Keys to

Agronomy

As fall-planted wheat emerges across the High Plains, many producers are already thinking about
turning cattle onto fields for winter grazing. While grazing can provide an economical source of
forage, allowing livestock access too early can reduce forage production, decrease grain yield
potential in dual-purpose systems, and increase the risk of stand loss. Evaluating wheat stands before
grazing is an important management step that helps protect both the crop and your livestock
investment. Grazing before plants are sufficiently developed can damage growing points, reduce
tillering, and slow regrowth. Waiting until the crop has reached an appropriate stage allows plants to
better withstand grazing pressure and maintain productivity throughout the season.

The “Pull Test”

One of the simplest ways to determine grazing readiness is the pull test.
Wheat plants should be firmly anchored in the soil before livestock are
introduced. Typically, this is about 6-8 weeks after planting when plants have
6-8 inches of growth. To perform the test:
1.Grasp the plants firmly at the crown
2.Pull upward with steady pressure
3.Evaluate how easily plants are removed from the soil
a.Plants pulled with roots attached = not ready for grazing
b.Leaves break off while roots are still in the soil = ready for grazing

Avoid Overgrazing

Even after grazing begins, management remains critical.
Overgrazing can reduce root growth, delay spring recovery, and
negatively impact grain production in dual-purpose wheat systems.
Maintaining a minimum residual height of approximately 3 to 4
inches helps protect growing points and supports continued forage
production. Weather conditions can influence grazing readiness
and plant recovery. Extended periods of cold temperatures,
saturated soils, or drought can slow establishment and reduce the
crop's ability to recover from grazing.

Stocking rates should be adjusted based on forage availability and
growing conditions. Fields experiencing drought stress or slow
growth may require reduced grazing pressure or temporary
livestock removal.
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Canning season means gardens are producing, kitchens are busy, and jars are filling the pantry shelves.
Home canning is a great way to preserve your harvest, but when it comes to food safety, a sealed jar
doesn't always mean a safely canned jar.

One of the biggest mistakes is using outdated canning methods. You may have heard of canning in the
oven, microwave, or dishwasher, turning hot jars upside down, or simply filling jars and letting them
seal on their own. While some of these methods have been passed down for generations, they do not
provide the controlled processing needed for safe home canning.

The food you are preserving determines the method you need. High-acid foods, such as pickles, jams,
jellies, and properly acidified salsa, can be processed using a boiling-water canner. Low-acid foods,
including most vegetables, meats, and soups, require a pressure canner to reach temperatures high
enough to protect against botulism.

Another common mistake is using an untested family recipe—or changing a tested recipe to make it
your own. Adding extra vegetables, reducing vinegar, or using ingredients such as flour or cornstarch
can change the acidity or thickness of the food and affect how heat moves through the jar. For canning,
save the creativity for after you open the jar! Stick with current, research-tested recipes and follow the
directions as written.

Your equipment matters, too. Use jars specifically made for home canning rather than reusing
mayonnaise, spaghetti sauce, or other commercial food jars. Check canning jars for chips or cracks
before using them. Rings can be reused when they are in good condition, but standard flat canning lids
should be new each time.

Finally, remember altitude matters! As elevation increases, water boils at a lower temperature. Up on
top of the Caprock, we are over 3,000 feet, meaning our canning recipes require adjustments in
processing time or pressure based on your altitude. Without those adjustments, your food may be
underprocessed.

Home canning is a wonderful tradition—and a little food safety knowledge helps keep it a tradition
worth passing down. Use tested recipes, the right equipment, the correct canning method, and make
those altitude adjustments. Happy canning!

Want to learn more? Contact Felice Acker, Texas A&M AgrilLife Extension Family and Community Health
Agent for Castro County, for more information on food preservation or to be added to the notification
list for food preservation classes next summer.

Contact Me! Kristie Keys TEXAS A&M

Got an idea, question, or kristie.keys@ag.tamu.edu GR] L[ FE
comment? 325-665-8790 EXTENSION




AG MASTERMIND

LEGUMES. INOCULANTS
& FACILITY TOUR

PRESENTED BY:
DR. CALVIN TROSTLE

EXTENSION AGRONOMIST

BRICE REDWINE

TEXAS BEST BEAN

10.28.26
Qam

Bean & Seed

Texas Best Bean
1502 S. Main St.
Olton, Texas 79064

TEXAS A&M

GRILIFE
EXTENSION

RSVP encouraged!
Kristie Keys
325-665-8790 or
kristie.keyseag.tamu.edu

~AG

= 7

Texas A&M Agrilife Extension Service provides equal opportunities in its programs and employment fo all persons, regardless of race, color, sex, relifg ien, national origin, disability, age,
genetic information, and veteran status. The Texas A&M University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating.

Join us for an exciting morning focused on all things legumes and inoculants with Dr.
Calvin Trostle. Learn about the benefits of legumes in cropping systems, proper inoculant
use, and management considerations for maximizing success. Following the
presentation, Brice Redwine will provide a guided tour of the Texas Best Bean processing
facility, offering a behind-the-scenes look at bean processing and marketing.

Ag Masterminds are informal, discussion-based educational programs that focus on
specific agricultural topics presented by subject matter experts. These interactive
sessions encourage questions and conversation and typically last 1 to 1.5 hours. Don't
miss this opportunity to learn, network, and gain practical insights from industry leaders.
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We are excited to be offering the South Plains Landscape & Applicator Conference again this year. We
are currently putting the finishing touches on the program and are almost ready to open registration
and release the tentative agenda. Like last year, this program is catered to the landscape industry,
school maintenance employees, homeowners, producers, golf course superintendents, and more!

Day 1: Features educational talks given by a variety of industry professionals and Extension personnel,
with an opportunity to learn from your peers in breakout sessions, all while earning Continuing
Education Units for your Commercial/Non-Commercial or Private Applicator License.

Day 2: Will feature training sessions for those interested in obtaining a Commercial/Non-Commercial
or Structural Pest Control License. These classes only come around once a year and are taught by
Extension Specialists. This class prepares you to take the TDA Applicator Test while being able to ask
guestions in person to the specialist.
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September 25-October 4: South Plains Fair (Lubbock)
September 29: Youth Ag Fair (Plainview)

October 21: Texas Weed Information Group (Webinar)

October 22: Cattle Program (Lamb Co.)

October 28: Ag Mastermind (Olton)

October 29: Ag Day (Littlefield)

December 9-10: South Plains Landscape & Applicator Conference (Lockney)
December 16: Lamb County Crops Conference (Littlefield)

January 12: Castro County Crops Conference (Dimmitt)

January 21: Mid-Plains Ag Expo (Plainview)

March 3: Alternative Crops Conference (Olton)

**Stay tuned to social media and newsletters for more events**

https://agrilifeextension.tamu.edu/counties/castro/

https://www.facebook.com/castrohalelambagronomy/

https://www.instagram.com/castrohalelambagronomy/
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