that children cannot be harmed in a vehicle. 

Children Left in Hot Vehicles 

 Never leave infants or children in a parked vehicle, even if the windows are partially open. 

 Make a habit of looking in the vehicle — front and back — before locking the door and walking 
away. 

 Carefully check all seats in the van or bus to make sure there are no children sleeping on the 
seats or hiding under seats. 

 Do not let children play in an unattended vehicle. Teach them that a vehicle is not a play area. 

 Check with the family when a child does not show up for day care to be sure a parent has not for-
gotten a child in their vehicle. 

 Always lock vehicle doors and trunks, and keep keys out of children’s reach. 
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 If a child is missing, check the vehicle first, including the trunk or 
storage area. 

 If a child is in distress due to heat, get them out as quickly as pos-
sible. Cool the child rapidly. 

 Call 911 or your local emergency number immediately. 

 

Children around Parked Vehicles 

 Walk all the way around your parked vehicle to check for children, pets, or toys before getting in 
the car and starting the engine. 

 Make sure young children are always accompanied by an adult when getting in and out of a car. 

 Identify and use safe play areas for children away from parked or moving vehicles. 

 Designate a safe spot for children to go when nearby vehicles are about to move. 

 Firmly hold the hand of each child when walking near moving vehicles and when in driveways, 
parking  lots or sidewalks. 

 Teach children not to play in and around vehicles. 
 
Children Left in Running Vehicles 

 Lock vehicles at all times, even in the garage or driveway. 

 Never leave keys in the car. 

 Store keys out of children’s reach. 

 Engage your emergency brake every time you park. 

 Check to see if your vehicle has a Brake Transmission Safety Interlock (BTSI), which is a safety 
technology to prevent children from accidentally putting a vehicle into gear. Check your owner’s 
manual to see if your vehicle is equipped with BTSI. After Sept. 1, 2010, all vehicles with an auto-
matic transmission with a PARK position must have BTSI. 

 Use drive-thru services when available. Use your debit or credit card to pay for gas at the pump. 

 Lock the power windows so that children cannot play with and cannot get caught in them. Power 
windows can strangle a child or cut off a finger  

 
Following these safety tips can make all the difference in avoiding needless tragedy. 
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Meatball Stuffed Biscuits 

1 can (12oz) refrigerated buttermilk or flaky biscuits 
10 frozen cooked Italian-style meatballs (about 5oz), thawed, each cut 

in half 
2 sticks (1 oz each) string cheese, each cut into 10 pieces 

1 tablespoon grated Parmesan cheese 
1/2 teaspoon Italian seasoning 

1/4 teaspoon garlic powder 
1 cup marinara sauce, heated 

 
 

1. Heat oven to 375 degree F. Separate dough into 10 biscuits. Separate each biscuit into 2 layers. 
Press each biscuit layer into 3-inch round. 

2. Place 1 meatball half, cut side up, and 1 string cheese piece in center of each dough round. Wrap 
dough around meatball and cheese, pressing edges to seal. In ungreased 8 or 9 inch round cake 
pan, place seam side down in single layer. 

3. Sprinkle evenly with Parmesan cheese, Italian seasoning and garlic powder. 

4. Bake 20 to 25 minutes or until golden brown and biscuits are no longer doughy in center. Serve 
warm biscuits with warm marinara sauce for dipping. 

Chicken Enchilada Roll Ups 

2 (8-oz) packages cream cheese, softened 

1 1/2 cups shredded Mexican cheese 

2 tablespoons taco seasoning 

2 cups shredded chicken (rotisserie chicken works well) 

1 (10-oz.) can diced tomatoes with green chilies, well drained 

1 teaspoon minced garlic 

4 green onions sliced 

1/2 cup chopped cilantro 

8 burrito sized tortillas 

1. In a large bowl, combine all of the ingredients (except tortillas) until well blended. 

2. Spread about 1/2 cup of the mixture over the entire surface of a tortilla. Roll up tightly, Repeat with 
remaining tortillas. 

3. Refrigerate until firm, about 30 minutes. 

4. Slice into 1/2 inch slices and serve. 
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Summer Hydration – Keeping Your Cool 

As the mercury rises, do you typically have trouble keeping your cool during exercise?  Heat exhaustion is a real concern 
during the summer months, especially in the South, where the heat index can push well above 100° Fahrenheit, plus hu-
midity. Don’t sweat it; there are ways to protect yourself through summer hydration and still get a great workout and 
have fun. 
 
Summer Hydration—Be Aware of Heat Exhaustion Symptoms 

 General fatigue, 

 dizziness, 

 nausea, 

 an increase in body temperature, 

 weakness, and 

 muscle cramps are the most common 
 
Summer Hydration Tips 
 
Ignoring symptoms can lead to heat stroke, which is much more severe and requires medical treatment. One of the most 
important things you can do is to stay hydrated. If you’re an evening exerciser, make sure to drink fluid, especially water, 
throughout the day, not just during your workout. If you’re a morning person, drinking enough the night before is criti-
cal. Limit alcoholic beverages, which may contribute to dehydration. Eat colorful and water rich foods to add a boost of 
hydration. The American College of Sports Medicine (ACSM) recommends drinking: 

 16 – 20 ounces of water two hours before moderate-intensity summer exercise, 

 8 -12 ounces 10 – 15 minutes before going out in the heat, and 

 3 – 8 ounces every 15 – 20 minutes during activity when active for less than 60 minutes, 

 3 – 8 ounces of a sports beverage every 15 – 20 minutes when exercising greater than 60 minutes. 
 
How do you know if you’re getting enough fluid? Urine should be the color of lemonade or lighter. You might also weigh 
yourself before and after a workout to see how much fluid you lose. For every pound lighter you are after exer-
cise, you’ve lost approximately 20 – 24 ounces of fluid and this is weight that needs to be replaced. 
While hydration is the top concern, there are other steps you can take to prevent heat-related illness. 
 
More Summer Hydration Tips 
 

 Avoid exercising in the heat, or at least avoid being outside during the hottest times of day. 

 Start slower, pace yourself, stay hydrated, and be aware of changes in energy. 

 In any situation, use common sense; if you don’t feel well, take the intensity down or take a break, preferably 
in a cooler area. 

 Indoor exercise can also be a great change in routine for outdoor enthusiasts. Try a local roller skating or ice 
rink for an intense, but air-conditioned, cardio and leg-sculpting session. Gain upper body strength and use 
muscles you forgot you had with an indoor rock climbing wall. Try out martial arts, yoga, Pilates, or learn to 
dance. Swim indoors for a refreshing, total-body treat. For an especially cost-effective solution, buy or rent 
some DVDs and get moving. 

 Wear lightweight, breathable clothing in light colors. Sweat-wicking fabrics will be the most comfortable. 

 Hats and helmets trap heat, so if you’re wearing one, take it off during rest breaks to allow heat to escape. 
Choose helmets and hats with vents, or choose a visor vs. a hat to allow heat to escape. During prolonged 
exercise, think about wearing a wet towel or bandanna on your neck or head. 

 
These are general summer hydration tips to preventing heat-related illness, but remember that each individual is differ-
ent. Don’t try to keep up with exercise buddies who may be more tolerant to the heat than you are. Use your head and 
stay cool! 
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PURPLE on bottom 

http://aggie-horticulture.tamu.edu/ 

Grier’s Garden Calendar 

July 

Use car in lawn mowing to not 

cut more than 1/2 of leaf blades 

at one time. Continue to plant 

summer vegetables as most 

mature in 90 days or less. Pull 

up and destroy all exhausted 

plants to prevent carry over of 

insects and disease. Plan for 

late summer and fall plantings. 

Have a question, problem or concern about your: 

Garden 

Flowers 

Plants 

Lawn 

Pond 

Trees 

Call our Master Gardner Hotline 

409-745-9708 

Or stop by and talk with our  

Master Gardener 

Tuesdays & Thursdays 

10 am to 2 pm 

You can also call the office  

Monday  Friday 

882-7010 and leave a message  

for the  Master Gardener  

Simple Gardening Tips and Tricks 

  To prevent accumulating dirt under your fingernails while you work in the garden, draw your fingernails 
across a bar of soap and you'll effectively seal the undersides of your nails so dirt can't collect beneath them. 
Then, after you've finished in the garden, use a nailbrush to remove the soap and your nails will be sparkling 
clean. 

 To prevent the line on your string trimmer from jamming or breaking, treat with a spray vegetable oil before 
installing it in the trimmer. 

 Got aphids? You can control them with a strong blast of water from the hose or with insecticidal soap. But 
here's another suggestion, one that's a lot more fun; get some tape! Wrap a wide strip of tape around your 
hand, sticky side out, and pat the leaves of plants infested with aphids. Concentrate on the undersides of 
leaves, because that's where the little buggers like to hide. 

 The next time you boil or steam vegetables, don't pour the water down the drain, use it to water potted patio 
plants, and you'll be amazed at how the plants respond to the "vegetable soup." 

 The quickest way in the world to dry herbs: just lay a sheet of newspaper on the seat of your car, arrange the 
herbs in a single layer, then roll up the windows and close the doors. Your herbs will be quickly dried to perfec-
tion. What's more, your car will smell great. 

Master Gardener Paul James, HGTV 

Great website for all your horticulture needs.  Check the site out! 
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1 tablespoon vegetable oil 
2 chicken breast (whole, 
skinless, boneless) 
1 can diced tomatoes (14 
1/2 oz., with juice) 
1 cup chili sauce (low so-
dium) 
1 green pepper (chopped, 
large) 

2 celery stalk (chopped) 
1 onion (chopped, small) 
2 garlic clove (minced) 
1 teaspoon dried basil 
1 teaspoon parsley (dried) 
1⁄4 teaspoon cayenne pep-
per 
1⁄4 teaspoon salt 

1. Heat pan over medium-high heat (350 degrees in an electric skillet). Add vegetable oil and chicken and cook until no 
longer pink when cut (3-5 minutes). 

2. Reduce heat to medium (300 degrees in electric skillet). 
3. Add tomatoes with juice, chili sauce, green pepper, celery, onion, garlic, basil, parsley, cayenne pepper, and salt. 
4. Bring to a boil; reduce heat to low and simmer, covered for 10-15 minutes. 
5. Serve over hot, cooked rice or whole wheat pasta. 
6. Refrigerate leftovers within 2-3 hours. 

This Creole-inspired dish uses chili sauce and 
cayenne pepper to spice it up. Tomatoes, 

green pepper, celery, onions and garlic spices 
also surround the chicken with delicious color. 
This main dish can be cooked on the stovetop 

or with an electric skillet. 

20-Minute Chicken Creole 


