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It is nice to be back in the county after 4 days of deployment to Fort Bend County to assist with the
Animal Supply Point(ASP) there. Myself and county Extension agents from Dimmit, Frio and
Atascosa were deployed to the area. We were responsible for overseeing rescued and displaced
horses, cattle and goats as well as providing hay and feed to producers who needed these supplies
to feed and care for stranded animals on their property. After spending these few days there it
definitely made one stop to see and give thanks that we are not going through something like this.
Upon our departure from the area our thoughts remain with the people and their animals and hoping
that water levels recede quickly and they can begin rebuilding and get back some sense of normalcy.
Greetings to all of you and thank you for reading this week. 

Multi-County Ranchers Leasing Workshop Takes Place Next Week
Zavala County AgriLife Extension joins the Agrilife Extension Offices of Dimmit, Frio and
Atascosa for a Rancher Leasing Workshop covering grazing, hunting and livestock leases for
landowners in Zavala and surrounding counties. The free program is funded by the Southern
Extension Risk Management Education Center. Last year, 100 percent of participants in various
parts of the state said they would recommend these programs to a friend thus prompting these agents
in these counties to bring this program to this area. This program will be held on September 19th at
8:30 a.m. until about 1 p.m. at the Frio County office of the Texas A&M  AgriLife Extension
Service located at 400 S. Pecan St., Pearsall Texas. Lunch will be provided and sponsored by
Security State Bank of Pearsall. 

Participants will need to RSVP at least one week before the meeting they will attend to Kim Garcia,
806-677-5626 or kim.garcia@ag.tamu.edu. The workshop will address the legal risks associated
with agricultural leases, L The goal is to educate landowners and producers on the importance of
utilizing written leases as a risk management tool. Leading the workshop will be Tiffany Dowell
Lashmet, AgriLife Extension agricultural law specialist in Amarillo. Joining Lashmet on the
program will be AgriLife Extension economists from around the state. Discussions will be held on
the potential legal implications of failing to have a sufficient written lease and the potential legal
issues and litigation that the development of written leases can help avoid. The workshop will also
familiarize participants with key terms and provisions that should be considered in lease
negotiations. Participants will receive a leasing handbook that covers legal issues, designing lease
payment structures and calculating payments, landowner liability, as well as checklists and sample
lease forms for negotiating lease agreements. For more information about this program Contact the
Zavala County Office of the Texas A&M AgriLife Extension Service at 830-374-2883. 

Reminder Lamb and Goat Validation Will Take Place Next Week
It is very important that you remember that the deadline for you to get a lamb and goat project for
the Zavala County Junior Livestock Show is quickly approaching. If you are a 4-H family and have
children who are planning to show a market goat or a market lamb in the 2018 Zavala County Junior
Fair in January you have about a week this Saturday to get these animals and have them in your
possession and ready to validate. Validation for all county lamb and goat projects for the local show
will take place on Saturday September 23, 2017 at the ZAE stockshow grounds in Crystal City.
Starting at  8:00 a.m. until 10:00 a.m. all lambs and breeding ewes will be officially validated.
Starting at 10:00 a.m. and continuing until 12 noon will be the validation of meat goats and breeding
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doe's. For more information about the local validation process or for assistance in locating a lamb
or goat project contact the Zavala County Office of the Texas A&M Agrilife Extension Service, by
calling 830-374-2883 or go to the Zavala County AgriLife Extension Service Website at
https://zavala.agrilife.org/ . This information was also provided to you via 4-H newsletter, this
newspaper and on Facebook and twitter.

Tip of The Week: Preserving Peppers From Your Garden
The last few mornings have been very cool and thus giving us a hint that fall is right around the
corner, about 9 days from this Wednesday. Most of you have given up on your tomatoes due to the
extreme heat a few days ago but you are still keeping your peppers watered and they in turn are for
the most part producing good peppers. For most of you all of your sweet, medium, and hot peppers
are ready for picking all at the same time. Of course, you can’t use all of these peppers within a
week or two before they begin to go bad. Therefore, here are various ways to preserve them for use
throughout the year.

Freezing Peppers: One of the favorite ways to preserve peppers is to freeze them. You can freeze
all types of peppers and it is super easy. You can store sliced green peppers, whole jalapenos and
roasted red peppers. Simply cut the peppers and remove the stems and seeds. Cut into half, fourths,
or slices.  Place the peppers on a baking sheet spaced evenly apart and flash freeze them for 15-30
minutes.  This freezing method will help keep the peppers from sticking together. Store in air tight
and freezer safe containers or bags.  You can even freeze your stuffed green peppers using the same
procedure for an easy and healthy meal in the middle of winter.

Drying Peppers: Peppers of all kinds can be dried and stored for winter use. You can dry peppers
in a hot and sunny area, in a dehydrator or in the oven on the lowest setting. The important thing to
remember is that peppers will dry based on their water content and their size. The thicker the pepper
the longer it will take to dry. We dry peppers of similar size together to reduce the amount of
attention that you need to devote to remove peppers that get done quicker than the others. You can
dry peppers whole, remove the top and stem, or cut into desired sections. 

Canning Peppers: Of course you can preserve your peppers using the canning process. It is important
to follow an approved method and recipe for safe consumption in the winter.  Most canning recipes
for peppers will require the use of a pressure canner. You could also can peppers by pickling them.
This doesn’t require any special equipment – just time to allow the pickling process to take place.
For a pepper pickling recipe go to https://addapinch.com/pickled-peppers-recipe/  Preserving
peppers is well worth the time and effort to enjoy the taste of your garden in the middle of
winter. Have a great week. M.V. 
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