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Harvey Relief  Bags 

The Southwest Center for Agricultural  Health, Injury Prevention and 
Education UT Health Northeast has donated a limited amount of Har-
vey Relief Bags to our Orange County office. The bags will contain: in-
sect repellant, gloves, safety glasses, sanitizer and dust mask. These 
bags will be available to Orange County residents and can be picked 
up at the Texas A&M AgriLife Extension Office, 11475 FM 1442 Or-
ange . Pick up times and days are, Monday—Friday (with the excep-
tion of Holidays) 8 am to 12 noon and 1 pm to 5 pm. Call before coming 
to make sure we still have bags available, 882-7010. Thank you South-

west Center for Agricultural Health, Injury Prevention and Education. 

Do You Need Fresh Pecans for 

 Thanksgiving 

Due to the impact and timing of Harvey we were 

unable to take pecan orders for Thanksgiving, 

BUT we did order some plain pecans. 

We currently have available at the Texas A&M 

AgriLife Office the following pecans. 

1 lb. Pieces or Halves—$9.50 each 

3 lb. box of Pieces or Halves—$27.50 each 

Give us a call at 882-7010 and we can hook you 

up with some Fresh Durham Pecans. 

Thank you for always supporting 

Orange County 4-H 

Certified Food Managers Two Day Course 

with Test 
Tuesday, January 30th  

& 

Wednesday, January 31st. 

9 am to 4 pm 

 

Must Pre-Register by going online to: 

Foodsafety.tamu.edu 

Print registration form and mail directly 

To FPM with your $125 payment. 

 

Registration & Payment must be postmarked by 

January 10th. 

 

Course & Test will be held at Texas A&M AgriLife 

Extension, 11475 FM 1442, Orange. 

 

Questions, contact the AgriLife Office, 882-7010. 
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Enjoying Bingo 
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COLLEGE STATION — The Texas A&M AgriLife Extension Service and others are collaborating to of-
fer another set of water testing opportunities for private well owners in areas affected by floodwaters from 
Hurricane Harvey. 

Dr. Diane Boellstorff, AgriLife Extension water resource specialist, College Station, said water from a flood-
ed well should not be used for drinking, cooking, making ice, brushing teeth or even bathing until tested. 

AgriLife Extension’s Texas Well Owner Network is collaborating with Rebuild Texas, Virginia Tech and 
others to provide free water testing for total coliform and E. Coli in private water wells affected by flooding 
from Hurricane Harvey. 

“Residents can pick up a free water sampling test kit from their local AgriLife Extension office or other des-
ignated location, but must be able to return the sample to their local office from 8-11 a.m. on the designated 
collection date,” Boellstorff aid.   

Instructions are included with the kits and only one sample kit will be provided per household. There are a 
limited number of kits, and they will be distributed as soon as possible from  AgriLife Extension offices. 

Samples will be processed at Texas A&M University in College Station. AgriLife Extension office addresses 
for pickup, kit availability and collection dates are:  

-- -- Orange County, 11475a Farm-to-Market Road 1442, Orange. There will be 150 sample kits available. 
Collection date Nov. 9.  

-- Any homeowner with a private domestic water well in the flood-affected area is eligible to have well water 
tested. The results will be confidential and will be either emailed or mailed to residents’ homes.  

Boellstorff, who is in Texas A&M University’s soil and crop sciences department, said floodwater might con-
tain substances from upstream, such as manure, sewage from flooded septic systems or wastewater treatment 
plants or other contaminants. A septic system near a well also can cause contamination when the soil is flood-
ed. 

“Data from the well water testing will help us better understand a flood’s impact on private wells and help us 
enhance our communications relating to well water quality,” she said. 

Instructions for decontaminating a well are available through the following publications free for download 
at http://twon.tamu.edu/fact-sheets/ -- How to Disinfect a Private Well System  and Shock Chlorination of 
Wells. 
  
Drew Gholson, AgriLife Extension program specialist and network coordinator, College Station, said wells 
should also be inspected for physical damage and signs of leakage after a flood. 

“If it appears damaged, consult a licensed water well contractor to determine whether -- and to what extent -- 
repairs are needed,” Gholson said.  

Additional free testing available for Private Water Well Owners affected by 
Hurricane Harvey 
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PURPLE on bottom 

Junior Goat Showmanship Junior Swine Showmanship 

Grand Champion Roaster 

Senior Grand Champion Show-
manship 

Grand Champion Swine 

Grand Champion 
Meat Rabbits 

Junior Grand Champion   
Showmanship 

Reserved Grand Champion 
Roaster 

I apologize if I missed someone.  
If I did, please let me know. 
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Adult Leaders Association  6 pm 

County 4-H Council  6:30 pm 
1st Mondays @ 4-H Office 4-H  
Members & Parents Welcomed 

 
Dusty Trails 4-H Project Club 

2nd Monday  
6pm-8pm @ 4-H Office 

 
Boots and Bridles 4-H  Horse Club 

TBA 
 

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

Location TBA 
Cortney Sanders 979-574-7220 

Kristen Hay 409-474-9666 
 

Mighty Pirates 4-H 
(Primary a Livestock Club) 

2nd Tuesday @ 7 pm, 
Vidor Junior High Cafeteria 

Kathy Hester 790-8835 
 

Clay Busters Shooting Sports 
1st Tuesdays @ 6 pm 

4-H Office with practice at the 
Orange County Gun Club 

Robert Caffey  409-767-6222 
robert.caffey@kodiakgas.com 

4-H Sewing   
4th Tuesday  

6 pm @  4-H Office 
Will meet starting 

January 

“Learn to Build a 
Recordbook” 
1st Tuesdays 

6pm @ 4-H Office 
Will meet starting 

January 

Food & Nutrition 
(cooking) 

3rd Tuesdays 
6pm  @ 4-H Office 

Will meet starting 
January 

2nd & 4th Thursdays 
6pm  - 8 pm 
@4-H Office 

Will meet starting 
January 

Livestock Judging 
Every Wednesday 

6:30 pm at the 
4-H Office 

Notice New meeting 
Day! All 

 4-H’ers Welcomed 

All enrolled 4-h members and clovers  can  

participate in all projects available 
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All 4-H members who are interested in participating in the photography contest, please let the 4-H 
Office know as soon as possible. 882-7010 
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 August 15th begins the new 4-H  year. 
  Enrollment fee is $20 from August 15th-October 31st (EXTENDED Till DEC. 31st.) 
 After DECEMBER 31st enrollment fee is $25.  
 To participate in 4-H projects you must be an enrolled member of 4-H. 
 Adult Volunteers screening fee has changed from $5 to $10. Must re-enroll each year. 
 PLEASE PLEASE do not set up a new family profile if you  are a returning member/volunteer. If you have forgotten your 

password call the 4-H office and we will reset it for you. If you are adding a child, use the original profile and add member to 
that profile. 

 Only set up a new family profile if this is your first time to enroll. 
 Go to https://texas.4honline.com/login   
 If you have any questions, please feel free to contract the 4-H office 409-882-7010. 

4-H Office Entry 

Deadline 

Thursday, November 
9th 

Lamb, Goat & Swine 

4-H Office Entry Deadline 

Monday, November 
27th 

4-H Office Entry Deadline 

Monday, November 27th 

A packet was mailed to all livestock members the 2nd week of October. The packet included all the im-
portant dates for South Texas State Fair along with the rule changes and schedule. If you did not receive 

you packet, contact the 4-H office 882-7010. 
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Check out some of 
our Family & Com-
munity Health  
Programs Starting 
January 2018 

Do Well, Be Well 
with Diabetes—5 week series beginning 
January 4th 

Certified Food Managers Class January 
30th & 31st. (must pre register through 
FPM) 

Fun, Food & Fitness 8 week Challenge be-
ginning January 29th 

Food Handlers Certification February 8th 

And much more for the year.  

If interested in any of these programs, 
contact the AgriLife office for further in-
formation, 882-7010. 
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 Ingredients 

2½ lbs. ground beef 

1 cup chopped onion 

¼ cup taco seasoning 

1 tablespoon salt 

3 cups shredded ched-

dar cheese 

3 cups shredded ice-

berg lettuce 

2 cups diced tomatoes 

2 avocados, diced 

1 cup pickled jalapenos 

cilantro for garnish (optional) 

Instructions 

1. Preheat the oven to 400 degrees. 

2. Mix the ground beef, onions, taco seasoning and salt together in a bowl. 

3. Spread out onto a baking sheet in an even layer. 

4. Bake for 20 minutes, then take the sheet pan out of the oven and set on top 
of the stove. 

5. Using 2 spatulas, remove the beef from the sheet pan an onto a cuttng 
board. 

6. Drain the grease in the sheet pan then place the beef back onto the pan. 

7. Cover with cheese and bake for another 8-10 minutes until the cheese  is 
melted. 

8. Remove the sheet pan from the oven and top with lettuce, tomatoes, jala-
penos and avocados. 

9. Additional topping ideas are sour cream, guacamole and salsa. 

Naked Sheet Pan Tacos 
Serves 6 for dinner or 8-10 for appetizers. 

Recipe by Mantitlement at http://www.mantitlement.com/recipes/naked-sheet-pan-tacos/Naked 


