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Food Handler’s Training Class 
November 14th 2018 

6pm to 8 pm 
AgriLife Extension Office 

$20 per person paid the day of the class.  
Checks/Money Order Payable to: 

FPM Account 230202 
No cash accepted. 

Questions, contact the AgriLife Extension Office 
409-882-7010 
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Healthy Halloween Snacks 
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More about Garlic 
As promised last month when I gave you information on how to plant and grow garlic here is 
more about this wonderful unique little bulb.  

If not already on your hierarchy of grocery store staples, garlic should rank high along with 
milk and bread. It should be in your  

But, did you know garlic actually has a season? A couple, actually! When you plant cloves one 
by one in the fall, they turn into tender green garlic in spring; then curly garlic scapes once 
school lets out for summer and then finally into the sturdy bulbs we love to smash, slice and mince all year long.  

Let me tell you about garlic in each growth form: 

GREEN GARLIC is simply young garlic. It looks a lot like a leek or a green onion but has a sweet mellower flavor than your nor-
mal garlic clove. You can use the whole thing. As it grows, the bottom begins to round slowly becoming the bulb you are familiar 
with.  

You want stalks that are fully green and fresh, not wilted. Yellow leaves are a signal the plant is close to becoming a bulb and stalks 
tend to be woodier. Sometimes you can find green garlic at farmer’s markets thru May if you are lucky. 

GARLIC SCAPES are formed after the green garlic has formed the bulbous bottom before the bulb is ready for harvest. The bulb 
sends out a long, thin, curly stalk from its center. That is the garlic scape. Scapes only grow on Hardneck varieties. Like green garlic 
they are tender and fully usable. They normally last the first few weeks of June. 

GARLIC BULBS should be ready to be harvested July 4th, that is their magic day. At this point they should be full and covered 
with their papery skins and ready to be dug up. They will be juicy and full of moisture at this point as they have not been able to dry 
out yet. Make sure your bulbs feel firm and hefty for their size. Some clusters may be more open than others, thus making it easier 
to separate cloves. 

BLACK GARLIC is a regular head of garlic that’s caramelized by heat and humidity in a weeks-long fermentation process. The 
result” Sweet, soft, and yes, black cloves. You can make your own. There are instructions on the Internet. 

Making Garlic Last 

Green Garlic – loose plastic or mesh bags in crisper drawer so air can circulate up to 2 weeks 

Freshly harvested bulbs – up to 2 months in pantry or dry spot out of direct sunlight. 

Supermarket Garlic – up to 1 month or before green sprouts come out 

Black Garlic – Store in refrigerator 

Do not refrigerate garlic bulbs. Dry, room temperature is perfect out of direct sunlight. 

Hope you have enjoyed this two part series on Garlic. Look for more interesting series to come. 

Sheri Bethard – Orange County Master Gardeners 

2 sticks unsalted butter, softened 

5 garlic cloves 

1/2 c. parmesan cheese, grated 

2 tablespoon fresh oregano 

1 tablespoon basil 

1 teaspoon salt 

1 teaspoon pepper 

Italian or French Bread for spreading 

In a food processor, pulse to mince the garlic, oregano, and basil. Add the butter, cheese, salt and pepper and blend until 

smoothed together. Spread on desired bread and place in a preheat oven on 350 degrees for 12 minutes and enjoy. Store in 

refrigerator. 

bsugarmama.com 

Homemade Garlic Spread 



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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Monthly Meeting is held on the 2nd Thursdays of each month. Starting at 6 pm with a meal social till 
6:30 followed by their business meeting and monthly presentation. The public is welcome to visit any 
of the meeting. The meeting is held at the Orange County Convention and Expo Center, 11475 FM 1442 
Orange. If you have further questions about the Orange County Master Gardens contact the Texas 
A&M AgriLife Extension Office at 409-882-7010. 

ORANGE COUNTY MASTER GARDENERS MONTHY MEETING 
Public Welcome 

November 26th 

Lamb, Goat & Swine Show ENTRY 
Deadline 
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Adult Leaders Association 

1st Monday, Sept 3rd will meet the 

4th due to Labor Day 

6pm @ 4-H Office 4-H  
 

Clay Busters Shooting Sports 

Meetings—1st Tuesday,  Oct. 2nd @ 6 pm 

Tuesdays Shooting practice 6 pm 

Orange County Gun Club 

Robert Caffey  409-767-6222 

robert.caffey@kodiakgas.com 
 

Dusty Trails 4-H  & 

Clover Kids Club 

1st Tuesday, October 2nd 

6pm-8pm @ 4-H Office 

Chesley Walters 409-781-0946 

Tommy Byers  409-216-9865 
 

Mighty Pirates 4-H 

2nd Tuesday,  Oct. 9th @ 7 pm, 

Vidor Junior High Cafeteria 

Tammy Glawson  409-474-2811 

Franny Woods 409-330-7024 
 

Boots & Bridles 4-H  Horse Club 

3rd Monday, Oct. 15th 

6 pm @ T2 Arena 

Nicole Kepley  409-779-5521 
 

All Hearts 4-H Homeschool Club 

3rd Monday , Oct. 15th   

1 pm  @ 4-H Office 

Kristen Hay 409-474-9666 

Tammy Swindell 409-239-6026 
 

County Council 

4th Monday,  Oct. 22nd @ 4-H Office 

6:30 pm 

Recordbook  

1st Tuesday , Oct.  2nd 

6 pm @ 4-H Office 

 

Livestock Judging 

Meeting dates will vary 

6 pm @ 4-H Office 

Contact the 4-H office for dates 

(Do not have to own an animal to  
participate) 

 

Dog Project 

2nd Monday, Oct 8th  

6 pm  Location TBA 

2nd  Thursday,  Oct. 11th 

6 pm @ 4-H Office Classroom 

No Dogs 

 

Food & Nutrition 

3rd Tuesday , Oct. 16th 

6 pm @ 4-H Office 

 

Clothing & Textiles 

4th Tuesday, Oct. 23rd 

6 pm @ 4-H Office 

 

Beginners Robotics 

4th Thursday, Oct. 25th 

 6 pm @ 4-H Office 
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Sun Mon Tue Wed Thu Fri Sat 

 1 Adult Leaders 6pm 2 Clay Busters 6 pm 

Recordbook 6pm 

Dusty Trails & Clo-

vers 6 pm 

3 TSC Paper Clover 

Campaign begins 

4  5 6 

7 National  

4-H Week 

8 Dog Project 6pm   9  
Mighty Pirates 7pm 

10 11 Dog Project 

6pm 
12  13 OCLSA 

Show 

One Day Ser-

vice 

14 TSC Paper 

Clover Cam-

paign Ends 

15 Pecan Order Dead-
line for Thanksgiving. 
 
All HEART 1 pm 
Boots & Bridle 6 pm 

16 Food  & Nutri-

tion 6 pm 

17 Jr. Leadership Dead-

line 

18 Livestock Judg-

ing 6 pm 

19 20 

21 22 County Council 6 pm 23 Clothing & Tex-

tiles 6 pm 

24 25 Robotics 6 pm 26 27 

28 29 30 31 Happy Halloween     

October 2018 4-H Calendar 

Sun Mon Tue Wed Thu Fri Sat 

    1 2 3 BLT Fall Festi-
val 

4 Daylight Savings 

Time Ends 

5 Adult Leaders 6 

pm 

6 Recordbook 6pm 

Clay Busters 6pm 

Dusty Trails/

Clovers 6 pm 

7 8 Dog Project 6 

pm 

9 Pecan Order 
Deadline 
Christmas 
Jr. Leadership Lab 

10 Special Angels 

Rodeo 

Jr. Leadership Lab 

11 Veterans Day 12 Veteran’s Day 

Observed  

Office Closed 

13 Mighty Pirates 

6pm 

14 15 Volunteer Ap-

preciation Dinner  

Ft. Worth Entry 
Deadline 

16 17 

18 19 All Heart 1pm 

Boots & Bridle 

6pm 

20 Food & Nutri-

tion. Must RSVP 
or no class 

21 22 Happy  

Thanksgiving 

Office closed 

23 Office Close 24 

25 26 YMBL & 
Majors Entry 
Deadline 

27 Clothing & 

Textiles 6 pm 

28 29 30  

November 2018 4-H Calendar 
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Checklist for September, October, November  

 Begin preparing beds for fall planting.  

 Take soil samples from landscape beds and submit to  Texas A&M AgriLife Extension Service Soil, Water and For-

age Testing Laboratory analysis. Call the AgriLife office for more information or go online to soiltesting.tamu.edu. 

 Fall is a great time to plant hardy trees, shrubs, ground covers and vine.  

 Plant spring-flowering bulbs in your gardens from late October through early December. Exceptions are tulips and 

hyacinths, which must be refrigerated and planted in late December or early January.  

 Garden mums make a great addition for fall color. Check at your local retail garden center for availability.  

 Watch azalea plantings for early fall infestations of lace bugs. Control with acephate, horticultural oil sprays 

(bifenthrin, cyfluthrin or permethrin) and other recommended insecticides.  

 Build a compost pile out of leaves, grass clippings and remains from your vegetable garden.  

 September is a good time to divide and transplant Louisiana irises, if you need to. Fertilize your irises in October.  

 Many of the summer-blooming perennials are finished or finishing up their floral display for the year. Cut back the 

flower stalks and old faded flowers to keep the plants looking attractive.  

 October weather can be dry. Water plantings as needed. Pay special attention to any newly planted areas. It generally 

is best to water direct-seeded beds of flowers or vegetables lightly every day to make sure the seeds do not dry out.  

 Prune everblooming roses by early September.  

 Fall is an excellent time to plant many herbs in the garden. A few herb plants provide a lot of harvest, so don’t plant 

more than you can use. Herbs to plant now include parsley, sage, thyme, dill, cilantro, rosemary, oregano, borage, 

fennel, nasturtium, French tarragon, chives, mint and catnip.  

 Trees that provide good to excellent fall color in Louisiana include bald cypress, Nuttall oak, Shumard oak, cherry 

bark oak, flowering pear, Chinese pistachio, ginkgo, Japanese maple, sweet gum, sumac, red maple, Southern sugar 

maple and hickory.  
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One of the questions we've been asked is if there is a difference between 
bananas and plantains. Well, simply put, there are many similarities, 
but there are differences too! Bananas and plantains are good sources of 
vitamins C, B, and potassium. Plantains also provide us with vitamin A 
and are an excellent source of carbohydrates (starch). 

While bananas are eaten fresh and used in a variety of ways (i.e. salads, 
cereals, desserts, and breads), plantains are cooked before use and are 
usually baked, fried, or grilled. Bananas have a sweeter flavor than 
plantains which have a starchier flavor. 

Pocket Fruit Pies 

4 flour tortillas (8 inch) 

2 peaches, pears, or apples (medium) 

1/4 teaspoon cinnamon (ground) 

6 teaspoons brown sugar, packed 

1/8 teaspoon nutmeg (ground) 

2 tablespoons milk (fat-free) 

Sugar, optional 

 

1. Warm tortillas in microwave or oven to make them easier to handle. 

2. Peal  and chop fruit into pieces. 

3. Place 1/4 of the fruit on half of each tortilla. 

4. In a small bowl, stir together brown sugar, cinnamon and nutmeg. Sprinkle over fruit. 

5. Roll up the tortillas, starting at the end with the fruits. 

6. Place on an un-greased baking sheet and make small slashes to allow steam to escape.  Brush with milk and sprinkle with ad-

ditional sugar, if desired. 

7. Bake at 350 degree in oven for 8-12 minutes or until lightly brown.  

8. Serve warm 

Nutrition Information: 1 prepared fruit pie, 1/4 of recipe . Calories 281, Total fat 1 g, Cholesterol 0mg, Sodium 330 

mg, Total Carbs 41g, Dietary Fiber 3g, Total Sugars 14g, Added Sugars include 6g, Protein 5g, Calcium 87mg, Iron 

2mg, Potassium 244mg. 

If you're among the many who wonder about the differences 
between organic and conventional (regular) milk, we have 
the information you're seeking. 

Milk is labeled as organic if the animal is fed a diet of strictly 
organic feed and is allowed sufficient grazing time. Also, the 
organic label applies when the animal has not been treated 
with hormones or medications. Finally, if the milk produced 
by the animal is in accord with the standards set by the 
USDA's National Organic Program, it will carry the organic 
label. 

Organic and regular milk have the same nutrient content. 
Unless you're concerned about consuming growth hormones 
found in regular milk, there is really no need to pay the extra 
cost for organic milk. 
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Pumpkin Crunch Cake 

Serves 12 

1 can 15 ounces pumpkin puree 

1 can 12 ounces evaporated 

milk 

4 eggs 

1 1/2 cup sugar 

1 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1/4 teaspoon ground ginger 

Pinch of cloves 

1 teaspoon salt 

1 box yellow cake  

1 cup chopped pecans 

1 cup butter melted 

 

1. Preheat oven to 350 degrees. Spray a 9x13 bak-

ing dish with non-stick spray. 

2. In a large bow, beat together the pumpkin, milk, 

eggs, sugar and spices until well combined. Pour 

into the prepared baking dish. 

3. Sprinkle top with yellow cake mix.  

4. Sprinkle with the chopped pecans. 

5. Pour the meted butter evenly over the top of 

the cake. 

6. Bake for 60-70 minutes or until the top is lightly 

browned and the custard is set. 

7. Serve warm or cold. Store in the refrigerator. 
Nutrition Facts: 530 Calories, Total Fat 27g, Saturated Ft 13g, Choles-

terol 102mg, Sodium 407mg, Total Carbs 68g, Dietary Fibers 3g, Sug-

ars 48g, Protein 7g. 

Bunsinmyoven.com 

2 Ingredients Low Carb Chips 

4 egg whites 

Approximately 1/2 cup shredded cheddar 

cheese (or cheese of your choice) 

Seasoning to taste (optional) 

1. Preheat oven to 400 degrees. 

2. Grease a mini muffin pan REALLY 

well with vegetable or olive oil. 

3. Separate 4 egg whites and seasoning of choice into 

a bowl and whisk well. I just add a pinch of garlic salt 

and black pepper, and sometimes rosemary! 

4. Spoon about 1/2 tablespoon of your egg white mix-

ture into each muffin compartment (just until you 

have a very thin layer covering the bottom). If you 

use a muffin pan with 24 slots, 3-4 egg whites fill 

them perfectly. Keep in mind, the thinner you cover 

the bottom, the crisper your chips will be. If you 

make it too thick, your chips will only be crispy on 

the rim, but still really tasty! 

5. Top each one with a pinch of shredded cheddar 

cheese. When done, use a small spatula to make 

sure none of the cheese is touching the edges for 

easier clean up. The cheese tends to stick to the 

sides a bit. The silicone muffin tins are much easier 

to clean. 

6. Bake for 10-20 minutes or until the edges have 

browned. Your baking time will depend on how thick 

your egg mixture is . 

7. Use a small spatula to remove the chips from the 

pan. Eat immediately and enjoy! 

listotic.com 
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15 Minute Garlic Fried Noodles 

8 oz thin rice noodles 

2 tablespoons of butter or peanut oil or sesame oil 

6 cloves of garlic minced 

2 tablespoons coconut sugar 

3 tablespoons soy sauce or tamari 

 

1. Soak rice noodles in almost 

boiling water for 4 minutes 

until al dente. Drain then 

rinse with cold water to stop 

cooking and set aside. 

2. Meanwhile, melt butter in a 

large skillet on medium to high heat. Add scal-

lions and garlic and sauté for 1-2 minutes until 

garlic is fragrant. 

3. Add coconut sugar and mix in until it’s all in-

corporated. Add soy sauce and let simmer to-

gether for 1  minute. 

4. Add noodles and continue to cook for 5-7 

minutes until noodles have fried and absorbed 

the sauce. 

5. Plate, garnish with additional scallions, and 

serve! 

 Daphne 

 Wisteria 

 Honeysuckle 

 Hyacinths 

 Rose 

 Gardenias 

 Freesia 

 Jasmine 

 Magnolia 

 Lilac Bush 

 Peon 

11 Best Smelling Plants for your Yard 

sunnyhomecreations.com 

servedfromscratch.com 
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Basic Tomato Sauce 
Makes 6 Servings 

 

2 tablespoons vegetable oil 

1 onion, (medium, chopped) 

3 clove garlic (chopped) 

1 pound fresh tomatoes (seeds removed and chopped) 

1 tablespoon dried basil (oregano, or Italian seasoning if you like) 

1/2 teaspoon black pepper 

1/4 teaspoon salt 

1 teaspoon sugar 

3 tablespoons tomato paste 

 
 

Heat oil in large skillet over medium heat. Add the onion and cook until soft. Stir in garlic and cook 1 minute.  

Stir in tomato, black pepper, salt, and sugar. If using basil, oregano, or Italian seasoning, add that too. 

Cook 15 minutes. 

Stir in tomato paste and cook another 15 to 20 minutes 

 

whatscooking.fns.usda.gov 


