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It is only fitting that I begin this week’s column with a sense of remembrance. This week we must
pause to remember and honor the 2,977 people killed in the terror attacks of September 11, 2001 at
the World Trade Center in New York, the plane which crashed near Shanksville, Pennsylvania, and
at the Pentagon in Washington D.C.. This terrorist attack was the largest loss of life resulting from
a foreign attack on American soil and the greatest single loss of rescue personnel in American
history. We cannot let these dead become faceless and forgotten, we must always remember this
tragic day. Greetings to all of you and thank you so much for reading this week. 

Lamb and Goat Validation Is Next Week
At the time the Sentinel was released for this week, those of you that are planning to be involved in
the 2020 Zavala county livestock show with a lamb or a goat project have about 9 days to get these
animals and make plans to take them to validation next week.  Lambs, breeding ewes, meat goats
and does will be validated next Saturday, September 21, 2019 at the ZAE Grounds Stockshow
grounds in Crystal City. Sheep will be validated starting at 9:00 a.m. and meat goats and breeding
Does will be validated starting at 10:00 a.m. If you need assistance in locating a lamb or goat project
for the 2020 show please contact the Zavala county office of the Texas A&M AgriLife Extension
Service at 830-374-2883. This deadline is here so please plan accordingly and do not wait until the
last minute.

Have You tested Your Private Water Well? 
Private water wells should be tested annually.  The Multi-County Water Screening Program is
sponsored by the Texas A&M AgriLife Extension Service of Zavala, Atascosa, Dimmit, Frio,
McMullen and La Salle counties. These Extension offices are hosting a water well screening on
October 17, 2019 to give area residents the opportunity to have their well water tested. The cost is
$15.00 per sample. Samples will be collected on Wednesday, October 16, 2019 between 8:00 a.m.
and 9:00am. Well owners may pick up a sample bag and instructions from their County Extension
Office.
•         Zavala County AgriLife Extension Office, 221 N 1st Ave, Crystal City, TX 78839
•         Atascosa County AgriLife Extension Office, 25 E. 5th Street, Leming, TX 78050
•         Dimmit County AgriLife Extension Office, 539 Industrial Blvd., Carrizo Springs, TX         
  78834
•         Frio County AgriLife Extension Office, 400 S. Pecan Street, Pearsall, TX 78061
•         McMullen County AgriLife Extension Office, 604 River Street, Tilden, TX 78072
•         LaSalle County AgriLife Extension Office, 119 Front Street, Cotulla, TX 78014
Samples screened for:

FECAL COLIFORM BACTERIA: Presence indicates that feces (bodily waste from humans or
animals) may have contaminated the water. Water contaminated with this bacteria is more likely to
have pathogens present that can cause diarrhea, cramps, nausea or other symptoms.
NITRATES: Levels above 10 p.m. may cause infants, pregnant or lactating women, the elderly, and



the immune-suppressed to be at risk for methemoglobinemia, a condition which inhibits the ability
of blood to sufficient carry oxygen to tissues and cells.
SALINITY: Measured by Total Dissolved Solids (TDS). Water with high TDS levels may leave
deposits and have a salty taste. Using water with high TDS for irrigation may damage the soil or
plants.
HYDROCARBONS: Presence indicates that oil contamination has occurred. Results will be
available on October 18, after 4:00 PM at your Local County Extension Office. The screening is
presented by Texas A&M AgriLife Extension Service.

Tip of the Week: Preserving Hot Peppers
One of the good things about a hot dry summer is how well hot peppers respond to this kind of
weather and seem to produce an abundant crop. You can only eat so much picante sauce and you can
give away all the peppers you want but your plants are still producing and will keep producing for
a good while and in many cases up to the first killing frost. Of course you can save some of your
pepper bounty for future use. There are several ways to preserve peppers including pickling, canning,
freezing and drying.  

Pickling: Peppers must be properly acidified for pickling. The pickling recipes that follow include
vinegar as a source of acid. Use only tested, approved pickling recipes and do not alter the proportion
of ingredients or the amount of vinegar. Cut large peppers into pieces.  Small peppers may be left
whole, but must be prepared in one of the following ways so the vinegar solution will penetrate
them: Blanch whole peppers in water or steam for 3 to 5 minutes. Prick individual peppers with a
fork or slash with a knife. Blister and peel peppers Process pickled products in a boiling water canner
to ensure that they will not spoil. Follow proper procedure for processing Individual recipes may
have specific instructions for preparing peppers. Follow instructions in the recipes and as always
completely following pickling instructions to insure your pickled peppers are safe to enjoy later.

Canning Peppers: Peppers are low in acid and must be processed in a pressure canner. Wash peppers
and peel tough-skinned varieties. Then prepare as follows. Hot pack. Small peppers can be left
whole; large peppers should be quartered. Pack peeled peppers in hot  pint or half-pint jars, leaving
1 inch of space at the top. Add 1/2teaspoon salt per pint, if desired. Fill jar with boiling water,
leaving ½ inch of space at the top. Remove air bubbles. Wipe jar rims. Put on lids and process in a
dial-gauge or weighted-gauge pressure canner using proper procedure. Contact the Zavala County
office of the Texas A&M AgriLife Extension Service and ask for publication L2217-Home Canning
Vegetables. 

Freezing: Next to drying peppers freezing peppers is pretty easy. Peppers become soft when frozen
and thawed, and are best used in cooked dishes where texture is not important. Peppers do not have
to be blanched before freezing, but blanching sweet or bell peppers(If you have any-which I doubt)
makes packing easier and they take up less storage space. Blanch for 3 minutes and cool before
packaging. After blanching, cut out stems and remove seeds. Freeze them whole, halved or diced.
Pepper pieces can be individually frozen on a tray in the freezer and then packaged. Use moisture
and vapor-proof packaging such as freezer jars, freezer-grade plastic cartons, or freezer-grade self-
seal plastic bags. To freeze hot peppers, wash them and remove stems. Then package and freeze.
Peppers for chile rellenos should be peeled, stems and seeds removed, and the peppers flattened to



remove air. Packaging with a sheet of waxed paper between chiles makes them easier to handle as
they thaw.

Drying: From all the methods I have discussed to preserve peppers easiest way is drying. No
pretreatment is necessary. To dry whole peppers, wipe them clean with a damp cloth and arrange
them in a thin layer on trays or string them together with needle and cord. Dry until pods are
shriveled, dark, red, and crisp. Large peppers dry better if cut in half and the seeds and stems
removed.  Small peppers can be dried whole, but should be slit to speed drying. Grind dried peppers
and use them as seasoning. Store dried peppers in moisture- and vapor-proof package in a cool, dry,
dark place. Use them within a year. And finally if the peppers you are preserving are indeed hot here
is a final tip. When your mouth is on fire from eating peppery foods, soothe the burn with milk or
other dairy products. The burning is caused by the capsaicin in peppers. Milk washes away the
capsaicin to give you a quick relief. Enjoy your summer pepper crop well into the year until it is time
to plant them again in the spring. Have a great week. M.V. 
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