
You may know the Indiana State Poultry Association (ISPA) as the office 

 where you send the 4-H Poultry Superintendent Reports,  

but please examine the materials that the ISPA has included in this packet! 

October 2017  -  Hispanic Heritage Month 
 

Hispanic Heritage Month (September 15 – October 15)  
Since 1968, America has recognized Hispanic Heritage Month from 
September 15 to October 15 which coincides with a number of Latin 
American coutries that celebrate their independence during this time. We 
take this opportunity to recognize and celebrate their rich cultural heritage 
and many contributions to the United States!  
Did you know that 17% of the American population are of Latino or Hispanic 
origin? That’s around 55 million people! We all know that eggs are a 
universal food, but they play an important part in Hispanic cuisine. For 
Hispanic Heritage Month our office has added a page to our website 
illustrating some of the ways eggs are used in Hispanic cuisine throughout 
Latin America. www.inpoultry.com/hispanicheritagemonth 
 

World Egg Day  -  Friday, October 13 
Eggs are one of the highest quality sources of protein, and contain nearly 
every key ingredient needed for life. These nutrients are critical to brain 
development, muscle formation, and even disease prevention. For 
centuries, humans have been incorporating eggs into their families’ diets as 
a low-cost, reliable, and convenient food source. In celebration of the 
Incredible Egg countries from around the globe celebrate World Egg Day 
on October 13th! Events celebrating the egg range from fun runs, cooking demonstrations, theatre 
productions, and educational workshops to help everyone understand how awesome eggs really are! Be on 
the lookout for a PDF booklet from the American Egg Board featuring international egg recipes and a video 
series exploring different recipes from around the world. We will have links to these materials at 
www.inpoultry.com/wed.  

 

HAPPY HALLOWEEN - 
Who doesn't love Halloween? All those scary movies on TV, kids in costumes, hanging in 
a pumpkin patch waiting for the Great Pumpkin (a personal favorite), so much candy, and 
of course… Deviled Eggs. Yes, that’s right, Deviled Eggs, they are easy to customize for 
any party, even your Halloween Bash. Check out the collection of Deviled Eggs for 
Halloween on our website at: www.inpoultry.com     
 

2018 FREE BIOSECURITY CALENDARS  - 
The 2018 Biosecurity For the Birds Calendars are here and they are better than ever! With twelve months of 
vibrant poultry portraits, the poultry enthusiast in your life is sure to be pleased.  Each month features a 
different biosecurity tip including several pages of biosecurity information and a section on recognizing the 
symptoms of Avian Influenza.  

                 To order calendars go to www.inpoultry.com/2018biosecuritycalendar.    
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Costa Rican Breakfast 
A happy and festive breakfast to enjoy any day of the week! 
INGREDIENTS: 3 Cups Warm White Rice; 1 Cup Black Beans (drained and heated 
through); 4 Large Eggs (scrambled); 1 Ripe Haas Avocado (pitted and sliced), 1/2 Cup 
Fresh Tomato Salsa; 1 Plantain (peeled, sliced, and fried in a bit of olive oil); Sliced 
Pickled Jalapenos; Salt, Pepper, and Hot Smoked Paprika to taste 
DIRECTIONS:  1.) Fluff the rice, warm the black beans, season and scramble the effs, 
slice the avocado, portion out salsa, and fry the plantain slices. 2.) Divide the rice 
between two shallow bowls or plates. Top each portion of rice with black beans. 
Season with salt, pepper, and smoky paprika.  3.) Top the beans with salsa followed 
by scrambled eggs.  4.) Finish with avocado slices, pickled jalapenos, and fried 

plantains. Season with salt, pepper, and hot smoked paprika, if desired. 
TIPS: Try mixing the beans and rice together and mixing them with sautéed diced red pepper, onions and cilantro (AKA 
Gallo Pinto) for some variation! 
 

Guatemalan Bunuelos 
A sweet Central American treat the whole family will love. 
INGREDIENTS: FOR BUNUELOS: 1 Cup of Water; 4 TBS Unsalted Butter 
(1/2 Stick); 1 TSP Baking Powder; 1 Cup All-Purpose Flour; 3 Eggs; 
Vegetable Oil  FOR AGUA MIEL: 1 Cup of Water; 1 Cup of Sugar; 1 
Cinnamon Stick; 1 Anise Star (optional) 
DIRECTIONS: 1.) In a medium-sized pot, take the water to a boil over 
medium heat. Add butter and melt.  2.) Remove from heat and place the pot 
over a heat-resistant surface.  3.) Add the all-purpose flour and baking 
powder at once, mixing well with a wooden spoon until everything is 
perfectly incorporated, with no dry flour left and there are no lumps.  4.) Add 
the eggs one by one, mixing batter well between each one.  5.) In a 
different medium-sized pot, add enough oil until it’s half full. Head the oil 
until bubbly. Using a small scoop (to make this process easier), add small scoops of dough to the oil until you get 5 or 6 
bunuelos in the pot frying at the same time.  6.) Fry until golden, make sure they fry uniformly.  7.) Take bunuelos out of 
the pot with a slotted spoon, so excess oil drips away. Place the bunuelos on paper towels so more oil is absorbed.  8.) 
To prepare the Agua Miel, add water, sugar, and cinnamon stick in a small bowl and bring it to a boil. Remove the 
cinnamon stick and pour over bunuelos at their individual dishes.  
TIP: You can store the remaining bunuelos in a glass bowl covered in plastic film, in the fridge for up to a week. 

 
Ejotes con Huevos (Green Beans and Eggs) 
INGREDIENTS: 4 Cups Green Beans (~1lb., tips off, cut in 1/2 in. pieces); 4 Cups Water, 4 
TBS vegetable oil; 1/2 Cup Chopped Onion; 1 Cup Chopped Ripe Roma Tomatoes; 1/2 
Chopped Cilantro, 1 TSP Salt, 1 TSP Chicken Bouillon; 4 Eggs; 1/4 TSP Freshly Ground 
Pepper 
DIRECTIONS: 1.) Bring water to a boil in a medium pot. Add the green beans and cook 
uncovered for 8 minutes or until tender. Drain and rinse in cold water.  2.) in a large 
saucepan, heat oil over medium flame, add onion, sauté for 30 seconds, add tomato and 

cilantro; cook and stir together for 1 minute.  3.) Crack all 4 eggs on top and stir everything for 2-3 minutes until eggs 
are cooked. Add pepper, remove from stove. 
 

Materials provided by the ISPA are always FREE OF CHARGE for your Extension Office! 
Visit our web site: www.INPoultry.com for more information. Contact us by Email:  ispa@purdue.edu  or at  (765) 494-8517  
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