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Certified Food Managers Two Day Course with Test 
Tuesday, January 30th  

& 
Wednesday, January 31st. 

9 am to 4 pm 
 

Must Pre-Register by going online to: 
Foodsafety.tamu.edu 

Print registration form and mail directly 
To FPM with your $125 payment. 

 
Registration & Payment must be postmarked by 

January 10th. 
 

Course & Test will be held at Texas A&M AgriLife Exten-
sion, 11475 FM 1442, Orange. 

Questions, contact the AgriLife Office, 882-7010. 
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Enjoying Bingo 
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Texas A&M AgriLife Extension 

Orange County 

2017 Volunteer Appreciation Dinner 
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Southern Black-Eyed Peas {Stove top version} 
{mommyskitchen.net} 

1 - (16 oz) package dry black-eyed peas 

4 - cups water or  

2 - cups water and 2 cups 

chicken broth 

1 - tablespoon vegetable oil 

1 - ham hock  

2 - cups cubed cooked 

ham  

salt and pepper to taste 

1 - pinch garlic powder 

1/2 - 1 onion, diced 

1 - (14.5 ounce) can whole or stewed to-

matoes (pureed) 

Sort through your peas for any pebbles or stones. Cover the peas 
with water you want to make sure there is enough water so they 

don't dry up. You will need to soak the peas over-
night. In the morning drain off the water and dis-
card. 
 
Place peas in 8 quart pot. Add the 4 cups water/
broth to the pot. Stir in ham, ham hock, diced on-
ions, salt, pepper, and garlic powder. Place toma-
toes in a blender or food processor, and blend until 
the tomatoes are liquefied. 
 
Add tomatoes to pot and then add the oil. Bring all 
ingredients to boil. Cover the pot, and simmer on 

low heat for 2 1/2 to 3 hours, or until the peas are tender. Re-
move the ham hock and any meat of the bone and add to the 
peas. Ladle into bowls and serve.  

Crock Pot or Slow Cooker Version: 
You can also prepare the peas in your crock pot. Soak peas overnight. Drain the water from the peas and place peas in a 
crock pot. Add the 4 cups water or broth and water, onions, seasoning, tomatoes, ham hock and ham. Stir well to mix. 
Cover and cook on high for 5 hours then turn to low for about 2 hours or until the peas are tender. Remove ham hock and 
any meat from the bone and add to the peas. Ladle into bowls and serve.   
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PURPLE on bottom 
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Adult Leaders Association  6 pm 

County 4-H Council  6:30 pm 

1st Mondays @ 4-H Office 4-H  

Members & Parents Welcomed 

 

Dusty Trails 4-H Project Club 

2nd Monday  

6pm-8pm @ 4-H Office 

 

Boots and Bridles 4-H  Horse Club 
TBA 

 

All Hearts 4-H Homeschool Club 

3rd Monday @ 1 pm 

Location TBA 

Cortney Sanders 979-574-7220 

Kristen Hay 409-474-9666 

 

Mighty Pirates 4-H 

(Primary a Livestock Club) 

2nd Tuesday @ 7 pm, 

Vidor Junior High Cafeteria 

Kathy Hester 790-8835 

 

Clay Busters Shooting Sports 

1st Tuesdays @ 6 pm 

4-H Office with practice at the 

Orange County Gun Club 

Robert Caffey  409-767-6222 

robert.caffey@kodiakgas.com 

4-H Sewing   

4th Tuesday  

6 pm @  4-H Office 

Will meet starting 
January 

“Learn to Build a 

Recordbook” 

1st Tuesdays 

6pm @ 4-H Office 

Food & Nutrition 
(cooking) 

3rd Tuesdays 
6pm  @ 4-H Office 

Will meet starting 
January 

2nd & 4th Thursdays 

6pm  - 8 pm 

@4-H Office 
Will meet starting 

January 

Livestock Judging 

Every Wednesday 

6:30 pm at the 

4-H Office 

Notice New meeting 

Day! All 

 4-H’ers Welcomed 

Pitmasters 

2nd Mondays 

6pm @ 4-H Office 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCKWA25v6iMgCFYM_Pgodf40N3Q&url=http%3A%2F%2Fwww.animationoptions.com%2Fphotobphi%2F4-h-club&bvm=bv.103073922,d.cWw&psig=AFQjCNFQU24hGHkgR_t6iCbwrVA5gbdaIw&us
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This group of 10 kids and 4 adults from ALL HEART 4H CLUB made around 140 goody bags for kids and 
30 family Christmas boxes with food and toiletries today that we will hand out through Harmony Baptist 

Church of Vidor. They had fun helping our Community.  
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4-H 
Christmas  

Party 
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Budgeting Tips 

Spend Less than you Make - It sounds easy, but for 
many people it's harder than it seems. Online money 
management tools are everywhere, but before you 
get the tools you have to establish a 
budget. Track your spending so you 
understand where you're currently 
spending money and make changes if 
you're overspending. 

• Reduce Your Debt - Once you have 
established a budget, work on reduc-
ing your debt. Start paying off the debts with the 
highest interest rate first, regardless of the total bal-
ance. Make sure to pay the minimum monthly pay-
ments on all of your debt, but try to put a bigger 
chunk of cash toward the debt you're working to 
eliminate. Once you've completely paid off one debt, 
move on to the next. Watch your debt dwindle away. 

• Be Prepared for the Unexpected - The number one 
budget killer is an unanticipated event. If your pet 
needs emergency vet care or if your car breaks down 
and you don't have an emergency fund set aside you 
could completely blow your budget or start racking 
up your credit cards again. Work on setting aside 
three to six months worth of your living expenses in 

an emergency fund. Start small to get used to saving. 
Set aside $10 a week and bump up the amount you 
contribute as you feel more comfortable with saving. 

• Save for the Future - If you take a "set it & forget 
it" mentality with your 401K, make ac-
tively managing your retirement part of 
your goal for the New Year. A big part of 
personal finance budgeting is planning 
for the future so make sure you increase 
your 401K contribution by whatever you 
salary increase is for 2011. An easy way 
to do this is by setting your contribution 

as a percent of your pay rather than an exact dollar 
amount. This way, any shift in pay will also result in 
a change in your 401K contribution. 

Making personal finance budgeting a priority for the 
New Year is a resolution that, with a little work, 
should be easy to stick to. Remember to look for 
ways to save in every aspect of your life. You'll be 
pleasantly surprised when the work you've been put-
ting toward your budget starts to pay off. In a few 
months, it won't even feel like work anymore. Budg-
eting will become a natural part of your life & you'll 
be enjoying a better financial future. 
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Garden Checklist for January/February 

 

Dr. William C. Welch, Professor & Landscape Horticulturist 

Texas A&M AgriLife Extension 

 

 Now is an excellent time to transplant mature or estab-

lished trees and shrubs while they are dormant. 

 Make flower and vegetable garden plans now before the 

rush of spring planting. Time spent in armchair garden-

ing before the fireplace will pay off in improved plant se-

lection. Besides, it is fun to page through the garden cata-

logs. 

 Sow seed in flats or containers to get a jump on plant 

growth before hot weather arrives. Petunias, begonias, 

and impatiens should be sown in early January. Warm 

temperature plants, such as tomatoes, peppers, marigolds, and periwinkles, should be sown in 

late January or early February. 

 Apply a light application of fertilizer to establish pansy plantings. Use one-half pound of am-

monium sulfate per 100 square feet of bed area. Repeat the application every 4 to 6 weeks, de-

pending on rainfall. Dried blood meal is also an excellent source of fertilizer for pansies. 

 Prepare beds and garden area for spring planting. 

 Select an order gladiolus corms for February/March planting. Plant at two-week intervals to 

prolong flowering period. 

 Check junipers and other narrow-leaf evergreens for bagworm pouches. The insect eggs over-

winter in the pouch, and start the cycle again by emerging in the spring to begin feeding on the 

foliage. Hand removal and burning of the pouches are ways of reducing the potential damage 

next spring. 

 The life of the plant received as a Christmas gift can be prolong with proper care. Keep the soil 

moist, but provide drainage so that excess moisture can flow from the pot. Keep the plant out 

of range of heating ducts and away from heating units. Keep in a cool room at night, preferable 

at 60 to 65 degrees F. 

Paramutabillis x “Ryan’s Pink” 
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Ingredients: 

3 - 4 - slices bacon, cut into pieces 
1/4 - cup vegetable oil 
1 - teaspoon salt, or to taste 
1 - teaspoon ground black pep-
per 
1 - head cabbage, cored and 
sliced or cubed 
1 - small onion, chopped 
1/2 - cup water 
1 - pinch white sugar 
2 - beef bouillon cubes crushed or granules  

Directions:  

Place the bacon and vegetable oil into a large pot over medium 
heat. 

 
Cook for about 5 minutes, or until bacon is crisp. 
 
Add cabbage, onion, sugar, salt, pepper, water and crushed 
bouillon cubes to the pot; cook and stir the cabbage as it cooks. 
 
Cook until tender but still crisp. I cooked mine about 10 - 15 
minutes on medium heat.  

 Southern Pan Fried Cabbage 
{mommyskitchen.net}  


