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Hello and greetings to all of you and thank you so much for reading this week’s column.
Summertime weather is back at least for a few more days before we go back to crisp cool mornings
by the end of the week. Due to good rainfall across our area during the summer some areas across
the county have an abundance of plant growth from grasses, weeds, shrubs and other plant species.
As we approach the cooler part of the year,  many of these warm season plants are going to go into
dormancy and essentially die for the winter. If this plant cover remains it will become dry and a
major risk for a wildfire, so please be careful, inventory plant cover around your property and
observe all necessary precautions to prevent this dry grass and weeds from catching fire that could
result in an awful fire and loss of property.                                                                                       
2017 Texas 4-H Photography Contest Rules Released
The theme for the 2017 Texas 4-H photography contest is “Reflections”. These are photos shot off any
natural or artificial reflective surface.  A well-excited shot will be able to show perfect symmetry or a
slightly distorted shot.  Examples of photographs in the theme would be, but not limited to, photos from
lakes, a window pane, a mirror, or a polished/wax car.  4-H members are encouraged to be creative when
thinking about reflections in everyday life and where they are seen.
 
Changes to rules for 2017.  Photos must be 8X10 in size with a quality resolution.  Over the past two
years the majority of disqualification in the contest have occurred when the photography is too small
to be viewed by the judge when downloaded from 4-H CONNECT. Additionally, please remember
that all photos must be the original work of the 4-H member submitting the photograph.  No
photograph can be submitted which has been taken by other 4-H members, a family member, or any
printed/digital source.  All photos will be scanned through a reverse image search. Entry Period:
 April 1, 2017 to April 15, 2017 through 4-H CONNECT. I know that this contest is still 5 months
away but I wanted to be sure you had this information and begin taking pictures and deciding what
pictures to enter by the deadline. All 4-H photography  rules can be found online at  http://texas4-
h.tamu.edu/projects/photography-video/

Reminder-Swine Validation This Week
I would like to take this opportunity to remind all of you that the Zavala County Swine validation
is scheduled for this weekend on Saturday October 22 from 8-12 a.m. Due to other events taking
place on this date Mr. Homer Bermea Zavala County Swine Validation Chairman may modify this
validation date and time but everyone with swine projects will be notified accordingly. All swine
projects will be validated at the exhibitors home or location where the swine projects are located.
Remember that the ZAE will charge a $20.00 validation fee per exhibitor and $5.00 for each animal
tagged on these dates. For more information regarding the Zavala County swine validation process
contact the Zavala County office of the Texas A&M AgriLife Extension Service at 830-374-2883.

Tip of the Week: Fall Is Perfect For Growing Herbs
All of us use them, all of us can grow them with a few tips and hints. Herbs are plants that are used
as flavoring agents. The common herbs used in cooking are referred to as culinary herbs. Mild or
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savory herbs impart a delicate flavor to food while the stronger or pungent herbs add zest to foods.
These herbs are attractive and varied so their ornamental value is also important. The ornamental
value of herbs enables them to be used in flower beds, borders, rock gardens, or corner plantings.
Some herbs are annuals while others are perennial or come up year after year. You can locate annual
herbs in your annual flower garden or vegetable garden. The perennial herbs should be located at the
side of the garden where they won't interfere with next year's soil preparation.

Care for the herb garden will be similar to your vegetable or flower garden. Select a sunny, well-
drained location. Apply a slow-release fertilizer at the rate of 2 pounds per 100 square feet. Water
as necessary during dry periods. Generally, you need about one inch of water per week, if not
supplied by natural rainfall. A mulch will help conserve soil moisture and reduce weed growth as
well. The mints prefer moist soil so they will require more frequent watering. Annual and biennial
herbs can be established by planting the seed directly in the garden or starting seeds indoors for later
transplanting to the garden. You can save seed produced by the herb plants for next year's crop or
obtain seed from your local garden center or seed catalog.

Some herb seeds such as dill, anise, caraway, or coriander can be used for flavorings. Perennial herbs
can be propagated by cuttings or by division. Divide plants every 3 to 4 years in the early spring. The
plants should be dug up and cut into several sections. You can also cut 4 to 6 inch sections of the
stem and root these by placing the cuttings in moist sand in a shady area. In 4 to 8 weeks, roots
should form on these cuttings. Herbs such as sage, winter savory, and thyme can be propagated by
cuttings. Chives, lovage, and tarragon can be propagated by division of the roots or crowns.

Leaves of many herbs such as parsley and chives can be harvested for fresh seasonings. On these
plants you can gradually remove some of the leaves as you need them. Don't remove all the foliage
at one time. These plants will produce over a long period of time if they are cared for well. On
rosemary and thyme, clip the tops when the plants are in full bloom. Usually, leaves and flowers are
harvested together. Basil, fennel, mint, sage, summer savory, sweet marjoram, tarragon, and winter
savory are harvested just before the plant starts to bloom. Chervil and parsley leaves can be cut and
dried anytime. Lovage leaves should be harvested early during the first flush of growth.

Many of the herbs we grow today are from the Mediterranean region of the world and thus hot, dry
summer weather suits them perfectly. All too often gardeners lose herbs because they don't have
good enough drainage (they really do best in a raised bed) or because they don't have them in the
right exposure. Most require sun. The mints and a few other herbs will grow well in shade or partial
shade. 

This is a sampling of the many herbs that can be grown in this area. Parsley, chervil and chives
are best planted in the fall for winter growth.

Basil - Many varieties and flavors available. Most common in Sweet Green Basil. More unusual
varieties are Lemon, Cinnamon, Licorice, Globe, Purple Ruffled, Japanese Sawtooth, Holy, Cuban,
and Thai. Not all are used in cooking. Basil is the herb to use in all tomato dishes. Add fresh chopped
leaves to vinegar, crushed garlic and olive oil to make an excellent dressing for sliced tomatoes. Add
to pork, roast chicken, scrambled eggs, eggplant and squash dishes. Easy to grow from seed. 

Chamomile - Available as dried flowers known as Manzanila from Fiesta Spices. Makes an
effective tea to calm the nerves. Add lemon and sweeten with honey to hide the bitter taste. Easy



plant to grow from seed available at nurseries. Tea can be used as a hair rinse. Roman Chamomile
is a low growing ground cover. 

Catnip - One of the mints, it can affect cats many ways, some love it, some hate it, few ignore it.
Makes a calming tea for humans. Best grown from transplants. Grow in hanging baskets to keep
curious felines out. 

Chives - Smallest member of the onion family. Chives are easily grown from seed or transplants.
Use any way you would onions. Perfect topping with sour cream for baked potatoes. Add to cottage
cheese, omelets, sauces, and garnish for almost any dish.                                                      

Coriander - Also known as Cilantro or Chinese Parsley. Well known in this area for the use of the
leaves in Mexican cooking. Always available in the produce section. Leaves have a very strong
"clean" flavor. Use only young leaves, the older ones are too strong. The seeds have a flavor similar
to orange and are used in pastries, sausage, cooked fruit, and are an important ingredient in pickling
spice and curry powder. Easily grown from seed and can sometimes be found growing wild in this
area. Sow seeds every few weeks to have a steady supply of young leaves. 

Dill - One of the easiest herbs to grow from seed. Will easily become a weed if seed heads are
allowed to dry on the plant. Use in pickling, add to cottage or cream cheese, most vegetables, fish,
and the dried seed can be added to bread dough for a caraway-like flavor. Add to vinegar used to
make salad dressings. The large green caterpillars that love to eat dill will turn into swallowtail
butterflies, so plant enough for you and them.                                       

Lemon Balm - A member of the mint family. Can be started from seeds, cuttings or roots. Once
established, it will spread and self-sow, so give it plenty of room. Use the fresh or dried leaves to
make cold or hot teas. A good addition to fish dishes.

Marjoram - A woody cousin of Oregano with a more delicate, sweet flavor. There are several
varieties and forms such as Sweet marjoram, Winter marjoram, Pot Marjoram, and Creeping Golden
Marjoram. All forms can be used in cooking. Use marjoram in any dish you would use oregano or
sage. Add to roasts, stews, stuffing, gravies, and spaghetti sauces. Great for roast pork and chicken.
Best grown from transplants or root cuttings. 

Mint - One of the hardiest and easiest herbs to grow. Grow from cuttings, roots or transplants. Can
be grown from seed, but sometimes difficult. Mint comes in an almost endless variety of types --
Peppermint, Spearmint, "Mint-the-Best", Applemint, Grapemint, Watermint, Orange Bergamont
Mint, Pennyroyal Curly Mint, Pineapple Mint, and on and on. Mint plants cross pollinate easily, so
hybrids abound. Spearmint and peppermint are most commonly used as culinary herbs. Use to make
teas -- both hot and cold -- add to green peas, make a sauce of mint leaves, vinegar and sugar to serve
with roast lamb. Most mints are tough, hardy plants for this area.

Oregano - The name oregano is given to several unrelated plants that share the same or similar
flavor. The most common two in this area is the Oregano used in Italian or Greek cooking which is
a low spreading plant, Origanum vulgare. The other is a bushy shrub we call Mexican Oregano,
Lippia graveolens, or Lippia palmeri. Both are available in local nurseries. Even the native common
Doveweed is an excellent substitute for oregano. Oregano is a basic ingredient in Italian and



Mexican cooking. It an be used to season all meats, stuffing, stews, soups, spaghetti sauce, and pizza.
Leaves are best used dried.

Rosemary - A hearty, tough plant that thrives in our hot dry climate. Available as a landscape plant
in nurseries. One of the oldest herbs known to man and has a long history of uses. There are many
varieties and forms, all of which can be used in cooking. Rosemary is a natural for pork and poultry
dishes. Use a branch of Rosemary as a basting brush for barbecued chicken. Place a few leaves on
top of roasts or baked chicken. Rosemary is a strong herb.

Parsley - Without a doubt the most used and least eaten herb in the world. Millions of pounds are
used to garnish everything and promptly thrown away. A shame because parsley is loaded with
vitamins and minerals. Parsley comes in two forms, the flat leaved or Italian parsley, and the curled
or French parsley. There are many hybrids of each available as seeds or transplants. Seed is slow to
germinate, but worth the wait. Parsley can have problems with root maggots in this area. Parsley is
a biennial, producing leaves the first year and flowers the next. Not only is parsley a garnish for any
dish, it is excellent dipped in a batter and deep fried. Brown with butter and garlic for a sauce to
baste grilled meats.

Sage - This is another herb that doubles as a durable landscape plant in this area. Very drought
resistant; it can be killed by overwatering. Sage is best started from transplants or cuttings, but can
be started from seed. There are many varieties of sage available, including Garden, Golden, Blue,
Pineapple, Tri-color, and Clary. All can be used in cooking. Sage leaves should always be dried
before using. Sage is a must in stuffing for poultry. Roast it with pork, add to butter and saute
chicken in it. Goes well in egg and cheese dishes. Try a little crumbled dry sage over a bowl of
blackeyed peas. Dried leaves will keep their flavor for years.

Thyme - With over 400 species available, this herb is another valuable plant to use in beds, rock
gardens and as landscape accents. Varieties available locally include Common, Woolly, "Mother-of-
Thyme", Lemon, English, Silver, and Golden. Thyme goes well in most meat dishes, poultry, fish,
soups and vegetable dishes. Add a pinch of thyme to a tablespoon of honey and add to drained
cooked carrots and onions. Thyme is a key herb used to make Cajun gumbo. Thyme, along with
Sage, Rosemary, Marjoram, and Oregano should be considered the basics of every herb garden. Take
advantage of the upcoming cooler days and mild winters in Texas and grow your own herbs, it is
both fun and a useful source of spices for your cooking experiences. Have a great fun week growing
herbs. M.V. 

October 17-21, 2016. 
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