Mary Sue Watson stays busy doing the things she loves.

Sherry’s Shots

By Sherry Matney

This week’s cook is a
Leon County country girl
who grew up in the Redland
Community on the Brookdale
family farm. Mary Sue Wat-
son has loved gardening, can-
ning and cooking all her life.
She became a member of the
Leon County Master Garden-
ers in 2005 and currently is
president of the organization.

Watson attended school
in Leon where her mother
was a teacher. She was a 4H
Gold Star girl in her youth
and graduated valedictorian
of her class. After receiving
her degree from Sam Hous-
ton University in Huntsville
she enjoyed a long teaching
career in the Sugarland/Pasa-
dena area. Watson retired
from education and moved
back to Leon County about
ten years ago.

She currently lives in
Centerville and substitute
teaches at the Centerville
school. Retirement may
have changed her direction
but has not slowed her down,
even a smidgen. Mary vol-
unteers for the Lord’s Pantry
of Leona and teaches a ladies
Sunday School Class at the
Leona Baptist Church. She
also sings in the church praise
team and plays both the piano
and keyboard for her church.

Mary became interested

Cattle raisers across Texas urge Senate
to stop Clean Water Restoration Act

Fort Worth, Texas - The
Senate Environment and Pub-
lic Works Committee today
passed a bill out of commit-
tee that would give the fed-
eral government regulatory
authority over stock tanks,
drainage ditches and any wa-
ter features found on family
ranches despite large opposi-
tion from cattle raisers across
the country.

S. 787, the Clean Wa-
ter Restoration Act, would
achieve unprecedented ex-
pansion of federal authority
by removing the word "navi-
gable" from the Clean Water
Act definition of waters in
the U.S. and replacing it with
"waters of the United States."
The new definition would
grant the Environmental Pro-
tection Agency (EPA) and
the Army Corps of Engineers
virtually unlimited regula-
tory control over all wet areas
within a state.

The proposed legislation
would require cattle produc-
ers to manage around puddles
in the middle of pastures,

drainage areas, road ditches
and more. If cattle produc-
ers are unable to demonstrate
proper management of these
areas to the federal govern-
ment, they could be required
to get a permit, which would
be far to impractical and ex-
pensive.

Additionally, the legisla-
tion would result in a major
decrease in authority from
state governments and private
property owners all across the
United States.

"All waters are not equal
in terms of their environ-
mental function and value,
and they should not be regu-
lated in the same way," TS-
CRA President Dave Scott, a
rancher from Richmond, Tex-
as, said. "If this bill passes
in Congress, ranchers across
the U.S. will be forced to get
a permit to continue every-
day operations on their own
land."

"The federal govern-
ment already struggles to
handle the backlog of 15,000
existing permit requests; how
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it plans to deal with the mas-
sive amount of new permit-
ting requirements and litiga-
tion this bill will surely create
is beyond reason," Scott con-
tinued. "There is no doubt
ranchers like me will be the
ones forced to cover the costs,
not to mention the huge ad-
ministrative burdens of end-
less government red tape."

The Texas and South-
western Cattle Raisers Asso-
ciation is asking the Senate to
stop this bill should it come
up for a full Senate vote.

THE BUFFALO PRESS, TUESDAY, JUNE 23, 2009, PAGE 7B

Leon County Cooks: Mary Sue Robeson Watson

in Master Gardeners when she
moved back to Leon County.
There was a chapter in Leon
County at the time but it was
inactive. She and her brother,
James, drove to Bryan every
Friday to do their training
and later drove to Bryan to
do their volunteer work. She
said since the organization is
funded by the Commission-
er’s Court they felt it fair to
return their work to that area.
She credits Tommy Neyland
for rekindling the fire under
the Leon County group. This
is her second year to be presi-
dent.

The love of her life is
her family; a son David and
a daughter Julie. She has two
wonderful grandsons who
call her GrandMary.

The following recipes
are from the Home Canning
Seminar held in Centerville
on June 19. Since Mary Sue
enjoys canning she felt these
would be appropriate recipes
for her story.

Traditional Salsa

Makes about 4 pints

7 cups diced seeded peeled
cored tomatoes (about 15 me-
dium)

6 green onions, sliced

2 jalapeno peppers, diced

4 cloves garlic, minced

Y cup vinegar

2 tbsp lime juice

4 drops hot pepper sauce

i

2 tbsp minced cilantro
2 tsp salt
4 pint or 8 half pint glass
preserving jars with lids and
bands

1. Prepare boiling water
canner. Heat jars and lids in
simmering water until ready
for use. Do not boil. Set
bands aside.

2. Combine all ingredi-
ents in a large saucepan.

3. Heat to a boil. Reduce
heat and simmer 15 minutes.

4. Ladle hot salsa into
hot jars leaving 2 inch head-
space. Remove air bubbles.
Wipe rim. Center hot lid on
jar. Apply band and adjust
until fit is fingertip tight.

5. Process filled jars in
a boiling water canner for 15
minutes, adjusting for alti-
tude. Remove jars and cool.
Check lids for seal after 24
hours. Lid should not flex
up and down when center is
pressed.
Pickled Dill Okra
Yield about 7-8 pints
7 pounds small okra pods,
fresh and crisp
6 small hot peppers
4 tsp dill seed
7 to 8 garlic cloves
2/3 cup canning or pickling
salt
6 cups water
6 cups vinegar

It takes about 1 pound of
okra to fill a pint jar.

Wash okra. Fill jars
firmly with whole okra, leaf-
ing 1 inch headspace.

Place 1 garlic clove in
each jar.

Combine the salt, hot
peppers, dill seed and vinegar
in large saucepan and bring to
a boil.

Pour hot pickling solu-
tion over okra, leaving Y to
% inch headspace. You’ll
notice that it appears to be
bubbling as the solution per-
colates down inside the okra,
which have cavities. You’ll
need to wait a few minutes
and add more solution. Seat
the lid and hand tighten the
ring around them.

Put the jars in the canner
and keep them covered with
at least 1 inch of water. Keep
the water boiling. Boil them
for 10 minutes.

Lift the jars out of the
water and put on a dishtowel
without touching or bump-
ing them together. Let them
sit in a dry cool place over-
night. Make sure lid is sealed
by pressing gently down on
the center, if you feel a slight
indentation it is sealed prop-
erly.

Wait at least 2-3 days for
the seasonings to be absorbed
into the okra then enjoy.

* .

Prize winning preserver Dan Wingerton gives tips on how to can the perfect vegetable.

Sherry’s Shots

Eat what you can, can what you can’t

By Sherry Matney

On June 19, 2009 the
Lone Rangers Master Garden-
ers of Leon County sponsored
a Home Canning Seminar
at the Centerville Municipal
Building. There was a stand-
ing room only crowd on hand
to learn the secrets that were
shared.

The presentation began

with president Mary Sue
Watson introducing speak-
ers Dan Wingerson, Charlene
Manning and Cynthia Torno.
Elaine Trefry was scheduled
to speak but was unable to at-
tend because of illness.
Torno described the three
basic preservation methods
which would be presented:
canning, freezing and drying.

She also gave an overview on
how preservation works, dis-
cussing methods of canning,
pickling, freezing and dry-
ing.

Dan Wingerson, who has
won ribbons at the State Fair
of Texas, gave a presentation
on canning safety. He dis-
cussed the best tactics while
using the various types of

equipment.

After the preliminar-
ies were out of the way the
presenters demonstrated the
various techniques using the
pressure canner and boiling
water bath methods.

Making, salsas, pickling,
jams and jellies were the next
few topics followed by freez-
ing, drying and storage.
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NEW 3 bedroom, 2 |UNBELIEVABLE! FOR SALE - Ready 2003 Impala. Ex- AIC Service Techni-

bath. VlnyI siding, 2 homes left at to move in 4 bdrm tremel Clepan Will fi- = cians/Installers Need- RECEPTIONIST GENERAL OFFICE TITLE CLERK
composition roof, o . . Doublewide on 4+ y ' 5 ed. Fast growing A/IC Needs to | o : ]
i i i : nance. 903-536-5904. 5 :

fireplace, delivered! ~liquidation  prices acres. oen floor plan 903-536-5904 X company in Normangee eeds to have Must have previous | Needing person with
$39,900. Today 1680 sq. ft. Was - P o E ’ 25-tfn-np ool I fy I I'f'g g General Office skills. office experience Title experience.
Homes. RI264.  $65.900 Now replace, porch, huge x| '00King for well quatitied, f and computer skills,

texasmh.com.  800- DO0e master and Fairfield : (s stost o | dependable  workers. References N References
777-0508. 16-tin-np 904,888, Both  School District. 903- 2003 S-10 Pick-up. sty | EXperience a must. Paid needed. References needed. needed.

$29,500. 2 bedroom,
2 bath. Free delivery,
air and  shirting.
Today Homes RI264.
texasmh.com. 800-
777-0508.

16-tfn-np

Advertise in the Buf-
falo Press Classi-
fieds. Call (903) 322-
4248 or fax us at (903)
322-4023.

qualify for tax credit
w/free delivery, air
and furniture! Today
Homes. RI1264.
texasmh.com.  800-
777-0508. 16-tfn-np

SHOW US YOUR
DREAM! New factory
builthome. The design
of your choice. 903-
872-4848. RI264.
16-tfn-np

389-9117. RI#3649.
24-tfn-np

FOR RENT

Apple Hill Apartments

2 bedroom, 1 bath. For

Rent. 903-322-4040.
21-tfn-np

3 BR, 1 Bath, BISD.
Screened front porch,
storage shed. Keechi
area. $475.00 + deposit.
903-545-1396. Ask for
Neil or David. 24-tfn-np

FOR SALE
TRACTORS AND EQUIPMENT

8N Ford Tractor  M.F. 35 Tractor
800 Ford Tractor + 4 Foot Bushhog Finish Mower
+ (2) Hydraulic Drag Mowers + 3 Bottom Breaking Plow
3 Point Round Bale Lift
New and used parts for old tractors.

903-322-3893 » 11972 FM 2539 + Buffalo, Texas
CALL - MAKE AN OFFER

Will finance. 903-536-
5904.

25tfn-np

e Elor Wiatlile firus

vacations and excellent
pay. Fax resume and
salary requirements to:

Advertise in
the Buffalo
Press Clas-
sifieds. Call

(903) 322-4248
or fax us at
(903) 322-4023.

936-396-2227 or mail
to: Dean’s A/IC, P.O. Box
575, Normangee, Texas
77871. 25-26np

Full Time Grant Coord.,
M-F, 8-5. Occasional
travel. Mail resume to:
Leon Co. Health Re-
source Cntr., P.O. Box
1184, Centerville, TX
75833. For questions
call 903-536-3687 Op-
tion 1. 25-26np

Apply in person
at Dick Scott
Ford, Mexia.

254-562-3864
WORK WANTED

Apply in person at
Dick Scott Ford,
Mexia.

254-562-3864
WORKWANTED WORK WANTED

Apply in person
at Cen-Tex GMC,
Mexia.

254-562-9313

ALL LEVEL OF CARE FOR YOU OR LOVE ONES

713-545-9366

Sitter/Personal Caregiver
Reasonable Rates/Compassionate
Flexible/Reliable/20 years plus experience

(Reference Available upon Request)
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3 FAMILY GARAGE SALE

Friday, June 26th and Saturday, June 27th
-3:00 P.M.

Furniture, lots of clothes, shoes, dishes, lots of misc.

8:00 A.M.

about 1 1/2 miles, on left.

From Best Western Inn,
take Feeder Rd. North

Watch for signs.

R&R RANCH
YARD SALE

8’ Wells Cargo V nose motorcycle/utility
trailer, furniture, wheels for 4 wheeler,
some new items, much more.
Thurs., June 25th & Fri., June 26th

11970 FM 2539




