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MILLARD COUNTY 
  

  Extension Update 

 
 As spring is eventually getting here we continue to have significant issues with 

Alfalfa Stem Nematode.  We have had numerous instances where farmers have had 

complete losses on one to two year old alfalfa stands.  Although identification of Al-

falfa Stem Nematode is a fairly easy process, there are very few, if any, short-term so-

lutions to the problem.  Due to the political climate, there is very little research being 

done on chemical solutions to this problem.  At this point, the only recommendation 

the university provides for infested fields is to rotate out of alfalfa for two or more 

years– the longer the better.  If there is a silver lining, it is that crop prices are up mak-

ing rotational crops a little more profitable than in past years– if prices hold.  A fact 

sheet on Alfalfa Stem Nematode is included in this newsletter. 

 Due to the many requests we have for horticulture information in the county, 

the Extension Horticulture Agent from Cache County will be in Millard County May 

11th and 12th to present workshops on home gardens and orchards.  Taun Beddes is a 

very knowledgeable horticulturist who brings years of experience with him from 

working in commercial nurseries on the Wasatch Front.  He will be in Delta May 11th 

and in Fillmore May 12th.  For more information about these events refer to the an-

nouncement in this newsletter. 

 We are excited to announce the addition of Debbie Willoughby to the Millard 

County Extension staff.  Debbie is from Oasis and has been hired to work with the 4-

H horse and livestock programs.  Debbie has been a volunteer with 4-H for several 

years.  Her and her husband Rick operate a small farm in Oasis.  Her experience with 

animals will be a plus for her as she works with the horse and livestock programs.  For 

more information about Debbie, check out the 4-H newsletter available on our website 

at www.extension.usu.edu/millard  
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 Come join Utah State University Extension’s Cache County Hor-

ticulture Agent, Taun Beddes, for a presentation on home orchards and 

gardens.  Taun worked for several years in the commercial nursery 

business on the Wasatch Front before he was hired by Extension.  He 

has extensive knowledge on all things horticultural.  He will give a two 

hour presentation on home orchards and gardening.  If you have ques-

tions about home orchards and gardening, join us for one of these work-

shops.  This is a great opportunity for the residents of Millard County to 

interact with a knowledgeable horticultural professional. 
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Food $ense Nutrition Education is a FreeFreeFreeFree  program to help 
individuals and families eat better on a tight budget.  If you 
would like to attend classes contact us to sign up.  If you are 
unable to attend classes in person but would like information, 
Food $ense has a DVD that contains many off the lessons Food $ense has a DVD that contains many off the lessons Food $ense has a DVD that contains many off the lessons Food $ense has a DVD that contains many off the lessons 
that you could do at home on your own time.  Anyone that you could do at home on your own time.  Anyone that you could do at home on your own time.  Anyone that you could do at home on your own time.  Anyone 
completing four or more lessons will receive a free cook-completing four or more lessons will receive a free cook-completing four or more lessons will receive a free cook-completing four or more lessons will receive a free cook-
bookbookbookbook.  For more information call us at 864-1480 or 743-
5412 or please check out our web page at 

www.extension.usu.edu/millard. 
 

FREE  Classes:FREE  Classes:FREE  Classes:FREE  Classes: 
• Delta Sands Apartment Complex  - Thursday, 

May 5th - 4:00 PM: Food $ense Cooks: Kitchen 
Basics—Create an Omelet. 

• Delta Sands Apartment Complex  - Thurs-                      
       day, June 2nd - 4:00 PM: Food $ense Cooks:       
       Using a Slow Cooker. 
• Fillmore’s Mt. Catherine Manor Complex - 
      Thursday, May 12th - 4:30 PM: Food $ense  
      Cooks: Kitchen Basics—Create an Omelet..  
• Fillmore’s Mt. Catherine Manor Complex  -   
       Thursday, June 9th - 4:30 PM:  Food $ense  
       Cooks: Using a Slow Cooker. 
• Kanosh Paiute Band Building - Wednesday, May 

11th - 5:00 PM:  Food $ense Cooks: Kitchen Ba-
sics—Create an Omelet.. 

• Kanosh Paiute Band Building - Wednesday,  
       June 8th - 5:00 PM:  Food $ense Cooks:       
       Using a Slow Cooker. 
 

Broiling—Not Just for Meats 
 
Lately, I have enjoyed the cooking method of broil-
ing.  It is a quick easy way to get dinner on the table 
using a fast method, but allows the food to stay 
moist and tender.  I have loved broiling steak, pork 
ribs, and marinated chicken, but using the broiler 
is just as tasty on vegetables and fruits.  Broiling 
uses intense, direct heat to cook food.  The food 
should be placed on a pre-heated pan or baking 
sheet to sear the surface of the food and placed 
two to six inches under the heat source. This is a 
method of cooking that you don’t want to walk 
away from as food can quickly burn if you don’t 
keep a watchful eye on it.  This can be a healthy 
way of cooking if you use a boiling pan so that the 
fats fall away from the food. 

 

 
Broiled Potato Wedges 

 
2 tablespoons butter, melted 
1 teaspoon dried basil 
1/4 teaspoon salt 
2 large baking potatoes 
1 large tablespoon vegetable oil 
 
Preheat broiler, pan and double thick piece of foil on 
pan.  Mix butter, basil, and salt.  Set aside.  Wash and 
pat potatoes dry.  Cut each potato lengthwise into 8 
wedges.  Arrange potatoes on heated foil and pan;  
brush with oil and place baking pan in oven 4 inches 
from the heat.  Cook 10 minutes. Brush with butter 
mixture.  Turn potatoes.  Brush again with butter mix-
ture.  Broil 5 minutes longer or until lightly browned 
and tender.   
Serves 8 
 
 

Broiled Pineapple   
 

1 fresh Pineapple 
1/2 cup brown sugar 
1 tablespoon lime juice 
1 tablespoon lemon juice 
2 tablespoons honey 
1-2 tablespoon cinnamon 
Optional - 3 cups orange or lime sorbet 
 
Preheat broiler, pan and double thick piece of foil on 
pan.  Peel, core, and cut pineapple into 1/2 inch 
slices.  Make a glaze by mixing brown sugar, juices, 
honey, and cinnamon in a small bowl until smooth.  
Spread glaze on each side of pineapple slice.  Broil 4-
5 inches from the heat for 5 -10 minutes, turning once, 
until sugar mixture melts and pineapple is heated and 
tender.  Top each slice with a small scoop of sorbet if 
desired, and serve immediately.   
Serves 8 
 
If you prefer, you can broil the pineapple without the 
sauce.  These recipes may also be grilled.  They 
would be great for the summer. 
 
Don’t be afraid to try broiling or grilling all kinds of 
vegetables and fruits.  If you can do one, you can do 
them all! 
(Source: Utah State University Cooperative Extension: Nutrition, 
Dietetics, & Food Sciences Extension: Food Sense Cooks - Grill-
ing and Broiling lesson.) 

        In accordance with Federal law and U.S. Department of Agriculture’s policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, religion, political 
beliefs or disability.  To file a complaint of discrimination, write USDA, Director of Civil Rights, Room 326-W, Whitten Building, 1400 Independence Avenue, SW, Washington, D.C. 20250 or call (202) 
720-5964 (voice and TDD).  USDA is an equal opportunity provider and employer.  This material was funded by USDA's Food Stamp Program.  The Food Stamp Program provides nutrition assistance 
to people with low income. It can help you buy nutritious foods for a better diet. To find out more, contact your local Extension office or Workforce Services Community Center or call 1-800-221-5689 or 
visit online at http://www.fns.usda.gov/fsp/outreach/coalition/map.htm. 
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