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The members of  Texas A&M AgriLife will provide equal 

opportuni es in programs and ac vi es, educa on, and 

employment to all persons regardless of race, color, sex, 

religion, na onal origin, age, disability, gene c informa on, 

veteran status, sexual orienta on, or gender iden ty and 

will strive to achieve full and equal employment opportuni-

es throughout Texas A&M AgriLife. The Texas A&M Univer-

sity System, U.S. Department of Agriculture, and the County 

Commissioners Courts of Texas Coopera ng. 

DROUGHT MONITOR  

 Our district 12 DAR Agent Richard Griffin has shared with us a recent Drought 

Monitor . Texas’s drought situaƟon conƟnues to improve for most of the 

State. Stay up to date on your local county situaƟon by monitoring :  

Www.drought.gov/states/

Texas/county/Atascosa 

 

South Region 

The Texas A&M AgriLife To‐

day has released the follow‐

ing statement about the 

drought levels in our south‐

ern region. “Soil moisture 

levels were short to ade‐

quate. Many areas received 

rainfall over recent weeks 

with average amounts rang‐

ing from 1‐2 inches and isolated areas receiving up to 10 inches. More rainfall 

was in the forecast. Temperatures warmed back up following cool spell that 

accompanied storm systems. CoƩon harvest was underway in some areas and 

complete in others, while some fields around the district ranged from flower‐

ing to the boll‐opening stage. CoƩon stalk clearing was underway in some 

fields. Peanut fields conƟnued to progress. Strawberry fields were prepared 

for planƟng. Pastures and rangeland were greening up, and forage condiƟons 

were improving rapidly in some areas. There were reports of mealy bugs and 

armyworms in pastures. Bermuda grass pastures looked good with some 

fields ready for cuƫng and baling but too wet for harvesƟng. Hay  producers 

were replanƟng hay grazer. Livestock condiƟon's were improving, caƩle prices 

were consistent as sales volumes decrease. Ranchers were sƟll providing sup‐

plemental feed to livestock and deer. Producers were preparing fields for cool

‐season small‐grain planƟng. IrrigaƟon slowed in citrus and sugarcane. Dove 

season was in full swing. “  

To read more about the other regions in Texas and the Texas drought condi‐

Ɵons follow this link  hƩps://agrilifetoday.tamu.edu/2022/09/07/rainfall‐

across‐texas/ 



AGRILIFE EXTENSION PATH TO THE PLATE  
 

Game Meat EdiƟon  
 
Game Birds  (Quail, Dove, Duck, Turkey)  
 
Hunter Safety  
 Always treat firearms as if they are loaded  
 When retrieving a bird, never run with your 

gun.  
 Always verify it is clear beyond your target 

before shooƟng.   
Field Dressing  
 Two main methods for cleaning game birds:  

 This method entails picking all of the 
feathers off the bird and leaving the 
skin on  

 “BreasƟng” is done by removing the 
skin with feathers intact, along with 
back and legs, leaving only the breast meat aƩached to the breastbone.  

 Remember: One fully feathered wing or head must remain aƩached to dressed waterfowl while 
being transported between the place taken and to the: personal residence or migratory bird pro‐
cessing facility.  

Food Safety 
 Cook or freeze fresh poultry meat within 1 to 2 days  
 Always wash your hands before and aŌer touching raw meat  
 Thaw frozen poultry meat in the refrigerator. This lets the meat thaw completely and cook evenly. 

Thawing poultry meat at room temperature can increase the number of germs in it that make a 
person sick.  

 When transporƟng raw poultry meat, keep it could (40⁰F or colder) with ice or ice packs.  
Packaging Safely at Home  
 Before freezing, game birds should be finely cleaned by removing any feathers or traces of or‐

gans.  
 Meat sealed in airƟght containers can be kept for 6 to  9 months in the freezer  
 Game birds can be frozen in plasƟc bags parƟally filled with water. This helps reduce freeze burn.  
How to Cook/ Prepare 
 Poultry should be cooked to an internal temperature of 165⁰F. You can check this by using a meat 

thermometer.  
 If the weather is 90⁰F or higher, eat or store poultry within one hour. AŌer cooking be sure to 

keep the food hot (at least 140⁰) unƟl it is served. Otherwise, eat or refrigerate it right away.  
NutriƟon  
3.5 Ounces of wild turkey meat contains:  163 Calories, 26 grams of Protein, 1 gram of Fat, 55 milli‐
grams of Cholesterol, 25% of your daily allowance of Iron and 5% of your daily allowance of Ribofla‐



NaƟve Game (White‐tail, Mule Deer, Pronghorn) 
 

Hunter Safety  

Bow HunƟng Ɵps:  

 Treat bows and arrows like you would a loaded firearm 

 Don’t “dry‐fire” a bow, always use an arrow when firing a bow.  

 Don’t shoot bent, cracked or broken arrows, check frequently for cracks or separaƟons 

  

Field Dressing  

 Brining home a safe cut starts with good preparaƟon. Make sure you have the right tools for the job:  

 HunƟng , Boning, Butcher, Fillet, and Paring Knife  

 Sharping Tool , Reciprocal Saw, Game Shears, Gambrel Hoist, Rope Carcass Cradle, Meat Packing Tools and Per‐

sonal ProtecƟon Equip.  
 

Food Safety  

 Freezing is an excellent way to preserve meat, but be sure to thaw it safely when you are ready to consume it.  

 RefrigeraƟon is the best opƟon in original air‐Ɵght packaging to reduce pathogen growth.  

 Microwaving defrosts quickly, but needs to be used immediately, do not re‐cool 

 The cooking process lessens risk of cross contaminaƟon between surfaces and other foods.  
 

Packaging Safely at Home  

 Fresh meat can be consumed within 2 days if stored in the refrigerator 

 Freezing elongates the life of your game meat when stored properly.  

 Canning, curing and drying are also good preservaƟon opƟons.  

 The carcass should be aged no maƩer the end use. 

 Aging should occur at 40⁰F or less for no more than 2‐3 days. 
 

How to Cook/Prepare  

 Venison is naturally lean and tends to dry out eas‐

ily without fat cover. 

 Use moist heat and baste oŌen 

 Cook all meats to a minimum internal tempera‐

ture of 160⁰F Take care to not overcook.  

 Venison can be subsƟtuted for any meat in many 

recipes  
 

NutriƟon  

3.5 Ounces of White Tail Venison contains  

134 Calories, 26 grams of Protein, 3 grams of Fat, 95 

milligrams of Cholesterol, 21% of your daily allow‐

ance of Iron, 30% of your daily allowance of Ribofla‐

vin, and 29% of your daily allowance of Niacin. 



KEEPING LIVESTOCK HEALTHY DURING A TEXAS WINTER 

Texas A&M Veterinary Medical DiagnosƟc Laboratory provides Ɵps, assessments for overwintering livestock 

Texas winters are infamously fickle. Each year, weather condiƟons range from mild temperatures 
with high humidity to record‐seƫng rain, sleet and someƟmes snow. SomeƟmes, Texas livestock 
experience all of these weather condiƟons within the same week, presenƟng them with health 
challenges. The Texas A&M Veterinary Medical DiagnosƟc Laboratory, TVMDL, offers several tests 
to maintain and evaluate animal health during the winter. Guy Sheppard, DVM, TVMDL veterinary 
diagnosƟcian, said there are also a few basic miƟgaƟon strategies livestock producers may consider 
this winter.  
Make sure shelter and water sources remain clean 
Most livestock species are adaptable, however, it’s important to provide animals shelter to protect 
them from cold, blustery and wet condiƟons. 
Once a shelter is in place, maintaining the area 
can ensure animals stay healthy. “Cleanliness of 
the shelter areas is important as disease patho‐
gens survive and thrive in dirty and contaminat‐
ed environments,” Sheppard said. “Manure re‐
moval and bedding replacement will ensure 
that your livestock have an excellent place to 
escape the winter elements. Along those same 
lines, make sure that clean, adequate water 
supplies are available and will be easy to main‐
tain during freezing condiƟons.” 

NutriƟon and safe consumpƟon of forages 
 

Energy and protein are important levels to evaluate during a cold winter. People may think an ani‐
mal’s metabolism slows during the winter, but the opposite is true, Sheppard said. “NutriƟonal re‐
quirements increase during winter,” Sheppard said. “This coincides with a Ɵme the nutriƟonal val‐
ue of our forage is decreasing.” In addiƟon to decreasing in nutriƟonal value, certain forages may 
become stressed and produce toxins, Sheppard said. For example, forages within the sorghum fam‐
ily produce and accumulate cyanide, also known as prussic acid, and nitrates. Therefore, it’s im‐
portant to evaluate the quality of forage before offering it to livestock. 

TVMDL’s role in assisƟng livestock producers this winter 
 

TVMDL offers several tests that can be performed at the herd or individual levels and range from 
panels to assess energy balance and mineral levels to tesƟng forage or feed to ensure it’s free of 
toxins. Five TVMDL veterinary diagnosƟcians, such as Sheppard, are available to assist with tesƟng 
recommendaƟons and result interpretaƟon. As a starƟng point, TVMDL encourages livestock pro‐
ducers to first contact their veterinarian to determine what kind of tesƟng, if any, is recommended. 
For more informaƟon on TVMDL’s tesƟng, visit tvmdl.tamu.edu or call one of the agency’s full‐
service laboratories in Bryan‐College StaƟon or Canyon. 

WriƩen by Mallory Pfeifer with the Texas A&M  Veterinary Medical DiagnosƟcs Laboratory .  



UPCOMING EVENTS & EDUCATIONAL OPPORTUNITIES  

MulƟ County Water Screening  

The Water Screening Program, Sponsored by Atascosa, 

Dimmit, Frio, McMullen, LaSalle, and Zavala CounƟes 

are hosing a water well screening on October 12th to 

give area residents the opportunity to have their well 

water screened. The cost is $15.00 per sample. Samples 

will be collected between 8 & 9 am. Well owners may 

pick up a sample bag and instrucƟons from their Exten‐

sion Office. Atascosa County AgriLife Extension Office, 

25 E. 5th Street, Leming, Tx. Results will be available on October 14, at your local County Extension 

Office. Samples are screened for fecal coliform bacteria, nitrates, salinity, and hydrocarbons.  
 

Agri‐Land Resources  

A workshop focused on assisƟng Agri‐land owners and managers. Topics include finan‐

cial resources, programs for urban and small‐scale farming, and direct markeƟng. The 

event will be held October 18,2022 at 9:30 am‐12:30 pm at the Texas Dept. of Agricul‐

ture—8918 Tesoro Dr. #120 San Antonio, TX 78217 the registraƟon is free and open 

online at www.alamorcd.org. the deadline to register is October 14, 5:00 pm 
 

Fall Wildlife Workshop 

October 22,2022 we will be hosƟng a wildlife program covering the topics of MulƟspecies Wildlife 

Management covered by Trey Barron with the Texas Parks and Wildlife. The program will be held at 

the Atascosa Extension office from 9‐12 am on Saturday October 22,2022. If you are interested in 

aƩending please call our office by October 19,2022  830‐569‐0034 
 

2023 Let’s Enjoy the Outdoors and Wildlife Photography  

Our Wildlife photography contest has opened up and will run from October 1,2022 to April 15, 2023 

if you are interested in entering a photo the cost is $20 per photo for adults and $10 per photo for 

the youth. For more informaƟon see the flier on page 9.  For more informaƟon feel free to contact 

our office at 830‐569‐0034 or our wildlife email at atascosawildlifephoto@gmail.com 

 

Save the date  
Preparing for the spring CEU Workshop to be held December 13, 2022 

 

  



UPCOMING EVENTS & EDUCATIONAL OPPORTUNITIES  

The District 12– TCAAA is hosƟng there raffle  in support of the 2024 NCAAA NaƟonal Con‐

ference if you would like to purchase Ɵckets feel free to contact our office at 830‐569‐0034 









 Let’s Enjoy the  
Outdoors and 

Wildlife! 
Photography Contest 

 

Hosted by Atascosa  
Wildlife & Fisheries and 
Atascosa Wildlife Coop 

Get Started Right Away … 

Entry period is open now through  
April 14, 2023 . 
 
Adult & Youth Categories are  

 Wildlife Portraits  
 Landscapes/Scenic  
 MoƟon 
 Game Camera  
 Mobile Phone  

Photos must be captured in Texas. For a 

complete set of rules and orifical entry 

form visit Atascosa.agrilife.org and look 

at upcoming events on the home page.  

Who is Eligible? 

This contest is open to all photographers 

who are at least 8 years of age and reside 

in Atascosa County. Entrants 8 to 17 years 

MUST obtain verified parental or guardian 

consent regardless of division entered. 

Entrants 18 years or older are prohibited 

from entering the youth division.  

How to Enter?  

Entries must be submiƩed as digital files 

and emailed along with entry form to 

atascosawildlifephoto@gmail.com 

Entry Fees: Youth $10/photo or Adults $20/Photo. Youth may compete in the adult 

division but cannot compete in both divisions.  
 

Payments Methods: Payment and entry form may be submiƩed via check payable to 

Atascosa Wildlife & Fisheries, PO Box 379, Leming, Texas 78050. Cash is accepted in 

person at 25 E. 5th Street in Leming , Texas 78050. Payment may be submiƩed online 

through hƩps://www.eventbrite.com/e/418067329637.  Please note Eventbrite 

charges an addiƟonal fee for their services. Please remember to email us your entry 

form.  
 

The Atascosa Wildlife & Fisheries and Atascosa Wildlife Coop are non‐profit organizaƟons created to 

connect adults and youth with nature,  promote responsible stewards of wildlife, and encourage 

conservaƟon efforts.  


