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Saturday, November 5th 

Wooden Door Hanger  

DIY Class for Adults 
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Topics included this year: 
 

• Live Cattle – With chute side demonstrations 

• Why do my calves bring what they bring? 

• What is going on with cattle inventory? 

• What might next year look like? 
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Food Challenge Judges 
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Fallon Foster-White, M.P.H. 
County Extension Agent 

Family & Community Health 
Orange County 

Orange County Food Safety 

James Scales, Health Inspector 
Deputy Director 

Orange County Environmental Health  
and Code Compliance 

Like many industries, the cottage food 
industry is experiencing the effects of 
COVID-19, as more and more people 
turn to home-based solutions to earn 
money or to learn or expand on a pas-
sion for cooking and baking. The cot-
tage foods industry refers to individu-
als who use their home kitchens to 
make food, and then sell the products 
either out of their homes, online, or at 
farmers’ markets or other events. 
While not legal in every state, these 
home-based businesses continue to 
grow as many states push for more 
ways to deregulate the industry, a 
trend that began before the pandemic 
and is now further fueled by it. 
 
In 2021 alone, 55 new bills were intro-
duced across the U.S. seeking to loos-
en restrictions on cottage food, ac-
cording to Emily M. Broad Leib, JD, 
clinical professor of law and faculty 
director of the Harvard Law School 
Food Law and Policy Clinic and deputy 
director of the Harvard Law School 
Center for Health Law and Policy Inno-
vation in Boston. Among the re-
strictions these bills hope to ease are 
those directed at raising the annual 
sales caps on what cottage food pro-

ducers can earn, increasing the types 
of foods that can be produced, and 
expanding the method of permitted 
sales (e.g., permit selling products 
online, by phone, through mail, via 
third-party delivery services). 
 
Other legislative trends are laws per-
mitting microenterprise kitchens, 
which means those who sell fully pre-
pared meals from home-based kitch-
ens. 
 
Given the growing interest in, prolifer-
ation of, and expanding legislation for 
home-based products, what are the 
safety concerns with these products? 
In part, this question is answered by 
the level of risk they pose with regard 
to pathogens, and the subsequent risk 
of foodborne illness. 
 
PATHOGEN RISK IN COTTAGE FOODS 
 
Leib, along with law students Regina 
Paparo and Patrick Montgomery, de-
scribes cottage food as “value-added 
food products” made at home and of-
fered for sale. These products include 
baked goods, jams, granola, popcorn, 
candy, coffee, tea, and other home-
based goods. When a larger variety of 
foods or home-based businesses that 
offer fully prepared meals are included, 
other labels such as “home kitchens” 
or “microenterprise home kitchens” 
are sometimes used, they say. 
 
To date, all 50 states allow the sale of 
cottage food in some form. While 
states vary in terms of the foods they 
allow to be produced from home for 

sale, most limit the products to those 
considered low risk. “Many cottage 
foods that can be made without a per-
mit are non-temperature control for 
safety (non-TCS) foods that are cate-
gorically very low risk,” says Leib. For 
states that allow a broader set of 
foods, additional permitting, training, 
and inspection for home cooks is often 
required. 
 
TCS is the newer term used for per-
ishable foods or food products that 
require time and temperature to con-
trol safety. Both these factors affect 
the rate at which pathogens grow in 
foods. 
 
Explaining the difference between low 
and higher risk foods, Peggy Kirk Hall, 
JD, director of The Ohio State Univer-
sity Agricultural and Resource Law 
Program in Marysville, says that pro-
cessed foods are an example of higher 
risk foods in terms of safety. Pro-
cessing, she says, can mean different 
things, from simply cooking something 
to make it edible (e.g., rhubarb jam), to 
drying, chopping, or repacking some-
thing (e.g., dried fruits), to—at the far 
end—heating and sealing to preserve 
over the long-term (e.g., salsa). 
 
Although jams and jellies are examples 
of processed foods, Hall says that 
these are on the lower end of safety 
risk compared to products such as 
canned vegetables or salsas that have a 
higher pH and water activity value. 
Foods with a higher water activity val-
ue pose a higher safety risk, as they 
can support bacterial, yeast, or mold 

How Safe is the Cottage Food Industry? 

Continued next page 

https://www.foodqualityandsafety.com/article/cottage-foods-food-safety-regulations-farmers-markets/
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growth. “In most states, jams and jel-
lies are fine, but in other states, like 
Ohio, no processed foods, like acidify-
ing foods or those with a higher water 
activity level, fall under cottage food,” 
she adds. 
 
The safest products are those that are 
not processed and don’t require time 
and temperature control to hold them, 
notably baked goods such as cakes, 
cupcakes, and cookies. One safety con-
cern with these products, she says, 
would be any time and temperature-
controlled ingredient added on top or 
inside, such as cream cheese or egg-
based fillings. 
 
The danger to individual and public 
health from these higher risk foods, in 
the form of foodborne illness, has not 
been shown in the research conducted 
by Leib and her colleagues, however. 
“The risk of foodborne illness varies 
with the type of cottage food we’re 
talking about, but our research has not 
revealed any reported outbreaks of 
foodborne illness associated with any 
products made in home kitchens,” says 
Leib. 
 
Steven Mandernach, JD, executive direc-
tor of the Association of Food and Drug 
Officials (AFDO), speaks with more cau-
tion about the safety risk potential of 
cottage food products and the decreas-
ing regulation across states. He thinks 
states with more restrictions, such as 
those that only allow non-TCS prod-
ucts for sale from home-based kitch-
ens, have the better approach to safety 
versus states that allow, for example, 
the sale of home-cooked meals. “The 
trend is moving to regulate cottage food 

less and less, and this is becoming a 
bigger issue over time as we see a lot of 
traditional restrictions go away,” he 
says. In such an environment, he uses 
the term “buyer beware” to highlight 
the responsibility consumers face when 
buying these products. 
 
Currently, he says that the most com-
mon point of sale for these products 
are local farmers’ markets, where he 
describes the cottage food industry as 
“the front porch to the farmers’ mar-
ket.” Products that may find a market in 
grocery stores or restaurants will more 
likely be foods with less safety risk, 
such as baked goods. 
 
KNOW YOUR STATE LAWS 
 
For those who want to start a cottage 
food industry, or for larger food pro-
cessors who may want to help a home-
based entrepreneur scale up their food 
production for a broader customer 
base, it is critical to know the state 
laws regarding the production of these 
foods. “It is really important to stay 
focused on your state first, and to un-
derstand what your state requires,” Hall 
says. “A lot of people go to the federal 
level first, but [cottage food industry 
regulations] are largely driven by state 
law.” 
 
For example, in Minnesota, each person 
producing cottage food needs to be reg-
istered with the Minnesota Department 
of Agriculture, says Carrie Rigdon, op-
erations manager for the Minnesota 
Department of Agriculture Food and 
Feed Safety Division in St. Paul, and 
must complete a training session on 
issues within the cottage food law. “All 

cottage food producers in Minnesota 
need to complete a training session that 
describes the cottage food law, its re-
quirements, and its limitations, as well 
as instructions on food safety, allergen 
control, and hygienic practices,” she 
adds. 
 
In addition, the Minnesota law requires 
food to be labeled to include ingredients 
and declare any allergens, as well as to 
inform customers that the product has 
not been subject to state inspection. 
Rigdon also says that her agency inves-
tigates any complaints, including food-
borne illness complaints, related to cot-
tage food products. 
 
Although state law governs nearly all 
regulation in the cottage food industry, 
Leib and her colleagues point out that 
states generally base their retail food 
safety regulations on a model code 
called the FDA Food Code, published by 
the FDA. “While the FDA Food Code 
model language does not allow for food 
made in a home kitchen to be offered for 
sale, the language does suggest that 
states allow non-TCS foods made in a 
home kitchen to be sold at religious 
events or charity bake sales,” she says, 
adding that “many states have broad-
ened this provision of the FDA Food 
Code to allow these products to be sold 
in more diverse venues.” 
 
A comprehensive list of cottage food 
laws by state, as of 2018, created by 
Harvard’s Food Law and Policy Clinic, 
can be found at chlpi.org. 
 

foodqulaityandsafety.com 
 
 

http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAllergens/default.htm
https://www.chlpi.org/wp-content/uploads/2013/12/FLPC_Cottage-Foods-Report_August-2018.pdf
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We got a lot done at the greenhouse this morning, and we had 

time to chat, too  The shade structure improvements are 
coming right along. It was a good day to be a Master Gardener

  
 
Pictures curiosity of Mike Layman 

It was a good morning at the Field of Plenty.  

Facebook 

Orange County Texas Master  

Gardeners Association 
 

Website: https://txmg.org/orange 
 

Email: ocmg1990@gmail.com 
 

Gardening Hot Line 

Tuesdays & Thursdays 10 am to 2 pm 

Call 409-882-7010 

Or can email questions, concerns and or  

pictures to 

extension @co.orange.tx.us 

Orange County Master Gardeners 

Meet the 2nd Thursday of each  Month 

At the Orange County Convention & Expo Center 

 

Meeting begins at 6 pm with a cover dish social  

6:30 pm begins business meeting and/or guest 

speaker/program. 

 

Public is invited to attend a meeting to learn more 

about Orange County Master Gardeners. 
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Timing is Everything: Establishing a Wildflower Garden 
By John Green, Certified Texas Master Gardener, Orange County Master Gardeners 
 

How quickly time passes us by! Another week has come and gone. Summer is going to be with us for several months, providing us ample oppor-
tunity to continue with our seasonal gardening tasks such as lawn maintenance, weeding flower beds, harvesting vegetables, replanting vegetable 
gardens and replacing faded spring flowers with summer plantings. Many gardeners also choose to undertake larger garden projects during the 
spring and summer months, often adding water features or ponds, lengthening flower beds, building raised vegetable gardens, creating functional 
outdoor space for entertaining, or in my case, building a greenhouse (inundated by material shortages, shipping delays and even weather events). 
Soon, I will write about how to build a greenhouse, including challenges and lessons learned but this is a topic for another day. 

Today, I’m want to discuss Texas wildflowers, (of which there are many) but first, I want to share with you a vivid memory (my initial encoun-
ter) with one of Texas wildflowers. It was my first journey through Texas Hill Country during the spring of 2010. I had recently relocated from 
Mobile, AL to LaBelle, TX. Scheduled to attend multiple training sessions in Austin, I decided to drive rather than fly, to learn more about Tex-
as byways and see a few sights along the way. I was not prepared for what I was going to see and for this gardener, it was humbling. I had never 
heard of or for that matter, seen a Texas Bluebonnet. I had the profound good fortunate of witnessing Bluebonnets blooming-en masse! A truly 
amazing sight to behold, which remains imprinted on my mind to this day!  

Flowering Bluebonnets and Indian Paintbrush bloom along a roadside in Texas 
Hill Country (Image courtesy of texashillcountry.com) 

How many times have you driven on Texas highways during the spring and wished to 
grow wildflowers in your own yard or pasture? For most of us, the thought of planting 
wildflowers occurs as we are viewing these beautiful flowers. Unfortunately, spring is 
the incorrect time to plant wildflower seeds. Wildflower seeds must be planted months 
before to establish healthy root systems before they can grow into plants which will 
provide stunning visual displays.  You might have already guessed but now is the time 
to plan for your wildflower garden and to place orders for wildflower seeds. 

Typically, August through December are the most favorable months for planting wild-
flower seeds. Many species will germinate during autumn allowing the plants enough 
time to establish healthy and robust root system before going dormant for the winter. 
Some seeds will not germinate when the ground temperature is below 70°F and the 
seeds will remain dormant until it warms up in spring. 

Create a Wildflower Garden following these steps: 

• Select a location with at minimum 8 hours of full sun, which is well-drained. 

• Remove weeds and mow existing vegetation as short as possible, remove clippings. 

• Select and purchase the highest quality wildflower seeds. 

• Prepared seedbed by raking or lightly tilling the surface to a 1-inch depth. 

• Mix wildflower seed with sand, perlite, or potting soil to allow for even distribution (4 parts to 1 part). 

• Increase seed coverage by broadcasting in one direction then the opposite direction. 

• Press seed into the ground with a flat blade shovel, holding shovel parallel to the ground and tapping 

• Lightly water multiple times in short time intervals to mitigate runoff. 
 

Wildflowers add an amazing amount of color and natural beauty to landscapes. They are low maintenance and require little water once estab-
lished and they will seed themselves year after year. Adverse weather conditions such as drought, or excessive rainfall, can affect the success of 
wildflowers. Some years flowering will be plentiful and robust and other years flowering will be meager and sparse. Patience is key, they will 
return.  

One final note, as fertilization of wildflowers is not recommended unless the soil where they are grown has been depleted of nutrients. Contact 
your local AgriLife County Extension office regarding a soil test. Remember fertilizing wildflowers encourages weed growth at the expense of 
wildflowers. 
 
 There are numerous companies where you can purchase wildflower seeds. Here are a few reputable Texas wildflower seed companies: 
Wildseed Farms in Fredericksburg, Douglas King Seed Company in San Antonio, Justin Seed Company in Justin, Native American Seed Farm 
in Junction, Turner Seed Company in Breckenridge, and David’s Garden Seeds in San Antonio. 

So, let’s get out there a grow ourselves a greener, more beautiful world-one plant at a time. Happy gardening everyone! 
If you have specific gardening questions or would like more information, contact the Orange County Master Gardeners Helpline: (409) 882-
7010 or visit our website: https://txmg.org/orange, Facebook: Orange County Texas Master Gardeners Association or  Email: exten-
sion@co.orange.tx.us.  
 

https://txmg.org/orange
mailto:extension@co.orange.tx.us
mailto:extension@co.orange.tx.us
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4-H Open House was a great success. Our clubs met a lot of wonderful families interested 

 in Orange County 4-H 

WEIGH DAY 
 

ORANGE COUNTY 4H LIVESTOCK CLINIC 
MAURICEVILLE SHOW BARN  

5319 ARNEL ROAD ORANGE, TX 
 

SEPTEMBER 17TH  7-9AM     PIGS                   ROY FLORA 
OCTOBER 29TH       7-9AM     RABBITS              APRIL CADE 
DECEMBER 17TH     7-9AM     LAMBS/GOATS     TBA 
JANUARY 21ST        9-11AM   CATTLE                TBA 

 
Weigh day is a 4-part series held once a month from September to January to assist livestock exhibitors 
in preparing their animals for showing. Each session will begin with weigh in where the exhibitors can 
track the progress throughout the series. As listed above, a guest speaker will highlight a different ani-
mal each month, focusing on showing 101, general health and wellness, feed/nutrition management, weights 
and weight classes, grooming, and answering questions. 
This series is planned to help families who are just starting out showing livestock, but also a refresher 

for experienced exhibitors!  
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If you need any type of accommodation to participate in this program or have questions about the physical access provided, please Orange 
AgriLife Office 409-882-7010,  at least 2 weeks prior to the program or event you are interested in. 

Mighty Pirates 4-H 
2nd Tuesday 7 pm 

4-H Office 
Club Managers 
Lisa Edwards 
409-554-1960 

Adult Leaders Association 
(ALA)  

1st Monday 6 pm  
4-H Office  

All enrolled Adult Volunteers 
 are encouraged to be a  

part of  ALA 

Dusty Trails 4-H  & 
Clover Kids Club 

1st Tuesday 
6:30 pm 4-H Office 

Club Manager 
Anna Bandy 

409-988-3666 

OC 4-H Judging Club 
Practice Thursday’s 

 6 pm 4-H Office 
Club Manager 
Melissa Pyatt  
409-679-2441 

Clay Busters Shotgun 
Sports 

Meetings 3rd Tuesday 
6 pm 4-H Office 

Practice Tuesdays 6 pm 
Orange County Gun Club 

Club Manager 
Chris & Robyn Clausen 

409-882-4977 

County 4-H Council 
All enrolled 4-H youth 

are encouraged to 
 be a part of  

County Council 
1st Monday 6 pm 

4-H Office 

Equine  
Riders & Non-Riders 

3rd Monday 6pm 
Tin Top 2 (T2) Arena 

Old Peveto Road Orange 
Leader Sharon Dowden  

Projects outside of clubs 

Robotics 
4th Monday  
4-H Office 

Leader 
Cindy Childress 

Food & Nutrition 
2ND MONDAY 6pm  

4-H Office 

Adult Volunteer Application Fee 
$10 

ORANGE COUNTY 4-H 

No cost to members who participate in projects 

The 2022-2023 4-H year begins September 1st 2022. 

Early bird Registration of $25 from Aug. 15th-Oct. 31st.  

Starting Nov. 1st enrollment is $30 per child 

Financial assistance is available for families in Need. 

4-H Connect enrollment website 

https://v2.4honline.com/ 

LETS WELCOME OUR NEW 4-H HOMESCHOOL CLUB 

Hearts @ Home 4-H Club 
Will meet the 4th Thursday of the Month @ 12 noon 

For additional information contact 

Club Manager 

Christie Randall 

409-679-9904 

Clover Kids 5-8 years of age free to join.  

Fashion & Interior Design 
2ND TUESDAY 6pm  

4-H Office 
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ORANGE COUNTY 4-H CALENDAR SEPTEMBER 2022 

SUN MON TUE WED THU FRI SAT 

 NOTE: ALA & CC 
WILL NOT MEET IN 
SEPTEMBER 

 
 

 1 
*Official Start of the 
2022-2023 4-H Year 

2 3 

4 5 *Office Closed 
 

6  
*Dusty Trails 
meeting 6:30 
pm 

7  
*OFC DL YMBL 
Steer/F-1 Entry 

8 
*OC4H Judging 6 pm 

9 10 

11 12  
*County Council 
5:30 
*Food & Nutrition  
  Project 6 pm 
*ALA 6 pm 
*OCLSA meeting 

 13  
*Mighty  
Pirates  
meeting 7 pm 

14 15 
*OC4H Judging 6 pm 
 
 

16 17  
*Weigh Day @ 
OCLSA Barn 
7am-9am 
Pig 101 

18 19 
*Equine Project  6 
pm 

20 
*Claybusters 
meeting 6 pm 

21 22 
*OC4H Judging 6 pm 
 
 

23 24 

25 26 
*Robotics Project 6 
pm 

27 28 29 
*Hearts @ Home 12 
Noon 
*OC4H Judging 6 pm 

30  

ORANGE COUNTY 4-H CALENDAR OCTOBER 2022 

Sun Mon Tue Wed Thu Fri Sat 

      1 

2 3 

*ALA/County 

Council 6 pm 

4 
*Dusty Trails 
meeting  6:30 pm 

5 6 

*OC4H Judging 

6pm 

7 *Food & 

Craft Project 

Contest 

*OCLSA Live-

stock Show 

8 *OCLSA Show/

Auction & Project 

winners an-

nounced 

9 10 *Pecan order 
Deadline 
*Food & Nutrition 
Project 6 pm 
*OCLSA meeting 

11 
*Mighty Pirate 
meeting 7 pm 

12 13 

*OC4H Judging 

6pm 

14 15 

16 17 
*Equine Project 6 
pm 

18 
*Claybusters 
meeting 6 pm 

19 20 

*OC4H Judging 

6pm 

21 22 

23 24 
*Robotics Project  
6 pm 

25 26 27 

*Hearts @ 

Home 12 noon 

*OC4H Judging 

6pm 

28 29 *Weigh Day 

7am-9am  

April Cade-

Rabbits 

30 31      

——————————————————-National 4-H Week————————————————————
*One Day 4-H 
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FOOD SAFETY 

CONFERENCE 



Page 13 Orange County AgriLife Newsletter 

 

Monarch Butterflies: Endangered Species “Red List” 
by John Green, Certified Texas Master Gardener, Orange County Master Gardeners 

 

Gardeners, typically I refrain from being the harbinger of sad news but on July 

21st, 2022, the IUCN classified one of our most majestic butterflies, as an en-

dangered species and added them to the endangered species "red list.” For 

me to understand exactly what this means, and to gain a better understand-

ing of adding a species to the endangered species red list, I did some digging 

(pun intended), to find out more about the IUCN and what it is they do as an 

organization, including adding an endangered species to the red list.  

 

Founded in 1964, the International Union for Conservation of Nature (IUCN) is 

a network of public, private and nonprofit organizations working together to 

conserve nature worldwide. According to the IUCN, they are the world's most 

comprehensive inventory of the global conservation status of all known biological species. 

There are seven levels of classification for endangered species: least concern, near threat-

ened, vulnerable, endangered, critically endangered, extinct in the wild, and extinct. The 

Red List of Threatened Species, known as the IUCN Red List, utilizes precise criteria and a 

standardized assessment approach to evaluate the extinction risk of thousands of species 

and subspecies. By listing the monarch butterfly on the “red list” draws attention to its 

status and highlights areas where more research is needed to better understand factors 

contributing to its decline.  

 

On question you might ask yourself, what are the main factors threatening monarchs? 

There are many factors contributing to monarch butterfly’s decline. The Xerces Society for 

Invertebrate Conservation states one of the most serious threats is habitat fragmentation 

and loss thru urban development and agricultural expansion, both diminish large areas of 

habitat into smaller, isolated spaces. Habitat erosion reduces areas available where mon-

archs can find nectar-rich plants for adult butterflies feed upon, or milkweed, monarch caterpillars sole food source. There are multiple 

other threats as well, such as pesticides, disease, climate change and invasive species. 

  

Over the next couple of months, majestic Monarch butterflies will be migrating thru our area, on their way to 

South Texas and Mexico. Gardeners, like myself, plant Tropical Milkweed (Asclepias curassavica) in our 

flower gardens and other random places throughout the landscape for them to feed. Tropical milkweed is an 

easy plant to source and grows readily in our area. While not native to the United States, it is native to Mex-

ico and can found at local garden centers instead of the milkweed plants which are native to Southeast, 

Texas such as: Pineland Milkweed (Asclepais obovata), Shore Milkweed (A. perennis), and Butterfly Milk-

weed (A. tuberosa). Visit “Identification of Milkweeds in Texas” at https://tpwd.texas.gov/publications/

pwdpubs/media/pwd_rp_w7000_1803.pdf. 

 

There are simple ways we can all help Monarchs and other beneficial insects: 
• Plant native plants and select native flowers which bloom during each season. 

• Plant native milkweed for our region of Southeast, Texas. 

• Drastically reduce or eradicate the use of chemicals on your property and green spaces, 

• Contact your local City Hall to see if your city has guidelines in place preventing toxic runoff to protect our pollinators. Are 

there guidelines in place for local parks, green spaces, city property, and schools? 

• Help to fund and/or maintain new beautification programs, green spaces, native planting experiences, nature hubs, and 

pollination stations. 

• Contribute to scientific knowledge about winter-breeding monarchs by participating in citizen science projects. Project 

Monarch Health involves volunteers in collecting parasite samples from wild monarchs (monarchparasites.org). Observers 

receive a report on the infection status of all monarchs they sample. Volunteers can also report observations about winter 

monarch sightings on Journey North (learner.org/north) and collect detailed information on monarch use of milkweed 

plants in any season for the Monarch Larva Monitoring Project (mlmp.org). 

 

It was John F. Kennedy who stated, “One person can make a difference, and everyone should try.” So, fellow gardeners, let us go out and 

grow ourselves a greener, more sustainable world, one plant at a time! 

 

If you have specific gardening questions or would like more information, contact the Orange County Master Gardeners 

Helpline: (409) 882-7010 or visit our website: https://txmg.org/orange, Facebook: Orange County Texas Master Gardeners 

Association or  Email: extension@co.orange.tx.us.  

https://tpwd.texas.gov/publications/pwdpubs/media/pwd_rp_w7000_1803.pdf
https://tpwd.texas.gov/publications/pwdpubs/media/pwd_rp_w7000_1803.pdf
https://txmg.org/orange
mailto:extension@co.orange.tx.us
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Day Camp Adventure 
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Claybusters Shooting 

Sports 4-H Members 

Participated at the 

State Shoot  

Competition in  

San Antonio 

Congratulations to All!  
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These Chicken Flautas are a quick and easy dinner recipe that only take 10 minutes to prepare! 
This flautas recipe uses canned chicken (no one will ever know your secret!), dried seasonings, 
cream cheese, salsa, and shredded cheese for a fast dinner that everyone will love.   

• 2 cans (12.5 oz each) chicken drained & flaked 

• 6 oz cream cheese softened 

• 1/3 cup salsa 

• 1 cup shredded cheese any variety 

• ¼ teaspoon cumin 

• ¼ teaspoon garlic powder 

• ¼ teaspoon onion powder 

• ¼ teaspoon chili powder 

• 12 8" flour tortillas 
 
1. Heat oven to 400°. Prepare a cookie sheet by lining with parchment paper or tin foil, or you can 

spray the pan with cooking spray. 

2. Combine drained and flaked chicken,  cream cheese, salsa, cheese, cumin, garlic powder, onion powder, and chili 

powder into a mixing bowl. Stir together until well combined 

3. Spread 3 tablespoons (a large spoonful) of chicken mixture onto a tortilla. Roll up tightly and place seam side down 

on a cookie sheet. Repeat with remaining tortillas.* 

4. Spray the tops of the flautas with cooking spray. Don’t soak them but you want them to have a decent coating of 

cooking spray so they will get really brown and crispy.** 

5. Bake for 18-20 minutes or until they reach desired crispness that you want. Let cool for about 5-10 minutes before 

serving so the filling can cool and come together. 

Serve with dips of your choice (sour cream, salsa, guacamole). 

*If you use smaller tortillas then you won’t need the full 3 tablespoons of filling, so adjust accordingly. 

**I also like to sprinkle some kosher salt on top of he sprayed flautas, but this is totally optional. 

Nutrition: Calories 218, Saturated Fat 6g, Fiber 1g, Calcium 119mg, Carbohydrates 17g, Cholesterol 36mg, Sugar 2g, Iron 1mg, Protein 

11g, Sodium 463mg, Fat 12g, Potassium 128mg, 

togetherasfamily.com 
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 Child Passenger Safety Week September 18-24, 2022 
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Watering Techniques for SE Texas Gardens 
By John Green, Certified Texas Master Gardener 

 
I’m hoping each of you was able to spend time with family, friends 
and loved ones to celebrate the holiday. I spoke with my sister re-
cently, who lives in North Alabama, and she asked several questions 
about watering plants during the summer months.  During our con-
versation, she asked if I could write an article about the best watering 
technique for keeping lawns and flowering plants hydrated, growing, 
and looking their best without wasting our precious natural resource-
water. So let me begin by saying the way water is applied to our 
plants is important! 
 
For example, there is absolutely no use in applying water faster than 
the soil can soak it in when watering a lawn. If water is applied ex-

cessively, then water runs down the curb into the street or provides relief to your neighbor’s lawn, at your ex-
pense! Sandy type soils can handle water almost as fast as it can be applied but the soil in our area of SE Texas 
is clay soil. Clay soils will soak up water very slowly, often taking days after a heavy rain event. Select the 
method of application which is the best fit for your soil type. Drip hose or a drip irrigation system is by far the 
most efficient use of water for flower beds and vegetable gardens. 
 
Mulch, mulch, mulch whenever possible! The use of mulch has numerous benefits for trees, shrubs, flower 
beds and vegetable gardens, since mulch conserves soil moisture, mitigates soil compaction, lowers soil tem-
perature in summer (elevates soil temperature in winter), and helps to reduce weed seed germination. My pref-
erence is to use a 2-to-4-inch layer of organic mulch- such as leaves, rice hulls, pine bark, straw, hay, grass 
clippings, cardboard, and newspaper. Keep an eye on the depth of the mulch material, organic mulch decom-
poses and will wash away during heavy rainfall. You’ll need to add more mulch as necessary throughout the 
seasons to maintain the benefits of using mulch. 
 
There are plant experts who state night-time watering is detrimental to your landscape plants and lawns, es-
pousing plant diseases will develop. In some environmental conditions, I would agree. But there are times 
when it is acceptable to water your lawn and plants at night! For example, when daytime temperatures are ex-
cessive, 95F or higher I have been known to water during the heat of the day to keep my garden plants and 
lawn thriving, though there is more evaporative loss of water. The evaporative loss also cools plants which is 
often beneficial to the plant! 
 
For water efficiency, water early in the morning or late evening while temperatures are cooler, which means 
evaporation rates are lower. We all know our summer nighttime temperatures are also hot. I’m here to let you 
know, watering at night will not be a significant factor in disease development!  So, the absolute best time to 
water lawns and plants during the summer is after 8 p.m. and before 8 a.m. If you have an automatic sprinkler 
system you can set it and forget it, but if you don’t, consider purchasing a mechanical water timer. They range 
in cost from $20 to $50 and are well worth the investment since you can set the timer to activate for several 
hours (2 or 3). Be mindful of the sprinklers spray pattern to minimize water runoff into the roadway or adja-
cent property. Move the sprinkler nightly until the entire lawn is watered. 
 
Encourage deep root development by thoroughly watering every time you water the lawn or landscape plant-
ings. By watering thoroughly at 5- to 9-day intervals, ensures deep root penetration and utilization of the avail-
able soil moisture. Often plants wilt during the heat of the day, this doesn’t necessarily mean the soil is dry. If 
plants remain wilted the following morning, water the area thoroughly, don’t wait until evening as your plants 
are stressed and will suffer severe damage. 
 
So, let’s get out there a grow ourselves a greener, more beautiful world-one plant at a time! Happy gardening 
everyone. 
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Apricot Chia Bars 

 

 1 cup Medjool dates, pitted 

 1 cup dried apricots 

 2 tablespoons chia seeds 

 1/4 teaspoon cinnamon 

 1 cup raw pumpkin seeds (pepitas) 

 1 1/2 cup white chocolate chips 

 1/4 cup semi-sweet chocolate chips, for drizzle 

 1/4 teaspoon nutmeg 

 1 cup almond pieces 

 2 tablespoons hemp seeds 

 

1. Wash hands and clean and sanitize the food preparation area. 

2. Line an 8x8 square pan with wax or parchment paper. 

3. Place dates, apricots, chia seeds, cinnamon nutmeg, and almond pieces in a food processor 

and process until well combined. 

4. Use a spatula to scrape the mixture off the sides of the food processor. 

5. Add pepitas to the mixture in the food processor, and pulse until there are small piece of 

pepitas. 

6. Use  spatula once again to break up the mixture. 

7. Add white chocolate chips and pulse a few time to break and distribute the chips slightly. 

8. Empty the mixture into the prepared pan and press the mixture into the pan until even. 

9. Refrigerate for 30-45 minutes, then slice into bars or squares. 

10. Place the chocolate chips in a microwave-safe bowl and heat for 30 seconds or until melted. 

Drizzle the melted chocolate over the refrigerated bars. 
 
Nutrition Facts: Serving size 1 bar. Calories 190, Total Fat 9g, Saturated Fat 2g, Sodium 10mg, Total Car-

bohydrate 24g, Dietary Fiber 4g, Total Sugars 18g includes 1g added sugars, Protein 6 g. 
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AGRILIFE ORANGE COUNTY 2022 CALENDAR 

SEPTEMBER 
 National Child Passenger Safety Month 
 3rd Hunters Education Course 
 5th Labor Day Holiday Office Closed 
 13th, 20th & 27th Do Well, Be Well with  
     Diabetes series 
 
OCTOBER 
 2nd—8th National 4-H Week 
 4th & 11th Do Well, Be Well with Diabetes 

series-Vidor 
 7th Youth Food & Craft Project Contest @  

OCLSA Livestock Show 
 7th & 8th Orange County Livestock Show 
  8th Orangetober Fest Pie Eating Contest 
 15th Adult Cooking Class with Rocky 

 22nd Hunters Education Course 
 
NOVEMBER 
 5th Wooden Door Hanger DIY Class 
 5th YMBL livestock tag in 
 7th, 10th, 14th, & 17 Do Well, Be Well with 

Diabetes Series-Mauriceville 
 11th Veterans Day Holiday Office Closed 
 11th-12th Jr. Leadership Lab 
 19th Meat & Vegetable Canning Class 
 24th-25th Thanksgiving Holidays Office 

Closed 
 
DECEMBER 
 22nd, 23rd,& 26th Christmas Holidays  
     Office Closed 


