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We are expecting our  4-H Pecan Fundraiser Christmas Delivery around the 1st part of Decem-

ber 

Call  or come by the 4-H Office to see if we have extras of your 

favorites, 409-882-7010 

Some of the items we will have are 

Fresh Pecans, pieces or halves 

Frosted Pecans, Praline, Amaretto, Cinnamon, or Honey Toasted 

Glazed 

Chocolate, white chocolate, and chocolate toffee covered pecans 

Sugar Free Chocolate Pecans 

Specialty Nut mixes, Hunters mix, Trail Mix, California Mix, Mountain mix etc. 

Pecan Samplers & Fruit & Nut Samplers  

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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PURPLE on bottom 

Grand Champion 

Roaster 
Junior 

Grand 

Cham-

Entry Deadline at the 4-H Office 

January 31st 

Rabbits 

Breeding Beed 

Heifers 

Roaster Pickup, Friday, January 12th 

Broiler Pickup, Friday, February 9th 

Pickup at YMBL Office 4 pm—6 pm 
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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 

Becky Hutchison 409-670-8945 

 

Boots and Bridles 4-H  Horse Club 

3td Monday 

6pm T2 Arena 

Nicole Kepley 409-779-5521 
 

All Hearts 4-H Homeschool Club 

3rd Monday @ 1 pm 

Orange 4-H Office 

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 

Meeting-1st Tuesday @ 6 pm 

4-H Office with practice  at the 

Orange County Gun Club 

Every Tuesday at 6 pm. 

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 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCKWA25v6iMgCFYM_Pgodf40N3Q&url=http%3A%2F%2Fwww.animationoptions.com%2Fphotobphi%2F4-h-club&bvm=bv.103073922,d.cWw&psig=AFQjCNFQU24hGHkgR_t6iCbwrVA5gbdaIw&us
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Homemade Mac and Cheese 

2 cups dry whole wheat pasta 

2 cups fresh spinach, chopped 

1 1/2 cup shredded cheese (cheddar, Parmesan, Swiss) 

1 container (5.3 ounce) plain Greek yogurt 

1/2 teaspoon onion powder 

1/2 teaspoon garlic powder 

 

Cook pasta according to package directions. Save 1/2 cup 

of the cooking water. 

Place spinach in the bottom of a colander. Pour the pasta 

and remaining water over the spinach. 

Add pasta and spinach back to the pot. Add cheese and 

reserve pasta water. Stir until cheese is melted. Remove 

pan from heat. 

Add yogurt, onion powder, and garlic powder. Stir until 

even and creamy. 

Serves 6—serving size 2/3 cup 

Calories 270; Total Fat 10g,, Saturated Fat  5g. Cholesterol 

30 mg, Sodium 210mg, Total Carbs 30 g;,Protein 14 g. 
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Tamale Pie 

1 cup onion, chopped  

1 cup bell pepper, chopped 

1/2 pound lean ground beef 

1/2 cup salsa 

1 package corn muffin mix 

1/3 cup plain Greek yogurt or light sour cream 

1 can (4.25 ounces) diced green chilies, undrained 

1 egg 

Optional 1/2 cup shredded cheddar cheese 

Preheat oven to 350°F 

Heat a skillet over medium heat. Spray with non-

stick cooking spray. Cook onion, bell pepper, and 

ground beef until beef is cooked through, about 6 

minutes. Stir in salsa. Stir in cheese, if desired. 

Spray an 8 inch pie plate with nonstick cooking 

spray. Spread the meat and vegetable mixture on the 

bottom of the plate.  

Mix corn muffin mix, yogurt or sour cream, green 

chilies, and egg until combined. Spread on top of the 

meat and vegetable mixtures. 

Bake until corn muffin topping is golden brown and 

set, about 30 minuets. 

Serves 6; Serving Size 1 slice. 


