
By Beth Gaines-Riffel,
editor

“We’re the home team,”
Dan Thompson, Kansas
State University, told the
group of ranchers gathered
for the Beef University held
recently as part of the
Kansas Livestock Associa-
tion’s annual meeting in Wi-
chita.

He continued although
many people like to eat
beef, there is a growing seg-
ment that would just as soon

see the industry wither and
die.

Thompson noted that
97.4% of Americans eat
meat, which is good news.
He also showed the group
that as Americans, a mere 6
percent of the disposable
income is spent on food.
That compares to China
where 34 percent of their
annual income goes toward
putting food on the table.

But that being said, the
food production sector has
acquired some detractors
that want to influence and
shape animal agriculture
industry — or more bluntly
stated, eliminate it.

Two of the more vocal
and visible foes include the
Humane Society of the Unit-
ed States (HSUS) and the
People for the Ethical
Treatment of Animals
(PETA).

Thompson pointed out
that these organizations are
suspect because if they
were truly interested in im-
proving the lives of animals,
they would employ experts
in the field to provide cred-
ibility to their cause.

“There are no veterinari-
ans or animal experts on
their team,” Thompson
pointed out, explaining that
many in both organization’s
leadership roles are
lawyers, politicians and
marketers.

“They are experts in the

mass media. But, we can at-
tack the credibility of these
groups.”

Thompson was part of a
panel discussion that was
meant to inform and moti-
vate ranch families to be-
come proactive in combat-
ting misinformation about
the beef industry as well
as sharing details about
the way cattle are raised
today.

Other panelists included

Allie Devine, Clayton Hues-
man, Todd Domer and Todd
Johnson.

Thompson noted that the
battle has heated up in the
past several years, much of
driven by new media and
the consumers interest in
how their food is produced.
It has also been in the leg-
islative arena as well with
the passage of Prop 2 in Cal-
ifornia which stipulated an-
imal housing requirements

for laying hens and veal
calves.

More recently though,
the state of Ohio tried to cut
the activists off at the pass
by establishing a board to
help set standards for live-
stock production.

Thompson noted that he
understood the thinking be-
hind the move, but had
reservations.

“This is the first step to-
ward saying that we want

government to regulate
agriculture, and I don’t
think we want to go there. If
we change for the animal
rights group, tomorrow it
won’t be good enough,” he
said. “I, for one, am tired of
it. We have to take the fight
to the dog.”

Thompson believes that
if the animal agriculture
story is going to be told —
and more importantly
heard — it’s going to take
everyone coming together
to work on the effort.

“We’ve got to be smart,
be coordinated — everyone
that is in it is for agricul-
ture. We need a ground
zero strategy to win this bat-
tle.”

Thompson added that
consumers want assurance
as to how their food is pro-
duced. In a sense, they
want to be given permission
to enjoy it.

He doesn’t believe that
there won’t be challenges.
“We’ve got to stop doing the
dumb things,” he said blunt-
ly. “We have got to work to-
gether and strive to be bet-
ter. No one that has played
on a really good team didn’t
want to be better tomor-
row.”

Part of improving prac-
tices and reaching out to
the customers is being a
voice for the industry.

By Beth Gaines-Riffel, Editor
A decision, which according to a few organizations did

not come as a surprise, was made last week by the Envi-
ronmental Protection agency. The federal agency an-
nounced that greenhouse gases (GHGs) threaten the public
health and welfare of the American people. EPA also finds
that GHG emissions from on-road vehicles contribute to
that threat.

In a news release, EPA explained their belief that GHGs
are the primary driver of climate change, which can lead to
hotter, longer heat waves; increases in ground-level ozone
pollution linked to asthma and other respiratory illnesses;
as well as other threats to the health and welfare of Amer-
icans.

EPA’s final findings respond to the 2007 U.S. Supreme
Court decision that GHGs fit within the Clean Air Act defi-
nition of air pollutants. The findings do not in and of them-
selves impose any emission reduction requirements but
rather allow EPA to finalize the GHG standards proposed
earlier this year for new light-duty vehicles as part of the
joint rulemaking with the Department of Transportation.

It is believed by many, including the Farm Bureau Fed-
eration and members of Congress, that the timing of this
announcement, which corresponded with the internation-
al meeting addressing climate change in Copenhagen, is
politically motivated.

Rep. Bob Goodlatte, R- VA., noted that the timing was
suspect.

"The latest example: the EPA announced that the
agency was compelled to address greenhouse gas pollution
under the Clean Air Act. Really, this is just a thinly veiled
attempt to push Congress to pass the administration's cata-
strophic cap and tax bill. And, it's no coincidence this po-
litical announcement comes at the commencement of the
climate change meetings in Copenhagen,” Goodlatte said.

AFBF president Bob Stallman said the move by EPA
was bad for agriculture.

“The decision by the Environmental Protection Agency
to announce an endangerment finding on carbon dioxide
and other greenhouse gases could carry severe conse-

Dana Pieper, a third-generation rancher in Rooks County, captured this photo early last week in the midst of the
winter storm that ravaged the region. The storm, which dumped varying amounts of snow across the G&G area,
was followed by bitter temperatures creating hazardous conditions for livestock and caretakers alike. Pieper noted
that there were 12 inches that snow that fell at her location. Although it made for a pretty picture, the rancher was
guiding the livestock to a protected area out of the wind when the photo was snapped.

Ranchers urged to step up to share story

Decision could have
adverse consequences
for ag industry

Continued on page 3

Continued on page 3

A panel of experts laid out the scenarios of why those involved with animal agri-
culture must become proactive, telling and portray an accurate picture of modern
livestock production. Those speaking on the panel during the Kansas Livestock
Association Convention included (from the left) Todd Domer, Todd Johnson, Allie
Devine, Clayton Huseman and Dan Thompson.

Winter walks



There is much commentary now
by news media about trying Al-
Qaeda terrorists as civilians instead
of war criminals. The recent decision
to allow confessed terrorist Khalid
Shaikh Mohammed, mastermind of
the 9/11 attacks, to be tried in a fed-
eral court in New York has brought
this issue to the forefront. In reading
about and listening to the debate, I
am reminded of an article I wrote
eight years ago for this column. I be-
lieve it is relevant to the current con-
troversy. Therefore, I am repeating
the article, which first appeared in
“The Learning Post” in the 12/04/01
issue of Grass & Grain. It is as fol-
lows:

In trying the defeated Taliban ag-
gressors, there is controversy over
the use of military tribunals. While
serving in Korea, I spent some time
serving on a military court martial
board, and I shall explain the proce-
dure as I remember it. General Still-
well of the Burma Campaign became
a prominent and even famous gener-
al. His nickname was Vinegar Joe,
for he was rather caustic and acid in
his behavior to officers under his
command and to the troops. His son,
also named Joe, was my command-
ing colonel. He was known as “Cider
Joe” as he too had the caustic dialog
and behavior that was characteristic
of his father. Cider Joe and I arrived
in Korea at the same time, I as a sec-
ond lieutenant and he a full bird
colonel. We were assigned to the
23rd Regiment of the 2nd Division,
which is still on duty in Korea today.

While up on line, the action was
quite static with opposing forces dug
in with trenches and bunkers. The
main fighting was the struggle to
overrun and capture key terrain fea-
tures such as Old Baldy, Arrowhead
Ridge, T-Bone, and White Horse
Mountain. Almost every night rifle
platoons would send out patrols of a
few men into No Man’s Land with the
mission to set up an ambush to cap-
ture a prisoner or to reconnoiter the
area to see what the enemy was up
to.

Colonel Stillwell desperately
wanted to capture a prisoner. Some
said that with prisoners he could
make general. Anyone bringing in a
prisoner would likewise go up in
rank. He formed a ranger patrol of
the best men of his command with
the sole purpose of capturing prison-
ers. To my knowledge during all the
time we were up on line, we did not
capture a single Chinese soldier.

For a while our regiment was as-
signed to duty on the island of Koje,
where most of the prisoners were
held. Instead of going out on patrol,
our men now became prison guards.
This meant going from an exciting,
dangerous duty to one of boredom.
Often soldiers on guard duty would

fall asleep, which was considered a
serious offense. These men had to be
tried and sentenced.

Colonel Stillwell assigned me to
serve as one of five officers on a
court martial board. Day after day,
we would sit behind a long table to
hear the accusations of young sol-
diers, most of whom were accused of
falling asleep while on night duty
and guarding prisoners, of fighting,
or of being drunk and disorderly. An
officer was assigned to represent the
accused, and another officer was ap-
pointed prosecutor, whose job was to
prove them guilty. Usually the 1st
sergeant or the officer of the day
would present evidence of guilt.
Often the accused would admit to
the crime and plead guilty. The
board of five officers would then vote
by voice ballot with the lowest rank-
ing officer voting first and then on
up so as not to be influenced by
rank. Usually a major would officiate
and then pronounce the sentence if
the verdict was “guilty.” The typical
sentence was a cut in pay or rank
and a few days in the brig.

I remember Colonel Stillwell oc-
casionally visiting with the court
martial board to inform them that
the soldier on trial had an impres-
sive record of being aggressive and
courageous while on patrol up on
line, but guard duty was so boring
he had fallen asleep. Soon we would
be back on line and we needed sol-
diers of his caliber to run patrols.
The colonel assured us he did not in-
tend to influence our decision; but
after his remarks, I noticed the sen-
tence was usually a light one.

During my time on the board,
not one was brought before the court
martial board unless he was obvi-
ously guilty. The defense attorney
never won a single case. I believe
fair-minded men were appointed to
the board and each took his job seri-
ously. Seldom was an audience in
attendance; it was fast, efficient,
and, I believe, fair. There was no
wasted time, no superfluous argu-
ments and hair-splitting. We got to
work on each case quickly, made an
impartial decision of innocence or
guilt, sentencing was handed out,
and then we moved on to the next
case. The docket was full, so we had
to move quickly, and the procedure
that was followed enabled us to do
so.

***
To facilitate the handling of the

thousands of Taliban soldiers and to
prevent the procedure from getting
bogged down as often happens in
our criminal or civil courts, I believe
military tribunals should be serious-
ly considered. We don’t need numer-
ous repetitions of long, drawn out
trials such as the O.J. Simpson
case. Let soldiers try soldiers.

The Learning Post
By Gordon Morrison

Concordia Rancher and
Former Agriculture Educator

Working in agriculture has always has
its hazards. Generally speaking there is
always a steady amount of work to be
done, but during certain periods of time
— the workload increases and generally
the stress level follows. It’s during these
times when farm families struggle to get
everything done, knowing that their busi-
nesses are on the line. Harvest is cer-
tainly one of those times. When a crop is
standing in the field ripe and ready to
cut, the pressure is on to get the job
done as quickly and efficiently as possi-
ble. There is no doubt that this fall has
put a whole new level of stress on farm
families.
I saw the statistics this week that there

was still 10 percent or more of crops in
the region standing in the field waiting to
be cut. Sure, there is 90 percent that has
made it to the bin, but when the margins
are thin, that last margin might be the
difference between a good year and bad.
A number of reports coming out of

the “I” states — Iowa, Indiana, Illinois —
showed significantly more acreage still
standing and they probably would be
until spring. I can’t imagine the stress
that those farm families will be under all
winter long as they look out their door
and see a crop yet in the field and be un-

able to harvest it until the snow melts and
the weather warms.
Likewise with the forecast of the bru-

tal conditions. Livestock producers went
into overdrive preparing facilities and
bedding down livestock in order that they
might be able to withstand the sub-freez-
ing temperatures. The time it takes to
normally do the chores is significantly
longer as extra water, feed and bedding
must be provided.
The solace might be that mortality is

limited, since few ranchers are in the
midst of calving. We can only hope that
the losses from the storm can be kept to
a minimum this week.
And why do I bring this up? I wanted

to illustrate that what you and I see as
normal operating procedures are as for-
eign as pig-Latin to most of the consum-
ing public. Those who enjoyed a juicy
hamburger don’t think twice about the
sacrifices that are made to get to their
plate. Like the session on advocacy in
Wichita promoted last week, we all have
to take part in telling the human side of
agriculture. That it takes time and effort
— but it is important that we all do our
part. I hope you’ll think about what you
can do. Until then, I’ll chat with you next
week, “Over the Barn Gate!”
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Todd Domer, KLA com-
munications director, point-
ed out that a checkoff study
recently completed showed
that only four out of 10
Americans even know a
farmer, which only rein-
forces the notions that the
country is several genera-
tions away from the agrari-

an lifestyle.
“We have overestimated

the consumer’s knowledge
about livestock produc-
tion,” Domer said.

Because farmers and
ranchers generally be-
lieved that people “knew”
what happens on farms
and ranches, they were
not motivated to explain
their daily routines to the

urban public. But, accord-
ing to Domer, the fact
that consumers are in the
dark about food production
is one of the reasons that
farm families need to step
forward and share what is
true about the foods they
eat.

“If we aren’t providing
the information source that
the consumer wants to hear,
they have no option but to
believe the activist rheto-
ric,” Domer said.

He added that it is un-
derstood that reaching out
beyond our farms and
ranches is often difficult.

“This room isn’t full of
self-promoters,” he said.
“That’s not how we’re
wired.”

He continued that while
the Beef Checkoff has at-
tempted to reach consum-
ers, it is done in such a way
that the contact is “name-
less and faceless.”

This approach has left
some consumers a little
cold. Many are seeking a
warm-fuzzy relationship

with a working family
ranch.

Domer also explained
that when a ranch family
tells their story, it is view-
ed as a positive interac-
tion.

“By connecting with con-
sumers we become an in-
dustry with a name and
face,” he said.

Thompson and Domer
both urged ranchers to be-
come savvy in the methods
of mass media — the same
tools that the opposition
uses so effectively.

Social media instru-
ments, including Facebook,
Twitter and blogs provide
the platform for ranchers to
reach out to a much wider
audience.

“We need to be heard on
the coasts,” Domer said.

Todd Johnson, the cur-
rent director of the Kansas
Beef Council, who will be
leaving next month to ac-
cept a new position with the
National Cattlemen’s Beef
Association, told producers
about two programs that are

currently available — at no
cost — to help provide re-
sources that will make pro-
ducers more confident in
sharing their story.

The Beef Advocate Net-
work (BAN) is a network
that has roots with the
Kansas Cattlewomen group,
and is geared to provid-
ing “calls to action” when
erroneous information
about beef or production
practices needs to be cor-
rected.

The Masters of Beef Ad-
vocacy program is coordi-
nated by the NCBA and pro-
vides training tools and
modules for producers to
watch online and become
certified in the program.
The six courses include
subject areas such as pro-
duction practices, care, nu-
trition and stewardship that
better equip producers with
information to correct mis-
information.

Domer and Johnson both
emphasized that it is impor-

tant that producers engage
in this effort if misinforma-
tion is going to be corrected
and the real agenda of ac-
tivist groups revealed.

“It takes money,” Domer
said. “If 40 of you would ad-
vocate for the industry for
just 10 minutes each day,
that is equivalent to a full-
time position.”

Johnson noted that peo-
ple don’t always feel com-
fortable reaching con-
sumers, but he urged them
to take some simple steps to
make a difference: write
the letter, answer the phone
and do an interview if
asked. Open the gate and
allow groups to tour your
operation and see how a
ranch works. Take the time
to be on the program, visit
with community groups that
might not understand.

“We have resources that
can help you, but you are
your industry’s very best
advocate,” Johnson con-
cluded.
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WHAT COULD BE BETTER THAN BUILDING BY DESIGN?
HOW ABOUT BUILDING AT THE BEST PRICES IN YEARS ....

DJ CARPENTER BUILDING SYSTEMS
OVER 25 YEARS IN BUSINESS
AUTHORIZEDWICK BUILDER

709 B PECAN CIRCLE 408 CIRCLE ROAD
MANHATTAN, KS 66502 SILVER LAKE, KS 66539
785.537.9789 785.582.0530

WWW.CARPENTERBUILDINGS.COM

It is more than a feed truck…Move hay—feeders—portable pan-
els—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

Ranch Ready
Ranch Proven

AUCTION
SATURDAY, DECEMBER 19 — 9:30 AM
Ramada Inn, lower level, 420 S.E. 6th St. Off I-70

TOPEKA, KANSAS
Close to Christmas, but worth your while!

Exc. selection antique furniture; collectibles; pictures and
prints; jewelry; misc.

Items must be removed day of sale. Come prepared!

List and pictures at www.garyhenson.com
PRUDENTIAL AUCTIONS

785-845-7855 • 785-554-3049

Send in your hydrostatic parts, etc. to be inspected & reconditioned
to factory specs. New parts in stock for most brands. For fast
turnaround, we can exchange, repair or reman your hydrostat.
* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
SPECIAL ON IH TORQUE AMPLIFIERS & RELATED PARTS.

Ask about our package deal
Toll Free 877-525-2875

WASHINGTON, KANSAS
www.herrsmachine.com

HYDROSTATICS
SINCE 1969

Combines
Skidsteers
IH Tractor
Hydros

PPllaaccee  SSeeccuurriittyy
BBaacckk  IInnttoo  TToowwiinngg

• Luverne Truck Equipment

• DewEze Hay Handling

• Flat Beds

• Exhaust Work

Myronized
Truck Works
Centralia, KS
785-857-3581DROP ‘N LOCKS

35,000-lb. GTW

quences for America’s farmers and ranchers,” Stallman
said.“We realize the EPA’s stated intention is to focus
this finding narrowly on specific industries, using par-
ticular thresholds, but we believe there is no protection
in the provisions that prevent them from being applied
broadly across all sectors, including farm and ranch fam-
ilies who produce livestock. Due to the timing of the an-
nouncement, with the Copenhagen talks about to kick off,
we also believe this move could have more to do with po-
litical science than climate science.”

Rick Kruse, AFBF policy specialist that spoke at the
KSU profitability conference in Wichita, noted that the
endangerment finding is the first step for the EPA to reg-
ulate industries under the Clean Air Act.  It opens the
door for feeding facilities and dairies to face fees if they
emit higher levels of GHGs than prescribed by the EPA,
once again bringing the reality of a “cow tax” to light.

He advised that this is an issue that should be dealt
with by Congress — and not be left up to a regulatory
agency to write the rules.

Agency releases new finding
Continued from page 1

Continued from page 1

Livestock producers urged to combat misinformation about industry



Rita Dawson, Lebo: “A
great gift.”

POTATO SOUP MIX
2 1/2 cups instant mashed

potatoes
1 1/4 cups powdered cof-

fee creamer
1 packet of chicken gravy

mix
2 teaspoons salt-free sea-

soning (Mrs. Dash)
2 teaspoons dried minced

onion
2 teaspoons chicken

bouillon granules
1/2 teaspoon pepper
Place all ingredients in a

large bowl and mix well.
Place in air-tight container
to store. Individual servings
can be made by placing 1/2
cup of the mix into separate
containers. Yield: 4 cups
mix.

To Use: Place 1/2 cup Po-
tato Soup Mix in a mug or
bowl. Add 1 cup boiling
water. Stir well. Let stand 3
minutes until thickened.

Shredded cheese or bacon
bits may be sprinkled over
top.

*****
Norma Gier, Hunter: “My

family enjoys this fruitcake
as they don’t care for the reg-
ular fruits.”

ORANGE SLICE
FRUITCAKE

1 cup butter, softened
4 eggs
1 pound sliced, cut up orange
slices

1/2 cup flour
2 cups nuts
2 cups sugar
3 cups flour
1 cup buttermilk (mixed with
1 teaspoon soda)

8 ounces chopped dates
2 2/3 cups coconut
Glaze:
2 cups powdered sugar
1/2 cup orange juice

Toss together orange
slices and 1/2 cup flour. In a
large bowl mix butter and
sugar then add eggs one at a

time. Beat 1 minute after
each addition. Add flour al-
ternately with buttermilk
until just combined. Fold in
dates, nuts and coconut. Fold
in coated orange slices.
Spoon into (2) 9-by-5-by-3-
inch loaf pans greased and
lined with waxed paper or in
a greased tube pan. Bake at
300 degrees for 1 hour, 40
minutes. Pour glaze over hot
cake. Cool in pan 20 minutes
before taking from pans.

*****
Donna Bettenbrock,

Geneseo: “Delicious. Special
as a side with turkey or ham.
Easy to make.”

CRANBERRY JAM
1 pound cranberries
2 cups sugar
1 cup chopped walnuts
1 cup orange marmalade
Juice of 1 lime or lemon

Put cranberries in a 9-by-
13-inch glass dish (must be a
shallow pan); stir in sugar.
Cover tightly with foil. Bake
at 350 degrees for 1 hour.
Toast the walnuts on a cookie
sheet for 12 minutes in the
oven when the cranberries
are done. When the walnuts
are done, stir the nuts and or-
ange marmalade and lemon
or lime juice into the baked
cranberries. Cool. Keep in
refrigerator.

*****
Sharon Henning, Glasco:
CHERRY CRINKLE

4 cups fresh cherries
3/4 cup sugar
4 1/2 tablespoons flour (level)
1 1/2 cups water
1 cup brown sugar
2/3 cup oatmeal
1 cup flour
1/4 teaspoon baking powder
1/4 teaspoon salt

2/3 cup butter, melted
1 teaspoon vanilla

Mix cherries, sugar and
flour in a bowl; pour water
over the mixture and put in a
28-by-18-by-4-inch greased
baking pan. Mix the brown
sugar, oatmeal, flour, baking
powder, salt, butter and
vanilla and crumble over top.
Bake at 375 degrees for 30 to
35 minutes.

*****
Karen Saner, Burns:

HOT PIZZA DIP
8 ounces cream cheese, soft-
ened

1 teaspoon Italian seasoning
1 cup shredded mozzarella
cheese

3/4 cup grated parmesan
cheese

8-ounce can pizza sauce
2 tablespoons green pepper,
chopped

2 tablespoons green onion,
thinly sliced

Bread sticks or tortilla chips
In a mixing bowl beat

cream cheese and Italian
dressing. Spread in un-
greased 9-inch microwave-
safe pie plate. Combine moz-
zarella and parmesan
cheeses; sprinkle half over
the cream cheese. Top with
pizza sauce, remaining
cheese mixture, green pep-
per and onion. Refrigerate.
When ready to serve, mi-
crowave, uncovered for 3 to 4
minutes or until cheese is al-
most melted. Serve with
bread sticks or tortilla chips.

*****
Marjorie Gray, Peabody:

PEPPERNUTS
1/2 cup oleo
2 cups brown sugar
2 eggs
1/2 tablespoon soda

1/2 tablespoon water
1/4 to 1/2 teaspoon anise
3 to 3 1/2 cups flour
1/2 teaspoon cinnamon
1/2 teaspoon cloves
1/2 teaspoon nutmeg
1/2 teaspoon mace
1/2 teaspoon cream of tartar
2 cups finely chopped nuts
(pecans)
Cream together oleo,

brown sugar and eggs. Dis-
solve soda in water and add
to creamed mixture. Stir in
anise to taste. Add flour and
spices to creamed mixture.
Work nuts into dough. Chill
then make into rolls the size
(diameter) of a dime. Slice
1/8- to 1/4-inch thick and
bake at 350 degrees for 10
minutes or until light brown.

*****
Geneva Siefker, McPher-

son: “This is simple and
easy.”

PERFECT
PUMPKIN PIE

15-ounce can pumpkin (2
cups)

14-ounce can sweetened con-
densed milk

2 eggs
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/2 teaspoon ground nutmeg
1/2 teaspoon salt
9-inch unbaked pie shell or
deep dish pie shell
Preheat oven to 425 de-

grees. With wire whisk, beat
pumpkin, sweetened con-
densed milk, eggs, spices
and salt. Pour into crust and
bake 15 minutes. Reduce
oven heat to 350 degrees and
continue baking 35 to 40

minutes or until knife in-
serted 1 inch from crust
comes out clean. Cool. Gar-
nish as desired. Refrigerate
leftovers.

*****
Marcia Gyhra, Burchard,

Neb.:
MACAROON KISS

COOKIES
1/3 cup butter, softened
3-ounce package cream
cheese, softened

3/4 cup sugar
1 egg yolk
2 teaspoons almond extract
1 1/2 cups flour
2 teaspoons baking powder
1/2 teaspoon salt
5 cups coconut, divided
Chocolate Kisses
Coarse sugar

Cream butter, cream
cheese and sugar until light
and fluffy. Beat in egg yolk
and extract. Combine the
flour, baking powder and
salt; gradually add to
creamed mixture and mix
well. Stir in 3 cups coconut.
Cover and refrigerate for 1
hour or until dough is easy to
handle. Roll into 1-inch balls
and roll in the remaining co-
conut. Place 2 inches apart
on ungreased baking sheets.
Bake at 350 degrees for 10 to
12 minutes or until lightly
browned. Immediately press
a chocolate kiss into the cen-
ter of each cookie; sprinkle
with coarse sugar. Cool on
pan for 2 to 3 minutes or
until chocolate is softened.
Remove to wire racks to cool
completely. Makes 4 dozen.

*****

Page 4 Grass & Grain, December 15, 2009

Visit us at the Topeka Farm Show • January -5-6-7 • Booth: 242E

Holiday Special

1024 S. Washington St.
Junction City, KS 66441

1-800-Days Inn
785-762-2727

• Free Deluxe Continental Breakfast
• Indoor/Outdoor Pools
• Indoor Jacuzzi and Sauna
• Free internet access in lobby
• Cable TV w/70 channels

$55.00
Per Room Plus Tax

Nov. 24 through Dec. 22
In observance of the holiday season,

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

CONTEST NOW CLOSED!

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. 22.

Holiday Recipe Contest

SET OF 2 CASSEROLE CARRIERS
An easy way to transport your hot or cold specialities to fam-
ily gatherings. • Just slip these insulated covers over a 9”
round or 9-by-13-inch rectangular casserole dish, zip them
shut & you’re ready to go. • Sturdy polyester carriers have
double handles with fabric-magic wraps for easy carrying.

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

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.”

2009 Grass & Grain Holiday Recipe ContestWINNER
Jan Schoshke,

Brookville

CHOCOLATE ORANGE SCONESCHOCOLATE ORANGE SCONES

1 1/2 cups complete style buttermilk pancake mix (just add
water kind)

3/4 cup heavy whipping cream
2 to 3 teaspoons grated orange peel (1 orange will do)
2 (1.55 ounces each) milk chocolate candy bars, chopped
(cold)
In a small bowl combine pancake mix, cream and or-

ange peel. Turn onto lightly floured surfaced and knead 6
times. Knead in cold chocolate pieces. Pat into 9-inch cir-
cle. Cut into 8 wedges. Separate wedges and place on
greased baking sheet. Bake at 400 degrees for 9 to 11 min-
utes or until lightly browned.

Note: I like to pat it in the circle on the baking sheet so
you don’t have to move it.



Leah M. Shaw, Silver
Lake: “I use this recipe for
leftover turkey during the
holidays.”

BAKED CHICKEN
SOUFFLE

4 cups diced chicken or
turkey

8 slices bread (I use wheat)
1/2 pound sliced mushrooms
(I use canned)

1/4 cup butter
1/2 cup mayonnaise
8 slices sharp cheese
4 eggs, beaten
1 teaspoon salt
1 can mushroom soup
1 can celery soup
1 jar pimiento (2 ounces), cut
fine

2 cups buttered bread
crumbs

1 can water chestnuts
Line a large flat buttered

pan with bread. Top with
meat. Cook mushrooms in
butter for 5 minutes. Pour
over meat. Add water chest-
nuts and dot with mayon-
naise. Cover with cheese
slices. Combine eggs, milk
and salt and pour over all.
Mix soups and pimientos and
spoon over mixture; cover
with foil and refrigerate
overnight. Bake at 350 de-
grees for 1 hour. Uncover and
sprinkle with crumbs and
bake 15 minutes more.

*****
Sandy Hill, Eskridge:

“You may want to give away
as a gift in a nice container.”

CAPPUCCINO MIX
1 cup powdered nondairy
creamer

1 cup instant chocolate drink
mix

2/3 cup instant coffee crystals
1/2 cup sugar
1/2 teaspoon ground cinna-
mon

1/4 teaspoon ground nutmeg
Combine all ingredients.

Store in a bag. To prepare one
serving, stir 3 tablespoons of

mix into 6 ounces hot water.
Yield: 3 cups dry mix.

*****
Gin Fox, Holton: “Makes

great Christmas gifts and
handy to have on hand when
company stops by for a cup of
coffee and a visit.”
SOUR CREAM COFFEE

CAKE MUFFINS
1 cup butter, softened
2 cups sugar
2 large eggs
1 cup sour cream
1/2 teaspoon vanilla extract
2 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1/8 teaspoon baking soda
24 paper baking cups
1 cup pecan halves, finely
chopped

1/4 cup sugar
1 1/2 teaspoons ground cinna-
mon
Preheat oven to 350 de-

grees. Beat butter at medium
speed with an electric mixer
2 minutes or until creamy.
Gradually add 2 cups sugar,
beating 2 to 3 minutes. Add
eggs, one at a time, beating
until blended after each ad-
dition. Add sour cream and
vanilla. beating until blend-
ed. Whisk together flour, bak-
ing powder, salt and baking
soda; gradually stir into but-
ter mixture (batter will be
thick). Place baking cups in
muffin pans. Spoon batter
into cups, filling 2/3 full. Stir
together pecans, 1/4 cup
sugar and cinnamon. Sprin-
kle pecan mixture over bat-
ter. Bake at 350 degrees for 20
to 25 minutes or until a wood-
en pick inserted comes out
clean. Remove from oven and
cool completely on wire
racks. Makes about 24
muffins.

*****
Beth Scripter, Abilene:

“Here is an excellent dip
recipe. I doubled this for our

work party. Really good and
different.”

HOT WING DIP
2 cups shredded cooked
chicken (I used canned
chicken.)

8-ounce package cream
cheese, cubed

2 cups shredded cheddar
cheese

1 cup ranch salad dressing in
a bottle

1/2 cup Louisiana-style hot
sauce
Put all the ingredients in

a slow-cooker. Cover and
cook on low for 1 hour. Stir to
mix ingredients. Serve with
chip or celery sticks.

*****
Margaret Bairow, West-

moreland:
DIABETIC CREAM
CHEESE COOKIES

1 cup butter
8-ounce package cream
cheese

1/4 cup Splenda
2 cups flour
1/2 teaspoon baking powder

Cream butter and cream
cheese. Add Splenda and mix.
Sift flour and baking powder;
add to mixture. Mix well and
roll into ball. Wrap in waxed
paper and chill overnight in
refrigerator. Roll out and cut.
Bake on ungreased cookie
sheets at 375 degrees until
lightly browned.

*****
Karrie Sullivan, Salina:

“This is a great recipe be-
cause it’s sweet with a kick.
It’s very unique and loved by
all. Makes great Christmas
gifts. Place in cellophane
bags with a recipe card tied
on and bow attached. Guar-
anteed you’ll love it! Happy
holidays.”

TIJUANA TRASH
1 cup sugar
1 cup brown sugar
1 cup white corn syrup
2 sticks real butter

1 teaspoon cinnamon
1 1/2 teaspoons cayenne pep-
per

1 small bag Tostitos Scoops
(broken into pieces)

4 cups Crispix cereal
1 bag microwave popcorn,
popped

1 can salted peanuts or
mixed nuts

1 cup pretzel sticks
Bring sugar, brown sugar,

corn syrup, butter, cinnamon
and cayenne pepper to a boil.
Heat oven to 250 degrees.
Line a cookie sheet or jelly
roll pan with foil. Place all
dry ingredients in large bowl.
Pour boiled ingredients over
all. Stir and pour on cookie
sheet. Bake for 1 hour, stir-
ring every 15 minutes. Pour
onto waxed paper and let dry
and cool. Store in air-tight
container for up to 2 weeks.

*****
Marilyn Hinkson, Cotton-

wood Falls:
RANCHERS’ CREOLE

2-3 pounds lean ground beef
1/2 green bell pepper, diced
2 cans to-tel tomatoes
3 cans kidney beans
1/4 cup soy sauce
1 tablespoon Worcestershire
sauce

1 tablespoon garlic salt
1 teaspoon celery salt
1/2 teaspoon paprika
1/2 teaspoon pepper
1/4 teaspoon dry mustard
1 pound smoked sausage
link, sliced thin (or sub
your favorite)

Cooked rice (to serve 10-12)
Brown ground beef with

green pepper. Add all other
ingredients, except sausage

and rice. Simmer for 30 min-
utes. Add sliced sausage and
simmer for 10 minutes more.
Serve over rice. Makes 10-12
servings.

*****
Carol Ricketts, Clay Cen-

ter: “I made this cake roll for
friends on Thanksgiving
Day; it was so good I made
another one for our family
Thanksgiving get-together
on Saturday.”
PUMPKIN CAKE ROLL

3 eggs
1 cup sugar
2/3 cup pumpkin
1 teaspoon lemon juice
3/4 cup flour
1 teaspoon baking powder
2 teaspoons cinnamon
1 teaspoon ginger
1/2 teaspoon nutmeg
1/2 teaspoon salt
3/4 cup chopped nuts

Filling:
1 cup powdered sugar
4 tablespoons butter
8 ounces cream cheese
1/2 teaspoon vanilla

Beat eggs for 5 minutes;
gradually add sugar, pump-
kin and lemon juice. Set this
mixture aside. Mix flour,
baking powder, cinnamon,
ginger, nutmeg and salt to-
gether. Fold into pumpkin
mixture and spread into
greased and floured 15-by-10-
inch pan. Sprinkle with nuts
and bake at 375 degrees for
15 minutes. Turn out onto a
damp tea towel. Roll, cool,
unfold and fill with filling
and roll cake again. Store
roll in refrigerator. Serve
with whipped topping. To
prepare filling mix all ingre-

dients until smooth.
*****

Fred Engler, El Dorado:
“A very nice poppy seed
dressing with the red wine
vinegar!”
FESTIVE TOSSED SALAD
1/2 cup sugar
1/3 cup red wine vinegar
2 tablespoons lemon juice
2 tablespoons finely chopped
onion

1/2 teaspoon salt
2/3 cup corn oil
2 teaspoons poppy seeds
10 cups torn Romaine lettuce
1 cup shredded Swiss cheese
1 cored & cubed apple
1 cored & cubed pear
1/4 cup dried cranberries
1/2 cup chopped cashews

Combine sugar, vinegar,
lemon juice, onion, salt, corn
oil and poppy seeds in a pint
screw-lidded jar and shake
well to combine. In a large
bowl combine lettuce, cheese,
apple, pear and cranberries.
Just before serving put dress-
ing on salad then sprinkle
with cashews and toss.

*****
Sue Erickson, Eureka: “A

super easy candy recipe for
the holidays to serve family
and visiting friends.”

PEPPERMINT
ALMOND BARK

20-ounce package vanilla al-
mond bark

50 star peppermints
Crush peppermints in

food processor. Heat almond
bark. Mix and spread on
waxed paper-lined cookie
sheet. Let set up and break
into pieces.

*****

New Gifts
Arriving Daily

We have gifts for everyone
on your Christmas list!

Check out our new collections

WAMEGO DRUG STORE
Serving the Community for the past 100 Years

501 Lincoln • Wamego, KS • 785-456-9292

“Our Daily Bread”
Grass & Grain Recipe Collection Cookbook

VOLUME 3

Order Now
to fill your holiday gift-giving list!

Special Shipping Incentives:
• Receive 1 or 2 books for a single $7.00 shipping fee
• Receive 3 to 8 books for a single $14.00 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 3 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!

Volume 1 & 2
Still Available!

REAL ESTATE
AUCTION

466 ACRES

OFFERED IN

4 TRACTS

PASTURE
BROME HAY

CROP GROUND
HOME SITES

THURSDAY, DECEMBER 17 — 7:00 PM
Odd Fellows Lodge Building, 135 Oak St., HARVEYVILLE,KS (Downtown South of 1st Nation Bank).

AUCTIONEER’S NOTE: These properties offer the diversity you may be looking for to expand
your cattle operation with pasture, hay and cropland.Tracts #1 and #2 have over a mile of paved
road frontage plus rural water and natural gas. Very nice home site potential. Tracts #3 and #4
have good gravel road access and only 1 to 2 miles from Highway 31. For more information and
aerial maps go to www.pearlrealestate.org click on Auction. See last week’s issue of Grass
& Grain for complete details.

PEARL REAL ESTATE & APPRAISAL SERVICE, INC
ST. MARYS, KS 66536 • 785-437-6007

Dennis L. Rezac, Auctioneer Mike Pearl, Broker
785-456-4187 • www.rezaclivestock.com 785-256-5174

Southeast Wabaunsee County, near HARVEYVILLE, KANSAS

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

SSCCHHUULLEERR
FFEEEEDD

WWAAGGOONNSS

Steiner Implement
SABETHA, KANSAS

785-284-2181

Vertical single & twin
screw TMR-BF Series
- HF255 Hay Feeder -

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 *
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Rose Willis, Horton:
QUICHE

1 box Stove Top stuffing
(chicken mix)

1 cup chopped chicken
1 cup shredded Monterey
jack cheese

8-oz. can mushrooms, drained
4 eggs
1/2 cup half & half cream

Prepare stuffing and
press into a 9-inch pie plate.
Bake for 10 minutes at 400
degrees. Mix together chick-
en/cheese and mushrooms
and put into hot crust. Beat
eggs and cream together and
pour over top. Bake for 30
minutes at 350 degrees. Let
stand for 10 minutes before
cutting.

*****
Rita Hay, Herington:

“These are easy and taste
good!”
ALMOND BARK COOKIES
2 pounds white chocolate
1 cup peanut butter
2 cups dry roasted peanuts
2 cups miniature marshmal-
lows

3 cups crisp rice cereal
Melt chocolate on medi-

um power for 7 to 9 minutes,
stirring once or twice until it
is completely melted. Add re-
maining ingredients, folding
into chocolate until well-
coated. Drop by teaspoonfuls
onto waxed paper until set.
Freezes well.

*****
Ethel Baumgartner, Sa-

betha: “My husband is sup-
posed to limit sugar and
white flour products so
would like to see more

recipes using wheat flour
and sugar substitute.”

GREEN SALAD
(2) 3-ounce packages lime
gelatin

2 cups boiling water
1 cup mayonnaise or salad
dressing

2 cups cottage cheese
1 cup chopped nuts
15 1/2-ounce can crushed
pineapple
Dissolve gelatin in boil-

ing water, stirring until dis-
solved. Add mayonnaise, cot-
tage cheese, nuts and pineap-
ple. Refrigerate until set.

*****
Mary Rogers, Topeka:

PRETZEL BARK
1 cup chopped pretzels
1/3 cup chopped pecans
1 1/2 packages (8 squares
each) bakers semisweet
chocolate, melted
Stir pretzels and nuts into

chocolate and spread onto
waxed paper-covered baking
sheet. Refrigerate 1 hour or
until firm. Break into pieces.

Note: You can substitute
lightly salted cocktail peanuts.

*****
Joann Bollier, Minneapo-

lis:
JACKIE’S

MINUTE STEAKS
Minute Steaks
Onion mushroom soup mix
(dry), 1 pkg. for every 3 steaks

1 onion
1 can mushrooms
1 large can beef gravy
1 can water

Flour and brown minute
steaks. Arrange in a single
layer in cake pan. Top with

onion mushroom soup mix.
Slice and separate onion and
layer on top of soup mix. Top
with mushrooms then beef
gravy and water. Do not stir.
Cover and bake 1 hour at 350
degrees.

*****
Joyce Jandera, Hanover:

“This is a refreshing dessert
after a heavy meal.”
GRASSHOPPER TORTE

15 cream-filled chocolate
sandwich cookies, finely
chopped

3 tablespoons butter, melted
7-ounce jar marshmallow
creme

1 tablespoon milk
3 cups frozen vanilla nonfat
yogurt

8-ounce container frozen
light whipped topping,
thawed

1/2 teaspoon peppermint ex-
tract

8 drops green food coloring
Additional chopped

cream-filled chocolate sand-
wich cookies, optional

Finely chop cookies and
place in a small bowl. Add
butter and mix well. Press
crumbs onto bottom of a
springform pan. Refrigerate
while preparing filling. Com-
bine marshmallow creme
and milk in a large bowl;
whisk using whisk. Add
frozen yogurt and whisk
until well blended. Fold in
whipped topping, pepper-
mint extract and food color-
ing and mix until well blend-
ed. Cover and freeze until
firm, 8 hours or overnight.
Before serving, garnish with

additional chopped cookies,
optional. Makes 12 servings.

*****
Kay Spoo, Frankfort: “It's

the holiday season and
eggnog is in demand at our
house. Try this different ap-
proach for a dessert.”
EGGNOG CHEESECAKE

1 1/4 cups graham cracker
crumbs

3 tablespoons butter, melted
(3) 8-ounce packages cream
cheese, room temperature

1 cup sugar, divided
4 large eggs, room tempera-
ture

2 tablespoons all-purpose
flour

1/3 cup brandy
2 teaspoons freshly grated
nutmeg, divided

1 cup whipping cream
Preheat oven to 300 de-

gree. Pour graham cracker
crumbs into a 6 1/2-inch di-
ameter springform pan with
rim at least 3 inches. Add
butter and stir to mix. Press
mixture evenly over bottom
and 1/2-inch up side of pan.
In a large bowl, with mixer
at medium speed, beat cream
cheese and 3/4 cup sugar
until smooth. Add eggs, one
at a time, beating well after
each addition and scraping
down inside of bowl as need-
ed. Beat in flour, brandy and
1 1/2 teaspoons nutmeg just
until incorporated. Pour into
pan and bake until small
cracks are visible on sides
but center jiggles when cake
is gently shaken, 40-50 min-
utes. Run a thin-bladed spat-
ula between cheesecake and

pan rim. Put cheesecake on a
rack and let cool completely.
Cover and chill until cold, at
least 3 hours. Remove pan
rim. If any moisture has col-
lected on cake gently blot dry
with paper towel. In a small
bowl, whisk together cream
and remaining 1/4 cup sugar
until stiff peaks form. Dollop
whipped cream onto cheese-
cake and sprinkle with re-
maining 1/2 teaspoon nut-
meg. Serves 12.

*****
Karen Oelschlager,

Barnes: “Make this every year
and they disappear fast.”

MINI FUDGE CAKES
4 squares semisweet choco-
late

1 cup oleo
3 cups chopped pecans
1 1/3 cups sugar
1 cup flour
4 eggs
1 teaspoon vanilla

Melt chocolate and oleo in
a saucepan over low heat.
Add pecans and stir well. In
a bowl combine sugar, flour
and eggs. Mix until blended
with a wooden spoon. Do not
use mixer. Stir in chocolate
mixture. Add vanilla. Place
mini cupcake cups in a mini
muffin pan and fill with bat-
ter. Bake at 325 degrees for 20
minutes. Don’t overbake.
Makes 5 dozen.

*****
Sabra Shirrell, Tecumseh:
RASPBERRY FUDGE

CHEESECAKE
1 1/2 cups graham cracker
crumbs

1/4 cup sugar

1/3 cup butter
3/4 cup hot fudge sauce
(4) 8-ounce packages cream
cheese

1 1/3 cups sugar
1 teaspoon vanilla
4 eggs
1/3 cup raspberry preserves,
melted
Heat oven to 325 degrees.

Mix cracker crumbs, 1/4 cup
sugar and the butter. Press
evenly into bottom and 2
inches up side of springform
pan (9-by-3-inch). Bake 5
minutes. Microwave hot
fudge sauce as directed on
jar until hot. Pour hot fudge
sauce over crust. Beat cream
cheese in bowl with mixer
until smooth. Gradually beat
in 1 1/3 cups sugar and the
vanilla until smooth. Beat in
eggs, one at a time. Pour over
hot fudge sauce. Bake 55 to
65 minutes or until set. Cool
15 minutes. Run metal spatu-
la along side of cheesecake to
loosen. Cover and refrigerate
at least 8 hours. Spread melt-
ed raspberry preserves over
cheesecake. Cover and re-
frigerate.

*****
Lois Lahodny, Belleville:

GRAPE SALAD
3-4 cups of grapes
8 ounces cream cheese, soft-
ened

1 small jar marshmallow
creme

Nuts
Shredded cheddar cheese

Mix cream cheese and
marshmallow creme together.
Add nuts, cheese and grapes.

*****

HA U 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

WC POLE BARNS
30’ x 50’ x 10’ ................Galvalume $6,900
29 gauge metal attached w/screws

Prices fully enclosed including
one 12-ft. slider & one entry door.

10-year warranty on labor & materials.

866-757-6561
• 14 YEARS BUILDING EXPERIENCE •

• Saves up to 40% compared to
conventional feeders.

• Cone holds bale in center of feeder & off the ground
• 9’/8’ dia. • 66” tall • 14 gauge sheet metal
• Solid one piece feeder • Weighs 580 lbs.

• 9’ bottom ring • 7 1/2’ top ring
• 14 ga. construction • 60” total height

• 20” bottom sheetmetal • Weighs 425 lbs.
• Saves 15-20% on hay compared

to conventional feeders!

CELL PHONE:
620-381-1263

$425

$625

Alta Vista, KS 785-499-5550

Call Lisa Lee for
QuickBooks Software
Sales and Support

Bookkeeping Services Available
triplel@tctelco.net

PAT’S PAWN & GUN SHOP INC.
We Buy, Sell and Trade

OPEN:
Mon-Fri. 9 AM-6 PM

SAT: 9 AM-5 PM

Guns
Smith & Wesson

Colt • Ruger
Handguns • Rifles

Shotguns
506 Riley • Ogden, Kansas

785-539-0151

We Can Be Your Christmas
Shopping Headquarters
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Deb Halepeska, Miltonvale:
OREO BON-BONS

1 package Oreo cookies
8-ounce package cream
cheese, softened

1 package almond bark
(vanilla or chocolate)
Crush Oreos in a food

processor until very fine.
Add cream cheese. Work well
with hands or heavy mixer.
Chill mixture for 1 hour in
refrigerator or put in freezer
for 15 to 20 minutes. Remove
from refrigerator or freezer
and roll into bite-sized balls.
Dip into melted almond bark
and let dry on waxed paper.
Keep refrigerated. You can
substitute mint Oreos for the
holiday if you prefer.

*****
Kellee Rogers, Topeka:
EGGNOG POUND CAKE

16-ounce pkg. pound cake
mix

1 1/4 cups eggnog
2 large eggs
1/2 teaspoon nutmeg
1/2 teaspoon vanilla

Preheat oven to 350 de-
grees. Beat all ingredients
together at low speed with a
mixer until blended. In-
crease speed to medium and
beat 2 minutes. Pour into a
lightly greased 9-by-5-inch
loaf pan and bake for 1 hour
to 1 hour and 5 minutes until
toothpick inserted in center
comes out clean. Cool in pan
on a wire rack for 10 min-
utes. Remove from pan to
wire rack and cool complete-
ly.

*****
Mary Longren, Holton:

“This was a staple of my late
mother’s. It is a good way to
get your veggies!”

STAY CRISP SLAW
2/3 cup sugar
2/3 cup vinegar
1 teaspoon celery seed
1 1/2 teaspoons salt

1 envelope unflavored Knox
gelatin (softened in 1/4 cup
cold water)

2/3 cup salad oil
8 cups shredded cabbage
2 cups shredded carrots
1 green pepper, cut into
strips

1/2 onion, cut up
Heat sugar, vinegar, cel-

ery seed and salt; add gelatin
mixture. Cool slightly then
beat in salad oil. Pour over
vegetables and keep refriger-
ated in covered container.
Stir before serving.

*****
Lynn Burgess, Lyons:

“Refreshing sweet side dish.
This is so good that you can’t
tell this is not made with
pumpkin. Simply cut the or-
anges in half, scoop out the
fruit and fill the peel with
the yummy sweet potato mix-
ture.”

SWEET POTATO
ORANGE CUPS

3 large sweet potatoes (2-2 1/2
pounds), peeled & cubed

6-ounce can orange juice
concentrate, thawed

1/4 cup packed brown sugar
1/4 cup half & half cream
2 tablespoons butter
3/4 cup miniature marshmal-
lows

1/4 cup chopped pecans (pine
nuts work as a substitute)

4 large oranges, halved
32 additional miniature
marshmallows
Place sweet potatoes in a

large saucepan or Dutch
oven; cover with water. Bring
to a boil. Reduce heat; cover
and cook for 25-30 minutes or
just until tender. Drain
sweet potatoes. In a large
bowl, beat the sweet potatoes,
orange juice concentrate,
sugar, cream and butter on
low speed until smooth. Stir
in 3/4 cup marshmallows and
pecans; set aside. Remove the

pulp from the oranges, leav-
ing a shell (discard pulp or
save for another use). Spoon
the sweet potato mixture into
orange shells. Place four
marshmallows on top of
each. Place filled orange
shells in a greased 15-by-10-
inch baking pan. Bake un-
covered at 350 degrees. Cook
for 20 minutes or until sweet
potato mixture is heated
through.

*****
Noel Miller, Maple Hill:

“Here is a quick and easy recipe
for a pretty and festive looking
holiday punch. And it is good
and healthy for you, too!”
POMEGRANATE PUNCH

(2) 32-ounce bottles chilled
pomegranate juice

4 cups chilled orange juice
(2) 2-liter bottles chilled
lemon-lime flavored soda
In a large container com-

bine juices. Stir in soda just
before serving. I serve mine
in a large punch bowl with
an ice ring with pomegran-
ate seeds frozen inside ring.
Or you can just add the fresh
seeds in the bottom of the
glasses. Have fun and enjoy.
Makes about 7 quarts.

*****
Mona Jean Newbury,

Junction City:
CINNAMON ROLLS

2 1/2 cups warm water
2 packages yeast
1 teaspoon sugar
4 cups flour
1 package yellow cake mix
Butter, melted

Mix water, yeast and
sugar; let yeast dissolve. Add
flour and cake mix and mix
well. Knead. May need a lit-
tle more flour when knead-
ing. Place in a greased bowl
and let rise until double in
bulk. Roll out and spread
with melted butter, sugar
and cinnamon. Roll and cut.

Place cut side down and let
rise again. Bake 20 minutes
at 400 degrees.

*****
Janet Jehle, Baldwin

City: “Use that leftover
turkey and add a salad and
rolls and presto ... another
meal’s on the table.”
CHICKEN SPECTACULAR
1 large fryer (cook in pressure
cooker 30-40 minutes with 4
cups water) or use leftover
turkey or bake some bone-
less, skinless chicken
breasts

1 can French-style green
beans, drained

1 can sliced water chestnuts,
drained

3 tablespoons chopped onion
1 can cream of celery soup
1 cup mayonnaise
1 small jar pimiento, drained
6-ounce package wild long
grain rice
Cook wild long grain rice

in 2 1/2 cups broth (from
pressure cooker or use water
or canned broth) for 20 min-
utes. Add onion and cook 5
minutes longer (add some
water or broth if mixture
seems too thick). Chop chick-
en and combine all ingredi-
ents. Put in a 9-by-13-inch
pan. Bake at 350 degrees for
40 to 45 minutes.

*****
Bernice Miller, Bonner

Springs: “This recipe has
been in our family a long
time. It won first place in the
county fair. It’s delicious and
won’t last long after coming
out of the oven.”

ORANGE NUT RINGS
2 packages dry yeast softened
in 1/4 cup lukewarm water

1/3 cup butter
3/4 cup hot scalded milk
1/3 cup sugar
2 teaspoons salt
2 teaspoons grated orange
rind

2 unbeaten eggs
4 cups flour

Nut Filling:
1/3 cup butter
1 cup powdered sugar
1 cup chopped pecans

Glaze:
1/4 cup orange juice
3 tablespoons sugar

Combine butter and scald-
ed milk in a large bowl; stir
until butter melts then cool
to lukewarm. Add sugar, salt,
orange rind, eggs and yeast
mixture. Gradually add flour
to form a stiff dough. Cover
dough and let stand 30 min-
utes. To prepare Nut Filling,
cream butter then blend in
powdered sugar thoroughly.
Add chopped pecans and mix
well. Roll out dough to 22 x
12 rectangle on floured
board; spread half of dough
along 22-inch side with fill-
ing. Fold uncovered dough
over filling. Cut into 1-inch
strips (crosswise). Twist each
strip 4 or 5 times then hold
one end on greased baking
sheet for center of roll. Curl
strip around center, tucking
other end under. Cover with
waxed paper and let rise in
warm place until doubled in
size (45 to 60 minutes). Bake
at 375 degrees for 15 minutes
or until golden brown. While
baking, combine orange
juice and sugar for glaze.
Brush tops of rolls and bake
until golden brown. Remove
from baking sheet immedi-
ately. Makes 1 1/2 to 2 dozen
rolls.

*****
Julia Bergman, Seneca:
SWEET CHEX MIX

1 box Chex cereal
12-ounce package M&M’s
1 small can peanuts
2 cans pretzels
3/4 cup margarine or butter
2 cups brown sugar
1/2 cup white syrup

1 teaspoon baking soda
Put peanuts, pretzels and

cereal in a brown paper gro-
cery bag. Boil on stovetop
margarine, brown sugar and
syrup for 1 1/2 minutes. Re-
move from heat and stir in
soda. Pour mix over cereal
mix in bag; shake bag. Put in
microwave for 1 1/2 minutes
three times shaking bag in be-
tween each time. Spread mix
on waxed paper. Add M&M’s.

*****
Lucille Wohler, Clay Cen-

ter: “Quick and easy to make.”
POTATO-TOMATO SOUP

5 or 6 medium diced potatoes
1 small onion, finely chopped
1 quart diced tomatoes
Salt & pepper to taste

Barely cover potatoes and
onion with water and cook
until tender. Add tomatoes.
Simmer until liquid is re-
duced to desired strength.
Salt and pepper to taste.
Serve with cornbread.

*****
Millie Conger, Tecumseh:

CRANBERRY & ALMOND
KRISPIE SQUARES

10-ounce package large
marshmallows

3 tablespoons butter
1 teaspoon almond extract
6 cups crisp rice cereal
3 cups salted roasted almonds
1 1/2 cups dried cranberries,
divided
In a Dutch oven combine

marshmallows and butter.
Cook and stir over medium
low heat until melted. Re-
move from the heat and stir
in extract. Stir in the cereal,
1 cup almonds and 1 cup
cranberries. Press into a
greased 9-by-13-inch pan.
Sprinkle with remaining al-
monds and cranberries; gen-
tly press onto cereal mix-
ture. Cool and cut in
squares.

*****

LAWRENCE
Shuck Implement
785-843-8093

LINCOLN
Lincoln Farm Supply
785-524-4421

KALVESTA
Kalvesta Implement
620-855-3567

SUPERIOR, NEB.
Superior Implement
402-879-4723

AUBURN
Garrett Ranch Supply

785-256-2372

MINNEAPOLIS
Lott Implement
785-392-3110

EMPORIA
Schaefer Equipment
620-342-3172

lruthstrom@briggsauto.com • www.briggsauto.com

PHONE: 785-564-4092
Ask for Larry Ruthstrom

6.0L, Auto, 4WD, Utlity Bed
$11,995

2002 CHEVY K-25002002 CHEVY K-2500

Quad Cab, 4.7L, 4WD, full power,
only 22,000 miles $22,455

2007 DODGE RAM2007 DODGE RAM

Crew Cab, Duramax, Allison, Tool Boxes,
Dump bed w/tarp. $32,995

2006 CHEVY 55002006 CHEVY 5500

Crew, Leather, Buckets, 5.3L, 4WD
$15,995

2005 CHEVY 15002005 CHEVY 1500

Crew, Diesel, 4WD, sunroof, XLT.
24,000 miles.Call for Price

2004 FORD F-3502004 FORD F-350

4x4, Duramax, full power, 8 ft. dump bed,
49,000 miles $24,995

2006 GMC 35002006 GMC 3500

6.0L, single rear wheel, 4x4 $26,995

2007 CHEVY K-35002007 CHEVY K-3500

Crew V-10, Auto, XLT, 4WD, 78,000 miles.

49,000 miles.$15,995

2003 FORD F-2502003 FORD F-250

WHOLESALE FLEET OUTLET
BRIGGS FLEET/LEASE VEHICLES

4810 SKYWAY DR, MANHATTAN, KS

AUTO.COM
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Sharon Henning, Glasco:
LAYERED STRAWBERRY

DESSERT SALAD
8-ounce package softened
cream cheese

1/2 cup sugar
1 cup undiluted evaporated
milk

1 teaspoon vanilla
1 envelope unflavored gelatin
1/4 cup cold water
3-ounce package strawberry
gelatin

3-ounce package raspberry
gelatin

2 cups boiling water
3 medium ripe bananas
1 cup (8 1/4-ounce can)
crushed pineapple & syrup

2 cups (2, 10-ounce packages)
thawed frozen sweetened
sliced strawberries
Beat cream cheese and

sugar until smooth. Gradual-
ly blend in milk and vanilla.
Soften gelatin in cold water,
heat to dissolve. Blend into
cheese mixture. Pour into
12-by-7 1/2-by-2-inch baking
dish. Chill until firm, about
1/2 hour. Dissolve strawber-
ry and raspberry gelatin in
boiling water; cool. Mash ba-
nanas well and blend into
gelatin. Stir in pineapple
and strawberries. Spoon and
spread over cream cheese
mixture and chill at least 3
hours.

*****
Marcia Gyhra, Burchard,

Neb.:
ANGEL FOOD CAKE

DESSERT
1 oblong angel food cake
1 large package gelatin (any
flavor)

8 ounces frozen whipped top-
ping, thawed
Cube angel food cake and

put into a 9-by-13-inch pan.
Dissolve gelatin in 1 cup hot
water and add 1 cup cold

water. Let set until syrupy.
Use mixer and beat in
whipped topping. Pour over
cake and stir well. Refriger-
ate.

*****
Marjorie Gray, Peabody:

CRANBERRY NUT BREAD
(Bread Machine Recipe)

1 1/3 cups water (75 to 85 de-
grees)

2 1/2 tablespoons vegetable oil
1 1/2 tablespoons dry milk
2 1/2 tablespoons brown
sugar

1 1/2 teaspoons salt
3 cups bread flour
2 1/4 teaspoons dry yeast
1/3 cup dried cranberries
1/3 cup chopped pecans

Accurately measure all
ingredients. For flour, first
stir then measure. Place in-
gredients in a pan in the
order specified by your
bread machine manual. Rec-
ommended cycle:
Basic/White, light setting or
Sweet Bread cycle. Check
dough after 5 minutes mix-
ing. The dough should form
a soft ball around blade. If
too dry, add liquid, 1/2 to 1 ta-
blespoon at a time; if too wet,
add 1 tablespoon flour at a
time. If bread machine has
fruit/nut signal, add cran-
berries and pecans now or
add them near end of knead-
ing stage. Makes a 1 1/2
pound loaf.

*****
Joyce Jandera, Hanover:

FOUR-CHEESE POTATO-
STUFFED MUSHROOMS

4-ounce package Four
Cheese Mashed Potatoes

12 large mushrooms or 18
medium mushrooms

3 tablespoons butter or olive
oil

3 tablespoons chopped
chives, fresh

3/4 teaspoon salt
Preheat oven to 450 de-

grees. Prepare Four Cheese
mashed potatoes as package
directs. Remove stems from
mushrooms; chop stems and
set aside. Carefully scoop out
center of each mushroom
cap with a spoon, leaving 1/2-
inch shell. Melt butter in a
10-inch skillet over medium
heat. Add chopped mush-
room stems and cook 3 min-
utes or until tender. Remove
from heat and stir in mashed
potatoes, 2 tablespoons
chives and salt. Fill each
mushroom cap with potato
mixture, rounding slightly.
Bake 10 minutes or until po-
tatoes are lightly golden.
Sprinkle mushrooms with
remaining chives. Serve.

*****
Ethel Baumgartner, Sa-

betha:
YOGURT PIE

1 graham cracker crust
(3) 6-ounce cartons same fla-
vor yogurt

8-ounce carton sugar-free
whipped topping
Mix yogurt and whipped

topping together and when
thoroughly mixed put in pie
crust and freeze. Thaw
slightly before serving.

*****
Jan Schoshke, Brookville:

“I like to put this in a crock-
pot on low— stir and watch.”
SPANISH GREEN BEANS

2 cans green beans, drained
1/2 cup brown sugar
1 can cream of tomato soup
6 slices bacon, cut up
1 small onion, chopped
Salt & pepper to taste

Put bacon and onion in a
skillet and cook until partly
done. Add the half cup
brown sugar to bacon and
onion then add the can of

tomato soup. Stir well and
pour over green beans that
have been put in a casserole.
Bake about 1 hour at 325 de-
grees.

*****
Lynn Burgess, Lyons:

“This is a creamy pumpkin-
flavored spread that can be
made a day ahead, making
this treat convenient and de-
lectable.”
PUMPKIN CHEESE BALL
8-ounce package cream
cheese, softened

8-ounce carton spreadable
chive & onion cream
cheese (or make your own)

2 cups (8 ounces) shredded
sharp cheddar cheese

2 teaspoons paprika
1/2 teaspoon cayenne pepper
1/4 cup pumpkin
1 celery rib or broccoli stalk
(optional)

Sliced apples & assorted
crackers
In a small bowl, beat cream

cheeses until smooth. Stir in
the cheddar cheese, paprika,
cayenne and pumpkin. Shape
into a ball; wrap in plastic
wrap. Refrigerate for 4 hours
or until firm. With a knife, add
vertical lines to the cheese
ball to resemble a pumpkin;
insert a celery rib or broccoli
stalk for stem. Serve with ap-
ples and crackers.

*****
Noel L. Miller, Maple

Hill: “This recipe makes
quite a lot, but is easy to cut
back. But we like the left-
overs — just reheat and eat.
A nice recipe for that Christ-
mas morning breakfast or
brunch.”
STUFFED FRENCH TOAST

SANDWICHES
16 eggs, divided
1-pound package bacon,
cooked & crumbled

1 cup shredded cheddar
cheese

3-ounce package cream
cheese, softened

20 slices Texas toast
1/4 cup butter.

In a large bowl, lightly
beat 10 eggs. Spray a large
skillet with nonstick cook-
ing spray; heat over medium-
high heat. Add eggs and cook
until firm, but not dry, stir-
ring occasionally. Remove
from heat; stir in bacon and
cheeses. Spoon egg mixture
evenly over half of Texas
toast. Top with remaining
toast, pressing gently to seal.
In a shallow dish, lightly
beat remaining 6 eggs. Dip
sandwiches into egg mix-
ture; coating both sides. In a
large skillet, melt butter
over medium heat. Cook
sandwiches for 1 to 2 min-
utes per side or until lightly
browned. Cut sandwiches
into triangles to serve. Serve
with warm syrup or other
toppings if you prefer. Makes
10 sandwiches.

*****
Millie Conger, Tecumseh:
CHRISTMAS MORNING

CASSEROLE
1 cup blackberry jam
12-ounce French bread loaf,
cut into 1 1/2-inch cubes

8-ounce package cream
cheese, cubed

4 large eggs
2 cups half & half
1 teaspoon cinnamon
1 teaspoon vanilla
1/2 cup brown sugar
Maple syrup
Whipped cream

Cook jam in a small
saucepan over medium heat
for 1 to 2 minutes or until
melted and smooth, stirring
once. Place half of bread
cubes in bottom of a lightly

greased 9-by-13-inch baking
dish. Top with cream cheese
cubes and drizzle with melt-
ed jam. Top with remaining
bread cubes. Whisk together
eggs, half & half, cinnamon
and vanilla. Pour over bread
mixture. Sprinkle with
brown sugar. Cover tightly
and chill 8 to 24 hours. Pre-
heat oven to 325 degrees.
Bake covered for 20 minutes.
Uncover and bake 10 to 15
minutes or until bread is
golden brown and mixture is
set. Serve with syrup and
whipped cream.

*****
A couple from Kellee

Rogers, Topeka:
CRANBERRY SALAD

3 ounces cream cheese
1/2 cup powdered sugar
1/4 cup butter
1 teaspoon vanilla
1/4 cup chopped fresh or
frozen cranberries
In a bowl beat cream

cheese, powdered sugar, but-
ter and vanilla until light
and fluffy. Stir in cranber-
ries. Store in refrigerator.
Use on bagels, crackers, etc.

*****
CHERRY BARK

8 squares milk chocolate (1-
ounce each)

4 squares semisweet choco-
late (1-ounce each)

1 cup Rice Crispies
1/2 cup dried cherries,
chopped
In a microwave melt both

chocolates; stir until smooth.
Stir in the cereal and cher-
ries. On waxed paper lined
baking sheet spread choco-
late mixture into 12-by-9-
inch rectangles. Refrigerate
until firm. Let stand at room
temperature for 10 minutes
then cut into pieces.

*****

This Year Give The Christmas Gift
That Keeps Giving Week After Week

. . .
Mail subscription to:
NAME (please print): ____________________________________________

ADDRESS: _________________________________________________

___________________________________________________________

NAME (please print): __________________________________________

ADDRESS: _______________________________________________

___________________________________________________________

NAME (please print): ____________________________________________

ADDRESS: _________________________________________________

___________________________________________________________

Along with a Gift Card from:

YOUR NAME: ____________________________________________

YOUR ADDRESS: _________________________________________

PRINT SUBSCRIPTION
KANSAS SUBSCRIBERS: � 1 Year — $4200

This rate is for Kansas, western Missouri, and southern Nebraska (zip codes
beginning with 640 through 645 and 660 through 689).

OUT-OF-STATE SUBSCRIBERS: � 1 Year — $4900

� Check Enclosed Total Amount: _____________
Complete below for credit card payment. Signature and V-Code required.

� Visa � Mastercard � Discover Exp. Date:_______ ______
Month Year

Card # ________________________________________
V-Code________ last 3 digits (see sample: 567) located
on the back of your credit card on the signature panel.

Phone ______-______-_________

Signature: ________________________________________

Mail to: Grass and Grain, Box 1009, Manhattan, KS 66505
or Call 877-537-3816

AUTHORIZED SIGNATURE

NOT VALID UNLESS SIGNED

1234 567

UNRESERVED AUCTION
WEDNESDAY, DECEMBER 23

First Lot Scheduled to Close at 10:00 AM Central Time
ONLINE INTERNET ONLY

Must bid online only. Go to www.bigiron.com to register and bid today!
TRACTORS

07 JD 7420 MFWD, 460 Hrs,
SN: RW7420M062849

02 JD 9220 4WD, 5,108 Hrs,
SN: RW9220P001356

98 JD 9400, 7,990 Hrs, SN:
RW9400P010512

95 JD 8300, 8,520 Hrs, SN:
RW8300P001632

90 JD 8960 4WD, 9,493 Hrs,
SN: RW8960H001605

90 JD 4955, 10,066 Hrs, SN:
RW4955P005394

90 JD 4755, 8,688.2 Hrs, SN:
RW4755P004058

91 Case /IHC 595, 3524 Hrs,
SN:JJE0008397

JD 4020, 2,129 Hrs, SN:
T213R192006R

75 JD 2030, SN: 265859T
59 JD 530, 2,456 Hrs, SN:

5307304
59 JD 435-D, SN: 438606
Cat 55 Challenger, 4,349 Hrs
IH 666, SN: 2451167U012539
IH 706 w/Dual 300 Loader &

Grapple
IH 656, 6,097.3 Hrs Showing,

SN: 11095S
McCormick Deering 15-30

COMBINES
05 JD 9760 STS, 1,522 Eng

Hrs, 1,042 Sep Hrs, SN:
H0976S712524

02 JD 9750 STS, 2,168 Eng
Hrs, 1,644 Sep Hrs, SN:
H09750S695912

00 JD 9650 STS, 2,849 Eng
Hrs, 2,137 Sep Hrs, SN:
H09650S685693

WHEEL LOADERS & DOZER
95 Case 721B Wheel Loader,

5884 hrs, SN: JEEOO42672
94 JD 544G,Wheel Loader,

7535 Hrs
88 Case W14B Wheel Loader,

6,442 Hrs, SN;JAKOO17973
73 MF 44B Wheel Loader,

5,467.5 Hrs, SN: 3020300066
Hough Front End Loader, 2,420

Hrs
International TD-18, 1,881 Hrs,

SN: TRD154-2717
MOTOR GRADERS

(2) Galion A450E
74 Wabco LW777, 2,276.5 Hrs,

SN: 777GM2862
SKID LOADER

08 Mustang MTL16, 38 Hrs,
SN: 21309695

FARM MACHINERY
99 JD 1760 12R30" Rigid

Planter, SN: H01760X680286
98 JD 1700 Max Emerge Plus

8R30" Planter
HAY EQUIPMENT

99 JD 4990 Swather, 3,403 Eng
Hrs, SN: E04990X141037

Case IH RS561 Big Round
Baler, SN: CFH0156041

Vermeer BP7000 Bale
Processor, SN: 1VRV151F-
8Y1000269

LIVESTOCK EQUIPMENT
Schuler SRM353 Feed Wagon
Kelly Ryan Blair Mfg Feed

Wagon, SN: HO14446

TRUCKS / TRAILERS &
VEHICLES

01 Mack CH613 Truck
01 Mack CH613, 5,000 Gal

Walker Insulated Stainless
Steel Tank

96 Mack CH613, 4,000 Gal
Walker Insulated Stainless
Steel Tank

83 Walker 6200 Stainless Steel
42' Insulated Trailer

68 GMC 6500 Dump Truck
96 Cornhusker 25' Trailer
94 Chevy Kodiak 7000 HD

Dump Truck
(2) FWD RB44-3383 Dump

Trucks
08 PJ 25'+5' Triple Axle Trailer
77 Lincoln Mark V
92 Ford LN9000 Truck
Marquette Car

The next Big Iron auction is on January 13!!
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Sandy Hill, Eskridge,
shares the following two:

“It’s very easy to make an
attractive, too. It can be a
dessert or a salad. Good at
this time of year.”

FROSTY CRANBERRY
DESSERT

1 snack-size cup (4 ounces)
pineapple tidbits, drained

3/4 cup whole berry cranber-
ry sauce

1/3 cup mashed ripe banana
2 cups whipped topping

Place pineapple in a
blender, cover and process
until blended. Pour into a
small bowl and stir in the
cranberry sauce and banana.
Fold in whipped topping.
Spoon into three 4-inch tube
pans coated with cooking
spray. Cover and freeze for 4
hours or until firm. Just be-
fore serving, unmold onto
dessert plates. Yield: 3 serv-
ings.

*****
SEASON’S BEST
SUGAR COOKIES

1 1/2 cups powdered sugar
1 cup butter or margarine,
softened

1 teaspoon vanilla
1/2 teaspoon almond extract
1 egg
2 1/2 cups flour
1 teaspoon baking soda
1 teaspoon cream of tartar

White Glaze:
2 cups powdered sugar
2 tablespoons milk
1/4 teaspoon almond extract
Red edible glitter or red sugar
for top of cookies to decorate
(I make candy canes)
In a large bowl beat 1 1/2

cups powdered sugar and the
butter with electric mixer on
medium speed or mix with
spoon. Stir in vanilla, 1/2 tea-
spoon almond extract and the
egg. Stir in flour, baking soda
and cream of tartar. Cover

and refrigerate about 2 hours
or until firm. Heat oven to
375 degrees. On a lightly
floured cloth-covered sur-
face, roll half of dough at a
time 1/8-inch thick. Cut into
desired shape. On ungreased
cookie sheets, place 2 inches
apart and bake 7 to 8 minutes
or until light brown. Remove
from cookie sheet to cooling
rack; cool completely. Mix
glaze ingredients until
smooth and of desired
spreading consistency, add-
ing a few extra drops of milk
if needed. Spread glaze over
cookies. Sprinkle with edible
glitter. Makes 5 dozen cook-
ies.

*****
A couple from Sabra

Shirrell, Tecumseh:
HOLIDAY BEANS

16-ounce bag frozen cut
green beans

1 teaspoon grated orange
peel

1/2 cup dried cranberries
2 tablespoons honey
1/4 cup real bacon bits

Cook beans as directed on
package adding orange peel
before cooking; drain. Stir in
cranberries and honey. Top
with bacon bits.

*****
CRANBERRY

APRICOT SAUCE
(2) 12-ounce bags fresh cran-
berries

2/3 cup orange juice
1/2 cup dried apricot halves,
cut into strips

1/2 cup sugar
1/2 cup brown sugar
1 teaspoon finely grated or-
ange peel

Salt
In a large saucepan bring

all the ingredients to a boil
over medium high heat, stir-
ring frequently. Cook, stir-
ring occasionally, until the

cranberries pop and the mix-
ture thickens, about 10 min-
utes. Let cool.

*****
The next two are from

Mary Rogers, Topeka:
CRANBERRY MUSTARD

1/2 cup finely chopped dried
cranberries

2 tablespoons honey
8-ounce jar dijon mustard
(3) 4-ounce decorative crocks
or jars
In a small microwave-safe

bowl combine cranberries,
honey and 1 tablespoon of the
mustard; mix well. Mi-
crowave on high for 45-60
seconds or until hot. Cool 2
minutes. Add remaining
mustard and mix well. Spoon
mustard into crocks and
cover tightly. Store in refrig-
erator.

*****
“Very pretty with the red

and green.”
RED PEPPER &
ASPARAGUS

3 pounds asparagus
1/4 cup butter
2 red bell peppers, julienned
1 teaspoon salt
1 teaspoon pepper

Snap off tough ends of as-
paragus. In a large skillet
melt butter over medium
heat. Add asparagus, bell
pepper, salt and pepper. Cook
4 to 5 minutes or until crisp-
tender. Serve immediately.

*****
Millie Conger, Tecumseh,

sent the following two recipes:
CHRISTMAS MORNING

BAKE
1 cup fresh mushrooms,
sliced

1 cup broccoli, chopped
9-inch pie crust
5 eggs
1/3 cup Miracle Whip
1/3 cup milk
6 ounces Velveeta cheese, cut

into 1/2-inch cubes
4 green onions, sliced

Heat oven to 375 degrees.
Cook mushrooms and broc-
coli in skillet sprayed with
cooking spray on medium
heat for 8 to 10 minutes or
until crisp-tender, stirring
occasionally. Remove from
heat and set aside. Line 9-
inch pie plate with crust and
fold over edges. Beat eggs,
Miracle Whip and milk in a
medium bowl with whisk
until well-blended. Stir in
cooked vegetables, Velveeta
and onions and pour into
crust. Bake 40 minutes or
until center is set and top is
golden brown. Let stand 10
minutes before serving.

*****
“Makes great gifts.”

SPARKLING SNOWBALLS
3/4 cup butter, divided
(3) 10.5-ounce packages mini
marshmallows, divided

15 cups crisp rice cereal
2 cups slivered almonds
8 ounces vanilla-flavored
candy coating

1/2 cup sparkling sugar
(Wilton)
In a large saucepan melt

1/4 cup butter over medium
heat. Add 1 package marsh-
mallows to melted butter.
Cook, stirring frequently, for
5 to 6 minutes or until
marshmallows are melted.
Add about 5 cups crisp rice
cereal and 2/3 cup slivered
almonds to marshmallow
mixture, stirring well to
combine. Let stand to cool for
4 to 5 minutes. Using but-
tered hands shape into (5)
4inch round balls; let stand.
Repeat procedure twice with
remaining butter, marshmal-
lows, cereal and almonds. In
a medium microwave-safe
bowl microwave candy coat-
ing according to package di-

rections until melted. Stir
until smooth. Spoon into pas-
try bag and pipe over snow-
balls. Sprinkle with
sparkling sugar. Let stand
until set. You can use a heavy
duty plastic bag for candy
coating if you don’t have a
pastry bag. Place snowballs
in medium-size clear cello-
phane gift bags and tie with a
decorative ribbon.

*****
Sharon Henning, Glasco:
4-LAYER DESSERT

1 cup flour
1/2 cup oleo, melted
1/2 cup pecans
8 ounces cream cheese
1 cup whipped topping
1 cup powdered sugar
2 small packages chocolate
instant pudding

3 cups milk
Whipped topping
Chopped walnuts, optional

Mix flour, oleo and pecans
and put in bottom of a 9-by-
13-inch pan. Bake at 350 de-
grees for 15 minutes. Cool 15
to 20 minutes. Mix cream
cheese, whipped topping and
powdered sugar and spread
on first layer; chill. Mix pud-
ding and milk and spread on
second layer. Chill 30 min-
utes. Spread whipped top-
ping on top of chocolate pud-
ding. Can sprinkle chopped
walnuts over whipped top-
ping (just a few).

*****
Noel L. Miller, Maple Hill:

“Really easy to make, and
nice to give as gifts.”

CHOCOLATE CHIP
CARAMEL TOFFEE BARS
(2) 16.5-ounce rolls refriger-
ated chocolate chip cookie
dough

11-ounce package caramel
bits, melted

1 cup miniature semisweet
chocolate morsels

1 cup toffee bits
Garnish (if you like) with
chocolate sauce
Preheat oven to 350 de-

grees. Spray a 15-by-10-inch
rimmed baking sheet with
nonstick cooking spray.
Press cookie dough into pre-
pared pan. Bake for 18 to 20
minutes or until golden
brown. Drizzle melted
caramel bits over baked cook-
ie crust. Sprinkle evenly
with chocolate morsels and
toffee bits. Cool completely
before cutting into bars. Gar-
nish with chocolate sauce, if
desired. Makes about 3 dozen
bars.

*****
Lynn Burgess, Lyons:

“This side dish complements
any meat entrée.”

ITALIAN RICE BALLS
2 cups uncooked long grain rice
1 egg, lightly beaten
2 cups (8 ounces) shredded
cheddar or Asiago cheese

3 cups seasoned bread
crumbs, divided

1/3 cup minced fresh parsley
Oil for frying
Marinara sauce or alfredo
sauce, optional (or make you
own fresh-tasting version)
Cook rice according to

package. While warm, place in
bowl. Stir in egg, cheese, 1 cup
bread crumbs and parsley; mix
well. Shape into tennis size
balls. Roll rice balls into re-
maining bread crumbs until
well coated. In a deep fat fryer,
heat oil at 375 degrees. Fry rice
balls until golden brown, about
5 minutes. Drain on paper tow-
els. To serve, slice rice balls in
and top with warmed marinara
or alfredo sauce if desired. For
a lower fat diet spray a frying
pan or add a small amount of
butter and cook until lightly
browned on all sides.

*****
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It might sound odd, but
what I remember most about
winters in New Mexico from
a child’s perspective wasn’t
the occasional snow, some-
thing of a rarity due to the
Sandia Mountains absorbing
the brunt of the storms, but
the murmur of the furnace
running at night. I’d listen in
the dark for the sound of the
blower motor to kick on in
the closet across the hall
from my bedroom, followed
by the whisper of heated air
filtering through the duct-

work, and an utter content-
ment would settle over me
like a warm blanket. I’d
snuggle into my covers and
drift off to sleep knowing
that for now, at least, all was
well with the world.

The feeling was temporal
and fleeting. Soon enough
my mother would rap on the
door to roust us for school,
and whatever order and se-
curity the heater provided
would vanish without a
trace.

Childhood was a time of

innocence, of guilelessness,
when the world seemed both
larger and smaller. We look
back on our formative years
with a touch of nostalgia,
knowing that we were freer
then than we would ever
again experience, sensing
without comprehension an
underlying and immutable
discipline and stability. That
it was based on the founda-
tion of our parents is some-

thing we often choose to
overlook in favor of some
mystical concept that back
then the world was a better
place, less evil, more honest
and moral and upright.
Mostly, we were just clue-
less.

Which proves the adage
that ignorance is bliss.

Now when I hear the fur-
nace running, I imagine
greenbacks floating dreami-
ly out of my wallet and slip-
ping effortlessly through the
cracks and crevices of our
century-old home to enrich
the coffers of Kansas Gas
Service.

The thought certainly
takes some of the pleasure
out of the sound. A duality of
extremes exists within that
muted roar (every furnace
has its own signature note,
our latest being deeper-
throated, more forceful, a
rich baritone). On one hand
I’m still that little boy snug-

gled in bed with the unwa-
vering belief that heat equals
refuge, and on the other hand
I’m an underpaid journal-
ist/photographer/art ist — a
combination necessitating a
vow of poverty — worrying
about every nickel and every
dime. It strikes me that while
I was enjoying the sound of
the furnace at night, my fa-
ther might have been listen-
ing to the selfsame sound
and wondering how he
would pay the heating bill.

There’s nothing like a
major winter storm, though,
to highlight the essentials.
After experiencing almost
five days without power dur-
ing the big ice storm several
years ago, I developed a
newfound appreciation for
the blower motor kickstart-
ing into heat mode. All the
money in the world isn’t
worth freezing in the dark, a
lesson I have not forgotten.

So when the forecast

started looking grim and
dire, and clouds blanketed
the sun and dusk fell eerie
and cold and getting colder
by the second, and snow
began falling and accumulat-
ing deeper and deeper, and
the wind began to howl and
the world devolved into a
white fury, I turned the ther-
mostat up a few degrees. It
was partly an act of insur-
ance in case the power went
out, a thought made more
poignant by the remem-
brance of the last storm,
which decimated the power
grid in several nearby coun-
ties. Mostly, though, it was
to soothe jagged nerves.
Outside might be a raging
blizzard, but inside it was
warm and cozy and, dare I
say, secure. The furnace
rumbled into life, heated air
ruffled the curtains, and that
familiar feeling of content-
ment washed over me. It was
worth every penny.
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Order Now for
Dormant
Plantings

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

DUFFER’S
Repair & Supply
BERN, KANSAS
785-336-3901

FLINT HILLS
POWERSPORTS

7985 E. Hwy. 24, MANHATTAN, KS
785-539-6500

Polaris Rangers are
not intended for on-
road use. Drivers
must be at least 16
years old, with a
valid driver’s license
to operate. Passen-
gers must be at least
five years old.

www.duffersrepair.com

Coffey County Honda
105 South Main, New Strawn, KS 66839

1-800-279-3650
honda.comUTILITYATV’SARE RECOMMENDEDONLY FORRIDERS 16 YEARSOFAGEANDOLDER.AT’s CAN BE HAZARDOUSTOOPERATE. FORYOUR SAFE-
TY BE RESPONSBILE. READ OWNERS MANUAL. ALWAYS WEAR A HELMET, EYE PROTECTION & PROTECTIVE CLOTHING. BE CAREFUL ON DIFFICULT TER-
RAIN. ALLATV RIDERS SHOULD TAKEATRAINING COURSE. FREE FOR NEW BUYERS.ASK YOUR DEALER OR CALLASI 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

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 lever-
age for effortless cutting • Cuts branches and trees up to 2 inches thick.

The Old Way The New Way

The sound of refuge



December 16 — Dickinson
Co. real estate at Abi-
lene for Donald Harmon.
Auctioneers: Ron Shiv-
ers Realty & Auction
Co.

December 17 — Wabaun-
see Co. real estate at
Harveyville for Donald I.
Hrenchir Jr. & Cynthia L.
Hrenchir and Louis R.
Guth & Colleen M. Guth.
Auctioneers: Pearl Real
Estate & Appraisal Serv-
ice.

December 17 — Excava-
tors, dozers, wheel load-
ers, backhoes, skid
steers & more utility con-
tractor equip. at Grand-
view (Kansas City), MO.
Auctioneers: Graves CIF
Auctions.

December 18 — Excess in-
ventory, tractors, com-
bines, headers & grain
cart, planters, drills, hay
equip. & mowers & more
at Great Bend for Straub
International, Inc. Auc-
tioneers: Carr Auction &
Real Estate, Inc.

December 18 — Tractors,
combines, heads, hay
equip., tillage, planters
& drills, other equip.,

Gators, lawn tractors at
Richmond, MO for Rich-
mond Farm & Lawn.
Auctioneers: Wheeler
Auctions.

December 19 — Coins, col-
lectibles, glassware,
household, furniture at
Abilene for Frances
Warhurst Allen. Auction-
eers: Yocum Realty &
Auction Service.

December 19 — Antique
furniture, collectibles,
pictures & prints, jewel-
ry & misc. at Topeka.
Auctioneers: Prudential
Auctions.

December 20 — Coin auc-
tion, gold, platinum, na-
tional currency, Prestige
sets, Morgan dollars &
many more lots of coins
and currency at Abilene
for single area collector.
Auctioneers: Reynolds,
Mugler & Geist.

December 21 — Johnson
County, Missouri real es-
tate at Holden, MO for
John & Joanne Mahurin.
Auctioneers: Wheeler
Auctions.

December 21 — Tractors,
combines, chaff spread-
ers, flex heads, corn-

heads, equipment at
Mankato, Minnesota for
Mankato Implement.
Auctioneers: Gehling
Auctions.

December 23 — Tractors,
combines, wheel loader
& dozer, motor graders,
skid loader, farm ma-
chinery, hay & livestock
equip., trucks, trailers,
vehicles online only
(www.bigiron. com) for
Big Iron. Auctioneers:
Stock Auction Company.

January 1, 2010 — 25th An-
nual New Years Day Con-
signment Auction at Lyn-
don for Harley Gerdes.

March 6 — Machinery,
equip., tractors & com-

bine at Paxico for Duane
& Diane Hund. Auction-
eers: Murray Auction &
Realty, Steve Murrary.

March 6 — 32nd Gelbvieh
Balancer & Red Angus
bull sale at Pomona for
Judd Ranch.

March 7 — Farm equip-
ment & misc. consign-
ments at Wetmore for St.
James Building Fund.
Auctioneers: Local auc-
tioneers.

March 8 — Farm sale E. of
Agenda for Richard An-
derson Estate. Auction-
eers: Larry Lagasse Auc-
tion & Real Estate.

March 13 — 24th annual
Concordia Optimist Club
consignment sale at Con-
cordia.

March 13 — Harley Gerdes
consignment auction at
Lyndon.

March 13 — Jewell Co. real
estate at Formoso for
Taylor & Edna Ruth
Clark Estates. Auction-

eers: Larry Lagasse Auc-
tion & Real Estate.

May 31 — 17th annual
Harley Gerdes Memorial
Day consignment auc-
tion at Lyndon.

August 7 — Harley Gerdes
consignment auction at
Lyndon.

September 6 — 15th annu-

al Harley Gerdes Labor
Day consignment auc-
tion at Lyndon.

November 6 — Harley
Gerdes consignment auc-
tion at Lyndon.

January 1, 2011 — 26th an-
nual Harley Gerdes New
Year’s Day consignment
auction at Lyndon.

Auction Sales Scheduled
check out the on-line schedule at www.grassandgrain.com
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COIN AUCTION
SUNDAY, DECEMBER 20 — 11:30 AM

Abilene Civic Center, 201 NW 2nd

ABILENE, KANSAS
GOLD • PLATINUM • MORGAN DOLLARS
• PRESTIGE SETS • NATIONAL CURRENCY
Over 220 lots of coins and currency including: GOLD
COINS:1995 American Eagle 10th Anniversary Set of 5; 2006 1-
oz. Buffalo; American 1oz. Eagle; 1997 Jackie Robinson & Many
Others; Several Foreign Gold Coins,1933 Mex peso, 1945 2 1/2
peso, 1903 Brit ½ sovereign, many other gold coins; PLATINUM,
1998 1oz.,1999 1/2oz., plus ¼ & 1/10 oz. Coins; Over 90 Peace
and Morgan dollars, including 1887 CC, 1921 Peace Dollar; Mint
Sets 1955, 58, 60, 63, 64; other Silver mint sets; Proof Sets; 1988-
1993 Prestige Sets; National Currency & other currency, $10 Fed
reserve note Farmers National Abilene, $20 Fed reserve
K.C.,1907 $5 dollar bill, many other Silver Certificates & currency;
Commemorative coins: Marine Corp, Madison, Lewis & Clark,
Kennedy, 1925 Stone Mountain, and others.

AUCTIONEERS NOTE: This is one local collection, NO sales
tax, NO buyer’s premium. Doors open a 9:30 A.M. For com-
plete list call 785-263-5627 or 785-263-5747 or go to
(ksallink.com) click on market place, go to auctions.

HUGE MACHINERY
AUCTION
FRIDAY, DECEMBER 18 — 11:00 AM

RICHMOND FARM & LAWN
39706 Business Hwy 10West
RICHMOND, MISSOURI

Is an ongoing JD Dealership and will hold their annual ma-
chinery auction, Friday, December 18 at 10:00am at their deal-
ership on Bus. Hwy. 10 West of Richmond, MO. Offered is a
huge line of used inventory. JD financing available. Please
call Marty or Gregg at 816-776-2261 to be pre-approved for fi-
nancing.

Directions: From Hwy 65 at Carrolton, MO exit, take Bus. Hwy
10 W. 30 mi. to Richmond, MO. From I-70 & Hwy 13 Jct, take
Hwy 13 N. approx. 30 mi. to Richmond, MO.

• List is subject to additions and deletions.

• Not responsible for accidents or theft.

• All announcements made day of sale take precedence over
this advertisement.

JD Financing available for qualified end user buyers. Please
call for credit application and check out the financing options
available. For pre-approval, please contact Marty or Gregg at
816-776-2261. Deadline for financing is December 17th at 4:00
p.m. Richmond Farm & Lawn is an ongoing JD Dealership
and will conduct all regular business before and after the auc-
tion.

AUCTIONEER’S NOTE: If you are looking for any class of farm
machinery, tractors, combines, etc) please plan to attend this
quality auction. There will possibly be many more pieces at
the auction than advertised. Some details have been omitted
due to advertising space. Please call if you would like more
information. Chas.

SELLER: RICHMOND FARM & LAWN
816-776-2261

TRACTORS: 2008 JD 6430
Standard, MFWD, 327 hrs;
2008 JD 6430 Standard,
MFWD, 402 hrs; 2008 JD 6430
Standard, MFWD, 269.9 hrs;
2008 JD 6430 Standard,
MFWD, 256 hrs; 2008 JD 6430
Premium, MFWD, 423 hrs;
2008 CIH Steiger 335, 4x4,
489 hrs; 2007 JD8430, MFWD,
16 sp PS, 1555 hrs; 2007 JD
9330, bareback, 18 sp PS,
1288 hrs; 2007 JD 9320, 18 sp
PS, 734 hrs; 2007 JD 7830,
MFWD, w/746 Loader, 643 hrs;
2007 JD 7830, MFWD, 632
hrs; 2006 JD 7830, MFWD,
803 hrs; 2004 JD 7420,
MFWD, w/740 Loader, 628 hrs;
2002 8520T, PS, 2806 hrs;
2001 8410T, PS, 2166 hrs;
2001 8410T, PS, 2683 hrs;
2000 JD 5205, w/521 Loader,
854 hrs; 2000 Ford TC29D,
MFWD w/72” grooming mower,
1286 hrs; 1997 JD 6300,
MFWD, 3766 hrs; 1997 CAT
55, 15 sp PS, 5389 hrs; 1995
JD 8770, w/dozer blade, 5260
hrs; 1990 JD 2955, 5967 hrs;
1988 JD 2755, 2671 hrs; 1982
IHC 5288, 5181 hrs; 1979
Case 2590, 5348hrs; 1978 JD
4440, w/JD 725 Loader, 7700
hrs; 1977 Case 1570, 4140
hrs; 1976 JD 4430, 12000+/-
hrs; 1968 IH 856, diesel; 1966
Case 530, WF; 1963 JD 3010,
5997 hrs.

COMBINES: 2007 JD 9660
STS, 4x4, Premier CAB, s-250
hrs; 2007 JD 9660 STS, 4x4,
Premium CAB, s-443 hrs, e-
625 hrs; 2007 JD 9660 STS,
4x4, s-491 hrs, e-821 hrs;
2007 JD 9660 STS, 4x4, s-495
hrs; 2007 9760 STS, 4x4, S-
258 hrs, E-338 hrs; 2005 JD
9660 STS, 4x4, s-700 hrs;
2005 JD 9660 STS, 4x4, s-
1288 hrs, e-1903 hrs; 2004
9760 STS, 4x4, s-680 hrs, E-
1084 hrs; 2002 JD 9750 STS,
4x4, s-1250 +/-; 1991 JD 9500,
4x4, s-2707 hrs, e-3744 hrs;
1990 JD 9600, 4x4, s-4217
hrs, e-7059 hrs; 1988 JD 7720,
4x4, sells w/922 platform, 3412
hrs; 1983 JD 6620, sells w/918
platform, head trailer, and 643
cornhead, 3916 hrs.

HEADS: 2007 JD 630F; 2005
JD 630F; 2003 JD 630F; 2002
JD 893 Corn Head; JD 930,
CM; JD 930, LL; JD 930 Rigid;
JD 925F; JD 843 Corn Head.

HAY EQUIPMENT: 2007 JD

568 Baler, wrap, 2244 bales;
2007 JD 568 Baler, 7000
bales; 2005 JD 567 Baler,
7592 bales; 2003 JD 567
Baler, wide pickup, wrap, hi-
moisture kit, 4600 bales; 2001
JD 567 Baler, 12502 bales;
1990 CIH 8460; Vermeer R-23
Rake, twin basket; H&S
BF14HC Rake; Reese 2400
Disc Mower; JD 275 Disc
Mower; JD 285 Disc Mower;
2005 JD 530 MOCO, 9.5’ cut;
Vermeer BB256 Bale Proces-
sor; Rhino DB150 Rotary Cut-
ter, 5’ cut; Land Pride Rotary
Cutter, 5’ cut; JD 1508 Rotary
Cutter; Rhino Flex 15” Rotary
Cutter; 1997 JD 1518 Rotary
Cutter; 2006 CX20 Rotary Cut-
ter.

TILLAGE: 1995 JD 960 Field
Cultivator, 41.5’; Phillips Har-
row, 30’; Krause Field Cultiva-
tor, 45’, S tine; 1995 JD 726
Mulch Finisher, 33’9”.

PLANTERS & DRILLS: 2007
JD 1790, 16/31, markers, 3200
acres; 2007 JD 1990, 36’, 7.5”,
Haukus markers, 5000 +/-
acres; 2007 JD 1990, 36’, 15”,
Haukus markers, 5000-5500
acres; 2003 JD 1790, 12/23,
markers; 1992 JD 7200, 12
row; JD 7000, 4 row; 2001 JD
1560 Drill; 1996 JD 750 Drill.

OTHER EQUIPMENT: Ficklin,
500 bu Auger Wagon; Killbros
650 bu Auger Wagon; 1996
Terra Gator 2505, 2516 hrs;
1990 Pit Hog Dredge, 453 hrs;
Patriot Seed Tender, 110 bu;
Westendorf TA-28 Loader; JD
746 Loader.

GATORS: 2006 4x2; 2005
HPX, diesel, 361 hrs; 1997
Suzuki 250cc, 1163 miles;
1992 4x2, 350 hrs; 6x4, 514
hrs.

LAWN TRACTORS: 2008
Kubota GR2110, 40 hrs, 16
dsl, 54”, 4x4; 2005 JD 777,
72”, 401 hrs; 2004 JD X485, 25
hp, 54” LQ, 554 hrs; 2004 JD
X485, 25 hp, 54” LQ, 495 hrs;
2004 JD LA130, 21 hp, 48”,
228 hrs; 2004 JD 757, 140 hrs;
2003 JD X595, 24 hp, 54”, 272
hrs; 2002 JD LX277 AWS, 17
hp, 48”, 599 hrs; 2001 JD 345,
20 hp, LQ, 54”, 428 hrs; 2000
JD M655, 25 hp, 60”, 294 hrs,
w/PECO bagger & power blow-
er; 1997 JD 445, 22 hp, LQ,
1184 hrs; 1984 JD 318, 18 hp,
50”, 911 hrs.

EARLEY TRACTOR
Cameron, MO

TRACTORS
NH TS115A
NH TC35DA
NH T7050, MFD
NH T6020, MFD
NH T6070, MFD
NH T6050, MFD
NH TS110A
Ford 7740S
Ford 1210
Ford 7000
Ford TW30
Ford TW15
Ford 5000
IH 1066
Oliver 1755
Case STX325
Case MX240
Case Puma 125
Case Maxxum 140 Pro
Case Puma 195

816-632-7277
Visit us at: www.earleytractor.com

Hours Starting Nov. 1, 2009
Mon-Fri 8-5 • Sat. 8-12

INDUSTRIAL
Bobcat S220
Bobcat S175
Bobcat 753
Bobcat T300
Bobcat T190
Bobcat 430 M.EX
Bobcat 331 M.EX
JD CT332 CTL
Case 40XT
Case 70XT
Case 445CT
NH LB75B TLB
COMBINES &WAGONS
NH CR960, FWD
Case 2388, FWD
PLANTERS & MISC.

Kinze 3650 16/31
Kinze 3600 12R



The anti-progress Lud-
dites have taken some seri-
ous blows in the last six
months. A British study
shows that animals and
crops raised under strict or-
ganic parameters, have no
nutritional or health benefits
over animals and crops
grown with FDA/USDA ap-
proved insecticides, pesti-
cides, parasitacides, antibi-
otics, chemical disinfectants
and growth stimulants. Then,
the National Center for
Complementary and Alter-
native Medicine completed a
10-year, $2.5 billion study
that determined the un-
proven, but heavily-promot-
ed benefits of “Alternative
Medicine’, for the most part,

have zilch medicinal value
just as their label proclaims.
Food safety issues have

been in the news lately. Out-
breaks have stimulated
greater scrutiny as each inci-
dence of illness occurs. Re-
cently E coli in hamburger
and the demand to legalize
the sale of raw milk univer-
sally are making us examine
the debate between ‘the
common good’ versus ‘right
to personal choice.’
Standing in the room of

the hysterical hamburger
hoorah is the John Wayne of

solutions … IRRADIA-
TION! That’s right! X-ray
your ground beef and it elim-
inates E. coli and salmonel-
la. But standing in the way
of this immediate solution
are the LUDDITES! These
cautious obstructionists have
managed to prevent the use
of irradiation, thus the
elimination of bacterial poi-
soning at the source, the
packing house. Granted,
mishandling by retailers and
consumers down the line
can still allow these poten-
tially disease-causing organ-
isms to propagate, but gosh!
Why let them in the back-
field if you can stop them
at the line of scrimmage?
Raw milk, meaning unpas-
teurized, was a common
source for the tuberculosis
organism. When pasteuri-
zation was established and

required by law, uncount-
able millions of cases of
death and disease were pre-
vented.
But…do individuals have

the right to drink raw milk
and consume non-irradiated
ground meat if they choose?
And further, do they have the
right to prevent others, often
the majority, from benefiting
from the health advantages
of pasteurized milk and irra-
diated hamburger? In my
opinion, the answer to the
first is yes…they have the
right to choose for them-
selves, the same as vegetari-
ans, smokers, steroid users,
long distance runners, over-
eaters and bull riders can
choose their own abnormal
lifestyle as long as it is avail-
able and legal.
The answer to the second

is no. The LUDDITES do

not have the right to prevent
others from making their
own choice. The tricky issue
is: do parents have the right
to give their own children
raw milk, irradiated ham-
burger, BBQ, raw fish, vita-
min overdoses, peanut butter
or too much ice cream?
OR the right to decline
for their children to parti-
cipate in Meatless Monday
or Fruitless Tuesday or flu

shots? Does the community
have the right to intervene?
In any civilization, courts,

legislators, bureaucrats, and
occasionally the voters make
choices for us all and there is
no guarantee that common
good, common men or com-
mon sense will prevail.
The less you know, the

easier the decisions. With
knowledge comes responsi-
bility, and that’s the rub.
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Grass & Grain can handle all your marketing needs: livestock production sales,
special breeding bull sales, private treaty sales and special horse sales.

Ag Press, the parent company of Grass & Grain, offers a full line of printing,
advertising, design and mailing services. Our creative art staff can produce first-
class newspaper and magazine advertisements, sale catalogs, flyers and posters.

We can make sure you reach that vital Grass & Grain audience with an
advertisement in our newspaper.

So give Dennis a call now and let us help with your 2010 livestock marketing.

Phone: 785-539-7558 Email: dennis@agpress.com

Your Health

Val 6 Infrared Heater
SUNLIGHT WARMTH Val 6’s Radiant heat penetrates evenly
and directly into surfaces just like sunlight.

EXCELLENT FOR INDOOR & OUTDOOR USE 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 envi-
ronment.

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

ENERGY SAVINGS State of the art combustion chamber enables virtually 100% fuel to energy con-
version.

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

3 Sizes to choose from • 100% Satisfaction Guaranteed • Sales & Service • Delivery Available

HEARTLAND AG SUPPLY • LINN, KANSAS
Cell No. 785-747-7850 Day or Night

KBE5L Daystar EPX

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

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

BAXTER
B L AC K

ON THE EDGE OF COMMON SENSE

The Luddites
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