
after they have begun 

growing. Remember to 

mulch around new and 

old trees and shrubs to 

prevent lawn mower 

and weed eater damage 

to trunks. 

 

You can prune all dead 

or damaged branches 

from trees and shrubs 

however this should be 

the only type of pruning 

for spring flowering 

shrubs and trees. 

 

If you have any 

questions, give me a call 

at (318) 559-1459 or 

email me at 

drlee@agcenter.lsu.edu. 

This is the time of year I 

like to hibernate as I’m 

sure many of you do as 

well. Cold and rainy 

days make for great 

book reading weather. 

But our gardens are out 
there patiently waiting 

for our attention. 

 

Sometimes it is hard to 

remember the things 

we can be doing for our 

gardens this time of the 

year but there are 

things to do. Start 

planning your gardens 

now. If you have a tiller 

now is the time to till in 

compost, gin trash and 

even leaves. 

 

Seed catalogs have 

come in by now so look 

through them and order 

the ones you would like 

to start indoors. Most 

should be sown indoors 

in January and February. 

The use of artificial light 

will help tremendously. 

Plant grow lights can be 

bought and need to be 

placed about 2-3 inches 
above the seedlings. 

This will help produce a 

strong plant for later 

transplantation. 

 

Gladiola corms need to 

be planted in February 

and March. Plant in 2 

week intervals to 

prolong the flower 

season of this plant. 

Shrubs can be planted 

now also. 

 

Fertilize your pansies 

and other cool season 

annuals with a slow 

release fertilizer. Follow 

the label for correct 

amounts. Do not over 

fertilize as this can be 

more harmful than no 

fertilizer. 

 

Do not fertilize new 

trees or shrubs until 
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 January 12-14: Ag Alley—Ike 

Hamilton Expo Center, West 
Monroe 

 January 15-16: Ag Expo—Ike 
Hamilton Expo Center, West 

Monroe 

 January 16: National 4-H 

Archery Training—Northwest 
LA 8-5 

 January 22-24: State 4-H 

Fashion Camp—Camp Grant 

Walker, Pollock 

 February 2: NELA Rice 

Forum—Rayville Civic Center 
9-12, Rayville 

 February 10: NELA Crops 

Forum—Delhi Civic Center 9

-12, Delhi 
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1. Don’t count on 

your sense of smell, 

taste and sight to 

tell if a food is safe. 

Each year in the 

United States, 

about 48 million 
people become ill 

from a foodborne 

illness and 3,000 

people die. Would 

this many people 

eat something if 

they thought it 

tasted, looked or 

smelled bad? Why 

risk getting sick. A 

“tiny taste” may not 

protect you. As few 

as 10 bacteria could 

cause some 

foodborne illnesses, 

such as E. coli! 
2. It can take 1/2 hour 

to 6 weeks to 

become sick from 

unsafe foods. You 

usually feel o.k. 
immediately after 

eating and become 

sick later. 
3. You also can 

experience: 

vomiting, fever, 

diarrhea and 

dehydration. Less 

common, but 

possible severe 

conditions include: 

meningitis, paralysis 

and death. 
4. Some people have a 

greater risk for 

foodborne illnesses. 

A food you can 

safely eat might 

make others sick. 

People with a 

higher risk for 

foodborne illness 

include: infants, 

pregnant women, 

young children and 

older adults, and 

people with 

weakened immune 

systems and 

individuals with 

certain chronic 

diseases. 
5. Though food may 

be safe after 

cooking, it may not 

be safe later. Just 

one bacteria in the 

food can double in 

20 minutes! As 

many as 2,097,152 

bacteria can grow 

from just one 

bacteria left at 

room temperature 

7 hours. Refrigerate 
perishable foods 

within two hours at 

a refrigerator 

temperature of   

40°F or lower. On 

a hot day (90°F or 

higher), food should 

not sit out for 

more than one 

hour. 
 
So remember these 
four steps to Proper 

Food Handling that will 

assure food is safe to 

eat: 
 Clean: wash hands 

and surfaces often. 
 Separate: Don’t 

cross-contaminate. 
 Cook: cook to 

proper 

temperatures. 
 Chill: Refrigerate 

promptly. 

Top 5 Food Safety Facts 

“A food you can 

safely eat might 

make others 

sick.” 
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Why risk getting 

sick? 

Though food may 

be safe after 

cooking, it may not 

be safe later. 

Adapted from Nebraska Lincoln Extension Services 

Submitted by Brittney J. Seay 



Every New Year’s Eve, 

millions of Americans 

resolve to get healthier 

(e.g. quit smoking, lose 

weight, reduce debt). 

This is not surprising 

because health and 
personal finance 

“issues” (people don’t 

have problems 

anymore...they have 

“issues”) affect millions 

of Americans. Major 

societal problems that 

have been widely 

reported in recent 

years include an 

increasing incidence of 

diabetes, more 

overweight and obese 

adults and children, low 

household savings rates 

and high household 
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debt. Many people are 

overweight, have few 

financial resources and 

are looking for a way 

to both live healthier 

lives and achieve 

financial security. 
 

It is noted that 36% of 

working adults said 

they hadn’t started 

saving for retirement, 

while another 16% said 

they had put aside 

$10,000 or less. More 

than half of U.S. 

households are 

believed to live 

“paycheck to 

paycheck.” Many 

people believe they 

must make major 

lifestyle changes to be 

healthy and wealthy. 

So instead, they 

“freeze” and do 

nothing. A 2004 U.S. 

Department of Health 

and Human Services 

press release alluded 
to the importance of 

just getting started: 

America needs to get 

healthier one small 

step at a time. Each 

small step does make a 

difference, whether it’s 

taking the stairs 

instead of an elevator 

or snacking on fruits 

and vegetables instead 

of greasy chips or 

sugary foods. The 

more steps we can 

take, the further down 

the road  we will be 

toward better health 

for ourselves and our 

families. The most 

important thing to 

improve health and 

wealth is to get 

started today. 

Let’s Get Started to Health and Wealth 

By Carolyn E. Robinson 



for wildlife, prevents 

topsoil erosion and 

also provides income 

to the farmer. 

However, used 

Christmas trees 

disposed of into 

trenches and rivers 

may result in flooding 

by blocking the flow of 

rivers and streams 

which can be very 

costly to clean up. 

 

Many cities have 

Christmas tree 

recycling programs. 

Christmas trees can be 

recycled into wood 

chips. Trees are 

typically collected 

during the first week of 

January on your 

garbage pickup day, 

most of which end up 

in the landfill. If, on the 

other hand, they are 

not collected with 

regular garbage the 

temptation is to dump 

them into the nearest 

ditch. It need not be so, 

for these trees can be 

It’s here once again! 

The gifts have been 

opened, the food has 

been eaten, the lights 

have come down from 

the Christmas tree and 

all the other 

decorations have been 

packed and kept safely 

for the next holiday 

season. But the dead 

Christmas tree is yet to 

be taken care of. 

Should it be dumped in 

the ditch or burned 

down? This is the 

question many people 

ask themselves each 

year at the end of the 

festive season. Some 

families opt for the 

artificial Christmas tree 

but for many of us a 

real tree is what we 

will go for as a true 

symbol of Christmas. 

If you choose a real 

tree, you do well 

because one acre of 

Christmas tree farm 

produces enough 

oxygen for 18 people a 

day, provides habitat 

chipped into mulch 

which provides great 

environmental benefits 

such as retaining 

moisture on your yard 

plants. You can chop 

your own Christmas 

tree into mulch which 

becomes a good source 

of soil nutrient 

enrichment to your 

yard. 

 

Maybe this season 

instead of burning your 

Christmas tree or 

dumping it into the 

fishing pond you could 

consider recycling your 

tree. By recycling, we 

can extend the service-

life of the local landfill. 

Recycling the Christmas Tree 
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Mulch from Christmas trees 

“Come to your 

local Extension 

office for more 

information on 

diabetes.” 

 

By Thomas N. Legiandenyi 

“...one acre of 

Christmas tree 

farm produces 

enough oxygen for 

18 people a day…” 


