
 Is it possible that 2010 is already gone?  I’ve heard “old 

timers” say how the years keep getting shorter as they get older, but 

I can’t believe I have already joined that club!  Funny how I feel 

like it should be about time to celebrate the fourth of July-2010! 

 

Extension has done a lot of planning for 2011.  Please check out the 

calendar pages for some of the upcoming classes.  Please be sure to 

register in advance if it asks, as we need to order supplies for some 

of the classes. 

 

The new year always brings with it great hope for making the 

changes that will make our lives better, whether it is losing weight, 

saving money or making a business plan.  Now is the time! 

 

With the new year there are always changes, whether in taxes or in 

watering rules.  Check out Carolyn Saft’s article on page 12. 

 

As the weather starts to turn warmer, thoughts always turn to new 

plantings, whether it be trees or gardens. 

 

Fair time is almost upon us.  Don’t forget to save your best canned 

items to enter!  Also, the new horticulture exhibit is ready for you 

to showcase a plant that has been in your care for at least three 

months.  Elena has an article on page 7 for those of you who are 

showing steers.  If you aren’t familiar with 4-H, there are a lot of 

opportunities.  Call Brian, our 4-H Agent if you are interested in 

starting a club or helping with a youth event. 

 

Here’s to a wonderful beginning to 2011! 
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January 2011 
 

5  HCE Council Meeting, 9:30am, Extension Office 

10  4-H County Council, Extension Office, 6pm 

10 Pleasant Hill HCE Meeting, 10:00am, McAlpin Community Center 

10  Florida Native Plant Society, Sparkleberry Chapter, Plant Identification, 6:30pm, Gathering 

 Café, Branford 

10 Take Charge of Your Diabetes Class Reunion, Extension Office, 4pm-6pm 

12 Happy Homemakers HCE Meeting, 9:30am, Extension Office 

13  Master Gardener Alumni Meeting, 1:00pm, Extension Office 

    13 Florida-Friendly Landscaping Series, “Pruning Stonefruit (peaches, plums, nectarines)”   

  Extension Office, 6:30pm-7:45pm, FREE, contact Carolyn Saft at 386-362-2771 

14  Online course on Energy Efficient Appliances, Noon to 1:00pm, Katherine Allen from  

  Suwannee Co. Extension, Dr. Sarah Kirby from North Carolina State University and Diane    

  Scmieca from Louisiana State University will be giving an overview on large kitchen  

  appliances (stoves, refrigerators, dishwashers, microwaves and freezers.)  FREE, call to pre-  

  register and get log-on information.  

17  4-H Hog and Ham Information Workshop, University of Florida, 8am-5pm, Call Brian Estevez 

 at 386-362-2771 for more information. 

    19 Springs’-Friendly Gardening Series, “Herbs,” Live Oak Library, 10am, FREE, contact Carolyn  

  Saft at 386-362-2771 

20  District 2 Home and Community Educator  (HCE) Volunteers Meeting in Levy County 

21  Annie’s Project, Risk Management Course for Women Only who are in the Farming Business or   

  are  looking to start an Ag Enterprise.  Six Week course from 1pm-4:30pm on Thursdays.  Cost is  

  $40 and  includes software, notebook, class materials and refreshments.  Limited seating, must pre- 

  register.  Class one is located in Columbia County at the Extension office 

25  4-H Youth Development Institute, Gainesville, 4-H volunteers call Brian Estevez at 386-362- 

 2771 for more information. 

25 Master Gardener Pruning Workshop, 1pm, NFREC-Live Oak 

26 HCE Council Meeting, 9:30am, Extension Office 

27  Annie’s Project, Week Two, Suwannee County Extension Office 

North Florida Fair Booth 

 Suwannee County Extension had a county booth at the 

North Florida Fair in Tallahassee this past November.  

Faculty and staff from the Extension Office took a ride on 

the Rowdy Reptile Roller Coaster as we followed the fair 

theme of “Be a Kid Again.” 
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February 2011 
 
 1 Volunteer luncheon for Commissioners 

 2 4-H Early Release Workshop, Extension Office, 2pm-5pm, FREE 

 3 Annie’s Project (week 3), Suwannee County Extension Office 

 8 Florida Native Plant Society, Sparkleberry Chapter, 6:30pm, Gathering Café, Branford 

 9 Happy Homemakers HCE Meeting, 9:30am, Extension Office 

 10 Annie’s Project (week 4), Suwannee County Extension Office 

 10 Master Gardener Alumni Meeting, 1pm, Extension Office 

     10 Florida-Friendly Landscaping Series, “Vegetable Gardening” Extension Office, 6:30pm- 

         7:45pm, FREE, contact Carolyn Saft at 386-362-2771 

 11  Small Farms Academy, Orchard and Citrus Training, NFREC-Live Oak, contact Carolyn Saft  

  at 386-362-2771 

 12 4-H State Fair Livestock Judging Contest, Tampa 

 14 4-H County Council, Extension Office, 6pm 

 14 Pleasant Hill HCE Meeting, 10am, McAlpin Community Center 

 16 Springs’-Friendly Gardening Series, “Herbs,” Branford Library, 10am, FREE, contact   

  Carolyn Saft at 386-362-2771 

 17 Annie’s Project (week 5)-at Live Oak Research and Education Center 

 21 Take Charge of Your Diabetes Grand Finale, Extension Office 

 23  National Restaurant Association’s ServSafe Food Manager Certification, class, exam &  

 book $165, must register 3 business days prior call toll-free 1-888-232-8723 or via web   

 http://foodsafety.ifas.ufl.edu  no walk-ins.  Bring lunch and photo ID.  Certification is good  

 for 5 years. 

 24   Annie’s Project (week 6)-At Columbia Co. Extension office 

 25 4-H Homeschool Tropicana Speech Contest, Extension Office, 10am 

 

 UF/IFAS Suwannee and Columbia County 

Extension will be offering an educational 

program to help adults with type 2 diabetes 

control their blood sugar to feel better and 

reduce risk of health complications. The 

program will include nine classes taught by a 

team of qualified educators and health 

professionals, and a personal consultation 

with a registered dietitian. Classes will begin 

April 5th, be held on Thursdays from 4 to 6 

pm., and be offered at the Columbia County 

Extension Office in Lake City. 

 We are now recruiting participants for this 

program. If you have been diagnosed with 

type 2 diabetes, are at least 21 years old, and 

are interested in being a part of this program, 

please call the Extension office at (386) 362-

2771 by March 30.  The $75 program fee 

includes the educational classes, nutrition 

consultation, program materials and health 

assessments.   

 

CLASS SIZE IS LIMITED!   

Take Charge of Your Diabetes 
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March 2011 
 

 2 4-H Early Release Workshop, Extension Office, 2pm-5pm, FREE 

 2 HCE Council Meeting, 9:30am, Extension Office 

    4-6 Downtown Chocolate Festival (check out our booth) 

 5 4-H County Events, Extension Office, ***Judges Needed*** Call Brian Estevez at 386-362- 

  2771 for more information. 

 8 Florida Native Plant Society, Sparkleberry Chapter, 6:30pm, Gathering Café, Branford 

 9 Happy Homemakers HCE Meeting, 9:30am, Extension Office 

 9 Solar Basics, Extension office, starts at 9am, FREE, Call for more information. 

 10 Master Gardener Alumni Meeting, 1pm, Extension Office 

     10 Florida-Friendly Landscaping Series, “Beneficial Insects and Pollinators,” Extension Office, 

  6:30pm-7:45pm, FREE, contact Carolyn Saft at 386-362-2771 

 14 4-H County Council, Extension Office, 6pm 

 14 Pleasant Hill HCE Meeting, 10am, McAlpin Community Center 

 16 Overall Extension Advisory Committee, 11:30 am-2pm. 

 16 Springs’-Friendly Gardening Series, “Herbs,” Wellborn Community Center, 10am, FREE,  

  contact Carolyn Saft at 386-362-2771 

 25 Advanced Master Gardener Training, “Hydroponics”, Time TBD, NFREC-Live Oak,   

  contact Carolyn Saft 386-362-2771 

 26 Hydroponic Gardening for the Homeowner, Time TBD, NFREC-Live Oak, contact Carolyn 

  Saft 386-362-2771 

  28-31 Master Gardener and Horticulture Fair Displays Set-up, Farigrounds  

 30 4-H Fair Exhibits Entry and Booth Set-up, Fairgrounds, 8:30am-3pm 

 31 Fair Horticulture Exhibits Entry, Fairgrounds, 8:30am-5pm 

     The Florida Master Money Mentors Program has already trained seven volunteers in Suwannee County 

to offer financial education and encouragement to individuals and families who are struggling to get 

beyond a paycheck-to-paycheck existence.  If someone you know needs help see the contact info below. 
 

 Mentors include social workers, bankers, and individuals within a place of faith, counselors, retirees, 

teachers, and other civic minded citizens already volunteering in the community. You can become a 

Money Mentor!  A finance background is not required; we will teach you everything you need to know to 

become a money mentor.  
 

     The training is provided by the University of Florida and requires twenty hours of attendance. The 

University will issue a certificate upon completion. Training will be held at the Suwannee County 

Extension Service (next to the Coliseum) in 2011 on a date to be announced. 
 

 Even though today is tough, teaching fellow citizens’ personal financial management offers hope and 

promise for a stronger community.  Pre-registration is required. 

 To learn more, please call or email Cathy Rogers at (386) 362-2771 or cjrogers@ufl.edu.  

Florida Master Money Mentors Program 

mailto:cjrogers@ufl.edu
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Why Irradiation? 

Katherine Allen 
Family and Consumer Sciences Agent/CED 

 Imagine...a world where our food supply is safe from 

harmful viruses and bacterium.  Think of a world in which 

we could extend shelf life of a food item.  Believe it or not, 

we already have the technology today.  It is called 

irradiation.  As a matter of fact, hospitals sometimes use 

irradiation to sterilize food for immuno-compromised 

patients and the space program has used it for astronaut 

food!   

 But, it sounds a little scary...what is 

irradiation?  Food is packaged in containers and 

moved by conveyer belt into a shielded room. 

There, the food is exposed briefly to a radiant

-energy source. The amount of energy 

depends on the food. Energy waves passing 

through the food break the molecular bonds 

in the DNA of bacteria, other pathogens, 

and insects. These organisms either die or 

can no longer reproduce. Food is left 

virtually unchanged, but the number of 

harmful bacteria, parasites, and fungi is 

reduced, and in some cases--eliminated. It is 

physically impossible for irradiated food to be 

radioactive (just as your teeth are not 

radio-active after you have had a dental 

X-ray). Irradiation is radiant energy. It 

disappears when the energy source is 

removed.  People often ask if irradiation 

can “kill” Mad Cow Disease.  Mad Cow 

is a protein (prion) so irradiation is not 

effective, because irradiation must have 

DNA (to break the strand, so it cannot 

replicate) in order to work. 

  Irradiation, at the levels normally 

used in food processing, destroys most, but not necessarily 

every single microorganism present; it does not sterilize the 

food.   It also will not prevent re-infestation of insects as 

irradiation does not leave a residue.  At low doses of 

radiation, nutrient losses are either not measurable or, if they 

can be measured, are not significant. At the higher doses 

used to extend shelf-life or control harmful bacteria, 

nutritional losses are less than or about the same as cooking 

and freezing.  

 Like pasteurization of milk and pressure canning 

foods, treating food with ionizing radiation can kill bacteria 

and parasites that could otherwise cause foodborne disease. 

  Research worldwide over the past 50 years has shown 

that irradiation can be used to: 

  Destroy insects and parasites in grains, dried beans, 

dried fruits and vegetables, and meat and seafood. 

  Inhibit sprouting in vegetables such as potatoes and 

onions. 

  Delay ripening of fresh fruits and vegetables. 

  Decrease the number of microorganisms in foods. 

  Interestingly, this technology received its first patent in 

1905. A French scientist discovered that irradiation could be 

used to preserve food, but the technology was not studied 

extensively in the United States until after World War II.  Food 

irradiation research resulted from the “Atoms for Peace” 

program in the 1950s. The surgeon general of the U.S. Army 

performed numerous studies determining that irradiated food 

was safe for human consumption.  The first Food and Drug 

Administration approval to use irradiation on a food 

product came in 1963, when it was approved for 

wheat and wheat flour to eliminate insect 

infestations.  

Since 1986, all irradiated products must carry 

the international symbol called a radura, 

which resembles a stylized flower. 

 Just because food has been treated with 

irradiation, does not mean that you can take 

shortcuts with food handling.  As with any 

food, consumers must take appropriate 

precautions, such as refrigeration and proper 

handling and cooking, to make sure that 

potentially harmful organisms do not present a 

problem.  Irradiation does not replace 

other important efforts, on the farm or in 

the food processing plant. For irradiation 

to be effective, the food that is to be 

irradiated already needs to be clean. The 

more initial contamination there is, the 

higher dose of irradiation it would take to 

eliminate possible pathogens.  In some 

foods there are undesirable flavor changes 

in dairy products, similar to flavor 

changes in cooking.  Irradiation can also cause tissue softening 

in some fruits, such as peaches and nectarines. 

 In addition to food safety, irradiation is used for many 

purposes, including: performing security checks on hand 

luggage at airports, making tires more durable, sterilizing 

manure for gardens, making non-stick cookware coatings, 

purifying wool, sterilizing medical products like surgical 

gloves, and destroying bacteria in cosmetics. 

Irradiation of food has been approved in 37 countries for more 

than 40 products. The largest marketers of irradiated food are 

Belgium and France (each country irradiates about 10,000 tons 

of food per year), and the Netherlands (which irradiates bout 

20,000 tons per year). Independent scientific committees in 

Denmark, Sweden, United Kingdom and Canada also have 

reaffirmed the safety of food irradiation. In addition, food 

irradiation has received official international endorsement from 

the World Health Organizations and the International Atomic 

Energy Agency.  

Government regulations require 

irradiated food at the retail level to 

be labeled “Treated with 

Radiation” or “Treated by 

Irradiation” and to bear an 

internationally agreed upon logo 

(the radura) for irradiated food 
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Obesity and Your Wallet 

Cathy Rogers  
            Family and Consumer Sciences & 4-H and Youth Development Agent 

 Did you know that there are 72 million obese Americans today?  When health care 

professionals talk about the effects of obesity, they’re not talking about those extra five pounds 

you can’t seem to get rid of.  The official definition of obesity, according to the Centers for 

Disease Control and Prevention, is a body mass index, or BMI, of 30 or more.  BMI represents 

a ratio of height and weight.  Basically, it is commonly used as a diagnostic tool to identify 

weight problems that are in the ranges for underweight, overweight, or obese. There are BMI 

charts in doctor’s offices, online, and in other medical references. 

 

 Recently, George Washington University’s School of Public Health and Health Services 

reported that the tangible annual health- and work-related costs of obesity for a woman is nearly 

$5,000 more than a woman of average weight would pay.  The annual amount for a man in 

added costs is more than $2500.  These numbers include such factors as increased sick days, 

lower rates of promotion, and increased health and life insurance rates. 

 

 On a more personal level, commercial weight loss diets and procedures commonly used to 

treat obesity can be very costly as well.  The average cost for adult bariatric, or lap band surgery 

is just over $36,000.  But even spending $20 per month on diet supplements costs $240 per 

year, which, if invested at an average rate of 7.5%, would yield $165,105 over a lifetime. 

 

 On the other hand, losing as little as 5% of total body weight can have tremendous health 

benefits as well as cutting costs.  Consider that if you eat out regularly spending an average of 

$5 per meal, you could save almost a thousand dollars in a year by splitting the meal, taking 

half of it home and dining on it the following evening.  Order water with your meal rather than 

a regular soda and save both money and calories as well. 

 

 Whether you are obese or not, eat healthy, exercise and get plenty of sleep to optimize 

good health and lower health care costs by reducing the number of doctor’s visits and therefore 

the money spent on co-pays and medicines.  Also, keep in mind that the effects of a poor diet 

and lack of exercise may not show up for decades into the future, but they will show up. 

 

 Start now to make small changes that will improve your health and personal finances in 

2011.  Don’t wait for the perfect time to start.  Jump in and begin doing a few things every day.  

Small changes can make a big difference in your future! 

America Saves –Suwannee County Saves Week   

February 20-26 

Start Small, Think Big. 

Sign up as a Saver TODAY! 
Sign up at your local bank or at Suwannee County Extension 
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Elena Toro 
 Agriculture and Natural Resources Agent 

Here are some key points to remember when 

feeding show steers this winter: 

Adequate nutrition of the growing calf is essential 

in order for the calf to grow frame, gain body 

weight, and achieve an acceptable final weight. 

An appropriate receiving diet and adaptation period 

is important for calves; this period takes about 

14 days. Unless indicated by the person you 

purchased the calf from, cattle should be 

adapted gradually to growing rations rather 

than abruptly put on high-grain diets.   

When the calf starts on feed, first provide high-

quality grass hay for free choice consumption 

(3% of body weight; 15 lbs per day for a 500 lb 

calf). Also make sure the calf has access to 

plenty of clean, fresh, cool water. Water is the 

most important nutrient for all animals. Let the 

calf adapt to their new environment for 

approximately 3 days before introducing grain. 

After the initial 3 days, begin to slowly introduce 

grain to the calf. Hay should still be offered 

free choice during this time. Begin grain 

feeding by starting with 2 lbs of grain per day. 

After 14 days, the calf should be consuming 6 to 8 

pounds of grain, and its total diet should be 

50:50 grain:hay. 

Once the calf has adapted to eating from a bunk 

and its rumen microbes have adjusted to 

digesting grain, the diet can be transitioned to a 

growing ration. The growing ration's purpose is 

to increase the size and muscularity of the calf 

without adding excessive fat cover to the calf 

early on. 

Transitioning from the growing to finishing ration 

likely requires an increase in feed intake and an 

increase in the proportion of grain in the calf's 

diet. Increasing the amount of grain should be 

accomplished by a step-up procedure. The 

proportion of grain in the diet should be 

increased by no more than 10% every 5 to 7 

days. Transitioning from a 50:50 grain:hay 

growing ration to an 80:20 grain:hay finishing 

ration will require 15 to 21 days. 

A calf should be on the finishing diet for no less 

than 100 days, and likely closer to 120 days, to 

reach an adequate level of finish for the show. 

During the growing period, the amount of feed 

consumed by the calf will increase, hay will be 

replaced by grain, and the energy content (total 

digestible nutrients [TDN]) of the diet will 

increase to support greater daily body weight 

gain (ADG). 

Cattle perform better when they can consume 

frequent meals throughout the day and eat 

when new feed shows up in their feed bunk. So 

it is recommended that the calf be fed at least 2 

times a day. Ideally the 2 feedings would be at 

the same time from day to day. 
 

Calculating Desired Average Daily Gain (ADG) 

 To calculate the ADG needed to grow your 

steer to an adequate final and/or show body weight, 

several pieces of information are needed. First, 

obtain an accurate and current body weight of the 

calf; second, determine the frame score (medium or 

large) of the calf (Kunkle et al. 1996). Next, 

determine the desired final or show weight of the 

calf and the number of days until finish point or the 

show. Below is an example to demonstrate: 

    

 I hope you find these tips useful. The 

information on this article is from the EDIS 

document “Growing Steer and Show Calf 

Management” by Drs. Matt Hersom and Todd 

Thrift, UF Beef Cattle Specialists. To read the full 

document you can access it on the Internet at http://

edis.ifas.ufl.edu/an254 or call the office and we 

will gladly provide you with a copy.  

Information  What this tells us 

6-month-old calf 

(Oct 1st) 
    

43 inch hip height   Medium frame calf 

Starting body weight 

of 650 lbs 
    

Desired final body 

weight 1,100 lbs 
  

(1,100 final wt – 650 

initial wt) = 450 lbs to 

gain 

Show date March 1st   
450 lbs / 150 days = 3.0 

lbs/day ADG required 

http://edis.ifas.ufl.edu/an254
http://edis.ifas.ufl.edu/an254
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Dr. Mary Sowerby 
Regional Specialized Dairy Agent  

ranked first in Florida for number of broiler 

chickens with 6,248,000, third for pullets laying 

flock replacement (405,750), and seventh for 

laying hens (149,231)?  That is a total of nearly 7 

million chickens.   

 

 Did you know in 2007 Suwannee County 

ranked eighth in number of beef cattle and calves 

with 62,511 head?  In addition, there were 

approximately 8,000 dairy cows in Suwannee 

County in 2007.  Value of their milk and other 

dairy products from cows was $28,588,000.  Total 

market value of all livestock (including poultry) 

sales was $148,291,000.   

 

 All these facts lead to two undeniable 

conclusions:  Agriculture in Suwannee County 

continues to be both highly diverse and an 

important source of revenue for citizens of the 

county.  Next time you find yourself behind a slow

-moving tractor pulling crop equipment, don’t get 

mad, be glad our county agricultural producers are 

helping feed the world and keeping Suwannee 

County economically strong.   

 Did you know that in 2007 (the last time a 

nationwide agricultural census was taken) 

Suwannee County had 1,075 farms, up 51 farms 

from the prior 2002 census?  In that same five-year 

period, farm land acreage decreased from 170,149 

to 167,493 acres (think sub-divisions) and average 

farm size decreased from 161 to 156 acres.  In the 

accompanying graph it is evident nearly half the 

farms in Suwannee County are between 10 and 49 

acres in size. 

 

 Did you know that of the 1,075 total farm 

operators in Suwannee County in 2007, the 

principal occupation of just over half of them 

(549) was farming, while the principal occupation 

of the rest (526) was an off-the-farm enterprise?  

The average age of those farm operators was 58.9 

years-old.  Makes you wonder who is going to be 

raising crops and livestock in Suwannee County in 

20 years.   

 

 Did you know approximately 7,500 acres of 

Suwannee County land are planted in potatoes, 

sweet corn, snap beans, watermelon, tomatoes, 

peppers and cucumbers?  Total market value of 

those crops is about $22,000,000. 

 

 Did you know about 10 acres of Suwannee 

County are covered with green houses?  In those 

houses grow tomatoes, cucumbers, herbs and cut 

flowers which have a market value of $2,000,000. 

 

 Did you know 2,564 acres of Suwannee 

County are forage-land for hay and haylage, the 

most of any county in Florida?  Suwannee County 

was also first in acres of corn grown for corn 

silage (5,076) and fifth for acres planted in peanuts 

(8,626) in 2007.  

 

 Did you know that in 2007 Suwannee County 
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The Culture of 4-H 

 Brian Estevez 

4-H and Youth Development Agent 

high ideals. The green, nature’s most prominent 

color, represents growth. 
 

Motto: "To Make The Best Better" 

 The motto’s intent is to inspire young 

people to continue to learn and grow, to make 

their best efforts better through participating in 

educational experiences. 
 

Slogan: "Learning By Doing" 

 This phrase sums up the educational 

philosophy of the 4-H program. Young people 

learn best when they are involved in their 

learning. The intent is for youth to become 

engaged in learning by doing, reflecting on their 

experiences, and applying it to future situations. 
 

4-H Name and Emblem 

 The 4-H Youth Development Program is 

represented by a popular, recognizable image 

that consists of a green four-leaf clover with a 

right turned stem and the letter “H” in white on 

each leaflet. The text, 18 U.S.C. 707, appears 

with the emblem.  

 Use of the 4-H name or emblem signifies 

agreement to the principles of youth 

development as promoted through 4-H. The 

Secretary of the United States Department of 

Agriculture holds the name and emblem in trust 

for the educational and characterbuilding 

purposes of the 4-H program.  The 4-H name 

and 4-H Clover are protected by Title 18 of the 

United States Code, Section 707 (18 U.S.C. 

707) and are afforded the same status and 

regard as the White House and Presidential 

Seals. Therefore, they may only be used 

as authorized by the statute, 

regulations and guidelines, and 

according to the authorization of the 

Secretary or designated 

representative. 
 

Excerpts taken from “Understanding the 

Culture of 4-H” by Marilyn Norman and Joy 

Jordan. 

    

Culture 

 Webster defines culture as the concepts, 

habits, skills, arts, instruments, and institutions of 

a given people in a given place.  Below is an 

outline of the culture of 4-H, specifically in 

Suwannee County. 
 

What is 4-H? 

 4-H is the youth development outreach 

program of the Land Grant Universities, the 

Cooperative Extension System, and USDA. It is 

made up of a community of young people across 

America who are learning life skills with the 

support of caring adult leaders.   

 4-H’ers are actively involved in educational 

projects that are fun. 4-H projects use quality 

curriculum incorporating the most current 

research and knowledge available through the 

Land Grant University system. 

 4-H uses the following concepts and customs 

to create a sense of “belonging” among those 

new to 4-H and assure those who are already a 

part of 4-H to have the same understanding of the 

basic aspects of the 4-H culture. 
 

4-H Pledge 

 The 4-H Pledge is a statement of the 

outcomes desired for youth from their 

involvement in the 4-H Youth Development 

program. It reminds members of the four areas of 

growth 4-H targets and reinforces the importance 

of mastery of life skills.   
 

I Pledge … 

My Head to clearer thinking, 

My Heart to greater loyalty, 

My Hands to larger service, and 

My Health to better living, 

For My Club, my Community, my 

Country and 

my World. 
 

4-H Colors 

 The 4-H colors are green and 

white. The white symbolizes purity and 
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Pumpkins-From Food Staple to Decoration 

Bob Hochmuth 

Multi-County Agent/Vegetable & Small Farms,NFREC- Suwannee Valley 

be oblong pumpkins and have tan skin. 

Other members include: winter crookneck 

squash, butternut squash, Cushaw squash. 

Cucurbita Pepo – These are the Jack-O-

Lantern and the cute little pumpkins that fit in 

the palm of your hand. Other members 

include: most summer squashes, gourds, 

Patty pan summer squash, crookneck squash, 

and zucchini. 

Cucurbita Maxima – Whether you consider 

these to be squash or pumpkins, or any other 

name, these are the beasts of the pumpkin 

patch. Members include 

Prize Winner Hybrid, Big Max, and, of 

course, the now infamous Atlantic Giant. 

Other members include: most winter 

squashes, Hubbard squash, Turban squash, 

banana squash, and buttercup squash. 
 

The History of Pumpkins 

 Pumpkins are believed to have originated 

in Central America. Seeds from related 

plants were found in Mexico dating back over 

7000 years to 5500 B. C. Pumpkins have 

been grown in America for over 5,000 years, 

but were completely unknown in Europe 

before the first journey to America by 

Christopher Columbus. In 1584, the French 

explorer Jacques Cartier reported from 

Canada that he had found “gros melons”, 

which was translated in English as 

“ponpions” or pumpkins. 

 Native American Indians used pumpkin 

as a staple in their diets centuries before the 

pilgrims landed. Pumpkins and other forms of 

squash made up one leg of the triad 

maize, beans, and squash – that once formed 

the diet of American Indians. When white 

settlers arrived, they saw the pumpkins grown 

by the Indians and pumpkins soon 

became a staple in their diets, as well.  

 

(Continued on Page 14) 

 This fall, over 1600 youth from 

Suwannee County visited the North Florida 

Research and Education Center-Suwannee 

Valley east of Live Oak to learn about 

agriculture and where their food comes from 

as part of an Ag in the Classroom and 

Suwannee County 4-H outreach program led 

by Suwannee County Extension.  One of their 

educational tour stops was “The Pumpkin 

Patch” at the Center where at least 25 types 

of pumpkins, winter squashes, and gourds 

were grown and displayed. The youth learned 

a lot about pumpkins on their visit, so here 

are the highlights of the story presented to the 

youth. 
 

What is a Pumpkin? 

 A pumpkin is really a type of squash. It 

is a member of the “Cucurbita” family, which 

includes squash, cucumbers, watermelon, 

cantaloupe and gourds. Pumpkins come in 

just about any color. A blue variety can be 

found in Eastern Europe and a red variety in 

the Caribbean! Pumpkins are now grown all 

over the world on six of the seven continents, 

with Antarctica being the sole exception. 

They are even grown in Alaska. The world’s 

largest pumpkin ever grown weighed well 

over  1,000 pounds. Florida has very little 

commercial acreage of larger-sized pumpkins 

because of the extremely hot and humid 

conditions here as well as high pest pressure 

during the fall growing season. However, 

many of the smaller pumpkins, winter 

squashes and gourds can be successfully 

grown in the area. 

 When we specifically focus on pumpkin 

in the Cucurbita family, there are actually a 

number of species (subgroups) that are 

considered to be a pumpkin. 
 

Cucurbita Moschata – This group includes 

the pumpkins frequently used for 

commercially canned pumpkin. They tend to 
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Linda Landrum  

Regional Specialized Marketing Agent  

system you are using and complete financial 

plans including an income statement for the last 

three years, a cash flow analysis at least 

monthly for the first year, and three years 

worth of balance sheets. Additionally a 

contingency plan needs to be included in case 

things don’t go as 

expected and finally 

attach appendices with 

supporting materials not 

used in other sections 

such as brochures 

describing your products/

services, letters of 

endorsement, company 

organizational chart and 

resumes.  

 

 All of this seems overwhelming at first 

glance, but thanks to a fairly new on-line tool 

called AgPlan developed by the University of 

Minnesota; it’s much easier than you think! 

AgPlan, located at https://

www.agplan.umn.edu/, allows you to choose 

your business type, edit your plan as if you 

were using your computer’s word processor 

and share your plan with others to review. The 

site is loaded with tips, resources and samples 

to help you create your plan. Since this is a 

computer based program, updating your plan is 

really easy. So don’t delay, get started on your 

business plan today! 

 

Please contact Linda Landrum at the North 

Florida Research and Education Center-

Suwannee Valley at 386-362-1725 ext.105 or 

LLandrum@ufl.edu 

 Many small farming operations often do 

not take time to develop a business plan. This 

can lead to short term success but long-term 

failure! Without a business plan, how do you 

know where you want your business to be in 

5, 10, 15 years?  Other reasons for having a 

plan include the need to 

secure adequate 

financing. Without a well 

thought out plan, most 

lending institutions will 

not provide financing. 

Also, using your plan to 

make effective 

management decisions is 

critical when you want to 

set long- term personal, 

economic, environmental 

and community goals and objectives, identify 

new marketing opportunities, evaluate and 

control the business’s performance and 

direction and communicate your company’s 

values and future aspirations to both folks 

within your operation and outside directors, 

lenders and possible investors.  

 

 Most business plans have a standard 

format which contains such items as the 

cover sheet, a well written executive 

summary generally no more than two pages 

in length, table of contents for easy section 

location and a brief background and history 

of your operation. Also include a clear and 

concise description of your product and/or 

service so you can answer the Critical 

Marketing Question of “Why should I buy 

from you?” All good plans contain a well 

researched market analysis, information on 

your competition and what marketing 

strategies you will use to reach customers. 

Others components will be what production 

https://www.agplan.umn.edu/
https://www.agplan.umn.edu/
mailto:LLandrum@ufl.edu
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Do You Know the Water Conservation Rules set by the 
Suwannee River Water Management District?  

Carolyn Saft 

Multi-County Horticulture & FYN Agent 

 The new rules for watering landscapes 

went into effect last January.  I wanted to 

remind people to set their time clocks for 

landscape irrigation to one time per week to 

be in compliance with the new rules.  The 

Suwannee River Water Management District 

has made it easy for us to remember when to 

change our irrigation time clocks by 

associating the change when we set our 

clocks for Daylight Savings Time and 

Eastern Standard Time.  In the fall, we “fall” 

back from two watering sessions per week to 

one watering session per week for our lawn 

and plant beds.  In the Spring, when we go to 

Daylight Savings Time, we can return to 

watering our lawns and landscapes two times 

per week which is all they really need 

anyway.   

 You can choose the day you would like 

to water so that it fits individuals’ schedules.  

Of course, like everything there are 

exceptions to rules, such as, for vegetables 

gardens since it is a food crop, new landscape 

plantings and the use of micro or drip 

irrigation.  In all of these cases, you can water 

as needed.  We are also being asked not to 

water between 10:00 a.m. and 4:00 p.m. since 

this an inefficient use of water due to 

evaporation and wind drift.  It does not matter 

if you are on a private well or municipal 

water, the rules apply to all landscapes.  

These rules will not only help conserve 

water, but can also save you money by 

reducing the electricity to run a well pump or 

pay for municipal water.  

 There are a few other things we can also 

do in our yards to help conserve water and 

keep our yards healthy:  
 

Mulch:  A layer of leaves, plant cuttings, 

bark or pine straw around your plants can 

warm the soil in the winter and cool the soil 

in the summer and also reduce the need for 

frequent watering.  A gravel or rock mulch 

may also be used around homes or other 

structures to reduce the need for mowing, 

control erosion and serve as a fireproof 

barriers in the landscape in the case of a 

wildland fire. 
 

Use drip or micro-irrigation instead of 

overhead irrigation:  An overhead or rotor 

sprinkler is useful for lawn areas, but can be 

quite wasteful in a garden setting.  There can 

also be more disease problems when using 

overhead watering.  Lay down soaker hoses or 

drip irrigation tubing along your garden rows 

to water just where the plants need it.  Micro-

sprinklers or misting sprinklers are also useful 

to direct the water to the plant roots, not on 

the leaves of plants. 
 

Use a timer:  Have you ever turned the water 

on then gone inside the house and then hours 

later remembered that you forgot to turn the 

water off?   You can get battery operated 

timers that can be connected to a hose or 

spigot to automatically turn off the water for 

you.  They are not very expensive and are 

really convenient when you work or have to 

go out of town.  I have one set up to water my 

shitake mushroom logs and my vegetable 

garden.  A timer is also useful to control the 

frequency of watering and how long the 

system runs each time.   
 

Group drought tolerant plants together 

separate from high maintenance plants:  

 This allows some “zones” in the 

landscape to be watered less frequently.  

Some plants have more disease problems if 

over watered and would benefit being placed 

in the “dry” zone. 

 

(Continued on page 14) 
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Native Plant Spotlight-Red Maple 

Carol Sullivan 

Master Gardener Volunteer 

(RED MAPLE - Acer rubrum) 
 

 The Red Maple, a tree most commonly 

seen in Florida's swamps and floodplains, is 

widespread along the east coast from Canada 

to southern Florida and westward to 

Minnesota and Texas.  Even though it's 

preference is wet to moist soil, it is seen  

throughout it's entire native range growing 

along highways, pond edges and home 

landscapes. 

 

 Red Maple is fast growing mid-sized tree 

prized for it's brilliant red flowers that 

typically begin in January before the leaves 

emerge.   Soon the flowers form a 2-winged 

red fruit that flutters to the ground or spirals 

around in the slightest breeze reminding us 

that spring is not far away.   The leaf stems 

and veins are also red, contrasting with the 

medium green of the leaf, and provide 

welcomed shade during the hot summer 

months.  Foliage turns colors of red and 

yellow in late fall.  The smooth gray bark 

rounds out it's visual appeal during the winter 

months.  A tree for all seasons that deserves a 

home in our yards. 

 

Common name:  Red Maple 

Scientific name (Genus and species):  Acer 

rubrum 

Description:  Medium to large, deciduous 

tree, single trunk, ascending branches. 

Height/ Spread:  30'-70' tall; 20'-40' wide.   

40'-50' in landscape setting. 

Leaves:  Opposite, 3-5 lobes with toothed 

edges, medium green above and whitish 

below with red leaf stalks and veins.  Fall 

colors of yellow and red. 

Flowers:  Clusters of small red flowers in 

late winter/early spring before leaf growth.  V

-shaped, bright red fruit to 2" in spring - very 

showy. 

Growing conditions:  Prefers moist, acid soil 

in dappled shade to sun.  Adapts to drier  sites 

and average garden conditions. 

Drought tolerance:  Moderate.  May require 

irrigation if planted in a dry site. 

Propagation:  Seed and cuttings 

Wildlife attractor:   Birds and small wildlife 

attracted to seeds. 

Other features:   Fast growing.  Male and 

female flowers are produced on separate 

trees.  Locally grown trees produce best 

results. 



Pumpkins-From Food Staple to Decoration  
(Continued From Page 10) 
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They also brought seeds back to Europe 

where they quickly became popular. Just like 

today, early settlers used pumpkins in a wide 

variety of recipes from desserts to stews and 

soups. In addition to cooking with 

pumpkins, they also dried the shells and cut 

strips to weave into mats. 

Early settlers made pumpkin pie by filling a 

hallowed out shell with milk, honey and 

spices, then baking it. 
 

The Thanksgiving Connection 

 We know that pumpkins were a staple of 

the Indians long before the arrival of the 

Pilgrims and that pumpkins have been and 

continue to be a tradition at the Thanksgiving 

feast. Not only is it associated with the meal 

itself, but also, the pumpkin has adorned and 

decorated homes and communities in honor 

of this event for hundreds of years. 
 

History of the Jack-O-Lantern 

 The Irish brought the tradition of the 

Jack-O-Lantern to America. But, the original 

Jack-O-Lantern was not a pumpkin. The Irish 

hollowed out turnips, rutabagas, gourds, 

potatoes, or beets. They placed a light in 

them to ward off evil spirits. These were the 

original Jack-O-Lanterns. In the 1800’s a 

couple of waves of Irish immigrants came to 

America. The Irish immigrants quickly 

discovered that pumpkins were bigger and 

easier to carve out, so they used pumpkins for 

Jack-O-Lanterns. 
 

Pumpkins and Your Health 

 Pumpkins are rich in Vitamin A and 

potassium and are also high in fiber. The 

annual per capita consumption of pumpkin in 

the U.S. today is only 4.5 pounds. American 

farmers have tripled planted pumpkin acreage 

since 1982 to meet rising demand in what is 

now estimated to be a $150 million per year 

industry. The rising popularity of urban 

pumpkin patches and fall festivals has helped 

spur demand for pumpkins and increased 

income for some farmers.  New varieties of 

pumpkins are now being grown for their tasty 

seed and are being used in puffed snack 

products, granola products, trail mixes, 

sandwich spread, and specialized oil. Tiny 

pumpkin seeds are cholesterol free and 

loaded with vitamins and minerals. Pumpkin 

seeds are rich in protein and unsaturated oil 

and contain significant zinc, potassium, and 

phosphorous. 

Let the lawn talk to you:  Not literally but 

visually the lawn will tell you when it needs 

water.  The blades of grass begin to fold up.  

They will not spring back as readily after 

being walked upon.  Check the grass in the 

relative coolness of the morning.  If you see 

these drought symptoms in the morning it is 

time to water.  Apply about ¾” to 1” inch of 

water each time you water.  It is best to water 

less often, but thoroughly. A tuna fish can or 

wide mouth jar can be used to estimate how 

much water is going out.  Set the cans out in 

an irrigation zone and run for 15 minutes.  

Then measure what is in the cans and average 

the total.  If you collected an average of ¼” in 

15 minutes, then you would need to water 

that area for 45 minutes to an hour to apply 

¾” to 1” of water.  We have can/ruler kits to 

measure irrigation water available at the 

Extension office for people to use.  We can 

also show you how easy it is to hook up a 

battery operated timer and micro-irrigation 

system.   

 Lastly, check for leaky faucets inside and 

outside the house.  One leaky faucet in one 

house that drips at a rate of 30 drips per 

minute can waste 1,041 gallons of water per 

year.  The same drip rate in ten houses would 

waste 10,414 gallons of water per year.  You 

can also turn off the water when you brush 

your teeth or shave in an effort to conserve 

water.   

Water Conservation Rules 
(Continued From Page 12) 
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Home and Community Education Corner 

 Home and Community Education (HCE) 

members are volunteers.  The mission of the 

HCEs is to strengthen individuals, families 

and communities through education.  

 HCE members also have many 

opportunities to continue their education, 

develop leadership skills, and participate in 

community action -- as well as enjoy the 

social and cultural aspects of their clubs. 

● Happy Homemakers Club meets the 2nd 

Wednesday of the month at 9:30am at the 

Extension Office.  For more information 

contact Dorie Peterson  at 386-362-2508. 

● Pleasant Hill HCE Club meets on the 2nd 

Monday of the month at 10:00am at the 

McAlpin Community Center.  For 

additional information contact Barbara 

Parks at 386-362-3044. 
 

For HCE Council Information contact 

Claudia Smedley at 386-364-6026. 

 The 86th Anniversary of the HCE State 

Conference was held on October 4-7, 2010 in 

Altamonte Springs. Statewide we have 1,044 

members.  The state quilt brought in a profit 

of $1,132.  District 2 will host the conference 

again next year.  The quilt will have a pastel 

rainbow pattern next year. We received a CD 

with all of the photos taken throughout the 

conference. 

 Remember we are still collecting pop 

tops to raise money for the Ronald McDonald 

house in Gainesville to help support families 

of critically ill patients during their stay.  

Keep collecting the sample toiletry items 

when you travel (or that are included with 

your cosmetic purchases) to make up toiletry 

kits for hospice and the abuse shelter Vivid 

Visions.  Save blank cards (birthday, 

anniversary, Christmas, etc.) for the local 

prison ministry. 

Suwannee County HCE 

Club Meeting Times 

HCE State Conference 

Community Involvement 

 Suwannee County HCE’s sold chances 

for a handmade Christmas quilt.  The money 

will be used to support our Merry Taylor 

Memorial 4-H Scholarship Fund or 

leadership workshop funds.  The raffle 

winner was Donna Martineau.   

Christmas Quilt Recipient 

Join us in Levy County for the District II 

Annual Meeting.  Call the Extension office at 

386-362-2771 for more information. 

District II Meeting 

Thank You 

Thanks to all who donated food, toys, and 

paper goods for the needy families.  It was 

much appreciated!! 
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 Members of the Live Oak Learners 4-H 

Club sewed pillowcases for the ConKerr 

Cancer project.  This project teaches 

participants altruism, or unselfish concern for 

the welfare of others.  The ConKerr Cancer 

motto is “Giving sick kids a reason to 

smile...one pillowcase at a time.”Six 4-H’ers, 

along with several volunteers, sewed 17 

pillowcases during the workshop that was 

held in December and taught by Cathy 

Rogers.  All pillowcases made will be used at 

local hospitals. 


