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The Master Food Safety Advisor Program is intend-
ed to  incorporate mulƟple  learning methods  to This class  is sure  to prepare 
you for to really consider all of the great foods you would love to plant so that 
you can weave them into your preserving for meals later. 

Suppose you are a food-lover and would like to learn how to handle food and 
safely preserve different foods while learning how to help others in your com-
munity. In that case, you should consider the Master Food Safety Advisor pro-
gram offered by the University of Idaho Owyhee County Extension. You may 
be  a  master  in  the  kitchen  or  working  to  become  comfortable  preparing 
foods and would like to beƩer preserve your garden goodies or source locally 
and preserve in your kitchen. All experience levels are welcome in this volun-
teer  program  as  different  food  preservaƟon  content will  be  thoroughly  ad-
dressed, and parƟcipants will have  the opportunity  to  learn,  see, and do as 
workshops have hands-on food labs. This program will be offered online and 
in-person hybrid  format  on  Tuesdays,  beginning  February 4th.  Please  reach 
out today to learn more details.  

In  this mulƟ-week  lecture,  demonstraƟon,  and  hands-on  program,  the Uni-
versity of Idaho Extension provides an overview of factors affecƟng safety,  
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prevenƟon of foodborne illness, canning high-acid foods, canning low-acid 
foods, preserving fruit spreads, pickling and fermenƟng, freezing methods, 
and dehydraƟon. ParƟcipants will complete hands-on labs and sample foods 
prepared during workshops. If you are interested in learning more, please 
reach out to surineg@uidaho.edu or call at 208-896-4104. ParƟcipaƟon space 
for this program is limited to accommodate hands-on acƟviƟes.  

Owyhee County Family	&	Consumer	Science	Newsletter 

Plan the Garden, Preserve the Harvest! 
Most people do not pre-design their garden or what they will grow unƟl it is 
Ɵme to plant. By planning out what you wish to grow ahead of the planƟng 
season, you can make valuable decisions that can influence the produce that 
you grow. Some things that can benefit from planning include; 
· Do you have resources or informaƟon to help you through the process?

Examples include accessing research-based sources, like the University of
Idaho, Canyon County Extension Office. The Master Gardener program may
help you access relevant content specific to our region to help you success‐
fully grow produce.

· What produce do you like to eat fresh, and what would you like to preserve
for later use?

· What fresh foods would you like on-hand during the growing months?

With a successful garden, you may not have anƟcipated the abundance of 
produce you will have. While this may be a welcome problem, it does create 
an immediate need to know your preservaƟon opƟons. To increase your gar‐
dening success and prepare yourself for how you will store produce for year-
round use, please consider registering for the “Plan the Garden, Preserve the 
Harvest” virtual class on Thursday, January 30th from 12:00 – 1:30 PM Moun‐
tain Time. This class is free to aƩend, but pre-registraƟon is required.  

https://uidaho.zoom.us/webinar/register/WN_EFRo1Hx1ROeRQpdH6Q2otw#/registration
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SomeƟmes a jar in a canner load may fail to seal. This may happen because of 
a cracked or nicked jar, or perhaps because food is fouling the lid's rim. Due 
to loss of quality, reprocessing of jars is not recommended, however, there 
are steps that you can use if this is the opƟon you would like to pursue. 

If you do reprocess, follow these steps for a safe product: 
1. Re-process within 24 hours. For a safe final product, you must have fol-

lowed an up-to-date research-tested recipe on your first aƩempt.

2. Remove the lid and empty the contents of the jar into a large pot and
heat to boiling.

3. Fill a clean jar with the heated food, remove air bubbles, and top with a
new lid.

4. Reprocess using a tested recipe for a hot-pack product.  If there is no
tested hot-pack recipe, the product may not be safely reprocessed.

If you did not follow a tested recipe on the first try, all jars, sealed or un-
sealed, may be unsafe and should be discarded.  

To preserve quality of food where jars failed to seal (and discovered within 24 
hours of iniƟal canning), refrigerate the jars and consume contents within 
four days. Unsealed jars may also be frozen for up to one year, be sure to ad-
just headspace to 1” before freezing. 
For more FAQs, please visit: hƩps://nchfp.uga.edu/faqs 

Owyhee County Family	&	Consumer	Science	Newsletter 
May canned food be reprocessed if the lid does not seal? 

https://docs.google.com/forms/d/e/1FAIpQLSdAqVoNwvi82mGKT5dJu8dh5GwRdFp3gGgc4wthlOyyF61Amw/viewform
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To learn about safe canning pracƟces, and have a great night of food and fun, 
consider registering for the hands-on  pressure-canning class “Meals in a Jar”. 
This class is designed to walk parƟcipants through the basics of food handling 
and preservaƟon, while also preparing and preserving foods that go together 
for a quick and safe dinner. ParƟcipants will have the opportunity to learn 
more about food handling, build skills in food preservaƟon and leave 
confident to repeat the processes safely at home. To join in this one-evening 
event, more details, including how to register are found above. 

Owyhee County Family	&	Consumer	Science	Newsletter 

https://docs.google.com/forms/d/e/1FAIpQLScvMQWgRi3qWW3JxznJ4qXqBWQQYswXlbNDXD1ec2EYdW401g/viewform
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Owyhee County Family	&	Consumer	Science	Newsletter 

https://docs.google.com/forms/d/e/1FAIpQLSfGqQldyPIqk4VUi01YJlySvMOaj1MJeuwNsVZwpEKaraU0Ew/viewform
https://docs.google.com/forms/d/e/1FAIpQLSca83CaaH6CyA8NpKNTI290oWe0ZOdDmGo-feRVaKY3PEKrCw/viewform
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https://uidaho.zoom.us/webinar/register/WN_OFu53is9T3-_UtPlXx9CjA#/registration
https://uidaho.zoom.us/webinar/register/WN_c-QV3pyTR26IMHTGEPQ8-A#/registration
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If you reside outside the county 
lines and want to show at the 
Owyhee County Fair in August, 
Boundary ExempƟon forms are due 
to the Owyhee County Fair Board by 
January 1st, 2025. The link to this 
form can be found on their website 
at  

hƩps://owyheecounty.net/
community/fair-board/ 

 

 

 
The 2025 Leader's MeeƟng will be held at the Marsing HUB on Tuesday, Janu-
ary 7th, at 6:00 PM. It is open to ALL volunteer leaders in Owyhee County. We 
will share important dates and discuss the upcoming year! 

Owyhee County 
 4-H 

NEWS AND UPDATES 

https://owyheecounty.net/wp-content/uploads/2024/12/Boundary-Form.pdf
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Owyhee County 4-H	Youth	Development	Newsletter 

 

 

 

The 4-H Enrollment deadline is 
creeping up quickly!  Enroll 
online in ZSuite by Saturday, 
February 1st if you wish to show 
at the Owyhee County Fair. 

 

 

 

 

Idaho Southern District 4-H is 
hosting a Shooting Sports In-
structor Training on February 22
-23. If you are interested in be-
coming a shooting sports volun-
teer, please contact the exten-
sion office for more infor-
mation. 

 

 

 

 

Initial Beef Weigh-In will be on 
Friday, February 28th starting in 
Homedale at 7:00 AM. 

 

 

 
If you have any questions, Synovia Bates can be reached at: 

SynoviaBates@uidaho.edu  Office: (208)896-4104  

https://4h.zsuite.org/
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I recently aƩended the Beef Quality Assurance (BQA) cerƟficaƟon sponsored 
by the Idaho Beef Council training in Twin Falls. This cerƟficaƟon class cov-
ered several topics that are essenƟal to beef producers here in Owyhee 
County. Why is this important, you ask?  There are several reasons beef 
quality assurance is essenƟal . Let’s go through a few of the most relevant 
reasons to us here in Owyhee County.  

1. Our county is a major contributor to the industry and public percepƟon of
caƩle producƟon is constantly being assaulted by non-agriculture based
groups. Going through BQA cerƟficaƟon is one way to assure the public
that our animals are treated humanely and kindly throughout their life-
Ɵme.

2. BQA provides conƟnuous training to beef producers for how to best han-
dle caƩle and medical treatments (i.e. vaccinaƟons, health issue detec-
Ɵons, etc.). Saving Ɵme and money for the producer.

3. Probably the most important reason for BQA cerƟficaƟon (in my opinion)
is to help ranchers and producers best prepare a biosecurity plan for con-
tagious disease prevenƟon in their operaƟon. One of the most highly
transmiƩable beef caƩle diseases is Foot and Mouth disease (aka hoof
and mouth). While the U.S. doesn’t currently have any cases, having a bi-
osecurity plan in place to reduce and eliminate exposure to this devas-
taƟng disease, and having a response plan in place IF an outbreak occurs,
can save the producer a great deal of Ɵme, money, and heartache.

AddiƟonally, if your operaƟon is “Farm to Fork”, the Beef Quality Assurance 
logo is another cerƟficaƟon to add to your markeƟng campaign!  

Owyhee County and Canyon County Extension 
Offices are looking to host a Beef Quality Assurance 
session. If you are interested in aƩending, please 
scan the QR code call the office at (208) 896-4104 
for more informaƟon and to register.

Jenn Smith - UI Extension Educator 
Owyhee County, ID 

Owyhee County 
AG	-	Livestock	&	Range 

Beef Quality Assurance certification. 

What is it and why do we need it?  
- Jenn Smith

https://uidaho.co1.qualtrics.com/jfe/form/SV_4NHLm3ahgaBZx1c
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Owyhee County Beef,	Livestock,	&	Range	Newsletter 

More informaƟon or to register: 
uidaho.edu/rangesymposium 

https://uidaho.edu/cnr/rangeland-center/events/idaho-range-livestock-symposium


HAPPY




