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Generation Next – Our Turn to Ranch 

The Generation Next curriculum targets new landowners 
or those who are looking to start a new agricultural oper-
ation on an existing ranch. It is taught as an online 
school where participants will work towards developing a 
business plan with plenty of support from professionals 
who specialize in different fields. 

The course will require approximately 1.5 hours of your 
time (at any time!) per week, for 12 weeks.  You only 
need access to a computer with an internet connection. 

Topics covered in the school include: 

• How to start an agricultural business. 
• Understanding business taxes. 
• Insurance needs for your ranch. 
• Financing your operation. 

• Using technology to your benefit. 
• How to set up grazing and wildlife man     
• agement leases. 
• Understanding market fluctuations. 
• Land management techniques. 
• Alternative operations to add to the business. 
In addition to business plan development, upon comple-
tion of the course you will receive a Generation Next 
Certificate and t-shirt. 

To secure your spot, please search for “Generation 
Next” at https://agriliferegister.tamu.edu. 

The cost is $120 for the entire course 

Texas A&M AgriLife Extension provides equal opportunities in its programs and employment to all persons, regardless of 
race, color, sex, religion, national origin, disability, age, genetic information, veteran status, sexual orientation, or gen-
der identity. The Texas A&M University System, U.S. Department of Agriculture, and the County Commissioners Courts 
of Texas Cooperating 
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 Master Gardeners are members of the local com-

munity who take an active interest in their lawns, trees, 

shrubs, flowers and gardens.  They are enthusiastic, will-

ing to learn and to help others, and able to communicate 

with diverse groups of people. 

A new class is starting in February!  If you would like to be 

a part of this wonderful, active group, call our office  TO-

DAY at 409-384-3721 to get your name on the list.  You’ll 

be glad you did.   

NEW MASTER GARDENERS    

CLASSES SET TO START                

IN FEBRUARY 

Volunteers from our Longleaf Ridge Master Naturalists 

group were busy putting Longleaf seedlings in the 

ground at the Roy E. Larsen Sandyland Sanctuary be-

tween Kountze and Silsbee.  Six of the members took 

advantage of this opportunity and were joined by other 

volunteers from the Golden Triangle Sierra  Club and 

the Black Bear Alliance. 

Come and  join this wonderful, active group to help   

people appreciate their natural environment, while you 

enhance your own knowledge and skills.  Contact our 

office at 409-384-3721 for more information. 



THANKS TO ALL 

FOR MAKING THE 

4TH ANNUAL  

WINTER BASH 

A SUCCESS 

&  CONGRATULATIONS 

TO ALL OUR WINNERS! 

Crockpot Taco Soup Recipe 
 

 

This Taco Soup is a healthy dinner that is sure to satisfy! The ground beef, vegetables, and season-
ings combine together to make a hearty meal. 

Ingredients: 

• 1 1/2 lb extra lean ground beef 
• 1 large yellow onion chopped 
• 2 (15 ounce) cans Ranch style beans 
• 1 (15 ounce) can low sodium kidney beans 
• 1 (15 ounce) can low sodium kernel corn 
• 2 (15 ounce) cans low sodium stewed tomatoes 
• 1 (10 ounce) can diced tomatoes with green chilies 
• 1/2 ounce low sodium taco seasoning about 1/2 of one packet 
1/2 ounce dry ranch style dressing mix about 1/2 of one packet 

1 Directions: 

1. Cook ground beef with chopped onion; drain grease. 
2. Add to large crock pot. 
3. Clean tops of all canned goods before opening 
4. Add other ingredients (including liquid from vegetables) to the meat mixture in the crock pot. 
5. Stir well. Simmer in crock pot on low for 6-8 hours or on high for 4 hours. 
Recipe Notes 

Calories 190, Calories from Fat 20, Total Fat 2g 3%, Saturated Fat 1g 5%, Trans Fat 0g, Cholesterol 
25mg 8%, Sodium 590mg 25%, Total Carbohydrate 24g 8%, Dietary Fiber 7g 28%, Sugars 6g, Pro-
tein 15g, Vitamin A 6%, Vitamin C 15%, Calcium 6%, Iron 10% 

https://agrilifeextension.tamu.edu/wp-content/uploads/2018/01/Crockpot-Taco-Soup-Recipe-1.jpg


Our office will 

be closed for 

these holidays 
February 17th April 10th 










