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NEWS & EVENTS 
Northeast Georgia Master Cattlemen's Program 

Garden Tips for September 

 

Ornamentals 
 Prune shrubs for shape only 
 Plant camellias and Southern magnolia seeds 

as their pods break open 
 Divide and transplant liriope 
 Test soil 
 

Turf 
 Check lawns for disease, treat with pesticide 
 Apply pre-emergence herbicide late in month 
 Test soil 
 

Flowers 
 Fertilize roses early in month; this is the last 

application until spring 
 Divide and transplant day lilies and iris 
 Start pansies, sweet alyssum, calendula, 

snapdragons and glorious daisy form seeds 
 

 

Houseplants 
 Fertilize monthly 
 Check for insects 
 Begin to acclimate outside plant for moving 

indoors late in month 
 Report overgrown houseplants 
 

Vegetables 
 Plant fall vegetables such as green onions, 

radishes and beets 
 Plant cover crop of rye on unused garden 

plots 
 Test soil 
 

Fruits and nuts 
 Fertilize strawberries early in month 
 Divide and reset plants 
 Prune peaches and plums 
 Test soil 

Northeast Georgia Beef Cattle Short Course  

The UGA Beef Team is excited to offer the Master 
Cattlemen's Program. This program involves        
detailed, in-depth educational seminars related to 
beef cattle. The program lasts 8 weeks and meets 
on Monday evenings Sept 13-Nov 1 from        
6:30pm-8:30pm. This program is being co-hosted by 
Madison and Oglethorpe Counties.  
 

Location:  55 Oglethorpe Drive, Crawford, GA 30630  
 

Participation Details:  Cost is $100 and includes 8 
educational programs, refreshments, dinner at final 
session, Master Cattlemen’s notebook, cap, certifi-
cate of completion, and BQA certification.  
 

Contact:  
Carole Knight:  706-795-2281 / clh@uga.edu or 
Shanna Reynolds:  706-743-8341  
shanna.reynolds@uga.edu 
 

Cost: $100 

The 12th annual Northeast Georgia Beef Cattle 
Short Course will be held at the UGA Livestock    
Instructional Arena on September 14th, 2021.      
Although the pandemic slowed us down, we didn’t 
want to miss a year of hosting the short course. This 
year’s event will only be a half-day event, but we are 
focusing on hands-on demonstrations. We plan on 
getting back on our normal time and schedule in 
2022. Please contact your local Extension office or 
visit ugabeef.com/athens for more information.  

    

Location:  
UGA Livestock Instructional Arena 
2600 S Milledge AVE 
Athens, GA 30605 
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Safe Microwave Cooking | By Christa Campbell 

FAMILY & CONSUMER SCIENCES 

September is National Food Safety Month and now that family schedules are getting busier and busier it seems, being 
able to prepare quick meals is more important than ever. Microwave ovens can be a very useful appliance for the family 
on the run. But because microwaves can cook unevenly and leave cold spots where bacteria can survive, precautions 
must be taken. Use the following safe microwaving tips to keep your food safe and prevent foodborne illness.  

 

Cooking in the Microwave: 

 Food items should be arranged evenly in a covered dish with some liquid added if needed. Cover the dish with    
plastic wrap or a lid and loosen the plastic wrap or vent the lid to let steam escape. The steam helps to kill harmful 
bacteria and ensure uniform cooking. Using cooking bags are another way to ensure safe, even heating. 

 

 When cooking large cuts of meat in the microwave be sure not to cook them on high power (100%). Cooking large 
cuts of meat on medium power (50%) for a longer period of time allows the meat to cook all the way through without 
overcooking the outside. If you have your oven user manual, follow directions in it. 

 

 Stir dishes halfway through microwaving time or more often to eliminate cold spots and ensure more even heating. 
 

 When partially cooking food in the microwave that will be cooked the rest of the way on the grill or in a conventional   
oven, be sure to move the food from the microwave to the other heat source immediately. Never partially cook a food 
in the microwave and store it for later use. 
 

 Use a food thermometer to make sure that food that has been cooked in the microwave has reached a safe internal      
temperature before serving. The thermometer should always be placed in the thickest area of meat or poultry, not 
near fat or bone. In whole poultry, the thermometer should be placed in the innermost part of the thigh. Cooking 
times may vary from microwave to microwave due to different power and efficiency. Cook foods to the following safe 
minimum internal temperatures: 
 

 Cook all raw beef, pork, lamb and veal steaks, chops, and roasts to a minimum internal temperature of 145 °F as 
measured with a food thermometer before removing meat from the heat source. For safety and quality, allow meat to 
rest for at least three minutes before carving or consuming. For reasons of personal preference, consumers may 
choose to cook meat to higher temperatures. 

 Cook all raw ground beef, pork, lamb, and veal to an internal temperature of 160 °F as measured with a food ther-
mometer. 

 Cook all poultry to a safe minimum internal temperature of 165 °F in all parts, as measured with a food thermometer. 

 Microwaving stuffed, whole poultry is not recommended. The stuffing might not reach the temperature  needed to 
destroy harmful bacteria.  

 Cook stuffing separately to 165 °F. 

 Cook egg dishes and casseroles to 160 °F. 

 Reheat leftovers to 165 °F. 
 

Be sure to take the temperature of microwave cooked foods in several different spots to ensure that the food has cooked 
evenly. Fish is done when it reaches 145 °F and flakes with a fork. Standing time completes the cooking process of       
microwave cooked food. Always allow standing time before checking the internal temperature of the food. 
 

Defrosting in the Microwave: 

 When defrosting food in the microwave remove the food from packaging. Foam trays and plastic wraps are not heat 
stable and could break down during cooking causing harmful chemicals to leach in to the food. 

 

 Immediately cook meat, poultry, egg casseroles and fish that have been defrosted in a microwave oven. Parts of the 
frozen food may have begun to cook during the defrosting process and partially cooked food should never be held for 
later use. You do not have to complete the cooking in the microwave; you can use other heat sources such as     
stovetop, oven or grills. 

 

Reheating in the Microwave: 

 When reheating foods in the microwave, cover them with a lid or microwave-safe plastic wrap. Covering the foods 
helps to hold in the moisture and provides safe, even heating. 

 Allow for standing time for foods that have been reheated in the microwave oven. After the food has been allowed to 
stand, use a clean food thermometer to check that the leftovers have been heated to 165 degrees °F before serving. 
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AG & NATURAL RESOURCES 
Cold Crops: Summer’s End Calls for Winter Garden 

cont.  
Containers and Wraps: 

 Only use cookware that is labeled safe for microwave use. 
 

 Plastic containers such as margarine tubs, take-out containers and other one-time use containers should not be 
used in microwaves because of the risk of the container melting or warping and leaching dangerous chemicals into 
the food. 

 

 Products that are safe to use in the microwave include: microwave plastic wraps, wax paper, cooking bags,     
parchment paper, and white microwave-safe paper towels should be safe to use. Plastic wraps should not touch 
foods during microwaving. 

 

 Products that are NOT safe to use in the microwave include: thin plastic storage bags, brown paper or grocery bags, 
newspapers or aluminum foil. 
 

For more information on food safety, contact Christa Campbell the Elbert County Family & Consumer Sciences agent at 
706-283-2037. 

The end of summer into early fall tends to be the hottest time of the year in the state of Georgia. Many of us are about 
tired of laboring in our summer gardens, and the heat, humidity, and disease and insect pressure have certainly taken 
their toll on our summer crops. However, for those of us who still have the gardening itch, the last weeks of summer are 
the ideal time to prepare your garden for winter vegetables. 

If you haven’t done so already, it’s a good idea to soil test to check out the nutrient levels of your garden plot. The pH of 
the soil is the most critical element to determine and should be adjusted to a range of 6.2 to 6.8. Spent summer        
vegetables should be removed and added to the compost pile, allowing room to till and plant new crops. The garden 
can now be tilled and smoothed to get ready for winter vegetables. 

Winter crops — such as broccoli, cabbage, cauliflower and Brussels sprouts — are best planted as transplants. Leaf 
lettuce, Swiss chard and other fall and winter greens do well when directly seeded into the garden. Take care not to 
cover tiny seeds too deeply or they will have trouble germinating. University of Georgia Cooperative Extension offers a 
vegetable garden calendar to help guide your planting choices. 

When it comes to growing winter vegetables, the biggest challenge sometimes comes from temperature extremes, 
which can swing from very warm to extremely cold virtually overnight. Warmer than normal days can cause lettuce to 
bolt and get bitter.  Bolting occurs on leafy greens when they sense warm temperatures and try to put up seed heads. 
Insects invasions pose another problem for winter vegetables. 

For areas of the garden where you have chosen not to plant winter vegetables, 
consider a cover crop versus leaving the area barren. Cover crops are often 
called green manure and are essentially green plants that help hold the soil 
from erosion and provide nutrients when put into the soil. They also look much 
better than bare soil or dead plants. I prefer a winter crop mix of a cereal grain 
such as wheat, rye or oats mixed with a legume such as winter peas or clover. 
Avoid planting the ryegrass available in the big box stores as this plant is    
difficult to eradicate in the spring. Cover crops should be fertilized at planting 
time and perhaps once again during the season to give them a boost. 

Although winter gardening has its challenges, it is also one of the most    
pleasant times of year to spend in the garden. While you certainly can         
purchase all of this produce at the grocery store, there is simply nothing like 
being able to harvest fresh vegetables from the garden and cooking them the 
same evening. The satisfaction and flavor are better than anything you can purchase from the store. 

A wealth of home gardening and landscape advice is available at extension.uga.edu/publications.  

Late summer is the right time to prepare soil for 
September to October plantings of cool-season crops 
such as cabbage, broccoli, cauliflower, collards, kale, 
Swiss chard and Brussels sprouts.  

https://extension.uga.edu/publications/detail.html?number=C943&title=Vegetable%20Garden%20Calendar
https://extension.uga.edu/publications.html
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Christa Campbell 
      County Extension Coordinator and County Extension Agent, FACS 
      christaa@uga.edu  |  706-283-2037 
 
County Extension Agent, ANR | uge1105@uga.edu | 706-283-2037 
 
Lauren Dye 
       County Extension Agent, 4-H | lmdye@uga.edu  | 706-283-2037 
         
Sophie Walsky                                                                                                                                      
 County Extension 4-H Program Assistant | emiko.walsky@uga.edu | 706-283-2037   
                                  
Trisha Willis 
     County Extension Administrative Assistant | trisha.willis@uga.edu  | 706-283-2037 

Elbert County Extension 
1088 Ruckersville Rd. 

Elberton, GA 30635 
 

Phone: 706-283-2037 
Fax: 706-283-2038 

 

Office Hours: 
Monday - Friday 
8:00am - 5:00pm 

Closed 12:00pm-1:00pm 
 

Visit our website at: 
www.ugaextension.org/elbert 

 

Follow us on Facebook! 
UGA Extension - Elbert County 

CONTACT US 

The University of Georgia College of Agricultural and Environmental Sciences (working cooperatively with Fort Valley State University, the U.S. Department of Agriculture, and the counties of Georgia) offers its 
educational programs, assistance, and materials to all people without regard to race, color, religion, sex, national origin, disability, gender identity, sexual orientation or protected veteran status and is an Equal 

Opportunity, Affirmative Action organization. 

4-H & YOUTH DEVELOPMENT 
The Elberton 12-County Fair 

The Elberton 12 County Fair will run from Thursday,    

October 14th until Saturday, October 23rd this 

year. The theme is “Honor Your Past, Celebrate  

Being Present, Embrace Your Future!” 4-H’ers have 

many ways participate!  

Any Day: Students can sign-up for Clover Points 

in the 4-H Livestock Barn. You can also buy a 4-H    

t-shirt or merchandise in the 4-H Barn! Want to earn 

extra Clover Points? Sign up to work a shift with us 

one night!   

Thursday, the 21st: 4-H Day at the Fair (BOGO         

unlimited ride wristband!) DOUBLE POINTS! 

Mini-Booth: See Project Fair information. One 

project, DOUBLE CREDIT! 

PLUS… 4-H’ers can enter: Home grown fruits,       

vegetables, plants and flowers! Canned products or 

jams and jellies. Cakes, cookies and breads.    

Drawings, paintings, crafts and photographs! 

Clothes, crocheting or quilts that you have made. 

Rabbits, hogs, goats and sheep may also be       

entered into the fair as an animal exhibit. Call the    

4-H Office for more information how to enter!  

Exhibits to the fair must be submitted at the        

Fairgrounds on Tuesday, October 12th, and 

Wednesday, October 13th, from 10:00am-

5:00pm. Animal exhibits may only be entered 

from 5:00-8:00pm on Wednesday, the 13th.  

Project Fair  

Project Achievement is one of the BEST activities you 

can do as a 4-H’er!  Elbert County 4-H holds “County 

Project Fair” in conjunction with the Elberton 12 County 

Fair. This means you get double credit for one project! It 

is simple—just create a trifold board on a topic of your 

choice! Pick a topic, write information to teach about 

your topic (at least three educational points), collect  

pictures or clippings of the topic and glue everything on 

your trifold board! Make sure to include your name and 

your Science Teacher’s name on your trifold board. The 

4-H Staff will pick them up at ECMS on October 1st, or 

you can bring them to the 4-H Office on or before      

October 1st. All trifold boards will be judged for Elbert 

County Project Fair (4-H Awards!) and then entered into 

the mini-booth competition at the Elberton 12 County 

Fair. You earn 25 Clover Points for entering Project Fair 

and 15 Clover Points for having a mini-booth at the   

Elberton Fair! 40 Clover Points for 1 project! Plus, you 

will get a pass to get into the Elberton 12-County Fair 

for free, saving you the $5 admittance fee! AND you 

could win a premium ($) if your project places in the   

Elberton Fair! It is a win-win!!! Get started today!  

4-H’ers who compete in County Project Fair are allowed 

to sign up for District Project Achievement, the premier 

Georgia 4-H competition before others! Cloverleaf (5th 

& 6th Graders) Project Achievement is at Rock Eagle 

on November 13th. Junior Portfolios (7th & 8th Graders) 

are due December 17th.  

http://ugaextension.org/elbert

