
Well, Labor Day marked the end of summer for most folks. We had a 

BEVY of exciting 4-H camps (open to all youth) that left me saying 

that I was glad the kids were going back to school, even though I 

don’t have any of my own!!  The days are already getting shorter of 

sunshine and have you noticed how it has started to smell differently?  

The cooler weather keeps people indoors more and thinking of things 

like chili.  Check out ways to keep your favorite people healthy on 

pg. 6.   

 

We have a lot to report back...the third annual small farms conference 

in Kissimmee was a great success.  We went to ―Hollywood‖ to 

celebrate our stars of 4-H at the annual banquet that had an academy 

awards theme.  Suwannee County was well-represented at the annual 

Extension Agent conference.  All of the Agents are required to show 

scholarly success as County Faculty of the University of Florida.  

One way is through professional presentations and winning awards 

and we did just that!!  Check out the back page for some additional 

details.  Our folks are extremely deserving of the accolades, so please 

congratulate them if you see them! 

 

If you didn’t get a chance to check out the 4-H Comp-HAY-tition, 

hay bale decorating contest, you missed some creative souls that 

helped to spruce up our front yard in time for the scarecrow festival. 

 

With fall comes reports, reflection of the year, and planning for the 

next year.  If you have suggestions on programming you would like 

to see in Suwannee, please let us know! 
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October 2011 
  

 

6   4-H Club Officer Early Release Workshop, Extension Office, 2pm, FREE 

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

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

11   Florida Native Plant Society, Sparkleberry Chapter, Plant Identification, 6:30pm, Hatch Park  

  Community Center, Branford 

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

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

13  Florida-Friendly Landscaping Series, ―Pineapples‖, Extension Office, 6:30pm-7:45pm, FREE,  

  contact Carolyn Saft at 386-362-2771 

14   North Florida Fair 4-H Farm, Horticulture, and Consumer Judging Contest Registration   

   Deadline, Contact Brian Estevez at 386-362-2771 for more information 

14   4-H Farm Judging Contest, Mayo, 10:30am-1:30pm, Contact Brian Estevez at 386-362-2771 for  

   more information 

18-20  Sunbelt Ag Expo, Moultrie, Georgia 

19   Springs’-Friendly Gardening Series, ―Ornamental ,‖ Live Oak Library, 10am, FREE, contact  

  Carolyn Saft at 386-362-2771 

24  National 4-H  Meat Judging Contest, Kansas State University, Manhattan, KS 

27  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. 

 

**Please note:  Times and locations subject to change, please call the office 386/362-2771 for more 

information  

Suwannee County 4-H Meat Judging Team to  
Compete at National Contest 

The Suwannee County 4-H Senior meat 

judging team will compete at the National 4-

H Meat Judging Contest at Kansas State 

University on October 24.  The contest is part 

of the American Royal in Kansas City, MO.  

The meat judging team consists of 4-H’ers 

Tineke Swart, Andrew Horvath, and Erik 

Swart.  The team has to identify 30 cuts of 

meat, judge six classes, and give three sets of 

oral reasons. 
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November 2011 
 
1    4-H Enrollment Deadline for Fair, Must be enrolled by this date to    

  participate in the Suwannee County Fair 

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

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

7   Overall Advisory Committee Meeting, Extension Office, 7:30am-9:30am 

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

10   Florida-Friendly Landscaping Series, ―Camellias,‖ Extension Office, 6:30pm-7:45pm,   

  FREE, contact Carolyn Saft at 386-362-2771 

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

11   OFFICE CLOSED, Veterans Day 

12    North Florida Fair 4-H Farm, Horticulture, and Consumer Judging Contests, 10am,  

   Tallahassee, Contact Brian Estevez at 386-362-2771 for more information 

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

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

15  Florida Native Plant Society, Sparkleberry Chapter, Plant Identification, 6:30pm, Hatch Park 

  Community Center, Branford 

15-19 Farm-City Week 

16  Springs’-Friendly Gardening Series, ―Ornamental Grasses,‖ Branford Library, 10am, FREE, 

  contact Carolyn Saft at 386-362-2771 

24-25 Office Closed-Thanksgiving Holiday 

 
**Please note:  Times and locations subject to change, please call the office 386/362-2771 for more 

information  

County Agents Teach Colleagues  
at Annual Extension Agent Conference  

Suwannee County Extension Agents taught their colleagues from 

across the state of Florida on programs conducted in Suwannee County 

at the annual Extension Professional Association of Florida (EPAF) 

conference. 

 

Katherine Allen, Cathy Rogers, and Brian Estevez-4-H Culinary Camp 

Cathy Rogers-ConKerr Cancer Pillowcase 4-H Sewing Workshop 

Katherine Allen-Rural Lite Program 

Mary Sowerby-Grazing Dairy Forage 

Mary Sowerby-Dairy Risk Management 

Elena Toro and Brian Estevez-Fall Harvest Experience 
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December  2011 
 

 

3   Christmas on the Square, Live Oak, check out the booths! 

5-6  SHIP-Down Payment Assistance for New Homebuyers, 5:30-8:30pm both nights, FREE, Call the  

  Extension Office to preregister 

7   4-H Mosaics Early Release Workshop, Extension Office, 2pm, FREE 

7  HCE Council Meeting, Officer Installation, and Holiday Luncheon, 9:30 am, Extension Office 

8  Florida-Friendly Landscaping Series, ―Purchasing & Planting Peaches, Plums and Nectarines,‖  

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

8   Master Gardener Alumni Meeting, 1pm, Extension Office 

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

12  4-H County Council, Extension Office, 5pm 

12   4-H Holiday Bake-off, Exhibition II, Drop-off from 8am-11am, Awards at 6pm 

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

20  Florida Native Plant Society, Sparkleberry Chapter, 6:30pm, Hatch Park Community Center,  

  Branford 

21  Springs’-Friendly Gardening Series, ―Ornamental Grasses,‖ Wellborn Community Center, 10am, 

  FREE, contact Carolyn Saft at 386-362-2771 

23  Extension Office Closed, Christmas 

26  Extension Office Closed, Christmas 

 

 

 

 

January 2012 
 

2   Extension Office Closed, New Year’s Eve 

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

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

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

 

 

   

 

 

***Please note:  Times and locations subject to change, please call the office 386/362-2771 for more 

In compliance with ADA requirements, participants with special needs can be reasonably accommodated by con-

tacting the Extension office 386/362-2771 at least four weeks prior to the class date.   



5 

Don’t Do the Flu 

Katherine Allen 
Family and Consumer Sciences Agent/CED 

 I heard a speaker once who talked about serving her seven year old son, Adam, 
an undercooked hamburger.  He died as a result.  It was never more poignant a 
moment for me to understand the power and importance of knowledge in preventing a 
truly life changing event.  Think about it, if that mom had known to use a thermometer, 
her son could be with her today.   
 It is surprising to me that a simple method like checking the temperature of a food 
or handwashing is not practiced in a household.  These “simple “ life skills, like 
cooking, are behaviors which become part of an individual’s repertoire of tools used to 
survive in the world.  When I first started teaching food safety, common knowledge was 
that bacteria was the frightening monster at the door from which we had to protect 
ourselves and our children.  Now, viruses have surpassed bacteria in what is causing 
the most foodborne illnesses. 
 According to Wagner and Lanoix., hands are what pass germs (those disease-
causing pathogens) from one food or surface to another food or surface.  The problem 
is that when hands are not washed with soap, the hands could have come into contact 
with human or animal feces (yuck-poop!),  bodily fluids, including nasal drippage, and 
contaminated food. 

  
Although many people wash their hands with water, few wash 
with soap at those moments that really NEED soap!  Times 
like after using the toilet, after handling garbage, before 
eating food, after assisting a child or adult with bathroom 
functions, after touching pets, etc. We need to role model 
behavior to our children and others to make it an ingrained 
habit; at homes, in schools and at workplaces. Believe it or 
not, handwashing with soap could save more lives than 
any single vaccine or medical intervention, cutting 
deaths from diarrhea by almost half and deaths from 

acute respiratory infections by one quarter worldwide.  I can already hear you 
thinking, “Yes, Katherine, but those are poor third world countries who have no soap 
and water.” Around the world, the observed rates of handwashing with soap at critical 
moments range from zero percent to 34 percent.  The United States is included in that 
number.  Even the high end isn’t that impressive, so we still have work to do here! 
 
 The belief that washing with water alone to remove visible dirt is sufficient to make 
hands clean is a commonplace misperception. However, washing hands with water 
alone is significantly less effective than washing hands with soap in terms of removing 
germs. Using soap adds to the time spent washing, breaks down the grease and dirt 
that carry most germs (by facilitating the rubbing and friction that dislodge them) and 
leaves hands smelling pleasant (which creates an incentive for soap’s use). With 
proper use, all soaps are equally effective at rinsing away the germs that cause 
disease. 
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 Healthy Country Cookin’ 

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

Suwannee County has a rich history in Southern cooking.  Many dishes of the South are high in fat, salt, 

and sugar but by making a few changes to traditional recipes, they can be made healthier and still taste 

good.   

 

Here are a few healthy substitutions you could make: 

 

Instead of :       Try:                                                                           

Shortening, lard or butter    Olive or canola oil (or try applesauce in baked goods) 

      

Bacon, ham hocks, or fat back            Lean ham, turkey bacon, or lean pork chops, 

 

High fat meats       Lean meat cuts like round, sirloin, chuck arm pot roast, and loin 

 

Mayonnaise        Light mayo or low-fat yogurt (or mix half mayo and half yogurt) 

 

Sour cream        Low-fat sour cream, yogurt, or cottage cheese 

 

Whole milk        Evaporated fat-free milk 

 

Cream         Fat-free or 1% milk 

 

Whole egg       2 egg whites 

 

The best ways to cook are to bake, broil, microwave, roast, steam, poach, grill, or lightly stir fry or sauté 

in cooking spray, small amount of vegetable oil, or reduced sodium broth.   

 

Some ideas to help you cut the fat in your cooking are to: 

 

Remove poultry skin before eating 

Use more vegetables, beans and grains and less meat 

Reduce the amount of butter, oil, or margarine by 1/3  to 1/2 

Baste meat with juice, wine, or broth instead of fat 

Cook stews and soups in advance so you can refrigerate and skim the fat off the top before reheating 

Use pureed vegetables to thicken casseroles instead of making rich cream sauces 

 

Make your Southern recipes a little healthier today! 
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Elena Toro 
 Agriculture and Natural Resources Agent 

 Appearance:  

The fox squirrel (Sciurus niger) weighs from one 

to three pounds, and exhibit color variations which 

range from a buff color to gray, and in some 

instances black.  The under parts are usually 

lighter, and typical specimens have white noses 

and ears with black faces and feet.  They are noted 

for their long, bushy tails and for their strong hind 

legs which allows them to leap easily from place to 

place. The skull of the fox squirrel has 20 teeth: 

gray squirrels have 22 teeth.  The fox squirrel 

probably was named after the fox because of its 

comparatively large size and peculiar way of 

running along the ground which gives the 

appearance of a small fox. 

 

Habitat:  

The fox squirrel may be found throughout Florida 

in open woods, pine and cypress stands, and 

mangrove swamps, but they are protected from 

hunting throughout the state. Of the three 

subspecies found in Florida, two are listed as 

protected species.  Sherman's Fox Squirrel, Sciurus 

niger shermani, a species of special concern, is 

found in the open piney woods of central and 

Northeastern Florida. The Big Cypress Fox 

Squirrel Sciurus niger avicennia, a threatened 

species is found from the Everglades region, in Lee 

county, to the southern part of Dade county. Fox 

squirrels in the western panhandle belong to a less 

vulnerable, more widespread subspecies. 

 

Behavior:  

Mating occurs in late winter and midsummer, and 

young are usually born in late winter/early spring 

and in the summer. Females breed when they are 

about one year old and produce one litter a 

year.  Gestation (the period in which offspring are 

carried in the uterus) is approximately 44 days, and 

litter size may vary from one to five, but usually 

two or three. Young are weaned at two to three 

months. The diet of the fox squirrel consists 

primarily of plant material such as nuts, seeds, 

fungi, fruit and buds. Pine seed is their favorite. 

They have also been known to occasionally eat 

animal material such as insects and bird eggs. 

 

Fox squirrels are much less numerous than gray 

squirrels, but can sometimes be observed foraging 

for food in pastures or openings adjacent to 

forested areas. They spend more time on the 

ground than in trees and often attempt to escape 

enemies by running rather than climbing. 

 

In Florida, the fox squirrel can be found in almost 

every county, but the distribution is patchy and not 

well understood. To better understand fox squirrel 

distribution, a new research project conducted by 

the University of Florida/ Department of Wildlife 

Ecology and Conservation and the Florida Fish and 

Wildlife Conservation Commission is asking 

people across the state to report their fox squirrel 

sightings at the following website  

https://public.myfwc.com/hsc/foxsquirrel/

GetLatLong.aspx. If you have questions about this 

project contact Courtney Hooker at 

foxsquirrel@ifas.ufl.edu, if you do not have access 

to the internet and would like to report fox squirrel 

sightings please call me at 362-2771.  

 

       

https://public.myfwc.com/hsc/foxsquirrel/GetLatLong.aspx
https://public.myfwc.com/hsc/foxsquirrel/GetLatLong.aspx
mailto:foxsquirrel@ifas.ufl.edu
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Dr. Mary Sowerby 
Regional Specialized Dairy Agent  

suitable environment for bacteria 

and protozoa to live.  Some of the 

primary waste products of these 

organisms are volatile fatty acids. 

The half-inch long, finger-like 

papillae which project from the 

lining of the rumen wall are 

specially designed to absorb 

volatile fatty acids, which are then 

converted into energy sources for 

the cow. 

 

 Feed which has been broken down by the rumen 

organisms (digesta) eventually passes into the third 

compartment - the omasum.  The primary function of 

the omasum is to remove water from the digesta before 

it passes into the last ruminant compartment, the 

abomasum.  When cut open the omasum looks like it 

has up to 100 pages in a book and is nicknamed ―many 

plies.‖  These ―plies‖ absorb volatile fatty acids which 

escaped the rumen papillae, along with water and 

electrolytes such as potassium and sodium. 

  

 The abomasum is the ruminant stomach 

compartment most like a human (monogastric) 

stomach.  Hydrochloric acid is secreted by the wall of 

the abomasum which lowers the pH of the digesta from 

about 6 to 2.5.  This creates the right environment for 

enzymes, which also are secreted by the abomasal wall, 

to carry out their function of primarily converting 

proteins from the feed and rumen micro-organisms into 

smaller more easily absorbable units called peptides. 

 

 From the abomasum, the ruminant gastro-intestinal 

(GI) tract again becomes like a monogastric.  The 

digested feed enters the small intestine where peptides, 

vitamins, minerals, fats, etc. are absorbed through 

finger-like projections called villi, which line the 

intestinal wall.  In a cow, the small intestine is about 

130 feet long and 2 inches wide.  Finally, in the large 

intestine, composed of the cecum, colon and rectum, 

water is primarily absorbed from the digesta making it 

more solid before excretion as feces. 

 

 Bottom line:  The four-compartment ruminant 

stomach allows for the break-down and utilization of 

plants like grass which are unsuitable as food for most 

monogastric animals.  This allows for greater diversity 

of plant and animal life on planet earth. 
 

Source:  UF/IFAS EDIS Publication, DS-061 

 One of the wonders and 

beauty of nature is the diversity of 

habitats and foods which plants 

and animals live in and utilize.  

Personally, a diet of grass or 

corn silage is not only 

unappealing, but not 

particularly nourishing.  

However, other animals, 

especially those with ruminant 

stomachs such as cattle, goats, 

camels, sheep, deer, moose, 

alpacas, and llamas are anatomically designed to thrive 

on pastures and stored forages such as hay or silage. 

 

  What is a ruminant stomach? 

 

 Ruminant stomachs differ from the monogastric 

(one stomach) digestive tracts found in humans and 

most mammals, primarily by having four unique 

compartments rather than one.  Both systems begin 

with a mouth, teeth, and tongue which propel food 

down a long tube called the esophagus.  Food goes 

directly to the one stomach of humans and other 

monogastric animals.  In a ruminant animal, such as a 

cow, food lands into a large fermentation vat of 40 to 

50 gallon capacity comprised of the reticulum and 

rumen. 

 

 The lining of the reticulum has a distinctive 

―honeycomb‖ appearance which aids in bringing feed 

back into the mouth for rechewing in the process of 

rumination (cud chewing).  The largest compartment is 

the rumen where the bulk of digestion (food breakdown 

into a form for use by the cells of the animal that ate 

the food) takes place. 

  

 Living and multiplying in the reticulum and rumen 

are approximately 500,000 billion bacteria and 50 

billion protozoa.  These small organisms secrete an 

enzyme called cellulose which enables them to break 

down the most common compound found in all plants, 

cellulose, into its individual glucose (simple sugar) 

components which are used as energy by the cow. In 

addition, these organisms make protein from nitrogen 

and synthesize B vitamins which are utilized by the 

cow. 

 

 The rumen serves as a storage and mixing (by 

strong muscle contractions) vat, in addition to a 
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4-H Public Speaking 

 Brian Estevez 

4-H and Youth Development Agent 

speak—this can keep the butterflies in 

your stomach from bothering you too 

much; 

If you are nervous, breathe deeply and 

slowly several times just before you are 

introduced. Relax your arms, legs, and 

body as much as possible; 

When you are introduced, walk briskly to 

the lectern, smile, and look at the audience 

as though you are glad to be there; 

Stand tall—don’t lean on the table, 

podium, or lectern; 

Be confident from the beginning—first 

impressions are important. Be sure you 

speak loudly enough to be heard by all. 
 

     The best public speaking opportunities for 

youth are centered around a personal interest 

shared with the other members in the club. There 

are, however, several other public speaking 

opportunities that are offered at the county, 

district, and state level.  
 

Basic public speaking opportunities in 4-H:  

Becoming a club officer; 

Giving a committee report at a meeting; 
Leading pledges; 

 

Advanced public speaking opportunities in 4-H:  

Demonstration or illustrated talk at a club 

meeting; 
County and District Events presentation; 

Health and Safety talk or skit; 
Food preparation talk; 
Speaking to civic groups about 4-H; 
Teaching a 4-H workshop or clinic; 
Camp counseling. 

 

     In 4-H you learn by doing—and you only learn 

how to give a speech in public by doing. To 

always ―Make the Best, Better,‖ give a speech at 

your next club meeting and always remember one 

thing—RELAX—everyone is rooting for you! 
 

(Adapted from Tools for Public Speaking by David M. 

Farrell, Ohio State University and 4-H Public Speaking 

Member Manual by Bud Downing, Washington State 

University) 

 

     Public speaking is a beneficial and important 

project that all 4-H youth can do.  Learning to be 

a good public speaker is something that will be 

useful throughout a 4-H member’s lifetime.  The 

necessary skills associated with being a good 

public speaker have always been an important 

part of the 4-H experience and 4-H clubs are 

encouraged to foster a positive, learning-oriented 

environment for youth regarding this subject. 
 

     The degree of a 4-H member’s public 

speaking skills is directly related to his or her 

leadership and social ability.  Members who feel 

comfortable speaking in front of others have a 

greater sense of self-confidence, a feeling of 

respect for themselves and others, and generally 

have a solid feeling of accomplishment.  Good 

public speakers are more apt to do well in a job 

interview or a presentation in college or at work. 
 

     The 4-H public speaking program provides 

opportunities for 4-H’ers to learn skill in 

articulating a message.  The objectives are to: 

Develop leadership talents and work 

toward character development and 

effective citizenship; 

Recognize the value of obtaining all 

information on a given topic; 

Encourage careful organization of 

material to be presented;  

Develop a pleasing personal appearance 

before an audience; 

Acquire the ability to speak convincingly 

in public. 
 

 There is no ―right‖ or ―best‖ way to speak, 

except to be yourself and to show you are 

interested in your topic. It is only when you are 

natural that you communicate your real self—and 

all speeches need the personality you can give 

them. 
 

     Here are some suggestions to help you be at 

your best when you give your speech: 

Get plenty of rest before you meet your 

audience. Do not eat much before you 
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3rd Annual Small Farms and Alternative Enterprises 
Conference, Another Big Success  

Bob Hochmuth 

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

 

 

 

 

 

 

The conference educational program 

is organized to conduct six consecutive 

sessions and covers a wide range of topics as 

typified by the diversity of Florida's small 

farms. Session themes included: managing 

livestock on small acreages, protected 

agriculture (greenhouses and hydroponics), 

organic and sustainable farming systems, 

business and marketing, policy and 

regulations, and horticulture. Topics were 

equally diverse and intriguing such as: 

opportunities to grow and sell crops under 

protected structures, growing your bottom 

line, game bird production on small acreage, 

specialty tree fruits, advancing integrated pest 

management, equipment adapted for small 

farms, beginning farmers and ranchers, 

regulations for value-added products, and 

much more. You can find information on 

most of these topics on the conference web 

site. 

  

We are very excited about the 

enthusiasm, synergy, and project plans that 

have resulted from the information shared at 

the conference and planning for the next 

event is underway. Once dates and details are 

solidified, you will receive an announcement 

via email and it will be posted on the website. 

In the meantime, if you have any suggestions, 

comments or ideas for future programs, 

please send via email to Bob Hochmuth, 

bobhoch@ufl.edu. 

 If you were not able to attend the 3rd 

Annual Small Farms and Alternative 

Enterprises Conference held in Kissimmee, 

FL in July, you can still benefit from the 

many educational presentations. In fact, you 

can view presentations on line from all three 

conferences, 2009-2011. At the conclusion of 

the 2011 event, we had presented two pre-

conference hands-on workshops for over 100 

people, completed two highly successful farm 

tours, welcomed nearly 700 participants to 

the conference, recognized three small farm 

operations with Innovative Farmer of the 

Year Awards, conducted 27 educational 

sessions, opened 85 exhibits, and displayed 

18 educational posters and a variety of live 

animal educational exhibits. We served a 

great diversity of delicious food from Florida 

small farms, including products from 

Suwannee County farmers, Beli Farms and 

Kurtz and Sons Dairy. The conference added 

a fun-filled Saturday social that highlighted 

Florida’s finest food and beverages and great 

fellowship. Throughout all of the new and 

diverse activities this year, we increased 

opportunities to meet and network with new 

and old acquaintances.  

The conference website has been 

updated to include various materials from the 

event. Many of our speakers have graciously 

shared their presentation slides and/or 

handouts and we sincerely appreciate their 

generosity. The program book, distributed at 

the conference is also posted online. Photos 

of the event provided courtesy of Tyler Jones, 

photographer for UF/ IFAS, are posted as 

well. Thus, the website is worth another visit. 

Please take the opportunity to also share the 

information with interested colleagues, 

neighbors, friends and family.   

Here is the link for your convenience. 

http://smallfarms.ifas.ufl.edu/ 

  

mailto:bobhoch@ufl.edu
mailto:bobhoch@ufl.edu
mailto:bobhoch@ufl.edu
http://smallfarms.ifas.ufl.edu/
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Linda Landrum  

Regional Specialized Marketing Agent  

them. Not only does it link buyers and 

sellers, it also has searchable databases for 

market research by users. The 

MarketMaker website contains 

demographic and business data that the user 

can query. Details can be summarized on a 

map to show concentrations of consumer 

markets and strategic partners. At the Buy & 

Sell Forum located on the site, producers can 

upload time sensitive posts including: 

requests for specific ag-related products, 

freight sharing opportunities and products 

available for immediate sale and delivery. 

 

To register your farm for FREE, go to http://

fl.foodmarketmaker.com. If you do not have 

computer access and would like to become 

involved in MarketMaker, contact Elena 

Toro at the Suwannee County Extension 

Service or Linda Landrum at (386)362-1725 

Extension 105.  

Please contact Linda Landrum at the North 

Florida Research and Education Center-

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

LLandrum@ufl.edu 

 What is MarketMaker you ask? 

MarketMaker is a national marketing 

effort created in 2004 by a team from 

University of Illinois Extension which is 

now being used here in Florida. The 

original site was developed with the 

intention of building an electronic 

infrastructure that would easily connect 

food producing farmers with economically 

viable new markets.  

 

 MarketMaker is hosted and 

maintained by University of Illinois 

Extension, being guided by an advisory 

board made up of representatives from 

among participating partner states. Florida 

joins seventeen other states in launching 

this FREE online marketing tool. Support 

for this program came from IFAS/

Extension, UF’s Office of Sustainability 

and grants. 

This national partnership of land grant 

institutions such as the University of 

Florida/IFAS and State Departments of 

Agriculture is dedicated to the development 

of quality driven food supply chains 

through the creation of searchable web 

based marketing data for farmers and other 

food related enterprises. It is currently one 

of the most extensive collections of 

searchable food industry related data in the 

country.   

  

 MarketMaker is intended to be a 

friendly forum that allows businesses from 

farm-to-fork to learn about one another. 

The site can help a grocery store find farm-

fresh eggs or a farmer find a place to sell 

http://fl.foodmarketmaker.com
http://fl.foodmarketmaker.com
mailto:LLandrum@ufl.edu
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Frogs and Toads 

Carolyn Saft 

Multi-County Horticulture & FYN Agent 

What’s the difference between  

 

a frog                    and a toad? 

 

Both frogs and toads are amphibians which 

mean they have aquatic and terrestrial (land) 

forms.  The term amphibian is a Greek 

derivative that means ―double life‖.  Some 

scientists believe frogs and toads descended 

from fish over 330 million years ago.  Florida 

has 22 native species of frogs and 5 native 

species of toads.  So what’s the difference 

between them? 

Well, toads are just a specific type of frog so 

all toads are frogs, but not all frogs are toads.  

Generally, frogs have smooth, moist skin and 

very strong, long back legs for jumping while 

toads have drier, bumpy skin and much 

shorter legs for hopping.   Toads do not climb 

walls and have stocky bodies and short stout 

legs.   

Why are frogs and toads important to us?  To 

start with they eat lots of insects, worms and 

even small rodents.  They in turn are eaten by 

fish, snakes and birds so they are a critical 

part of the food web.  Frogs are also a 

―barometer‖ species which serves as indicator 

to how healthy our environment is.  Because 

frogs absorb oxygen, water and hazardous 

chemicals through their skin, they are quickly 

affected by polluted environmental 

conditions.  The neighborhood I live in must 

be pretty healthy because we have a really 

healthy population of frogs that live by the 

pond located on the property next to mine.  

On many summer nights I have counted over 

40 tree frogs hanging out on the back 

windows of my house.  One little frog, (I 

named it Ralphie) sits on the window ledge 

of my back door, even when I let the dogs in 

and out, it just sits there waiting for its next 

bug dinner.   

More fun facts about frogs; 

Frogs are cold blooded (ectothermic) 

so their body temperature is influenced 

by their environment. 

Frogs don’t have teeth, they swallow 

their prey whole. 

Breathe through gills as tadpoles and 

then through lungs and skin as adults. 

Frogs have large eyes and wide vision 

and can hunt by sight. 

Frogs also keen smell and are sensitive 

to movement which makes them 

effective bug catchers. 

Breeding in frogs is triggered by 

environmental cues such as rain or 

temperature changes. 

Male frogs call females in a chorus to 

make it difficult for predators to single 

out one individual singing frog. 

Each species of frog has its own song 

so it can help identify what kind of 

frog it is. 

Frogs have skin secretions/mild toxins 

that can be an irritant to humans so 

wash your hands after handling a frog.  

Not to worry though, frogs will NOT 

give you warts. 

For more information about frogs visit the 

Wildlife Ecology website @ www.wec.uf.edu 

or visit the USGS Frog Call Lookup @ http://

www.pwrc.usgs.gov/frogquiz/index.cfm?

fuseaction=main.lookup to identify species by 

their calls.  I enjoy the chorus of frogs in 

spring and summer and rest easy knowing the 

frogs are taking a bite out of the mosquito 

populations. 

 

Go Gators!!! 

  

http://www.wec.uf.edu
http://www.pwrc.usgs.gov/frogquiz/index.cfm?fuseaction=main.lookup
http://www.pwrc.usgs.gov/frogquiz/index.cfm?fuseaction=main.lookup
http://www.pwrc.usgs.gov/frogquiz/index.cfm?fuseaction=main.lookup
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Dense Blazing Star (Liatris spicata) 

Carol Sullivan, Master Gardener Volunteer 

Fall in Florida is all about the profusion of 

wildflowers that dominate our sandhills.  

When the Spaniards came here centuries 

ago and named us "La Florida" (the land of 

flowers), the entire state was dominated by 

stands of  Longleaf Pine with an understory 

of grasses and wildflowers.  A very small 

percentage of that habitat exists today, most 

of which is contained in state and national 

parks, preserves and other protected lands.   

We are lucky enough to have Suwannee 

River State, Park,  Ichetucknee Springs 

State Park and Morningside Nature Center 

right in our area, all of which have an area 

of pine flatwoods that provide some 

outstanding wildflower displays. 

 

October is the time to see just what it's all 

about.  Tall stalks of flowers in shades of 

white, pink, blue and purple appear on 

Blazing Star, Paintbrush, Blue Salvia and 

Palafoxia,   Along with those are the grasses 

and the yellow flowers of Goldenrod, 

Goldenaster, Silk Grass and Yellow 

Buttons.  And that's just a small sampling of 

the many fall blooming wildflowers. 

 

 In general, most species of Liatris are 

slender plants with narrow leaves that attract 

little attention until they send up a tall 

flower spike that has many tiny tubular 

flowers in several shades of purple.  The 

flower stalks can be three to four feet high 

and some have as much as half of the upper 

portion in flower during late summer and 

fall.  Not all require dry conditions, but all 

require plenty of sun and well drained soils.  

Liatris Spicata is one of several species of 

Blazing Star common to our area.   It is one 

that prefers some moisture, has flowers 

covering a large portion of the stalk and is 

well-suited to the growing conditions found 

in most home gardens.  Mass planting 

several species of Liatris can increase the 

flowering season.  Mixing them with other 

kinds of wildflowers as in nature, you will be 

provided with a very striking garden. 

 

Common name:  Dense Blazing Star 

Scientific name:  Liatris spicata 

Family:  Asteraceae 

Description:  Slender perennial wildflower 

suited to average garden conditions. 

Height/Spread:  3'-4' when in bloom 

Leaves:  Alternate, linear grasslike leaves, 

slightly wider at the base. 

Flowers:  Tubular purple flowers tightly 

arranged along a tall spike in summer and fall. 

Growing conditions:  Full sun, moist sandy 

soil that is well drained. 

Drought tolerance:  Drought tolerant if 

planted in the right conditions. 

Propagation:  Seed 

Wildlife attractor:  Butterflies and 

pollinators are attracted to the flowers for 

nectar.  Birds feed on seeds. 

Other features:  Dies back after blooming, 

will reseed.  Chapman's Blazing Star (Liatris 

chapmanii) and Graceful Blazing Star (Liatris 

gracilis), are  common to our area and occur 

in drier conditions.  These species are also 

available from most native plant nurseries. 



Kevin Lewis, Ag/4-H Agent 

     Kudzu, (Pueraria lobata) a funny sounding 

word, but a prolific, fast growing plant in the pea 

family Fabaceae.  This and other competing 

vegetation pose a serious threat to the forest 

resource industry in the South and efforts to 

control the growth of these unwanted plants are a 

major problem area for forest management.  The 

use of herbicides has been employed as a means 

to control kudzu and other competition but these 

chemicals are expensive and require repeated 

applications.  Environmental problems may be 

perceived from repeated use of chemicals on 

public lands especially.  

 

     Goats are not only known 

for their delicious meat as 

curried morsel, but on some 

sites they may be very handy as 

biological control agent, an 

alternative to using chemical or 

mechanical methods for 

controlling competitive 

vegetation in pine plantation.  

Goats may be a viable option to 

achieve vegetation management 

and control while at the same 

time enhancing forest-based rural 

economies through goat 

production.  Whether kudzu 

competes with longleaf (Pinus 

palustris), slash (P. elliottii), or 

loblolly (P. taeda) pine 

regeneration in South Florida 

forests or with woody shrubs, 

competing with shortleaf pine (P. echinata ), the 

results using goats as biological control agent 

may foster good results. 

      

 Chemical – there are many biological agents 

which will destroy hardwoods or competing 

vegetation and prepare lands for planting.  Costs 

of chemical site preparation are an investment 

that pays a good rate of return.  But wait…. our 

environmental watchers are looking on and 

wondering out loud ―what is it doing to our 

waters?‖  Whether there is an impact or not, the 

doubt is cast by the environmentalist, making the 

resource manager the ―bad guy‖. 

      

     Mechanical- the use of heavy equipment to 

eliminate competing vegetation is one means of 

insuring a successful pine plantation.  But wait…. 

Our environmentalist friend is waiting 

downstream for the first sign of any sediment.  

Gulleying or sheet erosion is unacceptable and 

the resource manager is accused of robbing future 

generations of their right to live. 

      

In short, the tools which we 

now use to manage land areas 

for pine are becoming or 

already are unacceptable.  As 

an alternative site preparation 

method, we are here to 

investigate the possibilities of 

utilizing browsing animals ‒ 

ruminants ‒to do the job in an 

environmentally acceptable 

manner.  It is thought that 

goats provide an alternative to 

the problems of site preparation 

that is environmentally sound 

while at the same time, fertilize 

the land and provide useable 

product.  Goats are very good 

browsers and eat a wider variety 

of bushes.  The provision of 

water, mineral lick, and maybe 

some concentrates would do 

adequately.  In the end you 

would have controlled the vegetation, reared meat 

goats and possibly get some milk from the 

operation, in addition to the original business of 

growing timber.   

      

There is work to be done with respect to stocking 

densities, timing, topography, available browse, 

and potential site deterioration to various sites 

and geographic locations.  Hopefully, we are 

taking the right steps in answering some of these 

questions. 

  

 Using Goats to Manage Forest Vegetation 
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 Sunbelt Ag Expo 

9-30-2011: 

 

 

For Immediate Release: 

 

 

―FLORIDA—It’s a Swamp thing!—swamps, wetlands, estuaries and linked 

ecosystems.‖ is this year’s theme for the cutting edge educational exhibits you will find inside 

the University of Florida IFAS building during the Sunbelt Agriculture Expo October 18- 20, 

2011. During the exposition UF IFAS Faculty will be on hand to share and answer questions on 

the latest in Teaching, Research and Extension at the university departments, research and 

education centers and local county extension offices across Florida.  

 

For a special treat make sure you stop by the University of Florida IFAS building and 

enjoy cold fresh orange juice and a taste of sweet tupelo honey! Exhibits this year include: 

“Nurseries of the Sea—Swamps and Marshes”, “Laurel Wilt- Kills Red Bay in Swamps - 

Threat to crops”, “Beekeeping - Swamp Tupelo to Prized Honey”, “Tracking Everglades 

Alligators and Crocodiles”, “Swamp Critters”, “Plants at the Water’s Edge”, “Winging it in 

the Swamp”, “Big Scary Invaders of the Swamp”, “Silent Invaders of Swamps and Wetlands”, 

“Tailgating in the Swamp - Safe and Healthy”, “Academic Programs Fit the Swamp”.  

   

During the Expo you can follow the action by taking a peek at the web cameras installed 

inside the UF IFAS building. The web cams and more information on the UF IFAS Sunbelt Ag 

Expo activities can be found at http://sunbelt.ifas.ufl.edu/ or by calling (insert your name and 

phone number here, your local county extension office). The Sunbelt Ag Expo, http://

www.sunbeltexpo.com/ , is an agricultural-based trade show held at Spence Field in Moultrie, 

Georgia. Known as ―North America’s Premier Farm Show‖™ the annual event has more than 

1200 exhibitors showcasing the latest in farming technology. Find Sunbelt Ag Expo on 

Facebook at: http://www.facebook.com/pages/Sunbelt-Ag-Expo/286106879463  

http://sunbelt.ifas.ufl.edu/
http://www.sunbeltexpo.com/
http://www.sunbeltexpo.com/
http://www.facebook.com/pages/Sunbelt-Ag-Expo/286106879463


 

 
Katherine Allen, County Extension 

Director (CED) and Family & Consumer 

Sciences (FCS)  

Cathy Rogers, FCS & 4-H 

Bonnie Box, Family Nutrition Program 

(FNP) Program Assistant 

Wanda Walters, Administrative Secretary/

FCS 

Carolyn Saft, Horticulture/FYN/Suwannee 

River Partnership Ed. Coordinator  

Elena Toro, Agriculture/Natural Resources  

Kevin Lewis, Agriculture/4-H 

Pam Burke, FYN/AG/Dairy 

Administrative Aide  

Brian Estevez, 4-H/Youth Development  

Carolyn Williams, 4-H & FNP 

Administrative Aide/Reception  

Diane McMillan, Ag/4-H Staff Assistant 

Mary Sowerby, Regional Specialized 

Agent-Dairy 

Linda Landrum, Regional Specialized 

Agent- Marketing,  

Bob Hochmuth, Regional Specialized 

Agent-Vegetables and Statewide Small 

"An Equal Opportunity Institution 

"For persons with disabilities requiring special accommodations, please contact our office at 

least five working days prior to the program so that proper consideration may be given to the 

request.  For the hearing impaired, please contact the Florida Relay Center Service at 1-800-

955-8771. 

Use of trade names in this publication is solely for the purpose of providing specific 

information.  It is not a guarantee or warranty of product named and does not signify approval 

to the exclusion of others of suitable composition.  

Bob Hochmuth-State Winner-IFAS-Art Hornsby Award 

 

Cathy Rogers-State and Regional Winner-Team-FAE4-HA-Periodic Publication Division 

 

Carolyn Saft-State Winner-Individual-FANREP-Outstanding Educational Materials: Mixed Materials Division 

        -State Winner-IFAS Master Gardener Professorship Award 

 

Elena Toro-State Winner-Team-FACAA- Newsletter Division 

                  -State and Regional Winner-Team-FACAA-Publication Division 

      -State and Regional Winner-Team-FAE4-HA-Periodic Publication Division 

      -State, Regional, and National Winner-Team-FAE4-HA-Excellence in Animal Science Division 

 

Brian Estevez-State Winner-FAE4-HA-Promotinoal Piece Division 

    -State Winner-FAE4-HA-Excellence in Camping Division 

    -State and Regional Winner-Team-FAE4-HA-Periodic Publication Division 

    -State, Regional, and National Winner-Team-FAE4-HA-Excellence in Animal Science Division 

    -State, Regional, and National Winner-Individual-FAE4-HA-Promotional Piece Division 

 

FANREP-Florida Association of Natural Resource and Extension Professionals 

FAE4-HA-Florida Association of Extension 4-H Agents 

FACAA-Florida Association of County Agricultural Agents 


