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Well I hope all of you enjoyed to last warm summer like wether over the weekend because all of us
woke up to a cold, wet Monday morning. This weather pattern is supposed to stay with us for several
days and temperatures like we had over the weekend are long gone for this year. Greetings to all of
you and thank you for reading this week.

County Swine Validation To Take Place Saturday
Saturday, October 20, 2018 is the deadline for all Zavala County youth who plan to show a hog
project in the 2019 Zavala County Junior Livestock Show to get a hog and have it validated this
Saturday.  All hog projects and the exhibitors are required to be ready at their home or location
where the hog projects are being raised so that they can be validated. The validation committee will
come by each exhibitors home/pens and have their animals tagged and entries paid to be officially
entered in the show. The validation process will begin at 8:30 a.m. There will be a $20.00 validation
fee per family and a $5.00 tag for each animal validated. Note: If you have already validated an
animal for the show of another species(lamb, goat or steer) you will not have to pay an additional
$20.00 validation fee. Please keep this in mind. There is no limit on the number of animals that an
exhibitor can validate and there is no minimum weight requirements at validation. However, at show
time in January an exhibitor can show up to 3 animals but no more than 2 animals of the same
species and they can only sell one animal in the sale. For more information about the swine
validation process please contact the Zavala County Office of the Texas A&M AgriLife Extension
Service at 830-374-2883. 

State Lamb and Goat Validation To Take Place Next Monday
All 4-H families that ordered tags for a major show entry for a lamb or a goat are reminded that state
validation for these animals will take place next Monday October 22 at 5:30 p.m. at the La Pryor
High School Agriculture Science building. Be sure to be there with your animal and with your
parents or parent to complete this process. Several validation forms require original signatures of
exhibitors and their parents or guardians. By validating a lamb or goat project does not enter your
project in a major show, however, animals need to be validated prior to entry in a major show.
Entries for major shows will be completed in November at the Zavala County office of the Texas
A&M AgriLife Extension Service.

Produce Safety Rule Required Training Available For Producers October 26th 
The Zavala County office of the Texas A&M AgriLife Extension Service in collaboration with the
Texas Department of Agriculture and the Atascosa County office of the Texas A&M AgriLife
Extension Service will host a PSA training opportunity for agriculture producers. The Produce
Safety Alliance (PSA) has been tasked with developing the standardized national produce safety
training program to prepare fresh produce growers to meet the regulatory requirements in the U.S.
Food and Drug Administration's (FDA) Food Safety Modernization Act (FSMA) Produce Safety
Rule (PSR). The Produce Safety Rule outlined in § 112.22(c), states that “at least one supervisor or
responsible party from the farm to successfully complete food safety training at least equivalent to



that received under the standardized curriculum recognized as adequate by the Food and Drug
Administration. 

The standardized curriculum developed by the Produce Safety Alliance (PSA) is recognized by the
FDA as adequate and meets the requirements of the PSR. This training will be available to ALL
produce growers in the Wintergarden area on Friday October 26, 2018. Registration will begin at
8:30 a.m. with the training to begin promptly at 9:00 a.m. and conclude at 5:15 p.m. The meeting
will be held at the Atascosa county Extension office located at 25 east 5th street in LemingTexas
78050. Cost to attend this program is $40.00 per participant to cover the noon meal, printed training
materials and other resources. After attending the entire course, participants will be eligible to
receive a certificate from the association of Food and Drug Officials (AFDO) that verifies they have
completed the training course. To receive an AFDO certificate, a participant must be present for the
entire training and submit the appropriate paperwork to their trainer at the end of the course. To
register for this training you may register online at                                                                 
https://agriliferegister.tamu.edu/productListingDetails/2655 or you may contact the Atascosa
County office of the Texas A&M AgriLife Extension Service at 830-569-0034 or the Zavala County
office of the Texas A&M AgriLife Extension Service at 830-374-2883.

Tip of the Week: Freezing Your Garden Veggies
The cold snap arriving in Zavala county late Sunday night reminds us that it is a matter of time for
the winter freeze to put an end to your warm season vegetable plants. Don’t let any of your garden
veggies go to waste—freeze them for later instead! Of course, the process is a little more involved
than just chopping them up and tossing them into your freezer. Freezing vegetables includes
blanching, proper containers to use, and how much headspace to leave in each container. If done
properly you’ll be all set to save fresh veggies for months to come. 

Freezer containers: When freezing foods, use containers and packing materials that are durable,
easy to seal, resist cracking at low temperatures, and are moisture- and vapor-resistant. Choose the
right size of container for your volume of food; too much empty space can lead to oxidation and
freezer burn. Remember that foods containing water expand when frozen, so make sure the
containers are expandable, or leave enough headspace to allow for expansion. The following options
work well for frozen veggies:

*Rigid containers: Use sealable, rigid glass or plastic containers designed for freezing.

*Canning jars: Select canning jars approved for freezing—this information is clearly noted on the
jar packaging. Use only wide-mouth glass jars; jars with necks can crack more easily as contents
expand. To allow for food expansion, do not fill jars above the 1-inch line.

*Plastic freezer bags: Use bags designated for freezing, such as resealable bags and vacuum freezer
bags. These are made of thicker material than regular plastic bags and are more resistant to moisture
and oxygen. In lieu of a vacuum sealer, use your hands to press air from bags before sealing.

Freezing Steps: For freezing, select vegetables at their peak of maturity. Hold produce in the
refrigerator if it can't be frozen immediately. Rinse and drain small quantities through several


https://agriliferegister.tamu.edu/productListingDetails/2655


changes of cold water. Lift vegetables out of the water; do not let them soak. Prepare cleaned
produce for freezing as specified below.

·Blanch vegetables by scalding them in boiling water. This stops or slows enzymes that can
 toughen the food and cause loss of flavor and color. Do not blanch in the microwave- it
 might not deactivate some enzymes. Timings vary with vegetable type and size.

·First, fill a large pot with water, using 1 gallon of water per 1 pound of prepared food. Bring
 to boiling.

·Add prepared food to the boiling water (or place it in a wire basket and lower it into the
  water); cover. Start timing immediately.

·Cook over high heat for the time specified below. (Add 1 minute if you live 5,000 feet or
  higher above sea level.)

·Near the end of the time, fill your sink or a large container with ice water. When blanching 
  time is complete, use a slotted spoon to remove the food from the boiling water (or lift the 
  wire basket out of the water). Immediately plunge the food into ice water. Chill for the same
 amount of time it was boiled; drain.

·Spoon the cooled, drained food into freezer containers or bags, leaving the specified

  headspace.

·If using containers, wipe the rims. Seal bags or containers according to the manufacturer's 

 directions, pressing out as much air as possible. If necessary, use freezer tape around

 container lid edges for a tight seal.

·Label each container or bag with its contents, amount, and date. Lay bags flat; add packages

 to the freezer in batches to make sure food freezes quickly. Leave space between packages

 so air can circulate around them. When frozen solid, the packages can be placed closer

 together.

We at the Zavala County office of the Texas A&M AgriLife Extension has several publications that

contains additional information on home food preservation. You may request “Freezing Fruits and

Vegetables,” L-2215, “Home Canning Fruits and Tomatoes,”L-2216, or “Home Canning

Vegetables,” L-2217. You may request or obtain these publications by visiting our office at 221

North First Avenue in Crystal City or calling the Zavala County office of the Texas A&M AgriLife

Extension Service at 830-374-2883. Have a great week. M.V.  

October 15-19, 2018. 
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