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San Patricio Extension 
Education Association 

News Flash 
 
 

 
 

                                         Sharing is caring with TEEA 

 
 

 

County Extension Education 
Association Meeting 

Monday, January 27, 2019 
San Patricio County Extension Office 

 
9:00 a.m. - Refreshments 

Hostess  → Aransas Pass EE Club 
9:30 - Business  meeting 

 
 Club reports will need to be turned in at this meeting. 

Upcoming 
Events and 

Information 
 

Lunch & Learn 
Meeting 

Tuesday, January 7, 2019 
San Patricio County Extension Office 

 
Topic: 

Indoor Winter Garden 
By:  L’Ella Andrews 

 
 
 
 

The San Patricio County 
Extension Office will be 

closed the following days. 
 

December 23-25, 2019 
Wednesday, January 1, 2020 

Monday, January 20, 2020 

Dear Members, 
 

May you each celebrate this  
season with family and friends  

in a most joyful way. Remembering to 
give thanks for the reason for the 

season.  Wishing each of you a very 
blessed year and a very special  

thanks for all you do as an 
Extension Education Club member. 



2 0  F r i e n d l y  h o l i d a y  
a c t i v i t y  i d e a s  

 
1 Make a holiday wreath 
2 Decorate and fill stockings 
3 Make pomanders with oranges and cloves 
4 Decorate the house – try these mini hat 

ornaments that adorable and easy to make 
5 Prompt kids to ask about “the olden days” so 

they can learn about their grandparent’s youth 
6 Play simple card games or board games 
7 Enjoy listening to your older adult’s favorite 

tunes 
8 Sing holiday songs together 
9 Have a family movie night with popcorn, extra 

pillows, and warm blankets to cuddle under 
10 Enjoy tea or coffee together as a group 
11 Bake cookies 
12 Cook or prepare favorite holiday foods together 
13 Have a gift wrap party – don’t worry if things 

aren’t perfectly wrapped, it’s the fun that 
counts! 

14 Get your older adult’s help with holiday cards – 
writing, addressing, or sealing envelopes 

15 Ask for their opinions or ideas while you’re 
shopping online for gifts 

16 Stroll around the mall and admire the holiday 
decorations – go early to avoid the crowds 

17 Take a family walk around the neighborhood or 
through a local park 

18 Enjoy a delicious meal at a favorite restaurant 
19 Watch a feel-good holiday movie or fun 

comedy in the theater 
20 Take in a local play or musical 

Top 10 Holiday Safety Tips 
 

1. Inspect electrical decorations for damage 
before use. Cracked or damaged sockets, 
loose or bare wires, and loose connections 
may cause a serious shock or start a fire. 

2. Do not overload electrical outlets. 
 Overloaded electrical outlets and faulty 

wires are a common cause of holiday fires. Avoid 
overloading outlets and plug only one high-wattage 
appliance into each outlet at a time. 

3. Never connect more than three strings of 
incandescent lights. 

 More than three strands may not only 
blow a fuse, but can also cause a fire. 

4. Keep tree fresh by watering daily. 
 Dry trees are a serious fire hazard. 

5. Use battery-operated candles. 
 Candles start almost half of home 

decoration fires 

6. Keep combustibles at least three feet from 
heat sources. 

 A heat source that was too close to the decoration 
was a factor in half of home fires that began with 
decorations. 

7. Protect cords from damage. 
 To avoid shock or fire hazards, cords should never 

be pinched by furniture, forced into small spaces 
such as doors or windows, placed under rugs, 
located near heat sources, or attached by nails or 
staples. 

8. Check decorations for certification label. 

 Decorations not bearing a label from an 
Independent testing laboratory such as 
Underwriters Laboratories (UL), Canadian 
Standards Association (CSA) or Intertek (ETL) 
have not been tested for safety and could be 
hazardous. 

9. Stay in the kitchen when something 
is cooking. Unattended cooking 
equipment is the leading cause of home 
cooking fires. 

10. Turn off, unplug, and extinguish all 
decorations when going to sleep or leaving the 
house. 

 Unattended candles are the cause of 
one in five home candle fires. Half of 
home fire deaths occur between the 
hours of 11:00 p.m. and 7:00 a.m. 



Kiwi Fruit Christmas Tree Platter 
Servings: 6 

Prep Time: 15minutes 
  
Ingredients: 
 4 kiwifruit, peeled, sliced 
 2 tablespoons pomegranate arils 
 2 tablespoons blueberries 
 2thick slices pear  
 
Instructions 
1. Arrange kiwi on plate in shape of 

Christmas tree. Sprinkle with pomegranate arils 
and blueberries. 

 
2. Place pear slice on cutting board. Use small star 

cookie cutter to cut out star. Place on top of tree. 
Use remaining pear slice to create tree trunk. 

 
Don’t have pomegranate arils or blueberries on hand? 

No problem! Use dried fruit, nuts or other fruit to 
decorate your kiwi tree. 

Mini Christmas Tree Pizzas 
Servings: 12-14 

Prep Time: 10minutes 
Cook Time:  10minutes 

 
Ingredients 
 1 pound premade whole 

wheat pizza dough 
 ½ cup pizza sauce 
 1 cup Village Farms® True 

Rebel Mix® tomatoes, 
sliced 

 1cup shredded mozzarella 
cheese 

 ½ cup chopped spinach  
 
Instructions 
1. Preheat oven to 375°F. 
2. On a floured surface, roll out pizza dough to ½-

inch thickness. Use cookie cutters to cut Christ-
mas trees out of the dough. Lay on a parchment-
lined baking sheet. 

3. Top each pizza with pizza sauce, tomatoes, 
cheese and spinach. 

4.  Bake 10 minutes, or until browned and cheese is 
melted 

Egg Snowman 
Time: 30 minutes, Prep: 30 minutes 

Servings: 6 
 
Ingredients: 
• 6 large hard-boiled eggs 
• 6 small hard-boiled eggs 
• Peppercorns 
• 1 carrot 
• skewer / stick for BBQ 
• uncooked pasta 
• parsley 
 

Directions: 
1. Peel off the egg shell.  Peel the carrot and cut off the 

ends. Slice the carrot so that you have 6 round slices 
from each end that are approximately ½ cm thick. 

2. Cut off the top and bottom of the eggs. 
3. Stick the BBQ skewer through the eggs to make a hole 

and remove it. Do the same with the two round slices of 
carrots. 

4. Stick the pasta into the two eggs and the carrot slices. 
5. Snap off the extra pasta that is sticking out of the carrot. 
6. Stick the tip of the skewer in the eggs to make small 

holes for the eyes, nose and buttons. Place a pepper-
corn in each hole and a small piece of carrot for the 
nose. Lastly, stick a parsley sprig on the side for the 
broom.  

No-Bake Chocolate-Peanut Butter Cookies 
    Total: 1 hour & 30 minutes (included chilling time) 

    Active: 30 minutes 
    Yield: 30 sandwich cookies 
 

Ingredients: 
 1 cup peanut butter 
 60 buttery crackers, such 

as Ritz (2 sleeves) 
 2½  cups milk chocolate 

chips 
 Red or green sprinkles, 

for decorating  
 
Directions 
1. Line a baking sheet with parchment paper. Spread a 

generous teaspoon of peanut butter onto half of the 
crackers and then top with the remaining crackers. 
Place on the prepared baking sheet and refrigerate 
until the peanut butter is firm, 20 to 30 minutes. 

2. Put the chocolate chips in a microwave-safe bowl and 
microwave on medium in 15-second intervals, stirring 
after each interval, until melted, 1 minute 15 seconds 
to 1 minute 30 seconds. (You can also melt the 
chocolate over a double boiler.) Use 2 forks to dip 
each sandwich cookie into the melted chocolate until 
completely coated. If the chocolate starts to stiffen, 
return it to the microwave and reheat slightly. After 
dipping in the chocolate, decorate the cookies with 
red or green sprinkles. 

3. Put the cookies back on the baking sheet. Refrigerate 
until firm, about 30 minutes. Store in an airtight 
container at room temperature for up to 1 week. 



2020 A&H Show Homemaking Division Volunteers Needed! 
Please call Kathy or Vickie at 361-587-3400 to volunteer. 

 
 
San Patricio County Fairgrounds Civic Center 
Monday, January 20 - Cultural Arts Check-in:   1. __________________________                         
4:00 - 6:00 p.m.            2. __________________________ 
                3. __________________________ 
          
      
Tuesday, January 21 - Foods Check-in:     1.___________________________ 
11:00 a.m. - noon            2. ___________________________ 
 
 
Judging Assistants & Display Set-up: 
Tuesday, January 21 - Cultural Arts Division    1. ___________________________ 
                2. ___________________________ 
                3.____________________________ 
        
  
 
       A&H Show Homemaking Division Room Monitors 

Thursday, January 23, 2020 
 
I need at least  9 volunteers.  Please let me know by Friday, January 10, 2020 who your club volunteers 
will be. 

 
8:45 - 11:00 am 
 1.__________________________________________                           
 2.__________________________________________ 
 3.__________________________________________ 
 
 
11:00am - 2:00pm 
 1.__________________________________________                           
 2.__________________________________________ 
 3.__________________________________________ 
 
 
2:00 - 5:15pm 
 1.__________________________________________                           
 2.__________________________________________ 
 3.__________________________________________ 
 



ADULT DIVISION (18 AND OVER) 
 
GENERAL RULES 
1. Entry Fee $3.00 per item.  No limit on number of entries per exhibitor. 
2. Check in for cultural arts – Monday, January 20, 2020 from 4:00 to 6:00 p.m. 
 Check in for foods – Tuesday, January 21, 2020 from 11:00 a.m. to 12:00 noon 

Check out for ALL items – Saturday, January 25, 2020 from 4:00 to 5:00 p.m. 
3. No Premium Money awarded, exhibitors will compete for ribbons and rosettes. 
4. A BEST IN SHOWSWEEPSTAKES rosette will be awarded in Food and Cultural Arts Divisions. 
5. Entries must have been made by the exhibitor only, and that actual item may not have been entered in any previous Adult 

Division; however, a newly made item in the same class is acceptable.  Entries must have been completed within the past 
year. 

6. Refrigeration IS NOT available for food items. 
7. Exhibitors to provide food containers, which contain a label naming the class, food item and exhibitor name and recipe. 
8. Clothing will be judged on construction only, no modeling. 
9. All entries will be assigned an exhibitor number by the Division Chairman; no exhibitor name will be shown until after judging. 
10. Score sheets will be handed out at check-out. 
11. All entry monies will be used to provide premium money to the San Patricio/Aransas Counties A&H Show Homemaking 

Division Youth Exhibitors. 
12. All exhibitors will be under the control of the General Superintendent, but the organization will in no case be responsible for 

any loss or damage that may occur to entries or persons. 
13. Awards – The decision of the judges will be final in all cases, except when mistakes or misrepresentation not discovered at 

the time of awards is proven.  In such cases they may be referred to the Homemaking Superintendent, from whose decision 
there can be no appeal. 

14. Protest- All protests must be made directly to the Homemaking Superintendent.  The Homemaking Superintendent will be in 
a designated office or place at all times during the day of judging.  Printed rules will be followed in all classes. 

15. Removal of Exhibits – No article may be removed from grounds without a special form from the Homemaking 
Superintendent.  Time for removal of exhibits will be Saturday, January 30 from 4:00 to 5:00 p.m. 

16. Packaged mixes, ready to serve and ready to bake foods of any type are not eligible for food entries.  Those will be 
disqualified if entered at the discretion of the superintendent except in class 11. 

17. Recipes must be attached for all Food Division entries. 
18. All canned items must be in a standard canning jar no smaller than a half pint - eight (8) ounces with a two-piece canning lid 

and must have an airtight seal. 
Jars must be labeled with the name of the contents and the date canned. 
For safety precautions, a committee member at check-in, in the present of the person entering will check for seal 
 qualification.  
 

FOOD DIVISION 
Class 1   Quick Bread – 1 loaf 
Class 2   Yeast Bread – 1 loaf or 6 rolls 
Class 3   Fruit Pie (no refrigerator, cream or pumpkin) 
Class 4   Pound Cake 
Class 5   Iced Multi-Layer Cake 
Class 6   Cookies Bar – 6 
Class 7   Cookies Drop – 6 
Class 8   Cookies Other – 6 
Class 9   Brownies – 6 
Class 10 Candy – 6 
Class 11 Cake Mix Specialty Cake (must change appearance and/or flavor of cake mix) 
Class 12 Bundt Cake 
Class 13 Jams, Jellies & Preserves – 1 jar 
Class 14 Salsa & Sauces – 1 jar 
Class 15 Pickled Items – 1 jar 



CULTURAL ARTS 

 

Class 16 Afghans, Tablecloths, Bedspreads, Blankets, and Throws – knitted, crocheted, weaving, and tatting. 
 
Class 17 Ceramics, China, Porcelain and Pottery 
 
Class 18 Craft Painting – tole and decorative, stenciling – may include wood, metal, glass, fabric, and gourds. 
 
Class 19 Decorated Garments – purchased or handmade – embellished or decorated with fabric, ribbons, trim, stones 

 and/or lace (clothing and accessories) 
 
Class 20 Fabric Creations – (must be made of fabric) – may include dolls, animals, baskets, pillows, braided rugs, door 

 stops, crochet rag rugs, etc. 
 
Class 21 Fiber Arts – crocheting, knitting, tatting, macramé and spinning – may include clothing, doilies, scarfs, and other 

 small items. 
 
Class 22 Garments and Accessories Handmade – sewing 
 
Class 23 Handstitchery - needlepoint, crewel, embroidery, candlewicking, smocking and counted cross-stitch. 
 
Class 24 Machine Embroidery  
 
Class 25 Holiday Decoration – any holiday, any medium 
 
Class 26 Jewelry – may include beads, clay, paper, shells, stones, watercolor, and wood 
 
Class 27 Painting and Drawing – watercolor, oils, pastels, and charcoal 
 
Class 28 Paper – may include note cards and pages 
 
Class 29 Traditional Scrapbooks (handmade) 
 
Class 30 Digitally Produced Scrapbooks (Computer – Shutterfly, Creative Memories, etc.) 
 
Class 31  Photography – photo paper - black and white 
 
Class 32  Photography – photo paper - color 
 
Class 33  Photography – any other medium (canvas, glass, wood and fiber) (no larger than 16x20) 
 
Class 34  Quilts – smaller than 50” x 70” – hand quilted 
 
Class 35  Quilts – larger than 50” x 70” – hand quilted 
 
Class 36  Quilts – smaller than 50” x 70” – machine quilted 
 
Class 37  Quilts – larger than 50” x 70” – machine quilted 
 
Class 38  Quilts Twin size or larger - hand or machine quilted – constructed and quilted by 2 or more members 
 
Class 39  Recycled Items – any medium 
 
Class 40A Wall Hanging – not quilted 
 
Class 40B  Wall Hanging - quilted 
 
Class 41 Miscellaneous (items that do not fit any previous category) 



For additional information contact: 
 
 
 
 

Kathy Farrow 
County Extension Agent 

Family and Community Health 
San Patricio County 

219 N. Vineyard, Sinton, Texas 78387 
361-587-3400 ★ 361/364-6234-fax 

k-farrow@tamu.edu 

  San Patricio County 
  219 N. Vineyard 
  Sinton, Texas 78387-2613 

    
  Return Service Requested 

Individuals with disabilities who require an auxiliary aid, service or accommodation in order to participate in any of the mentioned activities, are encouraged to 
contact the County Extension Office five days before all programs for assistance. 

 
  

Texas A&M AgriLife Extension provides equal opportunities in its programs and employment to all persons, regardless of race, color, sex, religion, national origin, disability, age, genetic information, veteran status, 
sexual orientation, or gender identity.  The Texas A&M University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating 

 
 

References to commercial products or trade names are made with the understanding that no discrimination is intended and no endorsement by the Texas A&M AgriLife Extension Service is implied.  
Articles and recipes adapted from University of Nebraska-Lincoln Extension, Heart.org, Allrecipes.com, Food and Health Communications,  University of New Jersey, and Foodhero.org. 


