
 Hello Friends!  Times they are a-changing.  Funny how things 

that were old are back in vogue and things we havenôt experienced 

before have become a reality.  People in these tough times are again 

looking at clipping coupons, turning off lights, and at participating in 

activities that donôt cost a lot of money.  

             So, check out the article on page four on how to stretch your 

food dollars.  You might be reminded of some things.  Also, Lindaôs 

article on page nine is worth checking into-especially considering some 

of the options we have here in North Florida.  Have you participated in 

any local ñagri-tourismò activities lately? 

            Unfortunately, sometimes things change for the worse too, so 

being aware of how to prevent farm theft is important.  Mary addresses 

Rural Crime Prevention on page six. 

            If you havenôt been by the office lately, you might not know 

that we have a new roof!  It is a metal roof that should last a very long 

time!  There have been recent upgrades to the air conditioning, vents 

and some painting too!  We have been very fortunate to have such a 

talented County Maintenance Department!  We think youôll like the 

changes! 

            Enjoy the Master Gardener volunteer section this quarter 

focusing on one of my favorites, the Southern Magnolia.  In addition to 

writing articles, presenting programs and helping at the office, they 

have a booth to answer questions at Loweôs in Live Oak  on the second 

Saturday of each month!  Donôt forget to check out the calendar section 

both here and on our on-line version available at http://

suwannee.ifas.ufl.edu (which is updated as classes and events are 

scheduled.) which include not only the Master Gardener volunteer 

offerings in Wellborn and at the office each month. 

            The back page usually includes a note of congratulations or 

thanks and during this fall season, we hope that you also have many 

things for which to be thankful. 
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October 2009  
 
 

1 Hamilton County Fair, Jasper 

1  Spring-Friendly Landscaping Series, ñHearty, Cool-Bedding Plants and Healthy Plant   

  Selectionò, Whistlestop Caf®, Wellborn, 10:00am,  FREE 

3  HCE Yard Sale, Extension Office, 8am-1pm, Call 362-2771 to reserve a table 

3  Raising Beef Cattle on a Family Farm for small and medium scale cattle farmers, 9am-2pm,   

  North Florida Research and Education Center-Suwannee Valley, $15, RSVP by September 30 at     

    386-362-2771 

6 Ichetucknee Springs Working Group, for more information, contact Carolyn Saft  

 at 386-362-2771 

6 55+ Adults Health Expo, 1st Baptist Church, Live Oak, 7 am-noon 

6   Cold Preparation and Holiday Plants, Carolyn Saft at the Sawmill room in Phillips Center at   

  Advent Christian Village, 2 pm, All are welcome, FREE!  Call Ann Thompson 386/658-5400 for 

  more info 

7 4-H Teambuilding Workshop, Extension Office, 2pm, FREE 

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

8 Florida-Friendly Landscaping, ñPlants That Can Take the COLD,ò Extension Office, 6:30-

7:45pm, FREE 

10 Master GardenerðLoweôs Plant Clinic, 9:00 am ï 12:00 pm 

10   North Florida Hands-On Gardening Workshop, Hatch Park Community Center in Branford, 

8:30am-12:30pm, pre-registration is $5 individual and $7 couple, or $7 per person day of event,  

pre-register by September 25 by calling 386-362-2771 

12 4-H County Council, Extension Office, 6pm 

12   Happy Homemakers HCE volunteer club meeting at the Extension office. Meeting starts at    

  10am. Contact Joan Stanton at 386-658-1107  for more information 

14  Pleasant Hill HCE volunteer club meeting at McAlpin Community Center. Meeting starts at 

 10am, contact Donna Wade for more info at 386-963-3516 

16 Master Gardener Field Trip  to Morningside Nature Center, Gainesville, leave the Extension 

Office at 8:00 am (Open to trained Master Gardeners only.) 

17 Fall Family Festival, Garden Club, contact Carolyn Saft for more information at 386-362-2771 

20-22 Sunbelt Ag Expo, Moultrie, GA 

21 Overall Advisory Committee Meeting, Extension Office, 11:30am-2pm 

22 Suwannee River Partnership Breakfast Meeting, Dixie Grill, 7:45 am 

24 Grooming and Showmanship Clinic for steers and heifers, 8:30am-3pm, FREE, contact the 

Extension Office at 362-2771 for more information  

30 FCS Advisory Committee, 11:30am-2pm, Extension Office 
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November 2009  
 

2-4  Master Gardener State Conference, Ocala (For trained Master     

 Gardeners only.) 

3   Developing the Leaders Around You,  Brian Estevez at the Sawmill room in Phillips Center at 

  Advent Christian Village, 2 pm, All are welcome, FREE!  Call Ann Thompson 386/658-5400  

  for more info. 

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

5  Spring-Friendly Landscaping Series, ñBulbs for North Florida Landscapes,ò Whistlestop Caf®,    

  Wellborn, 10:00am,  FREE 

5-15  North Florida Fair , Tallahassee 

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

9  Pleasant Hill HCE volunteer club meeting at McAlpin Community Center. Meeting starts at 

 10am, contact  Donna Wade for more info at 386-963-3516 

11  Extension Office Closed, Veterans Day 

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

12 Florida-Friendly Landscaping, ñBasic Bonsai-You CAN Grow Them,ò Extension Office, 

6:30pm-7:45pm, FREE 

14 Loweôs Plant Clinic, 9:00 am ï 12:00 pm 

18   Happy Homemakers HCE volunteer club meeting at the Extension office. Meeting starts at    

  10am. Contact Joan Stanton at 386-658-1107  for more information 

19 Suwannee River Partnership Breakfast Meeting, Dixie Grill, 7:45 am 

20-21  Heifer Prospect Show, Suwannee County Agricultural Complex 

Are you technologically inclined?  Do you spend more 

time with your friends online than you do in real life?  

Then Suwannee County 4-H has just the thing for you.  

From Twitter to Facebook to YouTube to Blogs to 

webpages, we have it all.  Join us online on these social 

networking sites as we try to bring a positive 

environment to the World Wide Web. 
 

 
YouTube 

http://www.youtube.com/user/SuwanneeCounty4H 

Facebook 

http://www.facebook.com/home.php#/group.php?

gid=89209233902&ref=ts 

 

Suwannee County 4-H Technology 

Twitter  

http://twitter.com/suwannee4H 
 

Blog 

suwanneecounty4h.blogspot.com  
  

UF/IFAS Suwannee Co. website 

http://suwannee.ifas.ufl.edu/4H.shtml 
 

   If you cannot tell the difference between a tweet and 

a text, an IM and a wall post, or a Blog and a 

YouTube, we still have hard copies of our newsletter 

in the Extension office. 

http://www.youtube.com/user/SuwanneeCounty4H
http://www.facebook.com/home.php#/group.php?gid=89209233902&ref=ts
http://www.facebook.com/home.php#/group.php?gid=89209233902&ref=ts
http://twitter.com/suwannee4H
http://www.suwanneecounty4h.blogspot.com/
http://suwannee.ifas.ufl.edu/4H.shtml
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December 2009  
 

1   Healthy Holiday Eating,  Cathy Rogers at the Sawmill room in Phillips Center at Advent   

  Christian Village, 2 pm, All are welcome, FREE!  Call Ann Thompson 386/658-5400 for more  

  info. 

2   HCE Holiday Luncheon, Extension Office, 11am.  Bring a dish to pass, your favorite table  

  decoration, and food party item. 

2  4-H Workshop, Extension Office, 2pm, FREE 

8 FFA State Environmental Contest, 8am, North Florida Research and Education Center 

9   Happy Homemakers HCE volunteer club meeting at the Extension office. Meeting starts at    

  10am. Contact Joan Stanton at 386-658-1107  for more information 

12 Loweôs Plant Clinic, 9:00 am ï 12:00 pm 

14  Pleasant Hill HCE meeting at McAlpin Community Center. Meeting starts at 10am, contact   

  Donna Wade for more info at 386-963-3516 

14  4-H County Council, Extension office, 5pm 

14  4-H Holiday Bake-off, Exhibition II, Drop-off 8am-11am, Awards at 6pm 

17  Suwannee River Partnership Breakfast Meeting, Dixie Grill, 7:45 am 

24-25  Extension Office Closed, Christmas 

Bored with the same old recipes?  Try a taste of Florida!  A perfect 

Christmas gift for that hard to buy person on your list.  The Simply 

Florida  Cookbook: A Taste of Flavors from the Sunshine State is 

available at the Extension Office.  

 

This cookbook has a variety of delicious, kitchen-tested recipes you are 

sure to enjoy.  They also make great thank you gifts, employee 

appreciation gifts, or are perfect for the collector in your family.  Get 

yours for $20 while supplies last. 

 

This colorful, hard cover, coffee-table style cookbook is divided into chapters on flavorful 

beef, tasty pork, poultry & more; a taste of the seas; delicious dairy dishes; a bountiful harvest 

of nuts, beans and grains; sun-ripened fruits; and farm-fresh vegetables.   

 

Own your hardcover book or check out the website at http://www.simplyflorida.org / 

Summertime Dining 

January 2010  
 

1   Extension Office Closed,  New Years Day  
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Stretching Your Food Dollars 

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

Please contact Cathy Rogers at the Suwannee 

County Extension Office at 386-362-2771 or  

cjrogers@ufl.edu. 

 In these tough economic times, it is 

important to make our dollars go as far as 

possible.  Our food dollars are spent most 

wisely on foods that we can prepare at 

home.  When we eat out we pay for the 

service of having the foods prepared for us.  

This often saves us time but usually costs 

more and generally the meals are not as 

nutritious as when we prepare them at home.   

 At home one of the best ways to 

stretch dollars on food is to 

prevent waste.  Freeze 

leftovers, use them in 

recipes like soups or 

casseroles, or take them 

for lunch rather than eating 

out.   

 Planning ahead is 

one of the most efficient 

strategies for using food 

dollars wisely.  Remember 

that the fewer trips to the 

store you make means the 

fewer impulse purchases 

you will make.  Know how 

much money you have to spend before you 

go and keep track of the running total as you 

shop.  This must include non-food items as 

well such as laundry detergent, paper towels, 

etc.  You should plan meals for a week or 

more using the sale flyer from your chosen 

grocery store.  Doing this at home allows you 

to check recipes for ingredients that you 

already have in order to avoid duplication.  

Clip or print coupons only for the products 

that you already intend to buy.  Plan to cook 

large batches so that you can freeze portions 

for another time, and remember to include 

healthy foods from all of the food groups in 

MyPyramid.  Consider the cost per serving, 

but also the nutritional value of the foods that 

you plan to buy.  Look for foods that are low 

in saturated fats, trans fats, salt, and added 

sugars when at the grocery store. 

 Be sure to schedule your shopping 

trip  when you will not be tired or hungry and 

if possible do not take the children.  Talk to a 

neighbor, family member, or friend about 

trading-off childcare and shopping duties. 

 When you get to the store, stick with 

your list, compare store brands with national 

brands, check ñuse-byò dates, and refrain 

from buying dented cans or jars with bulging 

or cracked lids.  Use the 

nutrition labels on the 

packaging and the unit pricing 

labels on the store shelves to 

help you compare different 

brands of the same items and 

make decisions.  Buy 

refrigerated and frozen items 

last.  Pay extra attention to the 

scanned prices at the checkout.  

 Back at home be sure 

to put away all perishables 

quickly ï within two hours of 

removing them from the cold-

storage at the store.  

Remember to store newly purchased canned 

items behind older ones. 

General Tips: 

ǒ Shop at farmerôs markets (especially for        
      local products) when possible. 
ǒ Make the trip to the ñday-oldò bread store 

periodically.  They generally save you 

lots of money.  Freeze excess bargains. 

It pays to plan ahead and take advantage 

of things that you can do to save money at 

the grocery store. 
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Elena Toro  
 Agriculture and Natural Resources Agent  

This is an attempt to provide a 

summary of the steps that need 

to be taken to sell farm fresh 

eggs in Florida.  

 

 In Florida, individuals 

selling, offering for sale or 

holding for the purpose of sale any number of eggs 

fall under the jurisdiction and regulations of the 

Florida Department of Agriculture and Consumer 

Servicesô (FDACS) Division of Food Safety.  An 

annual food permit is required to wash, rinse and 

sanitize farm fresh eggs for direct sale to 

consumers.  The permit category for processing 

eggs is a ñShelled Egg Processorò and currently 

cost $490 per year. However, if the annual gross 

food sales are less than $15,000 per year, 

individuals can apply for a food permit under the 

ñLimited Salesò category which reduces the cost of 

the permit to $130 per year. If eggs are to be sold 

at multiple locations like farmers markets, a mobile 

vendor permit is also required.   The fee for the 

ñMobile Vendor Limited Salesò category is $130 

per year. 

 

 The annual food permit will allow 

individuals to process and sell multiple food 

products including eggs from a permitted facility.  

Unfortunately, the kitchen in an individualôs 

residence cannot be used as a permitted facility.  

Individuals can build, retrofit or lease a facility that 

meets minimum construction standards. Restaurant 

kitchens meet the minimum construction standards 

requirements and can be used for this purpose if 

you have access to one.   The minimum 

construction guidelines can be found at (http://

www.doacs.state.fl.us/fs/

min_standards_chklist.pdf). The EDIS Document 

Complying with Regulations to Sell Farm Fresh 

Eggs in Florida offers additional insight to this 

topic.  

 The food permit holder must 

also successfully complete the Food 

Protection Manager Certification 

Program. "Food manager" means a 

person responsible for all aspects of 

the operation at a food establishment 

regulated by the department under the 

Florida Food Safety Act.   Certification costs will 

usually run $110-$160. To be certified, individuals 

will need to take an exam. There are currently three 

accredited certifying organizations that offer 

testing in Florida. For information regarding 

examinations visit: http://www.doacs.state.fl.us/fs/

certfoodmgr.pdf  This training and exam are 

offered at the Suwannee County Extension Office a 

few times a year and certification is good for 5 

years. Study guides are advised if you wish to 

bypass training.   

  

 Last but not least, if eggs are not graded, 

they are considered unclassified eggs (washed eggs 

that have not been graded for size and quality) and 

must be sold in flats or bulk. A placard must be 

displayed at the point of sale stating the following: 

ñThese eggs have not been graded as to quality and 

weightò. The placard must not be smaller than 7 

inches by 7 inches in size.  Eggs will need to be 

maintained at 45º F at all times. 

 

 This information is based on current 

regulations published by FDACS, Division of Food 

Safety. For more information, refer to the EDIS 

document ñComplying with Regulations to Sell 

Farm Fresh Eggs in Floridaò available at the 

Extension Office. To start the process for an annual 

food permit for selling farm fresh eggs call the 

FDACS Division of Food Safety at  (850) 245-

5595 Email:  foodsafe@doacs.state.fl.us  

 

http://www.doacs.state.fl.us/fs/min_standards_chklist.pdf
http://www.doacs.state.fl.us/fs/min_standards_chklist.pdf
http://www.doacs.state.fl.us/fs/min_standards_chklist.pdf
http://www.doacs.state.fl.us/fs/certfoodmgr.pdf
http://www.doacs.state.fl.us/fs/certfoodmgr.pdf
mailto:foodsafe@doacs.state.fl.us

