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Dear Friends of Extension,
Ready or not, the holidays are almost here! As we wrap up another year at the Extension
office, I would like to take this opportunity to thank you for your continued support—
we’ve had an awesome year!
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With Christmas right around the corner, it is the perfect time to begin thinking about that
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being conducted by Regional Extension Agents, Bethany O’Rear and Sallie Lee at the
Birmingham Botanical Gardens. (see page 9) And, if developing an estate plan has been
on your to-do list for quite some time, we can help. Ruth Brock, Regional Extension
Agent, has planned a workshop to help you do just that. (see page 12)
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In October, Alabama Extension officially began our second century of service under the
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We mark this important point in time with the introduction of a new logo, wordmark and
official seal. These signature marks are intended to serve as our unified, visual
voice. Through them, we honor our past, and reach out to diverse audiences both today
and in the future. It is important to note that our signature marks have been designed to
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steps represent our focused effort to connect with the current demands and expectations of
a mobile-driven society.
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Extension Publication Feature:
Home Bulb Forcing
Forcing

bulbs at home brings the bright colors and the
fragrances of spring indoors for the holiday season or for late
winter and spring enjoyment. Forced bulbs in decorative
containers also make great gifts and they are easy to get
started. Start from scratch and assemble your own forcing kit
requiring only bulbs, potting mix, containers, and decorative
doodads, such as moss, ivy, and ribbons. Expensive containers are not essential; some of the best may be flea market
finds.
Most people like to receive bulbs as gifts at the planting stage
so they can watch the bulbs grow and flower. Amaryllis and
paper-white narcissuses can easily be brought in to flower in
time for the winter holidays if you start about 6 weeks in
advance. For those who want their flowers to open right
away, give the bulbs as gifts just before they start to open.
Spring bulbs such as crocuses, daffodils, hyacinths, and tulips
can also be given for spring holidays, such as Saint
Valentine’s Day, Mother’s Day, or as spring wedding gifts,
but these bulbs do require more planning.
Forcing is causing bulbs to flower in other than naturally
occurring conditions. Basically, there are only two types of
bulbs for forcing indoors: those that need a cold period and
those that don’t. Typically, crocuses, daffodils, hyacinths, and
tulips are the most popular, but other spring flowering bulbs
such as bulbous irises, English bluebells, glory-of-the-snows,
grape hyacinths, and snow-drops may also be forced using
similar procedures. These bulbs require a cold period and are
typically forced into flower for late winter and early spring,
January through April. Paper-white narcissus and amaryllis
bulbs offer more flexible forcing, because, unlike the bulbs
previously mentioned, they do not require a cold period to
flower.
History
Despite their natural origins, bulbs are generally associated
with the Netherlands because of the rich history Holland has
in the production of flowers. Although the Dutch are the
largest exporter of flowers and bulbs in the world, the story of
the origin of bulbs begins elsewhere. Amaryllis (Hippeastrum
spp.) are native to tropical areas of South America, daffodils
(Narcissus spp.) to Spain and Portugal, paper-white narcissuses (Narcissus tazetta) to the Mediterranean, tulips (Tulipa
spp.) to Central Asia, and the list goes on to include many
more species and places.
In the 1600’s, fresh flowers made their way into the homes of
the prosperous across Europe and were perceived as luxury
items. For those without the means to display fresh flowers
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for any occasion, artificial
flowers
became
popular.
Finally, indoor bulb cultivation
began so that people of modest
incomes could have flowers at
any time of the year using a
few simple forcing guidelines.
What Is a Bulb?
Botanists and gardeners define bulbs differently. A botanist’s
definition of a true bulb specifies a structure consisting of a
stem surrounded by fleshy, modified leaves and further
divides the term into two categories: tunicate or nontunicate.
Tunicate bulbs are covered by a dry, papery membrane that
helps protect the bulb from bruising or drying out. Daffodils,
onions, crocuses, and tulips are common examples of tunicate
bulbs. Nontunicate bulbs do not have this paper-like covering
and are exemplified by summer-flowering, true lilies.
When gardeners use the word bulb, they generally refer to
plants that grow from underground structures such as corms
(e.g., crocuses and gladioli), rhizomes (e.g., canna lilies and
irises), true bulbs (e.g., tulips and daffodils), and tubers (e.g.,
dahlias and sweet potatoes). However, all bulbs share a
characteristic separating them from other flowering plants—a
self-contained, underground, food storage tissue able to nourish the plant during harsh environmental conditions, such as
the cold of winter or the heat of summer. These storage tissues
accumulate food stores, such as sugars and starches, from the
leaves in the period of time after flowering in preparation for
the next growing season. Therefore, the bulb will be illprepared for dormancy if the novice bulb gardener (either
indoors or outdoors) cuts the leaves off soon after the bulb has
finished flowering.
For more information about purchasing bulbs, scheduling,
planting, cold period, and forcing, please call the St. Clair
County Extension office at (205) 338-9416 to request a copy
of this publication or download a copy by visiting
www.aces.edu/StClair. Just click on the publications link at
the top and search for home bulb forcing. This publication
also contains more detailed information about amaryllis,
daffodils, hyacinths, tulips, paper-white narcissuses, and other
easy bulbs as well as information about what to do after the
blooms fade.
Source: Colleen J. McGrath, Graduate Associate and J.
Raymond Kessler, Extension Horticulturist, Associate
Professor, both at Auburn University, ANR1325 Home Bulb
Forcing
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“Soup”er Soups from Turkey Leftovers
Give new life to turkey leftovers with these turkey soup
recipes. They start with the same basic ingredients of 1 quart
(4 cups) low sodium chicken broth and 2 cups of chopped,
cooked turkey. Then, they’re modified to reflect different
flavor profiles. Each recipe makes about 2 quarts or four 2
cup-servings.

American: Turkey Mashed Potato Soup
In a large saucepan or Dutch oven, sauté over medium to
medium-high heat in 1 tablespoon extra-virgin olive oil: 1 cup
chopped, sweet, yellow onion and 1 cup thinly sliced carrots
until the onion is translucent and the carrots are tender-crisp,
about 5 minutes. Add 1 quart (4 cups) low sodium chicken
broth, 3 cups mashed potatoes, and 1 teaspoon dried thyme
leaves; continue cooking Add 2 cups chopped, cooked turkey;
continue cooking on medium heat until mixture starts to
simmer. Reduce heat to medium-low and continue to simmer,
stirring occasionally, for about 10 minutes until mixture is
heated through. Season to taste with salt and freshly ground
black pepper.

Italian: Turkey Tortellini Soup
Begin by preparing 8 ounces frozen cheese-filled tortellini
according to package directions; set aside. In a large saucepan
or Dutch overn, sauté over medium to medium-high heat in 1
tablespoon extra-virgin olive oil: 1 cup chopped, sweet,
yellow onion and 1cup thinly sliced carrots until the onion is
translucent and the carrots are tender-crisp, about 5 minutes.
Add 1 quart (4 cups) low sodium chicken broth, 2 (14.5—15
oz.) cans diced tomatoes with Italian herbs, 2 teaspoons
Italian seasoning, and 2 finely chopped cloves of garlic; bring
to a boil, then reduce heat and simmer, covered, for 10
minutes. Stir in 2 cups chopped, cooked turkey and the
tortellini; continue cooking a few minutes until heated
through. Season to taste with salt and freshly ground black
pepper. If desired, top with freshly grated Parmesan cheese.

Mexican: Turkey Salsa Soup
Combine 16 oz. (2 cups) mild, chunky salsa; 2 cups frozen
whole kernel corn; 2 (15 oz.) cans black soybeans, rinsed,
drained; 2 cups chopped, cooked turkey; and 1 quart (4 cups)
low sodium chicken broth in a large saucepan or Dutch oven.
Bring to a boil, then reduce heat and simmer for 5 minutes.
Season to taste with salt and freshly ground black pepper. If
desired, top with grated cheddar cheese.

Mediterranean: Turkey Mediterranean Soup
In a large saucepan or Dutch oven, sauté in 1 tablespoon
extra-virgin olive oil over medium to medium-high heat: 1
cup chopped, sweet, yellow onion; 1 cup thinly sliced carrots;
and 1 red bell pepper, diced; until the onion is translucent and
the vegetables are tender-crisp, about 5 minutes. Add 2 (14.5
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to 15-oz.) cans diced tomatoes; 1
quart (4 cups) low sodium
chicken broth; 2 cloves garlic,
finely chopped; 1 tablespoon
dried basil; and 1/4 teaspoon
dried oregano leaves. Cover pot
and simmer 10 minutes. Add in
2 cups chopped, cooked turkey;
and 2 (15 oz.) cans great
northern beans, rinsed and
drained. Continue simmering
until heated through. Season to
taste with salt and freshly ground black pepper. If desired, top
with freshly grated Parmesan cheese.

More Tips for Handling Turkey Leftovers
The USDA Food Service and Inspection Service advise the
following for storing your turkey leftovers:


Discard any turkey, stuffing, and gravy left out at room
temperature longer than 2 hours; 1 hour in temperatures
above 90° F.



Divide leftovers into smaller portions. Refrigerate or
freeze in covered shallow containers for quicker cooling.



Use refrigerated turkey, stuffing, and gravy within 3 to 4
days.



If freezing leftovers, use within 2 to 6 months for best
quality.

Serving Soup—Safely
Make a large batch of soup and enjoy some for another meal.
Many soups, with the possible exception of seafood soups,
may taste better the next day! For best safety and quality, plan
to eat refrigerated soup within 3 to 4 days or freeze it. Avoid
letting soup sit at room temperature for more than TWO
hours.
Don’t put a large pot of hot soup directly into your
refrigerator. According to the USDA, it would take an 8-inch
stock pot of steaming chicken soup 24 HOURS to cool to a
safe temperature in your refrigerator. Remember these tips to
be safe:


To speed cooling, transfer soup to shallow containers,
making sure soup is no more than TWO inches deep.
Refrigerate promptly. You can place loosely covered
foods in the refrigerator while still warm; cover when
food is completely cooled.



When serving soup a second time, reheat it until it’s
steaming hot throughout, at least 165°F.

Source: Alice Henneman, MS, RD, Extension Educator,
University of Nebraska, Lincoln Extension
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The Good, the Bad and the Ugly Carbs
What are “good” carbohydrates and “bad” carbohydrates? What are carbohydrates? Carbohydrates, aka
“carbs,” are one of the six major nutrients our bodies require and are one of the three types of
macronutrients (meaning, we need them in a larger quantity than we need other nutrients). Most foods
and drinks contain the macronutrients (carbohydrates, protein, and fat) in varying amounts.

By: Aisha Martin,
NEP Agent Assistant

When most people think of carbs, they think of bread, rice, cereals, etc. But carbs are also found in
vegetables and fruits, especially starchy ones like potatoes and bananas.
When people mention “good” carbs, they’re talking about simple, unprocessed carbs like those found in vegetables and
fruits. “Bad” carbs are the highly processed carbs such as refined breads, cereals and pastries.
There are three types of carbs: starches, sugars and fiber. According to the Dietary Guidelines for Americans (DGA) 2010,
Americans get much of their carbs from starch from refined, processed grains. The DGA also states, “Although most people
consume an adequate amount of total carbohydrates, many people consume too much added sugar and refined grain and not
enough fiber.” We focus on carbs with high fiber because of all the benefits they brings us. Webmd.com points out that a
carb shouldn’t be judged as “good” without taking into consideration its fiber content (unless it’s a naturally low-fiber food
like skim or low-fat milk). Fiber helps to prevent spikes in blood sugar by slowing down the absorption of nutrients eaten.
Fiber can also help lower blood cholesterol and helps people to feel full after eating.
What does this mean for you?
Carbohydrates, found as starch, sugar and fiber, are good for you and you do need them. Try to focus on eating more of the
“good” carbohydrates like vegetables, fruits, beans and whole grains like brown rice and whole wheat bread. If that seems
like an insurmountable task, try adding just one or two more portions of vegetables to your daily diet and switch your white
bread to whole wheat. One step at a time is how we change our lives for the better!
3 cups cooked brown rice

Budget Bite Recipe: Brown Rice Tabbouleh
¼ cup sliced green onions

¾ cup chopped cucumber

¼ cup olive oil

¾ cup chopped tomato

¼ cup lemon juice

½ cup chopped fresh parsley

¼ cup chopped fresh mint leaves

½ teaspoon salt

¼ teaspoon freshly ground black pepper

Combine rice, cucumber, tomato, parsley, mint, green onions, olive oil, lemon juice, salt and pepper in large bowl. Toss well and chill.
Serving size: 3/4 cup
Nutrition Facts per Serving: Calories 200, Fat 10g, Sodium 200mg, Carbs 26g, Protein 3g
Savvy Shopper Tip:
Don’t just assume that the larger size is always the better buy. Always remember to compare prices!
“Rainbow-vegetables-and-fruit.” The More You Ngo: Learn to Eat Healthily and Live Happily. Accessed 1 Sept. 2012. <http://themoreyoungo.wordpress.com/2012/>.
Webmd.com. “Good Carbs, Bad Carbs: Why Carbohydrates Matter to You.” Copyright 2005-2014. Accessed 12 August 2014. <http://www.webmd.com/food-recipes/features/carbohydrates>.
Choosemyplate.gov. Brown Rice Tabbouleh. Meeting Your MyPlate Goals on a Budget. p. 23. Copyright 2013. Accessed 12 August 2014. <http://www.choosemyplate.gov/budget/downloads/MeetingYourMyPlateGoalsOnABudget.pdf>.
Dietary Guidelines for Americans 2010.
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Million Dollar Fudge
4 1/2 cups granulated sugar
10 oz. can evaporated milk
1/2 cup margarine or butter (1 stick)
3 (6 oz.) packages chocolate chip morsels
1 1/2 teaspoons vanilla extract
2 cups chopped pecans or walnuts
Combine sugar and milk in a large sauce pan; bring to a boil. Cook, stirring constantly
for 10 minutes or until candy reaches the soft-ball stage. Melt butter and chocolate chips
together in top of a double boiler or in microwave for 5 minutes on power level #6. Add

chocolate mixture to milk and sugar, stirring constantly. Remove from heat and beat vigorously with electric mixer until
candy loses its gloss or shine. Stir in vanilla and nuts. Pour into 9 x 13-inch greased baking pan. Let cool. Cut into small
squares. Cover tightly to avoid drying.

To Wash or Not Wash Your Turkey
Washing anything makes it cleaner and safer, right? Not necessarily. Wash your hands, but not the turkey! Many consumers think
that washing their turkey will remove bacteria and make it safer.
However, it’s virtually impossible to wash bacteria off the bird. Instead,
juices that splash during washing can transfer bacteria onto the surfaces of
your kitchen, other foods and utensils. This is called cross-contamination,
which can make you and your guests very sick. Washing your hands before
and after handling your turkey and its packaging is crucial to avoid spreading
harmful bacteria. Be sure to wash your hands with warm water and soap for
20 seconds.
This simple, but important step can help keep you and your guests safe from
foodborne illness. If your raw turkey or its juices come in contact with
kitchen surfaces, wash the counter tops and sinks with hot, soapy water. For
extra protection, surfaces may be sanitized with a solution of 1 tablespoon of
unscented, liquid chlorine bleach per gallon of water. Be sure to let those areas dry thoroughly. The only way to destroy bacteria on
your turkey is to cook it to a safe minimum internal temperature of 165°F as measured with a food thermometer. Some chefs prefer
to cook to a higher temperature for flavor and texture. Therefore, you don’t need to wash your turkey, but you will need a food
thermometer on Thanksgiving Day. Remember to check the turkey’s temperature in the innermost part of the thigh and wing, and
the thickest part of the breast to be sure it is free of illness-causing bacteria.
For questions about food safety, please contact either Angela Treadaway, Regional Extension Agent, at the St. Clair County
Extension office at (205) 338-9416 or Ask Karen, the virtual food safety representative, which is available 24/7 at AskKaren.gov.
Or, weekdays between 10 a.m. and 4 p.m. ET, the USDA Meat and Poultry Hotline is available at 1-888-MPHotline (1-888-6746854). On Thanksgiving Day, the hotline will be open from 8:00 a.m. to 2:00 p.m. Eastern Time. Happy Thanksgiving!
Source: Donna Karlsons, USDA Food Safety and Inspection Service, www.foodsafety.gov
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Agents
of Change
From canning jam to adapting to
Google Glass for crop assessment,
the AL Cooperative Extension
System has kept pace with the
times for more than a century.
When the dust settled and the last shot of the Civil War had
been fired, the South was left to survey the damage. Crops
had been destroyed. Homes were razed. Husbands, brothers
and workers numbering 620,000 lay dead on the fields of
places with names like Antietam, Harper’s Ferry and
Gettysburg. The end of the Civil War rang in the new era of
Reconstruction, which found surviving farmers in a desperate
situation.
While the war still raged, Washington was looking ahead.
The Morrill Act, a piece of legislation set in motion in 1862
and signed by Abraham Lincoln, granted each state 30,000
acres of land per House or Senate member for funding
educational institutions that became known as land-grant
schools.
East Alabama Male College, the precursor to Auburn
University, was struggling to survive financially after the war.
Because of Morrill’s legislation, control of the college was
transferred to the State of Alabama and the newly renamed
Agricultural and Mechanical College of Alabama became the
state’s first land-grant university, offering practical education
in agriculture and engineering in addition to the usual
academic subjects.
Still, there needed to be a way to bridge the gap between the
practical research taking place at land-grant schools and the
people—farmers, homemakers and manufacturers—who
would most benefit from it. On May 8, 1914, the answer came
in the Smith Lever Act, establishing a network of cooperative
extension offices that would deliver knowledge stemming
from the universities to the public in the form of publications,
demonstrations and workshops. The Alabama Cooperative
Extension System, home-based at Auburn, has since had
agents in every one of Alabama’s 67 counties.
“Extension was rooted in our land-grant tradition of providing
science-based information to citizens so they could make wise
decisions that will better their economy and their quality of
life,” says Gary Lemme, director of the Alabama Cooperative
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Extension System. “That mission hasn’t changed in 100
years. The issues our citizens are dealing with have changed,
but the mission has not. We’re a network that’s committed to
people throughout their lives.” Here’s a quick look at ways in
which ACES has kept up with our changing world.
FOR THE KIDS
THEN: Corn and Tomato Clubs, circa 1909. Young boys
were taught to cultivate and grow their own corn for prizes
and awards, while girls were taught to grow and can tomatoes. It was hoped the kids would then take the new farming
techniques they’d learned and teach their parents, who’d
proven more resistant to change.
NOW: The corn and canning clubs of the early 1900s have
grown into the massive organization of 4-H (representing the
four development areas of head, heart, health and hands). In
2014, more than 107,000 children ages 5-18 in Alabama were
involved in 4-H through programs like annual livestock
shows, Operation Military Kids and Just Move! Alabama.
The Alabama Cooperative Extension System recently
launched the Centennial Youth Initiative, which pledges to
assign more local agents and increase youth involvement
across the state in disciplines such as robotics and rocketry.
FOR THE WORKING COMMUNITY
THEN: Opportunity Schools were held at local high schools
across the state two nights per week, providing a chance for
working adults to hear talks about farming issues and homemaking as well as instruction in basic academic subjects such
as math, writing and English.
NOW: Today’s ACES outreach is tackling unemployment,
with individualized job coaching, workshops in resume skills
and courses to help unemployed members of the community
market their skills and find a job. When a plant in Lawrence
County laid off 120 employees in 2013, for example, ACES
programs helped 40 percent of those unemployed find new
positions.

Extension Newsletter

Page 6

FOR THE POCKETBOOK
THEN: Curb markets were one of the ways ACES helped
people survive during the Great Depression, giving women in
particular a way to sell their farm and home goods directly to
people in the community without a middleman. The first curb
market in the state was located in Gadsden.
NOW: Entrepreneurs get invaluable training through
Extension programs these days, with help in running their
businesses and making wise financial decisions. Annie’s
Project, for example, was designed for women in agriculture
to better manage their farms and adapt to risks and disasters
associated with farming. Because senior citizens are often the
targets of identity theft and credit card fraud, Extension
agents visit senior groups to explain the importance of
shredding documents and ways to avoid financial scams.
FOR DISPENSING ADVICE
THEN: The dreaded boll
weevil was the “big-bad”
of
early
agriculture
programs,
with
local
Extension agents reaching
out to the farmers in their
communities with practical
advice and consultations. It
also set the tone for future
Extension projects; local
farmers didn’t appreciate
outsiders coming in to dispense wisdom, but they would listen
to the Extension agents from their own communities.
NOW: The old face-to-face interactions with agents have
changed to FaceTime interactions, allowing agents to work
remotely and with more individuals. New technology has
allowed Extension to have a wider influence through a
collection of gardening apps, videos, webinars and podcasts
accessible from any smartphone, iPad or Google Glass. Like
pictures? ACES even has Pinterest boards dedicated to
different topics in gardening and horticulture.

well as pH and water testing for the facility.
FOR THE GREATER GOOD
THEN: When America entered World War II, the Extension
Service encouraged personal home gardens, called victory
gardens or war gardens, in an effort to individually feed
American households so larger food supplies could be sent to
the Allied forces on the front. Nearly one-third of all
vegetables in the U.S. during wartime came from personal
victory gardens.
NOW: The City of Auburn is working with ACES water
resource specialists to develop low-impact development
strategies in an effort to improve water quality in lakes,
streams and rivers. The new systems allow water to move
more slowly through the soil, providing nutrients to plants
and improving soil quality, before running into the city’s
gutters and waterways.
FOR BETTER HEALTH
THEN: In the early years of Extension, rural areas still
blamed curses for causing disease, with myth-based “cures”
that caused more harm than good. Demonstration agents visited communities and gave instruction on proper hygiene and
the real sources of disease, such as poor food storage or lack
of proper sanitation.
NOW: ACES has brought nutrition education into the digital
age with the launch of Body Quest, an iPad-based curriculum
for first– through third-graders in Alabama. Over the course
of 15 weeks, children are introduced to six “Body Quest
Warriors,” including Muscle Max, Fiberlicious and Super
Slurper, who help them make good nutritional choices and
encourage active play. Vegetable tastings help students learn
about and try new healthy foods.

FOR THE DINNER TABLE
THEN: During the 1920’s and on into the Great Depression,
the Extension System offered canning demonstrations to help
citizens of Alabama survive the food shortage. Agents
traveled to communities for club meetings, where they taught
women how to preserve and can their produce and meat in
order to maintain a balanced diet throughout the year.
NOW: Stretching the food dollar has gone commercial. In
Chilton County, an abandoned schoolhouse has been
transformed into a commercial kitchen. The Chilton Food
Innovation Center allows local farmers and entrepreneurs to
rent the space and use professional processing equipment to
mass-produce their recipes for commercial sale. Auburn
University provides nutritional analysis for the products, as
Volume 9, Issue 54

Source: Ashley Selby Miller, Auburn Magazine, Fall 2014
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By: Hunter McBrayer,
Plant Diagnostic Lab Technician

Question: While cutting my lawn a few days ago,
I noticed that there were several mushrooms growing.
Why are there so many, are they bad, and are these
the same ones that I put in my salads?
Answer: When we receive a good bit of rainfall
many different species of mushrooms begin popping
up out of the ground. There are some that are big,
some that are small, some have bright colors, and
some are brown and gray. Nonetheless, all of them
are very unique and interesting in their own right and
to understand them, sometimes you must know what
lies beneath.
The strange, mysterious, and sometimes scary
mushrooms (also called toad stools) that you see
popping up in the yard are the spore-bearing, fruiting
bodies of different fungi that are growing in the
ground. There are many different fungi, but most
have the same job, decomposing organic matter.
This “matter” can be anything from old leaves,
decaying wood, decomposing animals or any other
organic material. These fungi prefer rich, moist soils
that have plenty of “food” for them. This is why they
often pop up in flower beds that are mulched and
around trees.
Mushrooms, and the fungi that they represent,
generally are not hurting anything, but are taking
advantage of readily available food sources.
Mushrooms are often misunderstood, and have been
for a long, long time. Ancient Greeks believed that a
mushroom was the product of Zeus’s lightning bolts,
due to their inexplicable growing after rain storms.
During the Middle Ages, rings of mushrooms were
dubbed “Fairy Rings” and were thought to be the
result of a ritual dance carried on by fairies during
“the witching hour.” Although these theories are
respectable, we now know the true cause of these

Stay Away from Mushrooms
interesting organisms.
Mushrooms can be difficult to identify, even by
some of the best mycologists in the world. There are
approximately 1.5 million species of fungi believed
to be on earth, with only about 75,000 species
identified at this time. While mushrooms, such as
Shitake and Portobello are popular eats for the
commoners, truffles, also the fruiting body of a
fungus, which can fetch upwards of $500 per ounce!
While there are many edible fungi that are in the
world, I caution anyone about growing their own
mushrooms. Many mushrooms contain toxic
chemicals that can cause digestive distress, organ
failure and even death. Of the 10,000 fleshy fungi
described in North America, about 50 percent are
inedible and poisonous. As a general rule, if you do
not know for sure, do not eat it.
If you have mushrooms on your lawn and tend to
err a bit on the cautious side, simply pluck the
mushroom and toss it in the trash to keep children or
pets from grazing on them. For more information on
mushrooms, contact me by calling the St. Clair
County Extension office at (205) 338-9416.
And I leave you with an old saying that we have
in the mushroom world:
“There are OLD mushroom eaters,
There are BOLD mushroom eaters,
But there are no OLD, BOLD mushroom eaters!!!”

Alabama Cooperative Extension System is committed to affirmative action equal opportunity and the diversity of its workforce.
Educational programs of the Alabama Cooperative Extension System serve all people regardless of race, color, age, sex, religion, disability, sexual orientation, or national origin.
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“Gifts of time and love are surely the basic ingredients
of a truly merry Christmas.”
~Peg Bracken
Volume 9, Issue 54
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St. Clair County 4-H’ers:
Where Are They Now?
Ethan Parker
In this issue, I would like to spotlight one of our
former 4-H’ers, Ethan Parker, who I literally
watched grow up in my office. He always gave it
his all and continues to excel today! Ethan got
engaged recently and I am happy to share that
he and his fiancé, Chanelle Hackney, will be
married November 7th.
My 4-H experience began when I was 10; I was
involved with one of my local 4-H clubs in
Leeds, Alabama. I began participating in 4-H
because I was homeschooled, and my mom (Jan
Parker) was looking for ways for me and my
sister (Rebecca Parker, who was also in 4-H) to
be able to socialize with other kids our age.
I remember in my early 4-H days
making cards for sick children at
Children’s
Hospital
in
Birmingham, and baking cookies
for a local cookie contest. I also
remember participating in the
breads competitions at the county
level and even though I didn’t win
in the breads competition Donna
Dickinson and Lee Ann Clark
were able to find a competition for
me to compete in at the district
level. The competition was called the dairy demonstration at
the time, and it was the first time I ever gave a presentation
in front of an audience. I believe I competed against seven
people, and was able to place third, so
I received a ribbon and some money
(which 4-H awarded at the time).
After competing for the first time, I
proceeded to compete in several other
competitions
over
the
years;
everything from cooking to soil
demonstrations to public speaking.
This allowed me to develop several
skills, such as presentation abilities
and cooking abilities that I still use
today (although I try to use my
cooking abilities as little as possible).
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I was also able to travel to Washington
DC with several other 4-Her’s in the
program
Citizenship
Washington
Focus. I enjoyed getting to go and see
all of the different sights and sounds of
Washington DC, as well as being able
to spend time with my fellow 4-Hers.
During this trip I was able to meet
several leaders from Alabama at the
time, which I enjoyed. I was also able
to serve on the Alabama 4-H State
Council, speak at the opening of the
4-H Environmental Science Education
Building located at the Alabama 4-H
Center in Columbiana and volunteer
with a lego robotics program.
I continued to progress in my
involvement with 4-H, which
included
several
more
competitions.
One
particular
competition that I competed in
multiple times was called the
Electric Demonstration. To be
honest, the main reason that I
competed in this competition was
that there were very few
participants and because Alabama
Power sponsored it; so there were
high odds of winning the competition, and there was a
sizeable financial incentive. The irony here is that this
competition was the first
exposure I had
to
Alabama Power, and I am
now
employed
at
Southern
Company
Services, which is a
Southern Company like
Alabama Power.
Overall, I feel like 4-H
was a great experience for
me and those experiences
in 4-H did a great job of
preparing me for the “real
world.” I believe that 4-H
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provided an opportunity for me to gain experience in creating, developing, and giving
presentations, which is something that I frequently use with my job, and allowed me to
develop many other abilities (such as working with others and thinking critically, just to
name a few).
After my time with 4-H, I attended UAB and graduated with
a bachelor’s degree in civil engineering. I returned to my
alma mater where I am currently working on my Masters in
Business Administration. I am grateful to my mom and dad
for allowing me to be involved in 4-H and to my sister for
participating with me. I believe that 4-H has had a
significant impact on my life, and I also believe that I would
not be where I am today or who I am today without it.
If you would like to nominate a former St. Clair County
4-H’er to be featured in a future edition of the Extension
Newsletter, please contact Lee Ann Clark at 205-338-9416.

Libby Perry
4-H Agent Assistant
Elizabeth “Libby” Perry joined the Alabama Cooperative Extension System on September 2, 2014.
She currently serves as the St. Clair County 4-H Agent Assistant and works part-time. Before joining
the Extension staff she worked for Mary Kay cosmetics. She is very active in her daughter’s Girl Scout
Troop, where she serves as Co-Leader. Libby is a graduate
of Ashville High School and she currently lives in Pell
City.

Libby and her husband, John, have two children, Brandon
and Brooke. While away from her job she enjoys camping,
fishing, riding bicycles and traveling.

Libby is housed in the St. Clair County Extension office.

Presenting awards to Farm-City
poster contest winners

She currently conducts in-school clubs at Eden, Ashville
and Springville Elementary schools as well as Williams
Intermediate school. She looks forward to getting more
kids involved in 4-H, including the older kids who don’t
have in-school programs.

For more information about the St. Clair County 4-H
Conducting the Skins n Skulls
program, please contact Libby at (205) 338-9416 or email at elp0013@aces.edu. She will be happy
program
at Eden Elementary School
to assist you.
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You Can’t Take It With You
Estate Planning Seminar
Wednesday, December 10th
9:00 a.m.—11:30 a.m.
Pell City Civic Center
$5 (includes lunch)
Estate planning attorney and Auburn University professor, Dr. Robert Tufts, will
present information about wills, trusts, probate and other estate planning topics
that affect adult children and their parents. Come learn how to effectively control
your assets during life and upon death. With proper planning, families can avoid
many of the problems associated with dividing a family member’s assets upon
death.
You must pre-register to attend no later than December 5th. Please call the St. Clair
County Extension office at (205) 338-9416 to register. For more information about
the seminar, please contact Ruth Brock, Regional Extension Agent, at (205)
612-4066 or email brockru@auburn.edu.

Alabama Cooperative Extension System
St. Clair County Office
1815 Cogswell Avenue
Suite #103/B04
Pell City, Alabama 35125
Phone: 205-338-9416
Fax: 205-338-9417
www.aces.edu/StClair
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