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Friday, March 2nd 
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Friday, March 30th 
AgriLife Office will be closed in observance of this day. 
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Continued on next page 
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Enjoying Bingo 
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Agriculture Symposium: Putting $ Back in Your Pocket 

Tuesday, April 17, 2018 

7:30 am to 12:15 pm 

Texas A&M AgriLife Extension Office 

11475 FM 1442 Orange 

The following topics will be discussed by Extension Range, Agronomist and Livestock Specialist through 
a Webinar on Marine, Range and Livestock and Cropping Systems. Additional applications training will 

follow. This Webinar is Free to all participants.  

CEU’s will be provided for those with an pesticide applicators license. 

Please register by Thursday, March 29, 2018 by calling the AgriLife office at 409-882-7010 
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Adult Leaders Association  6 pm 
1st Monday,  March 5th @ 4-H Office 4-H  

 
Clay Busters Shooting Sports 

Meetings—1st Tuesday, March 6th @ 6 pm 
(WILL BE ELECTING OFFICERS 3-13) 

Tuesdays Shooting practice 6 pm 
Orange County Gun Club 

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

 
Dusty Trails 4-H Project Club 

2nd Monday , March 12th 
6pm-8pm @ 4-H Office 

Becky Hutchison 409-670-8945 
 

Mighty Pirates 4-H 
2nd Tuesday, March 13th @ 7 pm, 

Vidor Junior High Cafeteria 
Kathy Hester  

Tammy Glawson  409-474-2811 
Franny Woods 409-330-7024 

 
Boots and Bridles 4-H  Horse Club 

3rd Monday, March 19th  
6 pm @ T2 Arena 

Nicole Kepley  409-779-5521 
 

All Hearts 4-H Homeschool Club 
3rd Monday, March 19th  

1 pm  @ 4-H Office 
(may meet at the Park) 

Cortney Sanders 979-574-7220 
Kristen Hay 409-474-9666 

 

4-H Sewing   
4th Tuesday  
March 27th 

6 pm @  4-H Office 

“Learn to Build a 
Recordbook” 
1st Tuesday 
March 6th 

6pm @ 4-H Office 

Food & Nutrition 
(cooking) 

3rd Tuesday 
March 20th 

6pm  @ 4-H Office 
 

Robotics 
4th Thursday 
March 22nd 
6pm  - 8 pm 
@4-H Office 

Livestock Judging 
Every Wednesday 

6:30 pm at the 
4-H Office 

 

Pitmasters 
Meeting date may 

change 
Call the office or  

Mr. Ron 

Horse Judging 
Every Thursday 
6:30 pm at the 

4-H Office 
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March 2018 
Sun Mon Tue Wed Thu Fri Sat 

    1 Horse Judging 
6pm 

2 Office Closed 
Texas Indep. 
Day 

3  

4 5 Adult Leaders 
Meeting 6pm @ 
4H Ofc 

6 Recordbook 
6pm @ 4H ofc 
Claybusters 6pm 
@ Gun Range 

7 8  9 10 Duds to 
Dazzel Workshop 
10-2 @ 4H Ofc 

11 Daylight Sav-
ings Time Begins 

12 Dusty Trails 6 
pm @ 4H Ofc 

13 Mighty Pirates  
7pm @VJH 

14Club Officers 
Training 1-4 @ 4-
H ofc 

15 Horse Judging 
6pm 

16 17  

18 Houston Ends 19 All HEART 
1pm @ TBA 
Boots & Bridle 6 
pm @ T2 Arena 

20 Food & Nutri-
tion 6 pm @ 4H 
Ofc 

21 Horse Judging 
Registration dead-
line 

22 YMBL Begins 
Lamb & Goats 
Robotics 6pm @ 
4H Ofc 

23 YMBL– Market 
Poultry 

24 YMBL-Rabbits 

25 YMBL F-1 & 
Swine 

26 County Food 
Show Deadline  

Council 6pm @ 
4H Ofc 

27 YMBL-Steer 

Sewing 6 pm @ 
4H Ofc 

28 YMBL Auction 

Photography En-
tries Deadline  

29 YMBL-Auction 

 

 

30 Office Closed 
Good Friday 
 

31 

YMBL Livestock 
Judging 

 BE SURE TO HAVE YOUR ELIGIBILITES COMPLETED WITH 
THE SCHOOL BEFORE YOUR SHOW DATE. 

April 2018 
Sun Mon Tue Wed Thu Fri Sat 

1 2  Adult Leaders 
Meeting 6pm @ 
4H Ofc 

3    Recordbook 
6pm @ 4H ofc 
Claybusters 6pm 
@ Gun Range 

4 Livestock Judg-
ing deadline  
District Roundup 
Deadline 
Livestock Judging 
6pm 

5 Horse Judging 6 6 7 County Food 
Show & BBQ 
cookoff 

Horse Judging 
contest 

8 9  Dusty Trails 6 
pm @ 4H Ofc 

10 Mighty Pirates  
7pm @VJH 

11 Livestock 
Judging 6 pm 

12  13 14 

15 16  All HEART 
1pm @ TBA 
Boots & Bridle 6 
pm @ T2 Arena 

17   Food & Nu-
trition 6 pm @ 4H 
Ofc 

18 Livestock  
Judging 6pm 

19 20 21 

22 23 24   Sewing 6 pm 
@ 4H Ofc 

25 26 Robotics 6pm 
@ 4H Ofc 

27 28 

29 30   Council 6pm 
@ 4H Ofc 

     



Page 8 Orange County AgriLife Newsletter 

Registration Deadline 
Monday, March 26th 

Saturday 
April 7th 
9am to 
12 noon 

Contact the 
4-H Office  
for further  

details 

Instructor: Ron Hutchison 
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2018 YMBL South Texas State Fair Livestock Schedule 

GOOD LUCK to all our 4-H 
Members showing Livestock 

Lamb & Goat Show—March 22nd 

Poultry Show—March 23rd 

Rabbit Show—March 24th 

F-1 Heifers & Swine Show—March 25th 

Steer Show—March 27th  

Poultry & Rabbit Auction –March 28th 

Lamb, goat, Swine & F-1 Heifers Auction—March 29th  

Livestock Judging—March 31st.  

Houston Livestock Show and Rodeo 

February 27—March 18, 2018 

Good Luck to all the 4-H Members participating in Houston Livestock. 
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PURPLE on bottom 

2018 State Fair Of Texas 

 Validation 
Tag order must be called into 

the 4-H Office by deadline date. 

You will be responsible for late 

tag orders through the office 

Swine Tag order Deadline 

Wednesday, April 25, 2018 

Lamb and Goat Tag order 

deadline-Monday, April 16, 2018  

State Fair of Texas (Dallas) & Major 

Shows (Ft. Worth, San Angelo, San 

Antonio, Houston & Austin) 
Steer & Heifer Validation 

Tag order must be called into the 4-
H Office by deadline date. You will 
be responsible for late tag orders 

through the 4-H office. 
Steer Tag order 

Monday, April 16, 2018 
Heifer UIN count for Fall Show 

Monday, April 16, 2016 



Page 11 Orange County AgriLife Newsletter 

 

  

 

Call or stop by the AgriLife Extension 
Office  

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 . 
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1 tablespoon butter 
1/2 cup milk 
3 eggs, separated 
1/2 cup sugar 

Preheat the oven to 375 degrees F. Line a sponge cake pan with parchment paper.  
 
Combine the butter and milk together in a saucepan over medium heat. Cook, stirring, until the butter melts. Re-
move from the heat and set aside.  
 
In a mixing bowl, add the egg whites and beat with an electric mixer until stiff peaks form. Add the yolks and con-
tinue to beat. With the mixer running, slowly pour in the sugar and mix until incorporated. Fold in the cream of tar-
tar, salt, and flour.  
 
Add the baking soda to the milk mixture and stir well then fold into the batter. Pour the batter into the prepared pan. 
Place in the oven and bake at 375 degrees F for 30 minutes or until the cake springs back when touched.  
 
Remove from the oven and let cool for 5 minutes in the pan then turn out onto a cooling rack. 

1 1/2 teaspoon cream of tartar 
1 pinch salt 
1 cup flour, sifted 
1 teaspoon baking soda 

3 Egg Sponge Cake 

Serves 6 
cdkitchen.com 

dinnertonight 
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Apples: Hardness is a good indi-

caƟon of crispness. Press your 

thumb into it; listen for a good 

solid sound and cracking of the 

skin.  Store fruit in your fridge’s 

crisper. 

 

Apricots: Avoid fruit that is 

very soŌ, shriveled or with a 

green shad. You want fruit that 

yields to gentle pressure with 

velvety skin and a sweet aro-

ma. 
 

Avocados:  Avocado is a fruit! It 

ripens from the boƩom upwards 

so feel around the stem at the 

top for soŌness if you want 

that’s ready to eat. Otherwise, 

they ripen at room temperature 

at home. Place in a brown paper 

bag with a banana for fast ripen-

ing. 
 

Bananas:  Avoid buying bananas 

that are bruised and split. Green 

fruit is okay as bananas ripen off 

the plant. Storing bananas in the 

fridge makes the skin turn black 

but stops them from ripening. 

Try freezing bananas when they 

become too ripe. They make a 

tasty frozen treat and are great 

in smoothies. 

Berries: Berries should be firm, 

bright and richly colored with no 

sign of damage or bruising.  
 

Strawberries: should have a 

lovely, sweet scent and be free 

of whiteness; those with no fra-

grance will be bland. Eat or 

freeze berries ASAP, because 

they don’t store well. 
 

Cherries: Choose large, firm 

cherries with a rich, red color. 

Use as soon as possible 
 

Grapes: Look for new, fresh 

stalks; dead stalks mean overripe 

grapes. Give the bunch a good 

shake. If too many grapes fall off, 

they’re too mature. 
 

Lemons/Limes: Choose lemons 

and limes that are firm, heavy 

for their size and fragrant. Avoid 

any with soŌ spots. Green lem-

ons will not ripen off the tree. 
 

Mangoes: The stronger and 

sweeter the aroma the beƩer! 

Watch out for too many black 

spots. Green mangoes will ripen 

at room temperature in two to 

five days. 

Melons (cantaloupe and honey-

dew):  

Smell is the best indicator of fla-

vor and ripeness. Also, shake the 

fruit. If it raƩles, it’s mushy in-

side. SoŌ and sunken spots are a 

sign of spoiling. 
 

Nectarines: 

 They should be smooth, bright, 

shiny and unblemished. The 

flesh near the stem should yield 

slightly when ripe. Will ripen at 

room temperature out of direct 

sunlight. 
 

Oranges: Pick them up in the 

palm of your hand. They should 

be firm and heavy. Don’t choose 

oranges with brown or black 

blemished on the skin. 
 

Passion fruit:  Wrinkly fruit is 

good! It indicates ripeness and 

sweetness (smooth and shiny is 

unripe). Make sure the fruit is 

heavy and full. 
 

Papaya: When ripe, it will yield 

at the stem a liƩle more than a 

ripe avocado. Avoid fruit with 

too many black spots and bruis-

ing. Eat as soon as ripe. 
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· 1 pound dried mini pasta shells 

· • 1 pound Signature Farms® Hickory Smoked Bacon, diced 

· • 3/4 pound lean ground beef 

· • 1 teaspoon cumin 

· • pinch of red pepper flakes 

· • salt and pepper 

· • 1 cup mayonnaise 

· • 1/4 cup Signature Kitchens® Original Barbecue Sauce 

· • 2 tablespoons Signature Kitchens Spicy Brown Mustard 

· • 2 tablespoons Worcestershire sauce 

· • 2 1/2 teaspoons hot chili sauce 

· • 1 can (15 ounce) Signature Kitchens Whole Kernel Golden 
 Sweet Corn, drained 

· • 2 cups cherry tomatoes, halved 

· • 1 1/2 cups shredded sharp cheddar cheese 

· • 5 scallions, diced 

1. Bring a large pot of water to a boil; cook pasta until 
al dente according to package directions. Drain and 
rinse under cold water. Drizzle with a little olive oil 
to prevent sticking. 

2. In the meantime, saute bacon in a large nonstick 
skillet over medium heat until crispy, about 10 
minutes. With a slotted spoon, transfer to a paper 
towel lined plate to drain off grease. Wipe out skillet, 
leaving a little of the bacon grease. Add the ground 
beef; cook, breaking it up with a wooden spoon, until 
cooked through and no longer pink, about 3 
minutes. Season with the cumin, red pepper flakes, 
and with a pinch of salt and pepper. Drain off fat. Set 
aside to cool completely. 

3. In an extra large bowl, whisk together the mayon-
naise, barbecue sauce, mustard, Worcestershire 
sauce, and hot chili sauce until combined and 
smooth. Add in the cooked pasta, bacon, beef, corn, 
tomatoes, cheese, and scallions; toss to combine and 
coat. 

4. Enjoy right away or refrigerate until ready to serve. 

COWBOY PASTA SALAD 

Serves: 10-12 


