
 

Grasshopper Meeting 
  

March 10, 2010  

7:00pm @ POD 

Fillmore, Utah 

 
 

Utah Water Users 

 Workshop 

  
March 16-17, 2010 

Dixie Center 

St. George, Utah 

To Register visit: 

http://extension.usu.edu/

uwuw/htm/registration 

 

 

 

Arizona/Utah Range 

 Livestock Workshops 

  
April 6-8, 2010 

Kanab & St. George 

 

Upcoming  
Events 

 

MILLARD COUNTY EX-

TENSION WEB SITE 
Keep connected and updated 
on activities, events, and infor-
mation through the Millard 
County Extension web site: 
extension.usu.edu/millard 

Extension 
Connection 

 
            March/April 2010 

MILLARD COUNTY 

 

Extension Update 
 

 I would like to take a few minutes to update everyone about what has been go-
ing on in Extension since our last newsletter.  We started off January by meeting with 
the Millard County Weed Board.  By State statute each county is required to have a 
weed board which is responsible for the control of noxious weeds in their county.  For 
the last several years Millard County’s Weed Board functioned under the direction of 
the County Road Department.  The decision has been made to return the funding for 
the control of noxious weeds to the control of the Weed Board.  Along with this deci-
sion, it became necessary to  open the position for a Weed Supervisor/Sprayer.  The 
position was announced in several public places and in the local newspaper for a six 
week period.  A significant number of applications were received, and at the time of 
the publication of this newsletter the Weed Board was preparing to review the applica-
tions.  Having a Weed Supervisor/Sprayer will allow the county to better treat noxious 
weeds in the county and open the door to other grant funding. 
 We have also been working to prepare for the upcoming grasshopper season.  
Last year was one of the worst grasshopper seasons on record.  The experts are pre-
dicting another problem this year.  Both state and federal agencies have financial as-
sistance programs to help cover the cost of spraying for grasshoppers.  We will be 
holding a public meeting to address this issue on March 10 @ 7:00pm at the POD in 
Fillmore.  Anyone who may have grasshopper problems are invited to attend this 
meeting. 
 On February 16th Utah State University Extension and Utah Department of 
Agriculture and Food held a Private Pesticide Applicator Licensing Workshop at the 
fair building in Delta.  The workshop provided a one time opportunity for private ap-
plicators to attend a four hour workshop and receive their Private Pesticide Applicator 
license without taking a test.  Residents of Millard County took full advantage of the 
opportunity.  Approximately 120 people attended the workshop, and 107 new licenses 
were issued. 
 We hope these types of programs are fulfilling some of the needs of the county 
and look forward to working with you as other needs arise. 
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Utah State University 
Millard County Extension 
Personal Finance Program 

 
Individual Development Accounts 

This information provided by uidan.org 

 
 

 
 
Creating Pathways to Prosperity 
Lack of income means you don’t get by; lack of assets means you don’t get ahead. We be-
lieve in the power of saving. UIDAN helps lower wage working families build their personal 

safety net by providing a $3-for-$1 savings match and financial management skills training. 

Economic Multiplier Effect 
Individual Development Accounts (IDAs) are matched savings accounts that enable lower-
income families to build assets and develop skills for financial self-sufficiency. UIDAN cre-
ates new cycles of prosperity by providing a 3-to-1 match on the monthly savings of lower-
income working families who are trying to buy their first home, pay for post-secondary edu-
cation, start a small business, or purchase an assistive technology device for work related ac-

tivities. 

Financial Education and Ongoing Support 
Everyone can save - some just need a boost. While the matched savings is the centerpiece of 
an IDA, the program has several other critical components including mandatory financial 
management training, budget planning and monitoring, financial coaching, debt management, 
innovative financial products, and asset-specific training. 
 
For more information visit:  http://www.uidan.org/ 
*This program will be coming to  Millard County.   More information will be available in the future. 
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        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. 

Food $ense Nutrition Education is a Free program to help individuals 
and families eat better on a tight budget.  If you would like to attend 
classes contact us to sign up.  For more information call us at 864-
1480 or 743-5412 or please check out our new web page at 

www.extension.usu.edu/millard. 

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

4th - 4:00 PM: Viva Vegetables –Legumes!  
• Delta Sands Apartment Complex  - Thurs                       
        day, April 1st - 4:00 PM: Viva Vegetables—      
        Spinach!                 
• Fillmore’s Mt. Catherine Manor Complex  - 
       Thursday, Mar. 11th  - 4:30 PM: Viva  
       Vegetables – Legumes!         
• Fillmore’s Mt. Catherine Manor Complex  - 
       Thursday, April 8th - 4:30 PM: Viva Vege       
       tables—Spinach!  
• Kanosh Paiute Band Building - Wednesday, Mar. 

10th - 5:00 PM: Viva Vegetables – Legumes!  
• Kanosh Paiute Band Building - Wednesday,     
       April  14th - 5:00 PM: Viva Vegetables— 
       Spinach!   

 

Dried beans or LegumesDried beans or LegumesDried beans or LegumesDried beans or Legumes————What do you do with What do you do with What do you do with What do you do with 
them?them?them?them?    

   
Dried beans are very inexpensive.  They are a great 
source of protein.  Follow these simple steps to cook 
them up. 
1. Sort and wash the beans, throwing out anything 
that isn’t a bean (like a rock). 
2. Soak beans in hot water. 
3. Combine 2 cups rinsed, dried beans such as pinto 
or kidney with 8 cups of fresh water, not the water 
they’ve soaked in. 
4. Cook on low for 6-8 hours or in a crock pot over-
night.  Beans are done when you can press them on the 
roof of your mouth. 
5. Add additional ingredients to flavor or use in your 
favorite bean recipes. 
 

HummusHummusHummusHummus    
    

1 can (15 oz.) of chickpeas/garbanzo beans 
1/4 cup olive oil  
1 Tablespoon lemon juice 
1 teaspoon cumin 

In a food processor, blend all ingredients together until 
smooth and creamy.  Serve with bread, chips, or veg-
gies or as a sandwich spread.  Store in an airtight con-
tainer for up to 3 days.   
*You can add things like garlic, roasted red peppers, or 
sundried tomatoes to make different, fabulous varieties 
of hummus. 
 

Mexican Spicy Bean PizzaMexican Spicy Bean PizzaMexican Spicy Bean PizzaMexican Spicy Bean Pizza    
    

1 pre-made pizza crust (Boboli bread) 
1 small can tomato paste 
1/2 to 3/4 can spicy refried beans 
1 small can corn, drained or 1 cup frozen corn 
3/4 cup sliced bell pepper 
1/4 cup thinly sliced onion 
1/2 cup grated Colby-jack cheese 
1/2 teaspoon red pepper flakes 
1/4 cup chopped fresh cilantro 
 
Preheat oven to 425º.  Put pizza crust on baking sheet 
or pizza pan.  Spread tomato paste, then refried beans 
over crust.  Arrange corn, bell pepper and onion over 
beans.  Sprinkle cheese and pepper flakes on top.  
Bake 15 minutes or until hot and bubbly.  Garnish with 
cilantro.   Yield: 4 servings 
 

Homemade ChiliHomemade ChiliHomemade ChiliHomemade Chili    
    

1 lb. lean ground beef 
1 medium onion 
1 can (14.5 ounces) tomatoes, crushed 
2 cans (15 ounces) pinto or kidney beans 
1 can (12 ounces) tomato juice 
3/4 cup catsup 
1 Tablespoon chili powder 
1/4 teaspoon garlic powder 
1/2 teaspoon cumin 
1/2 teaspoon onion powder 
3/4 teaspoon salt 
1/4 teaspoon pepper 
 
Sauté ground beef and onion in a large saucepan over 
medium heat until meat is browned and onion is tender; 
drain fat.  Add tomatoes, chili beans, tomato juice, cat-
sup and seasonings; mix well.  Bring to a boil; cover 
and reduce heat to low.  Simmer for 20-30 minutes; stir 
occasionally. Yield: 8 servings. 
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USU Extension 
83 So. Manzanita Ave. 
Delta, Utah 84624 

Other Contact Information 
Phone: 435-743-5412 or 435-864-1480 
Fax: 435-743-4221 or 435-864-1488 
E-mail: millardextension@usu.edu 
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Mon/Wed/Fri  Tues/Thurs 
83 South Manzanita Trent Wilde-USU Extension Agent 50 South Main 
Delta, UT 84624                       Jim Stevens – Livestock Agent/4-H      Fillmore, UT 84631 
(435) 864-1480 Darlene Scott – 4-H Coordinator (435) 743-5412 
Fax (435) 864-1488 Mary Anna Henke – FSNE Educator  Fax (435) 743-4221 
millardextension@usu.edu       Sharal Young – Office Manager                                   millardextension@usu.edu       
  
 

“Practical solutions for a complex world” 

 
Utah State University Extension is an affirmative action/equal opportunity institution 


