
 “A Foot In the Past, An Eye Toward the Future” is the theme of 

this year’s Suwannee County Fair that runs April 1-9, 2011.  If you 

want more information, check out their website  

http://www.suwanneecountyfair.org/  for forms, events, and when 

to enter your handmade items for a big blue ribbon! 

 

Some other exciting news is that we have a new team member!  

Kevin Lewis is a new Ag/4-H Extension Agent.  We are so pleased to 

have him join us and to help introduce him, he has provided some 

background information on page 14. 

 

As the weather gets warmer (and the evenings stay lighter longer) 

home improvement projects spring to mind. One of the easiest and 

least expensive facelifts for your house is with new paint.  Gardening 

projects are also plentiful, so whether you are planting for food, for 

beauty or to attract butterflies or bats (yes, you read correctly, 

BATS!), we think you will want to check out a number of articles 

from Bob’s review of peppers, to the Master Gardener info on blue-

eyed grass wildflowers and yes, even BATS!  

 

With the warmer weather, we tend to participate in more outdoor 

activities. If you are applying pesticides, Elena has some tips to 

ensure safety during transport.  Meanwhile, Cathy has some tips to 

make your salad healthier to get you ready for bathing suit season! 

 

If you like to learn something new everyday, then look at Mary’s 

article on the how and why of trying to breed for more male or 

female cattle.  If you have ever thought of starting your own business, 

you may want to do a little research first (see pg. 11).  Brian has also 

provided some 4-H accomplishments.  Help us celebrate! 

EXTENSION  D IRECTOR  NOTES  

K a t h e r i n e  A l l e n  

Important Dates                         2-4 
 

Painting Tips        5 
 

The Healthy Salad      6 
 

Preventing Pesticide Problems   7 
 

Genetic Selection of Cattle       8 
 

The Impact of Suwannee 4-H      9 
 

Specialty Peppers    10 
 

Market Research 101    11 
 

Bring on the Bats    12 
 

Blue-Eyed Grass    13 
 

Kevin Lewis Welcome     14 
 

To be Continued    15 
 

Welcome                                   Back 
 

Helping Suwannee County Grow April-June 2011 

1302 11th St. SW 
Live Oak, FL 32064-3611 

(386) 362-2771 

Suwannee County Extension’s 

Suwannee County 
Extension Office 

www.suwannee.ifas.ufl.edu 

 

         Volume 4    Issue 2 



Extension Calendar 

2 

 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 May 6th, 13th, and 20th.  Pre-registration is required. 

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

promise for a stronger community.   

 If you know of someone who could use some free one-on-one financial counseling or  to learn more, please 

call or email Cathy Rogers at (386) 362-2771 or cjrogers@ufl.edu.  

Florida Master Money Mentors Program 

April 2011 
 
1-9    Suwannee County Fair 

1    Springs’-Friendly Gardening Series, “ Hardy Flowering Perennials,” 

   Lafayette County Public Library, 10am, FREE, contact Carolyn Saft at 386-362-2771 

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

11      4-H County Council, Extension Office, 6pm 

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

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

   Café, Branford 

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

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

14   Florida-Friendly Landscaping Series, “Composting”, Extension Office, 6:30pm-7:45pm, FREE, 

  contact Carolyn Saft at 386-362-2771 

20     Springs’-Friendly Gardening Series, “ Reducing Weeds in the Landscape,” Live Oak Library,  

  10am, FREE, contact Carolyn Saft at 386-362-2771 

20   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. 

27  4-H Day at the Capital, Tallahassee, contact Brian Estevez at 386-362-2771 for more information 

28   HCE Cooking School-Fresh from the Garden, Call Katherine Allen at 386-362-2771 for more  

  information.  

29   Volunteer Recognition Afternoon, Suwannee County Extension Office, 1pm-3pm   

mailto:cjrogers@ufl.edu
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May 2011 
 
4  4-H Early Release Workshop, Extension Office, 2pm-5pm, FREE 

6   Springs’-Friendly Gardening Series, “ Florida Natives,” Lafayette County Public    

  Library, 10am, FREE, contact Carolyn Saft at 386-362-2771 

6,10,13  Master Money Mentor Training  9 am-4 pm, Extension Office, Lunch provided.  Application 

 and pre-registration required.  Contact Cathy Rogers at 386-362-2771See pg.2. 

7   4-H District Events, University of Florida, contact Brian Estevez at 386-362-2771 for more  

  information.  

9   4-H County Council, Extension Office, 6pm 

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

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

  Café, Branford 

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

12  Master Gardener Alumni Meeting “Termites”, 1pm, Extension Office 

12  Florida-Friendly Landscaping Series, “Blueberries,” Extension Office, 6:30pm-7:45pm,  

  FREE, contact Carolyn Saft at 386-362-2771 

12  4-H Tropicana Public Speaking District Contest, Suwannee County School Board, 9am. 

18   Maintaining Your Septic System (offered twice) 10am-11am and 5:30 pm-6:30 pm,   

  Suwannee County Extension Office, FREE. 

19   Springs’-Friendly Gardening Series, “Reducing Weeds in the Landscape,” Branford Library, 

  10am, FREE, contact Carolyn Saft at 386-362-2771 

30  Office Closed, Memorial Day 

   

Want to get healthier and more financially 

secure in the years ahead?  Perhaps lose some 

weight and save more for retirement?  This 

eight-week program will describe behavior 

change strategies that can be adopted to 

simultaneously improve your health and 

personal finances.   

Participants will be led through activities and 

discussions and encouraged to select 3 or 4 

strategies to implement as part of a personal 

action plan.   

 

The first of eight weekly sessions begins on 

June 2nd.  Pre-registration is required by May 

27th.  There is a $7/person or $10/couple  fee 

for materials and taste testing supplies. 

 

The class content is based on the book, Small 

Steps to Health and Wealth™, written by 

Rutgers Cooperative Extension faculty 

members Dr. Barbara O'Neill, CFP, and Dr. 

Karen Ensle, RD. 

  
 

Small Steps to Health and Wealth 
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June 2011 
 

 

1   4-H Record Books Due, Extension Office, by 3pm. 

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

2  Small Steps to Health and Wealth Series –Thursdays until July 28, 5:30-7:00, Extension 

 Office $7/person, $10/couple. Pre-register by May 27th. Contact Wanda Walters at 362-2771 

6   Springs’-Friendly Gardening Series, “ Butterflies,” Lafayette County Public      

  Library, 10am, FREE, contact Carolyn Saft at 386-362-2771 

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

9  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. 

9  Master Gardener Alumni Meeting, 1pm, Extension Office 

9   Florida-Friendly Landscaping Series, “Ornamental Grasses,” Extension Office, 6:30pm-  

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

12  4-H Enchilada Day Camp, Extension Office and University of Florida, $25, contact Brian   

  Estevez  at 386-362-2771 for more information. 

13   4-H County Council, Extension Office, 6pm 

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

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

15   Springs’-Friendly Gardening Series, “Reducing Weeds in the Landscape,” Wellborn    

  Community Center, 10am, FREE, contact Carolyn Saft at 386-362-2771 

20-24 4-H Legislature, Tallahassee, contact Brian Estevez at 386-362-2771 for more information. 

30   CARES Dinner, Research and Education Center, Live Oak 

 

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

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

      

 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. The next series of classes will be  offered in September at the 

Suwannee County Extension Office in Live Oak. 

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 September 2nd.  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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Paint Tips 

Katherine Allen 
Family and Consumer Sciences Agent/CED 

There are two basic types of paint: oil-based and water-based. 

Oil based: Durable, but requires solvents to clean. Takes longer to dry and is smelly. 

Water-based (latex): Soap and water cleanup (may have vinyl added to give smoother, more 

durable finish.)  Many are now low VOC (Volatile Organic Compound). 

 

Finishes 

Gloss: Hard wearing, highly reflective finish for areas where high washability is important. 

Will show surface flaws. Good for surfaces that are washed often (kitchen/bath) 

Semi-gloss: Highly washable with a slightly less reflective finish. 

Satin (or eggshell): Soft, matte finish combined with washability. 

Flat: Soft finish that hide surface irregularities better than gloss or satin paints, but not as 

washable. Used for walls and ceilings. 

 

Use a primer for all types of surfaces and for both types of paint. High quality paints allow for 

high washability (in both oil-based and latex.)  Inexpensive paints may chalk from the pigments 

and wash away with mild scrubbing. Check label for “paint coverage” which should be about 

330 square feet per gallon.  Bargain paints may require multiple coats to cover. 

 

 

 

Colors will darken and intensify as you spread it over the area (you may consider one shade 

lighter if choosing a bold color) If using multiple cans of paint, pour together in a larger 

container to blend paint and even out slight color variations.  Mix by pouring back and forth 

between two five-gallon buckets. 

 

Painting a room:  Start at the ceiling, then work your way down. Dip brush to 1/3 of bristle 

length. To remove excess paint, tap bristles against can rather than dragging across lip. Paint 

from dry area back into wet paint to avoid lap marks.  Use long, slow 

strokes. If using a roller, make a W about 4ft. Long, rolling upward 

on first stroke. Use slow strokes to avoid splattering. If roller starts to 

make noise, you need more paint.  NOTE: Surfaces painted with 

brushes vs. rollers look different when dry. 

 

To dispose: donate to local theatre companies or put an extra coat on 

the surface.  Let empty cans sit open until the solvent evaporates and 

the inside dries out.  Then, tightly cover the can and dispose 

according to local guidelines. 

Wall Length times Height equals surface area divided by  

coverage per gallon of paint equals number of gallons needed. 
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The Healthy Salad 

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

 As spring and summer approach, we look for foods that are cool, 

like salads.   Most of us think of salads as being low in calories and fat, 

but depending on their ingredients, they may not always be healthy as 

you think.  Whether you make your own at a salad bar, order from a 

menu, or make it at home, the type of toppings used on your salad can 

determine if you are eating unnecessary calories and fat.  For instance, if 

you eat a taco salad with ground beef, sour cream, cheese, and an edible 

bowl, you may be taking in 800 to 900 calories and nearly 50 grams of 

fat!  A large green salad with croutons, black olives, sunflower seeds, 

bacon bits, sliced almonds and cheddar cheese can total even more!   

 

 To make a really healthy salad, use a variety of greens; the darker 

and brighter, the better.  Toppings can include such no-fat items as 

shredded carrots, sliced mushrooms, bell pepper rings, mandarin 

oranges, tomatoes, zucchini strips, and onions.  A quarter of a cup of 

each of those will add only five to twenty calories and no fat at all!  Add 

one quarter cup of diced chicken and add only 50 calories and one gram 

of fat.  

 

 Dressings can also make a huge difference in how caloric a salad 

becomes.  Using Fat-Free or Lite dressings are one way to keep calories 

in check.  If you really love real blue cheese dressing then have it on the 

side and dip your fork in the dressing before you spear salad ingredients.  

You will eat much less dressing that way and still have the full flavor of 

the dressing.    

 

 Another consideration for your salads and all of your other foods is 

the type of fat in the ingredients.  Saturated fats come from mostly 

animal sources and are not heart-healthy while olive, canola, and 

vegetable oils are heart healthy.  Likewise, bacon, shredded cheddar 

cheese, and hardboiled eggs contain saturated fats while almonds (and 

other nuts), and avocados contain heart-healthy fats.  Vinegar and oil is 

a better choice than mayonnaise or cream-based dressings for that 

reason. 

 

 Salads can be some of the healthiest foods around.  Just think about 

the toppings and dressings and choose them wisely.  
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Elena Toro 
 Agriculture and Natural Resources Agent 

   

 Anyone who handles pesticides is obligated 

to ensure that no other person or animal is affected 

by the pesticide and that adverse environmental 

effects should be avoided as much as 

possible.  Accidents can happen and are more 

likely to occur while pesticides are transported. 

 

Some things to remember before transporting 

pesticides: 

 

Never carry pesticides in the passenger 

compartment of a vehicle because spilled 

chemicals can be difficult or impossible to 

remove.  

If pesticides must be carried in a station wagon 

or similarly enclosed vehicle, ventilate the 

cargo and passenger compartments. 

Open, leaking, damaged or severely corroded 

containers of pesticides should never be used in 

transport. 

The cargo area of a vehicle must be able to 

securely hold containers and provide protection 

from potential punctures or any external 

impacts that can lead to container damage. 

Enclosed cargo boxes provide the greatest 

protection but are not always practical. 

Open truck beds are convenient for loading and 

unloading, but take precautions to minimize the 

possibility of losing containers on sharp turns 

or bumpy roads. 

Ensure that flatbed trucks have side and tail 

racks, and tie-down rings, cleats or racks to 

simplify the job of securing the load. 

Never stack pesticides higher than the sides of 

the vehicle. 

 Load and unload pesticide packages with care. 

Neither place them under heavy items, which 

may crush them, nor allow them to drop from a 

height. 

If pesticide containers must be transported with 

other goods, they must be separated in sealed 

partitions and securely fixed with straps or 

rope.  

Pesticide containers should be loaded in such a 

way that they will not be damaged during 

transport, that their labels will not be rubbed 

off and that they will not shift and fall off the 

truck on rough road surfaces.  

Before departing make sure that the technical 

data for all pesticide products and emergency 

information for spill response are in the 

vehicle. This information can be found in the 

label and in the material safety data sheet also 

known as MSDS. Your local distributor will 

provide you with a MSDS for the products  

purchased or you can access the MSDS of most 

products online at www.cdms.net. The 

regulatory section of an MSDS lists whether or 

not the pesticide product is a DOT-regulated 

product.  

Access to a mobile phone is strongly 

recommended for anyone routinely involved in 

the transport of pesticides or working alone in 

remote locations. 

Always carry a spill kit including a shovel and 

broom and personal protective equipment 

appropriate for the pesticides in transit.  

Protect pesticides from temperature extremes 

and moisture during transit. Extremely low or 

high temperatures (below 40 degrees Fo or 

above 110 degrees Fo) can alter the stability or 

effectiveness of some pesticide formulations.  
 

Responsibilities of Vehicle Operators 

Transporting Pesticides 
 

 Whenever possible, transport pesticides in a 

locked compartment or container. If  an open 

vehicle is used to transport pesticides, never leave 

it unattended. Both the owner and the operator of 

that vehicle transporting pesticides will be held 

responsible if anyone is poisoned or if 

environmental contamination occurs because of the 

aforementioned negligent behavior.  If 

applicable, steps to prevent vandalism or theft 

should also be taken. 

 
          (Continued on Page 15) 

http://www.cdms.net
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Dr. Mary Sowerby 
Regional Specialized Dairy Agent  

chamber one-by-one where a laser makes the 

sperm fluorescent and the amount of fluorescence 

of each cell is measured.   

 

 Depending on the amount of fluorescence, a 

charge is placed on the sperm cell.  Then charged 

plates deflect the droplet containing the sperm into 

pools.  The pool of sperm cells with less DNA will 

produce (with 90% reliability) bulls.  The pool 

with more DNA will produce (with 90% 

reliability) females.  The third pool (70%) is of 

semen which could not be sorted because the 

sperm cells were not correctly oriented as they 

passed through the flow cytometer. 

  

 Drawbacks of the semen sexing procedure are 

the speed at which sperm cells can be sorted (only 

8-10 doses of semen can be sorted per hour) and 

the expense of the flow cytometer (over $300,000) 

which results in considerably higher priced semen 

compared to unsexed semen. 

 

 In addition, because 70% of the sperm cells 

are wasted, high demand bulls (of usually the best 

genetics) are seldom sorted.  Plus with fewer sperm 

cells, instead of putting the usual 15-20 million 

sperm into each typical straw of semen, only about 

two million sperm are packaged into straws of 

sexed semen.  This typically reduces fertility by 

about 25%.  Because of this, it is usually 

recommended that sexed semen only be used for 

breeding heifers, which typically have higher 

fertility than cows. 

 

 Sexed-biased semen (even after sorting there 

is a 10% chance of the undesired sex being born) 

has been available to dairy and beef producers 

since 2006.  The technology has been used 

increasingly more by producers to help them 

expand their herds and/or improve their herd 

genetics to supply a continuous flow of milk and 

beef to the expanding world market. 

 European settlers first brought cattle to 

Jamestown, Virginia, back in 1611.  These early 

cattle were considered “dual purpose” for both 

meat and milk, although often they also provided 

pulling power for wagons and farm equipment. 

 

 Through genetic selection, today we have the 

primarily dairy (Holstein, Jersey, Brown Swiss, 

etc.) and beef (Angus, Hereford, Charlais, etc.) 

cattle breeds in the United States which originated 

from European stock.  Because of their specific 

purpose, dairy cattle producers prefer to have more 

female calves (heifers) born to become milk cows 

and beef breeders generally prefer more male 

(bull) calves born. 

 

 In the 1980’s and 1990’s, a new tool for cattle 

selection was developed to “sex” semen.  Male 

mammals have both an X chromosome (from the 

mother) and Y chromosome (from the father) in 

each of their body cells, with the exception of 

sperm cells which have either an X or a Y 

chromosome.  If a sperm cell with a Y 

chromosome fertilizes an egg which develops into 

a calf, that calf will be a bull.  Female mammals 

have two X chromosomes. 

 

 The X chromosome in cattle has 3.8% more 

DNA (deoxyribonucleic acid which forms 

chromosomes) than the Y chromosome.  X and Y 

carrying sperm cells are sorted based on this size 

difference through a flow cytometer. 

 

 For semen to be sorted by sex, sperm cells are 

first stained with a fluorescent stain which binds to 

DNA.  Sperm with more DNA (with an X 

chromosome) have greater fluorescence than those 

with a Y chromosome. 

 

 The flow cytometer sends a stream of sperm 

cells at high pressure (about 50 psi) through a 
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The Impact of Suwannee County 4-H 

 Brian Estevez 

4-H and Youth Development Agent 

Over the past three years, 4-H youth have 

exhibited citizenship by participating in 

community service projects: 

4-H community service projects involved 617 

youth 

4-H youth participated in 112 different 

community service projects 

Four 4-H clubs have received $2,200 in 

funding from the Chevron Community Pride 

project to fund community service projects in 

the county. 

Two Suwannee County 4-H clubs placed 

in the top five for all Chevron 

Community Pride projects in the state 

Competitive events in shotgun, dairy quiz bowl, 

livestock, meat, and farm judging, and livestock 

exhibiting has reached 520 youth as well as 

individual competitive events at the Suwannee 

County Fair, Florida State Fair, North Florida 

Fair, and several other area fairs. 

Four judging teams have placed 1st or 2nd at 

their respective 4-H state contests. 

Two teams have participated at national 

4-H contests. 

Nine hundred and fifty-three youth have been 

reached through summer day camps with a 

minimum of six hours of educational 

programming in the past three years. 

Five new 4-H clubs have been created and 

chartered with the state 4-H office since 2008, 

resulting in 71 new 4-H youth in the Suwannee 

County program, annually 

Since 2008, $89,904 has been generated for the 

Suwannee County 4-H program in the form of 

volunteer hours, grant monies, donations, and in-

kind contributions. 

    Studies have shown programs that provide youth 

with caring adult interaction help them to benefit more 

from the program than youth in programs who lack 

caring adults (Paisley and Ferrari, 2005).  As of 

February 2011, there has been a 59% increase in the 

amount of 4-H volunteers during the past three years.  

Please consider volunteering for the Suwannee County 

4-H program so that you can be a part of this exciting 

adventure and help “Make the Best, Better!”       

     Suwannee County 4-H impacts 2,500 of the 6,464 

school aged youth in Suwannee County every year 

with a minimum of six hours of face to face teaching 

by either the 4-H Agent or approved 4-H volunteers.  

That’s two out of every five kids in the county!  

Suwannee County 4-H uses a variety of program 

delivery modes to teach life skills to youth including 

community clubs, project clubs, school clubs, 

workshops/clinics, day and residential camps, and 

competitive events.  Life skills specifically 

targeted support the National 4-H Council’s 

mission mandates in Healthy Lifestyles, 

Science, Engineering and Technology, and 

Citizenship, Leadership and Communication.  

Suwannee County specifically focuses on the areas of 

community service, public speaking, leadership, 

animal science, and family and consumer science 

curricula areas to enhance youth’s life skills. 

Additionally, 4-H provides classrooms and teachers 

with experiential learning programs to further 

enhance life skills through 4-H in the Classroom 

programs, such as the 4-H Tropicana Public Speaking 

Program, offered to every 4th, 5th, and 6th grade 

student in Suwannee County. 

     A research study found that, compared to other 

youth, 4-H members are more likely to be involved as 

leaders in their school and community, be looked up 

to as role models by other kids, and to help others in 

their communities (Astroth, Kirk, and Haynes, The 

Montana Study. Montana State University, 2001).  

The following is a snapshot of Suwannee County       

4-H:   

Over the past three years, 736 school-aged youth 

in Suwannee County have been reached through 

4-H club programming. 

Over the past three years, 4-H youth have been 

elected to the following club, county, district, and 

state leadership positions: 

One hundred and sixty eight youth have been 

elected to club officer positions. 

Twenty-seven youth have been elected 

to county council officer positions. 

Four youth have been elected to District 4 

council positions. 

One youth has been elected to a state council 

position. 
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Specialty Peppers Increasing in Popularity 

Bob Hochmuth 

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

Cherry peppers are small (¾ inch to 1½ inches) sweet 

to hot peppers.  They are medium green when 

immature and ripen to red. 
 

Habanera peppers (Capsicum chinense) are extremely 

hot peppers that are small and lantern-shaped.  They 

are light green to bright orange when ripe. 
 

Italian or Cubanelle types are sweet to mildly hot, 

long, and have somewhat flattened fruit shapes.  These 

flavorful peppers change from yellow-green to orange, 

then to red as they ripen. 
 

Jalapeño peppers range from sweet to mild to very 

hot.  They are bright green to purplish-green at the 

immature stage and ripen to red.  The skin of the 

ripened fruit of some varieties show a characteristic 

cracking or “checking,” which may or may not be a 

desirable trait, depending on the buyer. 
 

Poblano and Ancho peppers are mild to hot.  They are 

called Poblano when they are green and Ancho when 

dried. 
 

Pimientos or Pimentos are sweet, heart-shaped 

peppers that ripen from green to red.  When dried and 

ground, pimientos are sold as sweet paprika. 
 

Serranos are small and usually very hot peppers that 

ripen from green to red. 
 

Tabasco peppers (Capsicum frutescens) are small but 

extremely hot.  These peppers grow pointing upward 

and are generally harvested when red.  They are grown 

primarily for hot sauces. 

 

 Specialty peppers are grown in Florida for either 

wholesale or fresh local market sales.  Local market 

options include: roadside stands, local retailers, 

farmers markets, community supported agriculture, 

and local produce auctions.  Hot peppers, which are 

popular in Latin American, Cajun, and Asian cuisine, 

may be marketed to restaurants specializing in those 

dishes.  Ethnic grocers may also be interested in fresh, 

locally grown hot and specialty peppers.  So if you are 

a consumer, gardener or farmer, peppers may be for 

you. 
 

 

Adapted from: Hot Peppers & Specialty Sweet Peppers, 

by Shawn Wright, Extension Specialist, University of 

Kentucky. 

 Peppers are becoming more and more popular 

among today’s consumers.  This is because of the 

great diversity of peppers available in every color 

imaginable and all kinds of flavor and heat 

(pungency).  Peppers are also very versatile in the 

kitchen, cooked or used fresh. Most peppers are 

related and are in fact, the same genus and species, 

Capsicum annum.  Hot peppers, also known as chili 

(or chile) peppers, owe their “heat” or pungency to a 

chemical substance called capsaicin.  This chemical is 

concentrated in the cross walls of the fruit and around 

the developing seeds. Chili peppers can be mild to 

fiery hot, depending on the amount of capsaicin 

present. Peppers that do not contain capsaicin, such as 

bell peppers, are considered “sweet.” In addition to 

the hot types, other specialty peppers include sweet 

varieties of unusual shape, size, and/or color.  

Compared to green bell peppers, colored bells are 

often more difficult and expensive to produce because 

a longer time to maturity is required. 

 

Types of Specialty Peppers 

Unless otherwise noted, the following peppers are 

classified as the species Capsicum annum.   

 

Specialty bell peppers include sweet bell cultivars 

that are generally green when immature, but ripen to a 

color that may include: red, yellow, orange, brown, 

white, and even purple at maturity. Colored bell 

peppers are much sweeter than the immature green 

colored fruit and are very difficult to grow outdoors 

due to losses from diseases and cracking. Therefore, 

colored peppers are often grown in greenhouses or 

other types of protected culture. Miniature bell 

peppers are smaller sized at maturity, usually 1 to 2 

inches at maturity and ripen yellow, orange, or red. 
 

Anaheim peppers, also known as New Mexican 

Chili, are a mild to hot pepper that are considerably 

longer than jalapeños.  They are bright green to red 

when fresh, and brownish red when dried. 
 

Banana peppers have long fruits that are pale yellow-

green to yellow, maturing to bright red.  Both hot and 

mild (sweet) varieties are available.  Some varieties 

of hot banana peppers are referred to as Hungarian 

Wax. 
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Linda Landrum  

Regional Specialized Marketing Agent  

 First select the research types and methods 

you will be using. This could be as simple as 

observing what people are buying at local 

farmers market or  more in depth by using 

Florida MarketMaker, a FREE marketing  

tool which allows businesses from farm-to-fork 

to learn about one another. Not only does it link 

buyers and sellers, it also has searchable 

databases for market research. 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. To get started on your 

research today, go to http://

fl.foodmarketmaker.com.      

                                                                                                            

 Next you will need to design research 

instruments such as surveys for shoppers at 

local markets, conduct taste tests to check for 

consumer acceptance and/or provide local 

restaurants with product. With the data that you 

collect and organize from your research above, 

you will be able to determine where the best 

potential customers might be. You then will be 

able to use these marketing findings to develop 

a marketing strategy to reach these customers.  

 

 If you spend the time now to do some 

market research before you begin producing in 

a large way, it will pay off in the future with 

improved sales and longtime profitability. 

Please contact Linda Landrum at the North 

Florida Research and Education Center-

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

LLandrum@ufl.edu 

 Did you know that over 50% of small 

businesses fail each year and a primary 

reason is the lack of a business plan with a 

solid marketing plan? The first part of 

developing a marketing plan is to do market 

research. You can believe that before any 

large corporation begins developing a new 

product, they spend a lot of time and money 

to determine if there is a need for the product, 

what that product should look like and who 

will buy it. This research is critical to 

successfully selling new products or moving 

into other markets.  

  

 Smaller producers should also spend 

time figuring out who will buy their products, 

what those products should be and where will 

the selling occur. So if you are beginning a 

farming venture or want to expand the one 

you currently have, below are some questions 

you need to answer before you start 

producing anything:    

 

 *Who are your customers?                                                                                                                                                                            

 *What is the present size of the market?                                                                                                                                                    

 *What is the market’s growth potential?                                                                                                                                                           

 *How can the market be satisfied?                                                                                                                                                                                                                 

 *How will the product be priced to make 

  a fair profit yet be competitive?                                                                                                       

 *How will you attract and retain   

  customers?                                                                                                                                                        

 *How can your market share be   

  expanded over time?           

                                                                                                                                                                                                

 There is a process for conducting market 

research. Here are the steps you will need to 

go through in order to answer the questions 

above and then proceed on with a solid 

marketing plan.    

                                                                                                                                                                                         

http://fl.foodmarketmaker.com
http://fl.foodmarketmaker.com
mailto:LLandrum@ufl.edu
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Bring On The Bats 

Carolyn Saft 

Multi-County Horticulture & FYN Agent 

 Agghhhh….  The joys of warmer weather; 

comfy shorts, cool sandals, balmy evenings and 

mosquito bites the size of mountains.  Experts tell 

us to wear long sleeve shirts and pants, avoid 

going out after dusk, or spray ourselves with 

insect repellent.  

 We have another suggestion, install a bat 

house.  These furry fellows devour mosquitoes 

and eat leafhoppers or beetles for dessert. One 

insect-eating bat can consume from 300-500 

insects per hour or well over 

2,000 a night.  A moderate 

size colony of 300 bats can 

eat one million insects per 

night.  Most of our Florida 

bats are effective at 

controlling insect populations and this can save 

you money that might have been spent on sprays, 

traps or lighting devices that electrocute them.  

  “No Way” you say, I don’t want bats 

sucking my blood, giving me rabies or getting 

tangled in my hair.”  Take a deep breath, put your 

fears aside, and give these endangered critters a 

chance.   First, there are no vampire bats that live 

in the United States so your blood is safe from 

bats.  Second, bat rabies account for only one 

human death per year in the U.S.  On the other 

hand, dogs, “man’s best friend” (I have 3 best 

friends) attack and kill more humans annually 

than die from bat rabies in a decade.  In addition, 

you might keep in mind, bicycles, playground 

equipment and pools are linked to more deaths 

than bats. 

  Rabies is almost always transmitted by a 

bite, though non-bite exposures can result from 

contact between infected saliva and open wounds 

or the mucous membranes of the eyes, mouth or 

nose.  Careless handling is the primary source of 

rabies exposure in humans from bats   Tens of 

thousands of people have closely observed the 

emergence of 1.5 million Mexican free-tailed bats 

(Tadarida brasiliensis) in Austin, Texas each 

summer for 16 years without incident.  What can 

you do to help prevent the rare transmission of 

rabies to humans?  Vaccinate dogs and cats, and 

teach children to leave bats alone, just as they are 

taught to leave bees and unfamiliar dogs alone.  

Bats rank as North America’s most rapidly 

declining and endangered land mammals.  The 

largest known cause of decline is exaggerated 

human fear and maltreatment. 

 We want to encourage bats to live in our 

yards, but not in our houses.  As with any wild 

animals, precautions to exclude them from our 

living quarters should be taken.  Most bats that 

enter homes are lost youngsters looking for a safe 

environment.  Exclusion of bats 

can be achieved by sealing cracks 

or holes in walls, keeping tight 

fitted  screens on open windows 

and avoiding loose fitting doors to 

the outside or attic. 

 O.K., now you’re willing to install a bat 

house, but have no idea what one looks like. 

General guidelines for bat houses include a 

minimum height of two feet, a diameter of 14 

inches or more, a landing area extending below 

the entrance at least 3-6 inches and 1-4 roosting 

chambers.  Roost partitions should be spaced ¾- 1 

inch apart.  All partitions and the landing area 

should have a rough surface.  Air vents are 

necessary in our warm climate.  Wooden houses 

should not be made out of pressure treated lumber, 

but painted or stained instead.  The color of the 

outside depends on high temperatures in July.  

Our best bet is to use light colors or white for the 

outside due to our high summer temperatures.  

However, the inside should be coated with two 

applications of black stain not paint. (Paint fills in 

the rough or grooved surfaces) 

 Site selection should be a place where there 

is a minimum of six hours of direct sunlight.  

Most nursery colonies choose roosts within ¼ 

mile of water.  Mounting of houses should be on 

poles or buildings; this offers the best protection 

from predators.  The house should be 15-20 feet 

above the ground and away from any bright lights.  

Even though you have installed the perfect bat 

house, it may take a while for the bats to inhabit 

their new abode.      

 

     (Continued on Page 15) 
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Native Plant Spotlight-BLUE-EYED GRASS 

Carol Sullivan, Master Gardener Volunteer 

(BLUE-EYED GRASS, 

Sisyrinchium angustifolium) 
 

 Now is the time of year for so 

many of our wildflowers to pop with 

their annual display of colorful 

blossoms. One to watch for along the 

roadsides, fields, parks, yards and just 

about anywhere, is a dainty little 

flowering perennial commonly called Blue-

eyed Grass.  The common name is a little 

misleading since it is not truly a grass.  In 

fact it is a member of the iris family.  

Looking at it closely reveals that its leaves 

are arranged in the fan shape that is 

characteristic of the irises.  However, as the 

common name suggests, the color of its 

flowers is a bright shade of blue ranging 

from almost purple to a soft, light blue. 

 The small flowers that begin to appear 

in abundance in late March are on flattened 

stalks above the foliage and continue 

sporadically into early summer.  Be aware 

that the abundant flowers will produce 

abundant seeds.  The seeds sprout very 

easily - sometimes in other parts of your 

garden.  Those little light green sprouts are 

easily spotted (remember the fan shape?) 

and can simply be transplanted to another 

suitable location.  It makes a nice display, 

especially when planted in a mass or used as 

a low growing border. 

 This little clumping plant is 

evergreen and is most actively 

growing during the winter months.  

When planted near the base of a 

deciduous shrub or tree, it will 

provide some much needed greenery 

when the shrub has lost its leaves.  

That same shrub will then provide the 

Blue-eyed Grass with a little shade 

and protection from the hot afternoon 

sun of summer when it can 

look a little tired.  Every year 

or two the clumps can be 

divided in the fall to keep the 

plants vigorous and looking 

their best. 

 

Common name:  Blue-eyed 

grass 

Scientific name (Sisyrinchium 

angustifolium): 

Description:  Perennial wildflower,  low 

growing, evergreen 

Hardiness zone:  Common throughout most 

of Florida 

Height/Spread:  1' x 1' 

Leaves:  Linear, clumping, evergreen 

Flowers: 1" blue w/six petals, yellow center, 

spring to summer 

Growing conditions:  Moist, slightly acid soil 

in part to full sun 

Drought tolerance:  Drought tolerant, but 

performs best with some moisture 

Propagation:  Division of clumps, seeds 

Wildlife attractor:  Nectar attracts many 

pollinators, bees attracted to blue flowers 

Other features:    Good for borders or as a 

low-growing ground cover.  Spreads by self 

sown seeds, easily transplanted.  Stays green 

in winter.  Can be trimmed after flowering.  

Some maintenance required. 

 

Tip:   Sisyrinchium nashii, 

Nash's Blue-eyed Grass, and 

Sisyrinchium xerophyllum, 

Jeweled Blue-eyed Grass, 

are difficult to distinguish 

from Sisyrinchium 

angustifolium.  All three 

species are native to our area 

and will do well here.  S. 

xerophyllum is the most 

drought tolerant of the three.  



Kevin Lewis, Ag/4-H Agent 

 Introducing Kevin Lewis, a native of 

Jamaica, West Indies.  A graduate of the 

Florida Mechanical & Agricultural 

University (FAMU).  He has a Master of 

Science degree in Agricultural Science, 

majoring in Entomology; and a Bachelor of 

Science degree in Animal Science (Pre -Vet). 

      In Jamaica, Mr. Lewis worked as a High 

School Teacher of Science (Agri. Sci., 

Environmental Sci., and Biology) for 6 years 

and previous to that as an Agricultural 

Extension Agent for the Jamaican 

Government.  

 

Why I choose Extension: 

      I choose to work in Extension because I 

am at my best when I serve people, and folks 

in agriculture are truly the best people to 

serve (agriculture being the first profession 

on earth). It is a real pleasure for me to meet 

new people and to offer solutions to an issue 

or problem they may be facing. I get real 

pleasure when I can be of assistance to 

anyone in need.   

     I am looking forward to meeting all the 

farmers in Suwannee county, and help in any 

way that my training will make a positive 

difference.  I also look forward to exploring 

the beautiful parks and forests here as I 

acclimatize within this beautiful spot of earth. 

Common pursuits: 

      Whenever I have spare time, tennis is my 

game/sport of choice (I am now too old for 

track & field).  I also love to explore the 

woods, do photography and cook a 

sumptuous meal and often toss some mixture 

or other in the oven to bake.  For relaxation I 

read books, scientific journals and cartoons 

and the ever present TV; or, work with my 

ornamental plants as both my thumbs happen 

to be green. 

      I  hope to become a part of the tapestry 

that is Suwannee county. 

 Welcoming Kevin Lewis 

The Job: 

 My role as the County Agricultural Agent will include, but is not limited to, working with 

small farmers in Agronomy, specifically row crops.  My background includes entomology, 

which is the scientific study of insects.  No jokes about the bug man!!!  So, feel free to bring in 

your “samples” of  pests both agricultural and from the around the house.  If you don’t make an 

appointment to make sure that I am available, try to bring multiple specimens and put them in 

clear isopropyl alcohol to help preserve them. Be sure you can tell me when you first saw the 

insect and where it was found.  If you have something that has multiple stages of development 

(larvae, worm, and adult or flying insect) bring a sample of each.   

 In addition, I will also be working with 4-H and youth development as it relates to 

Agriculture. 
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 Patience is a virtue when working with wildlife.  

The most likely residents will be Mexican free-tailed 

bats (Tadarida brasiliensis) and the Southeastern bats 

(Myotis austroriparius).  The University of Florida 

has the largest occupied bat house in North America.  

Located next to Lake Alice, this house hosts about 

20,000 bats that consume 10-20 million insects each 

night.  If you are visiting Gainesville, plan a trip at 

dusk to see the bats disperse; it is a very interesting 

sight to see.  Locally, Stephen Foster State Park and 

the Spirit of the Suwannee Campground also have 

large bat houses for you to see live bats as they leave 

at dusk for a night of insect hunting. 

 

Challenge yourself to learn more about these 

incredible animals by taking this bat quiz. 

 

1. Bats are the only mammals that fly. 
---- True ---- False 

2. Bats are found in only a few regions of the world. 
---- True ---- False 

3. Bats are dirty and spread a lot of diseases. 
---- True ---- False 

4. The largest bats have a wing span up to 6 feet. 
---- True ---- False 

5. Bats only live for approximately 10 years. 
---- True ---- False 

6. Some bats eat Mangos and Bananas as late night 

snacks. 
---- True ---- False 

7. Some bats can eat 300 or more flying insects per 

night. 
---- True ---- False 

8. Bats are aiding in the destruction to rainforests. 
---- True ---- False 

9. The smallest adult bat weighs less than a penny. 
---- True ---- False 

10. All bats use sonar (echolocation) to find food. 
---- True ---- False 

 

SCORE your number of correct answers:   

0-2 You may be incom“bat”ible with bats,   

3-5 You could study a little “bat”ter,  

6-8 You could be a replacement for Robin in the 

Batmobile,   

9-10 You may be the next Batman or Batwoman! 
 

ANSWERS to Bat facts Quiz 

1. True, Flying squirrels don’t really fly, they glide. 

2. False, Bats are found worldwide, except     

       Antarctica and a few islands 

3.    False, Bats groom themselves (like cats) only  

       these use their tongues and their claws. 

4.    True, The Flying Fox Bat of Indochina can be the  

       size of a goose. 

5.    False, Many bats live up to 30 years. 

6.    True, There are fruit bats feed on nectar and fruits 

7.    True, 300 bats can eat up to 1 million flying  

       insects (including mosquitoes) a night. 

8.    False, Many bats aid in the pollination and  

       dispersal of seeds that keep the rainforest growing. 

9.    True, the Bumblebee bat from Thailand is as small  

       as a bumble bee. 

10. False, Not all use sonar, but about 70% do use  

 The vehicle operator may be the only person capable of 

reacting to a spill before  emergency personnel arrive on the 

scene. It is essential that the vehicle operator  understand the 

nature and hazards of the pesticides being transported.  This 

information can be found on  the label and material safety data 

sheets (MSDS). In the event of an accident or spill on a public 

highway the the state and local authorities should be notified 

as soon as possible.    Never leave the spill unattended, 

especially if it is  large or potentially dangerous. With that 

being said, the first contact that should be made after a spill 

is  911.  These emergency dispatchers are trained to deal with 

hazardous materials and will  help coordinate the local 

emergency response. Most product labels, transportation or 

shipping papers will also list emergency telephone numbers 

that offer 24 hour service to handle pesticide emergencies for 

the company’s products. 

 

Source: 

Fishel, F. 2010. Applying Pesticides Correctly. 

Johnson, W. & Moses, C. Safe and Legal Transportation 

of  Pesticides. Retrieved  http://www.unce.unr.edu/

publications/files/ag/2001/sp0109.pdf  

Basics of Handling and Transporting Pesticides 
(Continued from page 7) 

http://www.unce.unr.edu/publications/files/ag/2001/sp0109.pdf
http://www.unce.unr.edu/publications/files/ag/2001/sp0109.pdf


 

 

 

Please Join Us on Monday, May 2, 2011 at either 2:00pm (from 2-4pm) OR at 
5:30pm (5:30-7:30 pm) at the Suwannee County Extension office for our 
“Listening Session” to develop a long range plan to guide Extension through the 
next decade.  We want to look at all challenges and issues facing the people of 
Suwannee County. We value your thoughts and views and hope that your calen-
dar will permit you to attend. 
 
Times have changed (economy, technology, etc.), so we need your input to help 
us guide where we put resources (time, talent, programs, etc.).  There may also 
be an opportunity to create new partnerships! 
 
We want your opinion to help answer five questions: 

1. What are the strengths of our community and what do we 

value about our community? 

2. What trends and issues are impacting our community? 

3. Which of these trends an issues represent the most signifi-

cant threats to our community and what we value? 

4. Of these threatening trends/issues, which can/should be ad-

dressed through Florida Extension educational programs?  

What priority should be placed on each issue/concern? 

5. How you think Extension should deliver these educational 

programs? 

If you can come, bring a friend!  If you can’t attend, please answer via the 
website on the Community Input Survey: 

http://Solutionsforyourlife.org 
 

 

 

 
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.  

Make sure to read about Suwannee County 

Extension’s newest Agent, Mr. Kevin Lewis, 

on page 14!!! 

WE WANT YOU! 


