
The spectacle of the setting fall sun illuminating the wind turbines just south of Concordia were quite a sight last
week along Highway 81. The farm, which just came online recently, is located just south of Concordia. According
to the Cloud County website, the farm is known as the Meridian Way Wind Farm. The site includes 38,000 acres
of land, at an elevation of 1,650 feet. It is a 201 megawatt (MW) wind farm, and is owned by Horizon Wind
Energy, LLC.

By Mary Lou 
Peter-Blecha

Against a backdrop of
economic turmoil, moder-
ately high feed costs and
weak domestic demand,
U.S. hog prices may still
climb modestly in 2009,
thanks to strong export de-
mand and less pork produc-
tion, said University of Mis-
souri agricultural economist
Ron Plain. 

That does not mean,
however, that raising hogs
will be profitable next year,
said Plain, who spoke Nov.
20 to attendees of Kansas
State University´s annual
Swine Day.

“It´s hard to be optimistic
about domestic demand
with the economy the way
it´s going right now,” said
Plain, who was the keynote
speaker for the day. 

His forecast for the
benchmark Iowa-southern
Minnesota negotiated price
per carcass hundredweight
in 2009 was for an average
annual price in 2009 of $67
to $72. His forecast, broken
down by quarter, included a
price range of $58 to $63 in
the first quarter; $70 to $75
in the second quarter; $73 to
$78 in the third quarter and
$66 to $71 in the fourth
quarter. 

The $67 to $72 price pre-
diction would be above the

projected 2008 average
price range of $63 to $64
and the actual average
price for 2007 of $61.91, he
said.

On a live hog basis in the
Iowa-southern Minnesota
market, Plain anticipates

the average annual price
range of $51 to $55 per cwt
for 2009. That would also
be slightly above the pro-
jected price of $48 to $49
in 2008 and the actual aver-
age price of $47.05 in
2007. 

Plain´s forecast by quar-
ters for live hog trade per
cwt in Iowa-southern Min-
nesota in 2009 included:
$44 to $48 in the first quar-
ter; $53 to $57 in the second
quarter; $55 to $59 in the
third quarter and $50 to $54
in the fourth quarter. 

Plain said production of
all four meats typically con-
sumed in the United
States — pork, beef, chick-
en and turkey — is expected
to be down from this year´s
production. If that material-
izes, it would be the first
time since 1973 that produc-
tion in all four categories
was less than the previous
year.

He expected overall hog
slaughter of 113.670 million
head in 2009, down 2.7 per-
cent from 116.830 million
head projected in 2008, but
up from 109.172 million
head in 2007. 

While Plain said he ex-
pects demand for pork from
U.S. consumers to continue
weak because of U.S. eco-
nomic woes, there are bright
spots in the industry, includ-
ing demand for U.S. pork
from overseas buyers and
fewer expected farrowings
next year.

“Export demand is
what´s driving hog prices.
2007 was the 16th consecu-
tive record year for U.S.

(pork) exports, he said,
adding that 2008 will mark
the 17th year.

That translates to billions
of dollars in pork sales to
overseas buyers. 

In 2008, January-Sep-
tember, the value of total
U.S. pork exports was
$3.114 billion or $36.11 per
hog slaughtered, according
to U.S. Department of Agri-
culture data. That compares
with the 2007 value at
$2.752 billion or $25.21 per
hog slaughtered and is well
above the 2003 value of
$1.393 billion or $13.80 per
hog slaughtered. 

Japan was the No. 1 over-
seas buyer of U.S. pork in
2007, buying 35.1 percent
of all U.S. pork exports,
Plain said. Mexico was No.
2 at 14.7 percent, Canada
was No. 3 at 12 percent and
China-Hong Kong was No.
4 at 11.6 percent. South
Korea and Russia came in at
8.7 percent and 8.0 percent,
respectively.  

The other bright spot in
the hog market is that
pork production continues
to get more efficient, he
said. 

“The number of litters
per sow per year have been
increasing since 1930 and
carcass weights also have
been increasing,” Plain said.
“The average slaughter

weight has been going up
one pound per year for the
last 50 years.”

Since 1930, Plain said,
the United States has re-
duced sow inventory by 42
percent, but has increased
annual pork production by
221 percent. 

He said he expects that
further improvements in
swine genetics will continue
that trend for another 50
years: “As far as I can tell,
there is no end to this get-
ting better.”

Hog prices may climb in 2009 but profitability still elusive

By Nichole Ely
For 2008, record high net incomes were earned for

many farmers across the state. Those producers hoping to
ease the 2008 income tax burden are hoping to pre-pay
2009 input costs before December 31. 

Under normal circumstances, farmers would buy a ma-
jority of their crop input expenses such as seed, fuel, her-
bicides and fertilizer prior to the end of the year. Howev-
er, fertilizer prices have soared to historic highs, forcing
farmers to make a decision: pay these exorbitant fertilizer
prices this year to reduce 2008 income taxes, or wait until
the 2009 calendar year, when fertilizer prices have fallen
to more normal levels. 

Kevin Dhuyvetter, Extension agricultural economist at
Kansas State University, said buying decisions in the past
have routinely been made from a tax management stand-
point. 

“Don’t automatically think this is the best idea for this
year,” Dhuyvetter said. 

Farmers should study alternative methods to reduce
2008 income for the upcoming tax season. Dhuyvetter
suggests farmers can buy seed and fuel, but postpone fer-
tilizer buys until prices have stabilized. 

According to Dhuyvetter, prior to 2000, anhydrous am-
monia prices routinely ranged from $200-$250 per ton,
but doubled by 2002. Worldwide demand for natural
gas — the feedstock for anhydrous ammonia, cause prices
to peaking at more than $1,000 per ton by late 2007 and
early 2008. Anhydrous ammonia prices have since
dropped due to weakening demand, caused by lower crop
prices and a sluggish worldwide economy. 

Now that fertilizer prices are dropping, many suppliers
are being left with full inventories of high-priced fertiliz-
er. This puts farmers and suppliers in an uncertain posi-
tion. 

“The businesses have to decide whether to sit on this
high priced fertilizer or take a loss and get back to the

Sunset splendorPrepayment may not
be best option for 2008

Continued on page 3

It was a full house at the Kansas State University Alum-
ni Center for the 2008 edition of Swine Day. Ron Plain,
a noted ag economist from the University of Missouri
gave his market predictions, which were not neces-
sarily good news to the hog farmers in attendance.
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It seems my column has been
rather somber for several weeks now;
but as I sit here pondering on what to
write about, again the thoughts of
what is happening in our nation
cloud my thinking. Everyone seems
to be asking what is down the road
for America and its people. While it
may be just a temporary situation,
we are at least benefiting from a de-
crease in the cost of fuel.

Many of us have experienced
firsthand the deep depression of the
1930s; the greatest and deadliest war
— World War II — in the 1940s; the
terrible flood of 1951; the drought of
the 1950s; the American Agriculture
Movement of the late 1970s, when
farmers by the thousands went to
Washington, D.C., some with their
tractors; and high interest rates of 18
to 20% in the 1980s, when farmer
after farmer went bankrupt. Do we,
the older generation, owe it to the
youth and the inexperienced to tell
what it was like and what we learned
from these experiences on how to
survive hard times that again seem to
be so imminent?

It is not hard to describe what it
was like, but to advise on how one
can avoid disaster is more difficult.
In my column a few weeks ago, I of-
fered advice that I thought would be
helpful, including suggestions such
as avoiding credit card debt except
for convenience and then paying it off
completely each month, reducing
debt load as much as possible, in-
vesting cautiously, practicing pre-
ventive medicine for good health, ex-
tending goodwill, helpfulness, and
forgiveness to others, and trying to
avoid stress. Today, I will expand the
list somewhat with some additional
suggestions:

1. Don’t panic but stay calm to
help you be able to think clearly and
wisely. Now is not the time to take
risks.

2. Keep the lines of communica-
tion open with your family. Stress
can create a strain in relationships,

but the cost and stress of divorce is a
strain one does not need. Stay close
to your spouse and also to parents
and children. Discuss plans and es-
tablish a strategy for survival in hard
times.

3. Establish or re-establish
friendships that will be mutually
supportive. Friendships are priceless
when calamity hits.

4. Be accountable for your past
decisions and actions. If you need to
make amends, go to the offended per-
son and do what is right and neces-
sary to restore the relationship.

5. Your job is vital to your well-
being. Give full measure to your
boss. Do not give him a reason to fire
you.

6. Discipline yourself on spend-
ing now before you are forced to. Cut
back on luxury items and pleasure
spending, and put that money in a
safe place. A nest egg may be vital to
your survival.

7. Be alert for scams and con
artists. When times get tough, these
parasites come out of the woodwork.
They can be slick and slimy, making
a bad deal sound good.

8. If goods are not selling for lack
of buyers, be patient and wait for de-
flation to run its course and buy your
needed item at its low point.

9. Plant a garden and grow much
of your own food; perhaps even
chickens. There may come a time
when one will want to keep a sack of
wheat, rice, or soybeans in reserve.

10. Guard your tools, gas, and
other easily transported items from
thieves.

11. Be thankful for your bless-
ings, and be a blessing to others.

Now is the time to position your-
self to be ready for tough times, so
start planning ahead. Some people
consider hard times or challenges as
opportunities to grow. I like that atti-
tude; that kind of faith gives hope
and makes life exciting. After we have
come through trying times victori-
ously, we are stronger people.

The Learning Post
By Gordon Morrison

Concordia Rancher and 
Former Agriculture Educator

Change takes some getting used to. That, and a
big dose of conditional acceptance. Sort of like me
getting accustomed to the first-year band member’s
regular practice on the trumpet. In all honesty, it’s
really not as bad as I had braced for. In fact, I
feel pretty good in that I can regularly recognize
the tune he is usually working upon. Either he’s
not too shabby in the music department — or I
have an “ear” for picking through the notes.
Maybe a little of both.

I had the opportunity to visit with a group of
young women last week at a conference organized
by Allen County Community College, focusing on
careers in agriculture — specifically geared to girls.
It’s always enlightening to listen to the next gener-
ation of agriculturists — and what their expecta-
tions are and how they perceive the business.
Some come into the field eyes wide open, know-
ing the realities of the challenges which lie ahead,
while others are a bit more “enchanted” if you
will. They have dreams and expectations of making
a difference and enjoying the fulfillment which
comes from sharing the stories from the farms and
ranches across the countryside. I probably fell into
the latter category in my younger years — since I
thought I was destined to be the next Paul Harvey.

What I’ve come to discover through the years
I’ve been in this business — is a steady diet of
one or the other really isn’t good. We need a
sprinkling of dreamers — those people who aim
for the stars on a regular occasion. These are in-
dividuals who aren’t put off by a challenge and are
determined to get a job done. But obviously this
needs to be offset with a heavy dose of reality —
those who point out stumbling blocks and who may
or may not be enthusiastic about pitching in and
helping with a project that may seem “far-fetched.”

Dr. Val has used his column in recent weeks to
commiserate with those who are perceived to be
all-consumed with the farm. I won’t disagree there
are those who may have their priorities askew and
their families bear the brunt of the obsessive be-
havior — but farmers and ranchers aren’t the only
ones who become consumed by their professions. I
know of a fair share of researchers, marketers,
coaches, performers, accountants, bankers, mer-
chants also fall prey to the negative workaholic be-
havior.

I bring this up only because I believe there has
to be a happy balance in any field to achieve suc-
cess. Just something to think about. I’ll chat with
you next week, “Over the Barn Gate!”
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Getting Ready For Tough Times

“I, not events,
have the power
to make me
happy or unhap-
py today. I can
choose which it
shall be. Yester-
day is dead, to-
morrow hasn’t
arrived yet. I
have just one
day, today, and
I’m going to be
happy in it.”

— Groucho
Marx

“Don’t cry be-
cause it’s over.
Smile because it
happened.”

— Theodor
“Seuss” Geisel



price of the current market,”
Dhuyvetter said. 

Jerin Wurtz, financial
service officer at Frontier
Farm Credit in Hiawatha,
suggests decreasing fertiliz-
er prices should force farm-
ers to postpone the 2009
fertilizer purchases until
late 2008, perhaps even in
2009. 

Regardless of whether
farmers decide to buy early
or wait until prices drop,
they should be in constant
contact with their supplier
and prepare to buy needed
products as soon they know
what those needs are, said
Dale Leikam, president of
the Fluid Fertilizer Founda-
tion. In addition, farmers
should continue using best-
management practices to
improve production effi-
ciency. A routine soil-testing
program should be used, if it
hasn’t already.

For more information
about 2008 farm tax plan-
ning, attend the 2008
Kansas Commodity Classic,
Dec. 9 in Salina. More
information is available at
www.kansaswheat.org or
call 866-75-WHEAT.

Many central U.S. swine producers
switched in recent years to feeding their
stock a corn-based diet. That decision may
now need to change. 

“With our recent harvests, as well as the
increasing demand for corn in ethanol pro-
duction, corn prices have risen dramatical-
ly — especially in comparison to milo’s
(grain sorghum). As a result, milo is emerg-
ing in many areas of Kansas as the more
economical feed alternative,” said Bob
Goodband, swine specialist with Kansas

State University Research and Extension. 
He uses a long-established price-point

“rule” to assess when milo becomes com-
petitive. That rule suggests milo merits a se-
rious look whenever its price is 96 percent
or less of the market value of corn. “In some
locations, milo now is just 70 percent of the
value of corn,” Goodband said. 

Pound for pound, milo can totally re-
place corn in all swine diets, he said. Aver-
age daily gains of pigs fed milo-based diets
have proven to be similar corn fed.

Wait 
till 2009
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Tree & Brush Free Ranch
MULTI-LEVER LOPPER
Ideal for cutting cedar trees in pastures

5562 Kiowa County Ave. 57, Belvidere, KS 67028
1-800-201-2351

Corral Plans - $5 + $2.98 P&H
Phone Orders Welcome
ALL MAJOR CREDIT CARDS WELCOMED!

Prices and Specifications subject to change without notice.

• Coated blade • Lightweight aluminum handles — 28 1/4 inches long
for long reach. Weight 4.1 lbs. • Slicing cutting action • Special leverage
for effortless cutting • Cuts branches and trees up to 2 inches thick.

The Old Way The New Way

Order Now for
Dormant
Plantings

70225 656 Avenue, Falls City, NE 68355  email us at: info@gamagrass.com

It is more than a feed truck…
Move hay—feeders—portable panels—4-wheelers
Hydraulic remotes run hydraulic cylinders, motors

11 GPM, 2500 PSI, 3000# Lift Capacity

Miller Ranch Equipment
33778 Hwy. K-99, Alma, KS

785-765-3588
www.MillerRanchEquipment.com

WC POLE BARNS
30’ x 50’ x 10’..................................Colored Metal $8,000
30’ x 40’ x 10’..................................Colored Metal $7,100
40’ x 60’ x 12’................................Colored Metal $12,500
40’ x 60’ x 12’ ..............................Gal. - Roof Only $9,000

Prices fully enclosed including one 12-ft. slider & one entry door.
10-year warranty on labor & materials.

866-757-6561
• 14 YEARS BUILDING EXPERIENCE •

Continued from page 1

K-State Swine Day
2008: Ag Economist
Ron Plain Shares
Swine Market Facts

Longtime agricultural economist Ron Plain was the
keynote speaker Nov. 20 at the Kansas State University
Swine Day. The University of Missouri professor shared
numerous facts about the swine industry. They included:

The smallest 75 percent of U.S. hog farms produce 1
percent of the hogs. 

The largest 1 percent of U.S. hog farms produce 75 per-
cent of the hogs.

Since 1930, the U.S. has reduced sow inventory by 42
percent and increased annual pork production by 221 per-
cent.

During the 1900s, U.S. population was highest in 1999;
U.S. pork exports were highest in 1999; U.S. pork pro-
duction was highest in 1999; but the U.S. sow herd was
the smallest in 1999.

U.S. pork production in January-September, 2008 was
17.247 billion pounds, up 9.3 percent from 15.779 billion
pounds in the same period of 2007.

U.S. pork exports in Jan.-Sept., 2008 totaled 3.619 bil-
lion pounds, up 65.8 percent from 2.183 billion pounds in
the comparable period of 2007.

U.S. pork imports in Jan.-Sept., 2008 totaled 614.2 mil-
lion pounds, down 16.6 percent from 736.2 million
pounds in the same period of 2007.

For the first time since 1973, production of all four pri-
mary meats produced in the United States — pork, beef,
chicken and turkey — is expected to be lower in 2009. 

In 2007, swine herds that had one to 99 head averaged
7.53 pigs per litter; herds of 100-499 averaged 8.03 pigs
per litter; herds of 500 to 999 averaged 8.43 pigs per litter;
herds of 1,000 to 1,999 had 8.85 pigs per litter; herds of
2,000-4,999 averaged 9.10 pigs per litter; and herds of
5,000 and up averaged 9.28 pigs per litter.

For pigs, milo’s economics are beating corn’s 



Lucille Spencer, Ottawa:
“I have eaten a lot of differ-
ent bierocks but this recipe
has to be the absolute best.
Make and freeze to use dur-
ing the busy holidays when a
quick meal is needed.”

BIEROCKS
Dough:

3/4 cup warm water
1/2 cup sweetened condensed

milk
2 packages dry yeast
2 tablespoons sugar
3 1/2 cups flour
1 teaspoon salt
1 egg
1/4 cup oil

Filling:
2 cups chopped cabbage

(packaged saves time)
1 cup chopped onion
1 pound ground beef
8 cheese slices, optional
Salt & pepper to taste

To make dough, combine
water, milk, yeast and sugar.
Add the oil, 1 1/2 cups flour,

salt and egg, beating well.
Add 2 more cups of flour and
knead and let rise one hour.
The best and easiest way is
to use the bread machine on
the dough cycle. For filling,
brown ground beef in skillet,
stirring and mashing just
until redness disappears.
Add cabbage, onion, salt and
pepper to taste. Cook until
tender but don’t overcook.
Cool. To make bierocks, cut
dough into 8 pieces. Roll
each piece into a thin circle
with a rolling pin. Place
dough in a bowl to make fill-
ing easier. If desired, place a
slice of cheese on the circle.
Spoon cabbage mixture onto
pieces. Bring dough around
the mixture and pinch to
seal. Place pinched side
down on greased cookie
sheet and let rise 20 min-
utes. Bake at 350 degrees for
20 minutes. Brush tops with
butter. Makes 8.

*****
Carole Monahan, Blaine:

“Mmm good!”
SALMON CHOWDER

4 or 5 large potatoes, peeled
& cubed

2 medium carrots, shredded
1 medium onion, diced
4 stalks celery, diced
14.5-ounce can chicken broth
7.75-ounce or larger can

salmon, drained
4 tablespoons margarine
4 tablespoons flour
1 teaspoon salt
4 cups milk
Pepper to taste

Place potatoes, carrots,
onions and celery in a 6-quart
saucepan with enough water
to cover vegetables. Cook until
vegetables are tender; drain
water. Add chicken broth and
salmon to the vegetable mix-
ture; set aside. In a medium
saucepan melt margarine.
Add flour, cooking over low to
medium heat until flour is
dissolved. Stir salt into milk
and heat in microwave. Add
milk to flour mixture, stirring
until smooth. Add milk and
flour mixture to salmon and
vegetables and heat until hot,
but do not boil. Serve with
crackers.

*****
Marcia Emig, Goodland:

“This does not need salt or
pepper. This recipe makes its
own gravy which may need a
little thickening.”

EASY ROAST BEEF
3 or 4 pound beef roast
1 package dry onion soup mix
10 3/4-ounce can cream of

mushroom soup
Place roast in roasting

pan. Rub thoroughly with dry
onion soup mix. Pour undilut-
ed can of soup over roast.
Cover tightly. Bake at 250 de-
grees for about 4 hours. Leave
cover on during cooking.

*****
Judy McClean, Andover:

“I hope that everyone who
tries this apple recipe enjoys
it as much as we do.”

APPLE GLAZE COOKIES
1/2 cup shortening (half butter)
1 1/3 cups brown sugar
1 egg, unbeaten
1 teaspoon vanilla
1/2 teaspoon salt
1 teaspoon soda
1 teaspoon cinnamon
1 teaspoon cloves
1/2 teaspoon nutmeg
2 1/2 cups flour
1/4 cup milk or apple juice
1 cup chopped walnuts
1 cup raisins
1 cup peeled & chopped raw

apples
Cream shortening and

brown sugar. Add unbeaten
egg and vanilla. Stir in half
of dry ingredients. Add re-
maining dry ingredients al-
ternately with liquid. Stir in
nuts, raisins and apples.
Drop dough by teaspoonfuls
2 inches apart on greased
cookie sheet. Bake 8 to 10
minutes at 400 degrees. DO
NOT OVERBAKE.

Glaze:
1 1/2 cups powdered sugar
1 teaspoon vanilla
2 1/2 tablespoons milk

Combine powdered sugar
and vanilla and add enough
milk to make a glaze. While
cookies are still hot, spread
over top with pastry brush.

*****
Sandra Norris, Abilene:

“I found this recipe in the
American Profile Paper.”

EGGNOG CUSTARD PIE
9-inch unbaked pie crust

Filling:
2 cups eggnog
3 eggs
2 tablespoons brandy or rum

(optional)
1 teaspoon vanilla extract
1/3 cup sugar
1/8 teaspoon salt
1/4 teaspoon nutmeg

Topping:
1 cup whipping cream
3 tablespoons confectioner’s

sugar
1 teaspoon brandy, rum or

vanilla extract
Nutmeg

Preheat oven to 350 de-
grees. Prick holes in the bot-
tom of pie crust and bake 15
minutes to partially cook. To
make the filling, beat
eggnog, eggs, brandy (if
using) and vanilla in a large
bowl. Add sugar and nut-
meg and mix well. Pour into
pie crust. Bake 25 minutes
then cover with foil and
bake 30 to 40 minutes longer
or until a knife inserted in
the center comes out clean.
To make the topping beat
whipping cream in a small
bowl until soft peaks form.
Add confectioner’s sugar
and brandy and beat until
stiff peaks form. Garnish pie

with whipped cream and
sprinkle with nutmeg. Serves
8.

*****
Beth Scripter, Abilene:

“Here is a yummy cake.”
OATMEAL CAKE

1 1/2 cups boiling water
1 cup oatmeal (not instant)
1 stick oleo
1 cup sugar
1 cup brown sugar
2 eggs
1 1/2 cups flour
1 teaspoon baking soda
1 teaspoon cinnamon
1/2 teaspoon salt
1 teaspoon vanilla

Topping:
1 cup brown sugar
4 tablespoons oleo
1/4 cup evaporated milk
1 cup coconut

Mix boiling water, oat-
meal and oleo and stir to
melt oleo and let stand.
Cream together sugar,
brown sugar and eggs then
add oatmeal mixture and
mix well. Add flour, baking
soda, cinnamon, salt and
vanilla. Mix all together and
bake in a 9-by-13-inch pan at
350 degrees for 35 to 40 min-
utes. Cook all topping ingre-
dients to a boil. Frost cake
while still warm. Place
under broiler until bubbly.
You could add maraschino
cherries and nuts to dress it
up even more.

*****
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FARM TAX SPECIALISTS

Varney & Associates, CPAs, LLC
120 N. Juliette
Manhattan, KS 66502
1-785-537-2202 or 1-800-240-5004
www.taxolutions.com/varney

Are you taking advantage of the tax savings alternatives available
to farmers and ranchers? Implementing just one of these strategies
could result in thousands of dollars in tax savings each year. 

Consider the benefits of:

Let us show you new ways to lower your tax obligations. Our skilled
professionals are trained to help you implement these ideas for
maximum tax savings.

Call 785-537-2202 or 800-240-5004 to schedule a consultation.

•    Income averaging to save tax
•    First year depreciation of $125,000
•    Implementing a Section 105 medical plan
•    Paying wages in commodities
•    Incorporating the farm or ranch operation
•    Gifting commodities
•    Implementing a charitable remainder trust
•    Succession Planning
•    Estate Planning

Tonya Wilkerson, CPA
twilkerson@varney.com

Jan Marks, CPA
jmarks@varney.com

$101
$75

$122
$89

$41

$48

Winner Sharon Bechtel, Emporia: “Great to
serve with snacks on Christmas Eve.”

CRAB DIP MOLD
8 ounces cream cheese
3/4 cup mayonnaise
2 teaspoons fine chopped onion (minced in food

processor)
1/2 teaspoon hot sauce (more or less according to

your taste)
1 teaspoon dijon mustard
Dash of white pepper
Dash of salt
2 cups fine chopped crab meat (minced in food

processor)
Line a bowl with plastic wrap. Mix all ingredi-

ents and put dip in and chill several hours. Turn
out on serving dish and serve with crackers or
baguettes or garlic bread.

*****

Sharon Bechtel, Emporia, Wins
Weekly Holiday Contest & Prize



Ida Eatinger, Raymond:
“This makes a pretty salad
or side and takes little time
to prepare.”

CALICO CRANBERRY
COUSCOUS SALAD

1 cup water
3/4 cup uncooked couscous
1/2 cup dried cranberries
1/2 cup chopped celery
1/2 cup shredded carrot
1/4 cup chopped green

onions
1/4 cup slivered almonds,

toasted
Dressing:

3 tablespoons red wine vine-
gar

1 tablespoon olive oil
1 tablespoon dijon mustard
1/4 teaspoon salt
1/4 teaspoon pepper

Bring water to a boil. Stir
in couscous; cover and let
stand 5 minutes and fluff
with a fork. In your serving
bowl, combine couscous,
cranberries, celery, carrot,
onions and almonds. In a jar
combine dressing ingredi-
ents and shake well. Pour
over salad and toss well.
Serve at room temperature
or chilled.

*****
Lucille Wohler, Clay Cen-

ter: “A quick dessert.”
MOUNTAIN PIE

1/2 stick oleo
1 cup flour
1/2 teaspoon baking powder
1/4 teaspoon salt
1 cup sugar
3/4 cup milk
1 can pie filling (your

choice)
Melt oleo in an 8-by-8-

inch baking dish. Mix in

flour, baking powder, salt,
sugar and milk. Pour pie
filling in center of mixture.
Bake at 350 degrees for 35 to
40 minutes. Check with a
toothpick for doneness.

*****
Julia Bergman, Seneca:

PUMPKIN SNACK CAKE
1 1/2 cups all-purpose flour
1 tablespoon baking powder
1 teaspoon pumpkin pie

spice
1/2 teaspoon salt
1 cup packed light brown

sugar
1/3 cup canned pumpkin
1/4 cup butter, melted
4 egg whites
1 cup milk
8-ounce tub whipped top-

ping, thawed
Sprinkles or candy, optional

Preheat oven to 350 de-
grees and coat an 8-inch
square baking pan with
cooking spray. Combine the
flour, baking powder, spice
and salt. In a separate bowl
beat (on medium speed)
sugar, pumpkin and butter
until smooth. Reduce speed
to low and beat in egg whites
until combined. Beat in
flour mixture alternately
with milk in three additions
until combined. Pour in pan
and bake 35 to 40 minutes or
until toothpick inserted in
center comes out clean. Cool
on wire rack 15 minutes. Re-
move from pan and cool com-
pletely on wire rack. Spread
cake with the thawed
whipped topping and deco-
rate with sprinkles or can-
dies.

*****

Karen Saner, Burns:
EASY BAKED

TERIYAKI CHICKEN
3/4 cup soy sauce
1/4 cup oil
3 tablespoons brown sugar
1/2 teaspoon ground ginger
1/2 teaspoon garlic powder
2 1/2 to 3 pounds uncooked

chicken (drumsticks or
wings)

In a glass dish combine
the soy sauce, oil, brown
sugar, ginger and garlic
powder; mix well. Put the
chicken in a plastic bag and
pour the marinade on the
chicken. Put the tied bag in
a bowl and refrigerate for 1
hour or overnight. Turn the
bag several times. Drain and
discard marinade and bag.
Place chicken in a single
layer on a foil-lined baking
sheet. Bake at 375 degrees
until chicken is no longer
pink, 35 to 60 minutes.

*****
Mary Rogers, Topeka:

CRANBERRY ORANGE
CHEESE

2/3 cup crushed chocolate
wafer cookies

1 1/2 teaspoons finely shred-
ded orange peel, divided

2 tablespoons butter, melted
(3) 8-ounce packages cream

cheese
3/4 cup sugar
2 tablespoons flour

3 eggs
1/3 cup chopped dried cran-

berries
1/4 cup cranberry juice
1/2 cup fresh cranberries,

coarsely chopped
Preheat oven to 375 de-

grees. For crust, combine
cookies and 1 teaspoon of the
orange peel; stir in butter.
Press in bottom of a 9-inch
springform pan and set
aside. In a bowl beat cream
cheese, sugar and flour with
mixer for 5 minutes on
medium. Mix in eggs and 1/2
teaspoon orange peel until
combined. Fold in dried
cranberries and juice. Pour
into crust-lined pan. Sprin-
kle with fresh cranberries.
Bake 35 to 40 minutes or
until a 2 1/2-inch area
around edges appears set
when gently shaken. Cool on
wire rack for 15 minutes.
Using a small sharp knife,
loosen edges from sides of
pan. Cool for 30 minutes. Re-
move sides of pan and cool
completely. Cover and put in
refrigerator at least 4 hours
before serving.

*****
Kristie Dressman, Frank-

fort:
BROCCOLI GRAPE

SALAD
1 bunch of broccoli, broken

up

1 head cauliflower
1 cup chopped celery
1 bunch of green onions
1/2 pound bacon or 3/4 cup

bacon bits
1/2 cup slivered almonds
2 cups purple seedless

grapes
Sauce:

1 cup mayonnaise or Miracle
Whip

1/3 cup sugar
1 tablespoon vinegar

Combine salad ingredi-
ents together. Combine
sauce ingredients and mix
with salad. Can also use lite
mayonnaise or Miracle Whip
and Splenda.

*****
Marla Gillmore, Mound-

ridge:
PEACH

CREAM PIE
3/4 cup sugar
2 tablespoons butter
3 tablespoons flour
2 or more sliced peaches
Cream

Crumble the sugar, but-
ter and flour. Put half of

crumb mixture into un-
baked pie shell. Slice
peaches and put on mix-
ture. Pour cream to cover
the peaches and top with
the remaining crumb mix-
ture. Bake 45 minutes at 350
degrees.

*****
Thelma Baldock, Del-

phos: “Got this recipe from
my sister-in-law.”

BUTTER
COOKIE

1/2 cup brown sugar
1 cup butter
1 egg yolk
2 cups flour
1 teaspoon vanilla

Cream butter and brown
sugar. Add remaining in-
gredients and mix well.
Roll dough into balls the
size of a dollar and flatten
with a fork. Top with Eng-
lish walnuts or pecans.
Bake in a 350-degree oven
for 10 minutes. Makes 3
dozen.

*****

2008 Grass & Grain Holiday Recipe Contest

NNNNoooonnnn---- IIIInnnnvvvvaaaassssiiiivvvveeee ....
NNNNoooonnnn----SSSSuuuurrrrggggiiiiccccaaaallll ....
With the DRX9000™, You Can 
Take Hold of Your Life Again!
• Reduce your back pain.
• Reduce your symptoms.
• Reduce your disability.
• Improve your quality of life

About the DRX9000™
• The DRX9000™ is effective in treating

low back pain associated with herniated
discs, bulging discs and degenerative
disc disease, allowing patients to return
to an active lifestyle.

Treatments on the DRX9000™
• Consists of 20 sessions over a period of

six weeks.
• Each session lasts 30 minutes.
• Following each therapy session, a cold

pack and/or electrical stimulation is
applied to help restore muscle tone.

Now Accepting Blue Cross
-Blue Shield

Dr. Scott D. Iversen
630 Poyntz • Manhattan, KS

Call Today! 785-776-7568

Back Pain &
the DRX9000™

Common Causes of Back Pain
• The discs in your spine act as
shock absorbers. Herniation or
“bulging” of the discs may occur
due to wear and tear. This is one of
the most common causes of lower
back pain.

• Disc degeneration can occur
when the spongy disc dries out.
over time or with injury, discs may
dry out, tear and put pressure on
the nerves. The result is muscle
tension and back pain.
_________________________

“The DRX9000™ is designed to
relieve pain and promote healing.”

Nov. 25 through Dec. 23
In observance of the holiday season,

Grass & Grain will award the weekly winners
$35 in addition to the prize gift.

Recipes received NOW through DECEMBER 15
will be entered in the holiday contest. Enter as
often as you like during this period.

BONUS DRAWING
Second chance to win! The names of all contestants will
be entered in a drawing from which four names will be

chosen. Each of these four contestants will receive
$35. Winners will be announced Dec. 23.

G&G Announces Its Annual
Holiday Recipe Contest

SNOWMAN SERVING STAND
Perfect for holiday buffets, parties
and other seasonal gatherings, this
Holiday Serving Stand is a festive
way to serve and greet your guests.
Each metal rack is approximately

The winner each week is
selected from the recipes
printed.

Send us your favorite
recipe. It may be a main
dish, leftover, salad, side
dish, dessert, or what-have-
you.
1. Check your recipe care-
fully to make certain all
ingredients are accurate
and instructions are clear.

2. Be sure your name,
address and phone number
are on the entry. Please
include a street address with
your recipe entries. A post
office box number is not suf-
ficient for prize delivery.
Allow 3-4 weeks for delivery.
3. Send it to: Woman’s Page
Editor, Grass & Grain, Box
1009, Manhattan, KS 66505.

OR e-mail at:
agpress2@agpress.com

22” x 13” and holds
9-inch diameter
plates on the lower
tier and 7-inch
diameter plates
above. Condiments
and napkins can be
placed in the hat
and flatware in the
holiday basket.
Some assembly
required.

PUT OUR SUCCESS TO WORK FOR
YOU!

Why hassle with gun photos, identifi-
cation research, condition rating, guess-
ing correct value, legal issues, and all
the concerns of trying to sell your guns
yourself? Put KS Old Town Station’s
expertise, Auction popularity,and top
website to work for you. Let us sell your
collection or exceptional individual
piece at one of America’s foremost
Firearms Auctions, Located in the
Heartland. Consignments invited for our
April & August ‘09 auctions. For info call
Dan at 785-862-8800 or email:
dan@ArmsBid.com

FORK-LIFT, MACHINIST & SHOP EQUIPMENT,
OFFICE EQUIPMENT, FURNITURE & MISC.

See last week’s Grass & Grain for complete listings.

Auction Note: Very large auction with a wide variety of
items, bring your trucks & trailers! Day of Auction Inspec-
tion Only & Most of the Auction will be inside!

Happy Trails Chuckwagon

SELLER: MASTERCRAFT
Auctioneers:

Mark Elston Jason Flory
H (785) 594-0505 H (785) 594-6609
C (785) 218-7851 C (785) 979-2183

ELSTON AUCTION COMPANY
“Serving your auction needs since 1994”

Please visit us online at
www.KansasAuctions.net for pictures!

WAREHOUSE AUCTION
SATURDAY, DECEMBER 6 — 10:00 AM

1927 Moodie Rd., LAWRENCE, KS
(1 Block West of 19th Haskell! Watch For Signs!)
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Joyce Maginness, Fosto-
ria: “A different and low-fat
recipe on an old favorite.”

TUNA NOODLE
CASSEROLE

8 ounces no-yolk noodles
1 tablespoon butter or mar-

garine
4 ounces mushrooms, thinly

sliced 10 1/4-ounce can fat-
free reduced-sodium con-
densed cream of mushroom
soup

1 cup (4 ounces) shredded re-
duced-fat Monterey Jack
cheese

8 ounces fat-free plain yogurt
1/2 cup sliced scallions
1/2 teaspoon ground black

pepper
1/4 teaspoon celery seeds
1/4 teaspoon crushed red pep-

per flakes
16-ounce package frozen

broccoli florets, thawed
12-ounce can water packed

chunk light tuna, rinsed,
drained & flaked

1/2 cup crushed reduced-fat
snack crackers

1/4 cup (1 ounce) grated
Parmesan cheese

Preheat oven to 350 de-
grees. Coat a 2 1/2-quart or 9-
by-13-inch baking dish with
nonstick spray; set aside. In a
large covered pot bring water
to a boil over high heat. Add
noodles and cook according
to the package directions.
Drain and set aside. Melt the
butter or margarine in a
large skillet over medium
heat. Add the mushrooms

and cook, stirring frequently,
for about 4 minutes or until
tender. Add the soup, Mon-
terey jack, yogurt, scallions,
black pepper, celery seeds,
and red pepper. Mix well.
Add the broccoli, tuna and
noodles. Fold to coat with the
sauce. Spoon into prepared
baking dish. In a small bowl
combine the crackers and
Parmesan. Sprinkle evenly
over the noodle mixture.
Bake for 30 to 35 minutes or
until bubbly and lightly
browned. Makes 4 servings.

*You can replace the noo-
dles with any pasta shape you
like. You can replace the
frozen broccoli with 2 1/2
cups fresh broccoli or other
vegetable.

*****
Sandy Hill, Eskridge:

CARAMEL-PECAN
CHOCOLATE DESSERT

1-pound, 2.3-ounce box Betty
Crocker fudge brownie mix

1/4 cup water
1/2 cup vegetable oil
2 eggs
1 cup milk chocolate chips
1/2 cup whipping cream
20 caramels (from 14-ounce

bag), unwrapped
1 egg, beaten
1 cup broken pecans
3/4 cup whipping cream
2 tablespoons powdered

sugar
Fresh raspberries, if desired

Heat oven to 350 degrees.
Grease bottom and side of a
10-inch springform pan with

shortening. In a bowl mix
brownie mix, water, oil and 2
eggs until well blended. Stir
in chocolate chips. Spread in
a pan and bake 50 to 60 min-
utes or until puffed in center
and toothpick inserted near
center comes out clean. Cool
completely, about 1 hour.
Meanwhile, in a 1-quart
saucepan, heat 1/2 cup whip-
ping cream and the caramels
over medium heat, stirring
frequently, until caramels
are melted. Stir small
amount of the hot mixture
into beaten egg, then stir egg
back into mixture in
saucepan. Cook over medium
heat 2 to 3 minutes, stirring
constantly until thickened.
Stir in pecans. Spread on
brownies. Refrigerate uncov-
ered at least 3 hours. In
small bowl beat 3/8 cup
cream and sugar on high
speed until stiff peaks form.
Serve with topping and rasp-
berries. Serves 12.

*****
Lois Lahodny, Belleville:

SOUR CREAM-RAISIN PIE
1 cup granulated sugar

1 teaspoon cinnamon
1/2 teaspoon powdered cloves
1/2 teaspoon nutmeg
2 eggs, beaten
2 tablespoons vinegar
1/4 teaspoon salt
1/2 teaspoon soda
1 cup thick sour cream
1 cup seedless raisins

Combine sugar and
spices. Beat sugar into eggs.
Simmer raisins in a small
amount of water until evapo-
rated. Combine soda, vinegar,
sour cream, sugar, egg mix-
ture and raisins. Pour into 9-
inch unbaked pie shell. Bake
at 425 degrees until knife in-
serted comes out clean.
Yield: 6 servings.

*****
Noel Miller, Maple Hill:

“Here is a recipe to use up
some of your holiday turkey
leftovers. Serve with some
nice crusty baked bread.
Makes a nice meal.”

RITZY TURKEY
CASSEROLE

16-ounce can French-style
green beans, drained

15-ounce can shoepeg corn,
drained

1/2 cup celery, chopped

1/2 cup green pepper,
chopped (optional)

1/2 cup onion, chopped
1/2 cup sour cream
10 3/4-ounce can cream of

celery soup
Salt & pepper, to taste
1/2 cup slivered almonds
2 cups cooked turkey (or can

use chicken), cubed
12-ounce package round but-

tery crackers, divided
1/2 cup butter, melted

Mix together all ingredi-
ents except crackers and
butter in a large bowl; spread
into a lightly greased 9-by-
13-inch baking pan. Crush
half the crackers; reserve
remaining crackers for an-
other recipe. Combine
crushed crackers with melt-
ed butter; sprinkle over
casserole. Bake at 350 de-
grees for 45 minutes. Makes 6
servings.

*****
Kellee Rogers, Topeka:
STRAWBERRY FUDGE

3 cups sugar

3/4 cup butter
5 ounces evaporated milk
12-ounce squares white

chocolate
7.5-ounce jar strawberry

marshmallow creme
1 cup chopped pecans
1 teaspoon vanilla

Line a 9-by-9-by-2-inch
pan with aluminum foil, al-
lowing foil to hang over
edges of pan; set aside. In a
heavy pan combine sugar,
butter and milk. Bring to a
boil over medium heat, stir-
ring frequently. Continue to
cook until mixture regis-
ters 234 on a candy ther-
mometer. Add white choco-
late and marshmallow
creme, stirring to combine.
Add pecans and vanilla, stir-
ring to combine. Pour mix-
ture into prepared pan. Cool
for at least 5 hours. When set,
pull up on excess foil to re-
move fudge from pan. Peel
back foil and cut into 1-inch
squares.

*****

Four Seasons RV Acres
proudly presents

Cimarron Trailers
HUGEHUGE SELECTIONSELECTION OFOF TRAILERS!TRAILERS!

OPEN 7 Days A Week!

800-658-4667
www.4seasonsrv.com

These are just a few of the benefits you’ll get from your
Cimarron trailer. Take home the most wanted trailer in the industry.

2502 Mink Rd., Abilene, KS 67410

FALL HUNTING HEADQUARTERS

Most Brands Rifles, Shotguns and Handguns!
OPTICS - LARGE SELECTION OF KNIVES,

CLOTHING, CALLS, DECOYS, AMMO,
MUZZLE LOADERS, RELOADING EQUIPMENT &

POWDERS - WILD GAME COOKBOOKS -
2-WAY RADIOS - RANGE FINDERS - COOKERS

- SEASONINGS - MARINADES

Atchison Outfitters
In the Dillon Tire Building

2000 W. 59 Hwy. • Atchison, Kansas
913-367-6312

Save on Heating Bills
Installation & Daily Maintenance

Biomass Pellets. 8200 BTU per lb. 
with 2% ash.

We need to start using renewable fuels

Call Dennis at 785-246-0367
Also available - Pellet Stoves and Corn Furnaces

Local Dealer:
TINA HARTUNG, Hutchinson, KS

620-727-4432
www.calfid.com

HAY SAVING BALE FEEDERS
$439.00

• 14 gauge 1 1/4” square
tubing

• 16 gauge sheet metal
• Full welded one piece

construction
• Weights 375 pounds

Wilgers 
Welding

Palmer, Kansas
785-692-4289

Farmway 
Co-op

Clay Center 785-632-5679
Concordia - Beloit

Belleville
Conventional Styles Also Available

A LA LTTA VISTA VISTA  L O C K E RA  L O C K E R
303 Lowe, Alta Vista, KS

785-499-6829
WE DO COMPLETE

DEER PROCESSING HERE!
AFTER HOURS: 620-767-6771 OR 620-767-3330

BUTCHERING BY APPOINTMENT
Call Now TCall Now To Set Up o Set Up YYour Butchering Reservationour Butchering Reservation

** Retail Sales Available **

$4599
Garber’s
Hurry In ... ’08 Models Going Fast!

2008 Grass & Grain Holiday Recipe Contest
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Lynn Burgess, Lyons:
“These several recipes are
some of my mothers (Lois
Heintz) and they are so frag-
ile that I have them framed
and hung in my kitchen.
When my mother learned to
cook she used real cream
and when she left home (the
late ’30s) she had to find
other recipes that didn’t use
cream. I remember mom and
grandma making this cake
and it is to die for.”

BROWN STONE
FRONT CAKE

1 cup sugar
2 1/2 cups flour
6 tablespoons cocoa
2 teaspoons soda
4 eggs
2 cups sour cream
1 teaspoon vanilla
Pinch of salt

Beat the eggs; add sour
cream and vanilla. Mix with
dry ingredients. Bake at 350
degrees until done in the
center.

***
“This is out of an old cook-

book from my grandmother
(Glady Backlund, Mitchell,
S.D.) that was printed in 1938
by the Congregational Guild
in Mitchell. It’s a wonderful
recipe and so versatile.”

BROWN BREAD
2 cups graham flour
1 cup white flour
1 teaspoon soda

1 teaspoon salt
2 cups buttermilk
1/4 cup sugar
1/2 cup cornmeal
1 teaspoon baking powder
1 cup raisins
1/4 cup molasses

Dissolve the soda in the
buttermilk. Add the dry in-
gredients all sifted together.
Add the molasses and
raisins. This recipe is suffi-
cient for four #2 cans. Fill
cans half-full. Steam 2 hours.
Place in oven for about 10
minutes. No temperature
given for baking.

***
“This recipe has been

passed down through four
generations from my great-
grandmother, Alice Lowrie
(South Dakota). I can’t imag-
ine what the doughnut
baker’s must have been like
before 1900 but the recipes
that come with the ones
these days aren’t as good and
I’m still using the original
recipe.”

BROWN BOBBIES
1 cup shortening
2 cups sugar
3 eggs
2 cups buttermilk
1 teaspoon salt
1 teaspoon soda
1 teaspoon nutmeg
2 teaspoons baking powder
4 scant cups flour

Cream the shortening and

sugar then blend in the eggs.
Add the buttermilk and then
the dry ingredients. Bake in
a preheated doughnut baker.

*****
Millie Conger, Tecumseh,

shares the following:
CRANBERRY PECAN

TOFFEE
3/4 cup dried cranberries
1 cup butter
1 teaspoon vanilla
1 cup sugar
1 tablespoon corn syrup
3 tablespoons water
3/4 cup chopped pecans
1/2 cup chocolate chips
1/4 cup finely chopped

pecans for topping
Butter an 8-by-8-inch pan

and sprinkle the bottom with
the dried cranberries. Set
aside. Melt 1 cup butter in a
heavy saucepan; add vanilla.
Blend in sugar, syrup and
water. Cook over medium to
high heat until mixture boils
and reaches 300 degrees F on
candy thermometer. Quickly
stir in chopped pecans. Pour
mixture into pan. Sprinkle
chocolate chips on top and
spread when soft. Sprinkle
with finely chopped pecans.
When cool, remove from pan
and repeat with melted
chocolate chips and nuts on
the opposite side. Cool thor-
oughly and break into
pieces.

*****

HOLIDAY ICEBOX
COOKIES

2 cups dried cherries or
cranberries

2 cups walnuts or pecans
1 cup plus 2 tablespoons but-

ter
1/3 cup sugar
1/3 cup brown sugar
1 teaspoon vanilla
1 egg
1 2/3 cups flour
3/4 teaspoon baking soda
1/2 teaspoon salt

Chop up fruit and nuts
and set aside. In a bowl beat
butter, sugars, vanilla and
egg. In another bowl mix
flour, soda and salt. Add fruit
and nuts to the flour mix-
ture. Add to the butter and
sugar mixture and mix well.
Shape into 2 logs about 2
inches in diameter. Wrap in
plastic wrap and foil. Refrig-
erate dough logs overnight.

When ready to bake remove
wraps and cut into slices
about 1/2-inch thick. Place
on greased cookie sheets and
bake at 350 degrees for 12
minutes or until lightly
browned.

*****
CRANBERRY BUTTER

16-ounce can whole berry
cranberry sauce

1/2 cup sugar
3 sticks unsalted butter

In a small pan combine
cranberry sauce and sugar.
Cook over medium heat for
20 minutes. Remove pan
from heat. Add butter, whisk-
ing well. Allow mixture to
cool for 5 minutes. Pour into
small containers and refrig-
erate to harden. Cool for at
least 4 hours in refrigerator
before serving. Will keep up
to 2 weeks in refrigerator.

*****

MANHATTAN
SHOE REPAIR

Repairing
• Boots • Luggage

• Shoes • Back Packs

• Purses • Ball Gloves

M-F • 8-5:30 • Sat. • 8-1
216 South Fourth

Manhattan, KS

785-776-1193

HAU L I N G & SP R E A D I N G

GEARY GRAIN, INC.
Junction City, Kansas 66441

785-238-4177
Toll-Free: 877-838-4177

AG LIME
FOR NORTH CENTRAL KANSAS

AUCTION
SATURDAY, DECEMBER 6 — 10:00 AM

From the South edge of LINCOLN, KS . Go South on 14 Hwy. approx. 7 miles to the Westfall
blacktop (Elk Dr.). Then go East on Elk Dr. blacktop approx 7 miles, then South on 260th Rd.
2 miles, then West on Colt Dr. 1/4 mile. From I-70, West of Salina, go to exit 233
(Beverly/Westfall) go North on black top through Westfall, KS , to 260th Rd, then 2 S. on 260th
to Colt Dr. then 1/4 W. (watch for signs at 260th.)

TRACTORS ~ MACHINERY ~ FARM RELATED ITEMS, HOUSEHOLD & MISCELLANEOUS

See last week’s Grass & Grain for pictures & complete listings.
Auctioneer’s Note: Many, many items too numerous to mention. Statements made day of auc-
tion take precedence over printed material.

CLYDE & BARBARA & STAN BECK
STAN BECK, 785-452-5795

Personal Property Auction conducted by POST ROCK AUCTION
www.kansasauctions.net/postrock and www.kansasauctioneers.com

Mike Cheney - 785-524-3349 Shawn Kobbeman - 785-524-3041
Lincoln, KS 67455

AUCTION
SATURDAY, DECEMBER 6 — 10:00 AM

Auction will be held in Kenwood Hall at the Saline Co. Fairgrounds in

SALINA, KANSAS
ANTIQUES/COLLECTIBLES
1927 Coke tray; 3 Gold Nugget
ice cream trays; Fairmont light-
ed ice cream sign; Farm Mas-
ter Milking Machine Sears
sign; Lone Range knife; Gold
Medal flower sack; Large col-
lection Oriental items; Oriental
doll; Orient Express lamp; fig-
urines; marbles; Roseville 64-
5; several pink depression

items; Duncan Miller "Tear
Drop" pieces; 1904 milk glass
egg;  Laurel stemware; bells;
Noritake egg;  assortment
pressed glass; Morning Glory
8 place set silverplate; Fisher
Price toys; Match Box toys;
60's dress; picture frames. 

HOUSEHOLD & TOOLS
RCA 32”  TV; queen bed w/box

springs & mattress; full bed
w/box springs & mattress; oak
entertainment center; 30's
desk; blonde 2 piece bedroom
set; kitchen appliances; as-
sortment sewing fabric; assort-
ment Christmas items; small
Troy Built rear tiller; Snapper
lawn mower; yard tools; sever-
al hand tools; Rain Train sprin-
klers.

See last week’s Grass & Grain for complete listings.
Note: We have combined Mrs. Kissick with 3 other ladies who have moved to make a nice
auction. The furniture is in good condition.

MILDRED KISSICK & OTHERS 
Auction Conducted By 
Thummel Auction 

Beloit, Kansas  • 785-738-5933 

JAY E. BROWN GREG HALLGREN
Broker & Auctioneer 785-499-5376
785-223-7555

785-762-2266 • FAX: 785-762-8910 • E-mail: jbrown@nqks.com
www.KSALlink.com      www.kansasauctions.net

SATURDAY, DECEMBER 6 — 10:00 AM
BROWN AUCTION PAVILION, 2323 NORTH JACKSON

JUNCTION CITY, KANSAS

TERMS: Cash, check or credit card. Not responsible for accidents. Lunch by Dug Out-Grille.

ANNELIESE BENNETT, ESTATE

FURNITURE & APPLIANCES
Cellini (Couch, 2-Over
Stuffed Chairs, 2-Lamp
Stands, Coffee Table, Dining
Table w/6 Side Chairs &
China Cabinet), Denim
Sleeper Sofa & Matching
Love Seat, Naughahyde Set-
tee, Lazy Boy Rocker Reclin-
er, Accent Chair, Small An-
tique Rocker, German
Shrunk, Round Walnut Dining
Table w/6 Chairs & 2 Leaves,
Retro Small Kitchen Table, 4-
Wood Chairs, Console Cabi-
net, Roll Top Console Cabi-
net, Bassett Bedroom Set
(Full Size Bed, Triple Dresser,
4 Drawer Chest & 2-Night
Stands), Bedroom Set (King
Size Bed, Triple Dresser, 5
Drawer Chest & 2-2 Drawer
Night Stands), Steel Bed
Springs, Full Size Mattress,
Twin Size Roll Away Bed,
Wood Chest w/Naughahyde

Top, 3 Tier Stand, Desk, 2-
2Drawer File Cabinets, 56” X
36” Desk, Black Office Chair
w/ Lift/Tilt Adjust High Back,
57” X 22” Mobile Wood Serv-
ing Bar w/Open Shelves In
Back, 2-29” Wood Stools,
Dresser Lamps, Saddle
Lamp,  2-Slyvania 19” TV’s,
Phillips Console TV, Console
Stereo, Fisher VHS Player,
Morse AM/FM Receiver w/8
Track Player, Hoover Steam
Vacuum, Small Avanti Refrig-
erator.

GLASSWARE &
COLLECTIBLES

Miscellaneous Glassware,
Miscellaneous Nick Knacks,
Western Pottery #12 Crock
(Cracked), Redwing #20
Crock (Cracked), Sessions
Trojan Chariot Clock, 2-
Humpback Shipping Trunks,
2 Antique Wooden Ironing
Boards, 2-Meat Grinders.

VEHICLES, TOOLS &
MISCELLANEOUS

(Vehicles sell at 1:00 PM)
2001 Ford F-150 XLT Pick Up
4.2 6 Cyl 5 Sp 4X4 36,400
Miles, 1993 Lincoln Town Car
4 Door (Silver), Loaded,
Leather Interior, 20,000 Miles,
1972 Pontiac Catalina 4 Door
(White) 400 V8 AT AC 50,094
Miles, 1972 Chevy Custom 20
3/4 Ton Pickup 350 AT (Ap-
prox. 126,000 Miles), Troy Built
Pony Tiller w/Electric Starter,
16-Rods & Reels, Pictures,
Mirrors, Pressure Canner,
Canner, Patio Furniture (Oval
Metal Table, 2-Metal Rocker
Chairs w/Cushions, 26” Round
Glass Top Table w/2-Metal
Chairs, 20” Square Glass Top
Metal Coffee Table, 54” Wood
Glider w/Cushion), Treadmill,
Space Saver Lifestyle Fitness
Trainer 850 Treadmill, AND
MANY SURPRISES YET TO
BE DISCOVERED

RETIREMENT LIQUIDATION AUCTION
SUNDAY, DECEMBER 14 — 11:00 AM
5602 S Topeka Blvd — TOPEKA, KANSAS

www.simnittauction.com
Darrell Simnitt
785-231-0374

Ralph McLeod
785-249-5916

General Building Contractors
Inc’s owners are retiring and
will be selling their equipment
& tools.  Office trailers, storage
box van trailer, 1980’s pull
type trailer mounted Grimmer
Schmidt air compressor, jack
hammer, all kinds of carpentry and wood working power
equipment, scaffolding, pallet racking, Simmons concrete
forms, and lots & lots of misc tools and supplies.

See web site for listing and to bid online.

Free
Online Recipe
Included as part of

Grass & Grain’s website is
a “Free Weekly Recipe.”
You need not be a sub-
scriber to view this recipe.
Go to:
www.grassandgrain.com
and at the bottom left click
on Our Daily Bread Free
Weekly Recipe.

Some recipes will be
selected from submis-
sions received from area
cooks while others may
be suggested favorites.
You may also share the
recipe with friends and
family by clicking on the
“email page” button.

This week’s recipe is
SAVORY PANCAKES

from Kay Spoo, Frankfort

2008 Grass & Grain Holiday Recipe Contest
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Wood-burning stoves are
an economically friendly so-
lution to heating a home,
but without proper opera-
tion, the result could be
more costly than a high nat-
ural gas bill.

“The majority of fires in-
volving wood stoves are a di-
rect result of improper op-
eration,” said Scott Frazier,
Cooperative Extension en-
ergy specialist with Okla-
homa State University’s Di-
vision of Agricultural Sci-
ences and Natural Re-
sources. The Oklahoma Co-
operative Extension Service
offers guidelines from
everything from starting a
fire to ash removal, to ways
to ensure a warm and un-
eventful winter.

Once the wood stove is
installed correctly, open the
damper completely. Kin-
dling or paper should be
placed over the entire bot-
tom of the box, which will
achieve an evenly burning
fire. Use of flammable liq-
uids to start a fire can result
in explosions and uncon-
trolled fires.

Slowly add seasoned dry
wood to lit kindling, being
careful not to smother the
fire with too much wood.
Once the fire is burning
briskly, adjust the draft con-
trols to maintain the desired
heat output.

“Stoves are built differ-
ently and should be treated
accordingly,” Frazier said.

New cast-iron parts need
to be “seasoned” and should
have only small fires built
for the first few times to
avoid cracking.

“Stoves without an ash
pit should have two inches
of sand insulating the bot-
tom of the firebox to prevent
overheating and an eventual
burnout,” Frazier said.

As the fire calms and it is
time to refuel, the draft con-
trols should be opened for a
couple minutes for the stove
pipe and flue to heat up.

“This will increase the
draft and should prevent
smoke from coming out into
the room when the stove
door is opened,” Frazier
said. Wood should them be
added and the draft left
open until the new wood
catches. The new wood will
require for readjustment of
the controls to the desired
setting.

“One of the most common
causes of wood stove caused
home fires is leaving the
fire untended,” Frazier
said. “Whenever someone
must leave the house while
a fire is burning, take the
necessary precautions to
prevent the possibility of an
uncontrolled fire.”

He said the worst danger
in leaving a stove burning is
that the fire could burn out

of control and overheat the
stove, or a spark will escape
through a draft inlet. Open-
ing the stove pipe damper
and closing the air inlet
dampers can avoid both of
these scenarios.

Older stoves which are
not airtight are much more
difficult to control as they
have their own hidden air
intakes.

“The best thing to do is to
make sure the fire has died
down before leaving the
house,” Frazier said. “Al-
lowing a large fire to burn
unattended in such a stove
is dangerous.”

Any combustible materi-
al should be at least three
feet clear of the stove.

“It’s easy to overlook
such thinks as clothes dry-
ing, kindling, newspaper,
carpets or logs left to dry
under the firebox,” Frazier
said. “All of these things can
catch fire from intense heat
radiation.”

Upon returning to the
house, the dampers should
be opened and the fire
stoked. The fire should burn
briskly for a while to get it
hot and burn off some of the
creosote.

“Creosote is a tar that
forms on the inside sur-
faces of the stove and
chimney,” Frazier said.
“This unwanted product
comes from smoke and
water and mainly occurs
when using green wood or
fires that are not hot
enough, generally below 250
degrees.” Creosote is very
flammable and if ignited
could cause a damaging
chimney fire. Chimney fires
are sometimes hard to de-
tect but may make a loud,
continuous “whooshing”
sound.

“If a chimney fire is de-
tected, shut off all air sup-
ply to the fire such as
glass doors and vents, and
safely extinguish the main
stove fire,” Frazier said.
“A fire extinguisher should

be located near the stove
within easy reach.”

Frazier said only multi-
purpose dry chemical extin-
guishers should be used, as
a pressurized water extin-
guisher could result in se-
vere stove damage or even
an explosion. As always, if
things are getting out of con-
trol – call the fire depart-
ment.

To avoid creosote
buildup, the best method is
to keep the fire burning
with dry, well-season wood,
which will keep flue tem-
peratures above 250 de-
grees. However, this preven-
tative measure may be un-
comfortably warm for some
people as it produces a con-
tinuous amount of heat.

“Another alternative to
help reduce creosote
buildup is to deliberately
have a hot fire for 15 min-
utes to 30 minutes each
day,” Frazier said. “This
will tend to burn off cre-
osote in small amounts to
reduce buildup problems.”

No matter the method
chosen to reduce buildup,
inspection of all stove pipes
and flues should happen
regularly, especially during
the first wood burning sea-
son. A simple method of
checking stove pipes is to
tap on the pipe with a metal
object. The sound will
change from a “ping” to a
dull “thud” as creosote
builds up on the inside of
the pipe.

A flashlight can be low-
ered down a chimney flue to
see any buildup. Frazier
said that 110-volt electric
bulbs should not be used
unless the bulb is protected
in a wire cage. Mirrors also
can be used, in some cases,
to look up the chimney from
inside the house. “Ideally,
the chimney and stove pipe
should be inspected once a
month during heating sea-
son,” Frazier said. “If the in-
spection indicates signifi-
cant creosote buildup, then
the chimney should be
cleaned.”

Wood-burning stoves
need proper maintenance
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Coffey County Honda
105 South Main, New Strawn, KS 66839

1-800-279-3650
honda.com UTILITY ATV’S ARE RECOMMENDED ONLY FOR RIDERS 16 YEARS OF AGE AND OLDER. AT’s CAN BE HAZARDOUS TO OPERATE. FOR YOUR SAFE-
TY BE RESPONSBILE. READ OWNERS MANUAL. ALWAYS WEAR A HELMET, EYE PROTECTION & PROTECTIVE CLOTHING. BE CAREFUL ON DIFFICULT TER-
RAIN. ALL ATV RIDERS SHOULD TAKE A TRAINING COURSE. FREE FOR NEW BUYERS. ASK YOUR DEALER OR CALL ASI AT 800-887-2887. NEVER RIDE UNDER
THE INFLUENCE OF DRUGS OR ALCOHOL. ON PAVED SURFACES, ON PUBLIC ROADS, WITH PASSENGERS, AT EXCESSIVE SPEEDS, NO STUNT RIDING.
RESPECT THE ENVIRONMENT WHEN RIDING. FourTrax® Foreman® and Best on Earth® are registered trademarks of Honda Motor Co., Ltd. (3/03) 08-0358

— CALL FOR A DEALER NEAR YOU —

KROGMANN MFG.
Sabetha, KS • Toll Free      1-877-745-3783

www.krogmannmfg.com

* 12 gpm engine driven hydraulics or electric models
* Ask our customers about Krogmann dependability,

durability and our 3 year warranty
* Options available: across the bed toolboxes, side toolboxes,
carry-alls, 3rd spool valve, cake feeders and posthole diggers

KROGMANN BALE BEDS

“Our Daily Bread”
Grass & Grain Recipe Collection Cookbook

VOLUME 2

Order Now
to fill your holiday gift-giving list!

Special Shipping Incentives:
• Receive 1 or 2 books for a single $5.00 shipping fee
• Receive 3 to 8 books for a single $12.00 shipping fee

SAVE SHIPPING COSTS: Buy at the Grass & Grain office,
1531 Yuma, Manhattan, KS

Order Toll-Free!
Call Grass & Grain - 877-537-3816

Only
$12.00

tax included

Volume 2 contains
all new favorite

Grass & Grain recipes
including:

Appetizers, breakfast,
soups & salads,

sandwiches & side dishes,
main dishes,

breads & muffins,
desserts, cookies & candy
and some this & that!



What do you get when
you take a soft pretzel and
fill it with tangy fruit?

It’s the Fretzel and it’s
the recipe for success for
two graduate students from
Kansas State University.

Katie Krusemark, Atchi-
son, and Katie Marston,
Manhattan, both master’s
students in food science,
took home first place and a
$3,000 prize with their cre-
ation, the Fretzel, in a stu-
dent product development
competition sponsored at
the recent American Associ-
ation of Cereal Chemists in-
ternational meeting in Hon-
olulu, Hawaii.

Krusemark and Marston
competed against 12 other
university teams in develop-
ing a new grain-based food
product. The event sponsors
included ADM Ogilvie, Car-
avan Ingredients, Cargill
Inc., ConAgra Food Ingredi-
ents, Frito-Lay, General
Mills Inc., Kellogg Co., Star-
quest F.O.O.D. Consulting
LLC and TIC Gums.

The Fretzel is a whole-
grain soft pretzel with an ex-

otic fruit filling. It comes
frozen and has to be baked.
The creators say the pret-
zels are not only delicious,
but healthy as well.

“We were interested in
creating a snack that was
both healthy and conven-
ient,” Krusemark said.
“Fretzels are a multigrain
soft pretzel filled with dried
pineapple, dried mango and
walnuts.”

Marston and Krusemark
tried other combinations
before deciding on their ex-
otic filling.

“When testing our prod-
uct with potential cos-
tumers, our panelists want-
ed a more exotic flavor than
just strawberry or apple,”
Marston said. “After trying
several combinations, we
decided on the mango and
pineapple. Walnuts were
added in the mixture for
texture and their omega-3
health benefits.”

The idea for the Fretzel
began in fall 2007 in the food
product development class
Krusemark and Marston
were in, taught by Fadi Ara-

mouni, professor of food sci-
ence, and Kelly Getty, assis-
tant professor of food sci-
ence. Aramouni and Getty
also served as advisers to
the students as they pre-
pared for the competition.

“This past summer, Dr.
Aramouni pushed us to
enter the competition since
he though our concept was
unique and different,”
Marston said. “Katie and I
spent all summer tweaking
the formula and designing
our presentation for the
contest.”

Krusemark and Marston
are ready to take their prod-
uct to the next level. Fret-
zels will be featured in the
January-February issue of
the journal Cereal Foods
World.

“We hope this article can
spark some interest in the
industry for further devel-
opment of the Fretzel,”

Marston said.
The students said they

learned about creating and
developing a product ˜ and
had a great time doing it.

“Katie and I both had a
lot of fun meeting and inter-
acting with other food scien-
tists from all over the world
at the international confer-
ence,” Marston said.

Krusemark, the daughter
of Dan and Mary Ann Kruse-

mark, Atchison, is studying
border security, food safety
and security, and trade poli-
cy through K-State’s Fron-
tier program. Her studies
are funded by the National
Center for Food Protection
and Defense. 

Marston, the daughter of
Twig and Mary Marston, for-
merly of Manhattan, would
like to be a food scientist for
a major food company .

While ash buildup is typ-
ically not a major problem,
a stove that is functioning
under normal heat output
under round-the-clock op-
eration will need to have
the ashes removed once
every week to 10 days.

Frazier cautions that
when removing ashes, keep
in mind that they may still
be hot and should not be
shoveled into a paper bag,
cardboard box, plastic con-
tainer or any other com-
bustible material.

“There are many cases
of home fires which have
started when hot embers in
disposed ashes ignited the
combustible container in
which they were placed,”
he said. “Always remove
and store ashes in a non-
combustible container, and
then store the container on
a noncombustible floor or
on the ground, well away
from flammable materials,
until final disposal.”

Also, be careful about
dumping the ashes from
these containers. Field
fires have been started
from ashes that were sever-
al days old. 
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Val 6 Infrared Heater
SUNLIGHT WARMTH Val 6’s Radiant heat penetrates evenly and direct-
ly into surfaces just like sunlight.

BEST CHOICE FOR OUTDOOR Val 6 is not affected by wind as forced
air heaters that suffer from heat loss in the ambient air.

HEAT TRANSFER Val 6 generates infrared heat directly to the object
without any air movement creating a dust-free environment.

ODORLESS Val 6’s combustion system produces no odor and no smoke
while running.

ENERGY SAVINGS State of the art combustion chamber enables virtu-
ally 100% fuel to energy conversion.

QUIET Produces very little noise which makes it more desirable to work around.

PORTABLE Take it anywhere you need heat. Will run off of a 12 volt battery (with optional inverter).

FUEL Runs on Kerosene or Diesel Fuel

For more information call Ryan Wurtz: Home, 785-348-5639 or
Cell, 785-747-7850 or go to midwestradiantheaters.com

800-257-4004 
785-776-4004

Deals on Wheels at Dick Edwards

www.dickedwards.net
E-mail: sales@dickedwards.net

FORD - LINCOLN MERCURY

7920 E. HWY. 24
MANHATTAN, KANSAS

2006 Ford E-250
EXT VAN

Sale Price: $14,995

2007 Dodge Caliber
AWD

Sale Price: $15,995

2006 Ford F-150 XLT
Crew, 2WD

Sale Price: $18,995

2003 Dodge Ram 1500
Laramie, Reg. Cab, 2WD

Sale Price: $7,995

2007 Ford F-350 Lariat
Crew, Powerstroke Diesel, 4x4
Sale Price: $31,995

2001 Chevy Silverado 1500
LT X-Cab, LB

Sale Price: $14,995
2003 Ford F-250 Lariat

FX4 Turbo Diesel, X-Cab
Sale Price: $17,995

2007 Lincoln Towne Car
Signature

Sale Price: $22,995

2002 Ford F-350 XLT
X-Cab, Turbo Diesel, 4x4, Dually.
Sale Price: $18,995

2003 Jeep Grand Cherokee
Limited 4x4

Sale Price: $11,995

Come see the

NEW 2009
FORD F150

SUPER CREW

Pretzel snack developed by two students wins first place



Miniature Horses are a
really big deal to the recent-
ly crowned 2009 Shetland-
Miniature-Pony Queen.

Although the horses may
be small in stature, they are
intelligent, athletic, beauti-
ful and quite diversely us-
able animals rapidly in-
creasing in popularity
throughout the country, ac-
cording to the new queen
Shaylan Ennis of Painted
Valley Miniatures, Paola.

"While we can’t ride our
Miniatures, we participate
in shows throughout the
country in halter, obstacle
and driving classes as well
as a number of other
events," Ennis clarified.

Additionally, the high-
quality horses, which must
be 38 inches or under in
height, have retained (and
often increased in) value,
while several large horse
breeds have recently found
economic hardship, Ennis
pointed out.

Furthermore, Miniatures
are more economical to
own, requiring less acreage
and feedstuffs compared to
their larger counterparts,
she added. The breed offers
an opportunity for children
as well as adults, including

those with handicaps, to
own, care for and show a
horse. "Miniatures are espe-
cially nice as therapeutic
animals," Ennis said.

Actually, Ennis, 20,
daughter of Brad and Robin
Ennis, serves three breeds.
She explained, "As the 2009
queen, I am representing
the American Miniature
Horse Registry in addition
to the American Shetland
Pony Club and the Ameri-
can Show Pony Registry."

To further complicate
her representation, there
are two Shetland groups:
the Classic American Shet-
land Pony and the Modern
American Shetland Pony.

Crowned in early Novem-
ber at Branson, Mo., during
the registry’s national con-

vention, Ennis emphasized,
"The American Shetland
Pony Club is the oldest
horse registry in the United
States. This year’s conven-
tion celebrated the 120th an-
niversary of the organiza-
tion.

"The American Shetland
Pony club was formed as a
registry to keep pedigree in-
formation for the Shetlands
that were being imported
from Europe at that time,"
Ennis continued. Largely
for economical efficiency,
the club has been expanded
to include the separate
breeds under one organiza-
tion’s leadership.

While a newcomer to
small horse breeds might be
easily confused about the
various names, titles and

differentiations, Ennis, as
part of her queen duties,
can readily enumerate the
specific characteristics, us-
ages and importance of each
registry.

"The Classic Shetland re-
sembles those which origi-
nally came to this country in
the 1800s. They might be
considered more rugged
and draft-looking in type,"
Ennis described. "Modern
Shetlands are more refined,
a different quality with a
Saddle Horse type appear-
ance, typically being higher-
stepping and more animat-
ed." 

There continue to be
breeders of each distinct
type, and show classes cater
to the variations. "Maximum
height for a Shetland is 46
inches, and they are shown
in many events, including
being ridden by youth,"
Ennis related.

What are considered the
most conformation-desir-
able Miniature Horses today
closely resemble an Arabi-
an horse in reduced size,
Ennis compared. "They are
very classic-looking, athlet-
ic-moving horses, with a
world of ability," she con-
tended.

Ennis differentiated that
there are two Miniature
Horse registries. "I repre-
sent the American Minia-
ture Horse Registry, but
there is a second organiza-
tion called the American
Miniature Horse Associa-
tion," she stated. "There are
similarities between the
groups, and yet also differ-
ences, even though some
horses can be dually record-
ed in both registries.

"My horses are only
recorded in the AMHR. I
only compete in AMHR
events, and only represent
that group," Ennis verified.
One specific difference in
the groups is that AMHR has
an "A" division for horses up
to 34 inches, and a "B" cate-

gory for horses up to 38 inch-
es in height. AMHA regis-
ters horses only up to 34
inches.

Among the AMHR class-
es are halter, obstacle,
jumping, driving and cos-
tume for adults and youth,
but there are also lead-line
classes in which youngsters
weighing 50 pounds or less
can ride Miniatures being
led by an adult.

The Show Pony Registry
is for ponies 14.2 hands, or
58 inches, and under. "In ad-
dition to size limitations, el-
igible ponies must have one
parent registered in a breed
association," Ennis relayed.
"These ponies are used for
young riders to get experi-
ence in Western and English
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Steiner Implement
SABETHA, KANSAS

785-284-2181

REM
Grain Vacs

*****

BaleMax
Bale Processors

Wick Buildings can customize design your building
to meet your needs and expectations. Whether it be a

recreational vehicles or farm equipment,
Wick has a building that’s just right for you.

709 B PECAN CIRCLE 
MANHATTAN, KS 66502

(785) 537-9789
408 CIRCLE ROAD

SILVER LAKE, KS 66539

(785) 582-0530
Authorized Wick Builder

405 Walter Road - Mazomanie, WI 53560
1-800-356-9682 - www.WickBuildings.com

D.J. CARPENTER BUILDING SYSTEMS

www.carpenterbuildings.com

1994 F350 XLT • 620-475-3731

’07 Dodge Nitro 4x4
16K, Program Unit.

$16,900$16,900

‘00 GMC 4x4 Shortbox
Alloy Wheels, SHARP TRUCK!

$9,900$9,900
’05 Dakota Crew Cab 4x4 SLT

V8 AT, A/C. $13,900$13,900
’02 Chevy Ext 1/2 4x2 Silverado

5.3L V-8, 84K, Clean Truck ...
READY TO GO! $11,900$11,900

’04 Dakota Club Cab 4x4
V-6 AT, A/C, 1 owner

NICE UNIT! $11,900$11,900

’02 Chevy Suburban LT
1/2 ton, 4x4, heated leather,

sunroof, new tires, 87K.
$12,900$12,900

’00 Chevy 1/2 Ext 4x4
8’ box, leather, 1 owner, 54K.

SHARP! $12,900$12,900

’99 Jeep Wrangler “Sport”
6 cyl., 5 sp., A/C, Hard Top & Soft

Top, rear seat & alloy wheels.
$10,900$10,900

PONY EXPRESS
Auto Inc.

Formerly
Pony Express Dodge

ALL MAKES
SALES & SERVICE

MARYSVILLE, KANSAS
800-524-8435
785-562-5000SEE US AT: www.ponyexpressauto.com

FALL
CLOSE-OUT

“They’ve All
Gotta Go

To Someone
At Some Price!”

TERMS: Cash or ck. w/proper ID: LUNCH: By Cuba Cash Store

Note: Sales tax will be collected, bring your tax ID#:

SELLER: SELLS ENTERPRISES • DOANE SELLS
PH: 785-527-5582

AUCTION CONDUCTED BY 
LARRY LAGASSE AUCTION & REAL ESTATE

CONCORDIA, KS.
Website: llagasseauction-re.com • Email: llagasse@llagasseauction-re.com

AUCTIONEERS
Larry Lagasse                      Lance Lagasse           Joe Odette
Ph: 785-243-3270               Ph: 785-262-1185 Ph: 785-243-4416

AUCTION
SATURDAY, DECEMBER 6 — 10:00 AM

I have sold my building and will sell the following items at public auction to be held at the
building located at 1702 "N". St., BELLEVILLE, KANSAS.

Note: Doane has been in business for 25 years, there are a lot of items.

COLLECTOR CARS
1928 Model “A” Ford Murray
Town car, complete & restor-
able; 1931 Ford Model “A”
sedan body; 1952 Cadillac 2
door hardtop coupe Deville,
complete & runs; 1960
Chevrolet station wagon; 1965
Chrysler 300, 2 door, hardtop,
complete & restorable; 1950
Ford Club Coupe, restorable &
parts; 1967 Dodge Cornett 2
door car for parts.

ENGINES, TIRES, WHEELS
& CAR PARTS

5 - 350 Chevrolet engines; 327
Chevrolet Corvette short block;
1998 V-6 Vortec engine; G.M.
3.4 V-6 engine; 3  G.M. 350
transmissions; 400 transmis-
sion; Chevrolet bell housings,
1 steel & 1 aluminum; 3 speed
tranny; Model “A” Ford motor &
transmission; 3 Model “A” radi-
ator shells & other pcs.; lg. as-
sort. of 14, 15 & 16” tires; 4
70's G.M. Rally wheels; 4 Ford
alum. 4x4’s; factory & after
market 4x4’s, 8 chrome & 8
alum., assort. of other tires &
wheels; name brand CD radio ,

speakers, car amps, boosters
& etc.; hub caps; center caps &
trim rings; Reece receiver
hitches; assort. of engine parts
ie: G.M. heads; starters,
carbs., manifolds, alternators,
PU bumpers, battery chargers,
jump start boxes & battery ca-
bles; lg. variety of new car &
truck take out new bucket
seats; 8 pickup bed liners; pick-
up topper; Deluxe Job box,
metal w/slide trays & alum.
rack for pickup; lots of other car
parts & car related items; as-
sort. of misc.

JACKS & TIRE EQUIPMENT
Air operated gray bumper jack;
low air & hyd. front end jack; 10
ton Walker floor jack; Coats 40-
40SA air operated tire ma-
chine; stand up tire machine;
Static tire balancer; assort. of
car jacks.

COLLECTIBLES
Budweiser clock light Clydes-
dale horse sign; 2 Imperial
#117 wood heating stove;
good assort. of metal die cast
cars & trucks; good assort. of
NASCAR items.

INDUSTRIAL ROLLER
TRACK

Rapistand roller track power-
ized, belt driven, 70 ft., 36”
wide, 10 sections; 80 ft., 30”
wide, 10 ft. sections.

CAR TRAILER
H & H - 18 ft. metal car trailer
w/dove tail & ramps, tandem
axle.

MISCELLANEOUS
Casino slot machine, token
operated; 100 bag ice cooler
freezer, good; 4 deer tree
stands; 2 portable deer tree
stand; ice auger; decoys;
trolling motor; assort. of hunt-
ing equipment & clothes; auto
washer & dryer; sheet rock
tools & equip., contractor air
compressor; hose; ext. cords;
sheet rock tools & trowels; 1/2
hp. garage door opener; 12
hp. Coast to Coast riding
mower, 38” cut; tool boxes;
shop fans; socket sets; air
tools; assort. of hand tools;
metal shelving; ; love seat &
chair; good assort. of other
misc. items.

Hey Neighbor

For The Love Of Horses
By Frank J. Buchman

Small Horses Offer Big Benefits



riding classes as well as in
fence and driving competi-
tions."

IN THE BEGINNING
"I’ve always had an inter-

est in horses, and we have
pictures of my dad leading
me on a pony when I was
just six months old," Ennis
revealed. "I tell him that I’ve
been hooked on horses ever
since, but it took a lot longer
to convince my parents I
needed a horse."

A family friend, Chrissy
Cumpton, let Ennis ride one
of her Paint Horses for fun
and in pleasure classes at
shows, but it still took more

time for her to get one of her
own. "Finally, when I was 11,
my parents let Chrissy give
me a Miniature Horse
named Cumpton’s Co-
coamo," Ennis remembered.  

That beginning proved to
be a perfect foundation for
Ennis’ future. "Cocoamo is
still our main Miniature
Horse today. One could say
we were just lucky, because
Cocoamo has proven to be
an outstanding horse to
show in every class," Ennis
credited. "Even my dad has
gotten into showing him." 

But lots of time and pa-
tience have been put into

the 34-inch-tall, gray and
white Pinto overo-marked
gelding to get him to the
level he is today.

"Cocoamo was just a
weanling when we got him,
and my sister Ashley (now
19) and I did all of the train-
ing," Ennis confirmed. "We
didn’t really know what we
were doing but it worked
out fine, mainly because Co-
coamo is such a good horse."

Active as a member of the
Paola FFA Chapter, Ennis, a
local and district leader, re-
ceived the horse proficiency
award, but it wasn’t until
three years ago that she ac-
tually became competitive
with her Miniature.

"I entered a fun show
sponsored by the Kansas
Miniature Horse Club, and
another horse owner asked
me to exhibit their Miniature
at the Nationals," Ennis re-
called. "That was the begin-
ning, and I’ve been showing
in AMHR shows ever since.

"My sister doesn’t have
much interest in Miniatures
now, but my dad has become
very active. He showed Co-
coamo to be reserve cham-
pion out of 19 entries in am-

ateur gentlemen’s country
pleasure driving at the 2007
AMHR Nationals in Tulsa,"
Ennis complimented. "That
has really been the high-
light of our show career so
far."

Cocoamo’s success as an
all-around horse is most no-
table. He has been shown to
awards in halter, showman-
ship, costume, obstacle in-
hand and with-cart, and
over-the-fence classes. 

"His best event, though,
has to be the cart competi-
tion. Cocoamo really enjoys
that, and we sure like to
drive him," Ennis credited.
She has also collected a
number of country pleasure
driving awards with Co-
coamo.

Costume classes are also
especially fun for the family,
and Ennis shared that both
she and her dad have col-
lected awards with Cocoamo
in those events.

A second Miniature dap-
ple gelding called Mickey
was purchased by the family
in 2006. "Mickey does well in
halter, and we are using him
as our single pleasure driv-
ing horse." 

A junior majoring in ac-
counting at Ottawa Univer-
sity, Ennis is uncertain of
her career, but she’s posi-
tive that her future will in-
clude Miniature Horses. "I
will likely be involved in
agriculture in some form of
economics," she related.

"Whatever, I will have
Miniature Horses. I would
like to start breeding and
raising a few Miniatures,
and also increase my show-
ing, maybe more for other
owners, too."

Near-term, Ennis will be

even busier than usual. "I
will be going to many shows
throughout the year to pro-
mote the Shetland-Minia-
ture-Pony registry and work
with youth. I’ll also be mak-
ing appearances at other
equine-related events
around the country, inform-
ing people about the many
attributes of these fine
small horses," she stressed.

The combined registries
are located in Morton, Ill.,
and can be contacted for ad-
ditional information at 309-
263-4044.

Shaylan Ennis, recently crowned 2009 Shetland-Minia-
ture-Pony Queen, is with her parents, Robin and Brad
Ennis of Paola, at the coronation ceremonies during
the national convention of the breed registry.
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AUCTION
SATURDAY, DECEMBER 6 — 10:00 AM

Louisville Gym — LOUISVILLE, KANSAS

AUCTION NOTE: Very, very nice, clean assortment of an-
tiques and collectibles. Lunch served. Not resonsible for
theft or accidents.

RUTH STALCUP, LARRY WINKLER
& CARL BROTHERS

Auction conducted by:
RAYMOND PAGELER AUCTIONS
785-456-9930 OR 785-456-2073

LOTS OF VINTAGE GLASS-
WARE: Pickle dishes; butter
dishes; compotes; serving
dishes; Depression glass; Fire
King; painted china.

NEWER COLLECTIBLE
DOLLS & ACCESSORIES

KITCHEN ITEMS: Corning-
ware; pots and pans;
casseroles.

MISCELLANEOUS ANTIQUES
& COLLECTIBLES: Old fruit
jars and bottles; quilts; enamel-
ware; primitive hand tools;
33 1/3 and 45 records; wooden
cheese boxes with paper la-
bels; kerosene parlor heater;
Nylint U-Haul toy truck; Tonka
dump truck; child’s snow sled;
1950’s child’s riding horse;
glass insulators; Vintage
linens; old bicycles; iron

wheels; little red wagon; old
wooden riding toy; miscella-
neous advertising items; Tonka
sand loader; Structo dump
truck; Union Pacific teddy bear;
other Vintage toys.

FURNITURE: Storage chest
with cubby holes; 7 drawer Wa-
terfall desk; dressers; Bent-
wood chairs; newer lighted
curio cabinet; tea cart;
wardrobe; steamer trunk; metal
cupboard; 2 lyre back chairs; 2
chrome and red vinyl chairs;
1960’s dinette table; antique
beds; pattern back chairs; rock-
ing chair; wash stand; 2 Har-
vest tables; old trunks; desk; 4
oak school chairs; 4 wicker
chairs.

Books; Sewing items includ-
ing fabrics and notions.

LAND AUCTION
WEDNESDAY, DECEMBER 10 — 10:30 AM

Auction held in SENECA, KS at Valentino’s South Room

80 ACRES NEMAHA COUNTY FARMLAND
LEGAL DESCRIPTION: (N 1/2 NW 1/4) the North half of the
Northwest Quarter in Section 8, Township 1 South, Range 11 East
of the 6th P.M. Nemaha County, KS. Consisting of 80 acres more
or less. Farm is located in Clear Creek Township,1 mile South of
the KS/Neb. stateline and North of Baileyville and Axtell, KS.

GENERAL DESCRIPTION: This tract currently has 39.5 acres in
CRP that began October 1, 1997 and matures September 30,
2011. The balance consists of boundary fence line hedge rows,
timber and grassland which has presently been put up for hay.
The farm has good access from two township roads and is locat-
ed in a good farming community and should merit the serious con-
sideration of anyone wanting an individual unit or add-on acres.

The sellers have received all 2008 farm income and will pay the
2008 real estate taxes.

TERMS: Cash with $15,000 down payment earnest money on
day of sale with the balance due in full on or before January
10, 2009 with delivery of deed, marketable title and posses-
sion. Look it over before sale day and come prepared to bid.
Statements made day of the sale take precedence over any
advertised or previous statements.

KEITH & JEAN DETERS, SELLERS
For inspection or inquiry, contact Tim or Rob Olmsted

Real Estate Brokers & Auctioneer at 785-353-2487
www.olmstedrealestate.com



A noise and I was
awake, alert to any sound
other than the faint hum-
ming of the clock. For a mo-
ment I laid still and then
shifted to bring my good
ear off the pillow, and then
listened some more, and

hearing nothing began a
slow drift into sleep. When
I heard it again, this time
sharper, a yip, almost hesi-
tant, experimental, fol-
lowed by another.

Behind the house, song-
dogs tuning up. Of late

they’ve been practicing for
the cold months when their
voices travel the farthest
on icy moonbeams, echoing
in the nether hours. It
seemed I could distinguish
several individuals by
their tones, and one sound-

ed young and inexperi-
enced. Yip yip yip, c’mon
let’s get it on, yip yip, join
me, oh all right but only for
a minute, yipyipyiprowr-
rowrarwrawrooowwwoooo 
hhhhhokay okay that’s
enough I’m hungry let’s go
kill something yip yip yiiii.
Yip. Knock it off. Yip.

I wondered how our
rabbit was taking it. Sheba,
our black Angora bunny, is
tolerant toward most things
but carries an intense dis-
like for bobcats and coy-
otes. Several times we’ve
been sitting together on the
floor in the computer room
when a bobcat cranked up
its eerie yowling, sending
Sheba bolting for her cage.
I have to admit that the
first time I heard it my own
hackles were raised, and

for a moment I was a cave-
man quailing at the noctur-
nal challenge of a saber-
tooth tiger. We consider
ourselves modern but our
genes know better.

For a second I thought
of going downstairs to
check on her and then de-
cided against it. She was
probably buried in her
cage, safe from all enemies
real or imagined, and the
coyotes weren’t that close
anyway. Sleep, when it
came, was the usual med-
ley of nightmares, with dis-
jointed groans issuing from
the dark.

Three a.m., the alarm
razzing me out of the toasty
blankets and down the

stairs to the coffee pot and
its life-inducing proper-
ties. Sheba was waiting,
ears high, wanting her
morning broccoli and kiss.
I knelt on the floor and
rubbed my face on hers
and she arced her back like
a cat and ground her teeth
in that odd manner that de-
notes bliss, and then I was
out the door to work. Be-
hind me the house was a
blocky angular shape
eclipsing the stars, empty
save for the rabbit, and
would be empty was well
on my return, this being the
every-other-week that Lori
works nights. 
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The Only
Self-

Ejecting
System –

Once the
injection is

completed, the
MEDI-DART

will
automatically
eject itself for
easy retrieval.

BETTER FOR THE CATTLE PRODUCER: No need to restrain the ani-
mal, the animal can be treated easily on pasture or in the pen;
Keeps problems from getting out of hand because the animal can
be treated sooner, with less stress than with conventional meth-
ods; Less time is needed to medicate the animal because it is a
one person mobile treatment system; Low cost – nothing else to
buy; Low maintenance; Durable design of MEDI-DART unit lasts
many uses when used properly; Gives the animal up to 35 cc.
BETTER FOR THE CATTLE: Low stress on your animals; No chasing
- No restraining; Keeps the animal with the herd; Keeps the animal
on feed rations; Crossbow, bow & arrow, pole type.

For More Information Contact Distributor:
White Oak Enterprises, Howard Becker, Call

417-359-8338, 11050 County Road 10, Sarcoxie, MO 64862
MEDI-DART, Box 4181, Ponoka, Alberta, Canada T4J 1R6,

403-783-8720 Patented

Air Compressors: Heavy Duty Cast Iron

5 to 10 H.P. C-Series Air Compressors - By Ind. Air
STANDARD FEATURES: (Compare)

1. Cast Iron Construction (No Aluminum)
2. Disc Type Valves (Not Reed Valves)
3. Valves Can Be Serviced Without Removing Head
4. Automotive Type Rod Inserts
5. Heavy Duty Tapered Roller Bearings
6. A.S.M.E. Coded Tank
7. Full 2 Year Warranty

Compare prices and quality to competitive brands: Lease purchases
available on all sizes. All compressors priced delivered. Parts, War-
ranty, On Most Major Brands.

FOR MORE INFO.: Phone (785) 454-3409

North Central Air Downs, Kansas

Industrial
AirMANUFACTURING CO.

PORTABLE CATTLE AND HORSE SHELTERS
Will

Custom
Build

To 
Your

Needs
• Built on 4 x 4 x 3/16-inch square

skids with chains for easy moving
• Frames are built on 3-inch square

tubing, 3/16-inch wall thickness

• Purlins are made of 2-inch square
tubing

• No. 1 Dura-shield Metal - choice of
color and trim

H & L QUALITY BUILDINGS, INC.
2404 26th Ave. • Central City, NE 68826

Phone: 1-866-946-5212 (toll free) • Cell 402-694-8614
hlqualitybuildings.com   email: hlqlty@yahoo.com

Send In Your Hydrostatic Parts, Etc. To Be Inspected &
Reconditioned To Factory Specs. New Parts In Stock For Most

Major Brands For Fast Turn-Around Or We Can Also 
Exchange, Repair Or Reman Your Hydrostat. 

Know That You’re Buying The Best. . . Call Us!!
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
SPECIAL ON IH TORQUE AMPLIFIERS & RELATED PARTS.

Ask about our package deal Over 43 Years Experience

TOLL FREE: 877-525-2875
WASHINGTON, KANSAS

www.herrsmachine.com

HYDROSTATICS
SINCE 1969

SAVE

$$$
SAVE$$$

Home Resource, LLC
Commercial & Agricultural Building Packages

- Roof Trusses - Framing Packages
- Roof and Wall Metal Systems

- 29 gauge PTD $92/sq
- 29 gauge Galvanized $79/sq
- 29 gauge PTD - 20-year Warranty $85/sq
- 29 gauge liner tin $80/sq
- 26 gauge PTD $102/sq
- Job-site delivery at no extra charge

Residential Projects from Remodels to
New Construction

- Roof and Floor Trusses - Framing Packages
- Windows & Doors - Roofing Packages
- Insulation - Deck supplies

555 Pony Express Hwy
Marysville, KS  66508

(3 miles west of Marysville on U.S. 36)

Call us for a free quote today!
(785) 562-1800

With a 15,000 head capacity, Tiffany Cattle Company is
large enough to have economics of scale but small enough
to provide personal attention. Pen sizes range from 50 to
200 head. A computerized summary of feed, cattle pro-
cessing, veterinary services and other costs are easily
accessible on each pen of cattle.

PRODUCTION SERVICES
Objective is simply: Least Cost Per Pound of Gain!

Ration formulation and cost analysis, health program
designed and maintained by veterinarian, special pens
and attention to sick animals, feed financing, and cattle
purchasing available.

MARKETING SERVICES
Marketing finished cattle is top priority at Tiffany
Cattle Company. You have the option of selling
on the cash market, forward contracting or grid
pricing through US Premium Beef.

F o r m e r l y  B l a c k  D i a m o n d  F e e d e r s

1333 S. 2500 Road, Herington, KS 67449
Shawn Tiffany, Owner/Manager: 785-229-2902
Shane Tiffany, Owner/Manager: 785-466-6529

Doug Laue, Co-Owner
Office: 785-258-3721 • tiffanycaco@fhrd.net

AAAA    CCCCoooommmmpppplllleeeetttteeee    CCCCaaaatttttttt lllleeee    FFFFeeeeeeeeddddiiiinnnngggg    aaaannnndddd    MMMMaaaarrrrkkkkeeeetttt iiiinnnngggg    SSSSeeeerrrrvvvviiiicccceeee

• Risk management using futures or
options

• All marketing decisions discussed
with and approved by cattle owner

• Futures transactions handled and
financed by Tiffany Cattle Company
for qualified customers

• Locked commodity prices
• Complete profit/loss statement for

each pen
• Reward for your efforts in produc-

ing a quality product by selling
your cattle on an industry compet-
itive grid

Grain Bins
Winter Specials
Biggest Savings thru
December 31, 2008

ACT NOW!!
Grain Bins and Grain Handling Equipment

Fans, Heaters, Floors, Cir-Flows,
Stirring Machines and Augers

NECO, SHIVVERS, SUKUP, CALDWELL
HUTCH & WESTFIELD AUGERS

In-stock rebuilt gear boxes, electric motors, belts,
bearings and flighting for bin unloaders and 

parts for all brands of grain bins.
We repair and reflight grain augers.

D & K Agri Sales
Odell, NE       402-766-3824

Songdogs and the never-lonely night

Continued on page 13



WASHINGTON (AP) —
The U.S. Agriculture De-

partment is moving to make
it easier to grow genetically
engineered corn for ethanol
production, despite fears
among safety advocates that
some might end up in human
food.

The agency is seeking
public comments on a re-
quest to deregulate corn
that is designed to produce a
special enzyme, making it
easier to convert into
ethanol.

In its draft environmen-
tal assessment released ear-
lier this month, the depart-
ment’s Animal and Plant
Health Inspection Service
concluded that the corn, de-
veloped by Syngenta Seeds
Inc., is safe.

“The scientific evidence
indicates that there are un-
likely to be any environmen-
tal, human health or food
safety concerns associated
with the GE corn,” the

agency said in a written
statement Monday.

Bill Freese, science poli-
cy analyst at the Center for
Food Safety, says the alpha-
amylase gene inserted into
the corn could trigger aller-
gies in people exposed to
the crop.

“They intend it to be used
just for ethanol, but it’s also
going to end up in the food
supply,” Freese said. “This
is the first crop proposed for

industrial use, and in a
widely used food crop, we
need to be extremely cau-
tious.”

The department will re-
view any comments submit-
ted by the Jan. 20, 2009,
deadline to determine
whether its safety assess-
ment should change.

Demand for biofuels like
ethanol is soaring because
of federal mandates re-
quiring the United States to

use 9 billion gallons of alter-
native fuel annually by
2009.

About 30 percent of the
nation’s corn crop goes to
ethanol production.

The genetically engi-
neered corn would help
ethanol makers lower pro-
duction costs, said Anne
Burt, spokeswoman for
Switzerland’s Syngenta AG,
the parent corporation of
Syngenta Seeds.

It’s a lonely existence
without her and I’m still
struggling for acceptance. I
rarely know what to do
without her so I do as little
as possible, usually just
reading a book and rub-
bing Sheba. She curls up
against me and dozes off
into a daze, a melted pile
of bun-fur. After a while I
go to bed and then rise the
following day and do it all
over again. At least I’m
catching up on my read-
ing, or I am until I fall
asleep in the middle of a
sentence. Which tends to
happen with distressing
regularity.

If not for Sheba I won-
der how I would handle
the hollow hours. I was re-
minded of an incident that
occurred several weeks
ago when I photographed
an elderly lady and her cat
for a Christmas card.

Chester commanded her
lap with obvious relish
while she doted and cooed
and fussed over him with
a child’s grace, so that
even as I watched the
years melted away and I
saw a young girl playing
with her first kitten. These
are not pets — an ugly
word with an uncertain
origin — but companions,
who by their acceptance
allow us to go beyond our
own selfish impulses and
become who we were
meant to be. With Sheba,
as with the woman and
her cat, I am never fully
alone, even as the star-
silvered fields and the
shadowed recesses of the
woods possess their own
untethered companions,
the soft padding footsteps,
the tentative howls and
luminous eyes, the fog of
breath like exhalations of
light, the wild and atten-
dant night.
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1164 SE 40 Road • Ellinwood, KS 67526 •  620-564-2200 Cap Proffitt, Manager • www.bartoncountyfeeders.com

“We want to earn the privilege to be your feedyard of choice.”

Barton County Feeders, Inc. 

PROUD
PROGRESSIVE

PROVEN

HUMBOLDT, NE
Lewis Implement

402-862-2331

KALVESTA
Kalvesta Impl.
620-855-3567
EMPORIA

Schaefer Equipment
620-342-3172

LAWRENCE
Shuck Implement

800-654-5191

Lunch served by Burdick Relay for Life.

SELLER: CLAIR L. (CL) BOOTH
REAL ESTATE: HOMESTEAD LAND COMPANY INC.

John Zarybinicky, Broker • Beatrice, Nebraska
AUCTIONEERS: Bob Kickhaefer, Associate Broker • 785-258-2880 • 258-4188 • 466-2510

Dave Bures, Sales Person • 1-402-766-3743
CLOSING AGENT REAL ESTATE: Central National Bank, Herington, KS

Clerk-Cashier: Bob’s Auction Service

#1 HOUSE: A two story, 8 rooms, 4 bedrooms, 1
bath, gas heat, crawl space, rock foundation, well
water and septic sewer, partial remodeled, new
colored metal roof. large vacant area: 203 Main
Street.
#2 HOUSE: Ranch style, 7 rooms, 3 bedrooms,
1 bath, utility, kitchen and family, crawl space,

concrete foundation, gas central heat and air.
Well water and septic sewer, large vacant area:
204 Main Street.
#3: 6.7 acres land 1 mile North on 2800 Burdick
Road to AA Avenue. New well and rural electric,
small pond, seeded grass. Excellent building
opportunity in rural area.

REAL ESTATE
& PERSONAL PROPERTY

AUCTION
FRIDAY, DECEMBER 5 — 10:30 AM

BURDICK, KANSAS
PERSONAL PROPERTY WILL START AT 10:30 AM

HOUSES WILL SELL APPROXIMATELY NOON
Located from Herington, KS 4-way flashing stop on Jct. of Highway 77 and 56 then
East on 56, go 4 miles than turn South, go 7 miles to auction site, of Burdick, KS.

We will sell 2 houses side by side on the main business street of Burdick, KS. Home
of the famous Annual Labor Day Parade.

Selling the remainder of personal items in HERINGTON, KS, Tri-County 4-H Food Stand start-
ing at 5:30 PM on FRIDAY, DECEMBER 5TH.

See last week’s Grass & Grain for complete listing.

SELLING AT 10:30 AM FRIDAY, DECEMBER 5TH
FARM EQUIPMENT; FURNTURNITURE; HOUSEHOLD GOODS; TOOLS; MISCELLANEOUS

Continued from page 12 U.S. heading to deregulate corn for ethanol use



They are fixtures on
YouTube and newscasts:
Clips of Christmas tress
bursting into flames and ru-
ining somebody’s holiday
season.

Foresters with Oklahoma
State University’s Division
of Agricultural Sciences
and Natural Resources have
come together to shed light
on the difference between
fact and fiction.

“Christmas trees are
safe,” said Craig McKinley,
OSU Cooperative Exten-
sion forestry expert. “A
Christmas tree cannot cause
a fire any more than your
sofa, couch or waste bas-
ket.” McKinley said often-
times in the video clip warn-
ings, a “live” tree is set aside
and dried for more than a
month before ignited.

“The truth of the matter
is that if you take a freshly

cut Virginia pine and stick it
in a stand and in water,
you’ll have a hell of a time
getting that thing to burn,”
said Chuck Tauer, OSU for-
est genetics professor and a
Christmas tree grower.

McKinley recalled a
public service announce-
ment on the news in another
state in which the news re-
porter had a Fraser fir and
tried to light it with a match.
When the tree would not go
up in flames, the reporter
then switched to using a
small torch.

“She couldn’t get the
thing lit, and you could see
they cut the film, and then
‘wooompf,’ they got this
flame,” he said.

The reporter then faced
the camera and said, “Re-
member, a small spark such
as this could destroy your
Christmas.” McKinley

could not believe what he
was witnessing and wanted
to clear Christmas trees of
any wrongdoing.

McKinley said Christ-
mas fires are caused by trees
only an incrementally small
percentage of the time.
“Christmas is a time of joy,
with lots of presents and
people in the house; it is a
human interest story when a
house burns,” he said. “TV
likes fire.”

These fire stories have
slowed in the United States
since the use of lit candles
on Christmas trees has
stopped. That tradition con-
tinues in parts of Europe,

which has Christmas trees
with much more space be-
tween branches to allow for
that type of decoration.

“We’ve learned that can-
dles on trees are not a good
idea, even if they do it in Eu-
rope,” McKinley said.
“Trees can be a fuel source;
so can your sofa, trash can
and many other things.
Trees don’t cause fires and
they’re not inherently dan-
gerous.”

Aside from lit candles in

Christmas trees, much con-
cern had been raised in the
past about the temperature
of Christmas tree light. That
is not a significant threat
thanks to new manufactur-
ing regulations on lights.

“The lights these days
are not hot anymore,” Tauer
said. “That might be why
Christmas tree fires are such
a concern to people, be-
cause they used to be made
differently.”

With that said, McKinley

did offer a warning about
Christmas trees. “The
biggest danger you are
going to have with a Christ-
mas tree is getting gouged
in the eye with a needle,” he
said.

While Christmas trees
are safe if taken care of
properly, McKinley advises
everyone to be smart and
use caution about keeping
open flames away from
trees, and anything else in
the house.
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STOP
Water from coming in your Basement or Grain Elevators

I will pump gel (Oilfield gel) under your floors and/or behind
Your wall to fill any space or crevice where water can creep
into your basement or grain elevators. All work guaranteed.

DON’T WAIT. 
CALL BILL NICHOLS WATERPROOFING NOW

1-800-215-0537
8 a.m.-6 p.m. Monday thru Saturday

*Free Estimates-No Excavating * Don’t wait until it floods again *

— MUELLER HOG SLATS —
INDIVIDUAL CONCRETE, SELF-SPACING SLATS

Ideal for remodeling your facility!
Also for new construction.

Spacings: Up to 1”
Lengths: 2 to 10’

Call or write For Information

Midwest Products
PO Box 396 • Hanover, KS

1-800-371-2252 • 785-337-2252

Worman’s
harness shop

“R.J.” Black
STANDING
MAMMOTH

Chaps & Chinks
Mule Saddles

Custom Harness
Repair Harness & Saddles

M.E. (Jack) Worman
525 N. Kipp Rd.

Salina, Kansas 67401

785-823-8402

Flammability of Christmas trees not such a combustible topic



COOL. Country of Origin Labeling.
In the grocery store this new law now means that you

will be allowed to purchase beef (and other meat) that is
guaranteed to be born and raised in the United States.

Will you?
Is that a consideration when you go to buy a car? A tel-

evision set? A pair of boots? A tool? A tractor? Strawber-
ries? Wine? Or gasoline? (Sorry, this last one was a joke!)

Should you? If you are in a business that sells and man-
ufactures an American product, then you certainly hope
the rest of the country prefers to buy something "Made in
America." And, in these hard economic times, buying
American will benefit your neighbor’s job security as well.

Granted, origin is not always clear. For instance, Toy-
ota's headquarters is in Tokyo. It's listed on the Japanese
stock exchange. It is a Japanese company. They are called
foreign cars. Yet they have a manufacturing plant in Al-
abama! Ford Motor Co. headquarters is in Dearborn,
Michigan. It is on the New York Stock Exchange. Henry
Ford invented it! Yet the Ford F150 pickup is built in Mex-
ico!

Can both or either be labeled American under COOL
regulations? I suspect there will eventually have to be
'variations' of COOL. One of the difficulties implementing
the 'American Label' on beef, for example, is that packing
houses process Mexican cattle that come into Texas feed-
lots, and use beef shipped to their plant in refrigerated
trucks from packing houses in Canada.

In one day’s processing it is common to hang these car-
casses side by side, for ground beef to be commingled and
the specific origin of each to be lost. Maybe we could es-
tablish categories like, Pure American Cool, Quasi Ameri-
can Cool or Possibly American Cool. It would depend on
the percentage of U.S.-raised beef in the mix. Other factors
to be considered would be the amount of Canadian grain in
the ration, the number of Mexican cowboys on the ranch,
or the presence of Irish whiskey behind the seat of the
feedlot manager’s pickup! A lot of details remain to be
worked out.

There was a restaurant in Arkansas that offered squir-
rel stew. It was quite popular and was always crowded. One
customer inquired of the owner how they could find so
many squirrels?

"Well," said the owner, "We do have to cut it with a little
mule meat. 

But," he said, "only ten percent."
"Really," said the customer. "I guess that's fair."
"Yup," said the owner, "One mule for every ten squir-

rels!"
But I wonder, are they American squirrels?

December 3 — Lyon Co.
grassland at Olpe for
Daniel Pape. Auction-
eers: Joe Biggs & Associ-
ates Auctions.

December 4 — Shawnee
Co. Land at Topeka for
Anna Jean Filkins. Auc-
tioneers: Beatty & Wis-
chropp.

December 4 — Complete
dispersal at Cedar Point
for Chuck Magathan-Sil-
ver Creek Dairy, Inc.
Auctioneers: Burton-
Fellers Sales.

December 5 — Farm sale,
household, collectibles,
guns, coins at Burdick &
Herington for C.L. Booth.
Auctioneers: Bob
Kichaefer, Dave Bures.

December 5 — Land auc-
tion at Beattie for Kathie
Rueger. Auctioneers:
Olmsted & Olmsted Auc-
tions.

December 5 — Lincoln Co.
native & expired CRP
pastureland at Lincoln,
Ks. for Kathy A. Weather-
ley. Auctioneers: Victor
Brothers Auction & Real-
ty-Frank Princ.

December 5 — Tractors,
combines, skid loaders,
balers, planters, tillage
equip., misc. farm equip.
at Stratford, Wisc. for
Central Wisconsin Coop-
erative. Auctioneers:
Gehling Auctions.

December 6 — Nemaha
County Land at Seneca
for Bill Nordhus. Auc-
tioneers: Seneca Realty,
Mike Kuckelman.

December 6 — Jefferson
County Farmland at Nor-
tonville for Dan & Karen
Ruhlman. Auctioneers:
Pagel Inc. Realty & Auc-
tions.

December 6 — Tools, parts,
office equipment & misc.
at Salina for Ross Truck
Line. Auctioneers: Roger
A. Johnson & Sons.

December 6 — Tractors,
machinery, farm related
items, household & misc.
at Lincoln for Clyde &
Barbara & Stan Beck.
Auctioneers: Post Rock

Auctions.
December 6 — Late fall

machinery auction at
Clay Center. Auction-
eers: Mugler Auction
Service, LLC.

December 6 — Collector
cars, die cast cars, tools
& memorabilia at
Belleville for Sells En-
terprises, Doane Sells.
Auctioneers: Larry La-
gasse Auction & Real Es-
tate.

December 6 — Farm
equip., trucks, trailers,
wagons, livestock equip.,
hay, tools & equipment S.
of Fairbury, NE for Dale
Duis. Auctioneers: Ket-
telhut Auctions.

December 6 — Forklift,
machinist, shop equip.,
office equip., furniture &
misc. at Lawrence for
Mastercraft. Auction-
eers: Elston Auctions.

December 6 — Vintage
glassware, kitchen items,
furniture, antiques, col-
lectibles & misc. at
Louisville for Ruth Stal-
cup, Larry Winkler &
Carl Brothers. Auction-
eers: Raymond Pageler
Auctions.

December 6 — Real Estate
& tools at Clay Center for
Amy Affleck & Harry Af-
fleck. Auctioneers: Ray-
mond Bott Realty & Auc-
tion.

December 6 — Farm, man-
ufacturing equipment &
steel at Hesston for Agco
Corporation Surplus.
Auctioneers: Schmidt
Auctions.

December 8 — Coffey Co.
grassland, grass, timber
& pond at Waverly for
Russell L. Kistner Estate.
Auctioneers: Joe Biggs &
Associates Auctions.

December 9 — Harvey Co.
land at Sedgwick. Auc-
tioneers: Farmers Na-
tional Co. Auctions.

Dcember 10 — Land auc-
tion N. of Axtell for Jean
& Keith Deters. Auction-
eers: Olmsted & Olmsted
Auctions.

December 10 — Rice Co.

land at Bushton. Auction-
eers: Farmers National
Co. Auctions.

December 10 — Meat pro-
cessing equipment at As-
saria. Auctioneers:
Blomquist Auctions.

December 11 — Tractors,
collector tractors, farm
machinery, balers, trucks
at Mission, S.D. for Ass-
man Implement. Auc-
tioneers: Gehling Auc-
tions.

December 13 — Household
goods, glassware, an-
tiques, tools at Clay Cen-
ter for Wayne & Gloria
Reed Estate. Auction-
eers: Kretz, Hauserman,
Bloom Auction Service.

December 13 — Household
at Abilene. Auctioneers:
Allan Thompson & Ron
Shivers Auctions.

December 14 — Automo-
bile, antiques & house-
hold at Waterville for
Margaret Anderson. Auc-
tioneers: Raymond Bott,
Lee Holtmeier & Luke
Bott.

December 15 — Tractors,
combine, heads, com-
bines, heads, vehicles,
trailers, machinery,
tools, livestock equip. &
irrigation equip. at
Ohiowa, NE for Gary Kor-
belik. Auctioneers: Dick
Schoenholz Auctions.

December 16 — Tractors,
combines, harvest, hay &
farm equipment, sprayer
& Ro-Gator, excavator,
lawn mowers & trailers
at Manhattan. Auction-
eers: Stock Auctions.

December 17 — Tractors,
harvest equipment, farm
machinery, trucks &
trailers, grain bins at
Manhattan for Bill &

Connie Kauer. Auction-
eers: Stock Auctions.

December 19 — Russell Co.
land at Russell for Gene
Vopat, Caleb Vopat,
Cassie Flock. Auction-
eers: Victor Brothers-
Frank Princ Auctions.

December 20 — Complete
liquidation at El Dorado
for Grandma’s Floral &
Gifts. Auctioneers: Chuck
Korte Real Estate & Auc-
tions.

January 1, 2009 — 24th an-
nual New Year’s Day con-
signment auction at Lyn-
don. Auctioneers: Harley
Gerdes Auctions.

January 15 — Gray Co. real
estate, horse facilities,
arena, grain handling fa-
cility, shop & machine
storage, livestock feeding
facility, cattle pens at
Cimarron for Doll, Miller
& McNiece Famlies. Auc-
tioneers: Schrader Real
Estate & Auction.

February 11 — Cloud & Re-
public Co. land at Con-
cordia for Karl Morgan
Estate. Auctioneers:
Larry Lagasse Auction &
Real Estate.

February 14 — Black Here-
ford sale at Leavenworth
for J&N Ranch.

March 14 — 23rd Annual
Concordia Optimist Club
Consignment Sale at Con-
cordia.

March 21 — Farm Sale
Southwest of Concordia
for Bedford Malmquist
Estate. Auctioneers:
Larry Lagasse Auction &
Real Estate.

March 28 — Registered
Angus bull & female pro-
duction sale W. of Topeka
for Mission Valley
Ranch.

Auction Sales Scheduled
check out the on-line schedule at www.grassandgrain.com
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CONSIGN TODAY FOR
Harley Gerdes

24th Annual New Year’s Day
CONSIGNMENT AUCTION

Thursday, January 1, 2009
Lyndon, Kansas

Ad Deadline is December 17
Now is the time to SELL, farm & industrial equip-
ment is at an all time HIGH!. We will even come
and pick up your equipment. Call today to take
advantage of our 10 acre fenced and secured lot,
loading docks, 4 wheel loaders, Hwy 75 frontage
and our LOW commission rate with NO buyers
premium.

We are a Full Time Farm & Industrial Auction Co.
We also buy and sell equipment daily

$$$$$$$$$$$$$$$$$$$$$$$$$$$$

CALL TODAY!
and let our 35 years of

experience work for you!
785-828-4476

or cell: 785-229-2369
Visit Us on the web

www.HarleyGerdesAuctions.com

AUCTION
COMPLETE LIQUIDATION —

FIXTURES & INVENTORY
GRANDMA’S FLORAL & GIFTS

SATURDAY, DECEMBER 20 — 10:00 AM
1415 W. Central — EL DORADO, KANSAS

Check www.chuckkorte.com for current info on all auctions.

SELLER: JOHN & JUDY WATSON
CHUCK KORTE REAL ESTATE & AUCTION SERVICE INC.

AUGUSTA, KS • 316-775-2020 - 316-734-5132 cell

FARM, MANUFACTURING
EQUIPMENT & STEEL

Gleaner 7000 30’ combine
header; Gleaner 15’ combine
pickup header; Gleaner 36’ bat
reel; 6 combine draper header
adapters; 2 SP swather head-
ers; auger tubes; Cole Caddy
header trailer; planter frame;
seed boxes and tanks; Gleaner
and Challenger cab tops; com-
bine sieves; lateral tilt adapter;
axles; gas tanks; seats; drum
and belt sander; belt measur-
ing table; hyd. straightening

press; snouts and shields;
equipment jacks; manure
spreader; coated floors; Hobart
accu-charger; Warner and
Swasey machines; Walker lift
magnet; vacuum lifts; DeWalt
16” radial arm saw; transform-
ers; die tooling; lights; hyd.
hose; wiring harnesses; PTO
shafts; material racks; storage
and bolt bins; hardware; radia-
tors; fans; square and round
tubing; flat steel; On Star com-
puters; file cabinets; desks and
more.

NOTE: Due to prior commitments, some items may be sold
prior to auction. Items may be inspected December 1, 2008
and later. All items to be removed from the premises by De-
cember 20, 2008. All items are the buyers responsibility after
purchase. AGCO will load items off sale tickets day of auc-
tion and the following week from 7:30 Am to 3:00 PM by ap-
pointment only. Buyer purchases at his own risk. AGCO, Inc.
assumes no responsibility for any defect in material or work-
manship and does not warrant any sale item for any particu-
lar purpose.

TERMS: Cash day of sale. Statements made day of sale take
precedence over advertised statements. Lunch by: K & B
Catering.

FOR PERTINENT INFORMATION CALL:
BRAD FIDELDY • 620-327-6322

VAN SCHMIDT • Auctioneer/Realtor
7833 N. Spencer Road, Newton, KS 67114
620-367-3800 or 620-367-2331

Schmidt Clerks & Cashiers

AGCO CORPORATION SURPLUS

AUCTION
SATURDAY, DECEMBER 6 — 9:00 AM

Offering for sale at public auction, located at 420 West Lin-
coln, HESSTON, KS, obsolete and surplus material will be of-
fered at the plant on the North edge of Hesston, enter from
Old 81 Hwy. using the truck entrance or the East entrance on
Ridge Road near the overpass.

BAXTER
B L AC K

ON THE EDGE OF COMMON SENSE
■ ■COOL Squared



WICHITA (AP) — At a
time when the consumer
appetite for beef is waning
amid the economic down-
turn, the number of cattle
going into feedlots in
Kansas, Nebraska and

across the nation also has
taken a steep dive.

The latest cattle-on-feed
statistics come at a time of
high input costs for fatten-
ing the beef and deep losses
for the nation’s cattle-feed-
ing industry.

On Monday, the Kansas
Agricultural Statistics Ser-
vice reported that the state
had 2.23 million head of cat-
tle in its large feedyards as
of Nov. 1. That number is
down 8 percent from the
same month a year ago, but
up 3 percent from last
month.

Cattlemen during Octo-
ber also placed 15 percent
fewer cattle on feed, mean-
ing the available slaughter
supply will remain tight in
the coming months. The
number of animals leaving
the feedyard for slaughter
was down 12 percent in Octo-
ber, compared with the same
month last year in Kansas.

The Nebraska inventory
of cattle on feed as of Nov. 1
was down 4 percent from
last year and 5 percent from
2006.

The U.S. Department of
Agriculture’s National Sta-
tistics Service says feedlots
in the state with capacities
of 1,000 or more contained

nearly 2.31 million cattle on
Nov. 1.

Placements during Octo-
ber totaled 590,000 head,
down 5 percent from 2007
but up 5 percent from 2006.

At Hitch II feeders, assis-
tant manager Dale Nicode-
mus said the feedyard near
Garden City, Kan., is run-
ning at less than three-
fourths full. The feedyard
has a capacity of 45,000
head.

“At this time of year that
is significant. Most of the
time we are jammed full at
this time of the year,”
Nicodemus said.

Some of the smaller
feedyards — those with a
capacity of fewer than 1,000
head of cattle — are empty
and for sale, he said.

“Normally we are very
full this time of year. The
fall run was very small this
year — almost nonexist-
ent,” Nicodemus said.

He blamed the smaller
numbers of cattle coming
into the yard in part to a
wetter year in Kansas that
has allowed cattle to re-
main on grazing longer and
to drought conditions else-
where that have forced pro-
ducers to cut the size of
their herds.

The Kansas numbers
were reflective of trends na-
tionwide.

The U.S. inventory of cat-
tle and calves on feed to-
taled 11 million head on
Nov. 1, down 7 percent from
the same month last year.
Placements nationwide
during October were down
nearly 11 percent below
2007 to 2.44 million cattle,
while the number of ani-
mals leaving the feedyard
for slaughter were down 3
percent from last year to
1.81 million cattle.

While cattle supplies
have tightened a little
more than the industry
was expecting before the
report came out, the big
story remains what is hap-
pening to the demand side,
said James Mintert, a

Kansas State University
economist.

Industry experts say the
economic downturn may
continue to affect the de-
mand for beef, particularly
more expensive cuts such as
tenderloin, as cash-
strapped consumers turn to
cheaper cuts or to chicken
or pork. Prices for tender-
loin at the beginning of July
were running about the
same as a year ago. Two
weeks ago, they were 28 per-
cent to 32 percent below
last year. They recovered
slightly in the past week
and are now running about
12 percent to 13 percent
below a year ago.

“That is indicative at the
wholesale level of buyers
backing away from high-val-
ued cuts because they were

concerned about their abili-
ty to market to consumers in
an environment where
everybody is worried about
their income, everybody is
worried about what is hap-
pening to their asset val-
ues,” Mintert said.

Those cattle industry
concerns also are reflected
in the futures market. Since
Labor Day, live cattle fu-
tures have dropped $20 a
hundredweight because of
concerns about domestic
and export demand, Mintert
said.

“We hope that demand
can rebound when the econ-
omy starts to grow again,”
said Todd Domer, spokes-
man for the Kansas Live-
stock Association. “Nobody
knows when and if we’ve
reached bottom yet.”
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Place Security
Back Into Towing

• Luverne Truck Equipment

• DewEze Hay Handling

• Flat Beds

• Exhaust Work

Myronized
Truck Works

Centralia, KS
785-857-3581DROP ‘N LOCKS

35,000-lb. GTW

Linn Post & Pipe, Inc.
Box 276 - Linn, KS 66953

Mike Peters • 800-526-0993

Creighton Post & Pipe, Inc.
Box 137 - Creighton, NE 68729

Richard Stubben • 800-638-4036

Southern Sales Representative
4 Liberty Circle - Stillwater, OK 74075

Frank Elliott • 866-298-0283

www.linnpost.com

Continuous Fencing • Gates • Crowding Tubs
Adjustable Alleyways • Portable Working
Equipment • Rawhide Portable Corrals

Portable Equipment
Hay Saving Bale Feeders • Feeder Panels

lruthstrom@briggsauto.com • www.briggsauto.com

PHONE: 785-564-4092 PHONE: 785-564-4092
A Lazy Half-Mile East of the Manhattan Airport

Ask for
Larry Ruthstrom

Dump truck, auto, Cat diesel,
only 22,000 miles

$19,495

1999 GMC C65001999 GMC C6500

Auto, 6.0L, 4WD, 29,000 miles.

$17,995

2007 GMC2007 GMC SIERRASIERRA K-2500K-2500

Crew cab, 4WD, auto, 5.7LV8,
only 16,000 miles

$11,995

2000 CHEV2000 CHEV Y K-3500Y K-3500

Ext. cab, auto, diesel, 4WD, 32,000 miles.

$22,995

2006 FORD2006 FORD F-250 XLF-250 XLTT

Duramax, 4WD, flatbed, 56,000 miles.

$27,895

2007 CHEV2007 CHEV YY K-2500K-2500

Diesel, 4x4, 6 speed manual, 30,000 miles.

$29,895

2007 DODGE2007 DODGE RAM 3500RAM 3500

Diesel, Auto, XLT, only 9,000 miles.

$28,000

2008 FORD2008 FORD F-350 4X4F-350 4X4

7.4L V8, 5 speed, 2WD, 12 ft. bed & hoist.

$6,995

1998 CHEV1998 CHEV Y 3500Y 3500

Diesel, 6 speed, 4WD, 50,000 miles.

$19,895

2007 DODGE RAM 25002007 DODGE RAM 2500

Auto, 7.5L Diesel, 12’ flatbed.

$10,800

20002000
INTERNAINTERNATIONAL 4TIONAL 4700700

Crew cab, 4WD, auto, diesel, XLT,

69,000 miles $26,995

2004 FORD F-4502004 FORD F-450

5.9/LV8, auto, AC, only 30,000 miles

$9,995

2001 DODGE RAM 25002001 DODGE RAM 2500

Cat, 5x2 trans., AC, 67,000 miles

$19,885

1998 CHEV1998 CHEV Y C-7500Y C-7500

WHOLESALE FLEET OUTLET
BRIGGS FLEET/LEASE VEHICLES

4810 SKYWAY DR, MANHATTAN, KS
AUTO.COM

Feedyards see sharp decline in cattle numbers

HULL, Iowa (AP) — A
pair of Iowa dairy farmers
is slicing into the nation’s
cheese market by turning
milk from their 7,000 head
herd into 80 million pounds
of cheese a year.

Shep and Natalie Yssel-
stein, owners of Green
Meadows Foods LLC, want-
ed to put all that milk to
good use. They say the
plant, near Hull in north-
west Iowa, is one of the
newest and largest cheese
facilities in the nation.

A Iowa University study
suggests the plant will bring
$440 million to the region.

Officials at Green Mead-
ows say they plan to double
production by 2010, creat-
ing more jobs and the need
for more dairy cows in the
area.

Tim Czmowski, Green
Meadows general manager,
said the operation will use
about 250,000 gallons of
milk a day to make the
cheese.

He said the company
plans to get additional milk
from farmers in Iowa, South
Dakota, Nebraska and Min-
nesota.

“We’ll need 40,000 more
cows in this region, anybody
that would like to grow
their dairy farm or build a
new one, we’d love to talk to
them,” Czmowski said.

Farmers slice
into market
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