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Check out the form  inside this newsletter to enter into the Art 
Show which is Opened to all youth. Also Livestock show times. 
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*Cash or Check payable 
 the day of the class 

Each participant Will 
bring home a jar of 
the items they can. 
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http://aggie-horticulture.tamu.edu/ 

Have a question, problem or concern about your: 
Garden 
Flowers 
Plants 
Lawn 
Pond 
Trees 

Insects/bugs 
 

Call or stop by the AgriLife Extension Office on Tuesdays & Thursdays 10am-2pm 
Or call and talk with our Master Gardener on the MG Hotline, 409-745-9708,  

You can also call the office Monday-Friday 882-7010 and leave a message for the  
Master Gardener . 

Great website for all your horticulture needs.  Check the site out! 

4-H Members...Field of Plenty counts as a community service project. 
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Entertainment-Brit Goodwin 

Enjoying Bingo 

4-H Photography Workshop 
Thursday, September 15th at 6 pm 

4-H Office 
RSVP by Monday, September 12th 

882-7010 

Livestock 

Judging  

Project 

Starting in  

October! 

If your interested 
in being a part of 
this project, call 
the 4-H office 

882-7010 
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Adult Leaders Association  & 
County 4-H Council  

1st Mondays Starting October 
6:30 pm @4-H Office  

ALL Adults & 4-H Members Welcomed 
 

Dusty Trails 4-H  
2nd Monday  

7 pm @ 4-H Office 
Brenda Davis 791-5317 
Sherri Jones  553-9823 

 
Boots and Bridles 4-H  Horse Club 

3rd Monday @ 6 pm 
T2 Arena (weather permitting) 

Becky Hutchison 670-8945 
 

All Hearts 4-H Homeschool Club 
3rd Mondays @ 1pm—3 pm 

Clairborne Park 
Cortney Sanders 979-574-7220 

Kristen Hay 474-9666 
 

Mighty Pirates 4-H 
2nd Tuesday @ 7 pm, 

Raymond Gould Community Center Vidor 
Kathy Hester 790-8835 

 
Clay Busters 4-H Shooting Sports 

Meets January—August 
Orange Gun Club 

John Bilbo, 882-4284 
 

4th Mondays 
6 pm @  

4-H Office 

4-H Horse  
Judging Practice 

TBA 

4-H Sewing Workshop   
4th Tuesday  

6 pm  
 4-H Office 

Food & Nutrition 
3rd Tuesdays 

6pm  
4-H Office 

Interested in being a 
part of a 4-H Robotics 
Club? 
If  so, call the 4-H office 
 882-7010 

“Learn to Build a 
Recordbook” 
1st Tuesdays 

6pm 
4-H Office 
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Important Livestock Dates to remember !!!! 
 

 
SOUTH TEXAS STATE FAIR (YMBL) 

 
Monday, September 19th 

Steer Entry Deadline for 4-H Office 
$25 entry fee 

 
 

Friday, September 30th 
Poultry order deadline for 4-H Office 

$2 per bird (increments of 25) 
 
 

Friday, October 7th 
Lamb, Goat, Swine & F-1 Heifer Tag Order Deadline 

For 4-H Office 
$25 entry fee 

Validation date for these animals will change this year. 
Date and time will be posted in upcoming newsletters 

and on Facebook. 
 
 

SPRING MAJOR SHOWS 
 

 2017 Spring Major Shows 
Wednesday, September 14, 2016 

4-H Office Deadline 
Heifer UIN Numbers 

$10 per tag 
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OCTOBER 5-16, 2016 
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We would love for you to be a part of OCLSA 
We meet the 1st Monday of each month 

7 pm 
OCLSA Barn or AgriLife Office 

(depending on weather) 
Barn is located on Arnel Road in Mauriceville. 

Take Cohenour off Hwy 62 then left on Arnel and the barn will be 
located behind the Mauriceville Community Center 

Let us know if you want to be added to the OCLSA meeting email 
notification list –882-7010. 

ORANGE COUNTY  

LIVESTOCK SHOW 

RABBIT ENTRY  

DEADLINE IS  

SEPTEMBER 7th 

 

Orange County 4-H/FFA youth will be showing the following animals for a chance to auction their 
animal Saturday night at 7 pm at the livestock barn, located behind the Mauriceville Community 

Center. 

Friday, October 7th 
Poultry—6 pm 

Rabbits immediately following poultry 
 

Saturday, October 8th 
Swine—8 am 

Lamb immediately following swine 
Goat immediately following lamb 

 
Their will also be a  jr breeding heifer prospect show 12 noon Saturday. 

Buyers Social & Dinner starts at 5 pm Saturday 

Auction starts at 7 pm 
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Sun Mon Tue Wed Thu Fri Sat 

 Check Page 7 

for meeting 

locations 

  1  
AWARDS  
BANQUET 
6 pm  
Expo Center 

2 3 

4 5  

County  Holiday 

Office Closed 

6  Recordbook 

Class6pm 

YMBL Steer vali-

dation 9 am 

7  

Rabbit Entry 

deadline for 

OCLSA 

8 9  

4-H delivers good-

ies to Orange 

Sherriff Office  

10  

4-H  delivers goodies 

to police dept., fire 

station and Acadian 

11 12  

Dusty Trails-

meeting 7 pm 

13 

Mighty Pirate 

meeting 7 pm 

14 

Fall Heifer UIN 

orders for Spring  

Majors 

15 

Photography 

Workshop 6 pm 

16 

Entry Deadline 

Winnie Rice Festi-

val 

17 

18 19 Steer entry 

deadline YMBL 

All HEARTS 

Meeting 1 pm 

Boots & Bridle 

Meeting 6 pm 

20 

Food & Nutrition 

Class 6 pm 

21 22 23 24 

25 26  

Public Speaking 

Class 6 pm 

27 

Sewing Class 

6 pm 

28 29 30 Club Re-
ports due to office 
Poultry Order/
Entry deadline 
YMBL 
Dallas State Fair 
Begins 

 

4-H SEPTEMBER 2016 CALENDAR 
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Orange 
4-H County 

Council 
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Vacuum Seal Your Plastic Bags 
With Nothing More Than A Bowl Of 

Water 

W 
e all know the struggle of keeping food 
fresh when we aren’t able to use it 
right away. 

Do we use a plastic bag or is this 
something that belongs in Tupper-

ware? Maybe a Ziploc bag inside of Tupperware? It’s 
always a tough decision! 

There are so many different ways to maneuver around 
the cooking world, and everyone has their own tricks. 

Need to know how to easily peel garlic or the best way 
to cut bell peppers? We can help. 

And now we can help you vacuum seal your plastic bags 
so you no longer have to struggle with the Tupperware–
Ziploc debate. 

You can thank us when you don’t have to keep throwing 
out food that you just haven’t gotten the chance to cook 
yet. 

And it couldn’t be any easier! All you’ll need is a Ziploc 
bag and a bucket (or pot) of water. It’s that simple. 

Just dip the bag into the water and watch as the air 
leaves the bag and your food becomes vacuum tight 
against the plastic. All you need to do is seal the bag 
just before the last corner hits the water and you’re 
good to go. 

No mess, no hassle, just fresh food for as long as you 
could possibly want to have it in your freezer.   

Check out their video on littlethings.com/bucket-of
-water-vacuum-seal 
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PURPLE on bottom 

Here’s a simple recipe for a game day snack that anyone can do. Oven baked chicken wings so crispy you’d swear they 
were deep fried.  

Ingredients: 

 6 – 8 whole chicken drumettes 

 ½ cup rice flour 

 1 tbsp cornstarch 

 ½ tsp garlic powder 

 1 tsp salt 

 ½ tsp pepper 

 Sesame seeds 

 Fresh Cilantro 

 Olive oil or canola oil spray 
 
Directions: 

1. Preheat oven to 400 degrees. 2. Line a baking sheet with foil or parchment paper and lightly coat with oil spray. Set it 
aside. 3. In a shallow bowl combine, rice flour, cornstarch, garlic powder, salt and pepper. Mix well. Coat each drumette 
with the flour mixture. Dust off any excess flour and arrange on the prepared baking sheet. Make sure each piece is not 
touching each other. 4. Generously mist the coated chicken with oil spray. Bake for 30 - 45 minutes until the chicken has 
a golden brown color and has reached an internal temperature of 165 degrees. 5. Take out of the oven and let it rest for a 
few minutes, toss with sauce, and garnish with sesame seeds and fresh cilantro. 

Crispy Asian Chicken Wings 

Greenappleec.com 

Out-of-this-World Corn Dip 
 

3 (11-oz.) cans sweet corn & diced peppers, drained 
7-oz. can chopped green chiles 
6-oz. can chopped jalapeno peppers, drained and liq-
uid added to taste 
1/2 c. green onion, chopped 
1 c. mayonnaise 
1 c. sour cream 
1 tsp. pepper 
1/2 tsp. garlic powder 
16-oz. pkg. shredded sharp cheddar cheese 
2-3 bags scoop-like corn or tortilla chips 

In a large bowl, mix all ingredients except chips. Chill 
two hours to overnight. Serve with your favorite 
chips (I used Fritos and Tostitos) for scooping. 
Makes 6 cups. 

Inspiredbycharm.com 
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1 lb boneless skinless chicken breast, cubed 
1 medium onion, small diced 
1 T vegetable oil 
2 can cannellini beans 
14.5 ounce chicken broth 
2 4-ounce cans chopped green chilies 
1 tsp salt 
1 tsp cumin 
1 tsp oregano 
1/4 tsp cayenne 
2 garlic cloves, minced 
1/2 cup half & half 
8 ounce reduced fat sour cream 

Heat the oil in large pot over medium high heat. Add 
the chicken and chopped onion and saute’ for about six 
minutes, or until the chicken is seared and the onion is 
translucent. Add the garlic and cook for another three 
minutes. 

Add the beans, spices, chicken broth and green chilies 
and bring to a boil. Reduce heat and simmer for thirty 
minutes. 

Turn off the heat and add the sour cream and half & 
half. Serve with cheddar cheese and additional sour 
cream to top. 

White Chicken Chili 

Serves 4 

Eatliverun.com 


